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ABSTRACT

African basil (ocimum gratissimum) is a perennial small herb plant of the lamiaceae family having
a strong aromatic smell and a height of [ to 3 meters.This plant is-a.native to.tropical countries of
Africa and Asia where it has traditionally been used asa ﬂavoriﬁg agent in soup and meat as while
as a traditional medicine in the treatment of cough, yellow fever and hieadache. The aromatic smel]

of this African basil plant‘is due to the essential oils in the stem-and Leaves

Essential oil is a concentrated hydrophobic liquid containing volatile aroma compounds from
plants and also known as volatile oil, Essential oil in the sense ¢ontains the essence of plant’s
fragrance. And can be extracted from plant leaves, barks, flowers, stem, and seeds. Essential oil
bring a ‘wide range of health benefits, unlike modern drugs they have no side effects. Mostly,
essential oil are obtained by distillation although other methods are used other methods include
expression, solvent extraction, absolute oil extraction, resin tapping and cold pressing

In this project, N- hexane solvent extraction was used to extract oil and the yield was 0.57% with
extraction time of 4hrs and the oil was found fo contain chemicals like aliphatic fluoro compounds,

alcohols, éthers, phenols using FTIR analysis
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ACRONYMS/ABBREVIATIONS

Q. gratissimum-ocimum gratissimum.

FTIR-Fourier Transform Infrared Spectroscopy
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CHAPTER ONE
1.0 Introduction
This chapter presents the general information about the research design giving its background,

problem statement, significance, objectives, justification and scope of the study

1.2. B‘ackground

African basil (Ocimum gratissimum) is an erect small herb plant with many branches which
usually grows not more Im in height and with a strong aromatic smell. This plant is co‘rnm'oﬁl_y
known as African. basil(English), “muj‘aja"_[Uganda(soga,kiga& ganda)]{ (Tabuti, Lye and
Dhillion, 2003)) and distributed indigenous to iropical regions.of India, west Africa, and some.
parts of Uganda like kanungu,mukono,nakapiripiriti (Ekmekei and Aasim, 2014). (Ekwenchi,
Oluigbo and Akpuaka, 2014). its well-known as-a flavor put ifi hot drinks like milk tea, dry tea
{Sulistiarini, 1999) and also as traditional medicine in the treatnent of fever, headache, skin
infections, Antidiartheal ,influenza and respiratory tract infections(Ssegawa and Kasenene, 2007)
The aromatic smell of this African basil plant is due to essential oils in the stem and Leaves (lemos
et al 2005)

Essential oils, also called volatile odoriferous oil, are referred to any concentrated
hydrophebic(immiscible with water ,typically (oil or fat soluble)) liquids of plants that contains.
highly volatile aroma compounds and caries a distinctive scent ,flavor, or essence of the
plant.(zuzarte & ligia, 2015) Essential oils are found in diverse parts of the plants including leaves
,_pee1s,barks,ﬂowers,buds,-seeds,roots and they can be extracted using several methods like steam
distillation,expression,solvent,extraction,hydodistillation method ,water and steam distillation,

carbon dioxide extraction ,Cohobation method (Journal and Basic; 2016)

Essential oils are used in a wide variety of consumer goods such as detergents, soaps, toilet.
products, cosmetics, pharmaceuticals, perfumes, ¢confectionery food products, soft drinks, distitled
alcoholic beverages (hard drinks) and insecticides therefore the world production and consumption

of essential oils and perfumes are increasing very fast(Finance and Development, 2012)
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