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Edible oils are produced industrially by first pressing the seeds in screw press to remove around 70-80% of the oil, whereas the remaining oil is usually extracted by hexane. Aiming at proposing greener route, this work investigates the use of supercritical CO2 technology for recovering residual oils from three press-cakes: flaxseed, sesame, camelina. Seeds contain phospholipids as well. On the basis that press-cakes might still contain appreciable amounts of phospholipids, supercritical extractions were performed by using CO2 / ethanol mixtures. 
The raw materials were first characterized by regards of their total lipid content, fatty acids composition and humidity. Sesame was the richest material in lipids that represent around 24% wt of dry matrix, to be compared with the 12% (wt of dry matrix) for camelina and flaxseed. Sesame oil contained 46% of polyunsaturated fatty acids (PUFA), essentially represented by linoleic acid (18:2 n-6). Camelina and flaxseed oils were also rich in PUFA (58 and 69%, respectively) among which α-linolenic acid (18:3 n-3) was the main fatty acid (34 and 47%, respectively). Extraction kinetics were monitored by regularly collecting fractions which were further characterize. 
The first fraction was usually bi-phasic, with an oily phase overtopped by an ethanolic supernatant. The volume of the oily phase was ranging from 2 mL to 9 mL depending on the sources; the higher the source oil content, the higher the extracted oil in the first fraction. For the three raw materials, fatty acid composition of total lipids extracted by CO2 and ethanol was not significantly different from the original oil. In addition to extracted mass and fatty acid profile, peroxide index of the oily phase of first extract was determined. Minor constituents present in extracts were also identified through spectrophotometric analysis of ethanolic supernatants. Carotenoids were identified and quantitation was performed considering β-caroten as reference. Sesame extracts were almost free of micronutrient whereas camelina extracts contain carotenoids but also chlorophylls which can impaired extracts quality due to the pro-oxidant behavior of these compounds. 



