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Two-Step Extraction of Evening Primrose Oil
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Abstract: The production process of cold pressed evening primrose oil and the supercritical CO, extraction process of oil

from the cake left were optimized by orthogonal array design. The optimal process conditions for producing cold pressed

evening primrose oil were 75 “C, 6% of water content, 3.0 MPa and 36 r/min. The cold pressed oil obtained under these

conditions contained 9.5% y-linolenic acid and the remaining residue showed a residual oil content of 8.6%. The optimal

process parameters for supercritical CO, extraction of oil from this residue were found to be 50 mesh of particle size, 4% of

water content, 3 h, 35 MPa and 35 C, resulting in an oil yield of 94.9%.
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Fig.1  GC profile of fatty acid standard sample
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Fig.2  Effect of extraction temperature on the content of

y-linolenic acid in evening primrose oil
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Fig.3  Effect of water content on the content of y-linolenic acid in

evening primrose oil
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Fig.4  Effect of extraction pressure on the content of y-linolenic acid in

evening primrose oil
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Fig.5  Effect of machine speed on the content of y-linolenic acid in

evening primrose oil
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