
Supercritical Fluid Extraction Workshop
March 25-27, 2008, at the Food Technology Centre, 101 Belvedere Ave.,

Charlottetown, PE (Tel: (902) 368-5548)

PEI Food Technology Centre, in partnership with Agriculture and Agri-Food Canada, is coordinating
a Supercritical Fluid Extraction Workshop to be held in Charlottetown. The presenter will be Mr.
Rodger Marentis, a consultant with many years of experience in this technology.

The workshop will cover fundamentals of supercritical processing and examples of industrial
applications, with emphasis on practical implementation of the technology. Immediately following
the workshop, there will be the opportunity for one-on-one or small group meetings with Mr.
Marentis for those interested in discussing potential extraction processes in detail.

Qualifications of Rodger Marentis:

Rodger T. Marentis, President of Supercritical Solutions LLC (SSLLC) has worked in the field of supercritical

fluid technology for over 25 years.  He has developed SF technology processes for over 50 large multinational

companies and over 40 smaller companies, in a wide variety of industries including food, flavor and fragrance,

microelectronics, metal fabrication, automotive, chemical, pharmaceutical, nutraceutical, biotechnology, and

environmental.  The John I Haas Hops Extraction Facility at Yakima, W ashington is an example of a

commercial-scale plant for which he managed the commercializing effort.  

He has implemented SFE product development, market research studies, and/or commercialization efforts

for SF technology vendors such as: Applied Separations, CCSIS, Thar Designs, GaSonics International, AET,

FERRO, Pressure Products Industries, Marc Sims SFE, Natex, Chematur, Supercritical Fluid Technologies,

Eden Labs, Accudyne Systems and Eco W aste Technologies.  He has extensive contacts within all major

worldwide SFE equipment and component suppliers, and with university, government and private research

laboratories that are sources of product and process development information.  

Mr. Marentis gives seminars on SFE technologies, has written chapters for ACS symposium series books on

designing commercial-scale SFE equipment, and has given over 30 technical papers at SF symposiums.  He

has held technical and commercial development positions in supercritical fluid technology with Union Carbide,

Air Products & Chemicals, Pitt-Des Moines, and National Forge Company. 

Duration: Two and a half days; lunches and refreshment breaks will be provided.

Course Fee: $750 + 5% GST= $787.50 per registrant.  
If two or more registrants attend from the same company, this fee is reduced by
20% ($750 - $150 (20%) = $600 +5% GST = $630 per registrant)

REGISTRATION FORM (Please complete one for each participant)
Fax to (902) 368-5549

Name: _____________________________________ Title: ____________________________

Company: ___________________________ Address: _______________________________

City: _________________________ Prov: __________ Postal Code:___________________

Tel. (    ) ____________ ext. _____ Fax (     ) ____________  Email _____________________

Payment by cheque: _____________

Important: Payment must be received before or at the course before you can be admitted.

 You may mail cheques to PEI Food Technology Centre, P.O. Box 2000, Charlottetown, PE C1A 7N8


