
CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Nowadays, the development of spices in Indonesia has been increasing in 

recent years. Indonesia is known as “Spice Island” country that reputed to be a 

large producer of spices today. Indonesia cultivated many spices, including ginger 

and has maintained export competitiveness. Basically, Indonesia is the fourth 

biggest country that produces ginger after India, China, and Nigeria. Ginger 

especially ginger rhizome and leaf has been a trading commodity longer than most 

other spices (Peter, 2000). 

 Ginger or Zingiber officinale is a monocotyledonous perrenial plant 

belonging to Zingiberaceae family and has underground rhizome, called as ginger 

rhizome. Due to the shape, color, and aroma of ginger, there are many types of 

ginger, such as large small white ginger (Zingiber officinale var amarum), large 

white ginger (Zingiber officinale var officinarum), and red ginger (Zingiber 

officinale var rubrum).  

 In general, ginger can be used in two large aspects, such as spices in many 

food product and also act as traditional medicine. As spices, ginger can be used as 

single spices and combined with other spices, such as garlic and tumeric. In term 

of traditional medicine, it has a stimulating effect on the heart that creates a felling 

of warmth. Ginger is an excellet remedy for digestive problems, such as nausea, 

flatulence, intestional infection, indigestion, and several types of food poisoning. 

Then, it may be effective in the relief of sore throat. Basically, ginger can be 



benefit for human being because it contains several active compounds, such as 

gingerol, shogaol, and zingerone. In this case, the pungency of ginger that gives 

special aroma and taste is also due to the presence of those active compounds 

presenced in ginger. 

 Due to the benefits of ginger, the consumption of ginger is supposed to be 

increased. The consumption’s of ginger in Indonesia is still low (<11%) 

(Ravindran et al, 2005). Most people, especially young people do not like to 

consume ginger. Therefore, the application of extract ginger into certain food 

product should be done, in order to increase the consumption’s level of ginger in 

Indonesia. Ice cream is one of dairy products that is favorable by all range of age. 

From child to adult likely to consume ice cream in their daily life. The addition of 

ginger oleoresin into the ice cream product may increase the consumption of 

ginger in Indonesia. 

 Ice cream is a  complex colloidal system made from several components 

such as milk fat, milk solid non fat (MSNF), sweetener, stabilizer, emulisifier, 

colorant, and air. As the end product, ice cream produces smooth texture, due to 

cold temperature processing which is able to create small ice crystal. Basically, 

the texture of ice cream will depend on the percentage of ingredient used in ice 

cream making (Marshall and Arbuckle, 1996).  

 By applying extract of ginger rhizome in ice cream product, it can 

minimize the pungency of the ginger without eliminating the benefit of the ginger. 

Supposedly, ginger ice cream may attract people to consume it, so that the 

consumption of ginger can be increased as the increasing of ginger’s production in 

Indonesia. 



1.2 Research Problem 

 Bulk gingers are available in the market but not many people utilize and 

consume gingers in their life. As the impact, many gingers become rotten. In order 

to solve that problem, ginger can be processed into several types of product. 

Therefore, this research was conducted to do extraction process of ginger rhizome 

to yield oleoresin using different time of extraction. Afterwards, the extracted 

oleoresin from ginger rhizome is applied to the ice cream product. However, 

applying ginger oleoresin in ice cream product is rare to be done and sensory 

properties of ginger ice cream are not directly accepted by the consumers. 

Therefore, this research was conducted to study the effect of different ginger 

oleoresin concentration to the characteristic of ginger ice cream. 

 

1.3 Objectives 

1.3.1 General Objective 

 The general objective of this research is to learn about the extraction 

process of ginger rhizome and the application of extract ginger in form of ginger 

oleoresin into the ice cream product. 

1.3.2 Spesific Objectives 

 The spesific objectives of this research are to learn about the effect of 

different time of extraction and different concentrations of extracted ginger 

rhizome used in form of oleoresin toward characteristic of ginger ice cream. 

  

 

 

 

 

 


