
Innovation authors:
Asst.Prof.Dr.Aluck Thipayarat
Asst.Prof.Dr.Jakrapop Wongwiwat
Dr.Pattarin Supanivatin
Mr.Tanabordee Meelarp
Mr.Darm Srithanasakulchai

This breakthrough technology employs compressed 
gaseous solvents under subcritical conditions to efficiently 
extract egg yolk oil from liquid yolks at low temperatures. 
The result is a clear, aromatic, orange-hued oil, completely 
free from toxic solvents or contaminants, ensuring safety for 
both humans and animals.

Rich in essential fatty acids, antioxidants, and vital 
nutrients, this oil is ideal for cosmeceutical and dietary 
supplement applications. Additionally, the process yields a 
valuable byproduct—powdered white egg yolk proteins—
enhancing its commercial potential.
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