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New method for extractihg schisandra essental oil
canbined w ith other functonal components

CUI Jng-yi ZHAO Shuxin, SONG Jin-long GUO Shu-wen

(The key Laboratory of IndustrialM icrob blogy ofM nstry of Education,
Tianjn Unwersity of Science and Technology, College of Bioengineering T ian jin 300457)

Abstract A method for extracting Schisandra essentinl oil canb ned w ith other functbnal can ponen ts was established
First the fruit of Schisandra ch nensiswas extracted ©r the essential oil by stean dstilhton Second the water ex
tractwas separated from the raw materials Second tine extraction was perfomed b obtain other functbnal can ponents
by ultrasonicmethod 93% ethanolwas used as solvent 30min/tmes extracting wice leaching and then canbining
all alcoholextracts The water extract and alohol extract were concentrated separately and then tested by H PLC m etlr
od A RP-HPLC method for he sinultaneous detem matbn of schizandrolA and schisandrin A w as estab lished The
detection was by Agilent TC— C18 column (5Hm, 250mm X 4 Gmm) w ih methanol- H,O (75 25 v/v) as he
mobile phasg at 226mm wavelength colimn tan perature 30C with the flov rate ofmobile phase at0. 7mL/m n  The
resu lts showed that there was no difference on he mamn components of schzandrol A and schsandrin when compared
w ih the method of keeping the essential oiland directly extracted by ultrasonic ethanolm ethod The usage value of rav
materils was mproved and the new method is enviomm ental friendly and natre resource saving
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226 nm (CJY\09041601.1)
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