
ABOUT MARJORAM
True marjoram is an annual aromatic plant that is part of the same family as mint and wild 
thyme. Though botanically closely related to oregano, marjoram differs as a species, having 
grayish-green leaves and shell-shaped bracts.  Marjoram’s hairy stems bear small white 
flowers clustered into short spikes. Native to the eastern Mediterranean (Cyprus and Turkey), 
marjoram is chiefly cultivated in Egypt. It is also grown in Morocco, Tunisia, Spain, and 
France. The plant is reaped while flowering and then distilled fresh. Its aromatic essential oil 
has a delightfully fresh, herbaceous quality.

In ancient Egypt, marjoram was known as “the plant of Osiris.” It was an ingredient in 
ointments and was used for religious fumigations. It lends its name to the Sicilian city of 
Marjora and is featured in the city’s coat of arms. Marjoram was, in fact, one of the most 
popular herbs during the Middle Ages, a symbol of joy and prized for its fragrance. The 
ladies of medieval times used it to form fragrant bouquets and perfume their baths.

E S S E N T I A L  O I L

Marjoram Egypt
O r i g a n u m  m a j o r a n a

These applications are given for information only

THE FRAGRANCE
Fresh, citrusy and floral, Marjoram essential oil is reminiscent of the 
synthetic molecule of Dihymyrcenol. It can easily replace the latter in 
a 100% natural composition. The essential oil is then used in the heart 
of modern ferns, to accompany aromatic or citrus accords by bringing 
them freshness and florality. 

WELL-BEING APPLICATIONS*
Powerful anti-infectious, immunostimulant, balancing neurotonic, 
circulatory warming. Soothes and strengthens the mind, it reassures in 
case of doubts, stress and sterile ruminations.

*These aromatherapeutic properties 
are excerpted from specific works 
and are provided for information 
purposes only. They are not, under 
any circumstances, to be considered 
sufficient as a basis for any health 
claim or diagnosis for purposes of 
therapeutic application.

AROMATIC
Agrestic
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Steam distillation
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* Tenacity of characteristic notes

Head BaseHeart

Aromatic, agrestic, floral, peppery, 
strawy.

OLFACTORY PROFIL

CAS TSCA: 8015-01-8
CAS EINECS: 84082-58-6
EINECS : 282-004-4
FEMA: 2663
FDA: 182.200
CoE: 316n
INCI: Origanum majorana herb oil

Resource: Cultivated
Processed plant part: Flowering tops

Transformation process: Steam distillation
Appearance: Pale yellow to greenish yellow 
liquid
Main constituents: Terpinene-1-ol-4, cis-
hydrate of sabinene, gamma-terpinene
Active constituents: Terpinene-1-ol-4, α and 
gamma-terpinenes
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