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Influence Factor of Extracting Limonene from Orange Peel Based on
Water Steam Distillation

XIANG Qian-kun,ZHAO Xiu-qin, HE Zi-qiang
(Department of Chemistry and Environment Engineering, Wuhan Bioengineering Institute, Wuhan, Hubei 430415)

Abstract: Water steam distillation was adopted to collect cimonene from orange slcin. Influence of water addition, material

particle size, additive addecl were studied. The results showed that in the condition of crushing orange peel addition

amount 4 mL/g,add additive of sodium chloride limonene yield was the best. Co-evapordting method could corquer the

trivival experiment transform trival, diffcult to control heating, can not add water continuusly compared with steam

distillation.
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Table 1 The phonological phase of tested varieties H-H
B W25 TF T e Rl I SRR
i R OJFER OBMW R M M M msdmE/d
“ERIR” 406 412 519 522 5.25 724 826 1027 143
“EBHM” 411 417 517 520 523 725 829 1020 141
“PRAE” 404 410 521 524 527 7-23 818 10-25 137
“EWg” 405 411 520 523 526 721 818 1105 136
BRI SRR T MR R
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HI3R 2 AN, Hy T A A A AR U 3 4l o Y
R E Y 300 g, HPRERKNE‘ER”,
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R AR AR T HE 3 AN, O 17,3053 4
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Table 2 Main economic characters of tested varieties
3 A R
T Y PR HERE
o B A B W o rHRE TR
B SN RE % BEE TR/ % /g L1 /g L1
/cm /em /g /kg+ cm™2 /g
“MERR” 2. 262 2.422 8. 45 2.32 IR R LT (5, 208. 4 rhk 16.5 160. 47 3.89
“E 2.052 2.324 8.54 2.08 i IR HE By, 171.3 BN 16.9 164. 52 3.38
“PIR B 2.428 2.538 9.85 2.28 &R & P30 228.2 37 17.3 181. 06 3.66
“EIg” 2.354 2.510 9.35 2.22 R 128 - Yane) 260. 1 ES 16.5 168. 31 3.41
2.3 Btk *3 #idm#HREMRINEBRERN

201146 A 24~26 H,J8& T 4 ME&E A
IR BIGRA AR . H3R 3 A, “E B
B &R R 10. 73%, LB IE” B3R5 1.4 £, b
“PRANETE 0.8 £, “UERAR7F“ KNS 1 Kk %
25U B R B g7 R K D 0. 90, “EL BT
BORTEECREIE"H 3 £5. B B4 AR B R
AR P, Hoh B P BRI M RE ) B Ol %
P RASAERIRHR ERH &S5, 4
i RS0 R R PR B A R R, o B R R, K
FRA 7.83%,“ P RKN\B"HI“MER R 10%~11%
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S I 0 AE— 2
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Table 3  Susceptibilities of leaves of tested varieties to anthracnose

AR RIRE

AR BRI RIRER
sl

Pk R

8/ H /% HE/R BB /%
“fERE" 202 7.92 0.10 1.98 173 19 10. 99
“EBH” 205 10. 73 0.13 2.93 177 26 14. 69
“PRAE” 200 6. 00 0.07 1. 40 158 16 10.13
“E " 201 4.48 0. 04 0. 90 166 13 7.83

2012 4 8 H 3~5 H , X0t 78 B 1 & i I il
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R B R B IR 20965“ P R N B 7 I B I (S 1
WRHEINT L BB R, 169, ik bk, “ P
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Table 4 Susceptibilities of tested varieties to Plasmopara viticola

AR WEHTB/ T R/ % PR VoL
PRI 203 53. 20 111 11.13
‘BB 214 57. 94 1.59 15.89

“PRNE” 211 38.39 0.72 7.20
“E g 219 43.47 0. 84 8.36
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Comapre of Comprehensive Characters of Four Table Grapes Varieties in Yangling Area

WU Jing,GONG Qian,QIU Sai, WANG Hua
(College of Enology,Northwest Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract: Four kinds of French- American hybrid table grapes varieties: ‘ Kyoho’, ¢ Hutai 8 Hao’, ¢ Xinnongle’ and

‘Muscat Kyoho” were investigated during one year in Yangling area. All the vines were planted in the open field and dealt

with the fruit bagging technique. The research content included phenological phase,fruit economic properties and disease

resistance. The results showed that all of these four varieties had a good performance in Yangling area but they had some

nuances in details. *Kyoho’ and ‘Hutai 8 Hao’” were the best, ‘ Xinnongle’ followed, ‘Muscat Kyoho’ took the fourth

place.

Key words: French-american hybrid varieties;table grapes; Yangling; comprehensive characters

50

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

