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Extraction is known among the primary known chemical operations and constitutes a vital process for the recovery and purification of active compounds from plant biomaterials. Most of the extraction processes take a considerable time, are laborious, utilize costly and environmentally hazardous organic solvents, cause degradation of various thermolabile compounds and high maintenance charges. Emerging technologies such as microwave (MW) assisted extraction, ultrasonic (US) assisted extraction,  supercritical fluid (SF) extraction, and pulsed electric energy (PEE) assisted extraction and accelerated solvent extraction, have been successfully used. These technologies aim to reduce the use of organic solvents , decrease the treatment time ,increase the yield of extraction , reduce the processing temperature intensifying the mass  transfer process, and reducing the energy consumption. One such technology is Negative pressure cavitation (NPC) extraction. It is a type of hydrodynamic cavitation method. In NPC, under negative pressure created by a vacuum pump, an intense cavitation is formed to corrode the surface of solid particles. The turbulence, collision and mass transfer between the extraction solvent and solid matrix are increased when air is continuously added into the system which facilitates the migration of target compounds out of the sample matrix. This novel, environmentally friendly green technology, and efficient extraction technique using negative pressure cavitation (NPC) has been successfully applied to extract essential oil from lavender. This poster explains the process optimization of the extraction of essential oil from lavender. 
