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Study on preparing technique of Eucalyptus smoked liquid
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Abstract: The Eucalyptus in Zhanjiang as the raw material,and the single factor tests and orthogonal test were used
to study the influencing factor of dry distillation, method with phenolic compounds, carbonyl compounds and B(a)p
as index,analysing the ingredients of dry distillation liquid.Considering the factors and index, the results showed
that temperature 400°C , voltage 220V, particle size 2.00cm, in the final smoked liquid: phenolic substances content
15.56mg/mL,3 ,4-benzopyrene 20.73ug/mL, carbonyl compounds 16.55g/100mL.
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Table 1  Factors and levels of orthogonal experiments design
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Fig.1 Effect of temperature on phenols carbonyl compounds
and B(a)P content of Eucalyptus fumeol
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Fig.2 Effect of voltage on phenols , carbonyl
and B(a)P content of Eucalyptus fumeol
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Fig.3 Effect of particle size on phenols ,carbonyl compounds
and on B(a)P content of Eucalyptus fumeol
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Fig.6 Effect of time to temperature on the degree
of gelatinization of ready—to—eat rice
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