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ABSTRACT

The objectives of this research were to study the physical properties and
chemical constituents of essential oil obtained from Thai citrus plants, and to evaluate
the effect of the essential oils on central nervous system in rats . There were 8
cultivars of citrus (som sai nam peung, som sweet mandarin, som ocean, som king,
som jug, som o thong dee, som o kao nam peung and grapefruit). The essential oils
obtained from citrus peel were extracted by steam distillation. The citrus peel oil
content was in the range of 0.13-1.23 %v/w. The physical properties: refractive index,
weight per milliliter and optical rotation of citrus peel oil were 1.4696-1.4706 (24.9-
25.6°C), 0.7626-0.8039 g/cm® (28.0-29.5°C) and +102.6°- +118.1° (27.5-28.0°C)
respectively. The volatile components of the peel oils were quantitatively and
qualitatively determined by gas chromatography-mass spectrometry (GC/MS).
According to instrumental analysis GC/MS, limonene (86.48 — 96.82%) was the
major compound followed by myrcene (1.51 — 1.71%) and a-pinene (0.37 — 0.95%).
The quantity of sabinene and S-pinene were difference depended on cultivar of Citrus.
The composition quantification of citrus oils were carried out by comparison with
standard calibration curve of R(+)-limonene, myrcene (/s)-(-)-a-pinene and (-)-4
pinene. It was found that the quantities of R(+)-limonene, myrcene, (/s)-(-)-a-pinene
and (-)-S-pinene were 91.20-109.00 %v/v, 2.16-3.09 %v/v, 0.28-0.79 %v/v and O-
7.83 %v/v. In the open field test, the study of the effect on central nervous system in
rats, the essential oil from som sai nam peung significantly exhibited CNS stimulant.



