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Research progress on rapeseed green processing technology

ZHANG Xin, REN Yuan-yuan, WANG Bo, MENG Zi-kuan, ZHOU Yu,
ZHANG Xin-chan, WANG Yong-jun

(Sichuan Food Fermentation Industry Research and Design Institute, Sichuan Chendu 611130)

Abstract: Green processing technology has wide prospects in rapeseed industry. The research progress of
process technologies including microwave, pulsed electric field, shelling, cold pressing, enzymatic hydrolysis,
supercritical CO, extraction, low temperature green refining combined with the utilization of by-products at
home and abroad were introduced, and their application prospects were further prospected.
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