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Abstract: To interpret the fragrance type of different cultivars in Osmanthus fragrans, flower scent components
and emission patterns in ¢ Yanhong Gui’ , ‘Yu Linglong’ , and ‘Hangzhou Huang’ were analyzed by
means of solid-phase microextraction (SPME) coupled to gas chromatography-mass spectroscopy (GC-MS).
Results showed that the major characteristic scent compositions are similar among three cultivars including
linalool, a-ionone and B-ionone, while the relative content were different. For all cultivars, the odour activity
values (OAVs) of linalool reached a peak at full-blossoming stage then decreased gradually; whereas, OAVs of
a-ionone decreased gradually with the flower opening. For *Yanhong Gui’ and ‘Hangzhou Huang’ , the
OAVs of B-ionone decreased gradually during flower opening, and in  ‘Yu Linglong’ a low-high-low pattern
emerged. In addition, the relative content of some terpene and ester components increased gradually during
flower opening. Special scent components such as y-Decalactone, cis-Linalool oxide, and trans-Linalool oxide

were also noted. According to sensory judgment, ‘Yanhong Gui’ had a light and sweet fragrance, ‘Yu Lin-
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glong’ had a strong and sweet fragrance, and ‘Hangzhou Huang’ had an elegant and fresh fragrance. Thus,
the major characteristic scent components were similar among the three cultivars, but variations in OAVs for
the characteristic scent compositions during flower opening and the appearance of some special scent compo-
nents for certain cultivars most likely caused differences in scent fragrance and emission patterns. [Ch, 5 fig.
4 tab. 34 ref.]

Key words: plant biochemistry; Osmanthus fragrans; characteristic scent component; solid phase microextrac-

tion (SPME); gas chromatography-mass spectroscopy (GC-MS)

FE 46 Osmanthus fragrans K BEFl Oleaceae KB J& Osmanthus f84Y), &V HE T+ KEGZHB/HEZ—, 1F
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eroup), RN FHEE (Albus group), JHE: &% R EE (Aurantiacus group) & U Z= 4 4 Fh B (Asiaticus group) ',
T HRESE . WEE g, ER05E, P EEEZMEMEYZ —; R, L] H TR0 &
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FEEW T (25 C) 5 B MM 10 min 516 A Lt B AT L, T N AEE 40 min, 555 BURE 3F
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Figure 1 Four blossom stages of Osmanthus fragrans ‘Yanhong Gui’ , ‘Yu Linglong’ , ‘Hangzhou Huang’ (1. the bud stage; 2. first

flowering stage; 3. full-blooming stage; 4. declining stage)
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Figure 2 Total ionic chromatogram of Osmanthus fragrans ‘Yanhong Gui’
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Table 1 Flower scent compositions and relative contents in flower opening process of O. fragrans ‘Yanhong Gui’

A 55 4/ %

e dmin T e e mEm R
fiZ 2% alcohols
KA B eucalyptol 11.10  C,H,;sO 4.10 - - -
I cis-3-Hexenol 16.80  CH,0 - 0.12 - -
Nt =X -4 Ak 55 B cis-linalool oxide 1840  C,H0, 0.38 ¢ 589b 10.10b 13.67 a
Jz -4 A 5 A5 trans-linalool oxide 19.20  CyH;s0, 0.30 ¢ 477bc 11.00b 3044 a
F5 f i linalool 21.50  C,H0 1789 b 5043 a 5400a 10.68b
i & 95 FE i hotrienol 2290  Cy,H,0 0.06 - - -
D-Hi i B menthol 23.60  CiHyO - - - 0.11
R AL shuanghuaol 26.60  CyH;s0, 0.09 ¢ 0.69bc  1.55b 5.02 a
2,6- " H $E-3,7-9F T H5-2,6- i 2,6-dimethyl-3,7-Octadiene-2,6-diol 30.60 CgH 0, - 0.16 0.04 -
B-¥r 15 (Z)-3,7-dimethyl-2,6-octadien-1-o0l 27.50  C,H;s0 - 0.06 0.05 -
a- 5% 22 a-ionol 2970 CHR0 0.13 0.08 0.03 -
B-5% >4 FE B-ionol 3120 CHO 0.40 - 0.12 0.25
2,6- " H HE-1,7-9F T H55-2,6- . 2,6-dimethyl-1,7-octadiene-3,6-diol 3440  C,H;s0, 0.11 - 0.05 -
fi 2% ketones
6- 1 H-5-BJf-2-il] - 6-methyl-5-hepten-2-one 1530 CHLO - 0.25 0.22 0.14

4-(2,6,6-— H F3£-2-FF O Jfi-1-FE )-2-T Bl 4-2,6,6-trimethyl-2-cyclo-

hexen-1-ylidene-2-butanone

27.10  CHx0 0.59 0.12 0.07

A a2 2 i 2H-a-ionone 27.80 CsHx0 - - - 0.31
TAB-E % 24 2H-B-ionone 2820  CpiH)0 14.55 a 133 ¢ 175 ¢ 7.86 b

a- 2% 2 a-ionone 28.60  C;3H0 1696 a  3.63 b 1.49b  0.84b
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Table 1  Continued
(=g tmin 4Tt M /%

W B B ORI
B-4% £ B-ionone 30.50  CiHu0 30.75 a 8.66 b 5.32be 0.67 ¢
6-J% FE-2H-ME 15 -2- il 6-pentyl-2H-pyran-2-one 3530 C,HLO0, - - 0.14 0.16
J% 2% Terpenes
B-7K ¥4 B-phellandrene 828 CyHy 0.08 - - 0.18
B-IRJi B-pinene 9.95 CioHye 0.39 - - -
B- A #:4i B-myrcene 10.00  CpHye - 0.73 1.11 0.68
D-#54% D-Limonene 1090 CHy 1.03 - - -
A ¥4 (E)-ocimene 1230 CyHys - - 0.44 0.56
=, B 8 45 (Z)-ocimene 1290  C,Hys 0.40 ¢ 6.23 b 1.60bc  14.83 a
W% 4% alloocimene 16.50  CyHye - - 0.23 0.35
= HIL-6- T L -4-3F 2 4 4.6(Z),8(E)-triene-megastigma 23.20  CpHy 0.14 0.08 0.04 -
2 ethers
LR FERE cis-3-hexenyl acetate 1480  CgH,0, - 0.38 0.23 0.26
3-F 3 T-2-0 HE-2,2-7 H 3R R R iR 3-methylbut-2-enyl-2,2-
dimethylpropanoic acid ester ' ' 1660 Cutls0: - - 011 011
4-C 5 3 TR 4-hexen-1-yl butanoic acid ester 17.00  Cy,H;s0, - 2.05 0.10 -
4-C 5 HE TR TR 4-hexen-1-yl pentanoic acid ester 19.40  C,Hx0, - 0.27 0.17 -
JR R R cis-3-hexenyl valerate 19.80  C;;Hx0, - 0.44 0.06 -
v-2 N HiE y-octalactone 2990  CgH,0, - 0.07 0.03 -
y-2$ N s y-decalactone 3470  C,Hx0, 1.87b  10.05 a 6.95ab  232Db
55 & ¥ i non aroma components
2,2.4,6,6- 1. H 5£-3-Piffs 2,2,4,6,6-pentamethyl-3-heptene 14.40  CsHyy 0.39 0.07 - 0.47
3,3- " H 3E-1,5-PF M 3,3-dimethyl-1,5-heptadiene 14.60  CoHye - - 0.08 1.12
il,jl—l;aif(f—é W Fe-1,4-3F © M 1,2-dimethyl-3-ethenyl-1,4-cy- 1860  CyHye o012 ~ 0.05 B
;—;’:eﬁjéi: Fe-2-w g H )-2-B¢ fil] 6-methyl-6- (5-methylfuran-2- 3160 CubyO 0.03 ~ B B
+ — 4% dodecane 1030  CpHy - - - 0.23
+ %t pentadecane 2040  CysHs, - 0.34 0.48 -
+ 758t hexadecane 2290  CHy 0.08 0.06 - -
—+—%% heneicosane 2540  CyHy - - 0.02 -
T IHFEFLH L butylated hydroxytoluene 30.10  C;sHuO 0.10 0.05 - 0.06

Y. =T ORI AR o AT AN [N R RN 22 S 3 P<<0.05, AR A 5 RER R 22 5N L3 P>0.05.

95.57%, 98.60% & 81.00% (K 3 M3 2). T3P 3578 P BUEAD & 2 BT AR B 3
X5 CERE ERE LMK fE TR JFE RIS R 1 S 2855 F i
i, BREERC A AN, KRG W BIMIX & R R . Ko, BRSO 2816 & W AE T 3 0
35.77%H1 31.15%, & ‘LI’ PREZNTGTELSY; BEERGRAE P BREL N TF R B B K
JEFEAR RS, PRI A B R BSRA & W e A X & R e, TR B AR K2 0
JIRERE ., CAB-ED EW | oKD LW B-RKP WA KR B [R)IT AL AR R S R R
TEIFAEE R b, Dy AR | B-58 % 22 M A 22 Al 0 A X 55 B 0 O, I A~ T R T s B ok
{E; T a-5 % 2 EM A G- ZE AN R e — R —m e (R 2) . JikEmE ., B-E P =
A AN B3 B BT e T AP BORN A 2/3, B BRI REEMITEYIR.
213 Ak FREBRTHIRZEAMRMALMTESE BB 4 I IR 36 R
KAEW I, AP EIF E YR 31 M, ARTF AR S B, TR ST AW 0 B WS L BRI S
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Figure 3 Total ionic chromatogram of Osmanthus fragrans ‘Yu Linglong’
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Table 2 Flower scent compositions and relative contents in flower opening process of O. fragrans ‘Yu Linglong’
e Jmin et AHXS & /%
W ORI T BIFAM
fiz2k  alcohols
FERS A eucalyptol 11.12  C,H; O 8.98 - - -
I cis-3-hexenol 16.72  CeH;,0 0.20 0.05 0.04 -
it 2 -4 Ak 5 A5 T cis-linalool oxide 1836 Cy,H;30, 0.23 ¢ 1.59b 2.19b 797 a
J2 2 -4A A F5 R trans-linalool oxide 19.16  CyH;s0, - 2.04a 355a -
5 fE i linalool 2146  C,Hi0 279¢  3033a 2887 ab 2574 ab
1E2FEE 1-octanol 21.65 CgHiO - - 0.09 0.04
WAEEE shuanghuaol 26.59  CyH,s0, - 0.38 0.81 1.79
B-FrEwE (Z)-3,7-dimethyl-2,6-octadien-1-o0l 2748  Cy,Hi0 - 0.02 0.03 0.04
a- 5% 22 a-ionol 29.73  CiHxO 0.17 0.08 0.05 0.09
B-4 % £ B-ionol 31.15  CHRO - 0.04 0.04 0.31
THPIBE phytol 33.66  CyHyO - 0.06 0.06 0.06
2,6- - H HE-1,7-9F —J#5-3,6- ¥ 2,6-dimethyl-1,7-octadiene-3,6-diol 3436  CyH 0, - 0.04 0.04 0.07
fii] 2 ketones
6-H JE-5- F# )7 -2-1ill 6-methyl-5-hepten-2-one 1532  C,H. O - 1.68 0.94 0.29
4-(2,6,6-— F JL-2-3F L J5-1-55 )-2- T i 4-(2,6,6-trimethyl-2-cyclo-
hexen-1-y])-2-butanon 27.06  C;H»O0 0.42 0.43 0.34 0.36
ZH-a- 5% 22 i 2H-a-ionone 27.79  C;H0 - 0.07 0.06 0.19
A B-48 % 22 i 2H-B-ionone 28.17  C;3Hx0 882ab  3.13b  250b  11.07a
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Table 2 Continued
AR 55 42/ %
[ia=x?] t/min 315
1 FITH I IR
a- 5% =i a-ionone 28.57 CiHxO 27.83 a 852 b 4.79 ¢ 4.99 ¢
B-5% -l B-ionone 30.56 C;sHxO 1380 ¢  16.15b 2342 a 1444 be
6-1%, 3L -2H- L I -2-F] 6-pentyl-2H-pyran-2-one 3533 CH0s - - 0.10 0.10
Jfii 2% terpenes
IR-a-JR ¥ 1R-a-pinene 334 CyHy 2.20 - - -
B-7K 74 B-phellandrene 830  CpHy 0.55 - - -
B-J1 k4 B-myrcene 8.63  CyHy 0.30 0.14 - 0.34
5 2 - 2 )5 (K)-ocimene 13.00 CpHy 13.82b  2410a 23.00a 1513 b
5 2 4 alloocimene 1646 CyHe - 0.49 0.86 0.43
= H IL-6- T I 3e-4-35 2 4 4,6(Z),8(E)-triene-megastigma 23.21 CpiHy - 0.04 0.04 0.06
fiE 2% ethers
LR FEHR cis-3-hexenyl acetate 14.82  CgH,0, - 0.27 0.27 0.13
THR-4-C-1-Jf g 4-butanoic acid,hexen-1-yl ester 16.99  CyH 0, - 3.56 0.18 -
THERC B hexyl butyrate 17.78  CiHx0, - 0.17 0.31 0.04
CV IR M-S cis-3-hexenyl hexanoate 19.03  CpHx0, 0.17 0.11 0.18 -
(Z)-TBR-3-C.J T (Z)-butanoic acid, 3-hexenyl ester 19.06 C,H;s0, - - 4.12 0.21
4-CVJ#-1-F LR TR 4-Hexen-1-yl pentanoic acid ester 19.38  C;Hy0, - 0.14 0.22 -
v-28 N i y-decalactone 34.63 CjHO, - 2.90 a 2.50 a 0.82 b
fit 2% aldehydes
B-FRFFEE RS B-cyclocitral 2303 CyH0 - 0.04 - -
AEJF F ¥ i non aroma components
Xt — H K p-xylene 8.68  CgH, 1.87 - - 0.04
48— H K o-xylene 8.89  CgH,y 2.75 - - -
SSI;E}Ht RIS S e Sk - ] O on .
2,2.4,6,6- T H $£-3-Piffs 2,2,4,6,6-pentamethyl-3-heptene 1442 CsHyy 0.38 - - 0.04
DUk tetradecane 17.53  CyHsy 0.21 - - -
(E,E)-2,6-—H 3-1,3,5,7-3¢ P E,E-2,6-dimethyl-1,3,5,7-octate-
18.52  C,Hy - 0.06 0.10 10.20
traene
T F bt pentadecane 20.39  CisHyp 0.13 0.03 0.04 -
6,6- — 1 5&-3- | — ik 4~ 1,5,10- = Ffl 6,6-dimethyl-3-undecene-
2.5.10-trione 42.57  C;3Hx04 0.15 0.12 0.09 0.06
— )¢ dotriacontane 46.61  CypHg 0.30 - - -
BT =7 RN AR . AT AR RNG FRER IR 25 5 3 P<0.05, AH AT REROR 22 5 A8 3 P>0.05,

96.59%, 97.29%F1 95.79% (& 4 M3 3).  “BUIN ™ A & W B S BORLE AR X & 8 1 BB R R
FHB/NR S, XS BN E R E RO — 2 7RG R R, BRI R A AN, H
ARG YRR A X & BB . b, BRI FIE S A & W AE BT 00 B ik ) 68.45%F 25.22%, &
BUMEE B B 2 RO ALY s WIS W) T B AE B T RO B 2 R AR AR, I il
TEREIT AN IF I B de 6L, WS 220 T B 5 B AL & W e AR & e i, 2R B T R I
AT mEE . S-S e . il . LRV M o KD A A B-5 B A A
[ITFAEMH L, R ERR 7 FYI . FEE FER T, WA S 3R A D7 A WA > T S A 0 5 i e
w, BEIR BT TR B-RY W oKD A B2 WA WA R e, B AR IE
TR ARG s 5 AR T DR 0T 2 BT ARSI AR X 5 B S0 R ek, JRE T IR B B R A, 2 AN B ARk
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Figure 4 Total ionic chromatogram of Osmanthus fragrans ‘Hangzhou Huang’
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Table 3 Flower scent compositions and relative contents in flower opening process of O. fragrans

)

‘Hangzhou Huang

X 55 /%

sy t/min 4T3
B CEEM B BPRY

%% alcohols
i cis-3-hexenol 16.758 CeH,,0 - - 0.05 0.29
52~ A 55 1% B cis-linalool oxide 18.456 CHO, 10.55b 1453 a 10.01 b 8.46 ¢
J2 - AL I FEEE trans-linalool oxide 19.253  CjH 50, 11.52b 16.20 a 11.51 b 10.90 ¢
S 2E [ 2-ethyl-1-hexanol 19.826 CgH,g - 0.03 - -
5 fE i linalool 21.531 C,H0 599¢ 34.09ab 4382a  39.14 ab
i & 55 #5 5 hotrienol 22930 C,HO - 0.05 0.06 0.13
WACHE shuanghuaol 26.627 CyH g0, 2.99b 325 a 2.83 b 331 a
B-Fr 1 (Z)3,7-dimethyl-2,6-octadien-1-ol 27.508 CyH;g0 - 0.05 0.05 0.11
a-4 % 22 a-ionol 29.753  CHxO 0.45 0.03 0.02 -
B % =B B-ionol 31.177 CHR0 0.45 0.07 0.03 0.09
2,6- " HE-1,7-9F —J#-2,6- i 2,6-dimethyl-1,7-octadiene-3,6-diol ~ 34.397 C,H;50, 0.04 0.07 0.07 0.09
2 ketones
6-H 3-5- i 475 -2- 6-methyl-5-hepten-2-one 15.351 CgH,,0 0.23 - 0.46 0.17
2,2,6-= W 3-6-2, W 3 — F-2H-1k 13- (4H) - (Z)- 2,2,6-triyl-6-

19.093  CjH 0, - - 1.41 1.89

ethenyldihydro-2H-pyran-3 (4H )-one
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Table 3  Continued

AR 5 /%
i I BT BRI

ey thmin 5355

4-(2,6,6- = H HL-2-34 L I -1-35 ) -2- T i 4-(2,6,6-trimethyl-2-cyclo-

hexen-1-y1)-2-butanone 27.100 CiH»0 0.83 0.26 0.34 0.22
T A -a- 5% 22T 2H-a-ionone 27.818 C;3HyO 0.51 - 0.06 0.25
T A B-E P 240 2H-B-ionone 28213  C;3HxO 1335 a 346 ¢ 2.01 ¢ 1148 b
Q- % 2T a-ionone 28.602 C;3HxO 18.45 a 3.90 b 5.69 b 2.14 b
B-5% %[ B-Ionone 30.610 C;Hx0O 25.89 a 13.35 b 1525 b 7.02 ¢
4-(2,4,4-= W B3R O -1,5- 2 38 ) T7-3-0-2- 1 4-(2.4,4-trimethyl-
eye-1.5-dienyl)-but-3-en-2-one 31.850 C;3HyO 0.32 0.04 - 0.09
1% 2% terpenes
B- A k¥ B-myrcene 9.998  CyHys - 0.88 0.60 1.22
S22 i1 45 (E)-ocimene 12.322  CyHys 0.29 1.07 0.48 0.76
5= % 45 (Z)-ocimene 12.836  CyoHys 1.11 1.55 1.42 1.58
2,2.4,6,6- 1./ 3£-3- P Ifis 2,2,4,6,6-pentamethyl-3-heptene 14440 CyHyy 0.11 - - 0.05
% 4 alloocimene 16490 CyHys 0.23 0.57 0.27 0.47
S HIE-6-3 TR 2 -4- 38 2 0 4,6(Z),8(E)-triene-megastigma 23250 Cy3Hy 0.71 0.06 0.06 -
-4 G Wi a-farnesene 26423 CisHy 0.08 - - -
fig 2% ethers
LR TR cis-3-hexenyl acetate 14.838 CgH,,0, - 0.08 0.36 5.27
T2 CEg hexyl butyrate 17.827  CyHx0, - - 0.08 0.14
SRR M EERE cis-3-hexenyl isovalerate 19.837  C;;Hx0, - - 0.06 0.12
(E,Z)-3-C 4 #-2-T M5 PR ig (E,Z)- 3-hexenyl ester-2-butenoic acid 22.743  C,H0, - - 0.27 0.32
v-%$ N g y-decalactone 34.682 CyHy0, - - 0.02
L5 i non aroma components
2- 1% IR 2-pentylfuran 12.165 CoH,,0 - 0.07 - 0.05
1 PUkE tetradecane 17.572 CyuHs 0.14 - - 0.06
2-(4-H B HE ) 21 2-(4-methoxyphenyl ) ethanol 38.190 CyH,,0, - 0.09 0.31 0.18
= —4%¢ dotriacontane 45.048 CyHe 0.21 - - -
F+PULE tetradecane 48225 CsyHjy 0.17 - - -
BT =7 AR R AT AR RNG FRER IR 22 5 W P<0.05, AH [H) T REFROR 25 55 A8 3 P>0.05,

R BB EEA y-S N B AR CHEALEET A BN b, FOERT 1 RIS AR R
KA REEE . DT RERE . o- R LR B 25 s o, -0 B- 50 2 1R A A A )
TR IR T W A T e o AR CHRMTRET RN S S-S A A Y A AR DA B T
RS ARIIRT 1, I ARIIE B 8 B e b, ORN B S-S A 55 A e e 45 6 229 K
T 1, IR P IRA B R 2 BRI P, FREKRT 1R EYREE NI, oY =
WA B-55 % 22, o, B-3K B B AR REIT I A A e, 7 AR P TR R R AR A A R
a- 5% LA A AR (5 gk 4)
3 b
31 3T HEEMMHESKERABEFTSINS

RICHE R M BN SO CRACRERYEEAE R, AR S o AR T L A R Y
BN, AE 3 DA, BRI A GV IR G Y. b, R R R Y
TP E Y OO B DTR e D5 . R B R Y o R R B A AN, %
P T AN S 0 o i A SRR A R AN S B RGR, iX 5 A AR G AR G AR A
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Figure 5 Odour activity values of main aromatic compounds in bloosom process of three cultivars of Osmanthus fragrans
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Table 3 Odour activity values of main aromatic compounds in bloosom process of three cultivars of O. fragrans
- lﬂ‘d{%l:/ A X
(gl EHM B BN A0 A
It =X B i Js 34.000  0.01 £0.01 ¢ 0.04 £ 0.0l ¢ 0.34+0.06 b 0.44 £ 0.01 a 0.09+£0.03d 0.75+0.04b
A I R EE 6.000  0.06 + 0.03 ¢ 098 £042b 122+044b 228 £0.27 a 0.02 0.0l ¢ 034 +0.06 b
SR 6.000 0.03 £0.03 ¢ 0.80 = 0.41 be 1.77 + 0.05 b 507 +1.02a - 0.43 £ 0.08 b
Y 6.000 298 +126b 9.04+£194a 922+176a 1.78 £ 1.17 b 025+0.19b 409 +032a
-5 % 2 i 0.400 4239+ 11.01a 9.08+279b 279+090b 210+ 041 b 7583 +542a 20.86+234b
B-2 % 2 0.007 4 393.33+893.03 al 237.14+348.71 b 583.33£173.65 bc  96.19 + 33.70 ¢ 1 987.62+38.37 ¢2 539.52+331.05 b
¥-%8 M T 11.000  0.17 £0.03 b 1.00 + 0.37a 048 +0.17b 0.21 £ 0.07 b - 0.26 + 0.05 a
a2 R I?ﬂ{ﬁ{ : ‘ERIE : . oo ! :
L) BT I AR g Ul I BT I AR
i =X, 2 8y 4 34000 093 +0.12a 047 +£0.05¢ 0.02 +0.02 a 0.04 + 0.00 a 0.05 £ 0.01 a 0.05 £ 0.02 a
M A D5 A RE 6.000 049 £0.14b 154 +022a 1.76 + 0.39 b 242+033a 1.79 = 1.18 b 1.41 = 0.06 b
AT RS 6.000 059 +0.19b - 1.92+0.30 b 2.64+025a 218+ 023 a 1.82 +0.05 a
J5 F I 6.000 479 +044a 4.07+087a 1.00 £ 0.31 b 6.29 £ 0.51 a 713+ 024 a 6.52 + 0.65 a
-5 % i 0.400 1291 +£3.89c¢ 1248 +135¢ 46.13 £4.03a 1050 £090b 14.17 =+ 1.59 b 534 +257¢
B-5 % 1 0.007 3 338.57+397.08 a2 277.14+205.63 be 3 698.10+126.14 a1 907.14+285.71 b2 318.57+140.00 b 1 003.33+230.14 ¢
¥-%5 N iR 11000 0.13 £0.12ab  0.06 + 0.03 be - - - -
BT =T BRI AR o AT A ENG TR 225 B P<0.05, MIFE TR R ZE S AR P>0.05,
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W EE AL FEFERY, M PRI AR, WTREEW G &k B H Oy R AR Y, O
R RAT RS A8 22 L AP, BitE Kk, & VL& Lippia #6¥) Lippia adoensis, A% Lavandula
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