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Generally pancreas consist of lipid, water and protein, digestion enzyme complex (pro-
tease, lipase, amylase). The sample used in this work was frozen dry and treated by a
semi-batch flow type. In order to develop a supercritical fluid extraction process to rem-
ove lipid from the pancreas, experiments were conducted at various operating conditions(
pressure range 1500~2800psi, temperature range 25~407T, particle size(0.25~1.0mm, flow
rate 20~80m¢/min). Also cholesterol in the pancreas was removed. The highest extraction
efficiency was 2500psi, 35°C, 0.25mm of pancreas size. The enzyme activity of the
pancreas produced from this work showed high value compared with imported pancreas.
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