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Extraction, encapsulation and controlled release of 
natural compounds
What is the technology being studied?
• Supercritical Fluid and Pressurized Liquid Extraction
• Supercritical Fluid Impregnation
• Encapsulation and Controlled Release
• Flash Nanoprecipitation

Why is this topic significant?
• High pressure extraction:

- Offers a propitious method for drug discovery from natural sources.
- Eco-friendly technology, short processing times, extracts with little or no organic 

co-solvent.

• Encapsulation: preserves functional properties and controls the release at desired 
time and specific target.

• Agrifood by-products use: in consonance with bioeconomy and circular economy 
approaches.
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What are the future directions of this research?

• Develop scalable extraction techniques coupled to other processes such as drying. 

• Explore Flash Nanoprecipitation to encapsulate natural extracts.
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How is the topic studied?
• High pressure extraction:

- Different plant matrices.
- Experimental conditions: pressure, temperature, type of solvent.
- Chemical analysis of extracts: GC, HPLC, GC-MS, LC-MS, spectrophotometry.

• Encapsulation (Flash Nanoprecipitation):
- Different bioactive compounds.
- Experimental conditions: solvents, concentrations.
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