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Optimization of apricot aroma component extraction conditions by
supercritical CO, using response surface method

HOU Wei-wei ZHENG Can-long PANG Huan-ming LI Yun ZHANG Hong-min YANG Hai-yan~

College of Food Science Xinjiang Agricultural University Urumqi 830052 China

Abstract The response surface was used to optimize the technics conditions of supercritical CO, extraction of
apricot aroma component.Based on the single factor experiment the extraction pressure extraction temperature
and extraction time were selected as three main factors to design experiments for the extraction of aroma
components.Using Box- Behnken design statistics analysis system8.0 was used to analyze the experiment. The
results showed that the extraction pressure at 21MPa the extraction temperature at 30°C the extraction time at
120min the supercritical CO, extraction ratio of apricot aroma component was up to 0.5524%.

Key words apricot aroma component supercritical CO, extraction response surface method statistical analysis
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