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ABSTRACT

Ocimum basilicum L., an annual plant, is widespread in natural habitats across tropical, subtropi-
cal, and temperate regions globally. Belonging to the Lamiaceae family, it harbors a diverse array
of medicinally significant constituents. Commonly cultivated in households, basil is a prevalent
herb known for its versatile therapeutic properties. The predominant chemical constituents respon-
sible for the therapeutic properties of sweet basil include linalool, eugenol, 1,8-cineone, methyl
eugenol, and anthocyanin. This comprehensive review aims to offer insights into the ecology,
morphology, active chemical components, ethnomedicinal significance, pharmacological analysis,
and details of companies engaged in manufacturing basil products worldwide.

In the future, scientists envision the possibility of developing transgenic basil plants to address
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environmental stress and focus on specific chemical constituents known for their effectiveness in

treating various human ailments.

Keywords: Ocimum basilicum L., Chemical Constituents, Pharmacological Analysis,

Ecology, Ethnomedicine

INTRODUCTION

The Lamiaceae (Labiatae) family, a signifi-
cant group of angiosperms, occupies a variety
of ecosystems and boasts extensive diversity,
exhibiting a global distribution [1]. The fami-
ly's predominant aromatic quality arises from
secondary metabolites, including monoter-
penes, sesquiterpenes, and phenylpropanoids,
found in the majority of its members [2]. The
Lamiaceae family is widely distributed in both
temperate and tropical regions, with a primary
concentration in the Mediterranean area. It en-
compasses approximately 200 genera and
3,200 species across the globe [3]. The defin-
ing traits of the Lamiaceae family include a
square stem, opposite and decussate leaves,
along with strongly zygomorphic flowers
characterized by two distinct lips and numer-
ous gland dots. Plants belonging to this family
hold significant value in various industries
such as food, cosmetics, flavoring, fragrance,
perfumery, pesticides, and pharmaceuticals.
Due to their diverse applications, Lamiaceae
plants are extensively cultivated and are con-

sidered an essential source of functional food

[4].

Ocimum, a prominent genus within the Lami-
aceae family, originates from India, Southern
Asia, and the Middle East. With approxi-
mately 150-160 species, this genus exhibits
widespread distribution in warm regions
across the globe. Its cultivation is extensive in
Southern, Central, and Eastern Europe, as well
as North Africa and the USA, specifically in
California. The genus holds paramount eco-
nomic significance, serving as a vital source
of volatile aromatic oils, medicinal com-
pounds, and ornamental plant [1, 4]. These
Ocimum species thrive in diverse soil and cli-
matic conditions, resulting in variations in
their growth habits, physiological appear-
ances, and chemical compositions, including
aromatic constituents. The various Ocimum
species manifest in distinct forms, spanning
from herbs to sub-shrubs, showcasing numer-
ous morphological differences such as leaf
shape, size, trichome, glands, and other pecu-
liarities. Notably, these species serve as excel-
lent reservoirs of essential oils extensively
employed for pharmacological applications,
encompassing antimicrobial, antioxidant, an-

tifungal, and anti-inflammatory activities [2].
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Ocimum basilicum L., a species within the
Ocimum genus, possesses diverse potent ac-
tivities attributed to its metabolites. Com-
monly referred to as sweet or French basil, this
particular species is recognized for its versa-
tile attributes [5].

It has a rich history as a traditional remedy for
a wide range of conditions, including cancer,
convulsions, deafness, epilepsy, gout, impo-
tence, insanity, hiccups, nausea, sore throat,
diarrhea, toothaches, and whooping cough [6].
With the highest market demand among vari-
ous species and chemotypes, Ocimum basili-
cum L. is commercially cultivated in various
nations, including India, France, Morocco,
and Italy. In the Mediterranean region, infu-
sions of basil are widely employed as a tradi-
tional medicine to reduce plasma lipid levels
[7, 8]. This exhaustive review delves into the
nuanced aspects of sweet basil, encompassing
its ecology and morphology. The paper metic-
ulously explores the active chemical constitu-
ents of basil, shedding light on their ethno-me-
dicinal significance and pharmacological ac-
tivities. Additionally, it delves into the tradi-
tional therapeutic uses of sweet basil, offering
insights into its historical applications. Fur-
thermore, the review provides details on com-
panies engaged in the manufacturing of basil

products.

Ecology and Morphological Description-

Basil is well-known for its adaptability to var-
ious temperature ranges and geographic loca-
tions, rendering it a widely cultivated herb
worldwide [9]. The Ocimum genus, a member
of the Lamiaceae (Labiatae) family, is distrib-
uted across tropical and subtropical regions in
the continents of America, Africa, and Asia
[10]. While commonly cultivated as a garden
herb, basil likely originated in Asia and Af-
rica. Historical records suggest that Alexander
the Great introduced basil from India to an-
cient Greece around 356-323 BCE, and it
later spread to England in the mid-1500s and
the United States in the early 1600s. Presently,
numerous nations, such as Egypt, India, Indo-
nesia, Mexico, and the United States, engage
in commercial production of basil for market
purposes [11]. Sweet basil is a fragrant herb
characterized by dense foliage and a diverse
range of aromatic constituents; it usually un-
dergoes its entire life cycle among a year [12].
Thriving in a specific agroclimatic setting,
temperatures between 7 and 27 °C are pre-
ferred by this plant, annual precipitation rang-
ing from 0.6 to 4.3 m, and soil pH levels of 4.3
to 8.2. It is a low-maintenance plant that easily
grows both indoors and outdoors. While sus-
ceptible to damage from frost and freezing
temperatures, this species prospers when ex-

posed to extended periods of daylight, full
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sun, and well-drained soil [13].

Basil, is a vertically branched herb reaching
heights between 0.6 to 0.9 m. Its stems and
branches exhibit a green hue, occasionally
tinged with purple, and possess a smooth or
slightly hairy texture. The leaves, arranged
oppositely, are 2.5-5 cm or more in length,
characterized by an ovate shape, pointed tips,
and a margin that may be either entirely
smooth or somewhat toothed, with an undi-
vided base. The petiole, connecting the leaf to
the stem, measures 1.3-2.5 cm. Dot-like oil
glands on the leaves release a highly aromatic
volatile oil [14]. The inflorescence follows a
racemose pattern, with the terminal raceme
typically longer than the lateral ones. Stalked
bracts, shorter than the calyx, are ovate with
pointed tips. The calyx, initially five mm long,
enlarges as the fruit develops, featuring a very
short stalk. Its lower lip, exhibiting two central
teeth, surpasses the rounded upper lip in
length. The corolla, ranging from 8-13 mm,
presents in shades of white, pink, or purplish,
with variations in surface texture from smooth
to variously hairy. The slightly protruding sta-
men's upper filaments are toothed at the base.
The ovary is positioned superiorly, consisting
of two carpels and four locules, resulting in a
four-parted fruit containing four achenes [15].
Ethnomedicinal Importance-

More than 10% of the total comprises over

50,000 plant species have been harnessed for
the creation of pharmaceuticals and healthcare
goods [16]. Ocimum basilicum L. referred to
as the "king of herbs" in Greek, has a histori-
cal acknowledgment for its therapeutic attrib-
utes and has been employed in both Unani and
Ayurvedic medical traditions since ancient
times [17].

Ethnobotany, a branch of ethnobiology, inves-
tigates the traditional botanical knowledge
within various cultures. It delves into the
methods of plant utilization, the administra-
tion of plant resources, and the significance of
plants in cultural, religious, or ritual contexts
[18]. In the Bageshwar District of Uttarak-
hand, India, indigenous and local communi-
ties employ the leaves and seeds of Ocimum
basilicum L. for the treatment of fever, cough,
and cold [19]. In the vicinity of Lawachara
National Park in Bangladesh, the local com-
munity uses Ocimum basilicum L. leaves to
address high blood pressure, fever, and cough.
Similarly, in Lalmohan, Bhola District, Bang-
ladesh, the entire Ocimum basilicum L. plant
is employed for treating fever and as a carmin-
ative [20, 21].

Globally, basil has been widely utilized as an
herbal remedy across diverse regions like
Asia, Africa, and South America. Traditional
healers from various areas have employed dif-

ferent parts of the plant, including leaves,
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seeds, inflorescences, fruits, and stems, as
well as the whole plant itself. These plant
components are utilized in various forms such
as infusion, inhalation, paste formulations,
powder, and tea, and are also incorporated into
food. Traditional healers attribute therapeutic
properties to basil, particularly in managing
common ailments affecting the digestive, res-
piratory, urinary, and reproductive systems.
Based on their beliefs, some members of the
community use this plant for ornamental pur-
poses [21].

Advancements in Breeding Approaches
and Biotechnological Innovations:

The success of any improvement program re-
lies significantly on the genetic variability,
adaptability, and evolution of the species. To
cultivate varieties with superior herb and es-
sential yield characteristics, the genetic en-
hancement of Ocimum species through di-
verse breeding methods is essential. The
CSIR-Central Institute of Medicinal and Aro-
matic Plants in India has successfully devel-
oped several varieties, including Khushmohak
and CIM Saumya, utilizing various breeding
techniques [22]. At the Central Institute for

Medicinal and Aromatic Plants, Lucknow,

successfully breed CIM Saumya, a variety of
Indian basil (Ocimum basilicum L.) character-
ized by its early maturation, brief growth pe-
riod, and notable production of essential oil,
particularly enriched with methyl chavicol
and linalool [22]. The creation of new essen-
tial oils for the world market is contributed to
by the production of hybrids through the
crossing of cultivars [23].

The diversification and speciation of flower-
ing plants, coupled with variations in the nu-
clear DNA amount of the complete chromo-
some set or holoploid nuclear DNA content,
as well as alterations in chromosome number
and structure, were documented [23].
Varieties:

Ocimum basilicum L. stands out as the sole
economically cultivated species in India. Nu-
merous institutions have introduced different
varieties, including RRL-011, Vikarsudha,
Kusumohak, and Cim-Saumya. Internation-
ally recognized varieties of Ocimum basili-
cum L. have been developed through diverse
breeding techniques, including crossing and
selection [22]. These varieties cover a spec-
trum of chemotypes detailed illustrate in Ta-

bles 1 and 2.

Table 1: Varieties, origin of plant germplasm, chemical variants of basil and its genetics improvement approaches

S. No. Varieties Origin of the Plant Chemical Genetic improvement ap-
germplasm Variants proaches
1. Blue spice Czech Republic Bisabolene Asexual reproduction
2. Cinnamon Poland, Wroclaw Linalool and methyl cinnamate Selection
3. Compact Maine, USA Linalool Asexual reproduction
4. Dbasbloom Israel Linalool Asexual reproduction
5. Dark lady Wolsier, Germany Linalool Asexual reproduction
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6. Fino Verde Maine, USA Linalool Asexual reproduction

7. Genovese Slovenia Linalool Selection

8. Holandjanin Istria Linalool Asexual reproduction

9. Lattuga USA Linalool Selection

10. Osmin California Linalool Selection

11. Purple opal Czech Republic Linalool Selection

12. Purple Ruffles Germany Linalool Crossing

13. Siam queen USA Methyl chavicol Cross selection

Table 2: Released varieties from CSIR-CIMAP of Ocimum basilicum L. with their quality and breeding techniques

Varieties

Common
name

Herb
yield
(ql/ha)

Oil
con-
tent
(%)

Oil yield

Main essential oil constituents

Breeding tech-

(kg/ha) Eugenol

Metyl
eugenol

Linal-
ool

Methyl
chavicol

Methyl
cin-
namate

Citric niques
con-
tent

Reference

CIM
Snigdha

French
basil

221

0.9

190 -

9.1 1.95

78.7

- Developed
through half —sib
selection

[22]

CIM
Saumya

Indian
basil

290

0.68

197.2 -

62.54 24.61

- Developed
through half —sib
selection

[22]

CIM
Shurabhi

Sweet basil

200

0.75

166 -

0.44 75.711

- Developed
through intensive
breeding

[22]

CIM
Sharada

French
basil

280

0.7

190 -

89.75 0.067

- Developed
through intensive
breeding

[22]

Khushmo-
hak

Sweet basil

391

0.4

134 -

37 45

- Developed
through selection
in seed raised
progeny of the
introduced strain
from Argentina

[22]

Vikarsudha

French
basil

335

0.5

167.5 0.62

78 0.16

- Developed
through intra-
specific hybridi-
zation between
exotic basil from
Australia (EC-
331886)-CSIRO
No. L6323) and
local adaptive
landrace, Ba-
dhun local

[22]

Active Chemical Constituents of Ocimum
basilicum L.:

Basil immensely contains more than 20 com-
pounds such as linalool, methyl eugenol, es-
tragole etc., which has been analyzed by GC-
MS technique [24]. Various varieties of basil
differ in fragrance due to presence of different

combination of essential oil were found in all

over the world. Essential oil composition of
basil (1.79%),
(12.63%), (0.95%),
(19.22%), B-elemene (2.68%), a-bergamotene

was eucalyptol linalool

a-terpineol eugenol
(3.96%), a-guaiene (2.33%), germacrene D
(8.55%)), (1.78%),
(15.13%), camphor (0.70%), bornil acetate

cubenol tau-cadinol

IJBPAS, February, 2025, 14(2)

1110




Kumari N et al

Review Article

(1.97%), PB-cariophylene (0.61%), a- cari-
ophylene (1.67%), elixen (2.59%), B-cadinene
(0.80%), a-copaene (0.33%), metil eugenol
(0.76%), (0.58%)),
ciclosesquiphelandrene (0.76%), tau muralol
(0.96%), a-bisabolol (0.35%), o-gurjunene
(5.49%) and 6-cadinene (5.04%) [25].

B-farnesene epibi-

Five distinct oil profiles have been distin-
guished for sweet basil, categorized according
to the components present in its essential oil:
(1) linalool; (i) methyl chavicol; (iii) a combi-
nation of both linalool and methyl chavicol,
(iv) a combination of both linalool and euge-
nol; and (v) an enriched profile featuring both
methyl chavicol and methyl eugenol [26, 27].
Basil possesses the capacity to synthesize and
transform phenyl propenes, key components

that significantly influence the taste of herbs,

while simultaneously acting as either attrac-
tions for cultivators or deterrents for herbi-
vores. The specific aroma and taste of various
basil varieties are primarily dictated by their
chemical composition, with major compo-
nents including linalool, methyl chavicol, 1,8-
cineole, and methyl present in varying quantities.
The repellent effects of the essential oil ob-
tained from Ocimum basilicum L. against Ne-
photettix virescens have been recorded [28]
and Anopheles stephensi, Aedes aegypti and
Culex quinquefasciatus [29] while acting as
an anti feedant in Helicoverpa armigera
[30,31]. The active constituents, molecular
structure with different extraction analysis
method and applications of basil listed in Ta-

ble 3.

Table 3: Chemical constituents, molecular structure, chemical group, extraction analysis method, biological activities and
applications of Ocimum basilicum L.

Chemical Con-
stituents

Molecular Structure

Chemical Group

Extraction analysis
Method

Biochemical activity
and Applications

References

A2-bergamotene

H,C CH,

Sesquiterpene

Cold maceration

Abiotic
Stresses release.
Used as flavouring and
flavour agent

[32, 33]

Bornyl acetate

CH,
CHs
O Hs
H,C
|
HsC O

Acetate ester

Microwave assisted
Extraction

Anti-inflammatory,
Analgesic,
used as air freshners,
cleaners and care prod-
ucts.

[34, 35]

Camphor

Terpenoid Liquid

liquid extraction

Antipruritic, Counter-
irritant.
Used to treat toenail
fungus, insect bites.

[36, 37]

Chicoric acid

HO_0 OH
0
HO. 0
N Y\/@OH
0
HO' o oH

Phenylpropanoid

Solvent microwave
Extraction

Antioxidant, immune-
stimulatory,
treatment of diabetes,
epilepsy, her-
morrhoids.

[38, 39]
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Eugenol Phenylpropanoid Steam Antioxidant activity, [40]
H3CO Y Distillation antidiabetic, antistress
activity, antiseptic and
used in perfumes, mos-
HO quito repellent
Estragole 2CH Phenylpropene Hydro distillation Neuronal excitability, [41, 42]
. used in cosmetic prod-
H.C ucts, cleaning, fra-
37 grance.
Farnesene He CH CH Sesquiterpene Steam Antioxidant, anti-insec- [43, 44]
1 3 3 Distillation ticidal, used as sedative
and attractive scent.
(A
3
(K
1
Guaiene Sesquiterpene Steam distillation Antithrombotic, anti- [45, 46]
depressant, used in fla-
vouring industries.
Germacrene Sesquiterpene Solvent extraction Anti-inflammatory, an- [47, 48]
— algesic, used to treat fe-
— vers, perfume industry.
Limonene CH, Monoterpene Solvent at high pres- Motor relaxant, Anti- [49, 50]
sure high inflammatory and used
CHy temperature extrac- as flavouring agent,
tion ointments
H.C
Linalool H3;C OH Monoterpene alco- | Solvent free micro- | Anticancer, Anti prolif- [51]
hol wave erative, Anti-inflamma-
extraction and con- ory, Anti-microbia
| ti d tory, Anti-microbial
CHo ventional and used as fragrances
I hydro-distillation in food additives, cos-
metics.
H3C CHg3
Menthol CH Alcohol Soxhlets solvent ex- Local anesthetic, [52, 53]
S traction used in minor irrita-
HaC tion, pain, sore mouth.
CH; OH
Menthyl acetate CHj Monoterpene Solid-phase micro Antioxidant, antibacte- [54, 55]
extraction rial,
(0] used as flavouring
I agent an odour.
(@) CHj
H3C CH3
1112
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Methyl eugenol Phenylpropene Hydro distillation Anticonvulsant and [56]
OCHs Anesthetic and used in
non-alcoholic bever-
HzC/ OCHjs ages, processed food
Neo isomenthol H3C OH Monoterpenoid Steam distillation Nasal sensation. [57, 58]
Menthane Used as flavouring
~,, ~CHgz agent and pharmaceu-
( tical products.
a-copaene Sesquiterpene Supercritical fluid Cytotoxic, antioxidant. [59]
extraction Used as Flavor addi-
tives.
p-caryophyllene HsC H Sesquiterpene Supercritical fluid Antibiotic, antioxidant, [60]
/) CHs extraction carcinogenic. Used an
HsC insect attractant, a fra-
3 grance.
H
H.C
o-cadinene H.C CH, Bicyclic sesquiter- Headspace solid- Antioxidant, antimicro- [61, 62]
s pene phase bial, used as flavouring
CH, Micro extraction industries, cosmetics.
Hs
p-elemene CHa CHg Sesquiterpenoid Hydro and glycol Antineoplastic, Anti- [63]
distillation cancer and used as en-
H>C CH2 hance effect of chemo-
—=CHjs therapy, cell apoptosis.
“=CH, Py, pop
1,8-cineole CHas Monoterpenoid Hydro distillation Antiulcer, Wound heal- [64, 65]
ing
Activity, Anti-cancer-
O ous and used as per-
sonal care products,
flavouring
H3C CHz3

Pharmacological importance

1) Immunomodulatory Activity-
Wistar albino rats were administered varying
amounts of basil, encompassing both low and
high doses amount of extract. Antibody titre
was calculated using the SRBC titre tech-
nique. Increased RBC, WBC, hemoglobin,

and antibody titre values were observed. Basil

demonstrated a rise in body weight concern-
ing the control animals when assessing the im-
munomodulatory effect [66]. Ocimum basili-
cum L. plant extracts show that the herb has
immunomodulatory effects at the cellular
level, including platelet antiaggregant proper-
ties and counter HIV1 reverse transcriptase in-

hibitory activity [67, 68].
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2) Antioxidant Activity-
The antioxidant activity of methanolic ex-
tracts of O. gratissimum and O. basilicum was
investigated using standard techniques. Com-
paring O. basilicum to O. gratissimum, O. ba-
silicum displayed incredibly low DPPH activ-
ity. Concentration was an important factor in
the percentage of radical scavenging activity
[69]. At doses of 50, 100, 250, and 500 in
g/mL, the antioxidant activity of acetone and
ethanol extracts of A. indica and O. basilicum
was investigated. The effects of antioxidants
were concentration-dependent. By using fer-
ric thiocynate (FTC), an ethanol extract of O.
basilicum at a concentration of 500 g/mL
demonstrated 75.87%, antioxidant activity
closely resembling that of the reference com-
pound, 500 g/mL -tocopherol (82.14%) [70].
3) Larvicidal Activity-

By combining O. basilicum's petroleum ether
leaf extract with the synthetic nicotinoid in-
secticide imidacloprid in various ratios
against the Anopheles stephensi malaria vec-
tor, larvicidal activity of the plant was discov-
ered. In comparison to 1:2 and 1:4, a binary
mixture of a 1:1 ratio was the most efficient
against mosquito larvae. With LC50 values of
12.351 and 5.290 ppm, respectively, this ef-
fective ratio was safe for aquatic mosquito
predators Anisops bouvieri and Cyclops after

24 hours of exposure. Individual components

weren't quite as efficient as the tested combi-
nation [71]. O. basilicum, Vetveria zizani-
oides, and the chemical Spinosad were all
found to have larvicidal and repulsive effects
on the Anopheles mosquito, which is known
to be a malaria carrier. Synthetic pesticides
pose numerous risks to the environment and to
people. Consequently, the recommendation is
for microbial insecticides due to their safety
for both humans and other animals. The 85%
mortality rate Anopheles stephensi Liston, the
malarial vector, was significantly repelled by
the aforementioned plants. This percentage
encourages the use of plant extracts as bio-in-
secticides [71].
4) Antifungal Activity-

Numerous organisms, primarily various types
of fungi, are responsible for a large number of
infections of the skin, hair, nails, and subcuta-
neous tissues in both humans and animals
(Amer et al., 2006). These organisms were
known as dermatophytes, and the disorders as-
sociated with the Crusades were known as
dermatophytoses [72]. The utilization of syn-
thetic antifungal drugs is limited in the treat-
ment of humans and animals due to their high
toxicity [73]. In a few different nations
throughout the world, antifungal medicines
derived from plants and their natural products
are free to be used in veterinary practices or

for human therapy. The majority of plant-
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based antifungal medicines are reportedly safe
for both human and animal consumption [73].
The findings of the study revealed that, in
comparison to standard antiseptics, the mini-
mum inhibitory concentration (MIC) of sol-
vent extracts derived from the aerial parts and
roots, basil oil, and isolated phytochemical
compounds was notably higher. This suggests
that elevated concentrations are required to ef-
fectively inhibit the growth of various test or-
ganisms, as indicated by the experimental re-
sults [74, 75]. Furthermore, it was demon-
strated that the extracted phytochemical com-
pounds from leaves of the plant and their eth-
anol extracts exhibited higher levels of anti-
fungal activity than the root extracts, indicat-
ing that the antifungal agents were most likely
polar in nature [76]. The essential oils signifi-
cantly showed antifungal activity against nu-
merous plant pathogenic fungi [74].

5) Antimutagenic Activity- Linalool,
1,8-cineole, and -myrcene are undiluted
chemicals that have been demonstrated to
have antimutagenic properties in Sal/monella
typhimurium TA 100, TA 98, and TA 102
when used with or without microsomal rat
liver fraction (S9 mix). The Ames test was
then analyzed using S. typhimurium TA 100
because no activity was seen in any of the

tested strains. Chemical mutagens such as 4-

nitroquinoline-N-oxide (4NQO), 2-nitropro-
pene (2-NP), and benzo (a) pyrene (B (a) P) as
well as UVC rays were used to cause muta-
genesis. All basil derivatives decreased UV-
induced mutations; the highest levels of inhi-
bition were between 64 and 77%. The 4NQO
inhibitory potential (52—67%) was compara-
ble to UV. Essential oil and 1, 8-cineole both
demonstrated moderate inhibition of 2-NP-in-
duced mutagenesis, whereas the latter also
shown moderate inhibition of B (a)P-induced
mutagenesis [77].
6) Antitoxic Activity-

Deltamethrin caused a number of histopatho-
logical changes in the kidneys of albino rats,
including the degeneration of epithelial lining
cells, dilating and constricting of renal blood
vessels, the infiltration of inflammatory leuco-
cytic cells into the intertubular spaces, and an
increase in urea and serum creatinine. The
concentration of malondialdehyde (MDA)
significantly rose while superoxide dismutase
(SOD) and catalase (CAT) in renal tissue be-
came more or less inactive. Then, basil aque-
ous extract and deltamethrin were adminis-
tered to the mice. It resulted in the treatment
of histopathological diseases. Creatinine and
urea levels returned to normal, MDA levels
decreased, and the activities of CAT and SOD
were seen to increase [78].

7) Anticonvulsant-
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Strong anticonvulsant action is primarily at-
tributed because of the existence of eugenol in
the hydro distilled aqueous leaf extract of Oci-
mum basilicum [79]. Many scientists are inter-
ested in screening natural products for these
uses and studying their chemical and pharma-
cological aspects, which could potentially ex-
tend further, in list to develop new anti-con-
vulsant compounds that have advantages over
existing synthetic drugs. The fascination of
numerous scientists has been piqued by recent
research on essential oils and their fundamen-
tal phytochemical constituents. Many re-
searchers have delved into the exploration of
basil oil and its associated phytochemical
components extracted specifically from the
leaves and seeds of Ocimum basilicum L., in
pursuit of this objective [80].

Traditional and therapeutic uses-

Basil exhibits utility in various ailments re-
lated to the heart, blood, biliousness, and im-
balances of kapha and vata, as well as condi-
tions like leucoderma. The juice of basil
serves to alleviate joint pain, enhance the lus-

ter of eyes, and proves beneficial for tooth-

aches and earaches. Additionally, when com-
bined with camphor, it is effective in treating
epistaxis [81]. The juice of plant is dropped
into ears to cure dullness of hearing [81, 82].
The plant infusion is administered for the
treatment of headaches and gouty joints, and
it serves as a gargle to address foul breath.
Basil is recognized for its efficacy in alleviat-
ing headaches, facilitating digestion, and act-
ing as a gentle laxative. Additionally, it is
noted for its reported ability to repel flies and
snakes [83]. Demonstrating a spectrum of
benefits, the plant's oil is notably effective in
relieving mental fatigue, addressing colds,
spasm, and rhinitis. Additionally, it serves a
dual purpose by acting as a first aid treatment
for both wasp stings and snakebites [84]. The
oil content has anti-cancerous property [85].
Companies manufacturing basil products-
Products made from basil are utilized in com-
merce all over the world because of its nutri-
tional and therapeutic benefits. Numerous pro-
ducers create basil-based goods due to its many
uses. Asian countries are the locations of the
majority of basil product manufacturing enter-

prises listed in Table 4.

Table 4: Various Companies and Plant-Based Products Across Different Locations

S. No. COMPANY NAME COUNTRY PRODUCTS SOURCES
1. Haridass Aggarwal & sons India Leaves for flavoring. www.indi-
amart.com/haridas-
agarwal-sons/
2. Natural Healthy concepts India Basil oils. www.naturalhealthycon-
cepts.com/
3. Silver line Chemicals India. Basil essential oils www.silverlinechemi-
cals.com/
4. Global Merchants India Basil oil. www.global-merchants.in/
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5. Right Future International India Leaves for flavoring www.rightfutureinterna-
Purpose tional.co.in/
6. Frontier Natural Products Co-op. US Basil leaf for flavors. www.frontiercoop.com/
7. Zhongbei Northland Bio-chem China Basil oils for tonic http://daxinganling-
industry Co. Ltd. purpose lily.en.china.cn/
8. Dujardin Foods Nv Belgium Basil oils www.dujardin-foods.com/
CONCLUSION knowledging the significance of basil, the di-

In recent times, there has been a growing in-
terest in the traditional medical system as a
valuable resource for tackling the increasing
prevalence of chronic, degenerative, environ-
mental, lifestyle, and stress-related disorders.
Ocimum basilicum (L.) has been historically
employed as a holistic remedy for a spectrum
of illnesses. The extensive and varied range of
its therapeutic effects is believed to arise from
the synergistic interactions among its phyto-
chemical components, an effect that cannot be fully
replicated with individual extracts or constituents.

The discussion encompasses information on
basil product manufacturers, cautioning about
potential adverse effects when consumed con-
currently with prescribed medications. Future
research prospects involve the development of
transgenic basil plants to mitigate environ-
mental stress and target specific chemical con-
stituents for combating human diseases. This
comprehensive exploration of basil's nuances,
including its highs and lows, serves as a valu-
able resource for researchers aiming to inno-

vate and create new basil-based products. Ac-

rective is to utilize and safeguard this vital nat-
ural resource.
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