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Abstract ; Volatile oil is one of the functional components of medicine and food dual purposes plants. The deep research on

volatile oil is beneficial to the development and application of medicine and food dual purposes plants. In this paper, the

characteristics and shortcomings of different extraction methods and modern analytical methods of volatile oil were summarized,

which provide support for the establishment of quality control and identification methods of volatile oil.
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Table 1 Comparison of advantages and disadvantages of extraction methods of volatile oil
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Table 2 Characteristics and shortcomings of the analysis methods of volatile oil from medicine and food dual purposes plants
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