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Extraction Methods and Influence Factors of Volatile Oil of Chrysanthemum

SONG Yanli, JIANG Xiwang
(School of Life Science, Jianghan University , Wuhan 430056, Hubei, China)

Abstract: The volatile oil from chrysanthemum is the important functional ingredient, and its extraction
process gains attention from researchers. Introduces nine extraction methods of volatile oil from
chrysanthemum , elaborates and analyses the principle, procedure, technological parameters and feature
of extraction process, proposes that the extraction methods, the varieties, the region and the phenophase
have influence on content and ingredient of volatile oil from chrysanthemum, prospects the future
extration technics and development direction of the volatile oil from chrysanthemum .
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1 FEELHORNGE

IKZEFE M5 (steam distillation , SD ) 52 544 &5 A7 #5 A M o3 1Y A4 RHE 24 Ak 38 OHURY 800 Fr , i 3 7K
HZE IR K b AR E AR AR A 7 3 U R R I B K 2 SR I 2 18 R, PR B 0 B A A
SYRITVE o R H TR R A B A vk SR T Y 5 1 R R K 28 RZR IR AR I R A SRR
PRI R EE R LI ] ZE IR S IR ] sRAEFESE SR FHAE SIS0 W 5T SD & B A0 11 48 # J% il i) fe A
T DR MR R HE AR5 SO R K 5 0 I [ 5 i BT ) Xof B2 B3 1 B2 e, A 5 48 2 i 1) e
AR IUT. Z 26 A 0 45 AE A BEEE 80 ~ 100 H /K&t 1447 23 10 h AR H13 b, L 11 4545 AP 3975 %
0.55% o 4% 7 W55 R T SD 12 £ HCAE 4 A6 1 447 T 388 ok o PR 223 6 P 9 4 A1 il 4% 4 it ) e AR 4 R
T2 A AE S, k1= 3 I 65°CR U 14 h J5 7848 5 h, 2 A6k (ff 82 # A I $2 U8 0. 87 %0 .
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PRI B BT 5 A5 Oy AN I AR, IR R S BRI, 280 D A A 2 A T I P BE
b NI Zr B A SR A AR o 33X A0 SR AR R T2 7 VR A B R i I, 5 BEAE A A 21 R 2R A 3 0 R il
b TR R R X A ) B [, DA A B BT 2 e P A N it B R AR A
1.2 BlE R iR EERE
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R Iy L O A e P T B I 5 g B S B A R R M BE TR AT A I —Fh 7 vk o BRI SRR R I S
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It S Tt A A MR Gk A 2 H 2 IO 93 15 2H 5 T B H — b 43 85 07 v L COL 2 AR i TR A2 BGH] . TEHR IR
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1.3 i 5K ZERE
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[ $2 B 1 4 R ™ 2 5 Lo YA I AN
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24 YEHNFHEELBRNTERR S
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