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Study on Processing Technology of Essential Oil From Raspberry Leaves
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Abstract:In order to increase the yield of essential oil from the raspberry leaves the orthogonal
and single factor’ experiments were applied to optimize the operation conditions. It has been
found that the volume of technological parameters are: proportion of water-leaves ratio 8 ¢ 1;
soaping time 14h;distilling time 6h. The order of the influencing significance of the parameters
tested is: distilling time>> shattering>> water-leaves ratios > soaping time. Brine concentration
could significantly increased the yield of raspberry leaves oil. Distilling tate 10% of the volume of
distilling vessel per hour.
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Tab.1 The factor levels of orthogonal experiment design
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Tab.2 The result and analysis of orthogonal experiment

X A B c D
* BERE/H FREW BHAEE/H EEEE/h
1 40 6:1 6 3
2 60 8:1 10 6
3 80 10:1 14 9

REXLRA 9 ABREHRETHRBOE
T LUK i 780 R Oh B AR, B Lo (3) EX &
TEXRE ARERIMIRE 2.

KUY ZEEEXERERY W HEERK
KRG RS> BRERE SO >R RN E. B
WAL, RRTZMREER N A,B,C:D,, B R
60 H, MR EEH8:1, B8 4 h EREKEE
6 h,
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LEBBOHHR. A FRBAGRE, EXRRP
RENKEREZ, ARFHANRERRAEH
A—mRERFHRAERG, Bl EHETREH

%@ A B c D *(gm"gi)/
1 140 16:D 16 13 1.06
2 1400 28: 1) 2(10)  2(6) 2. 11
3 1400 33101 1) 3(14)  3(9) 1.85
4 20600 16:1) 20100  3(9) 2.18
5 20600 2(8:1) 3(14)  1(B) 2.09
6 2(60) 3(10:1) 1(6)  2(6) 2.31
7380 1(6:1) 3(14)  2(6) 1.76
8 3(80) 28:1) 16  3(9 1.87
9 3(80) 3(10:1) 20100 1(3) * 0.92
K, 502 500 524 407 T=16.15

K, 6.58 6.07 5.21 6.18
K; 4.55 5.08 5.70 5.90
R 2.03 1.07 0.49 2.1
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Fig.1 Yields of essential from the raspberry leaves dis-
tilled at different shattering
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Fig. 2 Yields of essential from the raspberry leaves dis-
tilled with different water-leaves ratios
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Fig.3 Yields of essential from the raspberry leaves dis-
tilled at different soaping time
4) ZiBnt X8 MR KW
B4 BR T 78 2 A& H R E 5K R & 18 e
BEEHE, NE4LTUEH EEXENENE

KB MRG58 4 h DA iR o

ERA4hUEEMES, L EMRBLAA ZHE
B8 5O M R 5 B B 1] A4 S 6 T 38 I A4 X — 2 et
B, EREIES, BhRGHMHFARRY ST
B, FEEAKXKEMIBE HHNEN1ILE 40,8
WMEHE EEHIABRREMBE., BTAM
L EUBEBERN 90% ~05%ERRBE RN
B, HEik, B EH O KESEBOEER 6 b,
T SRR K, B R R K, K0 4 h AT,
250 .

2.00

2

HmmE / (mg/g)
3

1 2 3 ; 5 6 7. 8. 9‘ 12)
FEIHwHE / h
B4 FREENEBHE
Fig.4 Yields of essential from the raspberry leaves dis-
tilled at different distilling time
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Tab.3 Influence on extraction ratio of essential oil from the
raspberry leaves in variety solvents

WA W &E MokIb B/
B/g #E/h BE (mg/g)
ECH 100 6 B2 2,16
& 100 6 BaR 2.04
ZMZEE 100 6 AESB T
Z®|MZrk 100 6 SR 1.35
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Tab.4 Influence on the extraction ratio of essential oil from
the raspberry leaves with adding NaCl

Ret WEY mgR/ #iE A/
Ry Hk/g (g/L) B 8 /h (mg/g)
9 100 0 2 1.79
9 100 40 2 1,92
9 100 80 2 2.13
9 100 80 2 2.28
9 100 120 2 2.30
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CREERH 4~11 AR E AP KR
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#1.05,0.56,0.72,1.14,1.27,2.35.2.21,2.10
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LY 9 AREHOHEN AT &8 E8, MR

RS RE, WF L ARBIKEI A
. EA 15 HERKENE., LRENE, B HE
o G A BB A 0 S K T B T I R
WRT6 A MBS EM 2.35 mg/g(L MBS
2.14 mg/g(6 M A, Ti/E 6 A H M A RM 2.14
mg/g(6 MRS RIPEE 1.06 mg/g(12 M H). X
WA FRES X MESRARN EWTERE.
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