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Table 1 Chemical characteristic of the herbs and spices under study

	Sample number
	Herbs and spices
	Plants species
	Principal chemical constituents
	Ref.

	Medicinal herbs from Lamiaceae family

	1
	Rosemary leaves
	Rosmarinus officinalis L.
	1-2.5% of essential oil (1,8-cineole, (+)-borneol, camphor, α- and β-pinene), phenolic acids (rosmarinic, caffeic, syringic, chlorogenic, ferulic), flavonoids (luteolin, diosmetin, quercetin), bitter diterpenic compounds, triterpenes, steroids, lipids
	[1-4,6]

	2
	Sage leaves
	Salvia officinalis L.
	1-2.5% of essential oil (thujone, cineole, camphor, borneol, pinen), bitter diterpenic lactones, tannins, flavonoids (quercetin, luteolin and apigenin derivatives)
	[1-3]

	3
	Thyme herbs
	Thymus vulgaris L.
	0.5-2.5% of essential oil (thymol, carvacrol), tannins, phenolic acids (rosmarinic, caffeic, chlorogenic), triterpenic acids, flavonoids (quercetin, luteolin)
	[1-3,4]

	4
	Oregano herbs
	Origanum vulgare L.
	0.12-1.2% of essential oil (carvacrol, thymol), flavonoids (luteolin, diosmetin and apigenin derivatives, quercetin,), phenolic acids (rosmarinic, caffeic, chlorogenic)
	[2-4]

	5
	Basil herbs
	Ocimum basilicum L.
	0.04-0.07% of essential oil (linalool, camphor, α-pinene, eugenol), tannins, flavonoids (quercetin and kaempferol glycosides)
	[1,3]

	6
	Melissa leaves
	Melissa officinalis L.
	0.02-0.2% of essential oil (citral A and B, citronellal), phenolic acids (rosmarinic, caffeic, ferulic, chlorogenic), triterpenic acids, flavonoids (luteolin and apigenin derivatives, quercetin), essential metals, tannins, triterpenes
	[1,3,5]

	7
	Peppermint leaves
	Mentha piperita L.
	0.5-4.0% of essential oil (menthol, esters of menthol), tannins (6-12%), phenolic acids (rosmarinic, caffeic), flavonoids (luteolin, diosmetin, apigenin and their glycosides)
	[1,3]

	Medicinal herbs from Apiaceae family

	8
	Caraway seed
	Carum carvi L.
	3-7% of essential oil (D(+)-carvone, D(–)-limonene, α- and β-pinene), phenolic acids (caffeic), flavonoids (kaempferol, quercetin glycosides), proteins, fatty oils, carbohydrates
	[1-3]

	9
	Lovage roots
	Levisticum officinalis Koch.
	0.4-1.7% of essential oil (phthalides, α- and β-pinene, esters of acetic and valeric acids), cumarins, phenolic acids (chlorogenic, caffeic), starch
	[1,3]

	10
	Angelica roots
	Archangelica officinalis Haffm.
	0.35-1.5% of essential oil (α-pinene tannins, flavonoids (naringin derivatives)
	[1,3]

	Spices from Lamiaceae family

	11
	Rosemary
	Rosmarinus officinalis L.
	1-2.5% of essential oil (1,8-cineole, (+)-borneol, camphor, α- and β-pinene), phenolic acids (rosmarinic, caffeic, syringic, chlorogenic, ferulic), flavonoids (luteolin, diosmetin, quercetin), bitter diterpenic compounds, triterpenes, steroids, lipids
	[3]

	12
	Sage
	Salvia officinalis L.
	1-2.5% of essential oil (thujone, cineole, camphor, borneol, pinen), bitter diterpenic lactones, tannins, flavonoids (quercetin, luteolin and apigenin derivatives)
	[3]

	13
	Thyme
	Thymus vulgaris L.
	0.5-2.5% of essential oil (thymol, carvacrol), tannins, phenolic acids (rosmarinic, caffeic, chlorogenic), triterpenic acids, flavonoids (quercetin, luteolin)
	[1-4]

	14
	Oregano
	Origanum vulgare L.
	0.12-1.2% of essential oil (carvacrol, thymol), flavonoids (luteolin, diosmetin and apigenin derivatives, quercetin), phenolic acids (rosmarinic, caffeic, chlorogenic)
	[2-4]

	15
	Basil
	Ocimum basilicum L.
	0.04-0.07% of essential oil (linalool, camphor, α-pinene, eugenol), tannins, flavonoids (quercetin and kaempferol glycosides)
	[3]

	16
	Marjoram
	Origanum majorana L.
	essential oil (α-terpineol, linalool), tannins (10%), flavonoids (glycosides of apigenin, diosmetin)
	[2,3]

	17
	Savory
	Satureja hortensis L. 
	0.5% of essential oil (carvacrol, thymol)
	[3]

	18
	Hyssop
	Hyssopus officinalis L.
	1% of essential oil (pinene, pinocamphene), flavonoids, rosmarinic acid, di- and triterpenes
	[2,3]

	Spices from Apiaceae family

	19
	Caraway
	Carum carvi L.
	3-7% of essential oil (D(+)-carvone, D(–)-limonene, α- and β-pinene), phenolic acids (caffeic), flavonoids (kaempferol, quercetin glycosides), proteins, fatty oils, carbohydrates
	[1-3]

	20
	Lovage
	Levisticum officinalis Koch.
	0.4-1.7% of essential oil (phthalides, α- and β-pinene, esters of acetic and valeric acids), cumarins, phenolic acids (chlorogenic, caffeic), starch
	[1,3]

	Spices from Asteraceae family

	21
	Tarragon
	Artemisia dracunculus L.
	essential oil, flavonoids, fitosterols, tannins, vitamins A and C
	[3]
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