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Essential oils and their isolated compounds are applied for the manufacture of beverages, 
foods, cosmetics and pharmaceuticals1. V. curassavica and L. nobilis essential oil show 
anti-inflammatory, analgesic and anti-allergic proprieties2,3 related to the sesquiterpenes α-
humulene and β-caryophyllene4,5. Phenylpropanoids and oxigenated monoterpenes such 
as eugenol, methyl eugenol, eucalyptol, linalool and α-terpineol to give sensory quality to 
the L. nobilis leaves, that together with essential oil are widely used in the food industry to 
give flavour and biological proprieties. A large number of techniques may be used to obtain 
a volatile fraction, however, the essential oil can only be obtained by hydrodistillation, 
steam distillation or cold expression for citrus fruits6. Depending on the management used 
to grow crops and harvest or methods used to obtain essential oil, the variables almost 
always promote composition and quality changes. For this reason, it is difficult to establish 
a safe comparison within the universe of results involving essential oils of the same 
species. Hydrodistillation time study will contribute with substantial information that applied 
to essential oils production line, to promote better yield and quality and reduction in energy 
use. With this purpose, essential oils extracted from V. curassavica and L. nobilis dried 
leaves hydrodistillation, as well as, their chemical composition and extraction kinetic were 
evaluated. Thus, six hours continuous hydrodistillation and also aliquots collected at 
different time (0.5, 1, 2, 4 and 6 h) were carried out allowing calculating accumulated 
content (% w/w)  and verifying essential oil chemical profile. Essential oils from dried leaves 
were obtained by hydrodistillation in Clevenger apparatus for 1 h. GC-FID and GC-MS 
analysis was carried out on a Hewlett-Packard 5890 II (Palo Alto, USA) and GC/MS QP-
2010 Plus (Shimadzu, JPN). Substances were separated into the fused silica capillary 
column VF-5ms (30 m × 0.25 mm i.d., film thickness 0.25 µm, Agilent J&W). Analysis 
conditions and compound identification were the same as reported by literature9. β-
caryophyllene (15.2%), β-sinesal (7.9%), (Z)-α-trans-bergamotol (7%), α-humulene (5.6%),  
and β-bisabolene (5.5%) represent V. curassavica essential oil major components, while, 
eucalyptol (19.2%), linalool (18.4%) and  α-terpineol acetate (13.5%) are the major 
components from L. nobilis. The kinetics of essential oil extraction showed an not-linear 
distribution for the two species; the contents of monoterpenes and sesquiterpenes 
extracted, in each interval, showed a not-linear decline and growth, respectively. Faster 
monoterpene extraction than the sesquiterpene extraction was observed, however, both 
presented hyperbolic distribution. Extraction kinetics of eucalyptol, linalool, α-terpineol, α-
humulene and β-caryophyllene and others compounds can be seen during the poster 
session. 
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