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Interactionand drying methodsontheheightand composition ofessential oil ofthymein
Polor, Amol city(Case Study)
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Table 1. soil characteristics in three different heights.
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Height 2100m Height 2700m Height 3300m

Sand% 5 ooy 64 58 62

Silt% Y so ) 18 20 18

Clay% o, a0y 18 22 20

Text. S S it S.L S.CL.L S.L

O0.C% I ip)S sy 2.145 1.365 2.301

OM% Jlosle sasye 3.689 2.347 3.957

SP% glilosys 39.52 43.29 41.68

PH% gLl JS amonl 7.21 7.51 7.35

ECx103 S psUlcolan 0.25 0.17 0.1
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Table 2. Analysis of variance due to experimental factors on plant essential oil compound sthyme

M.S Sloye 5eSilen
@L;-" az o Y] Y] . 7 1 R = Y] R .
Wi Wi Saels L L1 L1 -y Crgedd P L5 oo Wi Js5 9 Jgous
3 ! . NP . : . .
SOV af T o o omn o Gms gl oo N ole Oy
e CAPRW

s 2 0.02™  0.02™  0.04™ 0.00™  0.00™  0.00™ 001 0.01™  0.00™  0.04™ 0.04™ 0.02™  0.00™  0.02™ 0.16"
Rep
oo S sy, 3 676" 10357 246" 0.68” 3657 0227 10557 0717 0.50™ 13508 102427 0377 0757 15467 29467
drying
Heightglis | 2 0617 5517 1767 0347 0737 0007 0277 0.16" 033" 17.28™ 14.30™ 1147 1477 32577 37477
bs, welis| 6 070" 216" 036"  0.147 113" 008" 256 007" 0.12" 19.94™ 18.90™ 022" 0377 5817 23.70™
AB 5,5 Sas
s 22 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.0001  0.04 0.02 0.01 0.01 0.01 0.03
Error
(HCV 9.91 7.79 1128 1345 11.09 1461 4.24 1058 12.01 2.77 2.42 1378 11.02 454 1.31

SIS g yuf 5 0 )0 SO oS iy a9l S snimsylis

ns k%
: 0 ‘

* #% and ™: Significant at 5 and 1% Level and No significant of Probability, Respectively.
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Continue Table 2. Analysis of variance due to experimental factors on plant essential oil compound sthyme

Cringl ol il LS 5y calesl Jelge 31 byl 4528 Jgaz Y Jgazr aall

5 FESN M.Slasye 5:50le
;gs el JsSls s okds)ls Jsin! wi oS5k L L s W e Jaidgill Glda)lS S wi Sl b
o df sl D Doben Rl Rl gl S| Jssls sl
IS 2 0.11™ 0.02™ 0047 0.00™  001™ 000™ 000"  001™ 007" 0.02™ 0.07™  0.00™ 0.00™ 0.00™ 0.00™
Rep
53 i by, 3 574037 79757 0197 7917 12907 0777 4897 2377 6947 5.06™ 24477 0127 0417 1307 3.70™
drying
glis)| 2 114489 16.197 1677 513" 4107 1437 2777 16797 1.037 0777 44807 0927 4327 116" 1317
Height
S g, gl 6 450217 54.097  0.82" 4577 228" 206" 2617 11.06"  3.55" 5.38" 492" 006" 039"  1.227 3.94
N
AB
o 22 0.10 0.03 0.008  0.006 0.01 0.01 0.01 0.01 0.10 0.01 0.02 0.088  0.043 0.1 0.02
Error
(HCV - 1.11 1.82 7.34 0.92 5.20 491 5.52 4.11 5.31 3.72 3.99 9.42 8.16 8.57 7.60
B TP W VIR WY e SIS PSP - IS A e
* #% and ™: Significant at 5 and 1% Level and No significant of Probability, Respectively.
Silejl 050 bl oS 5 (AB Jale) (0 )5 Sis (g, x lds )| blie 1 5 Sileo anlio =Y Jgar
Table 3. Compare the average interaction drying* height factor (AB) on oil mixtures tested
A 2 ¥ o g
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Means with the same letter in each column have not statistically significant difference
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four different drying method (direct sunlight, shade, 900 and 360 watt microwave)
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Means with the same letter in each column have not statistically significant difference.
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