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Abstract: Aqueous extraction is a novel and green oil extraction but the oilyield is affected by many factors. The objea of this research

was to investigate main factors showing positive and significant effect on oil extraction-using statistical method. The result showed that the order

of four investigated factors was: ultrasound time > extraction temperature > extractiontime > centrifugal speed. This research provided a basis

for further optimization of oil extraction in Sliybum maruianum’s kernel.
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Table 1 Experimental factors and variable levels
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Table 2 Design and result of experiment
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X1 X2 Xz Xg4 Xs X X7 Xg AR TR

+1 +1 +1 +1 +1 +17+1 +1 69.20 68.89
-1 +1 -1 +1 41 +1 -1 -1 67.36 67.58
-10-1 +1 -1 +1 +1.+1 -1 7208 7261
+1 -1 -1 +1 -1 +1 +1 +1 6055 60.85
-1 +1 -1 +1 +1 7147 7101
-1 -1 +1 -1 -1 °+1 -1 +1 6479 64.25
11 -1 +1 -1 -1 +1 -1 6127 60.96
41 -1 -1 -1 +1 -1 -1 +1 66.83 67.28
+1 41 -1 -1 -1 +1 -1 -1 6211 6188
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10 +1 +1 +1 -1 -1 -1 +1 -1 6309 6331
11 -1 +1 /+#1 +1 -1 -1 -1 +1 6012 60.65
12 +1 -1 +1 +1 +1 -1 -1 -1 6573 6527
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Table 3 Statistic analysis for the model
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Fig.1 Prediction curve for the model
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Table 4 Statistic analysis for the regressionequation coefficients

¥ 73 F-14 P-18
FHOR 65.38 28494  <0.0001**
X1 -0.79 3.48 0.0401*
Xz 0.17 0.76 0.5012
X3 0.45 1.97 0.143
X4 -1.34 5.86 0.0099**
Xs 3.39 14.80 0.0007**
Xe 0.63 2.75 0.0706
X7 0.89 3.89 0.0301*
Xs 0.11 0.48 0.6644
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Fig.2 Bar diagram of parameters in order
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