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ABSTRACT:Presently, all over the world, orange peels are rejected as wastes after consumption of edible portions of 

orange fruits. To get the highest quality and quantity of orange peel oil, it is necessary to know the suitable methods for 

drying and the appropriate form of the peel, whether in the form of pieces, grated or powder. Essential oils are 

profoundly concentrated substances; these are obtained from fruit peels, flowers, leaves, stems, roots, and seeds. These 

oils are often used for their flavor and their therapeutic or odiferous properties, in wide selection products such as foods, 

pharmaceuticals, medicines, perfumery industry and cosmetics. The main objectives of this research is to extract 

essential oil from orange (citrus sinensis) peels and Sweet orange (Citrus limetta) peel by solvent extraction using water 

and Ethanol, to study the effect of extraction conditions (solvent type, extraction time, and temperature) on oil yield 

and compare the results of the two methods. From the results obtained, it was observed that the orange peels could give 

the maximum yields of essential oil to be 3 % and 2 % when solvent extraction by water and Ethanol were employed, 

respectively, and that was an indication that the highest yield of essential oil was given by solvent (Ethanol) among the 

methods considered. 
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I. INTRODUCTION 

 

Essential oils are used in a huge range of patron items such as detergents, soaps, lavatory products, cosmetics, 

pharmaceuticals, perfumes, confectionery meals products, gentle drinks, distilled alcoholic liquids (hard drinks) and 

insecticides. The world manufacturing and consumption of fundamental oils and perfumes are growing very fast. 

Production science is a necessary component to enhance the normal yield and high-quality of vital oil. The normal 

applied sciences pertaining to necessary oil processing are of high-quality value and are nevertheless being used in 

many components of the globe. Water distillation, water and steam distillation, steam distillation, cohobating, 

maceration and effleurage are the most usual and many times used methods. Water distillation is the most appreciated 

approach of manufacturing of citronella oil from plant material.  

 

Essential oils are largely used as pharmaceutical components, in diet dietary supplements and for beauty enterprise and 

aromatherapy. The specific feature of crucial oils in a plant is unknown, it might also be to entice bugs for pollination, 

or to repel hazardous bugs or it may additionally be honestly a metabolic intermediate. Orange juice is one of the most 

widely-consumed drinks these days in world. Approximately 50- 60 % of the processed fruits are changed into citrus 

peel, which is composed of peels, seeds and membrane residues. With the expansion in production of processed fruit 

wastes generated is growing enormously. (Biswas, 2020). Large quantities of these wastes pose the trouble of disposal 

barring inflicting environmental pollution. These wastes can be successfully disposed via manufacturing beneficial 

through merchandise from them. Citrus sinensis peel oil has been chosen for extraction due to the fact it gives an 
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awesome possible for in addition business form. Peel of citrus fruit has numerous glands that incorporate oil that is 

usually recovered as most important by way of product. Each citrus fruit has its very own attribute set of compounds 

that contain the oil and that are accountable for its taste and aroma to merchandise such as carbonated drinks, ice 

creams, cakes, air- fresheners and perfumes. 

 

Recently developed extraction strategies like supercritical fluid extraction, microwave assisted extraction and Soxhlet 

approach has been used for oil extraction, comprehend a day they additionally use solvent extraction, water distillation 

and steam distillation methods. The fundamental parameters influencing the first-rate of an extract are the solvent used 

for extraction, the manufacturing technique (extraction technology) used with the kind of gear employed. The use of 

excellent extraction technology, plant material, manufacturing equipment, extraction technique and solvent and the 

adherence to top manufacturing practices truly assist to produce a top satisfactory extract. In this research, solvent 

extraction technique used to extract oil from citrus sinensis and citrus limetta and then examine these phrases of 

yielding and time and reproducing higher herbal aroma of orange indispensable oil. 

 

II. METHODS AND MATERIALS 

All glassware’s used in the extraction of essential oil were washed with dilute nitric acid and rinsed in distilled water, 

dried in hot oven prior to use, to avoid any unwanted reaction during the extraction process. The materials/instruments 

used for this work were round bottom flask, Basket heater, and THERMOMETER, measuring cylinder, electronics 

balance, grinder, and KNIFE. 

III. METHODOLOGY 

 

Collection and identification of Citrus sinensis peel and Citrus limetta 

 

Citrus sinensis peel and citrus limetta peel was collected from Krishnan kovil samples peel was botanically identified 

using the standard morphological characteristic features. Samples peel were collected in plastic bags and transported to 

the laboratory of chemistry for extraction and characterization of oil. 

 
Preparation of Citrus sinensis peel and citrus limetta powder  

 

Samples had been amassed, peel the Citrus sinensis and citrus limetta, after the peeling the samples is cleaned and 

washed, after peeling dry the samples in 60⁰ C temperatures in warm air oven. Take the weight of pattern peels earlier 

than and after drying. The dried samples used to be grinded to supply steady and pleasant powder the usage of 

electrical grinder.  The powdered citrus sinensis peel was one then saved in nicely labeled hermetic container at 

ambient temperature and covered from daylight for similar usage.  

 
Drying  

 

Drying is a mass switch manner consisting of the elimination of water or some other solvent by way of evaporated from 

a solid, semi-solid or liquid. This manner is frequently used as a last manufacturing step earlier than promoting or 

packaging products.  

 

Drying Characteristics 

 

In our project we took two samples Citrus sinensis peel and citrus limetta peel. 

 

Drying temperature: 60⁰ C 

Duration: 30 minutes 

 

Grinding 

 

Grinding is an approach of foods processing the neighbourhood large chunks or particles 

of substances are reducing into tremendous components or bits. 
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All grinding techniques decreased monoterpenes and oxygenated sesquiterpenes with pastime of hydrocarbon 

sesquiterpenes. The sesquiterpenes (hydrocarbons and oxygenated) have been determined from 63.55 to 86.02% at 

the equal time as the monoterpene hydrocarbons cognizance ranged from 13.98 to 36.45 %.  

Plants milled with knife mill furnished EOs with profile identical to these now no longer grinded. Despite 

the reduce working temperature, cryogenic milling resulted in smaller EOs yield (0.40 ± 0.03%) 

in contrast to unique grinding techniques (yields from 0.50 ± 0.02 to 0.56 ± 0.03%) and splendid chromatographic 

profile. Microscopic evaluation validated the smaller particle dimension furnished by means of cryogenic grinding, 

which leads to glandular trichome rupture and for this purpose to loss of EOs. This lookup about hooked up that 

grinding ought to be cautiously evaluated to furnish reproducible results in crucial oil analysis. 

IV. EXPERIMENTAL RESULTS 

 

Extraction of essential Oil by Soxhlet Distillation Method 

 

Soxhlet Extraction is one of the most traditional techniques still being used for the separation of wide range of volatile 

compounds to oils from solid sample. In mid-19
th

 century, Baron von soxhlet has introduced this method, after whom 

the method is named. Soxhlet Extraction is a popular method and is being considered asreference for several existing 

modern extraction techniques. The Distillation set up is arranged as shown in Figure .It consists of distillation flask, 

Basket heater, and horizontal condenser. About 25 g of the Citrus sinensis and citrus limetta peel powder was weighed 

using digital weighing balance and then transferred into separator with 300ml of ethanol added to round bottom flask. 

The flask was connected to the still column which was connected to the condenser. Heat is supplied to the distillation 

unit by temperature controlled basket heater. The oil is collected in round bottom flask.  

We have implemented an automatic text detection technique from an image for In painting. Our algorithm successfully 

detects the text region from the image which consists of mixed text-picture-graphic regions. We have applied our 

algorithm on many images and found that it successfully detect the text region. 

 

 

 

 
 

Figure 1: Soxhlet apparatus 

 

 

Calculation of oil yield   

 

The yield of the oil extracted using each of the two methods of extraction was calculated  

 

 

% yield = Weight of oil Extracted / Weight of sample usedx100   
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Calculation of oil yield for citrus sinensis peel 

 

The yield of the oil extracted was calculated  

 

% yield = 
                       

                     
 x100 

 

% yield = 8.2 / 25 x100 
 

 = 32.8 % 

 

Calculation of oil yield for citrus limetta peel 

 

The yield of the oil extracted was calculated.  

 

% yield = 
                       

                     
 x100 

% yield = 2.4 / 25 x100 

= 9.6 % 

 

End Product 

 

 
Figure 2: Citrus Sinensis 

 

 
Figure 3: Citrus limtta 

 

 
S.No. Sample(g) 

 

Gram Ml 

1 Citrus sinensis 8.2 5.4 

2 Citrus limetta 2.4 2.59 
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Usage and Application 
 According to aromatherapy practitioners, inhaling critical oil or absorbing it via the pores and skin transmits 

messages to the limbic system. This is a location of the talent that helps method  feelings and regulates the 

autonomic  frightened system, which is accountable for matters like coronary heart rate, blood pressure, respiration 

and intestine motility. 

 Sweet orange imperative oil comes from Citrus sinensis, the oranges you are used to eating. It is derived from the 

fruit, mainly the rind. It is generally used in aromatherapy however has been studied for topical utility (applied to 

the skin). 

 There are different sorts of orange necessary oils you may additionally come across. Bitter orange imperative oil 

comes from the rind of the fruit of Citrus aurantium. It is used in aromatherapy, topical application, and inner use 

(in capsules). 

 Lift your temper or limit stress 

 Treat pores and skin prerequisites such as acne 

 Reduce ache or inflammation 
 

V. CONCLUSION 

 

Aromatherapy with orange essential oil reduced pain and anxiety in patients with limb fractures. It can lead to faster 

recovery and discharge of patients, as well as reduced hospitalization costs. Therefore the application of aromatherapy 

with orange essential oil as a complementary therapy in such patients is recommended. 
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