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Fig. 1. Effects of temperature on cinnamic acid, cin-
namic aldehyde and eugenol in cinnamon extracts
prepared with H,O (solid line) and 70% ethanol (do-
tted line). O—O, Cinnamic acid; ®—@®, Cinnamic al-
dehyde; v—v, Eugenol.
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Fig. 2. Effects of extraction time on cinnamic acid,
cinnamic aldehyde and eugenol in cinnamon extracts
prepared with H,O (solid line) and 70% ethanol (do-
tted line). O—O, Cinnamic acid; ®—@®, Cinnamic al-
dehyde; v—v, Eugenol.
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Fig. 3. Effects of solvent ratio to dried cinnamon
on cinnamic acid, cinnamic aldehyde and eugenol
in cinnamon extracts prepared with H.O (solid line)
and 70% ethanol {dotted line). O—0O, Cinnamic acid;
®—@, Cinnamic aldehyde; v—v, Eugenol.
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Fig. 4. Contents of cinnamic acid, cinnamic aldehyde
and eugenol in cinnamon extracts prepared with H.0
{solid line) and 70% ethanol (dotted line) as affected
by number of extraction. O—0, Cinnamic acid; —@®,
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Table 1. Solid yield and proximate composition of
cinnamon extracts prepared with H,O and 70%
ethanol at different extraction temperature

Composition (%)

Extraction Solid -
Solvent temp.(C) yield Reducing Crude Crude

sugar protein fat

20 380 270 021 050 0.58

40 530 3.04 043 076 0.67

H:0 60 6.07 433 068 075 0.66
80 744 461 075 078 0.73

100 8.08 484 073 072 071

20 684 384 023 142 031
40 953 440 035 198 043
70% EtOH 60 1060 530 044 270 044
80 1156 530 053 253 0.52
100 1205 554 047 260 0.57

Ash

Table 2. Solid vyield and proximate composition of
cinnamon extracts prepared with H,O and 70%
ethanol at different extraction time at 80°C
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Table 3. Solid vyield and proximate composition of
cinnamon extracts prepared with H,0 and 70%
ethanol at different solvent addition ratio at 80°C

Composition (%)
Solvent  Solid

Solvent  yatiow  yield Reducing Crud.e Crude Ash
sugar protein fat

5 312 088 032 031 048

10 504 240 049 049 050

H0 20 660 424 072 068 057

40 797 608 072 070 058

60 830 6.26 0.75 079 065

5 895 3.01 029 150 031
10 1090 4.36 040 234 032
70% EtOH 20 1124 4.59 057 248 034
40 1252 5.08 059 259 041
60 1320 548 062 270 042

¥ Solvent ratio: mi of solvent added per gr of cinnamon
material

Table 4. Solid vield and proximate composition of
cinnamon extracts prepared with H,O and 70%
ethanol at 80°C

Composition (%)
Extraction Solid -
Solvent time(hrs.) vield Reducing Crude Crude

sugar protein fat

Ash

Composition (%)

No. of  Solid ;
Solvent aytraction yield Reducing Crude Crude

. Ash
sugar protein fat

2 564 3.80 052 068 0.63 1 6.16 4.36 046 0.71 0.66

4 586 3.84 055 075 066 2 216 122 032 020 019

H:0 6 6.20 4.00 067 075 063 H,O 3 092 024 - 0.08 0.11
8 634 424 067 0.77 067 4 060 0.20 - — 005

10 6.58 4.32 068 075 0.69 5 030 0.16 — 003

2 1033 444 042 219 032 1 10.77  4.52 051 278 0.58

4 1122 4.86 048 222 032 2 210 180 005 012 039

70% EtOH 6 1116 472 048 226 036 70% EtOH 3 095 072 - 0.11
8 1146  4.52 048 227 033 4 0.72 050 - - -

10 11.68 5.16 049 225 037 5 041 044 - - -
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Effect of some factors on extraction of effectual components in cinnamon
extracts

Na-Mi Kim, Sung-Ryong Ko, Kang-Ju Choi and Woo-Jung Kim* ( Korea Ginseng and Toba-
cco Research Institute, Taejon 305-345, Korea, *Department of Food Science and Techno-
logy, King Sejong University, Seoul 133-747, Korea)

Abstract : Effects of temperature, time, solvent addition ratio and number of extraction
on contents of effectual components and soluble materials of cinnamon extracts were stu-
died. All of the chemical contents of proximate composition and cinnamic acid, cinnamic
aldehyde and eugenol were significantly increased as the extraction temperature increased
from 20°C to 80°C, while little- change measured at 100°C. During ten hours of extraction
at 80°C, more than six hours extraction showed a little increase effects the contents of
cinnamic aldehyde, eugenol and proximate components. The ratio of solvents added to
dried cinnamon also showed improving effects of chemical properties as the ratio-increased
from 5 to 40 times. Two times of extractions for 1 hour was found to be effective to
recover those components.



