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The Odor of Bay Leaves Depends on Lineage and

Changes in the Season
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Fig.1 9RMDT v 754 YV 2DFELHIROHIEL  Nine lines of bay leaves available to domestic gardeners and laurel leaves

purchased as food at a store
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Bay laurel (Laurus nobilis L.) belonging to the genus
Laurus of the family Lauraceae is dioecious and evergreen.
The leaves of bay laurel have a unique odor. The dried leaves
of bay laurel are called laurel in Japan when they are used as
food. Bay laurel leaf production in Japan is low, but imports
of bay laurel by weight reached 240 tons in 2015. Much of
the bay laurel is imported from Turkeyl).

There are two registered varieties of bay leaves in Japan.
They are registered as garden trees, not as food. In addition,
bay leaves that are not registered as varieties are available in
Japan. There are many differences in their shape. We
compared the differences in their odor using nine lines of bay
leaves available to domestic gardeners and laurel leaves
purchased as food in a store (Fig. 1).

Sample 5 had a weaker odor than the others. Sample 6 had
a weaker “spicy” odor than the others. Sample 8 had a weaker
“green” odor than the others. Sample 10, dried by leaves sold
commercially, had the strongest odor and “spicy” odor, but
weak “green” odor. The volatile component composition of
fresh bay leaves was different for each line (1—9). The top
five components in the volatile component composition were
Eucalyptol, Linalool, 3 -Elemene, (+)-4-Carene, and a
-Pinene.

We compared the strength of the odor of the bay laurel
leaves in June, August, and October (Fig. 2a, b) . The strength
of the odor of the annual leaves was weaker in June than in
August or October. On the other hand, the composition ratio
of Eucalyptol, which is the main volatile component of bay
leaves, was higher in June than in August or October. There
was no difference in the strength of the odor of two-year-old
leaves between June, August, and October. In addition, the
change in composition of the volatile components was small.
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These findings may be useful for people who grow bay
leaves in their garden for food.
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Fig.2 6,8, 10HIZBI175 1AFEAZEL 2F4EEDHF ) O S The strength of the odor of annual bay leaves and two-year-old

bay leaves




