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CIM-Sudeeksha: A high herb-yielding and carvacrol-rich clone of 
Indian Oregano (Origanum vulgare L.)
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KUMAR D1  SINGH VR2  KUMAR S2  CHANOTIYA CS2  CHAUHAN A1  TIWARI AK1  SINGH 
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ABSTRACT
Oregano (Origanum vulgare L.) is a well-known spice with many 
applications in the flavoring business. Various liquor preparations, tomato 
sauces, condiments, baked meals like pizza, and salad dressings all contain 
dried Oregano leaves and essential oil. Due to no commercial cultivars or 
varieties, Oregano cultivation is currently not widespread in India. With a 
focus on improving herb production and essential oil yield, CSIR-CIMAP 
has developed a new genotype of Oregano OV-2, presently named CIM-
Sudeeksha. During field evaluation testing, this new variety consistently 
outperformed herb and essential oil yield. This variety matures in 150 days 
after planting and has the potential to produce 65-68 q/ha of dry herb that 
can give an essential oil yield of 45-48 kg/ha. This cultivar has roughly 0.7% 
essential oil content on a dry weight basis, and the carvacrol content in the 
oil varies between 53.0-63.0%. The two main attributes of this cultivar 
are distinctive leaf morphology and carvacrol content in the essential oil. 
Additionally, this variety fulfills several DUS (Distinctness, Uniformity, 
and Stability) standards.
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INTRODUCTION
Oregano (Origanum vulgare L.) belongs to 

the Lamiaceae family; it is a key medicinal and 
aromatic herb widely distributed throughout 
Europe, West Asia, and Central Asia (Verma et al., 
2012a). In India, it is widely spread throughout the 
sub-temperate to temperate Himalayan regions 
and is commonly known as Himalayan marjoram 
or JungaliTulsi (Verma et al., 2010a). Oregano 
is a popular culinary herb with great economic 
significance due to its many traditional and modern 
uses. Traditional practitioners have used it to 

cure many ailments, such as digestive problems, 
menstrual irregularities, whooping coughs, and 
convulsive coughs (Oezbek et al., 2008). Oregano is 
now a common ingredient worldwide, especially 
for preparing meat, vegetables, and spices (Verma 
et al., 2012b). Its essential oil, primarily composed 
of carvacrol or thymol and many levels of terpene 
and p-cymene, has been employed in the cosmetic 
and pharmaceutical sectors and the food business 
(Chauhan et al., 2013). Carvacrol is a valuable 
raw ingredient in these sectors due to its known 
antibacterial, anticancer, fungicidal, and antioxidant 
properties (Verma et al., 2010b).


