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Abstract 
The present study on the “Standardization of essential oil from fresh and dried leaves of turmeric” was 

conducted at Horticultural Research Station, Lam, Guntur, Dr. YSR Horticultural University, Andhra 

Pradesh during the year 2023-24. In the present investigation, from the turmeric leaves essential oil is 

extracted through Clevenger apparatus for about 6 hours. The essential oil extracted from the dried leaves 

yielded about 1.3% whereas fresh leaves yielded about 0.8%. 

 

Keywords: Essential oil, turmeric, curcuma longa, fresh leaves 

 

Introduction  

Turmeric (Curcuma longa L.) is an herbaceous perennial plant belonging to the Zingiberaceae 

family. Curcuma genus contains about 30 species. It originates from India and South East Asia 

and cultivated in the majority of tropical countries. The leaves of Curcuma species, which are 

known to be aromatic, are wasted during post harvest processing of the rhizomes. They are 

aromatic and contain an oil.  

Studies have shown that turmeric leaves are excellent source of bioactive compounds which help 

in the prevention of diseases such as cancer and premature aging (Chan et al. 2009, Priya et al. 

2012) [3, 6]. In Brazil, leaves are discarded during the cultivation of the rhizome thus, generating 

waste with great nutritional potential.  

Crushed turmeric or haldi leaves can helps in boosting digestion and reduce problems of gas and 

bloating, has strong anti-inflammatory properties, beauty benefits, antiseptic properties.  

 

Materials and Methods 

The present investigation entitled “Standardization of essential oil from fresh and dried leaves of 

Turmeric” was carried out at Horticultural Research Station, Lam, Guntur, Dr. Y.S.R 

Horticultural University. Raw material such as turmeric leaves harvested at the 40-50 Days after 

sowing.  

After harvesting, the leaves are immediately washed under running tap water for the removal of 

dust and dirt present on the leaves. In case of fresh leaf essential oil the leaves are cut into small 

pieces and placed in Clevenger apparatus for essential oil extraction whereas in dried leaf 

essential oil after washing the leaves are placed in shade for 10 minutes and they are packed in 

brown envelope covers for drying. The leaves are dried in hot air oven at a temperature of 65 ºC 

for a period of 3 hours. After drying, the leaves are cut into small pieces and are placed in 

Clevenger apparatus for essential oil extraction.  

 

Essential oil extraction 

Turmeric leaf essential oil content was obtained by hydro distillation with clevenger apparatus 

held to a round bottom flask. About 50 g of dried turmeric leaf powder was transferred 

quantitatively in 2000 ml flask. 500 ml of water was added to flask fitted with an electrical 

heating mantle and clevenger apparatus with condenser. The stand rod and stand base were 

connected to heating mantle by clump holder. The flask was rotated occasionally to wash down  
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any material adhering to the upper part of the walls. Distillation 

was continued for 5 hours. Turmeric essential oil is lighter than 

the water and then it was collected from the top layer of the 

collector. All the oil and vapour mixture were condensed and 

collected by using separator funnel having volume count up to 

15 ml reading and quantified as volume-weight basis. Average 

value of volatile oil content, on moisture free basis, expressed in 

the unit of ml/100g of sample was reported along with standard 

deviation values.  

 

Results and Discussion  

1. Essential oil recovery (%): The fresh leaf essential oil 

recovered 0.8% of essential oil recovery percentage whereas 

the dried leaf essential oil recovered 1.3% of essential oil. 

The  

Results showed similar findings in Leela et al. (2002) [4], 

Pande et al. (2006) [5], Awasthi et al. (2009) [1] in turmeric 

leaf essential oil.  

2. Sensory evaluation: The sensory evaluation includes the 

colour, flavour and viscosity  

 
Table 1: Sensory evaluation of essential oils 

 

Type of essential oil Colour Flavour Viscosity 

Fresh leaf essential oil Light green Mild spicy Thick 

Dried leaf essential oil Light yellow Less spicy Thin 

 

 
 

Fig 1: Graphical Representation of Sensory evaluation 

 

Conclusion 

In this study, the dried leaf essential oil is more in quantity than 

the fresh leaf essential oil. 
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