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Research on extraction and separation of oil from celery seeds by
supercritical fluid extraction method

LIU Hui, LIU Chang-jiang " ,LI Bin

(College of Food,Shenyang Agriculture University ,Shenyang 110161, China)

Abstract: The essential oil from celery seeds was extracted by supercritical fluid extraction ( SFE) , the optimum
technological condition of extracting oil from celery seeds was defined; particle size 60meshes,temperature 45°C,
working pressure 20MPa, CO, flow 15L/h,operating time 2h.
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