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Peppermint (menthe piperita) is a usable medicinal herb that
has therapeutic effects. Therewith can use as flavoring agent
in the manufacture of foods. In this study, pick up and
drying of the leafs done at the first and then essential oil of
the herb was collected by hydrodistillation method and
Clevenger apparatus. Chemical composition of essential oil
were identified with a GC-MS system. Antimicrobial effects
of essence were studied with agar dilution method and
specified with minimal inhibitory concentration. The most
important components of peppermint essential oil were:
menthol (39.81%), mentone (19.55%), neo menthol
(8.83%), menthylacetate (8.64%), and 1, 8-cineole (5.81%).
Minimmum imbhibitory concentration (MIC) of peppermint
oil on the staphylococcus aureus, E.coli and salmonella
tiphy was 150, 300, and 250 ppm respectively.

Key  words:  Mentha  piperita,  Essential  oil,
Hydrodistillation, Minimum inhibitory, Agar dilution
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Components RT(min) Kl(calculated) Kl(standard) Percentage
Alpha-pinene 5.43 931.03 939 0.66
Sabinene 6.33 969.83 975 0.36
Beta-pinene 6.41 973.27 979 0.92
Alpha-terpinene 7.32 102.29 1017 0.48
Limonene 7.61 1024.57 1029 1.12
1,8-Cineole 7.72 1029.23 1031 5.81
Gamma-terpinene 8.30 1053.81 1060 0.83
Cis-sabinene hydrate 8.59 1066.1 1070 0.57
Terpinolene 8.98 1082.63 1089 0.16
Linalool 9.32 1097.03 1097 0.27
Mentone 10.57 1153.34 1153 19.55
Neomenthol 10.81 1164.25 1166 8.83
Menthol 11.13 1178.73 1172 39.81
Isomenthol 11.25 1184.16 1183 0.96
Neo iso menthol 11.35 1188.69 1187 0.48
Piperitone 12.69 1259.9 1253 0.61
Neo menthyl acetate 13.01 1277.47 1274 0.55
Menthyl acetate 13.42 1299.45 1295 8.64
Iso menthyl acetate 13.69 1312.73 1305 0.33
Beta-bourbonene 15.18 1401.88 1388 0.82
Trance-beta- 15.84 1416.57 1419 2.76

caryophyllene

(z)-beta-farnesen 16.40 1447.51 1443 0.48
Germacrene-d 16.96 1478.45 1485 2.73
Bicyclogermacrene 17.22 1492.82 1500 0.59
Viridiflorol 18.94 1595.2 1593 1.49
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