
Wild Oregano
From Origanum minutiflorum, 91-95% carvacrol of total volatile oils!

1. Baser, K. H. C., Özek, T., Tümen, G., & Sezik, E. (1993). Compo-
sition of the essential oils of Turkish Origanum species with 
commercial importance. Journal of Essential Oil Research, 
5(6), 619-623.

2. Dadalioǧlu, I., & Evrendilek, G. A. (2004). Chemical compo-
sitions and antibacterial effects of essential oils of Turkish 
oregano (Origanum minutiflorum), bay laurel (Laurus nobilis), 
Spanish lavender (Lavandula stoechas L.), and fennel (Foeni-
culum vulgare) on common foodborne pathogens. Journal of 
agricultural and food chemistry, 52(26), 8255-8260.

3. Özkum, D., Kürkçüoğlu, M., Başer, K. H., & Tipirdamaz, R. 
(2010). Essential oils from wild and micropropagated plants 
of Origanum minutiflorum O. Schwarz et Davis. Journal of 
Essential Oil Research, 22(2), 135-137.

4. Dorman, H. D., Bachmayer, O., Kosar, M., & Hiltunen, R. 
(2004). Antioxidant properties of aqueous extracts from selec-
ted Lamiaceae species grown in Turkey. Journal of Agricultural 
and Food Chemistry, 52(4), 762-770.

5. Can Baser, K. H. (2008). Biological and pharmacological activi-
ties of carvacrol and carvacrol bearing essential oils. Current 
pharmaceutical design, 14(29), 3106-3119.

6. Oke, F., & Aslim, B. (2010). Biological potentials and cytotoxi-

city of various extracts from endemic Origanum minutiflorum 
O. Schwarz & PH Davis. Food and Chemical Toxicology, 48(6), 
1728-1733. 

7. Burt, S. A., van der Zee, R., Koets, A. P., de Graaff, A. M., 
van Knapen, F., Gaastra, W., ... & Veldhuizen, E. J. (2007). 
Carvacrol induces heat shock protein 60 and inhibits synthesis 
of flagellin in Escherichia coli O157: H7. Applied and environ-
mental microbiology, 73(14), 4484-4490.

8. Aslim, B., & Yucel, N. (2008). In vitro antimicrobial activity 
of essential oil from endemic Origanum minutiflorum on 
ciprofloxacin-resistant Campylobacter spp. Food chemistry, 
107(2), 602-606.

9. Lambert, R. J. W., Skandamis, P. N., Coote, P. J., & Nychas, G. J. 
(2001). A study of the minimum inhibitory concentration and 
mode of action of oregano essential oil, thymol and carvacrol. 
Journal of applied microbiology, 91(3), 453-462.

10. Vardar-Ünlü, G., Ünlü, M., Dönmez, E., & Vural, N. (2007). 
Chemical composition and in vitro antimicrobial activity of 
the essential oil of Origanum minutiflorum O Schwarz & PH 
Davis. Journal of the Science of Food and Agriculture, 87(2), 
255-259.

11. Arcila-Lozano, C. C., Loarca-Piña, G., Lecona-Uribe, S., & 

González de Mejía, E. (2004). El orégano: propiedades, com-
posición y actividad biológica de sus componentes. Archivos 
Latinoamericanos de Nutrición, 54(1), 100-111.

12. Dadalioǧlu, I., & Evrendilek, G. A. (2004). Chemical compo-
sitions and antibacterial effects of essential oils of Turkish 
oregano (Origanum minutiflorum), bay laurel (Laurus nobilis), 
Spanish lavender (Lavandula stoechas L.), and fennel (Foeni-
culum vulgare) on common foodborne pathogens. Journal of 
agricultural and food chemistry, 52(26), 8255-8260.

13. Goze, I., Cetin, A., & Goze, A. (2010). Investigation of effects of 
essential oils of Origanum minutiflorum O Schwarz PH Davis 
and Cyclotrichium niveum (Labiatae) plants on angiogenesis 
in shell-less chick embryo culture. African Journal of Biotech-
nology, 9(14), 2156-2160.

14. Lehtijärvi, H. T. D. (2006). Antifungal effect of essential oils 
from some Turkish herbs against Rhizoctonia solani Kühn. 
Phytopathologia mediterranea, 45(3), 261-265.

15. Sokovic, M., Marin, P. D., Brkic, D., & van Griensven, L. J. 
(2008). Chemical composition and antibacterial activity of 
essential oils against human pathogenic bacteria. Food, 1(2), 
220-226.

References:

15 ml

Indications and uses:

3 drops in a bit of water or juice (30 ml). Keep under your tongue for some minutes or gargle and swallow. With sufficient time intervals and by following 
the recommendation of a health-care professional administration can be repeated up to 8 times daily. 

Recommended daily dose:

• Treating bacterial and viral infections, acting as a powerful immune stimulant, preventing and treating infections of the respiratory tract in general, 
common colds and the flu. It’s effective even after the appearance of the first symptoms.

• It acts effectively in cases of candidiasis, parasites, warts, athlete’s foot, insect bites and cold sores.

• It can also have positive effects on gastrointestinal problems. It stimulates bile and enzyme secretion, supporting and improving digestive 
function, and along with its antiseptic, antifungal and anti-parasitic properties, impedes the proliferation of pathogenic organisms in the 
gastrointestinal tract.

• Other practical uses include combating dandruff and seborrhoea caused by a fungal infection of the scalp (mix a few drops into shampoo), and 
improving or maintaining oral hygiene and combating infections of the mouth.

We use the Origanum minutiflorum 
species, considered the best quality 
worldwide.

A species which only grows at 
elevations above 1 500 m in the wild 
in the Turkish mountain range, which 
determines its carvacrol content.

91-95% carvacrol of total volatile 
oils.
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New Roots Herbal        0034 943 47 35 46               info@newrootsherbal.eu             newrootsherbal.eu

Nutritional information: 3 drops (0,087 ml)
Olive oil (cold-pressed, extravirgin, certified organic) 0,072 ml
Oregano oil (Origanum minutiflorum) 0,015 ml


