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Study on the Preparation Processes of Honeysuckle Essential Oil and Its Inclusion Compound with B-cyclodextrin
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Abstract
[ Method | Honeysuckle essential oil was prepared with steam distillation method, the composition and content of principal aroma components of
the honeysuckle essential oil were analyzed with GC-MS. Honeysuckle essential oil-B-cyclodextrin inclusion compound was prepared with satu-
rated water solution method, and the inclusion rate of honeysuckle essential oil was used as evaluation index to investigate the influences of the

[ Objective ] To optimize the preparation processes for honeysuckle essential oil and its inclusion compound with B-cyclodextrin.

proportion of honeysuckle essential oil and B-cyclodextrin, the inclusion temperature, the stirring time and the drying temperature on the prep-
aration process of the inclusion compound with orthogonal test. [ Result] The yield of honeysuckle essential oil prepared by steam distillation
method was 0.12% , after analysis with GC-MS, the principal aroma components of the honeysuckle essential oil were monoterpenoids and ses-
quiterpenoids, and the total content of these two kinds of compounds was 75.30% . Among them, the content of linalool and its derivatives in
honeysuckle essential oil was more than 25.60% . The optimum preparation process conditions for honeysuckle essential oil-g-cyclodextrin in-
clusion compound were as follows: the proportion of honeysuckle essential oil and B-cyclodextrin was 1: 10(mL: g) , the inclusion temperature
was 60 °C , the stirring time was 3 h and the drying temperature was 45 “C. Under the optimum conditions, the inclusion rate of honeysuckle
essential oil was 68.95% . [ Conclusion] The steam distillation method and the saturated water solution method can be respectively used for the

preparation of honeysuckle essential oil and its inclusion compound with B-cyclodextrin.
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Table 1 Factor and level of orthogonal test for honeysuckle essential

oil and its inclusion compound with B-cyclodextrin
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Table 2 The orthogonal test design and results of honeysuckle essential

oil and its inclusion compound with B-cyclodextrin
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No. A B c D rate // %
1 1 1 1 1 60. 15
2 1 2 2 2 56.36
3 1 3 3 3 51.32
4 2 1 2 3 48.35
5 2 2 3 1 68.95
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