5 ) & AL AR Vol.5 No.2
2001 6 Life Science Research June 2001

CO:

H %, 40k

( 410081)

DR AR COr EI, M EGERH P A Y B TT L. TREEE LR 5 FDER
BAOAERR, ELS CTHHNAE TR BEOHNFEIN. REAHEANS EE T, HITLBRCO, HFRE
B8 E SR RAE TE AR A FREA A 3L 5 MPa. B EHUR K 40 C, ¢ MEREFIMHE 300 4,D
ERet i 3 h. HiAE RSP REE A B S P HASOAYE SR B0 KN 0.019%. 5 RARE ISR

BB bR A, B R JLTF A 2B B e Hh S ER 00 5 B GG REET R RS BB
CEZREAAER o FR; 2B B
:S879.3;0623. 4 cA : 1007-7847(2001) 02-0186-03

Supercritical CO: Fluid Extraction of Cholesterol and
Triacylglycerols from Yolk Powder

HU Weijun, HU Shao-hai
(College of Lif e Sciences, Hunan N ormal University, Chang sha 410081, H unan, China)

Abstract: Supercritical CO2 Fluid Extraction in getting rid of Cholesterol and Triacylglycerols (T G)
from yolk powder is studied . Wet egg white and yolk collected from fresh egg were dried in vacuum
at the temperature of 45 . Yolk powder was put into high pressure jar and then extracted by cycle in
supercritical CO2 fluid. After the orthogonal test, the best technology conditions were found as
follows: 1) the extraction pressure was 31. 5 Mpa; 2) the extraction temperature was 40 ; 3) the
extraction weight was 300 g; 4) the extraction time was 3 h. The remnants of Cholesterol and TG etc in
yolk powder was only 0.019% . A lowat health food may thus be developed.
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, Table 1 Table of four factors and three levels Ly(3*)
99.5% CO: 95% Sa- A B C D
Extraction Extradion Extraction yok  Extraction
press tem perature powder time
AR , p/ Mpa i/ mlg t/'h
CHA12150-1 | 1 25 35 300 2.0
2 30 40 350 2.5
3 k?) 45 400 3.0
GCH4B FID , HS
2
2.1 ( 2): ,8
1.2
;SES4 Sm 0.32 mm, 8. 288 mg/100 g, 0.019%,
230 X 240 .
250 60 kPa, 1 35, 30 A> B> D> C.
mL/min. 2.2 : CO2 R
1.3 >
13,1 ARG FRE ey R4k 142 31.5 MPa 40
s , 300 g 3 h.
54.82%, 8. 288 mg/ 100 g, 0.019% ;
34. 69% , 3] 32 MPa
45 , ) )
", 31.5MPa, 32 M Pa ,
) CO2 31.5 MPa.
25 32 MPa 35 45
300 400 g 2 3 3
h 20 1./ h. 1)
8 10MPa, 38 46 , , ;
5 6MPa, 38 46 .
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2 Lo(3%) (n=3)
Table 2 Extraction orthogonal Ls( 3Y) test (n=3)

A B C D Remnants of cholesterol ~ Remnant rate of cholesterol Remnants of TG

w/ (mg- 107% g™ ") rl % w/(mg 107% g ")
1 1 1 1 1 89.600 0. 200
2 1 2 2 2 74.820 0. 167
3 1 3 3 3 62.270 0. 139
4 2 1 2 3 47.490 0. 106
5 2 2 3 1 32.880 0. 073
6 2 3 1 2 21.280 0. 046
7 31 3 2 14.290 0. 032
8 3 2 1 3 8.288 0. 019
9 3 3 2 1 10.304 0. 023

’

Note: Both the micro and thetrace is a small point in the gas chromatography graph, which concrete number can’t be gotten by the Peak

Area Method.
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