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Extraction of Essential Qil from Alpinia Oxyphylla Mig by Steam Distillation

Extraction and Supercritical Fluid CO, Extraction
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Abstract: The chemical components of essential oil from Alpinia oxyphylla Mig in Guangdong province was extracted by steam

distillation extraction (SD) and supercritical fluid CO, extraction (SFE-CO,). The yields of the oil by the two methods were compared, and the

chemical components in the oil achieved by different extraction methods were also analyzed by GC-MS. It was found that the main components

of the essential oil obtained with the two methods were similar.
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5 1eadh 4 AR 2T - SD SFECO,
1 o-JEH CioHis 136 2.02 0.19
2 M CioHig 136 0.52 -
3 BN CioHig 136 1.59 -
4 -9 - 2-F Aok CioHis 134 2.81 4.93
5 D-# =t CioHis 136 - 0.19
6 R CioHp» 132 2.56 -
7 -9 4R A1 4R CioHs 136 0.87 0.20
8 6- % J-5-CH5-2-FR CgH,,0 126 0.82 -
9 3-% s CioHig 136 0.57 0.33
10 4-F R 1-F A3 IR O A-1-BE C,oH;50 154 2.74 0.31
11 6,6-—"F F-IR[3.1.1]-2- B H-2- F CyoH;50 154 - 0.31
12 1,3,3- 2 ¥ -BIR[2.2.1| B 47-2-55 CyoH;50 154 0.37 -
13 [1S-(1%3%5%]-6,6-=F 2£-2-T ¥ - —3K[3.1.1]kx-3-Bs CioHig0, 168 0.43 -
14 o- R A CisHys 204 9.14 1.09
15 b7 S CyoH,40 150 427 0.33
16 B-A AN CoH6 136 0.31 -
17 + b CysHys 204 1.53 0.83
18 [laR-(1a%,4a%,7%7aP b+ A 1,1,7-ZF A4 B FETHIAAE [e] HHIK  CisHy 204 10.55 8.98
19 TAN CysHos 204 125 2.67
20 [1S-(1%7%8a%]-1,2,3,5,6,7,8,8a- \S-4,4a- — F F£-7-F A kK CysHy, 204 13.62 17.82
21 4-F H-1-(1,5- = F h4-TH - K CysHys 204 - 0.29
22 2- 5 At A-4a,8- = F £-1,2,3,4,4a,5,6,7-\NEF CysHys 204 - 2.62
23 7-F A M -1 4a- = F #-4,4a,5,6,7,8-5% E-3H-R-2- 1 CysHy, 204 0.57 -
24 1-F E4-(5-F -1-T F H4- TH )-SR T CysHy, 204 - 0.39
25 (-)-.alpha.-Panasinsen CisHyy 204 - 2.81
26 THWTEM CisHuO 220 3.34 1.36
27 KB C,oH;50 154 0.34 -
28 AR BL CisHy O 222 5.77 -
29 3- LELRS AT -7 (11)-— b CysHas 204 1.90 0.80
30 34-ZF 3 3R T H-1-F B CisH, O 220 1.76 1.55
31 RES AR CysHy, 204 3.65 1.51
32 4-TEBER I AET-11,(14)-— K% CysHas 204 - 5.28
33 8 9-BLAF Kot CysHys 204 - 2.85
34 3-Caren-10-al CioH;,0 150 0.54 -
35 R RRIR-1,6- =T 23 = Ji-3-B CisH0, 220 6.73 2.04
36 2,2,6-Z F H5-1-3-F 2-1,3-T ZHi )-5-T FA-7- A4 VIR [4. 1.0 Fok CisHuO 220 - 1.57
37 4,6,6-=F K 0-(3-F H-1,3- 3R & =H)-3- A2 =31 [5.1.0.02,4) 1 F % CisH,O 218 0.74 1.47
38 34- 2R T AR T B C,H;,O,N 181 - 1.63
39 2,2,7,7-79 ¥ 3 = 31[6.2.1.0(1,6)]+ —-4-H-3-B CisH,O 218 - 0.33
40 *rtt CisH, O 220 - 1.00
41 JEEeEE CisHyO 222 1.80 3015
42 [4R-(4.% 42.%.,6.M]-4,4a,5,6,7,8-7< £-4 d4a-—F F-6-(1-F L T H)-23H)-3 CsHp,0 218 5.12 14.00
43 A C;sH,0 150 0.37 -
44 B-Bibe CisHys 204 0.36 -
45 y-EAH CysHas 204 2.13 -
46 Humulen-(v1) CysHos 204 - 0.16
47 +RER CiH:0, 256 - 1.49
48 9,12-+ N\BR UL CisH;,0, 280 - 1.67
49 9+ N\BE CiHy0, 266 - 0.36
50 Eotm CaiHso 338 - 0.48
51 -2 =+ Ak CigHCl 260 - 0.49
52 12K T8, ¥ 2-THhATH)-B CHy0, 223 - 5.94
53 1,2- =3 3K BR = R Bg CyHy0, 390 - 2.51
54 3-vknR LR C;H,0,Ns 193 - 1.92
Total 91.09 97.85
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