11

4 CHINA OILS AND FATS

i A

FiR T
EYEERRAgX T ERARER

Bt

7N

EARAE, DA, FHR, i, T
(BRAMHRE RofFs TRFRE ARl TG A HR TR TS, k& Hx 712100)

HE 0 T AR B0 LA A S, AL 8 B 0 25 A OB BLIR AL T i B B
R RIZ A K A AR R FRAT MM, I 345 69 B o @R T A LA & 8RR
TR AR R BRG] BBk S A AR MR AR S AR AR o TR A
BA— R B TR, # 8 6 H & BRI 7 ke I T COL kS AN £ A F R
BFAL L, R AR BRI ko PRI A e B O AR 5 A B 5 A G5 AR AL AT ML
0 BRI T Y B RIAMIR W sk AT AR 5 AT A sk 2 R T
LABARTT LA I AACH AR E B, F I 6 B 09 5 2R TS AL

KGR A 8 B 5 255 SRR IR SR AL

B 5 25 : TS229,; TQ645 ZHERFRIARG : A

=
=3
y 1)

XEHS 1003 -7969(2024)02 -0114 - 09

Research progress on extraction and purification methods of phytosterols
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(Engineering Research Center of Grain and Oil Functionalized Processing in Universities of
Shaanxi Province, College of Food Science and Engineering, Northwest A&F University,
Yangling 712100, Shaanxi, China)

Abstract : In order to improve the extraction efficiency and purity of phytosterols, the structure and source
of phytosterols, extraction and purification methods and auxiliary technologies including principle,
species, characteristics and applications were summarized and analyzed, and the future research direction
was proposed. The phytosterols come from a wide range of sources. Traditional methods of extraction and
purification of phytosterols, such as solvent extraction, have some limitations, such as low yield, low
purity and environmental impact. The novel extraction and purification methods of phytosterols, such as
supercritical CO, method, have the advantages of simple operation, non — toxic, high product purity,
which is an environmentally friendly and efficient extraction method. Auxiliary extraction technologies
such as enzyme, microwave, ultrasonic and magnetic field can optimize the extraction and purification
process of phytosterols and improve the extraction and purification efficiency. By improving the traditional
methods, combining with new methods, optimizing technological parameters and developing new
extraction and purification technology in the future, the efficient extraction and purification of phytosterols

could be realized.
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