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ABOUT THE STUDY

Medicinal and Aromatic Plants (MAPs) have played a crucial role
in human civilizations, providing a rich source of therapeutic
compounds and aromatic substances. These plants, with their
diverse chemical constituents, have been utilized for medicinal,
culinary, and perfumery purposes, contributing significantly to
traditional and modern medicine. The exploration of their
pharmacological potential and the extraction of essential oils
making them valuable

have expanded their applications,

resources in various industries.

Medicinal plants are those that possess therapeutic properties
and are used to prevent, alleviate, or cure diseases. Aromatic
plants, on the other hand, are valued for the volatile compounds
in their essential oils, which contribute to their characteristic
fragrances. Examples of commonly used medicinal plants include
ginseng, aloe vera, turmeric, and chamomile. Ginseng, known for
its adaptogenic properties, is believed to enhance vitality and
combat stress. Aloe vera has been used for its soothing and
healing properties, particularly in treating skin conditions [1,2].
Turmeric, with its active compound curcumin, exhibits anti-
inflammatory and antioxidant effects. Chamomile is renowned
for its calming properties and is often used in herbal teas to
promote relaxation and sleep.

Aromatic plants include lavender, peppermint, rosemary, and
eucalyptus. Lavender, with its sweet and floral aroma, is used in
aromatherapy for relaxation and stress relief. Peppermint, known
for its menthol scent, has digestive benefits and is commonly
used in herbal teas. Rosemary, with its woody and herbal
fragrance, is used both in culinary and medicinal applications.
Eucalyptus, with its fresh and camphoraceous scent, is often used
in respiratory remedies [3,4]. Many indigenous cultures have a
rich tradition of using medicinal plants for healing purposes.
Ethnobotany, the study of the traditional knowledge and
customs of a particular group of people concerning plants, has
been crucial in preserving and understanding the use of MAPs in
various cultures. Advancements in scientific research have led to

the identification and isolation of active compounds from
medicinal plants, contributing to the development of modern
pharmaceuticals. Many well-known drugs have their origins in
plant compounds [5,6].

Research continues to explore the pharmacological properties of
various MAPs, aiming to discover new drugs and therapeutic
applications. Plants like the Madagascar Periwinkle (Catharanthus
roseus) have yielded compounds used in cancer chemotherapy [7].

The potential of medicinal plants in treating conditions such as
diabetes, cardiovascular diseases, and neurodegenerative
disorders is an active area of investigation. The extraction of
essential oils from aromatic plants has gained widespread
popularity in aromatherapy, a holistic healing approach that
utilizes the therapeutic properties of aromatic compounds [8,9].
Essential oils are concentrated extracts containing the volatile
compounds responsible for the characteristic fragrance of the
plant. These oils are used in massage, inhalation, and diffusion
to promote physical and psychological well-being [10].

Lavender essential oil, for example, is renowned for its calming
effects and is often used to alleviate stress and promote
relaxation. Tea tree oil has antimicrobial properties and is used
topically for its cleansing effects. Peppermint oil is known for its
invigorating scent and is used to boost energy and alleviate
headaches [11]. Beyond their medicinal and aromatic properties,
many plants are valued for their culinary contributions and
potential health benefits. Herbs and spices like basil, thyme,
oregano, and cinnamon not only enhance the flavour of dishes
but also offer antioxidant and anti-inflammatory effects.
Turmeric, with its active compound curcumin, has gained
popularity as a spice with potential anti-inflammatory properties.

The increasing demand for medicinal and aromatic plants has
raised concerns about sustainability and conservation [12].
Overharvesting, habitat destruction, and climate change pose
threats to many plant species. Sustainable cultivation practices,
ethical harvesting, and conservation efforts are crucial to ensure
the long-term availability of these valuable resources.
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