Lot No.

Manufacturing Process Name LNB Lavender Water
Date
. . Management Management .
Process Flow Used Raw Material Things To Do Facilities
Item Method
warehousing of Lavender sort plants

plant

visual examination of
plant

drying of plant

preparation of
extract

soaking
(Hydration)

extraction

subdivision
packing

remove foreign substances

Lavender dry lavender (fresh) : 60°C, 8h

prepare Lavender (dry) and Purified water

soak dried Lavender in Purified water :

Lavender room temperature, 24h

[METHOD]
Extraction : Vacuum, 230°C, 48h

Subdivide after test result approval
making the manufacturing process and raw material
certifications.

visual inspection

visual inspection

pH/M.LT/
specific gravity
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