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Application Progress of Supercritical Fluid Extraction
in the Natural Plant Extracts Active Ingredients

CAO Ming —xta XU Yi ZHAO Tian —ming SHENG Jing ZHANG Wen — pin
( College of Chemistry and Chemical Engineering Chongqing University Chongqging 400030 China)

Abstract: Supercritical Fluid Extraction( SFE) had a wild application and prosperous prospect in medicine food
cosmetics and spice industry. Combined with the shortage of traditional extraction techniques based on the principle and
characteristic the research and application of SFE in the extraction of alkaloids flavonoids volatile oil and fats were re—
viewed.
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