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٦٦/٢ ٢٦/٠ 42/1 α-Pinene 1 

– ١٣/٠ 23/0 Camphene 2 

٠٩/٠ ١٩/٠ 22/0 Sabinene 3 

٢٥/٢ ٢٣/٠ 51/0 β-Pinene 4 

٨٤/٠ ٢٨/٠ 62/1 Myrcene 5 

١٢/٤ ٦٤/١ 17/4 α-Phellendrene 6 

١٢/٣ ٨٦/١ 52/0 p-Cymene 7 

٦٤/١٥ ٦٠/٤ 01/12 Limonene 8 

٢٤/١ – 25/9 1,8-Cineole 9 
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٥١/٠ ٢٥/٠ 57/1 Ocimene 10 

٢٧/٠ ٥٦/٠ 11/0 γ-Terpinene 11 

٣٥/٤ ٣١/٠ 16/8 Fenchone 12 

– ٢٦/٢ – Limonene oxide 13 

٢٠/١ ٣٢/٤ 6/6 Linalool 14 

٥٦/٢ – – Terpinen-4-ol 15 

– ٢٢/٠ 32/0 Camphre 16 

٢١/٣٢ ٣٣/١٥ 36/35 Methyl chavicol  17 

٣٣/١ ٤٣/٠ 65/0 Bornyl acetate 18 

٤٢/٨ ٢٤/٦ 19/1 Geraniol 19 

٥٢/٠ ٢٢/٠ 33/0 Trans-anethole 20  

– ٤٢/٠ – Carvacrole 21  

٥٠/٢ ٥٢/٠ 75/2 eugenol 22  

٢٦/٣ ١٦/٠ 03/1 Methyle eugenol 23  

١٨/٠ ٧٣/٢ – β-Caryophyllene 24  

٧٤/١ – – b-Dihydro aparofuran 25  

٨٢/١ – – Kessane 26  

 ٢٣/ 52/9 α-Bergamotene 27  

٦٥/١٠ – – Caryophyllene oxide 28  

٢٢/٤ ٨٧/٣٨ – Apiole 29  

٥٢/٠ ١٦/٠ 22/0 Germacrene  30  

– ٥١/٠ – δ-Cadinene 31  
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Evaluation of Essential Oil from Basil Different Parts  
Azizollah Kheiry and Iraj allahdadi  

 
Abstracts 
For study of chemical composition and content of Basil different parts essential oil, volatiles from flowers, 
leaves and stems of plant was extracted distinctly and evaluated by GC and GC-MS. More than 97% of 
plant different parts essential oils were identified.  The main constituents of the essential oils of flowers 
and leaves were Methyl Chavicol and limonene. But in stems Apiole, Methyl Chavicol and Caryophyllene 
Oxide were the main constituents. Plant various parts essential oils showed high difference in composition 
and content of volatiles. High and low content of essential oils were found in leaves and stems, 
respectively. 

 


