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Supercritical Fluid CO: Extraction of Radix Peucedani Volatile Oil
and Componens Analysis

YU Shitao. CHU Jiayongg WANG Na.  WANG Shan, MA Shuyi, ZHU Wei
(Technology Center of China Tobacco Hubei Industrial CO., LTD, Wuhan 430040, China)

Abstract: In this manuscripts the optimum supercritical fluid CO2 extraction process parameters
of Radix Peucedani volatile oil was acquired by Orthogonal experimental design and described as
follows: pressure 35 MPa, and 50 “Cfor 90 min, the dosage of absolute ethyl alcohol entrainer
was 20%, the separate temperature 45 C, the pressure 7 ~8 MPa, the extraction rate was
37 58%. 76 32% of them are d-Pinene, d-Myrcene, Carene, Caryophyllene and so on.
Compared with that of traditional method, the method provided here was a simple, efficient, and
the ointment extracte with pure fragrance for yield oil.
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Tab. 1 Levels and factors in orthogonal test
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Fig 1 GC chromatograms of extracte of SFE CO, (a).
extracte of Petroleum ether (b) and 95%; Ethanol (¢)
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Tab.2 Dates of uniform design of 4 factors and 3 levels

A ey
1 A, B C D, 13. 26
2 A4 B, G D, 19. 81
3 A4, B3 Cs Ds 25. 37
4 A, B, G D 18. 15
5 4, B, Cs D, 21. 56
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M Pa C min %
6 A, B; C D, 32.54
7 As B, G D, 18.72
8 As B, C Ds 25.04
9 A; B; C, D, 35.16
K, 19.480 16.710 23.613 23.327
K> 24.083  22.137 24.373  23.690
K; 26.307 31.023 21.883 22.853
R 6. 827 14.313 2. 490 0.837
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Tab.3 Variance analysis
TEKRE  REFIIM HhE F EvE Jis
A 72.737 2 68. 880 *
B 313.293 2 296.679 *
C 9.771 2 9. 253
D 1.056 2 1. 000
R 1.06 2
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