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ABSTRAK
" anaman yang mampu menghasikan minyak dengan il jual tngg. Penithan
-pat dalam proses penyul wa diperhatikan untuk meningkatkan
Suhu dan lama penyuling w.m terhadap banyaknya rendemen

ity 90°C dan 100

maka u 121
angi sehera 15 ki, St o ertinggi dinilai dengan harga densi
subu 110°C yaitu dan waku 120 menit. Semua variabel dalam penclitian memenuhi standar SNI
dengan pengukuran indeks bias. Tekanan destilasi dan lama penyulingan mempengaruhi banyaknya
rendemen serta siat fisik rendemen

Kata Kunci : Minyak atsiri, Serai Wangi. Lama penyulingan, stabilitas suhu
ABSTRACT

Citronella grass is a plant that is capable of producing oil with high selling value. Selection of the right
technique and method in the citronella refining process needs to be considered o increase the yield of
citronella, The temperature and distillation time will affect the amount of yield that will be obtained in one
distilltion. This study aims to determine the optimization of temperature and distillation time for the amount
of yield obtained. The method used is the distillation method with 2 factors, namely the temperature factor
and the distillation time. The temperatures used in the distllation process were 90°C and 100°C and the
distillation time was 90 minutes. 120 minutes and 150 minutes. The result of distllation of citronella
essential oil which produces the highest yield is distillation using a temperature of 100°C and a time of 120

5 kilos of citronella leaves. The highest physica

distillation time affect the amount of yield and physical properties of the yield.
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