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1997). %9 ¥ #3 Ayrs= FE(Choi et al

1983), A% (Kim et al, 1994)9] 7] A Eof sl ol

ek A (Sim et al, 1992), J
n AR e A (Lee 1987)7F 93 & FEEC
&} 2k3l(Lee et al, 1992), 1
(Kang et al, 1995 and Kim et al, 1992), 8Fytol 243k
oG- (Kim et al, 1994, Lee et al, 1995, and Park et al,

1994), 395 9 AFae] ek AP (Park et al

Fuolginol i oy

1994), 7+ $Ako) o] 2= A8H(Kim et al 1996)0] $)
th Bk ojuel &g o] 83k 2)Fo] EAo sl

A (Chung, 1993, Chung et al. 1997 and Park. 1993)
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Fig. 1. Flow sheet for oleoresin production from
Mugwort.
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Table 1. Proximate compositions of raw and dried Mugwort(unit :
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Fig. 2. Yield of oleoresin from dried Mugwort on
various solvents. Mixing ratio of Mugwort-
solvent was 1 to 8(w/v), extracting tempe-
rature and time were 25°C and 2hr

Microwave F&

Lo FZolM Fgo] MY U MEES B
Suf 2 slo] AQEE microwaveT ol A MR Al
I watts Wt A7 FF 545 Fig 30 e
t}. Microwave $% & SA0M &of F3EollM9)
HEhE T26%B 0 thA A webskedl Al el w
2 FZoA Aol Folddd wel FF FE2> A

oMEAY 2 Aol Hold gtk el mico-

Yield(%2)

- { /60
[HJJ(’/»,, o
") %]

Fig. 3. Yield of oleoresin from dried Mugwort on
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Table 2. Effect of solvents on oleoresin extraction from Mugwort
(ng/ml)
T~ solvents
volatile ™ acetone ethanol ether ethyl ethylene  hexane methanol
compounds acetate chloride
Camphor ND ND ND 1.02 ND ND ND
Caryophyllene 0.19 0.23 0.24 0.30 0.34 047 037
Cinecle ND ND ND ND 031 L15 17.96
Coumarin ND ND ND 13.66 ND ND 18.54
Farnesol 1.72 12,57 172 296 246 197 296
Myrcene ND ND ND ND 1.60 ND ND
Total volatile compounds 191 o 128 - 71?(37 : 177_7917 v 1,7i 7737,354 39.83
# ND : not detected
Table 3. Effect of microwave on oleoresin extraction from Mugwort
(ng/ml)
;olgme\t;reatmem 3 min . 4Amn 5 min
compounds SOwatt  100watt  150watt ~ 50watt  100watt 150watt  S0watt  100watt 150watt
Camphor ND ND ND ND ND ND ND ND ND
Caryophyllene 0.12 ).16 0.16 ND 017 ND ND ND 0.73
Cineole 0.53 0.77 1.21 1.26 0.87 ND ND ND ND
Coumarin ND ND ND ND ND ND ND ND ND
Farnesol 0.87 0.31 103 1.52 1.83 2.15 ND 2.76 221
_ Myrcene ND ND ND ND  ND  ND ND ND ND
Total volatlle compounds 152 1.74 540 DT 287 2.15 ND 276 294
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Fig. 4. Changes of pH of Mugwort extractives by solvent during storage
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Fig. 5. Changes of pH of Mugwort extractives by microwave during storage
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Table 4. Changes of color in Mugwort oleoresin of solvent extraction during storage
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Color
Storage temperature Storage time(weeks) B Li' S 777b" o
a 3)
Y &1.40 24,39 62.73
2 35,02 854 60.07
) 1 8191 9 27 H0.39
( 35.63 6.02 52,09
5 85,45 2478 19.42
2 85.56 ).06 51.14
| 8523 7 (06 54.63
2KBC I o
6 80,00 20.52 54.37
3 85.45 26.38 55.23
2 35.62 2521 5233
! 35,18 24.76 5287
10 C . B . _
(8] 8h.70 23.16 50.24
3 35.90 2261 0,12
(11 L ¢ Degree of hghtness(white +100 «= 0 black)
(21 a @ Degree of rednessired +100 <= 0 & -80 green)
(31 b ¢ Degree of vellownesstvellow +70 = 0« 80 blue)
Table 5. Changes of color in Mugwort oleoresin of microwave extraction during storage
Color
Storage temperature Storage time(weeks) - 7L o - . b
(0 83.68 2945 63.24
2 33.68 20,71 61.06
5C | 33.70 29.56 651,96
6 34.15 26,86 55,50
3 3167 2582 52,79
2 35.01 2442 50.75
1 84,058 13.64 37.08
5C . . _
6 3162 2123 50.20
3 34.65 2138 54.90
2 3491 2361 51.19
4 34.79 5243
10C N -
6 85.08 48,15
o 85.17 1621
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Fig. 6. Changes of relative volatile compounds of Mugwort extractives by solvent during storage
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Fig. 7. Changes of relative volatile compounds of Mugwort extractives by microwave during storage
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