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Abstract: Supercritical CO, extraction of physiologically active fatty acids- conjugated linoleic acid (CLA) were studied from com oil. The best

conditions were determined as follows: extraction pressure 30 mpa, extraction temperature 50 ‘C and time 2 h. Under these conditions, the content of

conjugated linoleic acid was 0.85 mg/mL
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Fig.3 Effect of pressure on the extraction of conjugated linoleic acid
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Fig.4 Effect of temperature on the extraction of CLA
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Fig.6 Effect of CO, flow rate on the extraction of CLA
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