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Abstract: The extraction of fatty oils from rape bee pollen with sub-critical fluid extraction technology was studied.
The effects of extraction pressure extraction temperature and extraction time were discussed.The optimal condition
of this method was extraction pressure 0.9MPa extraction temperature 30°C and extraction time 3h the highest
extraction rate reached 73.667% .With a HPLC analysis 16 fatty acids and 2 vitamins were identified and their
relative contents were determined by normalization method of area. The analyzed results exhibited that
polyunsaturated acids accounted for 63.83% n-3 polyunsaturated fatty acids for 24% n-6 polyunsaturated fatty
acids for 20.87% Vitamin A for 53mg/100g and Vitamin E for 780mg/100g.
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A B C
( MPa) () (h)
1 0.7 28 3
2 0.8 30 4
3 0.9 32 5
2
A B C (%)
1 1 1 1 1 53.4
2 1 2 2 2 54.2
3 1 3 3 3 56.3
4 2 1 2 3 59.7
5 2 2 3 1 64.4
6 2 3 1 2 65.7
7 3 1 3 2 66.4
8 3 2 1 3 73.7
9 3 3 2 1 72.1
K, 163.9 179.5 192.8 189.9
K, 189.8 192.5 186.0 186.3
K, 212.2 194.1 187.1 189.7
k, 54.6 59.8 64.3 63.3
k, 63.3 64.2 62.0 62.1
k, 70.7 64.7 62.4 63.2
R 16.1 4.9 23  (Re)l1.2
3
F Sig.
A 389.496 2 194.748  142.730 0.007
B 42.249 2 21.124 15.482 0.061
C 8.882 2 4.441 3.255 0.235
Comected 113356 8
Total
R Squared =0.994( Adjusted R Squared =0.975) .
a.R,-Ry-R¢ > Re

330 201155114

- b. R,>R; >R,

( Sig <0.05) . c.

TZTHK

Kyg >Ky >Ky

1.0MPa
0.9MPa
0.9MPa; Ky > K,y > Ky,
Ky, Ky,
30°C 32°C o d.
A;B,C,
0.9MPa 30°C 3ho
2.1.5
3
73.5% ~ 73.6% 73.9%
73.667 %
2.2
4 o
4
HFC-134a
(h) 3 12
(%) 4.77 6.47
(°C) <30 70~75
200%
40% o
“HFC-134a”
o “HFC-134a”
8 o
2.3 HPLC
5 33.31%
10.40% 53.43%
63.83% 2/3
n-3 24 % N
n—6 20.87% -
780mg/100g E  53mg/100g
A,
DRIS SFA (
)t MUFA( ) : PUFA(
) 1:1:1 n—6:n-3 4:1°,
2~3 ) n-6
( n-3 10~20 )



TEHRE

pasiph |

Vol.32,No0.11,2011

5
(%)
33.31
1 (Ci20) C,,H,,0, 200 0.30
2 (Ciao) C Hy0, 228 2.58
3 (Cie C,sH;,0, 256 11.01
4 (Cigo) CyHy0, 284 1.83
5 ( Cao) CyHyO, 312 0.50
6 (Cxy) C,,H,0, 340 2.74
7 (Caso) CpHy 0, 368 13.10
8 ( Cas0) CyHs5, 0, 396 1.25
10.40
9 (Ciga) C,yHy, 0, 282 10.40
53.43
10 (Cien) CHy 0, 252 1.13
11 (Ciga) CsH,, 0, 248 1.93
12 (Cisa) CsH;,0, 282 20.17
13 (Cigs) CysHs0, 280 24.00
14 (o) CyH;, 0, 304 0.70
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