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Abstract: As a kind of high-efficiency quality-preserving extraction
technology, the subcritical fluid extraction equipment is getting more
and more attention in its industrial application. The review summa-
rized the basic concepts, types and development of subcritical fluid
extraction technology and equipment. Moreover, the development of
subcritical fluid extraction equipment was reviewed from the aspects
of laboratorial equipment and industrial equipment. The unique ad-
vantages and problems of subcritical fluid extraction technology in
the processing of agricultural products were briefly described, and
the development trend of subcritical fluid extraction equipment was
also forecasted.
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Figure 1 The typical pressure-temperature diagram

of pure substance
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Figure 2 Schematic of the subcritical water extraction

equipment
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Figure 3 Schematic of the continuous phase transition

extraction equipment
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extraction equipment
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