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Dynamic Relationship Between Extraction Yield And Extraction Time of
Essential Oil from Mosla Chinensis Maxim cv. Jiangxiangru

LI Jingen, NIE Shaoping”, SHAO Dengyin, LI Chang, XIE Mingyong
(State Key Laboratory of Food Science and Technology , Nanchang University , Nanchang 330047 , China )

Abstract: Using an orthogonal design,this study was carried out to optimize the extraction
conditions to extract essential oil from Mosla Chinensis Maxim cv. Jiangxiangru. The optimum
extraction conditions were determined as material to liquid ratio 1:15(g/mL) ,soaking time 0.5 h and
extraction time 6 h,with an extraction yield was 0.934% . After applying an appropriate
mathematical model to fit the experimental data during the extraction process under the optimum
extraction conditions,the kinetic equation between extraction yield and extraction time could be
expressed as In (V,-V)=-0.758 1:+0.830 8,K=0.758 1,4 =0.830 8 (R?=0.988 4). Orthogonal
experimental results showed that the extraction time had a statistically significant impact on the
extraction yield of essential oil. With successful simulation of the real extraction process,the kinetic
equation could effectively reflect the relationship between the extraction yield and extraction time of
essential oil from Mosla Chinensis Maxim cv. Jiangxiangru.

Keywords: Mosla Chinensis Maxim cv. Jiangxiangru,essential oil,extraction,orthogonal design,

dynamics
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