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BE.CO,RERFRIFENECLEI—mRBER CO,ERBRGYh, ZRXREAWERES 35 MPa, XRIBZ
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1.1 RIEHH
BERRKEHBESELER NG, HEER
EFRB B, F 40 ~50 CHERTHE6 ~10 h (&
KEH) 6% ) , kit &
1.2 XEE5RA
Spe ~ ed™ SFE -2 RIiflilfi 5 CO, ML E . Fils
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Bl ALK (99. 99% ) | A B (B AR 60 ~
90 C) HAMH . FOk B HEE . TKIEEAT
et
1.3 REHZE
1.3.1 $#iERE

BEAF BRI H RN EH—
FHEFHEZREE -BIER CO,ER-2E-EBE
A3
1.3.2 BEEHF{HrEBIER CO,ZE

BEATRE S AL FE , 1 8RR S M BERLRE | —
BopHE RGP ERERE S EBURE .CO, &
RAEB A% BB MRS RAE W, £ b
BRZ R, UEBUE S ZEBURE .CO, i
B LB ] A &, DL E B A AR BUE R N
B, BT UEZE =K R ESCRE (F 1), B4 b

BHE 3K BFSE
®1_EXRBHHTATE

p ARBUEN BEEGE CCO, MR DA
/MPa /C /L/min /h
1 30 35 4 3
2 35 40 6 4
40 45 8 5

1.3.3 EBERHE

EER{CMAE = B R B/ R & x
100% |
1.3.4 WIESILIER A&

£ 10 mL ZEMAHO0.1 g EEHA{0, n2 mL
ATMEER R AR SN, R, ARV AR,
A3 mL SEAH - FEAK (0.4 mol/L) , FIF
BEHFAEBKES, ERESEMFEAMmE - B
F-PEARSFERBMI LT, LIERETK
BRI TR H
1.3.5 GC-MS &4

HP - INNOWAX 4%+ (30 m x0.25 mm x
0.25 pum) ,EIHEEE H 100 C, £ 2 min, L 10
C/minFEE 180 C, 4% 2 min, L 2 C/min F{E
220 C, 4 S min; A AR, MHE: 1 ml/min,
HEECOEEE 260 C iR 0.2 WL, 53 fiLL 100: 158
BN ELBHEERA 70 eV, BFELAREBE
H230 C,AEBHTEEN 30 ~350 amu, £ FFH
L REm AR RN S H S HITERSN, N
GC ~ MS 7Ry i 8945 20 7 B ], /2 % NISTO8 3% &
PR, B AR XXM ITE B M Hs
BT R 53T o

1.3.6 H{bLM: AT

FIXTEERE . GB /T 5526—1985 ; Hi 454k : GB/T
5527—2010; B {H . GB/T 5530—2005 ; 33 & k{8 iyl
. GB/T 5538—2005 ; AL RN : GB/T 5534—
2008 ; fi{E GB/T 5532—2008,
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2.1 BEAFRRKE
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i 2 AT, IR R 40 CH, B B2V Il AL
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FBUS R MRER, X2 E A &R Co, Witk
RN, RS R R, AR T E A
B, B, BAEFBURE R K 40 C,

2.1.3  CO, & E B mABUERIEmH

TERBUE ) H 35 MPa, ZEBUR BE R 40 C, 2K 8
2 h BERiEE 24 B, —KEREE 30 g B, AR A
[f] CO, g Xt B B MR,

30
28+
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8
‘F?Tﬂ' 24+
%oyl
= 22
# 20 [—
18 F
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ZEALBM B/ L/min

M3 CO, B E A M AERRA LM

HE 3 AFH,CO, &N 8 L/min B B HA{Z
HAFEBUERE K, K 28.20% , BB R—EFEHEE
23 CO,MEREM, & CO BN, MER, H
FIF B M A EL (BAR IR A IR 3, S48 5 CO, T iR
e A5 B 4 fh B [ LA D A FE R4S P 1K) 45 B U]
SEHNERSE S ER CO, BRAEHAET, X AUE M,
REVR AR %7 , BE BB (W 2 50 i 26 OO ; [R) Bt R BA
Wi KM E, BRWE B WMARE, mRRE, N
. CO, & 6 L/min JyH,
2.1.4 ZEEUATE] AT B B A2 AR BUS SR AV R 0

WEZEBUE J7 35 MPa, CO, i & 6 L/min, R
FE 40 C }iehifE 24 B, — R HEEUBHE 30 g i, B4
ZEBUET RN 2 B A IR BUS R , 45 R I 4.

I 2 3 4 5 6 7 8
FEBUET R/
B4 ZEAHEINTE B ERR NN

FEBATEZEL~7 h (9, B B ERERSE
B IS, HEER4 h 2 JE 4k EERE K AT
[B], MR INEE. ERH, i FEERCHE
HE SIS E i N A D ST A = e
MEBCR ARG, HFEME E B4 hit, BRFE
BORAE it m  HEBUR AR B, 3 H i B 1E m)
AL Tl Ak oL P SR e B R b B R, BT LA ZE B
A EHR 4 h IS H.
2.2 EXHBWIZNRL

REREERRIE R, #THE R = AFWIE
AR, R 2,

£2 EXRRITIFER

R A B C D B/ %
1 1 1 1 1 23.23
2 1 2 2 2 40.82
3 1 3 3 3 42.53
4 2 1 2 3 36.2
5 2 2 3 1 43.13
6 2 3 1 2 42.27
7 3 1 3 2 41.33
8 3 2 1 3 40.24
9 3 3 2 1 37.90
k 35.53 33.59 35.25 34.75
ky 40.53 41.40 38.31 41.47
ks 39.82 40.90 42.33 39.66
R 5.00 7.81 7.08 6.72
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E AN & B R AR AKFEZGR TR A, >
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C,D, W E B A 5, BIZKHUE 7 35 MPa, 2 H
BB 40 °C . CO, Wi & 8 L/min FEH 4 h, {Hik %
B, CO, Mt — BV En S 2 M B B mEE
M2 Y CO,HE N 6 L/min B, yH & T4, TH
BREE. B, B AN MR EERTZN A
A,B,C,D,, 3 7E it &% 4 T i JE F B A8 & 35 3
43.10% ,
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WL 9 MRS &AM RAERRIE— kL
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R B R RUR 5K 92.20% o XU, H{MK
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£3 BEFCARRA S BN EEN

BH A bapsiy
2 ﬁfm‘iﬂ P 18 ijﬁﬁ
1 14.455 FAEEE (BEREER) 6.018
2 14.992 FASERAEBR (PR AR ) 0.283
3 16. 560 T kR 0.026
4 17.102 FEmi 0.055
5 19.025 + A\ BR (FERRRR) 1.200
6 19. 664 T ABRIERR (ThAR) 78.448
7 20.824 FNBR AR ER (AR ) 13.723
8 24.610 ZHRBR(TEAER) 0.047
9 25.211 TR 0.048
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Extraction of Almond Seed Oil by Supercritical
CO, and Composition Analysis

Ajigu Abudurexiti"®>* Zhang Junping' Xirali Tursun’ Hajiakber Aisa’'
(State Key Laboratory Basis of Xinjiang Indigenous Medieinal Plants Resource Utilization; Xinjiang Technical
Institute of Physics and Chemistry, Chinese Academy of Sciences' ,Wulumugi 830011)

(College of Chemistry and Environmental Science, Kashgar University’, Kashi 844006)

(Institute of Xinjiang Traditional Uyghur Medicine®, Wulumugi  830000)

( University of Chinese Academy of Sciences®,Beijing 100049 )

Abstract In order to investigate supercritical CO, extraction technique for Almond seed oil, single factor and
orthogonal experiments were used to investigate the effect of pressure, temperature, extraction time and CO, flow rate
on the yield of oil. The results showed that the optimal operation conditions include pressure 35 MPa, temperature
40 °C, extraction time 4 h and CO, flow rate 6 L/min, and under such conditions, the yield of oil reached 43. 10% .
The contents and composition of fatty acids were tested by GC — MS, and the results indicated that the content of un-
saturated fatty acids in Almond seed oil reached 92.20% , concentrating on oleic acid(78.448% ) and linoleic acid
(13.723% ), and saturated fatty acids mainly included palmitic acid (6.018% ).

Key words supercritical CO, extraction, almond seed oil, GC - MS, fatty acid

(EBZET9R)

characteristics, the moisture resistance, thermodynamic stability, oxidation stability and storage stability of the micro-
capsules. The results showed that the optimal technical parameters of preparation of microcapsules using spray drying
method were obtained as follows; inlet temperature 178 °C ,outlet temperature 80 “C and homogenizing pressure 43
MPa. Under this condition, embedding rate could reach to 93.14% . The microcapsules had water content of 3. 12% ,
ash content of 2. 07% , protein content of 18. 56% , solubility of 67. 01 g/100 g and the bulk densityi was 0. 45
g/cm’, and the range of its size was in 4 ~90 pm. The milk fat microcapsules showed good oxidation stability, easy
water absorption and non high temperature resistance and other characteristics. The suitable processing temperature
should below 220 °C.
Key words milk fat, microcapsule, spray drying



