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分子蒸馏工艺参数对高碳脂肪醇提取物精制效果的研究

Effect of process parameters on the refining of higher fatty alcohol 
extracts during molecular distillation
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中文摘要：

      采用分子蒸馏技术进行高碳脂肪醇提取物的精制，试验结果表明，蒸馏压力66.7 Pa，蒸馏温度在160～230℃范围内，随着蒸馏温度

升高，馏出物中的二十八烷醇和三十烷醇含量逐渐增加，并在190℃时出现峰值，之后下降；蒸馏温度190℃，蒸馏压力在26.7～266.7 Pa

范围内，随着压力的下降，馏出物中的二十八烷醇和三十烷醇含量增加，到133.3 Pa处分别达到最大值。蒸馏温度和压力作为分子蒸馏的

关键工艺参数对高碳脂肪醇的精制效果具有显著影响。

英文摘要：

      Molecular distillation can effectively remove the solvent residue of natural extracts and increase the safety of pr

oducts. The refining of higher fatty alcohol extracts from rice bran by molecular distillation was studied. Results indic

ated that: under the pressure of 66.7 Pa, the contents of octacosanol and triacontanol in distillate increased as the tem

perature increased between 160℃ and 230℃, and were up to their peaks at 190℃, and then decreased; and under the temper

ature of 190℃, the contents of octacosanol and triacontanol in distillate increased as the pressure decreased between 2

6.7 Pa and 266.7 Pa, and reached the highest at 133.3 Pa. Temperature and pressure have significant effects on the refini

ng of higher fatty alcohol extracts as key parameters during molecular distillation.
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