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The extraction of bioactive compounds and nutritional oils by employing supercritical fluids is attracting an increasing interest as a result of their wide advantages; among them, the most employed solvent has been carbon dioxide. On the other hand, Hass avocado (Persea Americana Mill.) oil corresponds to a «Premium» product, having a high content on bioactive components, i.e., Vitamins E and A, phytosterols and monounsaturated fatty acids; consequently, it has become a highly interesting food for consumers. The objective of this research was to evaluate the effect on yield, composition and stability of Hass avocado oil extracted under supercritical-CO2 conditions from: a) Different fruit maturation degrees, and b) Previous fruit drying by three different methods (lyophilisation, microwave treatment and fluidised bed). For it, fruit samples were stored at 5ºC and analysed at days 0, 20 and 40. After being dried by the three above-mentioned methods, oil extraction was carried out by supercritical-CO2 conditions (400 bars and 35ºC). The lipid fraction obtained was analysed by means of the peroxide value, alpha-tocopherol content, fatty acids profile and lutein content. In order to obtain a high quality product, the best extracting condition showed to be the lyophilisation drying method; however, satisfactory results were obtained by applying the two other drying procedures. Additionally, a strong effect of the storage time was concluded on the bioactive compounds profile. Thus, an increasing storage time led to increasing lutein contents, while an inverse behaviour was obtained for the oleic acid content and the storage time.
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