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Figurel. Schematic diagram of the supercnitical flud extraction apparatus,
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Table 1 Suntrery of theresults of supercnitical cabon doxide etraction of barrboo
T P Ertrainer Tidd  Chengein BCHinsdubleresidies  Totd phenclic contents of

Q) &Pa (9 sarpleweight (09 in the extrects (wthg)  EtCH:phase (mg/L GAE™)
40 0 none 14 69 25 1037
€0 0 nome 15 82 431 133
80 0 nome 12 93 5.2 676
40 20 2%BE 16 19 308 228
0 0 2%EAE 18 40 451 15
B @ IMBGE 13 65 519 131
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