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ABSTRACT
 Antioxidants in five Lamiaceae vegetables, namely lemon balm, sweet 
basil, clove basil, holy basil, and lemon basil, were identified by HPLC-ABTS 
and HPLC-MS. The major antioxidants in the samples were hydroxycinnamic 
acids. Rosmarinic acid exhibited the highest antioxidant activity in each sample, 
except clove basil, in which chicoric acid contributed the highest antioxidant 
activity. Lemon balm had the highest concentration of rosmarinic acid. Chicoric 
acid (highest in clove basil) and dihydroxy-dimethoxyflavone (highest in basil) 
were also important antioxidants in many Ocimum spp. Other minor antiox-
idants were caffeic acid, caftaric acid, syringic acid, syringic acid, rutin, and 
acacetin-acetylglucoside.
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INTRODUCTION
 Free radicals in food cause lipid peroxidation, which adversely affects its 
nutritional and organoleptic properties (Yen and Duh, 1994). Free radicals in the 
human body are associated with many degenerative diseases, e.g. cardiovascular 
disease, diabetes, and cancer (Boeing et al., 2012). Consumption of fruits, vege-
tables, and antioxidants was associated with a lower risk of cancers and cardio-
vascular disease (Genkinger et al., 2004).
 Lamiaceae is a family of annual or perennial aromatic herbs. It contains 
236 genera that can be grown under a variety of soil and climatic conditions 
worldwide, with the exception of the cold regions of high latitude (Harley et al., 
2004). Lavender, thyme, peppermint, patchouli, rosemary, and sage are used to 
extract volatile aromatic oil or prepare perfumes. Some plants are used for me-
dicinal purposes. For example, the leaves of Ocimum sanctum are used to treat 
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