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Studies on Extracting Oleoresin from Fruit of Zanthorylum bungeanum

ZHANG Xue-song', ZHU Yuan®
(1. Department of Bioengineerial, Jiangsu Polytechnic College of Agriculture and Forestry, Jurong 212400, China;
2. Department of Chemistry, College of Nanjing Xiaozhuang, Nanjing 210017 ,China)

Abstract : The optimum condition for extraction oleoresin from Zanthorylum bungeanum Fruit was
investigated, The result showed that the optimum condition on lab scale was: 60 mesh for the
particle size, 1 h for operation time, 55% for the ethyl alcohol, 600C for temperature and 1:12
for material: ethyl alcohol ratio. The yield of‘ the oleoresin can be achieved to 32. 50% under the

. optimum condition.
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HIBEE R 1 bR 1 K. KKBIEA STATIS-
TICAS. 0 KA, 4R RE 1.
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PR AR EX =N B E B, FOBPRLE %
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65%, IR EE X 60 °C, A mm s T KB RKH
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Fig.1 Effect of material granularity, the ethyl alcohol

concentration and temperature
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Fig.2 Effect of particle size on yield of zanthoxylum oil
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Fig.3 Effect of S/L ratio on yield of zanthoxylum oil
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Tab.1 Effect of extraction times on yield of zanthoxylum oil
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