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Application of supercritical CO, fluid extraction
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Abstract ; The principles, applications , characteristics, classification and study status at home and abroad

of supercrtical CO, fluid extraction technology were introduced. The application of supercritical CO, fluid
in vegetable oil extraction and the influence factors { pressure, temperature, CO, flux, extraction time,
properties of matenial, co — solvent, efc. ) were reviewed. In addition, the limitations and problems of the

supercritical CQ, fluid extraction technology were analyzed,and the application prospect of the technology

was performed.
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