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INTRODUCTION  

Numerous flavonoids, or phenolic antioxidants, including lutein, pigenin, naringenin, zeaxanthin, luteolin, and 

thymonin, are found in thyme. Among herbs, fresh thyme has one of the highest antioxidant contents. It is brimming with 

vitamins and minerals that are necessary for good health. One of the best places to find potassium, iron, calcium, 

manganese, magnesium, and selenium is in its leaves [1]. The primary phenolic component responsible for its 

antioxidative effect is thymol [2]. Thyme is used to cure cough, fever, diarrhoea, and infected wounds. It is also used as a 

tonic and stimulant [3, 4]. The preservation qualities of material plants, such herbs in the Labiatae family, have been 

extensively researched [5].Natural extracts offer anti-inflammatory, immunomodulatory, spasmolytic, and calming 

effects in addition to their antibacterial and antioxidant properties. Since the individual activities of natural extracts are 

typically significantly lower than the combined activity, their biological activity is frequently attributed to the synergy 

between their numerous constituents. A phenomenon known as buffering occurs when all of an extract's constituents are 

present in the same amounts as when it is purified, hence reducing the extract's toxicity.As previously mentioned, in 

response to consumer demand for safer and more natural foods and their rejection of the use of synthetic antioxidantsð

which are currently being reevaluated for the potential toxicity and carcinogenicity of the components that are formed 

during their degradationðfood companies are currently displaying an increasing interest in the incorporation of natural 

antioxidants and antimicrobials into food. Over the past ten years, a number of studies have been conducted to find 

natural compounds that can prevent the addition of lipid auto-oxidation processes during processing to meat products and 

precooked meats [6]. Thyme is used to cure cough, fever, diarrhoea, and infected wounds. It is also used as a tonic and 

stimulant [7, 8]. Because of their antibacterial, digestive, and antioxidant qualities, thyme extractsðsuch as essential or 

volatile oilsðare used in animal feed and are thought to promote immune system function and growth in animals[9, 10]. 

Thyme is a herbaceous plant belonging to the platoon species that grows in mountainous areas. It can be used as a 

beverage in place of or in addition to tea, and it can be added to some food to give it a pleasant flavour. The plant is also 

commonly used in folk medicine, where it is prescribed to treat a variety of conditions including airway, stomach, and 

mouth infections, gastroenteritis, coughing, and intestinal worms. It can also be used to strengthen the heart [11]. Extracts 

from Thyme have been used in traditional medicine for the treatment of several respiratory diseases like asthma and 
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A B S T R A C T 
Thyme's high concentration of bioactive chemicals and ethnopharmacological significance make it one of the most 

significant therapeutic herbs. The alternative natural antioxidant and antibacterial thyme, which has potential applications 

in the food business, is the main topic of this review. This is in keeping with the tastes of the modern customer, who 

seeks for natural and healthy items. Thyme is a desirable natural additive because various studies have shown that using 

it prolongs the shelf-life of foods (meat, meat products, milk, fish, or seafood products) and decreases lipid oxidation. In 

contrast to other natural preservative extracts, thymus extracts and essential oils are used less frequently as natural food 

additives despite these findings. Taking into consideration the source of the thyme (plants, plant extracts, or essential 

oils), this study offers a summary of the most significant research on the beneficial effects of the plant's bioactive 

constituents and its applications as a food preservative. 
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bronchitis and for the treatment of other pathologies thanks to several properties such as antiseptic, antispasmodic, 

antitussive antimicrobial, antifungal, antioxidative, and antiviral [12]. The medicinal variety is known as common Thyme 

or garden Thyme, the same variety that is most often used for seasoning. Medicinal preparations of common Thyme are 

made from the leaves and the flowers [13]. Thyme essential oil also has medicinal applications. Thyme is combined with 

other herbs to treat ailments that range from bronchitis and sore throat to gastritis and skin disorders. Drinking Thyme tea 

on a regular basis even helps with arthritis. In the Middle ages Thyme was used as a food preservative and incenses [14]. 

Thyme contains monoterpene phenols, including carvacrol, thymol and p-cymene, and other monoterpenes, such as Ŭ-

pinene, 1,8-cineole, camphor, linalool and borneol [15]. 

 

Plant Descriptions 

Thyme is a tiny perennial shrub, with a semi evergreen ground cover that seldom grows quite to (40 cm) with 

horizontal and upright habits [16]. Figure 1.Shows the Thymus vulgaris L. [11]. The stems become woody with age. 

Thyme leaves are very little, usually 2.5 to 5 mm long and vary significantly in form and hair covering, depending on the 

variety, with every species having a rather completely different scent. T. vulgaris leaves are oval to rectangular in form 

and somewhat fleshy aerial components are used for volatile oil production, principally by steam distillation. The 

contemporary and dried herb market uses it for cooking [17]. 

 
Figure.1; Thyme 

 

CLASSIFICATION  

Kingdom: Plantae 

Subkingdom: Tracheobionta 

Superdivision: Spermatophyta 

Division: Magnoliophyta 

Class: Magnoliopsida 

Subclass: Asteridae 

Order: Lamiales 

Family: Lamiaceae 

Genus: Thymus L. 

Species: Thymus vulgaris L. 

 

The generic name comes from the Greek verb Thyme, which translates to perfume, in allusion to the intense and 

pleasant aroma of the plant. It is an aromatic, vivacious, woody, very polymorphic plant that is 10ï40 cm high, with 

numerous branches that are woody, erect, compact, and brownish or velvety-white. The linear, oblong leaves are 3ï8 

mm, with the petiole or its margins ciliated and whitish on its underside. The flowers are axillary and grouped at the tip 

of the branches, forming a kind of terminal node. The fruit is a tetraquenium and brown in color. It blooms from March 

onwards[18]. 

 

Origin and Distribution  

Thyme is the general name for the many herb varieties of the Thymus species, all of which are native to Europe and 

Asia. Common or garden Thyme is considered the principal type, and is utilized commercially for flowering and 

ornamental purposes [19]. t by the Greeks as a derivative of a word which meant óto fumigate,ô either because they used 

it as incense, for its balsamic odour, or because it was taken as a type of all sweet-smelling herbs. Others derive the name 

from the Greek words thyo, meaning perfume or Thymus, signifying courage, the plant being held in ancient and 


