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Components of deodorization effects of dementholized oil and their by-product of
Japanese mint
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Present study was performed to investigate the potential deodorization
effects against malodors and anti-microbial activities on dementholized oil of hokuto, as well as
by-product of steam distillations. The deodorization activities of DM oil against human malodors
were measured by sensory evaluation and SPME-GC/MS analysis. DM oil significantly deodorized only
isovaleric acid by a masking effect, with compounds containing pulegone and menthone, found to
contribute largely to the deodorant effects. In contrast, 50% acetone extract of by-product showed
the deodorization effects to extensive malodors by inhibition of their vaporization. Moreover,
by-product extract exhibited anti-microbial activities against Porphyromonas gingivalis, and found
that sudachitin, demethoxysudachitin, and chrysoeriol should be contributing compounds for its
effects. These results demonstrate the possibility of using dementholized oil and by-product of
Japanese mint as a freshening agent of toiletry products.
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