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Study on Compound Solvent Extraction Technology of Garlic Oil
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Abstract: The mixture cyclohexane and acetone was used to extract garlic oil in this study. The effects of mass ratio of cyclohexane

to acetone, mass ratio of garlic to extraction solven, factors extraction temperature and time on garlic oil extraction rate were

investigated. Based on single factor test, orthogonal test was conducted to optimize the above extraction conditions. The results

showed that the optimal extraction conditions of garlic oil are as follows: mass ratio of cyclohexane to acetone 7:3, mass ratio of

garlic to extraction solvent 1:6, extraction time 6 hours and extraction temperature 55 C.
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Fig.1 Effects of mass ratio of cyclohexane to actone on extraction
rate of garlic oil
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Fig.2 Effects of mass ratio of garlic to mixture of cyclohexane and
acetone on extraction rate of garlic oil
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Fig.3 Effects of temperature on extraction rate of garlic oil
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Fig.4 Effects of extraction time on extraction rate of garlic oil
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Table 1 Factors and levels of orthogonal test on extraction
conditions of gorlic oil

K ARG L L BEHBIELL  CHEURE(C)
1 8:2 17 45
2 7:3 16 50
3 6:4 15 55

#2 LEHYEXRRBRITRER
Table 2 Design and results on extraction conditions of garlic oil of
L+(3*) orthogonal test

W ARCLCHE B ERK C I

DFF  13E (%)

k5 JiE AL L vy a HEE(C)

1 1(8:2) 1(17) 1(45) 1 0.237
2 1 2(1:6) 2(50) 2 0.224
3 1 3(1:5) 3(55) 3 0.216
4 2(7:3) 1 2 3 0.241
5 2 2 3 1 0.263
6 2 3 1 2 0.210
7 3(6:4) 1 3 2 0.228
8 3 2 1 3 0.232
9 3 3 2 1 0.180
Ku 0.677 0.706 0.679 0.680

K: 0.714 0.719 0.645 0.662

Ks 0.640 0.606 0.707 0.689

ki 0.226 0.235 0.226 0.226

ke 0.238 0.240 0.215 0.220

ks 0.213 0.202 0.236 0.229

R 0.025 0.038 0.021 0.009
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