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Application Research on Clove Volatile Oil

LI Ying-jia, LIU Hong-zhang
(College of Life Science,Jilin Agricultural University,Changchun,Jinlin 130118)

Abstract; Clove volatile oil is the main antibacterial ingredients of clove,it has great develop potential for food

and drug. In order to develop the clove volatile, the application of the clove volatil oil in domestic and abroad

were summarized.the clove species and distribution was introduced.,as well as the extraction methods and its

value,so as to provide the basis for further study and the development and utilization of the clove resources.

Key words: clove; volatile oil; extraction methods;application research
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