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Abstract

The optimum extraction process of volatile oil from rosemary was studied by cellulase assisted
steam distillation using the single factor variable controlling method. The best enzymatic assisted
extraction conditions of volatile oil from rosemary are the enzyme dosage of 5 mg/g, hydrolysis
temperature of 30°C, hydrolysis time of 3.5 h, ratio of material to liquid of 1:8, extraction time of
2.5 h, and the highest extraction rate of 1.357%. Cellulase can effectively destroy the cell wall and
is beneficial to the release of volatile oil from rosemary. The hydrolysis conditions are mild, the
operation is simple, and it is beneficial to industrial production.
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Figure 1. The effect of the enzyme dosage on the ex-

traction rate of volatile oil
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Figure 2. The effect of hydrolysis temperature on the
extraction rate of volatile oil
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Figure 3. The effect of hydrolysis time on the extraction
rate of volatile oil
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Figure 4. The effect of ratio of material to liquid on

the extraction rate of volatile oil
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Figure 5. The distillation time on the extraction rate of

volatile oil
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