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Abstract: As a new extraction technology, subcritical fluid extraction
has received more and more attention, due to its high efficiency and
quality. The paper first introduces the basic principle of subcritical
fluid extraction, and analyzes the effects of extraction solvent, tem-
perature and pressure, time and frequency, and volume of solvent on
the extraction efficiency. Furthermore, the kinetics and thermody-
namics of the subcritical fluid extraction process are explained. Then,
the quality of the oils obtained by subcritical fluid extraction and
other extraction techniques is compared, indicating the migration of
bioactive concomitants in the subcritical fluid. Finally, the future re-
search direction of subcritical fluid extraction theory is prospected.
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Figure 1 The progress of subcritical fluid extraction
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Table 1 Physical and chemical properties of subcritical fluid extraction
. i/ A5 CH/ Il 5k 1/ I 5 I / WA B (30 °CH/ I 5 5 B/
5 4y F i . i )
C MPa C MPa (gecm™?) (g+mL™1)

N 44.10 —42.04 1.09 96.67 4.25 0.48 0.22
Tk 58.12 —0.50 0.32 151.92 3.79 0.57 0.58
g 46.07 —24.85 0.51 127.00 5.33 0.67 0.66
1.1.1,2-D98 & i 102.03 —26.26 0.66 101.10 4.07 0.65 0.51
WA 17.04 —33.42 0.88 132.30 11.30 0.61 0.61
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Table 2 Comparision of oil quality obtained by different extraction methods
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Table 3 The effects on concomitants extracted by super/subcritical fluid and conventional solvent mg/g
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