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Extraction of Mainly wy, y—-Carotene (Lycopene) from the Fruits of Tomato by
Supercritical Carbon Dioxide

Abstract: Supercritical CO2 can be used to extract carotene,mainly y,y-carotene (lycopene) ,from the fruits of tomato
because carotene has a good solubility in supercritical C02. The preliminary extraction of carotene from tomato fruits
took a long time and consumed a large amount of C02. The recovery of carotene by supercritical C02 was only 26+2. 2%
comparing with that by conventional solvent extraction. An attempt to improve the extraction efficiency was made in this
study. After the pretreatment of the tissu
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