Thyme ct linalool France
Thymus vulgaris CT linalol

ORGANIC ESSENTIAL OIL
ABOUT THYME VULGARIS
Thyme is the Thymus species that is most popular as an herb. Its powerful fragrance is
characteristic of Mediterranean cuisine. Alongside bay leaf and parsley, it forms the famous
culinary bouquet garni. This thyme forms a low-growing, spreading subshrub with branched,
woody stems. The aromatic leaves are small and greenish-gray with rolled edges and a downy
underside. The abundant flowers, which bloom spring through autumn, are pure white to
pale purple and thickly cover the leafy sprigs. Thyme grows wild on the vast scrublands of
southern France. As a pioneer species, it prepares the ground for juniper and broom, then
for larger trees, like oaks. Flowering branches of thyme are hand-harvested or reaped in
June and July. French thyme, a thymol chemotype like Spanish red thyme, produces an
agrestic, phenolic, herbaceous essential oil.
Native to the Mediterranean basin, thyme has been recognized as an herb and medicinal
plant since ancient times. The Egyptians used thyme oil in religious embalming rituals,
and the Greeks burned it as incense to honor their gods. In Ancient Greece, thyme was
also used in eaux de toilette and wrinkle-prevention ointments. Legend has it that
thyme was born of tears of Helen, the Greek princess whose breathtaking beauty lead
to the Trojan War, as she wept over her abduction by Paris. Also dedicated to Venus,
thyme brings vital energy.

These applications are given for information only

WELL-BEING APPLICATIONS*
Antibacterial, antiviral, antifungal, antiparasitic. Recommended for
children and those with fragile health which prevents them from relating
to others.

AROMATIC
Metallic
*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.
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CAS TSCA: 8007-46-3
CAS EINECS: 84929-51-1
EINECS : 284-535-7
FEMA: 3064
FDA: 182.200
CoE: 456n
INCI: Thymus vulgaris flower/leaf oil
Resource: Cultivated
Processed plant part: Flowering tops
Transformation process: Steam distillation
Appearance: Colorless to amber-yellow liquid
Main constituents: Linalool, linalyl acetate,
beta-caryophyllene
Active constituent: Linalool

