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Agure 1. Cumulative yield ofthe Sudachi extracts at an extraction temperature
of 40 °C. (extraction time permun: 2h thold 1+ Sh (flowy; CO; {owrate = 2 Linin)
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Fgure 2. Typicd GC-bS chromatogram ofthe Swdacki extracts at an
enfraction temperature of 40 °C and pressure of 20 MPa.
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Figure 3. Effect of pressure on the composition ofthe Swdackiextracts at 40 °C
based on the GC-MS analysis.
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Figure 4. Effect of pressure and amount of BOH onthe total phenolc
conterts of the exracts at extraction temperaure of 40 °C.
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