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The work is focused on supercritical fluid extraction (SFE) of different types of nuts (coconut, nutmeg, betel nut, hazelnut, brazil nut, pecan nut). SFE was used in the following modes - static, dynamic and static with modifier and obtained extracts were analyzed by gas chromatography-mass spectrometry. All types of extracts were compared with each other. The coconut extracts were rich in a group of lactones that contributes characteristic coconut aroma. After static extraction with modifier and dynamic extraction, esters constituted major part of the total relative abundance of the substance groups, namely 87,80 % and 61,56 %, respectively. Myristicin was the dominant component of nutmeg extract. After static extraction, it accounted for 48,50 % of the total relative abundance of the substance groups. Phenylpropanoids, monoterpenes and monoterpenoids also constituted a large proportion of nutmeg extract. The results of the analysis of betel nut extracts showed that they were mainly rich in fatty acids, which accounted for about 70 % of the total relative abundance of the substance groups. Myristicin was the major constituent of hazelnut extract after static extraction and accounted for 52,56 %. Furthermore, the extracts were rich in the fatty acid groups. Pecan extracts were characterized by the presence of fatty acids. Very few substances were identified in extract of brazil nut after performing all 3 modes of SFE. The Brazil nut extracts were mainly composed of fatty acids. The work shows that the yield depends on the extraction technique itself and its conditions.
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