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ABSTRACT
Oregano (Origanum vulgare) is widely used in various culinary delicacies as a peppery herb. It comprises
chemicals that reduces the cough, benefits in digestion, fighting with certain bacteria and viruses, for wound
curative, against parasite infections etc.

Key Words: Oregano, Origanum vulgare, anti-microbial, anti-oxidant, anti-inflammatory, terpenoids

INTRODUCTION

Oregano(Origanum vulgare), is an aromatic perennial herb of the mint family (Lamiaceae) known for its flavourful
dried leaves and flowering tops. Oregano is mainly found at the hills of the Mediterranean countries and western Asia
and in some parts of Mexico and the United States.

In traditional system of medicine, oregano has been used for respiratory conditions (asthma, bronchitis, cough),
gastrointestinal (i.e. diarrhoea, indigestions, stomach-ache), anti-bacterial, anti-inflammatory, menstrual disorders, and
diabetes [1-3].

Numerous studies have been conducted to determine the biological properties of O. vulgare. Mainly on the
antimicrobial activity, such as antifungal, bactericidal, and antiviral and recently other properties ware also reported,
viz. antioxidant, antiproliferative and anti-inflammatory [4]

Oregano contains essential oil from the O. vulgarewhich is used as a raw material for medicinal and health products.
Scientific studies specifiedthat 50% of its oil comprises of phenolic compounds (primarily carvacrol and thymol), along
with sesquiterpene, terpinene, terpineol alcohol, flavonoids [5-6].

The aim of this short article is to explore and formulate the Medicinal, Biological and Phytochemical aspects of
Oregano (Origanum vulgare).

DISCUSSION

Medicinal, Biological and Phytochemical Properties

First scientific report about oregano bioactivity was published in 1945 [7]. Since then, lot of scientific work was carried
out to evaluate the phytochemical studies in the isolation and determination of various bioactive substances from
Origanum species. Mainly the compounds isolated are terpenoids, phenolic acids, triterpene acids, hydroquinones,
flavonoids, hydrocarbons, sterols, pigments, fatty acids, tocopherols, and inorganic compounds. These groups are
largely found in oregano essential oils, including carvacrol and thymol as major bioactive constituents. Therefore,
Origanum species are being used and tested for various biological activities like; acaricidal, anticancer, antidiabetic,
antiviral, antimicrobial, antioxidant, insecticidal, larvicidal, hepatoprotective, genotoxic/antigenotoxic,
cardiorespiratory, anti-inflammatory, fumigant toxicity, cholinesterase inhibitory, and analgesic activities and effects on
endothelial function, colitis, and gastrointestinal tract [8].

Table 1: Composition of O. vulgare L. essential oil [9]

S. No. Name of Constituent Percentage
1 a-Thujene 1.2
2 a-Pinene 1.7
3 Camphene 0.09
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4 1-Octen-3-ol 0.2
5 B-Pinene 0.1
6 Myrcene 1.5
7 a-Phellandrene 0.2
8 6-3-Carene 0.07
9 p-Cymene 9.1
10 a-Terpinene 1.3
11 Limonene 1.1
12 B-Phellandrene 0.2
13 1,8-Cineole 0.2
14 Thymol 0.4
15 Carvacrol 66.2
16 y-Terpinene 7.3
17 trans-Sabinene hydrate 0.1
18 Terpinolene 0.1
19 cis-Sabinene hydrate 0.3
20 Linalool 1.2
21 Borneol 0.1
22 p-Cymene-8-ol 0.09
23 Terpinen-4-ol 0.8
24 Iso-borneol 0.02
25 a-Terpineol 0.1
26 Estragole 0.04
27 B-Caryophyllene 4.1
28 Aromadendrene 0.08
29 Viridiflorene 0.2
30 Caryophyllene oxide 0.2

Table-2:Major constituents of the essential oils of oregano
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CONCLUSION

From the above data based on the literature survey, it can be established that the Oregano (Origanum vulgare) essential
oil contains various pharmacological active agents. This makes the plant highly beneficial as it exhibitsnumerous
biological activities.

Further studies on the plant may lead to designing of newer lead molecules, which may be advantageous for human
kind.
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