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Study on the Preparation of Terpeneless Peppermint Oil by Water Azeotropic Distillation

ZHU Jun-feng et al (School of Medical Engineering, Hefei University of Technology, Hefei, Anhui 230009 )

Abstract [ Objective] To prepare Terpeneless peppermint oil with better aroma by the ordinary peppermint oil. [ Method ] Through the or-
thogonal test, the effect of the amount of water, the height of column, the ratio of reflux and the degree of vacuum were researched and the op-
timum experimental condition was confirmed. [ Result] The optimum experimental conditions are: the amount of water is 50% weight of pep-
permint oil, the height of column is 1.0 m, the ratio of reflux is 3: 1 and the degree of vacuum is —0.08 MPa. Yield reached more than
85% , simultaneously, the aroma of Terpeneless peppermint oil was better. [ Conclusion] The aroma of Terpeneless peppermint oil is better

and the method should be widely applied.
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