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Abstract: After linseed oil was methylated, the o -linolenic acid was separated and purified by
molecular distillation technology. The content of o —linolenic acid and extraction rate were used as indicators to
measure the purification effect. The operating range of distillation temperature, distillation pressure, feed rate and
scraping speed was determined by single factor experiment. The optimized process conditions for purification of
o —linolenic acid were obtained by Box—Behnken experimental design of response surface method: distillation
temperature was 90 °C, the distillation pressure was 0.8 Pa, the feed rate was 0.87 ml/min, and the scraping
speed was 287 r/min. Under this process condition, the content of o —linolenic acid was 81.15%, and the extraction
rate was 78.20%.
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