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Abstract

Omija (Schizandra chinensis) was extracted with hot water at different extraction conditions for man-
ufacturing Omija tea. Extraction conditions were the different raw material weight from 30 g to 150
g and the different extraction temperature from 60°C to 90°C with or without the agitation, respec-
tively. Extracted solute weight increased as the raw material weight increased and as the extraction
temperature increased. Agitated extraction condition was more effective to extract the soluble solutes
than the extraction without agitation. Overall mass transfer coefficient, K, was also calculated from
the extraction curve and the mass transfer equation. Overall mass transfer coefficient increased as the
extraction temperature increased. The overall mass transfer coefficient with agitation was higher than

that without agitation.
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Fig. 1. Extracted weight of Omija soluble solutes accord-
ing to the loaded weight of raw materials at 90°C and 4
L hot water. ¢ —@ 30 g; H-M 40 g; & - 0 50 g X~
X60g ¥-%70g @@ 150 g
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Fig. 2. Extracted solute weight of Omija at different tem-
peratures of 4 L hot water. ¢-¢ 60°C; l-H 70°C; A
- 80°C; X-X 90°C.
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Fig. 3. Extraction effect of Omija solutes at 4 L. hot water
with the agitation. @ € without agitation; Wl —M with
agitation. (a) 60°C; (b) 70°C; (c) 80°C; (d) 90°C.
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Fig. 4. Extraction curve plot of solute concentration
versus time. €4 without agitation; [l with agitation;
(a) 60°C; (b) 70°C; (c) 80°C; (d) 90°C.
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Table 1. Overall mass transfer coefficient” of Omija
extraction at different extraction condition of 4 L hot
water

Temperature

CC) Without agitation With agitation
60 4914 6.188
70 5.005 6.461
80 5.096 6.552
90 5.551 7.735

PEach value is shown at the magnitude of 107°.
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