Lemon Essential oil Italy

Citrus limon (L.) Burm. f.

Botanical family : Rutaceae
Method of culture : Conventional
Part harvested : Peels

CAS TSCA : 8008-56-8
INCI : Citrus limon peel oil

Specifications

Method for obtaining Cold expression of the fresh material

Appearance : Pale yellow to greenish yellow liquid
Constituents : Limonene, beta-pinene, gamma-terpinene, citral

Harvest period
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The lemon, the fruit with the sunny-yellow peel, is a citrus fruit known for its refreshing, sour taste. It grows abundantly
throughout the year on a semi-evergreen shrub: the lemon tree. The bright-green foliage of this plant grows from thorny
branches. The buds are pink to pale purple and bloom into fragrant white flowers. Lemon essential oil accumulates in
the multitude of small secretory pockets embedded in the peel of the pericarp. Even the slightest pressure releases a
pleasant, fruity, lemony fragrance. The same principle is applied to extract the essential oil: the pericarp is cold-pressed.
The resulting fragrance is citrusy and sweet, characteristic of these fruits. Lemons are hand-picked, year-round, when
they reach maturity.

The word limon was once used to designate the lemon. The word is derived from the Sanskrit nimbu, which became
limun in Persian, laymin in Arabic, then lima in Spanish and finally limone in Italian. The lemon has its origins in India
and was not known in ancient times. The Romans were unfamiliar with the orange, the lemon, and the bergamot.
Alexander the Great was the first to introduce a citrus fruit, the citron, to the Mediterranean basin as he returned from
his expeditions in Asia. Apparently the lemon was introduced in Palestine and Persia in the 12th century, then in Europe.
In Italy, Sicily and Calabria became lemon-producing regions because the trees thrive in the southern climate. The
tradition continues to this day.

Advised uses : Aromatherapy, Perfumery, Cosmetic, Alimentary
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