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The genus Ocimum belonging to Lamiaceae family has an economic interest because it is the source
of essential oils with some components, such as methyl-chavicol, methyl-cinamato, eugenol, citral,
linalool, thymol, camphor, with stimulant properties, anti-inflammatory and antioxidant. The aim of this
study was to characterize chemically and to evaluate the antioxidant and antiacetylcholinesterase
activity in the essential oil of Ocimum sp. (Greco a palla Basil). The essential oil was extracted using
hydrodistillation in Clevenger apparatus in the Natural Products Chemistry Laboratory at the State
University of Ceard (NPCL/UFC). The chemical composition was determined by Gas-
chromatography/mass spectral (GC-MS) analysis and the antioxidant activity by sequestering the
testing of DPPH radicals and the oxidation of p-carotene/linoleic acid system. The
antiacetylcholinesterase activity was performed by inhibition of the enzyme acetylcholinesterase by
sample tested. The results showed a chemical composition of the essential oil (EO) with 25 chemical
components, being the majority: eugenol (42.15%), linalool (23.54%), 1,8-cineole (11, 46%), epi-a-
cadinol (4.67%), among other minorities. In relation to antioxidant activity, the EO had an 1C50 of 4,60
ug/mL (= 0,14) for the sequestering method of DPPH radicals and for the B-carotene/linoleic acid
system had IC50 of 12,02 ug/mL (+3,08). The essential oil study showed interesting antioxidant
capacity with proximity compared to eugenol standards with IC50 of 1.90 ug/mL according to the
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DPPH method and 7.80 ug/mL according to the -carotene/linoleic acid system. The results obtained
in the test inhibition of AChE, indicated that the essential oil studied showed inhibitory activity of 7 mm,
which means an action against Alzheimer's disease. Thus, the essential oil of Ocimum sp. (Greco a
palla Basil) because of the presence of the compound eugenol, which has a high antioxidant activity

and angainst Alzheimer, represents a natural antioxidant for food products or as an additive against
oxidative deterioration.
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