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Analysis of supercritical- CO2fluid extraction and
fatty acid contents of apple seeds oll

YAN G Ji-hong,L | Yuan-rui,JIAN G Jing
(College d Food Science and Engineering,N orthw est A &F U niversity, Yangling, Shaanxi 712100, China )

Abstract: Supercritical CO: fluid extractionw as applied to apple seeds extraction T he effect of factory
grinding granularity, material w eights, extraction pressure, extraction temperature, carbon dioxide flow
rate, extracting time on the supercritical extraction wereworked out via single factor experiments and the
components of apple seeds oil were separated and identified by gas chromatograph (GC). The results
show ed the optimum technological condition of extraction: material weight 300 g, grinding granalarity
Q 297 mm;working pressure 35M Pa, extraction tenperature 30- 35 , carbon dioxide flow rate 25 kg/h,
extraction time 2 h U nder this condition, the extraction rate of apple seedsoil is 22 85%; in the fatty acids
the unsaturated fatty acidsw ere 91 81%, inw hich the content of oleinic acid and linoleic acidw ere 32 27%
and 59 54% regectively.

Key words apple seed oils supercritical carbon dioxide; extraction; fatty acid
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