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RESUMO - Diante da importancia econbémica dos Oleos essenciais para a industria
farmacéutica, perfumaria, cosméticos alimentos, sdo objetivos do estudo: a avaliagdo da influéncia
das diferentes épocas de colheita, processo de extragdo, condicdo da matéria-prima (seca ou
fresca) e a forma de armazenamento na composi¢do quimica dos 6leos essenciais de lavanda,
alecrim e a melaleuca . As substéancias majoritarias para os 0leos essenciais de alecrim, lavanda e
melaleuca foram a canfora, 1,8-cineol e o terpinen-4-ol, respectivamente. Cerca de 66% dos
constituintes do 6leo essencial de alecrim apresentaram variagao significativa para o processo de
extragcdo empregado, 60% dos constituintes do 6leo de lavanda sofreram a influéncia da condigdo
matéria-prima e 20% do 6leo de melaleuca apresentaram variagao significativa quanto ao processo
de extracdo, condicdao da planta ou época de colheita. No experimento de armazenamento, a
composi¢do quimica do 6leo essencial de alecrim foi influenciada pela temperatura de estocagem
e a condicdo da planta, a temperatura ambiente favoreceu o aumento da cénfora e a planta seca
0s maiores teores (23 a 49%). Para a lavanda os constituintes foram influenciados pela condigcéo
da planta e temperatura de armazenamento, com maiores teores de 1,8-cineol para as plantas
secas. Para o 6leo essencial da melaleuca a temperatura ambiente e o frasco transparente foram

as melhores condi¢bes para armazenamento do principal componente, o terpinen-4-ol.
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ABSTRACT - Due to the economic importance of essential oils for the pharmaceutical, perfumery,
cosmetics and food industry, are the main objectives of this study: to evaluate the influence of
differents harvest season, extraction process, condition of the feedstock (dried or fresh) and storage
way, in the chemical composition of essential oils of Lavandula dentata (lavender), Rosmarinus
officinalis L. (rosemary) and Melaleuca alternifolia Cheel (tea tree). The major compounds in the
essential oils of rosemary, lavender and tea tree were camphor, 1,8-cineole and terpinen-4-ol,
respectively. About 66% of rosemary essential oil constituents showed significant variation for the
employee extraction process, 60% of lavender oil constituents have suffered the influence of
feedstock condition and 20% of tea tree oil showed significant variation in the process extraction,
plant condition or harvest season. In the storage experiment, the chemical composition of the
essential oil of rosemary was influenced by the temperature of storage and the condition of the
plant, the environmental temperature favored camphor and the dry plant, the highest levels (23 to
49%). For lavender constituents they were influenced by the condition of the plant and storage
temperature, with higher concentrations of 1,8-cineole for dried plants. For the essential oil of tea
tree environmental temperature and transparent bottle were the best conditions for storing the main

component, terpinen-4-ol.
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