[bookmark: _GoBack]Effect of conventional and non-conventional extraction methods on the quality of oil yields of Phaleria macrocarpa seed.
Md. Zaidul Islam Sarker
Faculty of Pharmacy, International Islamic University Malaysia, Kuantan Campus, Bandar Indera Mahkota, 25200 Kuantan, Pahang, Malaysia.
* Correspondance to; zaidul@iium.edu.my (Zaidul. I.S.M.); Tel: +609-570-4841; Fax: +609-571-6775.

Abstract
Extractions of triglycerides in terms of fatty acids from Phaleria macrocarpa seed were conducted using soxhlet as a conventional method, and liquid CO2 soxlet and supercritical CO2 (scCO2) as non-conventional extraction methods.  The total oil contents of soxhlet, liquid CO2 soxhlet, and scCO2 extraction were about 60.8%, 31.3%, and 54.2%, respectively. The qualitative and quantitation of fatty acids were analysed using a gas-chromatography (GC).  The dominant fatty acids in the Phaleria macrocarpa seed were highly monounsaturated and polyunsaturated with oleic (37 to 43%) and linoleic (33 to 38%) acids.  The physicochemical properties of slip melting point (SMP), iodine, saponification and acid values were analysed and compaired for each of the extracts. The SMP of liquid CO2 soxhlet was about 25.5oC which was relatively high compare to both soxhlet and scCO2 that were 21.2 oC and 23.9 oC, respectively. The lowest iodine value was found in the scCO2 extract about 40.0 g I2/100g. Whilst, the highest iodine value was found in the liquid CO2 soxhlet about 53.1 g I2/100g and the moderate iodine value was found in the soxhlet extract about 44.2 g I2/100g. The saponification value of was observed high in the CO2 soxhlet extract about 197.6 (mg KOH/g fat) and the moderate amount in the soxhlet extract about 192.1 (mg KOH/g fat). The lowest saponification value was found in the scCO2 extract about 187.5 (mg KOH/g fat).  The acid value of was found the highest in the liquid CO2 soxhlet extract about 6.7%.  The scCO2 extract was found in moderate amount and the soxhlet extract observed lowest in acid value of 5.8% and 4.0%, respectively.  Thus, the Phaleria macrocarpa seed oil could be regarded as high unsaturated fatty acids containing nutraceutical grade oil with good physicochemical properties.
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