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Abstract: The essential oils of O. basilicum
were obtained from a Clevenger apparatus
distilled for 3 hr .Essential oils of O. basilicum
were analyzed by GC and GC-MS.Theyieldof
the essential oil obtained from O. bascillum
(0.98% wi/w). Methyl eugenol and eugenol
were found to be major constituents of fresh
leaves of O. basilicum.
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Introduction

To expand the spectrum of antibacterial agents
from natural resources, Coleus aromaticus
belonging to the Lamiaceae family (Mint
family) has been selected. The leaves of the
green type of country borage are often eaten
raw with bread and butter. The chopped leaves
are also used as a substitute for sage (Salvia
officinalisL.) in stuffing. Coleus aromaticus is
used for seasoning meat dishes and in food
products, while a decoction of its leaves is
administered in cases of chronic cough and
asthma. It is considered to be an
antispasmodic, stimulant, and stomachic and is
used for the treatment of headache, fever,
epilepsy, and dyspepsia. It is used to treat
conditions such as indigestion, diarrhea,
nervous tension, insect bites, toothache,
earache, rheumatism, whooping cough, and
bronchitis. It is also known to be a very
powerful pain killer, that stimulates the flow of
bile aiding digestion. Mast cell stability
properties of C. aromaticus leaves were
checked in rat peritoneal mast cells. The
essential oils from Ocimum contain many
terpenes (linalool, citral, 1,8-cineole) and
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phenyl propanoids (e.g. methyl chavicol,
eugenol) produced in specialized glandular
trichomes ( Warrier et al. 1995, CSIR 1992,
Charles and Simon 1990, Gang et al. 2001). It
is also a source of aroma compounds and
essential oils containing biologically active
constituents that possess insecticidal and
nematicidal properties (Deshpande and Tipnis
1997). To the best of our knowledge, an
investigation of the essential oil of O. sanctum
and O. basilicum leaves of South India has not
been reported to date. In the present study, the
essential oils were isolated from fresh leaves
and the volatile oil was analyzed by GC/MS
method.

Materials and Methods:

Plant Materials The fresh leaves of Ocimum
basilicum were collected from various areas of
Vidisha  (M.P).Specimens of  Ocimum
basilicum were deposited at the Pest control
and ayurvedic Research Lab of SSSL Jain P.G
College Vidisha (M.P).Isolation of the Volatile
Oils is done by chopping the fresh leaves of O.
basilicum and hydro distilled for 3h using a
Clevenger-type apparatus. The essential oils
were collected separately and stored in well-
capped bottles prior to analysis. GC-MS
Analysis GC-MS was carried out in SAIF
CDRI Lucknow. The identification of the
compounds was performed by comparing their
retention indices and mass spectra with those
reported and supplemented by Wiley and
Quadlib 1607 GC-MS libraries.
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Results and Discussion

The percentage of essential oil obtained was
O. basilicum (0.98% w/w). The gas
chromatograms of these three essential oils are
given in Fig. 1. The essential oils of O.
basilicum obtained from the Clevenger
apparatus were found to be rich in methyl
eugenol and eugenol. As shown in Table 1,
essential oils constituents in both plant
samples from Vidisha (M.P) were identified by
theGC- MS method. The essential oil of
Ocimum basilicum (L) was identified as three
major constituents such as methyl eugenol
(37.5%), eugenol (31.3%),and unknown
(31.1%) (Table 1, Fig.1,Fig.2).
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Fig.1.Gas chromate grams of three essential oils.

Tablel.Chemical composition of essential oil from
the fresh leaf of Ocimum basilicum.

S. RT % .
NoO. Area Constituents Methods
1 3.03 311 Unknown GC-MS
442 375 Methyl GC-MS

Eugenol
3 555 313 Eugenol GC-MS

Total 99.9

H:C\OD/VCHZ
OCH3; H,c”°
OH

Fig. 2. Chemical structures of Methyl Eugenol and
Eugenol.

Methyl Eugenol Eugenol

Methyl eugenol has been previously reported
as the main constituent of the essential oils
from  Ocimum  selloi and  Ocimum
basilicum(Ozcani

35

Vol.1,Issuel,Jan-June2025

and Chalchat, 2007, de Paula et al. 2007). In
contrast, a trace amount of methyl eugenol has
been reported from the essential oil of
Juniperus angosturana (Adams et al. 2007,
2017), and a low content in the essential oil
from Pimenta dioica berries (Park et al. 2007).
There is currently concern as to the
carcinogenic potential of methyl eugenol.
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