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Component % Dry basis - __ Cleaning
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e 243 206 Subcritical water (scW) fractionation

Glucanes 15.46 + 0.24 Validated:
Starch 10.6£0.3 T up to 220 °C (TIC\ /P /T ﬁhv_z Hexane Soxhlet yield
B-glucane 0.62 £ 0.02 Flow up to 10 mL/min.
Cellulose 11.8 £ 0.9
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Proteins 17.8 £ 0.1 temperature
Lipids 5.9+0.4 does not
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for the
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the density of
the solvent.
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Palmitic, C16:0 24.4 +0.1
Stearic, C18:0 1.79 £ 0.01
Oleic, C18:1n-9 13.67 £ 0.05

aa with aliphatic Vaccenic, C18:1n-7 0.94 £0.01
ih;izyield A Linoleic cisy trans, C18:2n-6 51.0+ 0.1

T 1 = stability 1 a-linolenic, C18:3n-3 4.30 £0.01
S Gondoic, C20:1n-9 0.95 £ 0.01
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