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Abstract: To discuss the effects with different methods of oleoresin of
cold pressing oil in Zanthoxylum extraction, select appropriate oleo-
resin extraction method, and explore different extraction methods of
oleoresin flavor components of cold pressing oil in Zanthoxylum.
With the cold pressing oil in Zanthoxylum as raw material, water
bath, ultrasonic and microwave methods were used to extract the ole-
oresin and GC—MS was adopted to analyze flavor components of the
different extraction methods of oleoresin. The results showed that
the extraction of oleoresin absorbance at 270 nm value of ultrasound
is the highest, followed by water bath, the lowest is microwave; the

optimum conditions of ultrasonic extraction were obtained by orthog-
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onal test, that is ratio of material to liquid 1 : 20(m : V), power
400 W, temperature 40 °C, time 40 min. GC—MS analysis results
indicated that oleoresin obtained by organic solvent extraction con-
tains rich flavor components, but the kinds and contents of oleoresin
extracted by different methods were different. The constituents of
oleores which was extracted by ultrasonic was the maximum, and the
relative contents of main flavor substances were the highest (linalool
was as high as 63.07% . limonene was 4. 62% ., methyl linoleate was
5.11% ). The water bath were second, microwave extraction were
the lowest. The results lay a foundation for the development and uti-
lization of oleoresin of Zanthoxylum.

Keywords: cold pressing; Zanthoxylum oil; oleoresin; ultrasonic;

microwave; flavor substance
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Figure 1  Effect of ratio of material to liquid on absorbance
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Figure 3 Effect of water bath time on absorbance
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Table 1 Factors and levels
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Table 2 Results and analysis of orthogonal experiment
R A B C D % 5t B
1 1 1 1 1 0.651
2 1 2 2 2 0.671
3 1 3 3 3 0.711
4 2 1 2 3 0. 665
5 2 2 3 1 0. 585
6 2 3 1 2 0.719
7 3 1 3 2 0. 689
8 3 2 1 3 0.598
9 3 3 2 1 0. 755
""" ki 0.6777 0.6683 0.6560 0.6637
ks 0.656 3 0.6180 0.697 0 0.6930
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R 0.0243 0.1103 0.0410 0.0350
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Figure 8 Different extraction methods of oleoresin of cold
pressing oil in Zanthoxylum GC—MS total ion

flow chart
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GC—MS &8
Table 3 Different extraction methods of oleoresin of cold

pressing oil in Zanthoxylum GC—MS results

- Hjlhéﬂj‘ *EXJL.%// |
E]/min  JkyE EAE O

R 5.324 — 0.29 —

B-ik e b 5.622 — 0.68 —

VERER 5. 645 — — —
d-AT I 6.766  4.59  4.62  2.70

o HY R Wy 8. 488 0.15 — —
5 8.929 58.72 63.07 59.76
ol A1 i 9.421 0.55  0.32  0.60
5 10. 623 0.09 0.12  0.07
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Table 3 Variance analysis of orthogonal experimental results

% Rl B ey ¥ 75 F{H B2
AGRZE © 53. 36 2 26.68 1.00 —
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(2) H R P AR DT I R L R R U 5 £
LA 2 AR A £ HROAE 7+ oA i v 0 i 2 B4 A0 11 4 52 B o
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