Plant of the Month

By Jonathan Crellin, Alkemist Labs o OH
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Ginger 8
Zingiber officinale Ho o

History/Traditional Use

Ginger is indigenous to southern
China, from where it spread to the
Spice Islands and other parts of Asia,
and subsequently to West Africa and
to the Caribbean. India is now the

(@]
main  producer and exporter. : -~
Historically, ginger has been used in 3 Ty Sales

Asian medicine to treat stomach < - ofs
aches, nausea, and diarrhea. Today, : '
ginger is used as a folk or traditional
remedy for nausea, arthritis, and
muscle pain.

Manufacturing: $17,500,00 (10th)
__ Consumer: Not in the top 20 botanicals

Botany/Preparation
Ginger is a member of the Zingiberaceae
family, which includes turmeric and
cardamom. The ginger plant is perennial
and can grow to about 3 of 4 feet and
produces clusters of pink and white
flowers. Although the leaves are
sometimes eaten, it is the rhizome that
is of medicinal and culinary interest. This
stem is a chunky root-like thing with a

Pharmacology

Extracts of ginger are used in foods,
condiments, baked confections, candies,
beverages, cosmetics and perfumes. The
ginger oils cause more digestive
enzymes to be produced which helps to
neutralize stomach acids and can relieve
nausea, diarrhea and cramping. It can

also aid in digestion and assimilation of
nutrients.

thin brown skin and hard light flesh
inside.
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