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Qil yield comparison of different varieties in different stages
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Flowers Oil Density Oil  Essential Flowers Oil Density Oil  Essential Flowers Oil Density Oil Essential
yield  yield rate  oil yield yield  yield rate  oil yield yield  yield rate  oil yield
AR 640.45 1.90 0.883 0.56 59. 10 740.23 2.60 0.886 0.77 93.75 980.32 2.80 0.887 0.83 133.95
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Essential oil chromatogram of three varieties in different flowering stage
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Effect of Different Harvesting Time of Lavandar
on the Yield and Quality of Essential Oil

WANG Zi-jian, LI Min,LU Zhe, WANG Pu,JIANG Xin-ming

(Institute of Agricultural Science of Xinjiang Production and Construction Corps Fourth Di-

vision, Yining, Xinjiang 835004)

Abstract: In order to explore the best harvesting time of lavender main variety of Xinjiang Yili, through steam

distillation.five key growth period of lavender in three main variety in the ili region essential oil extraction was

studied , using gas chromatography - mass spectrometry detector (GC - MS) in quantitative analysis, the aspects

of lavender essential oil yield and quality was researched. The Result showed that the essential oil had the best

quality from full-bloom stage. Essential oil yield of Xinxun 1 was the lowest,but quality was excellent; H-701

could be used as an ester processing variety; XDT-05 could be used as a special processing variety.
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