
International Journal of Scientific Research and Engineering Development-– Volume 9 Issue 3, May-June 2026  
                      Available at www.ijsred.com                                 

ISSN : 2581-7175                             ©IJSRED: All Rights are Reserved Page 1929 

 

Novel Extraction Method of Tamarindus 
Indica Oil 

U.S.N. Babu Bheemisetti1, P. Krishna Reddy2* N. Rama Gopal3, K.V. Ramesh4 

1RECS Polytechnic, Kasimkota, Anakapalli-531031. India. 
2,3Department of Chemical Engineering, GICE, Visakhapatnam-530007, India. 

      4Department of Chemical Engineering, Andhra University, Visakhapatnam-530003, India. 
*Corresponding author email: umashankarb321@gmail.com; Tel: +91-7421001234 

----------------------------------------************************----------------------------------

Abstract: 

The current exploration sights on employing–tamarindus indica (tamarind seed) oil as a preferred 
therapeutic ayurvedic oil and evaluating its characteristics.  Tamarind seed oil is attained by pulverizing 
tamarind seeds followed by novel extraction technique with befitting volatile solvent. This method of 
depuration is conservative when contrasted to mercantile oil extraction methods. The benefits of extracting 
the seeds into oil are unrevealed to many experts. So, the research enlightens to edify people about this 
possible medicinal oil. 
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I.     INTRODUCTION 

 
Tamarindus indica oil is a significant essential 

oil and rich in medicinal and anti-oxidative 
properties. However, the seed coat of Tamarind has 
been rarely used, signifying its potential 
unrewarded and there has been no focus on 
countable anti-oxidative character, anti-oxidative 
activity of tamarind seed was investigated. The 
microwave assisted extraction (MAE) method 
required heating for 30 min at 110oC only of the 
plant sample and evaporation of the water and 
essential oil of the plant material. It’s good for heart, 
helps to manage diabetes, prevents urinary track 
infections, prevents cardiovascular disease. It treats 
dry eye as its direct use of oil can cure blinking, 
ocular heat and sensation in the human eye.it also 
helps in the importance of cell counting and 
signalling and is good for cell membranes. 

 
Fig.1.Tamrand Fruits with Seeds 

 
Fig.2. Tamarind seeds 

 
2.0 Materials and methods:    

 
Collection of seeds randomly. The seed are 

dried at 110°C for 1 hour. Dried seeds are   
dehulled for better recovery of oil and its physical 
appearance.  Crushed tamarind seeds powder and 
solvent is mixed in the Mechanical Agitator for 30 
minutes.  The mixture is filtered using a filter paper 
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to get cake and miscella as products.   Filtrate i.e. 
miscella is distilled by simple distillation for the 
recovery of oil solvent for 15 minutes.  Physical 
and chemical properties of an oil are tested.                                                                                                          

 

 
 

Fig.3. Extraction of tamarind seed oil 
 

3. Results and discussion 
 

The Tamarind seed oil (TSO) thus obtained 
has been investigated for various physical and 
chemical characteristics using classical 
experimental procedures.  The results thus achieved 
are tabulated in T-I. By observation of the 
properties of Tamarind seed oil reveals that the 
density of this oil is higher than that of domestically 
consuming edible oils. T-II provides some 
important chemical characteristics of TSO.   

 

                                           TABLE I 

          VISIBLE CHARACTERISTICS OF TAMARINDUS INDICA OIL 

          

TABLE II 

CHEMICAL CHARACTERISTICS OF TAMARINDUS INDICA OIL 

ACHYRANTHES 

ASPERA OIL 

Theoretical 

value 

Experimental 

value 

A.V 5.04 5.3 

S.V 145.3 140.25 

I.V 131 131.04 

P.V 3.49 4 

 
 

4. Conclusions 

The Tamarindus indica oil was obtained 
from milled and extracted seeds by a series of steps 
and finally by solvent extraction with hexane 
followed by simple distillation to recover pure 
product of oil.  The oil thus extracted was analyzed 
for various physical and chemical properties and 
comparison is made between theoretical and 
experimental values.    
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Property Value 

Sp. gr 1.30 

Density 1300 kg/m3 

Smell Pleasant 

Appearance Golden Yellow 

MC NIL 
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