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The characteristics of sesame oil containing one of natural antioxidant, 'v-tocopherol’, were studied with the supercritical CO,
extraction. Although v-tocopherol has a lower vitamin E value in biological systems than a-tocopherol, it is a more potent
antioxidant with in oils. For the research of various factors influence to the v-tocopherol contents increment, we have
checked roasting time and temperature, as well as pressure, temperature and flow rate of supercritical fluid. As a result, we
found that the v-tocopherol content was maintained constant under the condition of roasting temperature over 200°C. With
the longer roasting time, v-tocopherol content was increased. Except 250 bar, the v-tocopherol content was maintained
constant under the condition of the various pressure of supercritical fluid. But v-tocopherol content was increased with lower
flow rate of supercritical fluid from 1 m¢/L to 3 m¢/L. When the extraction performance with the suprcritical fluid was
compared to the conventional compressed extraction, v-tocopherol content was increased up to 1.6 times.
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Figure 1. Struture of various tocopherols.
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Figure 2. Process Flow Diagram for the Supercritical Extraction.
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Figure 3. v-Tocopherol contents in SFE sesame oil with different
roasting temperature.
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Figure 4. v-Tocopherol contents in SFE sesame oil with different
roasting time.
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Figure 5. v-Tocopherol contents in SFE sesame cil with different
pressure.
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