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Process Optimization and Analysis of Volatile Compounds in
Zanthoxylum Qil from Mixed Materials

WANG Liyan', CHEN Jijiang'?, AN Jun*, GUO Jid*
(1. School of Chemical and Environmental Engineering, China University of Mining and Technology (Beijing) ,
Beijing 100083, China ;2. COFCO Nutrition and Health Research Institute, Beijing 102209, China )

Abstract. Zanthoxylum oil was produced by retain green freshness zanthoxylum and red dry
zanthoxylum in optimized process,and the volatile flavor compounds in oil were analyzed by gas
chromatography-mass spectrometry (GC-MS). The oil samples were extracted by headspace
solid-phase microextraction (HS-SPME ) method. The optimal operation process was evaluated based
on the content of sanshool and aromatic sensory evaluation. The results showed that the optimal
process was solid-liquid ration 1:3,raw materials ration 8:2 ,temperature 110 ‘C and immersion time
15 min,thus the content of sanshool was 3.8—4.2 mg/g and the aromatic value was 92. About 43
components separated from the extraction have been identified,and the results showed that main
volatile flavor compounds were Linalool and D-Limonene,and the content of linalool was 46.50% ,
while the content of D-Limonene was 21.45%.
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Table 2 GC-MS analytical result of volatile flavor compounds in zanthoxylum oil
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