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Table 1. Typical expetimental results of supercnitical carbon choxade
extraction of usefil compounds fiom okara,

Temperatwe  Enfraner  Yield (1l Recovery C'C, Consumption
(oC) (g/100 g zample)  (%0) (keg/g-extracts)
40 none 3.3 270 032
60 note 0.83 6.8 208
80 none 0.17 1.4 846
40 Smol>eBtOH 454 369 038

Extraction condition: P=20 MPa, extraction tune = 2h (hold) + Sh (flow),
flowrate =2 L/min. The yield 1= the amonnt of extract per 100 g of criginal
sample, while the oil recovery 12 defined as the amount of extract per
onginal amowt of oil.
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Figure 1. Temperature and pressure dependence of oil recovery from okara,
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Figure 2. GC-MS chromatogram of the extracts obtained at 40 °C, 20 MPa.

Table 2, Amount of genistein and daidzein in the extracts,

Pressurc Genistein Daidzein
(MPa) {pg/g-cxtract) (ng/g-extract)
Entraincr (mol% EtQH)
{0 2.5 5 1{} ] 2.5 3 10
12 38 39 38 522 . 348 575 549
20 6.2 - 209 33.1 7.3 18.4 283 344
30 1.7 75 1099 561 106 111 691 56.0

Condition: T =40 °C, t = 2h (hold)+ 5h (flow), flowrate = 2 Limin
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