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Abstract

In this paper, cinnamaldehyde was extracted from Cinnamon by microwave abstraction, and the
content of cinnamaldehyde in the extract was determined by HPLC. The effects of ethanol concen-
tration, reaction time and microwave power on the extraction were investigated by L¢(33) ortho-
gonal test at 85°C. The optimum extraction process of cinnamaldehyde from Cinnamomum cassia
under microwave irradiation was studied. The results showed that microwave irradiation had
high efficiency for cinnamaldehyde extraction from Cinnamomum cassia. With this method, mi-
crowave power is the main factor, then the action time, and finally the concentration of ethanol.
The optimum extraction technology is the extraction solvent is 95% ethanol, the microwave time
is 40 min and the microwave power is 600 W.
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Figure 1. Molecular structure of cinnamaldehyde
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MRS S5 F R IRIRBGEIRIN T 5 Pl IS BRI, KRIMEER . B, Kb, BIE KR
X5 AR PR B AERE, P H R 0.32% [4] [5][6] [7]. H BT YRS ) SR B R R KR
RN P e B, 0 B R K 28 S 2808 0 5k o

ES2% CHR[8] [9]H) LA |, ASS2a8 48 F] XH-300UL Ho i fwcisk B 75 I 58 A G 2 A A & A, R A
PAREUE M ARE F 2 B R P RERS . JEIT Lyo(3%)IEACIREG, Uik A RERS AR EE PR EL T 25,

2. KRN REEE SIS
2.1. SRR

A A4 ) B AR o PR

2.2. FESINUES

XH-300UL HL i il 7 38 58 AL B AL &5 A (I RURE RS R R AT IR A FD) LR [ fAok)
LIS E S

2.3, EELER
95% LI T5%L T 55% LB HEE. O 2K, BRI AT 4E(AR).
3. RENAESSER
3.1. =P RRIALE
BUE B L, AR B ILIR AR K, /T B8 hEH.
3.2. AP RAER RIS

32.1. XBSE

ALY T ARBUAF LRI (A) S RS [A](B) IO 21 3 (C) =AN BRI AE = AN KT bxt e o
PROAERE SR USR5 o ELARSEIGHRVE R FRELPIAEER 50 g T 500 ml 1538 = PR, InNAH BRI EE )
LW 200 ml, BEFEINAIIE, SRIGTE XH-300UL HLAX IR R 75 95 58 AN AL A A AL A A P SO, R 45 3R
G, RNBABTNE, BRI, IEMRET, BRE. AR5 ER G T RS, OFH RS
W T (I RTE) .
3.2.2. BN

BB HTAE: B C18 (250 x 4.6 mm, 5 um); JiLshAH: O - 7K, RAMSIPEA: 291 nm; HE: 1
mL/min; £ 30°C, KERTEA 20 min.

3.2.3. FREHESR
SR A FERE CAS: 104-55-2, T Jb b BIB M E AR 7B .

3.2.4. tRIEHZASHI &

i R B AR B 10 mg,  INFPEE 100 ml 2 2%, il AR 0.02 mg/ml X B 26 FH o G 55 B UG R
ARV 25 ml, B A 25 30 S0 ml 73 1 SRR, AN 1506 R A P ORS 5 BE 25 ml, FREESE % 3] 50 ml
152 S0P [FERAR 3. 4. 5 SRR . RSV EERE 20 ul, 4% Rl tE, e, DLREE
AL X, WETHRUNAALRR Y ZetilbrdE 2, 1FZPERIAFE Y = 0.43007X, #HO8 A% R =0.99668 (n =
5). FRiEHIZE LI 2.
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Figure 2. Standard curve of cinnamaldehyde
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Table 1. Factors level for extraction of cinnamaldehyde from cinnamon

1. AEPAERERNERK R R

22

SN
K
A %) B (min) C

1 95 40 600

2 75 30 450

3 55 20 300

Table 2. Orthogonal test results of cinnamaldehyde extracted from cinnamon
< 2. PItEP AR A E AR I 4E R
N GiES P
ER RSG5 — — —
A B REHER(E) RBRERE®% RBESS WERSE®%) FEHS SIS
1 1 1 8.62 17.24 27.51 0.3283 70.00 97.51
2 1 2 8.55 17.10 27.29 0.1278 27.25 54.54
3 1 3 9.01 18.02 28.76 0.0737 15.71 44.47
4 2 1 9.29 18.58 29.65 0.1215 2591 55.56
5 2 2 9.4 18.80 30.00 0.0219 4.67 34.67
6 2 3 8.33 16.66 26.59 0.1244 26.52 53.11
7 3 1 7.06 14.12 22.53 0.1464 31.22 53.75
8 3 2 6.71 13.42 21.41 0.2270 48.40 69.82
DOI: 10.12677/mc.2018.24013 88 A2


https://doi.org/10.12677/mc.2018.24013

RERE %

Continued
9 3 3 2 5.5 11.00 17.55 0.1494 31.86 49.41
K1 65.51 68.94 73.48
K2 47.78  53.01 53.17
K3 57.66  48.99 4430
R 1773 1995 29.18

E: ERPRESSME RS A L 100,

CACTENSRIOE R, AR PR BUCRI R 2590, R hyeAS BIPEAL  Re s e 28 A A mIicisssnl, Ik
ARG R, PIANTREEERNZ RIS, BARH EREERS, B0d, EFCREE. B30
MREE BN R S B0 RANRERR. A0y REGE =(BMHREE/ S0 WHHE) x 100%.

3.2.6. BEPRINAERNITS

TE M PIEE FR 3 B RS I T2 ik b, S IERCIRIG A 1 2 NP P 5 R F 48 B Vo AT 3048 40 47
BENBRT SARERS, 56T Ma — 8 2B EH ARy, (5 DL AR 24 301 FH B 7 d
AT AR RMAR S IG5 8 P RE IR B 1 R AR o 5 2 VR IR bR, FEVPAN T AN FR0 T A3
M. PIRE e TRIAE 25057108 0.3 F10.7,

35y = [INARH x BEER)] + BEEEMRAME(LEPREREREKME = 18.80%; TERA
8 =0.3283%)

LAV = RERS + SE/S

ez R R LI MAZR C>B> A, Bl: SRR N &M o, RN ERZ, ZEHRER
M K] 25 85 /0N

K HERY: &It M2 AIBICT, BIZEEKRIE 95%, MHFTE] 40 min, % 600 W,

RIGEE R B DL RS0 25 F AR W] AT 2 520 AR I S AT 2132 5 R A PR Hh B A 21 g PR R
TRNGAEVE KPR ERRLRN: C>B> A, wIRAEN: AIBICI. HULATHL, SEIhFX W
RESRECPE o3 BRI B 2R, R B EU )6 B 485 B2 LK, SR 77 £ BV X BPR 7
(ISZ I EL/AN, D BT (4 77 VR AR A8 52 0 1) 32 VR R 3R 15 H R RE I (9 B R IR B T 208 A1BICL, NIERE
I 15, B 95% B NHREUE A SR A 40 min, $2HUT)ZE N 600 W.

4. Wig

WEEIR I R B Ry 2%, WERGHAH ik BE, 20 20 2R, BT S ROTHEY
WMEA FEESS, DN TEDI R 2 AR R EERR . RIS, R RS 3 i 22001
WK ARCHCRA MR R . AREILI0 T IR LA T 45

1) ASCHTH I RAE & EAMETTE 0.3%.

2) Tk Dh AR SR AR A2 AR A A T8, BB T 2R/ R B U 2 B K IR R 3%, S BT[]
RZ, T SR A — 5 IS R E e DR 32280/

3) MRIEIA T BETH 0 IEAS IR0 45 R B : 95% LBE AT I 8] 40 min. S Th& A 600 W I,
LB RARAIFRICICR . (H T2 W, FRATE R ASER, U H TS0 &40 N s, wr
DA RN 95 S50 2% A Aol b BR B, QN e D ZE AN 3G B it 18], DASK B I 22 AR e A S5 0 2% A

4) EERFERGE T ARG, RS B 8. Mk, SR AAERS 75 Z AR R R B
BTN HEFN 95% LA 1 1) 2 BEIR FE A REAR 1S5 i 1 PR R P A 26
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