I@&sﬁ%&

Science and Technology of Food Industry

P AR R Tl e B T i 58 0 e

HER,eTT, R &

Ol ARG A 35 A A IR 8] L R 3 251400)

tE R &

H OE. AR A — NSRBI PR B, F A F I F F & =+ =8 5 5 52 ( Docosahexaenoic
Acid, DHA) = = %% # 4 B2 ( Eicosapentaenoic acid, EPA) Z /& MM R, ST AARA 5 Fr A B g 4k, 4o T S i fo % % 0%,
P RIEAE F B ERR R A LRI AT XF, ST HRIR T Y A & 224 A PUEH R IE A IEF-CO,
ERE R ERE BEESANENRIERERES, AXLGET MFIFHORR I L, AR Ao L4 =
MBI il AR A

KB : BRI i, BRIT Ay, SEIF , RIR L L

Research Progress on Extraction of Antarctic krill Oil
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Abstract ; Antarctic krill oil is a kind of functional oil extracted from Antarctic krill, which is rich in phospholipids,
astaxanthin, DHA and EPA. Antarctic krill oil has many physiological functions for the human body,such as preventing cardio—
cerebrovascular diseases, promoting brain development, anti—oxidation, relieving gout and rheumatoid arthritis. At present, the
extraction process of Antarctic krill oil is mainly composed of organic solvent extraction, supercritical - CO, extraction, sub—
critical fluid extraction, and enzymolysis combined with organic solvent extraction, and pressing method. The extraction
technology of Antarctic krill oil was summarized in this article ,which provided reference for the production of Antarctic krill oil
for enterprises.
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Table 1  Effects of different solvents on yield
and active components content of Antarctic krill oil
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Fig.1 A schematic view of the
multi—stage countercurrent extraction
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