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Extraction method of essential oil by press-shear assisted interaction
technology from citrus peel
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ABSTRACT: Objective To establish a method for the extraction of essential oil from citrus peel by press-shear
assisted interaction technology. M ethods With Shaoyang local tangerine as materials, K,SO,4 and S-cyclodextrin as
additives, citrus peel essential oil was extracted by pressure-shear induced chemical transitions. With citrus peel
essential oil extraction rate as the main examine index, the milling time, rotating speed of mill, milling beads number

and amount of additives added were optimized by the single factor and orthogonal experiment. Results The results
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showed the best extraction condition was as the following: the reagent was 0.2 g, the grinding time was 10 min, the
number of milling beads was 5, and the rotating speed of mill was at 9r/s. From the orthogonal experiment, the

influence of various factors on the extraction yield order was: additive> polishing time>rotating speed of

mill>grinding beads numbers. In optimal conditions, the extraction rate of essential oils was up to 1.72%, 0.53%
higher than traditional steam distillation extraction rate, 0.16% higher than the -cyclodextrin ultrafine grinding aid
group, 0.29% higher than no addition of K,SO, and f-cyclodextrin ultrafine grinding aid group and 0.4% than meal
group. Conclusion Compared with heat reflux method, press-shear assisted interaction technology can significantly

increase the rate of essential oil extraction from citrus peel.
KEY WORDS: citrus peel; press-shear assisted interaction technology; essential oil; K2S04; s-cyclodextrin
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