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Abstract: Taking the leaves of three chemitypes (linalool-, camphora-, and citral-type) of Cinnamomum
cam phora as raw materials,the effects of harvesting time and storage duration on the yield of essential oil
and leaf water were investigated to provide a theoretical basis for camphor dwarf forest operation. The re-
sults showed the oil yield of linalool-type increased from May 8 to October 23 and decreased on December
24. The oil yield of camphor-type was high on May 8 and October 23,but low on December 24. The oil yield
of citral-type was higher from May 8 to August 1,and decreased from October 23 to December 24. The
change trend of leaf water content was consistent with the yield of essential oil. During storage, the leaf wa-

ter of three chemitypes decreased linearly with time. The oil yield of linalool-and citral-type decreased with
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storage time. The oil yield of linalool-and citral-type decreased significantly in 21 h and 24 h of storage,re-

spectively,and it remained basically unchanged after that. The oil yield of camphora-type remained un-

changed with storage time. Therefore, the suitable harvesting time of linalool-and camphor-type coppice is

October,and that of citral-type is August. The optimum time for extracting essential oil of linalool and cit-

ral type is within 24 hours,and camphor type can be delayed.
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Fig. 1 Changes of water content and oil yield in linalool-type with storage time
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Fig. 2 Changes of water content and oil yield in lemon-type with storage time
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Fig. 3 Changes of water content and oil yield in camphora-type with storage time
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