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The main important applications of This review highlighted two emerging technologies, pressurized liquid extraction (PLE) and supercritical fluid
extraction (SFE), which are based on clean processes aimed at Worldwide, Supercritical Fluid Extraction (SCFE) Technology has emerged as a
superior alternative to the conventional techniques for extraction of natural products in food, This study investigates the extraction of castor oil using
supercritical carbon dioxide (SC-CO2). This review covers the recent developments of SFE in the extraction of essential oils from the plant
materials during the period to, in particular some factors influencing SFE extraction yield, its characteristics and applications Among the different
extraction techniques used at analytical and preparative scale, supercritical fluid extraction (SFE) is one of the most used. Key Words:
Supercritical fluid extraction (SFE); supercritical fluid (SCF); supercritical carbon dioxide; natural productsIntroduction What is SCFE? SCFE is a
two-step process which uses a dense gas as a solvent e.g., carbon dioxide (CO2) for extraction, above its critical temperature (31oC) and critical
pressure (bar). Supercritical fluid extraction (SFE) is based on the use of solvents at temperatures and This review covers the recent developments
of SFE in the extraction of essential oils from the plant materials during the period to, in particular some factors influencing The chapter provides
several examples of industrial applications and details of different industrial plants that use supercritical technology. The response surface
methodology (RSM) was employed to show explicitly the This mini-review describes the fundamentals of supercritical fluid technology, the
function of supercritical fluid as solvent and anti-solvent, mechanism of supercritical fluid, This paper presents an overview of the literature
addressing the genesis of SFE to the application of supercritical fluids in various aspects of the food industry and is divided into eight Supercritical
fluid extraction (SFE) and supercritical fluid chromatography (SFC) have emerged as popular technologies for speedy, contamination free
extraction and purification in the food and pharmaceutical industries This chapter presents the fundamental principles and the applications of
supercritical fluids (SCF) extraction (SFE) technology. Knowledge and understanding of the properties of SCF are vital prerequisites for engineers
and scientists to capitalize on SFE as a specialized technique for the recovery of valuable components chapter deals mainly with the application of
the SFE technology in the natural product extraction and isolation, and discusses var-ious methodologies with specific examples. 1,  · Supercritical
fluid extraction (SFE) and supercritical fluid chromatography (SFC) have emerged as popular technologies for speedy, contamination free
extraction considered advanced extraction techniques, the use of toxic solvents is highly limited. The feed, generally ground solid, is charged into
the extractor Supercritical fluid extraction (SFE) is based on the use of solvents at temperatures and pressures above their critical points. This
review covers the most recent SFE can be a fast, efficient, and clean method for Recent advances on supercritical fluid extraction of essential oils.


