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Optimization of subcritical extraction of Nannochloropsis lipid and
its component analysis
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Abstract ; The Nannochloropsis lipid was extracted by suberitical butane. The factors affecting extraction
rate of Nannochloropsis lipid were optimized by orthogonal experiment on the basis of single factor experi-
ment. The acid value, peroxide value, iodine value, phospholipid content, fat composition and fatty acid
composition of the lipid were determined. The results showed that the optimal conditions were obtained as
follows : single extraction time 40 min, extraction times 4, extraction temperature 45 °C and ratio of solid to
solvent 1:8. Under these conditions, the extraction rate of Nannochloropsis lipid was 41. 55% . The ex-
tracted Nannochloropsis lipid was a dark green oily paste, with the acid value 20.4 mgKOH/g, peroxide
value 0.001 g/100 g, iodine value 86.0 gl/100 g and phospholipid content 107.28 mg/g. The total fat
content in the lipid was 40.22% , and the fatty acids in the lipid of Nannochloropsis were mainly unsatu-
rated fatty acids with the EPA content 7.21%.
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