How Essential Oils
are Steam Distilled

ESSENTIAL OILS

FOR ABUNDANT LIVING

Essential Oil Defined - Also known as volatile oils because they evaporate readily, essential oils are the lipophilic (“fat loving”),
hydrophobic (“water hating”) volatile organic compounds that are found in aromatic plants. They are generally insoluble in water, soluble
in alcohol and fixed oils, and can dissolve fatty materials such as grease.

Step 4

A condenser cools the steam, which
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Separating the volatile
from non-volatile organic
compounds, both rise
with the steam.
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The remaining water contains
non-volatile principles known as
floral waters (i.e. “hydrosols”) that
are useful for body care products and
contain subtle medicinal properties.
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In a separator, the
volatile principles (i.e.
“essential oils") rise to
the top and are ex-
tracted.
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Step 7

The essential
oils are tested
for purity and
sold on the
market.

FLORAL
WATERS

Note: not all essential oils are steam
distilled. Citrus peels are generally
expressed (“cold-pressed”) and CO2 is a
popular alternative to solvent extraction.



