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影响大蒜精油提取得率的工艺参数研究

Effect of Extraction Conditions on the Yield of Garlic Essential Oil
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中文摘要：

      研究了大蒜精油提取条件，包括反应温度、反应pH值、反应时间和蒸馏时间对大蒜精油提取得率的影响，初步确定了采用鲜蒜提取

风味物质的最适工艺条件。

英文摘要：

      The Effect of extraction conditions, including reaction time, pH, reaction temperature and distillation time on the 

yields of garlic essential oil were studied. The optimum extraction time, reaction temperature, time and pH were 90 min, 

30℃, 60 min, and 6.6 respectively.
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