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Research progress in supercritical CO,
extraction technology of functional oil

MA Xiao-yan'’, WU Mao-yu” " ,ZHU Feng-tao’ ,SONG Ye’ ,LIU Xue-mei’, LI Dan-dan'’

(1.College of Food and Biology Engineering,Shandong Institute of Light Industry, Jinan 250353, China;
2.Jinan Fruit Research Institute All China Federation of Supply and Marketing Co—operatives, Jinan 250014 , China)

Abstract: In this article, the principles, characteristics and study status at home and abroad of supercritical CO,
fluid (SCF) extraction technology were introduced.The research progress in SCF in functional oil extraction and the
influence factors containing pressure, time, temperature, CO, flux etc.were reviewed.The SCF process parameters
of different functional oils were compared,and the indicators and quality of oils extracted by SCF were analyzed.In
addition,we performed application prospects of the SCF technology.
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Table 1 The conventional extraction method comparison of functional oil
JR 3 (U B

FEBIBUARSN T 694 T, K i

B AR . R L 4,

H A, JEORRR B, Wi
R o AR, A R R Y

FepRs Mﬂg;ﬁiﬁ;ﬁiﬁgﬁfﬁﬁuﬁ RS AR TRER T O B ORI
T T (ECAE RIS, FRE AR
S e B AR R B BRI PR R, L
R I 44 S Bk A AT, 2 R KRR N YRR BT G Ry B
SRS S 16 i 10 e i TEAEATILE RIS R S T
SRR, T 2, R e
K PR B L0 53 PR TR T B A %*”“”‘;;f;fw?v?ﬁ*ﬁmm
TR TR 1 28 1R A H
Y A
/(Tc,Pc)
| R e C
[aW) !
= a
= 2
14 =
B
A A

HWEECC)
B 1 BimA X E

Fig.1  Supercritical area map
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Table 2 Classification and extraction condition of functional oil
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Table 3  Supercritical CO, extraction parameters of common functional oil
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Table 4 Index analysis on functional oil of SCF-CO,
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