Indian J Physiol Pharmacol 2005; 49 (4): 491-492

LETTER TO THE EDITOR

PHYSICAL PROPERTIES OF COLD EXTRACT OF CURRY LEAVES

(MURRAYA KOENIGII SPRENG)

Sir,

(Received on March 30, 2005)

The commercial mouthwashes contain
essential oils thymol and eucalyptus oil and
their pH is below 5.5 (1). The essential oils
present in these Mouthwashes contain
terpenes and they have antibacterial activity
against bacteria present in the mouth (2-4).
The curry leaf (Murraya koenigii spreng) has
2.6% volatile essential oils (terpenes: beta
caryophylline, beta gurjunene, beta elemene,
bete phellandrene, beta thujene and others).
These oils in the curry leaf are sufficiently
soluble in water and terpenes are lighter
than  water. The curry leaves have
antibacterial and antidiabetic activity
(blocks pancreatic alpha amylase) (5, 6). The
curry leaves are helpful in reducing halitosis
(bad breath) and to maintain good oral
hygiene (7, 8). In the present study we have
studied the physical properties of the cold
extract of fresh curry leaves. Cold extract of
fresh curry leaves was prepared — by keeping
10 g of fresh cut curry leaves in a clean
glass bottle containing 200 ml of distilled
water and the lid was closed. This was kept
at room temperature (at 31°C) for 2 hours

and the contents were mixed gently at 5
minute intervals for 2 hours. The pH,
density and surface tension of this extract
were determined (18 observations). The
surface tension was determined by the
capillary rise method. The results are
expressed as mean + SD. The pH of the cold
extract was 6.3 to 6.4 and the density and
surface tension were 0.9741 +£0.01 g/ml and
44.85+1.62 dynes/cm respectively. The
surface tension of distilled water (at 31°C)
was 69.88+1.40 dynes/cm. The terpenes
produce a decrease in the surface tension of
water (9). Terpenes present in the curry
leaves lower the surface tension of water
and this helps in the cleansing action as it
produces foam when swished with water
in the mouth. The pH of the cold extract of
the curry leaves has a pH of 6.3 to 6.4 and
this will help in protecting the oral tissues.
Thus chewing 2 to 4 fresh curry leaves
with 10 to 15 ml of water, swishing for 5
to 7 minutes and rinsing the mouth with
water may be of help as cheap and safe
mouthwash.
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