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Research progress in extraction of food functional ingredients with

subcritical dimethyl ether
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Abstract: With the growing demand for high-quality natural product extracts, dimethyl ether as a new green solvent operating under
subcritical conditions has exhibited notable benefits for the extraction of lipids, carotenoids, and long-chain polyunsaturated fatty acids,
attributable to its distinctive physicochemical characteristics. This paper reviews the progress in the application of dimethyl ether in natural
product extraction, focusing on its advantages in treating biomass with high moisture content, improving extraction efficiency, and reducing
energy consumption and environmental load, with a view to providing reference for the application of subcritical dimethyl ether in
extraction.
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Table 2 Core chemical properties of DME as a green solvent
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Figure 1 for DME extraction of

functional food ingredients
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Table 3 Exemplary implementations of fatty acid extraction with DME as a green solvent
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LR SFAs 1.8 MPa, 70 °C, 60 min 24.60 [38]
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Figure 2 Comparison between subcritical DME extraction and conventional extraction processes
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Table 4 Exemplary implementations of  carotenoid

extraction with DME as a sustainable solvent
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