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ABSTRACT: Supercritical fluid extraction (SFE) technology is a clean, efficient separation method, and it has
the advantages of mild reaction condition, no residual solvent and higher separation efficiency. So it is receiv-
ing more and more attention. The basic principle of SFE technology, impact factors and applications of super-
critical carbon dioxide fluid extraction technology for agricultural product processing industry were briefly de-
scribed in this paper. Furthermore, the situation of SFE technology combined with other technologies was pre-
sented and discussed in order to provide useful references to further SFE research.
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