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Process research of the nutmeg extraction
by subcritical extraction technology
YANG Zhong-min,ZHAO Xu,ZHAO Nan
(Zhengzhou Xomolon Food Flavor Co.,Ltd., Technology Center,Zhengzhou 450000, China)
Abstract:Nutmeg as the raw materials, process optimization through single factor and orthogonal experiments,

research subcritical extraction process nutmeg. In the oil index was investigated to determine the subcritical
extraction nutmeg best extraction conditions and parameters:raw materials grinding degree 40 mesh, extraction

temperature 50 °C,extraction times 5 times, extraction time 60 min.The nutmeg oil yield was up to 36.87%.
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Fig.1 Effect of particle size on extraction ratio
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Fig.2 Effect of numbers on extraction ratio
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Fig.3 Effect of temperature on extraction ratio
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Table 2 The L,(3*) orthogonal experiments results

SR A B C D RERTIEES
(%)
1 1 1 1 1 26.17
2 1 2 2 2 27.87
3 1 3 3 3 22.17
4 2 1 2 3 36.29
5 2 2 3 1 34.05
6 2 3 1 2 27.19
7 3 1 3 2 35.00
8 3 2 1 3 32.61
9 3 3 2 1 26.92
k, 25403  32.487 28.657 29.047
k, 32510 31.510 30.360  30.020
ks 31.510 25427 30.407 30.357
R 7.107 7.060 1.750 1.310
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Table 3 Analysis of variance table

WER fWzFrfm AmE  FH FiRFAE B35k

A 88.796 2 1.916 4.460 ® %
B 87.804 2 1.895 4.460 ® %
C 5.966 2 0.129 4.460
D 2771 2 0.060 4.460

R 46.33 2

T (p<0.01) B3
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