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e Organic solvents are avoided

e Possibility of fractionation to lower
acidity

e No phospholipids extracted

e Lower temperatures than
conventional methods
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e Organic solvents are avoided
e Lower media viscosity

e Faster reaction rates

e Media homogeneity

e Expanded media

e Lower temperatures than
conventional methods
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Separation of omega-3 derivatives by liquid-scCO, S
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Formulations of
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concentrates
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