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Abstract. Removal of cholesterol from egg yolk powder was investigated using
supercritical carbon dioxide ( SC-CO:) at different combinations of pressure and
tem perature. Three different pressures (20M Pa, 25M Pa and 30M Pa)were used at 33C or
45C . The optimum conditions are 33°C /25M Pa or 30M Pa and 45C /25M Pa. Under these
conditions m ore cholesterol could be rem oved while phospholipids could be concentrated.
The selective solubility for lipids, cholesterol and phospholipids in egg yolk powder at
different com binations of SC-CO: pressure and tem perature were investigated. The results
showed that the solubility of cholesterol in SC-CO, was contrary to that of phospholipids.
The effects of SC-CO: pressure and temperature on m icrostructure of egg yolk powder
were investigated by scanning electron m icroscopy. The results showed that grains of egg
yolk powder could be destroyed by SC-CO.. SC-CO: with high density could permeate
these grains and encapsulated lipids could be selectively dissolved . The destruction m ight
be related to the density or the solvent power of SC-CO..
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