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The extraction condition of pungent compounds from Zanthoxylum
piperitum D.C pericarps by using supercritical fluid extraction
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ABSTRACT :

The optimum extraction condition of pungent component from Zanthoxylum piperitum D.C

pericarps by using supercritical fluid extraction(SFE) was investigated. The optimum condition of SFE was 300
kgle® of pressure, 60 T of extraction temperature, 80% of CO: fluid, 20% of modifier(methanol) volume and
20 min of extraction time. The extraction efficiency between the classical solvent extraction method and SFE
was studied. About 40% of extraction efficiency was improved when SFE was applied.
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Fig. 1. HPLC Chromatogram of extraction of Z
piperitum D.C pericarps by SFE.
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Fig. 2. Effect of temperature on the extraction of Z
piperitum D.C pericarps of SFE.
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Fig. 3. Effect of pressure on the extraction of Z
piperitum pericarps by SFE.
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Fig. 4. Effect of modifier ratio on the extraction of Z
piperitum by SFE.
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Fig. 5. Effect of collecting time on the extraction of
Z. piperitum by SFE.
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Table 1. Optimum condition of SFE extraction from Z
piperitum pericarp

Temperature: 60 C, Pressure : 300 kg/cm2 ,
Modifier ratio: COz : MeOH=80 : 20 % ( VIV )

Extraction Time: 20 min,  Flow rate: 3 ml/min
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Fig. 6. Extraction efficiency of Z piperitum pericarp
between SFE and solvent extraction.
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