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Changes in Flavor and Essential Oil Components
by Location of Leaf in Sweet Basil
(Ocimum basilicum L.)
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Summary : The flavor of fresh sweet basil (Ocimum basilicum L.) leaves from different locations was
investigated by the comparison between flavor components in head space method and essential oil
components in steam distillation method for gas chromatography. Four flavor components which
were a-pinene, A-pinene, 1,8-cineol and linalool were identified in the fresh leaves on the main stem and
lateral branch by head space method and 1,8-cineol showed the highest percentage. «-pinene and
B-pinene with low boiling point which were detected only very little by steam distillation method,
were detected about 5% by head space method. Similarly, 1,8-cineol which occupied under 5% of
essential oil, was detected above 30% by head space method. Therefore, these components with low
boiling point had on important role in the flavor of fresh leaves.

Key words : sweet basil, head space method, steam distillation method, essential oil, flavor
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