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Study on the Extraction of Essential Oil for Odor
Control
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ester, acid 522 Y& & 3t} oled FErELe o4F FTo FHss ), GEYHNHs), ot F
(NHp), 53 wg3le 239 47|14 EA=E H3leE Ao 115]5\’1“4'(“ 2004) E A= F
%7 &9 £33 HoE B ARE d2, dHAAES AT AH= % -E—*—*‘%}%lﬂr.
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21 ¥%7] %% 5 & (Steam Distillation)

%9, HE o oY & AFPHAA St FA A v AR 100gel 600miel % TF5
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3t YA Te] B#sH

2.2 &v] %2Z(Solvent Extraction)
Huug e Addes F13d A DT og deSH olNE/E(T3vY) EFY Mz A
2olA 347 F&3lo o2 F YAae] HHEAsIHG

23 54

AH A9 B 9 EXMdE GC/MS(HPE30GC/HP5973MS, HP)E o] &3ty e, 3 &L HP-5
capillary column (30x0.25mmx0.25um)-& AM&-34ck L8 2X5& 40TAAA 1087 A3z, 23 3T
¥ 5239 200C7A 52 F 583 FA3A. Carrier gast helium (Iml/min)& AF&39 1, mass
selective detector®] ionization voltaget® 70eV, ionsoource temperature 230TC, inject port8] &EZ+&
50T ¥t 24 B4 EF F 2 Wiley 275 Library® mass spectrum data®t EFA ko)
retention time-S ¥ 2 & 3+l ot
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31 A8 HAF 258

9, HUF 4, 4 52 FYUE £33V FF 2ZAAM FAS @2 549 AR e,
olge &2 F 13 Zrh &dolA 080wt HFHE dNen, HYUF YoM F5H HAFFEo]
196wt%z 7H¢ B ofFelH AFFEsEol 023winz /M AA oAt AEY AKEFE

Enn
FE, AwAA, 1%, Aujzd, A7), FE8A7] Sell vldste Aol (A, 2003)
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Table 1. Yields of essential oil from different vegetables

Different sample Vegetable Yield ( wt% ) Color
1 Pinus densiflora 0.80 A
2 Chamaecyparis obtusa 1.96 A
3 Artemisia argyi 0.23 HL =M
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Fig. 1. The compounds of the vegetables. Fig. 2. The compounds of the different extration.

AT (2003) REFES o] &3 FHAAN B A7, KBRETEEHE R, 1311-1317.
ubed it (2004) SPMES o8¢ HEHF 4E€E I FA7t= AdT, ¢ AEFTTE A, 231-
235.

Proceeding of the 41st Meeting of KOSAE (2006) - 194 -



