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Abstract: The extraction of da—hong star anise oleoresin by supercritical fluid CO, was studied.
The results showed The optimum process parameters were as follows:mesh size was 1.50 mm,the
pressure was 25 MPa and 55 “C for 2.5 h(extraction kettle of 5 L,the flow rate of CO, was 55 L/h).
In this condition,the yield was 12.83% ,the extraction rate was 92.31%. In addition,the volatile
components of star anise oleoresin were analyzed by GC-MS. The main components were trans—
anethole (83.74%) ,D— Limonene, estragole , etc.
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Table 1 Score table of star anise oleoresin
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content of trans—anethole
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Table 2 Star anise oleoresin aroma evaluation of different

particle size

Wt et e Iy
o 5 R :
70

0.55 ISR I A D

0.83 JNATIIOR AN 7 AR AELE R & Rk 90
1.50 JNFTIUR AT 7 AR ZELE GRS Rk 91
3.00 JNATRTORFNDF 7 AR EEIE RS Ak 90

M A PN SRS, A ORR A, &
X AR R 0 A5 2 T2 R R A 1 A TR R

1 FLAE N 0.83.1.50.3.00 mm (1) 3 £H i 5 &=
BAF, B2ZEMA K, LA Y BOCR FIEE 0T, 1 5
1.50 mm FLA%0
22 EREREMHE

TE 5B % 5 1 1.50 mm FLAR %, ZEIUE S
25.0 MPa; 43 1 J£ 71 8 MPa, 2% 50 °C; 435 I &
715 MPa, #iJ¥ 20 °C; ZHUHA] 3.0 h,CO, AR &
50~60 L/h (9 25 11 AF 5% 26 BOIR BE 43 51 Ry 40 45
50,55 .60 CXF/\ A A% g 26 B K 43 09 52 Tl A o2
e 1 AR U
221 FRGBEI A BMIEG Yo BHEELEK 3
WK ORSD R R /NT 5%, 2 & EIRE SN 3
UOEATEA 1) - 318

14 1 et 7100 _

13 b~ R ES
R FERIMHEE 195 I o
X S
‘@_ 12 & ’3{_
N = W
@ 1} 90 %&g
St gs =8
Z= [nleaed
= 9t f S
= 180 EE:"C

8t "

7 . . . . 75 &

40 45 50 55 60
PR/ C

B2 FEEREXNMMIEEERRENS N
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and the content of trans—anethole

Hi P2 R DL B A6 O BE B 3, /A R
[ ENEE S &l R & & IR ) U N ]
0 H) 7 AR R B BT 55 CZn ik B IR
A TR R o R 11 SR OAC A A BE D B S e LR R
B T A AT H bR o 2R AR e, R T A
BT, CO, WM RERRAR , VA AR BE ) T I, A
TR, 2 TR /A AR i 2 93T 1 4 R
I A E 0 T B R I, AU RS s e
ACMAF AT B o A IBCIR RE 25 5 e 3K 7 T )
IR FR W\ AR I B3
222 RN AR AT S R0 Y0
I ) Tk B A ORI A5t RS A X A o 8 Y N AR
U JCBEIE AN [ 8 28 IR B2 X /A AR i 1) 7 <
ST 2 3 IR . 40 CFI 45 SCHEBUY /\ S T
N B, 60 CAF UKD, 50 CHI 55 CHYHH
JeA SR e o AU BE I &, 55 CI /\ S
RN 0 A SRR 38 A 3 A SRR R I AR g b B X
T 7 i ) 5 B AR A B WAL BT 55 °C, CO, XU
WA Ty s, FHLREFE I U A S i, 3 5 0 A= 7

1328 Journal of Food Science and Biotechnology Vol.33 No.12 2014



B3

&t

it

MraE e 5. BIER CO, EFON A MR I ko o 47

IATEAE 53 L i iR I R I T 255 7 M, A
R HEHE 55 °C,
%3 FEEIURENNRBREESITH
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Table 6 Chemical constituents and relative contents of

star anise oil
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