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Abstract: The possibility of extracting essential oil from the oiliness layer of Meizhou Shatian shaddock peel by subcritical fluid was

discussed in this study. The results showed that when the extraction temperature, oiliness layer drying method, oiliness layer water content and

extrcing times were 40 °C, 60 °C hot air drying or natural drying, 8% and 2 , respectively, essential oil yield reached 2.36% by subcritical

extraction technology with butane a medium. The shaddock peel essential oil was a yellow oil aromatic liquid with typical shaddodk peel

special flavour. GC-M Sanalysis showed that, the essential 0il components mainly existed in the form of terpenes, in which D- limonene showed

the highest content of 81.27%.
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Fig.1 Influence of water content of the material on the essential
oil extraction
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Fig.2 Influence of extraction time on the essential oil extraction
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Fig.3 GC-MS analysis result of the shaddock essential oil
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Table 3GC-MS analysis result of the shaddock essential oil
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