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Abstract : The microwave and ultrasonic methods were used to extract pumpkin seed oil respectively, and their extraction

conditions were optimized by orthogonal test. The results showed that the optimal conditions of the microwave extraction are

as follows: petroleum ether as extraction solvent, mass ratio of raw material to extraction solvent 1:7, microwave irradiation time

7 min and power 640 W. For the ultrasonic extraction, they are as follows: petroleum ether as extraction solvent, mass ratio of

raw material to extraction solvent 1:7 and soaking time 24 h. The oil extraction rates are 39.98 % and 38.77 % for the microwave

and ultrasonic extraction methods under the optimal extraction condtions, respectively.
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Fig.1 Flow chart of extraction of pumpkin seed oil using pumpkin
seed as raw materils
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Table 1 Factors and levels of orthogonal test on microwave

extraction
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Table 2 Factors and levels of orthogonal test on ultrasonic
extraction
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Table 4 Results of orthogonal test on ultrasonic extraction
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Table Results of orthogonal test on microwave extraction
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1 7RV 1:3 580 5 18.61
2 7N 1:5 640 7 31.24
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5 S 1:5 700 5 29.26
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7 4 i ik 1:3 700 7 24.85
8 VRl 1.5 580 9 33.81
9 VRl 1.7 640 5 36.79
K1 27.970 22.160 29.193 28.220
Kz 28.780 31.437 29.983 30.783
Ks 32.183 35.337 29.757 29.930
R 4.213 13.177 0.790 2.563
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Tabel 6 Results of validation experiment on ultrasonic extraction
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