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Study on the Effects of Factors on Prickly Ash
by Supercritical CO, Extraction

SUN Guo-feng', LI Feng-fei', YANG Wen-jiang’. LU Qing-guo'
(1. Engineening Research Center of Natural Pigment in Hebei Province, Handan 057250, China; 2. Chenguang Bio-
tech Group co. Ltd. Handan 057250, China)

Abstract: The aim of this manuscript was to investigated the effects of process paraments on the
extracted rate of the prickly ash by supercritical-CO, fluid. Those parameters include extracting
pressure, time, temperature, inventory rating, and dosage. The optimum process parameters
were determined by single factor and orthogonal experiment and listed as follows: pressure 33-35
MPa, temperature 50 °C ,time 3. 5 h,CO,flow rate 15-25 L/h,entrainer dosage 15%.
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Tab.7 The results of orthogonal test Ly, (4°)
A / B /°C C /h DCO, /(L/h) (
MPa /% %)
1 1 1 1 1 1 52.6
2 1 2 2 2 2 57.7
3 1 3 3 3 3 60. 2
4 1 4 4 4 4 66. 8
5 2 1 2 3 4 67.5
6 2 2 1 4 3 66. 6
7 2 3 4 1 2 72.5
8 2 4 3 2 1 69. 3
9 3 1 3 4 2 72.1
10 3 2 4 3 1 71.6
11 3 3 1 2 4 70.4
12 3 4 2 1 3 73.8
13 4 1 4 2 3 75.6
14 4 2 3 1 4 83.3
15 4 3 2 4 1 81.3
16 4 4 1 3 2 72.5
X 59. 325 66. 950 65.525 70. 550 68. 700
X, 68.975 69. 800 70.075 68. 250 68. 700
X 71.975 71. 100 71.225 67.950 69. 050
X, 78.175 70. 600 71.625 71.700 72.000
18. 350 4.150 6. 100 3.750 3.300
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