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Effect of Extraction Conditionson theY ield of Garlic Essential O il

Qiao Xuguangl, Han Yashan®, Zhang Zhenhua®, W ang Q iang3, ZhaoW en’en’

(1 Food Science D eparment, Shandong A gricultural. U niversity. , Taian 271018; 2 Food
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ScienceD gpariment, ChinaA gricultural U niveresity, B eijing 100094,

4 Chenstry
Engineering D gpartment , Zhengzhou U niversity, Zhengzhou 450052)

Abstract: The Effect of extraction conditions, including reaction time, pH, reaction temperature and

distillation tme on the yields of garlic essential oil were studied The optmum extraction time, reaction

temperature, tme and pH were 90min, 30 , 60min, and 6 6 repectively.
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