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Table 1) Chemical compounds of Cinnamomum zeylanicum essential oil

Compounds Retention time (min) %
a-Pinene 5.59 1.7
p-Cymene 7.76 2.1
Camphene 7.88 0.3
Limonene 7.96 1.5
Eucalyptol 8.11 2.9
y-Terpinene 8.73 0.2
Tolualdehyde 9.03 0.4
Linalool 9.79 4.4
Cinnamaldehyde 15.16 73.3
a-terpinyl acetate 16.10 0.6
Eugenol 16.88 2.3
B-Caryophyllene 18.55 3.2
a-Humulene 19.45 2.1
d-cadinene 21.00 1.9
trans-Calamenene 21.11 0.5
Benzyl Benzoate 26.88 0.4
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Figure 1) Total phenol and flavonoid contents of Cinnamomum zeylanicum essential oil.
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Figure 2) Antioxidant activity of Cinnamomum zeylanicum essential oil.
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Figure 3)Antifungal activity of Cinnamomum zeylanicum essential oil, based on disk diffusion agar and
well diffusion agar methods.
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Figure 4)Antifungal activity of Cinnamomum zeylanicum essential oil, based on minimum inhibitory
concentration (MIC) and minimum fungicidal concentration (MFC) methods.
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