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Abstract

This study aims to extract clove oil and determine its chemical properties, the oil extraction by

way of distillation.

Find illustrates the efficiency of the oil, its compounds, types, toxicity, its uses in medical fields and
techniques of oil separation, then we have identified chemical properties through calibrations which are
lodine number and pH value and saponification value of which is equal to 12.055, 7.06, and 189.33

respectively.
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