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Abstract: The chemical composition of the essential oil of Myrtus communis were plant parts 
determined at different developmental stages i.e. May (pre-flowering), June (flower budding), July 
(flower blossom), September (unripe fruits) and October (Ripe fruits). The oil was extracted separately 
by Clevenger water distillation method  from leaves, branches and berries.The yields varied from 0.44 
to 0.75% for leaves, 0.05 to 0.20% for branches and 0.26 to 0.30% for berries. The highest yield was 
obtained from  leaves in October, branches in June  and berries in September. Essential oils were 
analyzed by GC, as twenty components were identified. The major components were: 
• - pinene, limonene + 1,8 cineol, myrtenyl acetetate and linalool in all parts of the plant and in 
all months with some variations between them.  
 The aim of this research was to identify the best harvesting time according to the concentration of 
the claimed component. 
 
Kew words: Myrtus communis , quantity , quality , extracted essential oil  

 
INTRODUCTION 

 
 Myrtus communis L. (myrtle) is an evergreen shrub belongs to family Myrtaceae growing spontaneously 
throughout the Mediterranean region. People living in this region, have consumed myrtle fruits, as food, and 
used them for some medicinal purposes (Dogan, 1978), as the oils of the fruits are used both in the flavor and 
fragrance industries. In folk medicine, a decoction of leaves and fruits or infusion of myrtle are used as 
stomachic, hypoglycemic, in cough and oral diseases, antimicrobic, for constipation, appetizing, 
antihemorrhagic and externally for wound healing. The fruits are very astringent and are used as a condiment, as 
a substitute for paper, and are  considered a rich source of tannins, the plant contains many biologically active 
compounds such as fibers, sugars, and antioxidants (Hayder et al., 2004). 
 Recent studies have focused on the healthy functions of  aromatic and medicinal plants which have 
antioxidant, antimicrobial, and mutagen activities (Nakamura et al., 2003). Dietary intake of antioxidant 
compounds is important for health, although there are some synthetic antioxidants such as butylated 
hydroxytoluene (BHT) and butylated hydroxyanisole (BHA), which are commonly used in food processing 
foods, it has been reported that these compounds have some side effect ( Duch  et al.,1999). Another healthy 
function of aromatic and medicinal plants is their essential fatty acid composition. Essential fatty acids are 
necessary for the formation of healthy cell membranes and the proper development and functioning of the brain 
and nervous system (Pawlosky et al., 1996). Accordingly myrtle inhibited prostate and breast cancer cells along 
with sandal wood at very low concentrations. Polyphenol antioxidants have been looked for in myrtle leaves, a 
plant that in folk medicine has been used as anti-inflammatory drug ( Romani et al., 2004). Antioxidants are 
important in the prevention of human diseases. Antioxidant compounds may function as free radical scavengers, 
competting agents for pry-oxygen oxidant metals, reducing agents and quenchers of singlet formation. 
Antioxidants are often used in oils and fatty foods to retard their auto- oxidation. Therefore the importance of 
search for natural antioxidants has greatly increased in the recent years (Zollman and Vikers, 1999).  
 Flavonoid compounds have antioxidant, antimicrobial anticancer and anti-inflammatory properties used in 
preventing cardiovascular diseases and supporting regeneration of human body cells (Chu and Chang ,2000 
andSedat et al.,2010) as well as are considered  one of  the important drug being used in unani system of 
medicine for various therapeutic purposes (Sabiha et al., 2012). 
 

MATERIALS AND METHODS 
 
Plant Material: 
 The present study was carried out at the Timber Trees, Department, Hort-Res. Institute (H.R.I), Agricultural 
Research Center (A.R.C), Giza during  2009 season  
 The objective of this study was to identify the best harvesting time according to the concentration of the 
claimed component. The plant material was collected from young trees, of three years old, these trees resulted 
from using micro-propagation techniques. The plant material was collected in May (pre-flowering), June (flower 
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budding), July (flower blossom), September (unripen fruits) and October (Ripen fruits),  2009.Fruits are berries 
7-10x6-8mm,broadly ellipsoid to subglobose, usually blue – black when ripe ( Campbell, 1986 ). The ellipsidal 
berries turn from green to pale yellow and finally, in the common morph, to dark blue when completely ripe. In 
the rate morph, fruits either remain pale yellow or get darker but never turn blue (Anna et al,2011). Plants are 
divided into three parts leaves, branches and fruits to determine thes essential oils  (Boelens and Jimenez, 1992 
and Paula et al.  2009). 
 
Estimation of Essential Oil Concentration: 
1- Essential Oil Extraction: 
 The essential oil was obtained from different plant organs by subjecting  them to hydro distillation using the 
Clevenger- type apparatus. Distillation was  performed with fresh plant materials in 2-5 l distilled water for 3-5 
hours in order to determine  the essential oil content (%,v/w ), according to the Egyptian Pharmacopoeia (1984). 
The oil was recovered and was stored at-20 o

C until  analyzed (Paula et al, 2009).  
 
2-Gas Liquid Chromatography(GLC) Analysis: 
 The essential oil components were analyzed by pro-GLC pyeunicam gas chromatograph mass spectrum 
apparatus in order to investigate the principal components of the oil. GLC apparatus had PEGA-10% column 
with temperature program (initial temperature 70o

C, rate 4o
C / min, final temp 190o

C and final time 20 minutes). 
The injector and detector were maintained at 250 o

C and 300 o
C, respectively. The chart speed was 2min/cm and 

the flow rates of gases were 30, 33, 330 ml/min. for nitrogen, hydrogen and air, respectively. The relative 
percent of each compound was estimated according to the peak area of the chromatogram, according to 
Guenther and Joseph,( 1978). The constituents of the essential oil were identified by matching their retention 
times (Rt) with those of authentic samples under the same condition. 
 
Statistical Analysis: 
 For each sample data are reported as mean ± standard deviation (n=3) –one- way analysis of variance 
(ANOVA) was performed on these values to determine whether they differed significantly at 5% level (Zellner 
et.al., 2008). 

RESULTS AND DISCUSSIONS 
 
 The essential oil yields obtained in this investigation are  presented in Table (1) for the composition of the 
essential oil extracted from leaves, branches and berries. Oil yield ranged from 0.44 to 0.75% for leaves, from 
0.05 to 0.20% for branches and from 0.26 to 0.30% for berries. The highest yields were obtained from  leaves in 
October and from  berries in September,while the branches recorded the highest  values in the months of June 
and September.However, the samples of branches which  were collected in May and October recorded the 
lowest oil yield . Data showed that, October seems to be the month with the best yields for the leaves, although 
September seems to be the month with the best yields for the three parts of the plant together. These results are 
in harmony with those of (Paula et al., 2009) who reported that maximum yields, were  obtained near the 
ripening of the fruit stage. These results disagree with Jamoussi et al. ( 2005) who reported that maximum yields 
were obtained  at flowering stage for Tunisian myrtle oils, while Bradesi et al.(1997) recommend the period 
from June to November as the best harvest time for commercial production of the essential oil 
 
Table 1: Essential oil yield( g/100g fresh weight) for the harvesting months during 2009 season. 

Month Vegetative cycle Leaves Branches Berries 
May Pre-flowering 0.44± 0.02 0.05±0.01 - 
June Flower budding 0.65±0.02 0.20±0.01 - 
July Flowering 0.50±0.01 0.16±0.03 - 

September Unripen  fruits 0.60±0.01 0.19±0.01 0.30±0.02 
October Ripen  fruits 0.75±0.03 0.08±0.01 0.26±0.03 

 
Essential Oil Composition: 
 The results obtained for the composition of the essential oil extracted from the  three parts of the plant as 
leaves, branches and berries are shown in Tables( 2,3 and 4), respectively. Twenty components were identified. 
(1) In leaves: 
• May: the main components were recorded from the myrtenyl acetate (30.60 ± 0.01), Limonene + 1.8 cineol 
(16.80 ± 0.01), α- pinene (11.76 ± 0.01), linalyl acetate (7.60 ± 0.03) and linalool (7.20 ± 0.0) also carvacrol 
recorded the best value (3.30 ± 0.01) compared to any other months and any parts of plant. 

 Data presented in Table (2) and illustrated in Fig (1) demonstrated that in  

• June: the main components in this month were recorded for myrtenyl acetate (20.18 ± 0.01), α- pinene 
(10.30 ± 0.01),and linalool (7.20 ± 0.02),while  the highest  value  was recorded for  β-caryophyllene (3.20 ± 
0.0) compared to the other months. 
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• July: the main components were recorded for limonene + 1.8 cineole (36.50 ± 0.01) followed by α- pinene 
(9.60 ± 0.01), linalyl acetate (7.12 ± 0.0) and linalool (6.01 ±0.02), while methyl eugenol recorded the highest 
value (4.50 ± 0.02) compared to the other months. 
• September: the main componenst recorded for limonene + 1.8 cineole (20.1 ± 0.02) , α- pinene (18.24 ± 
0.01) and myrtenyl acetate (15.70 ± 0.01), while thujene recorded the highes  value (7.50 ± 0.02) compared to 
any months and any parts of plant. 
• October : the main components was recorded for α- pinene (20.60 ± 0.01), myrtenyl acetate (16.0 ± 0.02), 
limonene + 1.8 cineole (23.7 ± 0.01) and linalool (11.30 ± 0) 
   

 
 
Fig. 1: Effect of harvesting date on essential oil components extracted from leaves of Mytus communis during 

different months. 
             (1) May (2) June (3) July (4) September (5) October 
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Table 2: Composition % of the leaves essential oil of Myrtus communis L. during season (2009). 
Components May June July September October 

-pinene 11.76± 0.01 10.30±0.01 9.60±0.01 18.24±0.01 20.60±0.01 

-pinene 
0.15± 0.01 0.19±0.01 0.26±0.0 0.18±0.01 0.21±0.01 

p-cymene 0.04± 0.0 0.03±0.0 0.04±0.0 0.03±0.0 0.33±0.0 
Caryophyllene oxides 0.33± 0.0 0.19±0.0 0.30±0.0 0.36±0.0 0.39±0.0 

-caryophyllene 
2.5± 0.01 3.20±0.0 2.20±0.01 1.55±0.01 1.80±0.0 

Carvacrol 3.30± 001 2.86±0.01 0.79±0.0 1.90±0.0 1.85±0.0 
Camphene 0.01± 0.0 0.01±0.0 0.02±0.0 0.02±0.0 0.01±0.0 

Cineole 0.01±0.0 0.01±0.0 0.05±0.0 0.01±0.0 0.01±0.0 
Fenchol 0.52± 0.0 0.73±0.01 0.75±0.01 1.11±0.01 1.10±0.01 

- humulene 0.88±0.0 0.55±0.01 0.85±0.01 0.26±0.01 0.20±0.0 

Limonene+ 
1.8 cineole 

16.80±0.01 0.29±0.01 36.50±0.01 20.1±0.02 23.7±0.01 

Linalool 7.60±0.03 7.20±0.02 6.01±0.02 10.30±0.02 11.30±0.03 
Linalyl acetate 7.20±0.0 7.19±0.0 7.12±0.01 7.40±0.01 8.60±0.02 
Methyl eugenol 2.0±0.0 3.5±0.1 4.50±0.2 3.18±0.01 1.70±0.01 

Myrtenol 1.60±0.0 0.73±0.0 0.52±0.01 2.85±0.02 1.8±0.02 
Myrcene 0.11±0.0 08±0.0 0.09±0.02 0.56±0.01 0.44±0.02 

Myrtenyl acetate 30.60±0.01 20.18±0.01 9.50±0.02 15.70±0.01 16.0±0.02 
Neryl acetate 0.08±0.0 0.09±0.0 0.12±0.01 2.9±0.01 1.36±0.01 

Thujene 0.07±0.0 0.09±0.0 5.0±0.01 7.50±0.02 4.20±0.02 
- terpinol 2.70±0.02 3.60±0.01 6.15±0.01 4.13±0.01 2.50±0.0 

 
(2) UIn Branches : U Data presented  in Table (3) and illustrated in fig (2) demonstrated that in 
• May: the main components were  recorded for  myrtenyl acetate (30.0 ± 0.2), limonene + 1.8 cineole ( 
10.85 ± 0.0), linalool ( 6.78 ±0.01) and α- pinene (6.30 ± 0.01) 
• June: the main components  were recorded for myrtenyl acetate (20.0 ± 0.2), limonene + 1.8 cineole (11.22 
± 0.0) and  β-caryophyllene (5.30 ± 0.02). 
• July: the main components were recorded for  myrtenyl acetate (24.9 ± 0.02), limonene + 1.8 cineole ( 
12.03 ± 0.03) and α- pinene (5.22 ± 0.0). 
• September: the main components were recorded for myrtenyl acetate (35.20 ± 0.02) , limonene + 1.8 
cineole (17.0 ± 0.0 ) and α- pinene (8.81 ± 0.2). 
• October: the main components were  recorded for myrtenyl acetate (36.33 ± 0.03), limonene + 1.8 cineole 
(18.0 ± 0.3), linalool (12.50 ± 0.01), α- pinene (9.30 ± 0.02), while the highest  value was  recorded for methyl 
eugenol (6.50 ± 0.2 )  compared to the other months and other parts of plant. 
 
Table 3: Composition (%) of the branches essential oil of Myrtus communis L. during season (2009). 

Components May June July September October 

-pinene 6.30±.0.01 2.70±.0.01 5.22±.0.01 8.81±.0.2 9.30±.0.2 

-pinene 
0.12±.0.0 0.11±.0.01 0.09±.0.01 0.39±.0.0 0.39±.0.01 

p-cymene 0.02±.0.0 0.07±.0.0 0.07±.0.0 0.9±.0.0 0.97±.0.0 
Caryophyllene oxides 0.66±.0.0 0.80±.0.02 1.50±.011 1.62±.0.0 4.0±.0.2 

-caryophyllene 
2.8±...0.01 5.30±.0.2 5.0±.0.0 2.80±.0.01 2.56±.0.0 

Carvacrol .0.09±.0.02 0.10±.0.0 0.19±.0.0 0.22±.0.0 0.23±.0.0 
Camphene - - - - - 

Cineole - - - - - 
Fenchol 0.32±.0.0 0.50±.0.3 0.64±.0.0 0.72±.0.10 0.70±.0.0 

- humulene 1.50±.0.0 0.60±.0.0 1.20±.0.01 1.22±.0.0 1.30±.0.0 

Limonene+1.8 cineole 10.85±.0.0 11.22±.0.0 12.03±.0.3 17.0±.0.0 18.0±.0.3 
Linalool 6.78±.0.01 3.60±.0.1 3.50±.0.0 12.30±.0.01 12.50±.0.1 

Linalyl acetate 3.20±.0.0 2.90±.0.1 4.22±.0.01 5.30±.0.01 5.50±.0.01 
Methyl eugenol 5.20±.0.01 4.60±.0.01 4.90±.0.01 6.0±.0.2 6.50±.0.2 

Myrtnol 0.15±.0.0 0.09±.0.0 0.17±.0.0 0.27±.0.0 0.27±.0.0 
Myrcene 0.06±.00 0.07±.0.0 0.11±.0.01 0.47±.0.0 0.49±.0.01 

Myrtenyl acetate 30.0±.0.2 20.0±.0.2 24.9±.0.2 35.20±.0.2 36.33±.0.3 
Neryl acetate 0.06±.0.0 0.09±.0.0 0.11±.0.0 0.05±.0.0 0.04±.0.0 

Thujene 0.05±.0.0 0.04±.0.0 0.03±.0.0 0.11±.0.0 0.12±.0.0 

-Terpineole 0.02±.00 0.09±.0.0 0.09±.0.0 0.31±.0.0 0.30±.0.0 
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Fig. 2: Effect of harvesting date on essential oil components extracted from branches of Mytus communis during 

different months. 
(1) May (2) June (3) July (4) September (5) October 
 
(3) In Berries : 
• September: the highest  values were recorded fore myrtenyl acetate (35.40 ± 0.2) , limonene + 1.8 cineole ( 
25.13 ± 0.3) and linalool (7.12 ± 0.2) 

Data presented in Table (4) and illustrated in  fig (3) demonstrated that in  

• October: the highest  values were recorded for myrtenyl acetate (36.50 ± 0.1) , limonene + 1.8 cineole ( 
28.2 ± 0.1), α- pinene (8.12 ± 0.2) and linalool (7.30 ± 0.1)
 

. 
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Table 4: Composition (%) of the berries essential oil of Myrtus communis L. during season (2009). 
Components May June July September October 

-pinene    5.08±.0.2 8.12±.0.2 

-pinene 
   0.04±.0.0 0.09±.0.0 

p-cymene    0.13±.0.01 0.14±.0.01 
Caryophyllene oxides    0.56±.0.02 0.62±.0.01 

-caryophyllene 
   1.80±.0.05 0.14±.0.01 

Carvacrol    0.01±.0.0 0.01±.0.0 
Camphene    0.01±.0.0 0.01±.0.0 

Cineole    0.13±..0.01 0.14±.0.01 
Fenchol      

- humulene    0.60±.0.03 0.52±.0.0 

Limonene+ 
1.8 cineole 

   25.13±.0.3 28.2±.0.1 

Linalool    7.12±.0.2 7.30 ±.0.1 
Linalyl acetate    0.14±.0.01 0.05 ±.0.01 
Methyl eugenol    3.20±.0.02 4.22 ±.0.0 

Myrtenol    3.50±.0.1 3.62 ±.0.1 
Myrcene    0.07±.0.02 0.09 ±.0.0 

Myrtenyl actate    35.40±.0.2 36.50 ±.0.1 
Neryl acetate    0.09±.0.01 0.11±.0.0 

Thujene    0.05±.0.0 0.07±.0.0 

-Terpineole    4.70±.0.2 4.75±.0.0 

 

 
 
Fig. 3: Effect of harvesting date on essential oil components extracted from berries of Mytus communis during 

different months. 
 (1) September (2) October. 
 
 Data in Table (2-3 and 4) revealed that, myrtle essential oil was specialized in a high content in 
limonene+1,8 cineole, myrtenyl actate and α–pinene as  major components. There are variation of the  
composition of the three parts of plant with the vegetative cycle .The major components namely myrtenyl 
acetate, α- pinene and linalool, reach their peaks in May, and then started to decrease  until they reached a 
minimum in July and  increased again in October. 
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 In this work, it can be noticed that  myrtenyl acetate was present in all parts of the plant with the highest 
content being found in the fruiting   spite of the fact that it is difficult to perform a straight forward comparison 
between the myrtles of different origins, (Boelens and Jimenez, 2002).On the other hand, myrtenyl acetate is 
one of the major components that distinguishes between myrtles of different origin. Its presence has been 
reported in the essential oils from Turkey (Asllani, 2000) and Portugal (Paula et al., 2009), while the absence of 
myrtenyl aceteta has been reported in countries or regions such as Tunisia, (Messaoud et al., 2005), as a small 
quantity of this component in the essential oil of myrtle berries was collected  in Tunisia. On the other hand,it 
seems that there is a  link with a lower content in α–pinene and  higher mertenyl acetate,and oils which lack α-
pinene seem to be richer in myrtenyl acetate especially in berries. Similar were results were obtained by Boelen 
and Jimenez, (2002) andPaula et al, (2009). 
 
Comments: 
 It was difficult to perform a straight forward comparison between the myrtles of different origins. The 
previous result indicated that our Myrtus  communis oil (In Egypt) has characterized by the presence of myrtenyl 
acetate, α- pinene and limonene + 1,8 cineole as the major components, and the other work will study the 
antioxidant effect of different extracts of Myrtus communis. Also, these uses and benefits of myrtle oil in 
bronchitis, coughs, flu, hypothyroidism, insomnia, infection (throat, lung, sinus, respiratory, ureter), prostate 
conditions, hormone balance, skin conditions (blemishes, bruises, oil skin, psoriasis) cancer (prostate and breast) 
and muscle spasme (Sedat et al; 2010). Myrtle is also used as a crop plant in horticulture particularly for the 
production of ornamental plants, myrtle is considered the scent and symbol for the garden of Eden, and 
mentioned in the Bible as a symbol for the blessings of God. 
 Finlly,we can recommend with, myrtenyl acetate can be  taken from berries in October and from leaves in 
May and limonene + 1,8 cineale, -terpineol can be taken from leaves in July,whil, -pinene, linalool and 
thujene can be taken from leaves in October. On the other hand ,leaves are considerably the main source for the 
major components of  essential oil of Myrtus communis and are rich with them in October. 
 

REFERENCES 
 

Anna Traveset, Nuria Riera and E. Rafoal, 2001. Ecology of fruit-colour polymorphismin in Myrtus 
communis and differential effect of birds and mammals on seed germination and seedling growth. Journal of 
Ecology, 89(5): 749-760. 

Asllani, U., 2000. Chemical composition of Albanian myrtle oil. J. Essent. Oil Res., 12: 140-142.  
Boelens, M. and R. Jimenoz, 2002. The chemical composition of Spanish Myrtle oils. Part 11.J.Essential 

Oil Res., 4: 349-353. 
Bradesi, P., F. Tomi, J. Casanova, J. Costa and  A. Bernardinr, 1997. Chemical  composition of myrtle leaf 

essential oil from corsica (France). J. Essent.Oil. Res., 9: 283-288. 
Campbell, M.S., 1968. MyrtusL. In: Tutin, T.G., Heywood, V.H., Burges, N.A. and Webb, D.A. (Eds.), 

Flora Europaea, Cambridge.University Press, Cambridge, 2: 303-304. 
Chu, Y.H. and C.L. Chang, 2000. Flavonoids content of several vegetable and their antioxidant activity J. 

Sci Food Agric., 80: 561-566. 
Dogan, A., 1978. Investigation of Myrtus communis L plants volatile oil yield. Ankara University, 

Agriculture Faculty Press, 678. 
Duch, P.D., Y.Y. Tu and Yen Gc., 1999. Antioxidant activity of aqueous extract of harn jyur 

(Chyrsanthemum morifolium Ramat). Food Sci,Technol., 32: 269-77. 
Egyptian Pharmacopocia, 1984. General Organization for Governmental Printing Office, Ministry of 

Office, Ministry of Health, Cairo, Egypt, 31-33. 
Guenther, Z. and S. Joseph, 1978. Handbook Series in Chromatography. CRC Press, Inc. New York. 
Hayder, N., A. Abdelwahed, S. Kilania, Ben Ammer, A. Mahmoud and K. Ghedirab, 2004. Anti-genotoxic 

and free-radical scavenging activities of extract from (Tunisian) Myrtus communis. Mutat Res., 564: 89-95.  
Jamoussi, B., M. Romdhane, A. Abderraba, B. Hassine and A. Gadri, 2005. Effect of harvest time on the 

yield and composition of Tunisian myrtle oils.Flav. Frag. J., 20: 274-277. 
Messaoud, C., Y. Zaouali, A. Salah, M. Khoudja and M. Boussaid, 2005. Myrtus communis in Tunisia: 

variability of the essential oil composition in natural population. Flav. Frag. J., 20: 577-582.  
Nakamura, Y., S. Watanabe, N. Miyake, H. Kohno and T. Osawa, 2003. Evaluation as novel radical 

scavenging antioxidants. J Agric Food Chem., 51: 3309-12.  
Paula C. Pereira, Maria-Joae Cebola and M. Gabriela Bernardo-Gil, 2009. Evolution of the yields a 

composition of essential oil from Portuguese myrtle (Myrtus communis L.) through the vegetative cycle -
Molecules, 14: 3094-3105.  

Pawlosky, R.J., G. Ward and N. Salem, 1996. Essential fatty acid uptake and metabolism in the developing 
rodent brain-Lipids, 31: 3-7.  



Aust. J. Basic & Appl. Sci., 7(1): 506-513, 2013 

513 
 

Romani, A., S. Annalisa, R. Coinu, S. Carta, P. Pinelli, C. Galardr, F.F. Vincieri and F. Franconi, 2004. 
Evaluation of antioxidant effect of different extracts of Myrtus communis. Free Radical Research, 38(1): 97-103. 

Sabiha Sumbul, Aflab Ahmed, Asif, M., Mohd Akhtar and Ibne Saud, 2012. Physicochemical and 
photochemical standardization of berries of Myrtus communis lin. Orginal Artivle, 4(4): 322-326. 

Sedat Serce, Sezai Ercisli, Memnune Sengul, Kazim Gunduz and Emine Orhan, 2010. Antioxidant activity 
and fatty acid  composition of wild grown myrtle. Pharmacogn Mag., 6(21): 9-12. 

Zellner, B., C. Bicchi, P. Dugo, P. Rubiolo, G. Dugo and Mondell, 2008. Linear retention in gas 
chromatograpic analysis; a review. Flav Frag.J., 23: 297-314. 

Zollman, C. and A. Vikers, 1999. Complementary medicine and the patient, Br. Med. J., 319: 1486-1494. 


	Effect of Harvesting Date on the Quantity and Quality of Extracted Essential Oil from Myrtus communis L.
	Mona, A. Amin
	Abstract: The chemical composition of the essential oil of Myrtus communis were plant parts determined at different developmental stages i.e. May (pre-flowering), June (flower budding), July (flower blossom), September (unripe fruits) and October (Rip...
	Kew words: Myrtus communis , quantity , quality , extracted essential oil
	INTRODUCTION
	Myrtus communis L. (myrtle) is an evergreen shrub belongs to family Myrtaceae growing spontaneously throughout the Mediterranean region. People living in this region, have consumed myrtle fruits, as food, and used them for some medicinal purposes (Do...
	MATERIALS AND METHODS
	Plant Material:
	Estimation of Essential Oil Concentration:
	1- Essential Oil Extraction:
	Statistical Analysis:
	RESULTS AND DISCUSSIONS
	Essential Oil Composition:
	Comments:
	REFERENCES
	Zollman, C. and A. Vikers, 1999. Complementary medicine and the patient, Br. Med. J., 319: 1486-1494.

