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Abstract; The phenolic compounds in extra virgin olive oil were extracted by liquid — liquid extraction

(LLE) , solid — phase extraction (SPE) and liquid — liquid microextraction (LLME) , respectively. The

composition of phenolic compounds was investigated
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LLE, 20 phenolic compounds were extracted by SPE, and 15 phenolic compounds were extracted by

LLME. The type of phenolic compounds extracted by LLE was significantly higher than that by the other
two methods. The TCP extracted by LLE was 2.9 and 3. 7 times of that by SPE and LLME , respectively.
The extraction efficiency of phenolic compounds by LLE was significantly superior to that by SPE and

LLME. However, considering the experimental processes of the three methods, LLME had the advantages

of simple operation, small workload, short analytic time, low amount of organic solvent, little environ-

mental pollution and low cost, so LLME had potential for further optimization to extract the phenolic com-

pound from extra virgin olive oil.

Key words:extra virgin olive oil; phenolic compound; liquid — liquid extraction; solid — phase extrac-

tion; liquid — liquid microextraction
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