HavesaMnussemanaulasnegamniazlSinanihiiuvenszmealunzinvn

(Ocimum sanctum L. cv. Kha-o)
a a 4
FAIUNA ITSNIY*

UNfAngd
= J a g} o v A
msAnyenlsenoutazlsuaniiureusineveanzing 3 mawugmaﬂm 19 NSINITIVII NSININ
' :j o J o d a a {
J5oN LLﬁSﬂSLWﬁ”IGIQf}N (ﬂSLWiTQﬂNﬁN) WUUTH1MHW@N§$L14fJGluGLTJﬂ$LWﬁWLL@a%ﬁTﬂWUﬂﬁ%uﬂlLagﬂillTmﬁ
k4
ummaﬁu“lﬂ Taenuasvonseie TUNZING IV INIHUA 14 FHA NZINT WAL 8 ¥UA LlagﬂSL‘W'i"IS%N 14 ¥UA
[ { 3 o J
Tao eugenol, methyl eugenol Q& caryophyllene nJumsﬂizﬂauﬁwﬂuﬂmmmmmww@ NEZINTIVIULAL
~ < v Y = o
NSINT LAY methyl eugenol WuesveusIenan (3900 23.66 1182 60.68) Tuvaeh eugenol Hwidluans

@ 1 I ]
NONTLNINAN IUNZINI1GNINAN (Govazr  32.39)  ed1alsnmuunulinuas eugenol taslunzimsiziag

'
a Ao w

IS A 9 Ax A @
ﬂZLWiWﬂ’JL‘]Ju‘W‘]fLﬁiHﬁﬂi]“l/lﬁ'lﬂmﬁlﬂﬁﬂigmﬁllﬂEJ 1]53ﬂ’é]‘]Jﬂ’JEJﬁ'liW@ili&mﬁmhﬂaum‘w18@’Jmll'l$’(3fiﬂuﬂﬁ

R ! 2 A ' A H [l < Y 3 {
u'liJ']ﬂz\‘lfJ']W'lilﬁ'ﬂLWﬂJﬁﬁ%'l@ ll@ﬂ$LW§"l€l]3Lﬂﬂﬂ']ﬂ’lﬁlﬁﬂjllag'@"iylﬁﬂafJ'Nijﬂliﬂﬂ'lﬂwa\‘iﬂ'ﬁlﬂrﬂlﬁﬂ:] ﬂ’]jﬁﬂy']

Y Y Ao A 1 [ IS o 1
ﬁ’ﬂW‘l‘U‘iiEﬂfﬂﬁﬂ@LL‘I]ﬁﬂ!tﬁ%i%ﬂﬂqmﬁgu@]TﬁﬁNZW]fJﬂﬁ‘iﬂ‘HWQmﬂWWLL’ﬁ%ﬁﬂ@mﬂﬁLﬂ‘Uiﬂ‘HWﬂ%LWﬂGUYJ WU

]
v = 9

a [ S o a a a a
sravgagiimnzdmiumsnusnunzmvnlugamanadnTndensau (PE)  UaainfAe 13 oM
= &£ o Yy & A [~ A S o A Ao 1
IyaLesed G])'\'i‘l/nﬁl‘ﬁil‘ﬁ]iL!ﬂWWHJHVIEJ@NTUHJUL'J'ﬁTLHuﬂq@] MINUINHINSINIIVIIN QUUIUAINIT 13 BN
= v o Y a doy & J Y e .. A 1 <3 ~
IyaLesee Gb’ﬂu"lclﬁlﬂ@%qﬂﬁu"Iﬂ?ﬁ“]f\‘]iﬂl!ﬂ?ﬂWiﬁgVHUﬁuTJ (chilling injury) nszenluedesiaiEy Tuvaen
IS o a a A AA (a (9 4 S A Y 9 o Y a
ﬂTSLﬂUiﬂ‘HTiUQQWﬁTﬁﬂﬂ PE ‘ﬂﬂﬁu‘ﬂ‘ﬂNﬂﬁﬂTﬂlﬂ"l“]fﬂTﬁ‘Uﬂull@@ﬂﬂ‘lﬁlf@L'illﬂui’f)ﬂﬁg 10 i lvgoanzinsuna
1 ' < Ad o a a a v W @ an A Ad o
DINTLIUIDYINITINALGA ﬂ$LWS"IGUTJ‘VILﬂ‘]Jﬁﬂ‘lﬂl'lﬁl‘LlQ\iWﬁWﬁﬂﬂ PE ﬂ@ﬁumamuma@%uLamaumemﬂmﬂyﬂu
a a A Aa |a 24 4 s A Y 9 [l Y =\ = (=
NNadan PE ‘]Jﬂﬁu'ﬂ'ﬂuﬂﬁll"lﬂlﬂ'l“lfﬂ"liﬂﬂullﬂ’ﬂﬂﬂll“]fﬂlﬁﬂﬁuiﬂ‘(’Jﬁ$ 5 ﬁ\iwaﬁlﬁﬂ%LWﬁ'liJﬂﬂ!ﬂTWﬂLm$UliJiJwa
1 { a [ 3’ g
aomslasunasysum eucalyptol, linalool, methyl chavicol, eugenol (l81& methyl eugenol oIl nihiuven
A g a Y @ 3 axa A 9 o A 3 o
seiioMtunauvianlulunziwsy ﬂﬂuuﬁﬁﬂlﬂMTSﬁNWﬂQ§blﬂfsll!ﬂTiiﬂ']elW’Jﬂlﬂ”lWLLﬁ%ﬂﬂ@”lfgﬂ?ilﬂlliﬂ']ﬁﬂgw\liT

]
A v a =)

3w a a a 9 a 1
GUTJf’d‘Iﬂﬂ1§Lﬂ1J§ﬂH”Iﬂx!WiT"U’]'ﬂquWﬁ’]fW]ﬂ PE Uaainni Qﬂﬂgﬁﬂlﬂﬂ‘ﬁau ‘ﬁi’)ﬂ!ﬁﬂll 13 DALy

Q G

a o A A o s [ ;) = a @ ~ Y
*ANYIMNAATUTIVUNA (mﬂiuiﬂﬂﬁﬁﬁﬂﬁlﬂﬂmﬂ?) AMZNSNOINITINNLazina 1u 1ad ur1Inenaomna 1u lagnszaounal

~ 9
HU1T. 81 v,



Effects of Active Modified Atmosphere Conditions on Quality and Essential Oil Components in Holy Basil

(Ocimum sanctum L. cv. Kha-o)

Chaunpis Jirapong*

Abstract

Characterization of essential 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, Daeng and change 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-0> and ‘Daeng’ holy basil had a high percentage of methyl eugenol
(23.66 and 60.68 %) respectively). Surprisingly, it was found that euenol 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 symptom, 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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