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Abstract

The citronella oil was extracted from Cymbopogon by using microwave-assisted extraction. Based on the results of single factor experiment,

[ Objective ] To study the the extraction technology of citronella oil from Cymbopogon by microwave-assisted extraction. [ Method ]

three factors of extraction time, microwave extraction power and liquid-solid ratio as independent variables, the effects of these three factors on
the yield of citronella oil were analyzed by using response surface methodology( RSM) and the prediction model of quadratic polynomial regres-
sion equation was simulated. [ Result]The optimum conditions of citronella oil by using microwave-assisted extraction were extraction time of
128 min, microwave extraction power of 472 W, liquid-solid ratio of 12. 5:1. Under these conditions, the yield of citronella oil reached
1. 40% ,which was close to the theoretical predicted value (1.406% ) of this model. [ Conclusion]This study identified the optimum micro-

wave-assisted extraction of citronella oil from Cymbopogon.
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Table 1 Factors and levels design of response surface experiment
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Fig.4 Contour map and response surface map for the effects of the interaction between extraction time and microwave extraction power on

the yield of citronella oil
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