[bookmark: _GoBack][image: F:\2011\نباتات طبية\محاضرات نباتات طبية 2017\محاضرات جاهزة\محاضرات نباتات طبية رغد ضياء\اولية\نظري\pdf\8\8 VOLATILE OILS_Page_1.jpg][image: F:\2011\نباتات طبية\محاضرات نباتات طبية 2017\محاضرات جاهزة\محاضرات نباتات طبية رغد ضياء\اولية\نظري\pdf\8\8 VOLATILE OILS_Page_2.jpg][image: F:\2011\نباتات طبية\محاضرات نباتات طبية 2017\محاضرات جاهزة\محاضرات نباتات طبية رغد ضياء\اولية\نظري\pdf\8\8 VOLATILE OILS_Page_3.jpg]
image1.jpeg
Medical Plants..................... Lecture (8)

Medical Plants
Lecture (8)
Dr. Raghad DHyea Abdul Jalill

................. Raghad DHyea Abdul Jalill

VOLATILE OILS

Essential oils are compounds made up of several organic volatile substances. These
may be alcohols, acetones, cetones, ethers, aldehydes, and are produced and stored in

the secretion canals of plants.

Essential oil is a concentrated hydrophobic liquid containing volatile aroma
compounds from plants. Essential oils are also known as volatile oils, ethereal oils,
aetherolea, aromatic oils or simply as the oil of the plant from which they were
extracted, such as oil of clove. Volatile oils are complex liquid mixtures of odoriferous
principles of varying chemical composition, which easily evaporate when exposed to
air at ordinary temperature, and which are used for either their specific therapeutic

activity or their aroma.

Differences between volatile and fixed oils:

Volatile oils

Fixed oils

Volatile non- volatile
Terpenoids Triglycerides.
Non-greasy Greasy
Resinify (02) Rancid (02)

Can distillation from natural sources

Cannot distillation from natural sources

Contain fatty acid

Contain ester

Cannot saponification

Can saponification

They are found in different organs: roots, ryzomes (ginger), wood (camphor), leaf
(eucalyptus), flowering parts (Labiatac family). Plants can produce volatile oil as secondary

metabolisms and accumulate in :

1. Glandular hair ex: Mentha piprtia/ family labiate.
2. Oil glands, ex: Citrus lemon. / family Rutaceae
3. Oil ducts, ex: Pimpinella anisum/ family umbelliferaca.
Physiological function of volatile oil in plants

1. Attract the insect to fertilize the flowers and increase production.

2. Ant insect to defense .

3. Remove the toxic components that produced as different metabolisms.

Physical properties of Essential Oils
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Essential oils are volatile and become liquid at room temperature.

When distilled they are at first colourless or slightly yellowish with the exception
of chamomile oil (violet in colour) .

They are less dense than water with the exception clove or cinnamon heavier than
water).

They are nearly always rotational and have a high refractory index.

They are soluble in alcohol and in the usual organic solvents, such as ether or
chloroform, and also in high grade alcohol.

CHEMICAL PROPERTIES OF ESSENTIAL OILS

Essential oil components are divided into terpenoids and nonterpenoids.

Non-terpenoids. This group contains short-chain aliphatic substances, aromatic substances,
nitrogenated substances, and substances with sulphur. They are less important than terpenoids

in terms of uses and applications.

Terpenoids. These are more important commercially and in terms of their properties.

Terpenes are derived from isoprene units (C5) bonded in a chain. Terpenes are a type of
chemical substance found in essential oils, resins, and other aromatic plant substances, (pines,
citrus fruits). They are usually found in monoterpene oils (C15) and diterpenes (C20). They
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may be aliphatic, cyclic, or aromatic.
According to their function group they can be:

Alcohols (menthol, bisabolol) and phenols (timol, carvacrol)

. Aldehydes (geranial, citral) and cetones (camphor, thuyone)

Esthers (bornile acetate, linalile acetate, methyl salicilate, anti-inflammatory
compound similar to aspirin)

Ethers (1.8 - cineol) and peroxides (ascaridol)

Hydrocarbons (limonene, pinene o and B)

~ USES OF ESSENTIAL OILS 1

Food industry: They are used to season or condiment meats, dried and cured meats, soups,
ice-cream, cheese. The most commonly used essential oils are cilantrum, orange, and mint.
They are also used in the elaboration of alcoholic and soft drinks, especially the latter. The
essences of orange, lemon, mint and fennel are also used in the making of sweets and
chocolates.

Pharmaceutical industry: They are used in toothpastes (mint and fennel essences),
analgesics, and decongestant inhalers (eucalyptus). Eucalyptol is also widely used in
dentistry. They are used in many medicines to neutralise unpleasant tastes (essence of orange
or mint, for example).

Cosmetic industry: This industry uses essential oils to make cosmetics, soaps, scents,
perfumes, and make-up. Geranium, lavender, roses and patchouli essences should be
mentioned as common examples.

Veterinary product industry: This industry uses the essential oil of the Chenopodium
ambrosoides, which is highly prized for its ascaridol (worm-killer) content. Limonene and
menthol are also used to make insecticides.

Industrial deodorants: At present, the use of essences to disguise the unpleasant smell of
industrial products like rubber, plastic and paint is being developed. Paint manufacturers use
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limonene as a biodegradable solvent. Toys are also scented. In the textile industry they are
used to mask unpleasant smells before and after dyeing. In paper manufacture, products such
as notebooks, toilet paper, and face wipes are scented.

Tobacco industry: It requires menthol for mentholated cigarettes.

Biocides and insecticides: There are certain substances such as thyme, cloves, salvia, mint,
oregano, pine with bactericidal properties. Others are insecticides:

against ants: Mentha spicata (spearmint), Tanacetum y pennyroyal.
against aphids: garlic, other Allium, coriander, aniseed, basil.
against fleas: lavender, mints, lemongrass, etc.

against flies: rue, citronella, mint, etc.

against lice: Mentha spicata, basil, rue, etc.

against moths: mints, Hisopo, rosemary, dill, etc.

against coleoptera: Tanacetum, cumin, wormwood and thyme, etc.
against cockroaches: mint, wormwood, eucalyptus, laurel, etc.
against nematods: Tagetes, salvia, calendula, Asparagus, etc.




