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Study on the Microwave Extraction of the Low Polar Oleoresin in Amomum Villosum Lour.
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Abstract: The extract ratios of the low polar oleoresin from Amomum villosum Lour. are compared between two methods: One

is by microwave-solvent extraction(A) ; and another is by the solvent extraction(B) only. We chose the low polar solvent ether
to extract the low polar components in the dry fruit powder; and also chose the suitable factors such as the ratio between the
solvent and the powder, temperature and time inmicrowave-solvent method. The result showed that the extract ratio raised 14.

3% in the method A than in the method B, and the best ratio in the method A corresponds to the fol lowing condition: the ratio
between the solvent and the powder is 5:1; the temperature is45°C; and the time is 180 seconds. The extracting ratio is 3.2%.
Applying the Solid Phase Microextraction (SPME) Headspace Sampling. we analyses the extract by CG/MS. The result showed
that the extract content is raised and the selectivity isobvious in themicrowave extraction.
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Table 1  The setting conditions for CEM closed microwave
operation system (The variable is the proportion of the solid to

liquid)

: HP500

PSI

300W 100% 2min 350 45C 2min

: 1:2. 1:3. 1:4.
1:5. 1:6. 1:8,

13.22

2 CEM ( )
Table 2 The setting conditions for CEM closed microwave
operation system (The variable is the extracting time)

: HP500

PSI

300W 100%  2min 350 45°C

’

) 30, 60, 120, 180. 240. 300.
600s, o

1.32.3
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Table 3 The effect of the time on the extracting ratio

: HP500

PSI

300W 100%  2min 350 2min

30, 35, 40, 45, 50. 607,

’ o
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Table 4  The contrast of the 8 main components for the microwave extraction and the solvent extraction
() %)
1 (+)-  ((A--)-Camphor) 8.49 (+)- 13.67
2 (Borneol) 3.42 (Borneol) 2.6
3 (Bornyl acetate) 69.35 (Bornyl acetate) 63.53
4 (Copaene) 2.68 (Copaene) 2.54
5 ®) ((R)caryophyllene)* 2.02 ® ((R)caryophyllene)* 1.54
6 B- (beta.-Bisabolene) 1.14 (Camphene) 2.27
7 B- (beta.-Sesquiphel landrene) 1.01 B- (beta.-Myrcene) 1.44
8 (Eucalyptol) 1.52 D- (D-Limonene) 3.9
89.63 91.53
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