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Tab 1 Contentsof cgpsaicin and capsanthin of the extracts in the separator
[60F}
/MPa 98 138 166 181 100 134 165 189 103 136 165 181 102 139 172 200
m1/10'3g 114 458 191 336 995 406 654 472 1025 248 417 417 153 214 332 256
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Tab 2 The increasing valuesof the coefficientsof the entrainer composition
/M Pa 110 130 150 180 110 130 150 180 110 130 150 180
M 874 951 494 163 613 569 305 128 765 493 234 Q95
X 546 724 324 159 746 101 511 265 199 238 939 452
( , 18 M Pa
Al 1 ’ 1 1
212
X,
X = ml/f’ﬂz (2)
Xo= 3 95 X Xo , ,
S= X/Xo (3)
4 : (2) X
S 3
3 4 X S
Tab 3 M assratio of capsaicin to cgpsanthin and selectivity of capsanthin
in the extraction at four different pressure levels
CO»
/MPa 110 130 150 180 110 130 150 180 110 130 150 180 110 130 150 180
X 194 166 70 53 309 218 106 55 156 97 42 26 74 36 17 11
S 491 420 177 134 78 552 268 139 395 2338 106 066 187 091 043 029
Xop=3 95
, S >SS ®©,>S >S5 CO- ,
) : (mz/ml) /(mZ/ml) = 1/S, 3
S 1
CO:2 ) CO: 4 7
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Selection of Entrainers in Extraction of Papr ika

W ith Supercr itical Carbon D ioxide

Zang Zhiging ZhouDuammei Lin Shuying
( Fuzhou U niversity, Fuzhou, 350002 )
Abstract The effectsof water, ethanol or actone as entrainers in the extraction of cagp saicin
and cap santhin from paprika by supercritical carbon dioxidew ere studied Increasing coeffi-
cient and selectivity, the two parametersw ere suggested to evaluate the effectsof entrainers
The results show ed that the three entrainers had different increase effects on the cap saicin
and capsathin W ater being entered could mprove the selectivity and be favorable to the sep-
aration, but ethanol or actone being added w as unfavorable to separation It was proposed
that the processw as one-extraction and two-stage separation w ith w ater as entrainer. The
extraction was operated at pressure 19 20M Pa The pure cgpsanthin w as obtained in the
first stage separator, the cgpsaicin with a snall anount of capsanthin was extracted in the
second separator.
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