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Identify the Essential Oils in Myrtus Communis
L. Leaves
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Abstract—Essential oils compounds were identified in leaves of
Myrtus communis during flowering stage by HPLC method, results of
this study appearing six major compounds were, 1,8-cineole, o-
Pinene, o-terpineol, Eucalyptol, Geranyl acetate, Limonene, and
linalool. Concentration of these compounds a ranged between 18.28
pg/ml in Geranyl acetate, and 45.22 pg/ml in Limonene, while a-
Pinene have been distinguished by highest concentration among six
essential oils under study was 308 pg/ml, this outcome data can be
helpful asa significant medical and economic benefits.

Keywords— Myrtus communis L., myrtle, flowering stage,
essential oil, chemical compounds.

I. INTRODUCTION

YRTUS communis L. is known as a medicinal plant to

anti-hyperglycemic [1], antiseptic and anti-inflammatory

activities [2] and [3]. It’s considering a native plant of
the Mediterranean and Asia such as Turkey, Iraq, Iran, and
Syria. Over world there are more than one hundred warmth
flourishing myrtle varieties, surely none has such regional
cultural significance as Myrtus communis L.

Like all evergreen plants pleasant with aroma, it was also a
counting a symbol of strong life force [4].

Different parts of the plant find various uses in food and
cosmetic industries [5], such as leaves of Myrtle have been
used as a substitute in beer [6], while the drinks prepared from
myrtle berries became popular especially in Sardinia [7].

In additional, this species is regard significant aromatic plant
because of high content of essential oil in different parts, such
as leaf, flower, and fruit glands, due to the existence of rules
and genetic fixed materials, the chemical has been possible
differ by season [8].

The essential oils that called volatile oil mainly consists of
Limonene, a-pinene, -pinene, B-myrcene and linalool .

These oils act as anti-bacterial properties, antifungal and
antiviral, reducing the level of cholesterol, as well as
antioxidant properties in cells it has been found [9] and [10].

Extracted essential oils from myrtle, have the effectiveness
of a powerful antioxidant to own enzymatic mechanism and
effectively to remove free radicals [11] and can be a reliable
tool of chemotaxonomy methods to provide evidences data to
diagnosis and separate taxa [12].
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Many references mention myrtle plant in ancient Egyptian
medical texts as to remove mucus from the chest, a remedy for
urinary disorders, pain, heartburn, swelling, stiffness of the
limbs and cough also in Coptic medicine, the essential oil of
myrtle was used in a prescription with fresh rue and a mineral
for a number of skin disease [13].

Volatile oil of Myrtus communis have been used for several
purposes, where the leaves are used to treat hypertension,
hemorrhoids, common colds, cardiac disorders, urethral
disorders, diarrhoea, internal diseases, rheumatic pain, edema
in the extremities, lower blood glucose, pass kidney stones, as
an appetite stimulant, hair restorer, wound healer and a
haemostatic also the leaves by steam distillation is also
commonly used to lower blood glucose [14], [15], [16], and
[17].

Although it is known that both the berries and the leaves are
used to macerate an aromatic liqueur called Mirto at the
islands of Sardinia and Corsica [18].

The concentration of essential oils in myrtle leaf has been
widely studied and data clearing that is differ according to
regions and periods harvested [19], [5] and [20].

The evaluations of the fruit essential oil composition have
also been reported [21], and [22].

Moreover, many phytochemical researches investigated at the
same time the essential oil composition of leaves and fruits as
well as the other parts of M. communis [23] and [24].

The purpose of this work is to determinate the quantitate of
essential oils in M. communis leaves that may be useful for
future studies as source of bioactive molecules..

1. MATERIAL AND METHODS

2.1. Plants materials

Fresh leaves of M. communis were collected in April 2015
at flowering period from plants that grown in different regions
of Baghdad in the middle of Iraq.

2.2. Essential Oils Extraction and Analysis

Standard volatile oils data were in table 1, and figure 1.
Method of extracting oil by hydro distillation [25] presented a
range of pressurized hot water in either liquid or gas apparatus
by which this process may be conducted as (steam) phases.
Extracted components were passed and recovered on solid —
phase extraction cartridges SILICA mini column, the oil
extracted by hexane: methylene chloride 50:50 (v/v) at
different abundance. Oil was purified through filter paper was
separate and diagnosis in a High Performance Liquid
Chromatography HPLC was injected samples. The
concentration of each compounds were 50 pg/ml.


mailto:lubni_a75@yahoo.com

Int'l Journal of Advances in Chemical Engg., & Biological Sciences (IJACEBS) Vol. 2, Issue 2 (2015) ISSN 2349-1507 EISSN 2349-1515

Column: (3p m), Particle size: (50 x 2 mm 1.D), Solid
phase: Silica column (Hexane: Methylene chloride 50:50 v \
v), Mobile phase: content of: Solvent A-15% formic acid in
acetonitrile, Solvent B-45% formic acid in acetonitrile,
Starting from 15% 45% A B Deionized water 80:20,Detection
UV set at 254 nm.,Temp: 25 C °, Flow rate: 1.2 ml / min
Sample Injection volume: 20ul, Modal: FLC-Shimadzu 10AV-
LC, Pump model: LC-10A Shimadzu, Monitored: VV-VIS
10A-SPD

We were calculated concentration of the oil in the sample
according to the following equation:Conc. of Sample pg / ml =
(Area of sample) / (Area of standard) x conc.of standard x
dilution factor.

TABLE |
CONCENTRATION OF ESSENTIAL OIL IN THE MYRTLE LEAVES.

Concentration of the

Essential oils Essential oils pg/ml.
a-pinene 308
Linalool 23.83
(1Eilgmalyptol)CInOIe 41.46
Limonene 45.22
a-terpineol 41.73
Geranyl acetate 18.28

Large figures and tables may span both columns. Place Data
shown indicate six important oils compounds found and their
presence in a wide range of taxon under study these oils are
(figure 1):
a-Pinene is an organic compound of the terpene , It is found in
the oils of many species like as coniferous trees, notably
the pines, it is also found in the essential oil of rosemary and
present in some oils such as eucalyptus oil and orange peel oil
[26] . a-Pinene is an anti-inflammatory via PGE1 and seems to
be a broad-spectrum antibiotic [27]. It exhibits activity as an
acetylcholinesterase  inhibitor, aiding memory  [28].
Concentration of a-Pinene in the myrtle leave was 308 pg/ml.

The other oil in the myrtle leaves is linalool, it’s likewise a
normally occurring terpene alcohol chemical in numerous
blossoms and spice plants, The other names to linalool ( B-
linalool, linalyl alcohol, linaloyl oxide, p-linalool and
alloocimenol) [29]. Linalool is utilized as perfume part in 60—
80% of perfumed cleaning items and cleaning specialists
including  cleansers, shampoos, and cream body [30].
Additionally as a substance moderate of vitamin E [31]. The
concentration of linalool in the myrtle leaves 23.83 pg/ml.

Eucalyptol or 1,8-cineole includes up to 90% of the vital oil
of a few types of the nonspecific item Eucalyptus oil,
Eucalyptol is an ingredient in many trademark of mouthwash
and cough drugs, as well as use in the body powder [32].
Eucalyptol is used also as an insecticide and insect repellent
[33], and [34]. The Concentration of Eucalyptol in the myrtle
leaves arrived to 41.46 pg/ml.

Limonene is a colourless liquid hydrocarbon classified as a
cyclic terpene, is common in cosmetic products, as the main
odor constituent of citrus, limonene is used in food
industrialization and some drugs like as a flavouring to
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disappear the bitter taste of alkaloids and as an aroma in
perfumery, aftershave lotions, bath products and other such
products that include perfume, it is also used as botanical
insecticide [35]. In natural and alternative medicine, d-
limonene is marketed to relieve gastroesophageal reflux
disease and heartburn [36]. Limonene is an adenosine agonist
which may explain its antistress and calmative properties [37].
Concentration of this compound in myrtle leaves was arrived
to 45.22 pg/ml.

The other oil Terpineol is a naturally
occurring monoterpene alcohol that has been isolated from a
variety of sources such ascajuput oil, pines oil,

and petitgrain oil [38]. Terpineol has a nice odor similar to
lilac and is a common agent in perfumes, cosmetics, and
flavors. a-Terpineol is one of the two most abundant taste
constituents of lapsang souchong tea (a variety of souchong tea
with a smoky flavor) the a-terpineol construct in the pine fume
used to dry the tea [38]. The Concentration of terpineol in
myrtle leaves was arrived to 41.73 pg/ml.

The sixth oil was Geranyl acetate is a natural organic
compound that is classified as a monoterpene, Geranyl acetate
is used primarily as a component of perfumes for creams body
and soaps and as a flavoring ingredient. It is used particularly
in rose, lavender and geranium formulations where a sweet
fruity or citrus aroma is desired [39]. The concentration of this
compound was 18.28 pg/ml in the leaves of myrtle.
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