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Abstract

This study was pertformed to extract rice bran oil by microwave and supercritical carbon dioxide. The
microwave with n-hexane as solvent, the maximum extraction amount of rice bran oil was 75.1% at 585W,
30min. The rice bran o1l was increased with microwave power and induced time. In supercritical carbon
dioxide, the maximum extraction amount was 77.2% at 70C, 4000psi, and the extracted o1l amount was
increased with pressure and temperature. The rice bran oil was rapidly extracted above 50% no more than
0 min i microwave and 2 hours in supercritical carbon dioxide extraction process. Because the
microwave is very high level energy and dielectric heating, extraction time of rice bran oil could be shorten

elfectively. Also, the n-hexane was able to use as available solvent for extracting oil in microwave process.
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. CO; cylinder

(;as booster

SC-CO; reservoir

Pressure gauge

Forward pressure regulator

Premixing column

I N T

. BExtractor

8. Convection oven

9. Metering pump

10. Cosolvent reservoir

11. PID temperature controller
12. Cold trap

13. Flow rate controller

14. Wet gas meter

Fig. 1. Schematic diagram of supercritical fluid extraction system.
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Fig. 2. Extracted amounts of rice bran o1l by MASE
process.
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Fig. 6. Accumulated amounts of rice bran oil on
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