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The purpose of this work was to characterize the essential oil (EO) of flowers and leaves of Rosmarinus 
officinalis L. in different maturation stages using gas chromatography-mass spectrometry (GC-MS) [1]. 
Gas chromatography can be applied to non-polar compounds due to its excellent resolution and 
separation [2], especially when coupled to mass spectometry. It has been widely used to determine the 
compositions of foods and contaminants, among others. This technique was used in this work to quantify 
the chemical composition of samples. 
 
Samples of fresh flowers and leaves of Rosmarinus officinalis L. -os-Montes, were 
submitted to hydrodistillation in a Clevenger-type apparatus [3]. The biomass was placed in a round-
bottomed flask with distilled water and subjected to hydro-distillation for a peri
distillate was collected and submitted to physical separation, after which the EO was kept on sealed 

 
 
The EO of the flowers of the second crop showed higher percentage of antimicrobial compounds than 
the EO of the first harvest. Thus, it can be concluded that, in principle, the former possesses greater 

antimicrobial compounds as high as the EO of the leaves but, nevertheless, it has potential to be used 
as a natural preservative owing to several compounds that exhibit antimicrobial characteristics, such as 
1,8-cineol , -pinene , L-verbenone, borneol and camphor. Therefore, it was possible to characterize 
the EO of Rosmarinus officinalis L. at different stages of development by GC-MS. 
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