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SWEET BASIL (Ocimum basilicum L.)

Sweet Basil - Main Components and Key Roles

Sweet basil essential oil has a fresh, herbaceous aroma and a variable composition depending
on chemotype, but is commonly rich in linalool.

Main Components
1. Linalool (Major Component)

e Dominant in many chemotypes
e Provides calming, anxiolytic, and sedative effects

2. Methyl Chavicol (Estragole)

e Aromatic compound
e Contributes to antispasmodic and digestive effects

3. Eugenol

e Phenolic compound
e Adds antimicrobial and anti-inflammatory properties

4.1,8-Cineole (Eucalyptol)

e Supports respiratory function and antimicrobial activity

5. Other Constituents
e a-Pinene, B-Pinene, Geraniol, Camphor (in some chemotypes)
Key Roles of Sweet Basil in the Body

1. Nervous System Support



e Linalool promotes relaxation and stress reduction
2. Digestive Regulation

e Methyl chavicol helps relieve bloating, cramps, and spasms
3. Anti-inflammatory Action

e Reduces mild inflammation via terpene activity
4. Cognitive Support

e Traditionally used to enhance focus and mental clarity

Major Health-Related Properties of Sweet Basil Essential Oil (in Humans)

1. Anti-Anxiety and Stress Reduction

e Calming effects through central nervous system modulation
e May reduce stress markers

2. Antispasmodic and Digestive Effects
e Helps relieve indigestion, cramps, and gastrointestinal discomfort
3. Antimicrobial Activity

e Active against bacteria and fungi
e Supports skin and hygiene applications

4. Anti-inflammatory Properties
e Helps reduce inflammation and irritation
5. Cognitive and Mental Effects

e May improve alertness, concentration, and mood

Key Research Papers (Harvard Style)

1. Chemical composition and biological activity of basil oil

Grayer, R.J., Kite, G.C., Goldstone, F.J., Bryan, S.E., Paton, A. and Putievsky, E., 1996.
Infraspecific taxonomy and essential oil chemotypes in sweet basil, Ocimum basilicum.
Phytochemistry, 43(5), pp.1033-1039.



Supports:
e Presence of linalool, methyl chavicol, and eugenol as major components
2. Antimicrobial and antioxidant properties

Suppakul, P., Miltz, J., Sonneveld, K. and Bigger, SW., 2003. Antimicrobial properties of basil
and its possible application in food preservation. Journal of Agricultural and Food
Chemistry, 51(11), pp.3197-3207.

Supports:
e Strong antimicrobial and antioxidant activity
3. Linalool pharmacological effects

Peana, AT, D’Aquila, P.S., Panin, F., Serra, G., Pippia, P. and Moretti, M.D.L., 2002. Anti-
inflammatory activity of linalool and linalyl acetate constituents of essential oils.
Phytomedicine, 9(8), pp.721-726.

Supports:
e Anti-inflammatory and calming (anxiolytic) effects of linalool
4. Biological effects of essential oils

Bakkali, F., Averbeck, S., Averbeck, D. and Idaomar, M., 2008. Biological effects of essential
oils — a review. Food and Chemical Toxicology, 46(2), pp.446-475.

Supports:

e Antispasmodic, digestive, and anti-inflammatory properties
e General mechanisms of essential oils in humans

5. Aromatherapy and cognitive effects

Perry, N. and Perry, E., 2006. Aromatherapy in the management of psychiatric disorders:
Clinical and neuropharmacological perspectives. CNS Drugs, 20(4), pp.257-280.

Supports:

e Effects on mood, cognition, and stress regulation

How These Papers Support the Claims



Claim Supporting Papers

Chemical composition 1
Antimicrobial activity 2,4
Anti-inflammatory effects 3,4
Stress/anxiety reduction 3,5
Digestive/antispasmodic 4
effects

Cognitive support 5

Summary

Sweet basil essential oil contains linalool, methyl chavicol, eugenol, and 1,8-cineole, which
contribute to:

e Calming and anxiolytic effects

e Digestive and antispasmodic support

e Antimicrobial and anti-inflammatory activity
e Cognitive and mood enhancement

This supports its use in aromatherapy, digestive health, and stress management
applications.



