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Extraction Technology on Grape Seeds Oil by Supercritical Fluid

YANG Jing
(College of Food and Biology Engineering, Zhengzhou Institute of Light Industry, Zhengzhou 450002, China)

Abstract; The studies on the optimum conditions for the extraction of grape seeds oil by
supercritical fluid were carried out. The primary and secondary effect factors on the extraction of
grape seeds oil by supercritical fluid were as followed: time > pressure > temperature > flow
quantity. The optimum conditions were: extraction time 4 hours, extraction temperature 45 C, |

extraction pressure 30 MPa and flow quantity 8L/h, The yield of grape seeds oil was 14. 8%.
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Tab.1 Orthogonal design of L, (4*) factor and level

B R
BRX EAHmA/ B PR i 1A
MPa B/C C/(L/h) D/h
1 20 35 7 1
2 25 40 8 2
3 30 45 9 3
4 35 50 10 4
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Fig.1 Effect of pressure on extraction rate
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Fig.2 Effect of temperature on extraction rate
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Fig. 4 Effect of time on extraction rate
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Tab. 2 Result of the L;; (4°) orthogonal experiment and

chart of range analysis

R W ik 4 R R

Be KEHA/ BE B/ C/ BtfE D/ %/
MPa C (L/h) h %
1 1 1 1 1 7.92
2 1 2 2 2 10.6
3 1 3 3 3 12.9
4 1 4 4 4 13.2
5 2 1 2 3 13.2
6 2 2 1 4 13.5
7 2 3 4 1 8.3
8 2 4 3 2 11.0
9 3 1 3 4 13.9
10 3 2 4 3 13.7
11 3 3 1 2 11.4
12 3 4 2 1 8.1
13 4 1 4 2 10.3
14 4 2 3 1 7.9
15 4 3 2 4 14.0
16 4 4 1 3 - 13.8
&L
T, 11.2 11.3 11.7 8.1

T, 1.5 1.4 11.5 10.8
T, 118 11.8 11.4 13.4
T, 1.5 11.5 1.4 13.7
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Sy, SR i AR I 55 ZE B B R T P R IR
BEN%A 13. 3%, LiBERS BN 74. 18%, F
BREESEN LY. BB GRS N
3.67% BB BN 5. 19%, N1 M B A R
Bt 88%.
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