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Abstract: Through the single- factor experiments we found that ) ) ) ;
the extraction rate of propolis would be obviously
enhanced when we add Sea Buckthorn Seeds to
propolis by supercritical CO, extraction. When the )
ratio of propolis and Sea Buckthorn Seeds is six to
five, the extraction rate of propolis would be
13.82%, and the flavonoids concentration would be COo; ,
arrive to 18.81%. Along with Sea Buckthorn Seeds co
further increased, the extraction rate of propolis 2
would not be improved obviously.
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