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Abstract; Ocimum basilicum containing nearly 60 species widely distributes all over the world, and many of which are im-
portant horticultural plants. At present, there are quite a few researches attempt to survey diverse applications of these
plants ,but few researches focused on studying these three basil varieties (0. basilicum ‘Green’ ,0. basilicum ‘ Lettuce’ and
0. basilicum var. majus) . In this study, the essential oils of O. basilicum ‘Green’ ,0. basilicum *Lettuce’ and O. basilicum
var. majus were obtained by hydrodistillation from fresh leaves, which were extracted by solid-phase micro-extraction
(SPME) method and gas chromatrography-mass spectrometry ( GC-MS) was used to detect the composition of essential
oil. The results showed that 40,26 and 36 kinds of fragrant elements were detected from O. basilicum * Green’ ,0. basilicum
‘Lettuce’ and O. basilicum var. majus, respectively. The basic fragrant components in O. basilicum ‘ Green’ and O. basili-
cum ‘Lettuce’ and O. basilicum var. majus were 3,7-dimethyl-1,6-Octadien-3-0l and 1,2,3,4,5,6,7,8-8-octahydro-1,4-
dimethyl-7-( 1-methylethyl ) -[ 1S-( 1&, 2at, 4o ) ]-Azulene and Elemene. The basic fragrant components in 0. basilicum
*Green’ and O. basilicum var. majus were 3,7-dimethyl-1,6-Octadien-3-ol, O. basilicum *Lettuce’ was eucalyptol. The
study would provide reference basis for development and utilization of germplasm resources of O. basilicum.
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Table 1 Chemical compositions and contents of essential oils from Ocimum basilicum ‘ Green’ ,

0. basilicum * Lettuce’

and O. basilicum var. majus

X} & Relative content ( %)
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Note: Main chemical composition and content of the data in the table are Ocimum basilicum ‘ Green’ , 0. basilicum * Lettuce’ and O. basilicum var. majus of basil oil, con-

tents of less than 0.2% of the ingredients are not reflected. “—* means under detectable level.
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Table 2 Relative contents of volatile compounds common
to the Ocimum basilicum * Green’ , O. basilicum

‘Lettuce’ and O. basilicum var. majus
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