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Abstract

Cinnamaldehyde is an important food spice, medical and health care product, and chemical raw
material. The conventional extraction and separation methods of cinnamaldehyde are mainly
soxhlet extraction method and ultrasonic extraction method. In this paper, cinnamaldehyde was
extracted from cinnamon bark by microwave extraction and microwave hydrate distillation sepa-
ration. The experiment result shows that the microwave method adopted in this paper not only
has high production rate, but also saves time, efficiency and environmental protection. The study
is a useful attempt to extract organic matter from green plants in the field of applied biology. It has
important practical and theoretical significance.
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Figure 1. Molecular structure of cinnamaldehyde
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Table 1. Microwaves extraction of cinnamaldehyde yield
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Figure 2. Synthesis routes of cinnamaldehyde and its derivatives
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