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Abstract
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Characterization of ess'ential oils was carried out in 3 holy basil (Ocimum sanctum L.)
cultivars, namely Kha-o, Daeng and Chang (hybrid variety). Essential oil components in leaves
were different between cultivars that Kha-o, Daéng and Chang varieties comprised of 14, 8, and 14
detected compounds, respectively. Eugenol, methyl eugenol, and caryophyllene were typically
found among the three varieties. ‘Chang’ holy basil contained eugenol as a major compound
(32.39 %) while ‘Kha-o’ and ‘Daeng’ holy basil had a high percentage of methyl eugenol (23.66
and 60.68 %, respectively). Surpgisingly, it was found that eugenol was found in trace amount in
‘Daeng’ holy basil. ‘Kha-o’ holy basil is an economic culinary herb in Thailand, containing unique
aromatic flavour. It is a leafy vegetable showing rapid shriveling and loss in post-harvest. Keeping
in polyethylene (PE) bags combined with low temperature storage was studied in order to extend
quality and storage life of ‘Kha-o’ holy basil. The proper temperature for long-term storage was
13°C resulting in good quality of stored basil. Storage at temperature below 13°C induced
scattered-browning spots, a kind of chilling injury symptoms, on leaves while keeping in sealed PE
bags initially containing 10 % CO, induced tip decay. ‘Kha-o’ holy basil stored either in sealed PE
bags with ethylene absorbent inside or in PE bags with initial 5 % CO, performed quality
maintaining during storage without changes of major essential oil components such as eucalyptol,
linalool, methyl chavicol, eugenol, and methyl eugenol in the leaves. Consequently, it is practically

best to store ‘Kha-o’ holy basil in sealed PE bags including ethylene adsorbents at 13°C.
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