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Ozet:

Tiirkiye’de “kekik” olarak tamimlanan Labiatae (Ballibabagiller) familyasina ait 15’den fazla
bitki tiirii bulunmaktadir. Ulkemiz’de ticareti yapilan ve yag1 ¢ikarilan kekik Origanum. onites
L. ve Origanum. vulgare L. olup % 80’den fazlas1 Denizli ilinde (Merkez ilge, Giiney, Cal ve
Uzunpinar) yetistirilmektedir.

Kekik ucucu yag miktari; bolgenin iklim kosullarina, toprak o6zelliklerine, deniz seviyesinden
yiikseklige, bitkinin gelisme durumuna, hasat edilme zamani ve kurutma sicakligina gore
degismektedir. Kekik ugucu yaginda a-pinene %1.00, B-Myrecene % 0.50, Gama-terpinen
%1.18, p-cymene % 2.99, Borneol %1.65, Terpineol % 0.20, Caryophyllene % 1.16, Carvacrol
% 90.80 bulunmaktadir. Origanum tiirii kekik bitkilerinin ugucu yaginda karvakrol yiiksek timol
ise diisiik miktarda bulunmakta dir. Bu 6zelligi nedeniyle ilag hammaddesinden ¢ok, gida
hammaddesi olarak tercih edilmektedir.

Bu calismada kekik yaginin; tibbi ve kozmetik alanlarinda, gidalarda koruyucu madde olarak,
hayvan sagligi ve beslenmesinde, tarimsal {iretimde karsilasilan hastalik ve zararlilarla
miicadelede, hasat sonras1 muhafazada, ve tekstilde dogal boya amagli kullanimlar1 konusundaki
bilgiler derlenmistir.
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THYME ESSENTIAL OILS AND DIFFERNT USES
Abstract:

There are more than 15 plant species belonging to the family of Labiatae (Ballibagagiller) which
is defined as "thyme" in Turkey. Oganeum which is traded in our country and is oiled. Onites L.
and Origanum. It is grown in the province of Denizli (Merkez district, Guney, Cal and
Uzunpinar) in more than 80% of the population.

The amount of thyme essential oil; Depending on climatic conditions, soil characteristics, height
above sea level, development status of the plant, harvesting time and drying temperature. In
thyme oil, a-pinene is 1.00%, B-myrecene is 0.50%, gamma-terpinen is 1.18%, p-cymene is
2.99%, borneol is 1.65%, terpineol is 0.20%, caryophyllene is 1.16% and carvacrol is 90.80%.
In the volatile oil of Origanum-type oregano plants, carvacrol is high and thymol is low.
Because of this feature, it is preferred as food raw material rather than pharmaceutical raw
materials.

In this study, thyme oil; Medical and cosmetic fields, as a preservative in foods, in animal health
and nutrition, in fighting diseases and pests encountered in agricultural production, in
postharvest conservation, and in textile use for natural dyeing purposes
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