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Abstract

The volatile components of citron peel extracted by three methods, which were
SDE (Simultaneous steam distillation & solvent extraction) extraction, solvent
extraction and supercritical carbon dioxide extraction were analyzed with gas
chromatography. The operation conditions was at the temperature between 30T
and 45C and perssure between 1000 psi and 2500 psi.

The aromatic compound was the principal component extracted, the optimum

conditions for limonene extraction were 2000 psi and 407TC.
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(3) Supercritical carbon dioxide extraction
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Table 1. Operation condition of GC for analysis of aromatic compounds
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Consist of system

“ HP 5890 plus

" Flame lonization Detector

Column DB-5
Carrier gas “ No
Flow * Im¢/min

“60C for lmin
60~100C at 3C/min
100C for lmin
100~200C at 3'C/min
200TC for 10min

Oven program

Table 2. Content of aromatic compounds on each extraction

(mg/g)

SDE#% | Ethanol % | Ether % | 24 &
limonene 292.6504 505.1973 241.5220 508.1181
linalool 78.7128 61.8002 26.6062 37.1929
Myrcene 9.0637 12.4198 4.8215 10.6875
a-Pinene 12.9507 20.9467 10.0353 20.8337
B-Pinene 13.7787 28.8349 11.2293 24.5743
a-Terpinene 3.9271 3.8845 1.5223 2.0556
¥-Terpinene 75.7474 226.2874 59.4256 183.1467
Total 610.5803 810.1484 355.1622 786.6088
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Fig. 1 Extraction of valitile assential oil from Citrus Junos peel
as a function of pressure. (Temperature' 30°C)

Fig. 2 Extraction of volitile essential oil from Citrus Junos peel
as a lunction of pressure. (Temperalure: 40°C)
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Fig. 3. Effect of each pressur on extraction of aromalic compounds
from citron peel using CO, at 40°C
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