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Abstract:Aimond essential oil is the main flavor of apricot
kernel, which has important value in medicine.
The factors which influence the extraction of
almond essential oil are investigated
systematically. The ratio of raw material to water
is ascertained. The optimum parameters are
found out: particle size of 80 mesh, extraction at

45°C water at pH5 for 4 hours.
benzaldehyde content in the extract
79.0%+1.3%.
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