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4. Conclusion

Results showed that freeze-drying is superior to other drying
methods in preserving the AOP of ginger leaves. Thermal drying 
(microwave-, oven-, and sun-drying) resulted in significant de-
clines in TPC, AEAC, and FRP with minimal effects on FIC ability 
and LPI activity. Microwave-drying of E. elatior leaves resulted in 
significant losses in TPC and AOA, but the declines were compara-
ble between different drying durations. Of the two methods of 
non-thermal drying, air-dried leaves showed drastic losses in val-
ues for all species. Freeze-dried leaves had significant gains in 
TPC, AEAC, and FRP for A. zerumbet and E. elatior, but losses for 
C. longa, and K. galanga. Freeze-drying had minimal effect on the 
FIC ability of leaves of all four species. HPLC analysis showed the 
presence of greater amounts of minor compounds in freeze-dried 
than fresh E. elatior leaves. Values of freeze-dried leaves of E. elat-
ior, after one week of storage, remained significantly higher than 
those of fresh control leaves. 
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