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The Research Progress of Microwave-Assisted Extracting Technology
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Abstract: Microwave-assisted extraction (MAE) is a new extracting method, which has been
developed rapidly in recent years. In comparison with the traditional extracting methods, the
microwave-assisted extraction ( MAE) has many advantages such as convenience, less time-
consuming, lower power consumption, higher extraction of effective chemical compounds, better
selection ability and adaptable industrialization, for the case of extracting natural products.
Therefore, it became more and more attrative in the research area of natural products extraction.
This review summarizes the characteristics of MAE application, its current research status,
progress and prospects.
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Tab.1 Comparison between MAE and other extraction methods
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