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Oil from seeds of double low rapeseed (Brassica napus L.) have a well-balanced content of the essential fatty acids (FAs) linolenic acid (omega-3) and linoleic acid (omega-6) considered to be health beneficial (Dubois, 2007). Solvent extraction, warm- or cold-pressing are the most common technologies used for production of rapeseed oils for human consumption. 
Supercritical fluid extraction (SFE) for production of vegetable oil is, however, among the newer alternatives to the common way of oil extraction. SFE has been developed to be a more gentle and environmentally friendly method, than the traditionally applied oil-mill procedures, which gives opportunities for creating higher a product quality. With this type of extraction it is possible to design the composition of fractionated extracts, by changing the density and polarity of the extraction phase. 
SFE also has the advantage that the lipophilic and amphifilic lipids can be selectively extracted into different fractions. This is thus important with respect to the rapeseed lipids, which comprise complex mixture of triglycerides, chlorophyll, terpenoids, tocopherols, carotenoids, various types of xenobiotica and phenolics as sinapine and sinpoyl derivatives. The aim of the present work has been to find or develop efficient and gentle methods for the various types of lipids both for preparative and analytical. During the traditional oil mill pressing the tocopherols and carotenoids will be extracted along with the triglycerides into the oil fraction, while the majority of the glucosinolates, glucosinolate derived products, sinapine and sinapoyl derivates will remain in the pressed rapeseed cake. 

The present study has dealt with optimization of the SFE extraction for triglycerides from rapeseed using different parameters. Supercritical fluid chromatography methods were used to analyse the triglycerides composition, and the profiles of triglycerides were followed at different conditions of SFE extraction. In addition to the analysis of triglycerides, the individual fatty acids were also analysed using GC-FAME by gas-liquid chromatography flame detection.



