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Study on Optimization of Supercritical CO. Extraction Process of Ginger Essential Oil
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Abstract: The effects of grinding degree of dried ginger, extraction pressure, extraction temperature, extraction time
and flow rate of CO:2 on extraction rate of ginger essential oi by supercritical CO2 method were explored, and the main
parameters were optimized by orthogonal test. The results showed that under the condions of extraction pressure
30Mpa, extraction temperature 45°C, extraction time 2.5h and flow rate CO2 380 kg/h, the extraction rate of the ginger
essential oil reaches 1.81%.
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Fig.1 Effects of grinding degree of dried ginger on oil yield
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Fig.2 Effects of extraction pressure on oil yield
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Fig.3 Effects of extraction temperature on oil yield
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Fig.5 Effects of extraction time on oil yield
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Table 1 Factor and levels of orthogonal test
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Table 2 Analysis of Ls(3%) orthogonal test results
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Table 3 Quality indicators of ginger essential oil extracted by
supercritical CO2
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