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Oregano (Origanum vulgare) has long been used as a culinary herb, but it has also been used
as medicine from the time of the ancient Greeks. Oregano has been shown to inhibit the growth
of certain pathogenic bacteria and fungi and is among the strongest of the antimicrobial plant
oils.

There are many scientific citations that document the powerful antimicrobial properties of
oregano against many pathogens. Some of those papers are cited below:
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7. Antimicrobial effect of spices on the growth of Yersinia enterocolitica

Bara, M. T. F.; Vanetti, M. C. D.; Journal of Herbs Spices & Medicinal Plants; 3(4); 1995;
PP 51-58
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Valero, M.; Salmeron, M. C.; International Journal of Food Microbiology; 85(1-2); 15
August 2003; PP 73-81
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The effect of oregano essential oil on survival/death of Salmonella typhimurium in meat
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Impedance measurements to study the antimicrobial activity of essential oils from
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Antibacterial activities of naturally occurring compounds against antibiotic-resistant
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Biological activities of the essential oils and methanol extract of Origanum vulgare ssp.
vulgare in the Eastern Anatolia region of Turkey
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Susceptibility of methicillin-resistant staphylococci to oregano essential oil, carvacrol and
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phenolic major components on Escherichia coli and Bacillus subtilis
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Sensitivity of four pathogenic bacteria to Turkish thyme and oregano hydrosols
Sagdic, O.; Lebensmittel-Wissenschaft und —Technologie; 36(5); 2003; PP 497-473
Note: inhibition of pathogenic bacteria by essential oils at different concentrations
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SCFE) investigated by impedimetry
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Antibacterial activity of Turkish spice hydrosols
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Component composition and analysis of antibiotic activity of essential oil of Origanum
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Kazarinova, N. V.; Tkachenko, K. G.; Muzychenko, L. M.; Shurgaya, A. M. ; Rastitel'nye
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Analysis of the essential oil of wild oregano from Martinique (Coleus aromaticus Benth.)
- evaluation of its bacteriostatic and fungistatic properties

Prudent, D.; Perineau, F.; Bessiere, J. M.; Michel, G. M.; Baccou, J. C.; Journal of
Essential Oil Research; 7(2); 1995; PP 165-173
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