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Abstract

ment was used to investigate the influence of particle size, solid-liquid ratio, soaking time and extraction time on the volatile oil content of Nar-

[ Objective | To optimize the extraction process of volatile oil of Nardostachyos Radix et Rhizoma.[ Method ] The single factor experi-

dostachyos Radix et Rhizoma, and the process parameters and change levels were selected. The Box-Benhnken response surface method was
used to establish a mathematical regression model with the volatile oil content of Nardostachyos Radix et Rhizoma as the evaluation index. [ Re-
sult] 527 pm particle size, 1:10.2(g:mL) solid-liquid ratio, and 10.9 h extraction time were the best extraction processes. Under these con-
ditions, the volatile oil content was 4.12%. [ Conclusion ] Under this condition, the extraction of volatile oil from Nardostachyos Radix et Rhizo-

ma was stable and reliable.
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Table 1 Single factor experimental design
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Fig.1 Effect of particle size on the volatile oil content of Nar-

dostachyos Radix et Rhizoma
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Fig.2 Effect of solid-liquid ratio on the volatile oil content of

Nardostachyos Radix et Rhizoma
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Fig.3 Effect of soaking time on the volatile oil content of Nar-

dostachyos Radix et Rhizoma
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Fig.4 Effect of extraction time on the volatile oil content of Nar-

dostachyos Radix et Rhizoma
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Table 2 Factors and levels of Box-Benhnken response surface test
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Table 3 Experimental design and results of Box-Benhnken response

surface
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Fig.5 Surface plot(a)and contour plot (b)of the interaction of various factors
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