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Abstract

It is necessary to decrease Medicinal plants humidity for increase of longevity and processing.
In this research, essential oil quantity and drying methods of lemon verbena leaf evaluated
with hot air. In this process heat levels were 30, 40 and 50 °C and levels of air speed were 0.5,
1 and 1.5 m/s to achieve the level of leaf humidity to 15 percent. Extraction of essential oil has
done by klevenger apparatus. The results showed that different levels of temperature have
significant effect on the amount of essential oil, so that highest and lowest essential oil level
was 30 °C and °C temperatures. Speed of hot air showed a significant effect between 30 °C
with 40 °C and 50 °C temperatures, and highest of essential oil was for 0.5 m/s speed. The
result of interaction effects showed that essential oils maximum was in 50 °C temperature and
speed 0.5 m/s. Based on the results of essential oil analysis by gas chromatography (GC) and
gas chromatography-mass (GC-MS) more than 50 compounds were observed in lemon
verbena essential oil. Geranial, Neral and Limonene were known essential oil compounds. The
highest Geranial and Neral was observed in 40 °C temperature and speed 1.5 m/s.
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