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the peels of C. sinensis, C.aurantifolia and leaves of Cymbopogon citratus were
28°C). The colour of the oils varied from yellow in C.aurantifolia to light green in
Cymbopogon citratus. The quantities of essential oil obtained were 2.8 g from C.
m C.sinensis and 2.7 g from C. citratus ( Table 1).

The thin I; yer chromatography (Table 2) revealed that the samples varied in their R values: Cymbopogon
ratus (0.43), C.sinensis (0.82) and C.aurantifolia (0.36).

QUALITATIVEANALYSIS
The pH values (Table 3) were 6.73, 7.42 in C.sinensis, C.aurantifolia and 7.11 in Cymbopogon citratus,
respectively. Peroxide values (MgO,/g) were 950 in C.sinensis, 200 in C.aurantifolia and 1,400 in Cymbopogon
citratus. Iodine values (MgKOH/g) were 11.43 in C.sinensis, 10.16 in and 3.81 in Cymbopogon citratus (Table

3). The saponification values (MgKOH/g) were 43.24 in C.sinensis, 48.48 in C.aurantifolia and 47.05 in
Cymbopogon citratus (Table 3).
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DISCUSSION '

Essential oils derived from plants have been recognised since antic.]uit-y to possess biological activities
including antibacterial, mnw and antioxidant properties. With growing interest in the use of essential oils
in food, pharmaceutical and agricultural industries, a systemic examination of the'se extracts has become
increasingly important ( Ibrahim er al., 2010). The high quality essential 9||s qbtamcd m_thls study using
solvent extraction method conformed with what Ferial ef al. (2004) reported in Jojoba seed oil collected sy, g
a similar method. ;

From the result obtained from the thin layer chromatography, the samples were easily detected because
they are naturally coloured ( Dawodu et al., 2009). The R, values of 0.36,0.43 and 0.82 obtained from (hi.
study conformed with Raven and Evert ( 1999), that pigments with lower R values adsorbed at_ the polar sites
in a thin layer chromatography depends on the polarity of the mobile phase, and the more polar is the pigment,
the faster and stronger it will adsorb down the plate .

At room temperature ( 28°C), the oils were liquid. The colours of the oils varied from yellow (C.aurantifolia),

light green (C.sinensis) to dark green in C. citratus. This could be improved upon by blgaching (Dawodu et
al., 2009). The H value is an indicator for edibility of oil and suitability for industrial use with C.sinensis (6.73),
C.aurantifolia (7.42) and C. citratus (7.11). These fall within the recommended codex of 0.6 and 10 for virgin
and non-virgin edible fats and oils, respectively (Adelaja, 2006). The results suggest that the oils are edible
and can also be used in the manufacturing of paints and vanishes (Ibrahim ez al., 2010) as com parable to the
values of edible oils such as palm oil, pumpkin seed oil, palm kernel oil which have been reported by Dosumuy
and Ochu (1996). C.aurantifolia and C. citratus were slightly akaline with pHof 7.42 and 7.11, respectively.
C.sinensis was slightly acidic. lodine value is a valid factor to monitor li pid oxidation (Naz et al., 2004), the
iodine value which is useful in predicting the drying properties of oils was found to be 11.43 for C.sinensis.
10.16 for C.aurantifolia and 3.8 | for Cymbopogon citratus, which does not support the specified 220-270 mg/
10dine/100 g for drying oils (Akinhanmi et al., 2008). The iodine value is also an index for assessing the ability
of oil to go rancid (Dawodu er al., 2009). Peroxide value is one of the most widely used tests for oxidative
rancidity in oils and fats. The high peroxide values of the oils characterized the majority of the conventional
oils above 20 mg O,/g which will result to rancid tastes (Adelaja, 2006). The saponification values that were
obtained from the three samples have high values of 43.24, 47.24 and 48.48. Akanni et al. (2005) noted that the
oils contain high molecular weight fatty acid and low level of impurities.

CONCLUSION
Considering the rich quality of these essential oils from the three samples, creating awareness on the importance
of these oils to the urban populace will go a long way in supplementing them with other oils which are
very expensive to buy.

REFERENCES

Adams, R.P. (1995). Identification of essential oils components by gas chromatography/mass Spectroscopy.
Allured Publication Corporation,Carol Stream, Illinois.

Akinhanmi, TF, Atasie, V.N and Akintokun, PO. (2008). Chemical composition and physiocochemical properties
of cashew nut ( Anacardium occidentale) oil and cashew nut shell liquid. Journal of Agricultural, Food

and Environmental Sciences,1.2: 1-10.

Adelaja, J.0. (2006). Evaluation of mineral constituents and physicochemical properties of some
oil seed. M.Sc Thesis in Industrial Chemistry, University of Ibadan.

Scanned with CamScanner



Scanned with CamScanner




+ “whpsa S
i g ﬁ'F_T Thel

: 5 4 »Ii " " _| -_;:;1.“”‘.'* "'r‘ll? 3 -
.- EI‘;‘T .h\ﬁf'l‘ﬁﬂﬁ .._J.'l,'-n} R TRy

Scanned with CamScanner




