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Introduction 
 

Essential oils are volatile natural complex products; each is 

made up of many, sometimes hundreds, of distinct molecules (terpene 

hydrocarbon, alcohols, aldehydes, ketones and esters (>90%) and/or 

phenylpropane derivatives) which come together to form the oil's 

characteristic aroma and therapeutic properties (Cal, 2006; Wagner 

and Bladt, 2001). Essential oils are accumulated in aromatic plants as 

secondary metabolites. They can be biosynthesized by all plant 

organs, i.e. buds, flowers, leaves, stems, twigs, fruits, roots, wood or 

bark, and are stored in secretory cells, cavities, canals, epidermal cells 

or glandular trichomes. They are usually obtained by hydro-distillation 

first developed in the middle ages by Arabs (Bakkali et al., 2008). 

At present, approximately 3000 essential oils are known, 300 of 

which are commercially important especially in the industries of 

pharmaceutical products, cosmetics and perfumery. Essential oils or 

some of their components are used in a wide scope for many purposes 

that range from the use of their fragrant aromas in perfumes, 

cosmetics, and sanitary products, to their use in food preservation. 

Medically, they exhibit a broad range of useful biological activities as 

antimicrobial, analgesic, sedative, anti-inflammatory, spasmolytic and 

local anesthetic remedies which prompted their use in 

pharmaceuticals, in addition to the popular use in aromatherapy. 

Essential oils also exhibit many uses in the field of agronomy and 

agriculture (Hajhashemi et al., 2003; Perry et al., 2003; Silva et al., 

2003). 

Essential oils are extracted from various aromatic plants 

generally localized in temperate to warm countries like Mediterranean 

and tropical countries where they represent an important part of the 

traditional pharmacopoeia. Egypt is blessed with fertile soil and 


