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Lipid Extraction from Spirulina platensis using Supercritical Carbon
Dioxide and Analysis of Fatty Acid Compositions in Extracts
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This study was performed to obtain information about the extraction conditions of lipids from microalgae,
Spirulina platensis, using supercritical fluid CQ.. Regardless of extraction temperature conditions, the extracted
lipid contents increased as pressure increased, but decreased at 8500 psi on each temperature. The highest yield
of extracted lipid content showed in the condition of 5500psi at 50C, and extracted lipid content was about 20%.
In same pressure the contents of C18:2 and C20: 0 increased as temperature increased, but fatty acids
composition were 60~75% saturated, 12~20% monounsaturated and 13~31% polyunsaturated regardless of
extraction conditions. The C18 : 3 was only detected in the condition of 5500psi at 50C but the content was very
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Fig. 1. Flowsheet of supercritical fluid extraction ins-
trument.
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Table 1. Proximate compositions of Spirulina platen-
sis for SCCO. Extraction

Moisture 47%
Crude protein 682%
Crude lipid 8.6%
Ashes : 51%
Total carbohydrates 134%
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