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Abstract

Essential oils from four Thai culinary herbs, Nium Hu Sua (Coleus amboinicus Lour.),
Pak Pai (Polygonum odoratum Lour.), Thai celery (Apium graveolens Linn.), and San Pra Hom
(Eupatorium stoechadosmum Hance.), were first extracted by direct steam distillation and then
compositional anatysed by Gas chromatography-Mass spectrometry (GC-MS). Major constituents
of volatile essential oils found in these herbs were terpene hydrocarbons (mono- and
sesquiterpenes) and oxygenated terpenes. Thymol, isocaryophyllene, p-cymene and y -terpinene
were identified to be in essential oils from Nium Hu Sua. There were decanal, decanol and
isocaryophyllene in essential oils of Pak Pai. It was also found that essential oils of Thai celery
were [-selinene, caryophyllene oxide and DL-limonene and of San Pra Hom were

thymohydroquinone dimethyl ether, ocimene and caryophyllene.



