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Stearic acid, C18:0 581 | -15890 | -120 Furural miscible | SEA. REHF
Oleic acid, C18:1 702 T3982 | -381 Limonene miscible | AL UBOERS
Linoleic acid, C18:2 971 | -5211 | -463 2 Pinene__ miscle | #H 0
Triolein (Triglyceride) 10.28 2,057 | -615 miscible | EHE
Stearic Acid Ethyl Ester, C18:0 5.80 -2,446 | -267 Valealdehyde miscible | /AL T LTER
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solid matrix supercritical fluid . Diffu sion model
film =« M. Goto, M. Sato and T. Hirose, “Extraction of Peppermint Oil by Supercritical Carbon
solid H Dioxide”, J. Chem. Eng. Japan, 26, 4, 401-407, 1993
>0 = Shrinking core model
ke = M. Goto, B. C. Roy, and T. Hirose, “Shrinking-Core Leaching Model for Supercritical Fluid Extraction’; J.
Supercritical Fluids, 9, 2, 128-133, 1996
AT
= Heterogeneous model
= B. C. Roy, M. Goto, T. Hirose, O. Navaro and O. Hortacsu, “Extraction Rates of Oil from
l Tomato Seeds with Supercritical Carbon Dioxide”, J. Chem. Eng. Japan, 27, 6, 769-773,
1994
c = Model accounting for solute-solid interaction
P = M. Goto, B. C. Roy, A. Kodama, and T. Hirose, "Modeling Supercritical Fluid Extraction
Ky I Ky Process Involving Solute-Solid Interaction", J. Chem. Eng. Japan, 31, 2, 171-177, 1998
T = Model accounting for solute-solute interaction
C, » N. T. Dunford, M. Goto, and F. Temelli, “Modeling of Oil Extraction with Supercritical CO2
from Atlantic Mackerel (scomber scombrus) at Different Moisture Contents”, J. Supercritical
Fluids, 13, 13, 303-309, 1998
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Company i icatid Size |Capacity [Location

Provider
CEA Miiller Extraction 3x2001 500 t France
‘Arkopharma Separex Extraction : phytopharm 2x400 1 N France
(Cal Chauvet ou Cal Pfizer Miiller Extraction : Perfumes 4x1001 400 t France
Hytex Separex Extraction 3x3501 2000t France
Flavex Extraction 2000t Germany
Agrisana Separex/Fedegari Extraction ax3501 T000t italy
SKW / Trosberg Uhde/Krupp Bitter component from hop |6 x6500 1 20000t | Germany
SKW / Trosberg Uhde/Krupp + Scholler-| Extraction of caffeine from tea| 2x 2000 1 20000t | Germany

Bleckman and coffee
SKW / Trosberg Uhde/Krupp + Scholler-| Extraction of caffeine 22000t Ttaly

Bleckman
Barth & Co Uhde/Krupp Hop 440001 B Germany
Hag AG ou HACO AG Uhde/Krupp Extraction of caffeine 330001 50000t Germany "
Hag AG ou HACO AG Uhde/Krupp Hop 4x4000 | 20000 t Germany ﬁg”i&kiﬁﬁﬁmﬂjﬁi
Maxwell House Division of |- Extraction of caffeine 1x350001 50 000 UsA
Kraft General Foods Houston
Pitt-Des-Moines (John Haas, | Unde/Krupp Hop 2x30001 N USA : Yakima,
Inc.)
Pfizer B Hop B 12000t [USA Sydney,

NB
Fuji Flavor Co Uhde/Krupp Flavors 1x3000 | Japan .
Phillp Moris Veremifte Extraction of nicotine 7x100001 B Ush Capacity: 5,800L x 3
L Chamion Throughput : 4 tons/hr 2%
25
#SCT MHTOER ] T CTEET
E ion: Purifi . f Cork ﬁﬁﬁﬁCOZI_ctéil E— EEO)?J?I/{/B?%
xtraction: Purification of Cor . #n7z A-e-mressET
u’ m

Trichlor-Anisole

|
Cork production: capacity 6000 t/y, 1.2 billion of cork stoppers

Cork purification Plant, DIAM Bouchage San Vicente de Alcantara (Spain)

(Autoclaves: 3 x 18 m?/ 150 bar)  htips:/www.youtube. cum/wal:h”v-UJTalyanlk

L D77 B ’)?" FHITHW FHITEME FHIx £~
(-
‘ -@-9- 2

R a-29— M
’—’ ﬂﬁ::,:;?ﬁﬁg ZEAEBE +k
BIEME
= le—— @k
*
*
. ) 4
#
Ha—t—F —>
«
EHa—t—%
. KAhIzAY
NIV ERE ERR-R{LYR
% > 0.02% (220bar, 90°C)
. 28

G SCT BHIOER =7

eX

PROZESSTECHNOLOGIE

Specifications

YEAR 1992

COUNTRY Italy

PLANT Decaffeination plant
CUSTOMER SKW/Degussa now Lavazza
PRODUCT Coffee

CAPACITY 10 000 MT/year 3x20
me

REMARK First caffeine recovery
EXECUTED under Schoeller-Bleckmann
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M. Honda et al., LWT — Food Sci. Tech., 86 (2017) 69%:& o 6
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Supercritical CO, extraction from tomato

M Change in lycopene recovery ‘
40

g
T30 -
z m m B ] B | =» 75% cis tomato
> [ |
(=]
g 20
g AA A A A A | =» 30% cis tomato
210
% e® © © ° ® | =» 10% cis tomato

o . . . .

0 2 4 6 8
Time (h)

Amount of raw material: 3 g
CO, flow rate: 3 mL/min

Pressure: 50 MPa
Temperature: 50 °C

Extraction time: 8 h
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