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Abstract
carbon dioxide extraction technology. And then through the molecular distillation technology to reduce the acid value and peroxide value of spine

( Guangzhou Honsea Sunshine Biological Technology Co. ,Ltd. , Guang-
[ Objective | To research and develop spine date seed healthy edible oil. [ Method ] Spine date seed oil was extracted by supercritical

date seed oil ,Using the characteristics of activated carbon and clay absorption,decolorization and deodorization treatment were carried out. [ Re-
sults] A light yellow, clear,shallow taste spine date seed oil was obtained ,the acid value was 2.03 mg/g,and the peroxide value was 4 mmol/kg;
the GC indicated that the oil contains 5.00% palmitic acid,2.00% stearic acid,40.46% oleic acid,47.72% linoleic acid and 0.39% linolenic

. [ Conclusion ] The obtained spine date seed oil basically conforms to the national edible oil standard and can be used as edible oil,,but its phar-

macological properties need further study.
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Extraction and purification process of spine date seed
healthy edible oil
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