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Abstract  

 
The aim of this study was to extract oil from cinnamomum 
Zeylanicum. 
The sample was collected from “alsoog al-arabi”, extracted 
by steam distillation. The percentage of the oil in 
cinnamomum Zeylanicum was founded to be 0.642% w/v, 
the extracted oil was characterized by saponification value, 
acid value, ester value.  
Physical and chemical properties were studied  
Chemical components were analyzed using IR 
spectrophotometer. 
Antimicrobial activity is studied on 3 different bacteria and a 
fungus by disc diffusion method. 
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