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Abstract: Study onthe invitro anti-HP (helicobacter pylori) effect of 6-gingerol in the gingerols of ginger. Use ethy lalcohol 95% and tap
water to collect gingerols contained in ginger with amoxicillin as the positive control and 50% PEG400 as the blank control, and test the
M inimal Inhibitory Concentration (MIC) concerning the in vitro anti-HP effect of 6-gingerol in the gingerols of ginger. In respec of the invitro
anti-HP effect, The MIC of the ethanol extract of ginger is 1.00 mg/mL, the 6-gingerol 0.02 mg/mL. The aqueous extract of ginger has no

antibacterial effect in vitro. T he bacteriostatic active material contained in the ginger is 6-gingerol in the gingerols.
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Table 1 The bacteriostatic ring diameterof different concentration in ginger extraction against Helicobacter pylori strains in vitro

FHh B A #2/(d/mm)
(mﬁ/frjE/L ) NCTCJ99 SW-2
B KR Wit o AP BAR kR Wt Bk AR p
50.00 37 - - 359
20.00 B34 - - 343
10.00 21 - - 315
5.00 306 - - 30.1
250 294 - - 29.3
1.00 261 - - 26.9
0.50 253 - - 25.2
S0%PEGA00 £k 253 - - 52 - : L

E: 42 RFAME EME,
2 FREIRER 6-ZBHASM HP BTN E R E1Z (d/mm)

Table 2 The bacteriostatic ring diameter of different

concl

entration 6-gingerol against Helicobacter pylori strains in
vitro

RE WHABAZ
/(mg/mL) NCTCJ99 SW-2
1.00 41.2 41.3
0.50 385 38.1
0.20 35.4 35.2
0.10 32.2 32.1
0.05 29.3 29.0
0.02 26.1 25.9
0.01 25.0 25.0
50%PEG400 25.0 25.0

3 BRI HP BIMIC (& (mg/mL)

Table 3 The MIC values of each composition against

Helicobacter pylori strains in vitro
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