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Abstract: During the processing of Litopenaeus vannamei, a large number of shrimp hy—products were produced such
as shrimp heads, which contained abundant substances such as proteins and lipids. In this study, the effects of super-
critical CO, extraction pressures (15~35 MPa), temperatures (35~55 “C) and time (30~150 min) on the extraction rates
of shrimp head oil were investigated. Then the oil was extracted by ultrasound combined with supereritical technology,
and the volatile compounds were determined by gas chromatography—mass spectrometry. The results showed that the
extraction rate of shrimp head oil was 38.03% when supercritical CO; extraction pressure was 30 MPa and extraction

temperature was 35 “C for 120 min. The extraction rates eould be increased to 52.97%+0.95% when combined with ul-
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trasound treatment (power of 2.5 kW and frequency of 35 kHz for 20 min). A total of 22 kinds of volatile components

were detected in shrimp oil by gas chromatography —mass spectrometry, including alkanes, aldehydes. esters, acids,

ete. Ultrasound combined with supercritical extraction could provide a new technical way for the utilization of shrimp

processing by—products.
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Fig.1 Effects of extraction pressures on the extraction rates of
shrimp head oil
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Fig.2 Effects of extraction temperatures on the extraction rates
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Fig.3 Effects of extraction time on the extraction rates of shrimp
head oil
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