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Study on subcritical extraction of ginger oil
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Abstract: The gingers were selected as raw material and the optimum

extract conditions of essential oil of ginger were studied by using sub- ’ A ® CO,
critical extraction technology. The essential oil of ginger from the N
methods of subecritical extraction and hydro-distillation were com-—
pared. The 1, 1, 1, 2-tetrafluoroethane was used as the extraction
agent. The optimum conditions of subcritical extraction were as fol-
lows: the materials granularity was 60 mesh; subcritical extraction b,

time was 1. 5 hours and extraction temperature was 30~40 C. Un- ,

der the conditions, the extraction ratio of ginger essential oil was a- GC—MS
bout 3. 14%. The essential oil components were analyzed by GC—

MS. «curcumene and zingiberene were the main components accord-

ing for 16.39% and 27.59% from subcritical extraction technology. °
Both the sensory quality and purity of characteristic component of 1

ginger oil obtained using subcritical extraction were better than

hydro-distillation. 1.1
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1.5 h, Table 2 Results of orthogonal experiment
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Figure 3 Effect of extraction temperature on the R 0.418 0. 544 0.731
ginger oil extraction
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. Table 3 Analysis of variance table of
3 s s .
orthogonal experiment
R 1.
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2.3,
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Table 1  Orthogonal experimental design
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Table 5 Comparison of composition and content of ginger
oil from subcritical extraction technology

and hydro-distillation
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Table 4 Sensory analysis of ginger oil from two methods
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Figure 5 Component spectrum of ginger oil from bow e won
hydro-distillation .
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