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Research progress of subcritical extraction technology in the field

of nutrient component extraction from aquatic products
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KO ERBRR LEAKE, AANFERRKERGEASSH polysaccharides from aquatic products. The advantages of
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Abstract: The
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fundamental extraction principle, production
process, and instrument of the subcritical fluid (including water)
technology in terms of the aquatic products materials were
introduced in this review, and the academic progress of SFE
technology in extracting and separating nutritional components

from the aquatic products within the recent 10 years were
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components were summarized, and the future development
direction of SFE equipment and technology in the deep processing
of aquatic products was prospected.
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Bioactive nutritional components in raw aquatic foods materials with their main functions
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Table 1 Research progress of SFE technology in the field of lipids extraction from the aquatic product
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Table 2 Research progress in studies of SFE technology in the field of protein extraction from the aquatic products
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Table 3 Research progress of SFE technology in the field of polysaccharides extraction and other bioactive

substances from the aquatic products
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