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A NOTE ON THE ESSENTIAL OIL AND 

OLEORESIN OF ZANTHOXYLUM RHEST A 

The essential oil and oleore!>in yield from carpels and the charac­
teristics of the essential oil from the seeds of Zanthoxylum rhesta 
DC. are reported. 

Zanthoxylum rhesfa DC. is a middle sized tree belong­
ing to the family Rutaceac. lt is mainl y distributed in the 
Kon kan coast of the Indian peninsula and is locally 
known as Kaavatfe (Kannada) and Theppana (Konkini). 
The carples are used as a condiment by the people of 
Konkan area, especially in fish preparations and in 
coconut chufneyes. it is also used widely in pickles as a 
preservative. The bark of this tree is aromatic and is 
sometimes used as a substitute for lime and pepper. 

The unripe carpels of this tree are strongly aromatic 
and taste like the rind of fresh orange. They turn light 
brown in colour on ripening. The seeds are round , black, 
smooth and shining and are about 4 mm in diameter. 
Ripe seeds do not have any attractive taste. 

The essential oil of this spice (from the carpels and 
barks) has also some medicinal properties. It is astrin­
gent, stimulant and stomachic in nature. It is said to be 
effective against cholera , dyspepsia , diarrhoea and rheu­
matism l. Roots of this tree also possess similar medicinal 
properties. The earlier studies2, -' on this spice dealt with 
the yield and properties of its essential oil. 

Semiripe carpels were water-distilled for about 16 hr 
for obtaining essentia l oil. Ground carpels gave only a 
poor yield of oil and seeds did not give any oil. Oleoresin 
was extracted by percolation method from groLlnd 
carpels using acetone and absolute alcohol. 

The data on yield and properties of essential oil and 
oleoresin are given below: 

Carpels 

Moisture % (v/w) 	 8.0 
Essential oil % (v/w) 	 6.7 
Oleoresin (acetone) %(w/w) 7.2 
Oleoresin (alcohol) %(w/w) 10.8 

Seeds 


Essential oil ~~ Nil 

Non volatile acetone extract ~~ (w/w) 16.5 


The colour esseniial oil is faint yellow with a clear 
appearance,has a characteristic lemon odour which is 
fruity and spicy, and also biting and pungent to taste. 
It is soluble in80~";; alcohol in I :3 ratio. Other properties 
are as follows: 

Sp. gr. 30°C 0.8844 
Opt. rotation ( -< ) 30°C 10.1 0 
Refr. index (30°C) 1.4702 
Acid value 7.60 
Ester value 30.26 
Saponification value 37.86 
Ester content % 4.75 
Combined alcohol % 2.48 
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INVESTIGATIONS ON PREPARATION OF 

NON-DAIRY ICE CREAM 


An acceptable ice cream product bas been developed by using 
protein isolate from groundnut in place of milk solids. The cost 
of this product works out to about half Qf the milk based ice cream. 
It has a lJrotein content of 7 %as compared to 4 ~/,; obseryed in the 
milk based ice cream. 

Tndia produces about 24 million tonnes of milk which 
is sufficient only to provide a per-capita consumption of 
140 ml/day. The milk production will have to be doubled 
if the recommended requirement of 250 ml lday has to be 
met. It is absolutely necessary to conserve the available 
milk supplies through the application of modern lechno­
logy. An effort has already been madcto substitute skim 
milk powder with plant proteins in the toning of animal 
mjlkl,2. Likewise , technOlogy has to be developed for 
LIse of plant proteins in different sweets and confectiona­
ries based on milk in order to stretch the available 
supplies of milk for the vulnerable groups. 

India is a tropical country and the demand for frozen 
foods is on the increase in recent times. lee cream which 
was once considered to be a sophisticated item of food 
is now becoming more popular among the people. 
Annual production of ice cream in India during 1969 
was 1,80,000 tonnes 3. 


