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Application of Ultra High Pressure Technology in Extraction of Natural Products

MAO Duo-bin et al
Abstract  Application of ultra high pressure technology in the extraction of Chinese traditional medicine was discussed, as well as fruit and
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beverage processing, extraction of the essential component of microorganism, the flavor component of tobacco and the thymic polypeptide and
so on. The extraction efficiency was obviously superior to the traditional method. Ultra high pressure technology at normal temperature could
enhance product yield, reduce energy consumption and cost and protect environment. It was a new technology with broad application pros-
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pects.
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