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 Abstract: The aroma of peppermint essential oil is colder, monotonous and sharp due to the 

powerful mental dominant. It is much less attractive to our perception, it does not have the variety of 

shades that is inherent in Peppermint essential oil - it is more medical than cosmetic and food. 
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Introduction 

Menthol was known in Japan more than 2000 years ago, but in the West there is no data on its 

isolation until 1771 (Gambius) (-)-Menthol (also called l-menthol or (1R,2S,5R)-menthol) was 

isolated from mint essential oil (together with an admixture of menthone, menthyl acetate, etc. 

compounds), it can also be obtained from other species — Mentha piperita Crude Japanese menthol 

contains a small amount of (+)-neomentol.  

The aroma of peppermint essential oil is colder, monotonous and sharp due to the powerful mental 

dominant. It is much less attractive to our perception, it does not have the variety of shades that is 

inherent in Peppermint essential oil - it is more medical than cosmetic and food. Therefore, Field 

Mint is much less often used for making teas and soft drinks. 

The predominance of menthol in the essential oils of Peppermint and Field Mint determines their 

similar use in cosmetology and medicine. And its particularly high content in Field Mint leads to a 

greater irritating effect when in contact with the skin and mucous membranes. This circumstance 

must necessarily be taken into account when developing cosmetics - its concentration should 

obviously be lower. But it is more effective in local remedies designed to relieve pain of various 

etiologies, as well as ―cold‖ therapy in traumatology. 
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Fig-1. 

Methods and results 

In its pure form, it has a crystalline structure (Fig-1), and the crystals look like transparent quartz or 

salt, but unlike them they have a strong characteristic mint flavor. Being a monoterpene alcohol, 

menthol is perfectly soluble in oils and alcohols, but insoluble in water. It can be obtained from the 

essential oil of Field Mint either as a result of several successive chemical reactions, or by freezing. 

The latter method is considered more environmentally friendly. At -20 degrees Celsius, only menthol 

crystals fall out of the liquid mixture of aromatic molecules, which can only be filtered out.  

The experimental part 

10 g of peppermint oil is dissolved in 50 ml of ethanol, 2 g of potassium hydroxide is added and 

boiled for 30 minutes with a reverse refrigerator. Then the alcohol is distilled, 25 ml of water and 25 

ml of ether are added to the remainder and transferred to a dividing funnel. The ether solution is 

washed with water until the neutral reaction of the washing waters, separated and dried with 

anhydrous sodium sulfate, then the ether is distilled. 
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