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Abstract: In this paper, the application of supercritical carbon dioxide in the extraction of tea seed oil was introduced and the influences of

extracting pressure, extracting temperature, the particle size of materials and extracting time on the yield and quality of the tea seed oil were

investigated. The optimal extraction conditions were determined to provide a basis for mass production of the tea seed oil.
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Fig.1 Relationship between extracting temperature and yield
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Fig.2 Relationship between extracting pressure and yield
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Fig.3 Relationship between size of granule and yield
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Table 2 Analysing results of orthogonal test
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Table 3 The determination results of tea seed oils for different treatment
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