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APPENDIX A 

DRAWING OF THE DRYER  
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APPENDIX B 

GAS CHROMATOGRAPHY ANALYSIS RESULTS  

 

Figure B 1: Analysis of variation of Campnene 

 

Figure B 2: Analysis of variation of β-pinene 
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Figure B 3: Analysis of variation of Myrcene 
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APPENDIX C 

GC DATA SHEETS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Figure C 1: Chromatogram of cinnamon oil, which was steam distilled in non-

uniform drying at temperature of 35 °C 

 

 

Figure C. 1 
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Figure C 2: Chromatogram of cinnamon oil, which was steam distilled in non-

uniform drying at temperature of 50 °C 

 

 

Figure C. 2:  
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Figure C 3 :Chromatogram of cinnamon oil, which was steam distilled in 

uniform drying at temperature of 35 °C (sample 1) 
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Figure C 4: Chromatogram of cinnamon oil, which was steam distilled in 

uniform drying at 35 °C temperature (sample 2) 
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Figure C 5: Chromatogram of cinnamon oil, which was steam distilled in 

uniform drying at 50 °C temperature (sample 1) 
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Figure C 6: Chromatogram of cinnamon oil, which was steam distilled in 

uniform drying at 50 °C temperature (sample 2) 

 

 

 


