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1.GENERAL ASPECTS 

REGARDING THE CULTIVATION  

OF AROMATIC PLANTS 
Aromatic plants have been known 

since antiquity, the ancient civilizations 

contributing to the knowledge and use of as 

many species as possible. In parallel with the 

development of chemistry, it was possible to 

know the active substances (active principles) 

in plants. In the production of aromatic plants 

the quality of the products is given by the 

content in active principles. 

The quantity of active principles in the 

plant is conditioned by the ecological factors, 

by the zoning of the species, by the culture 

technology, by the biological value of the 

culture (population, variety, hybrid, etc.) and, 

last but not least, by the primary processing 

modalities and, respectively, secondary. 

1.2. Zoning 

By zoning the crops is meant the 

establishment of their favorability zones, based 

on the confrontation of the natural conditions 

of the respective area with the biological 

requirements of the species to be cultivated. 

This planning has a high degree of 

difficulty, because, unlike other groups of 

cultivated plants, when placing aromatic 

species in the territory, in addition to obtaining 

maximum amounts of plant mass, must be 

taken into account the high level of content in 

active principles. . There are frequent cases in 

which the natural conditions are favorable for 

the production of the corresponding quantity 

of vegetal raw material, but they act to the 

detriment of the content in active principles or 

of their composition. 

Pedoclimatic factors have an 

appreciable influence on the formation and 

accumulation of active principles, as well as 

on the growth and development of aromatic 

plants. 

1.3. Climate and soil conditions 

Having very varied climate and soil 

conditions, our country has a diverse and rich 

flora. The optimization of the growth and 

development conditions of the plants is made 

according to the biological requirements 

regarding temperature, water, light and soil. 

To go through a vegetation cycle, a 

species needs a certain amount of heat, 

expressed in thermal constant (the sum of 

average daily temperatures higher than 5° C), 

with values between 900° C and 2200° C for 

most plants. aromatic. 

Temperature requirements are 

influenced by the origin of the species, so that 

each phenological phase has an optimum 

temperature that varies between 18° C and 25° 

C, with maximums that must not exceed 35° 

C. 



Annals of the „Constantin Brancusi” University of Targu Jiu, Engineering Series , No. 4/2020 

 

 

109 
 

In general, moderate temperatures 

favor the production of plant biomass, while 

high temperatures cause the accumulation of 

active principles, such as essential oils. 

Regarding the light factor, most aromatic 

plants are heliophilic and are characterized by 

a certain photoperiodicity, distinguishing, in 

this sense, short-day plants, long-day plants 

and plants that do not react to the length of the 

day. 

The requirements related to the soil 

refer especially to the structure and texture, in 

view of the fact that most plants have small 

and very small seeds and require, in the first 

stages of development, a favorable ratio 

between air, water and nutrients. 

The chemical properties of the soil 

must correspond to the needs of micro and 

macroelements. The reaction of the soil, 

expressed by a neutral pH, ensures the best 

conditions for growth and development for 

most species of aromatic plants. 

1.4. Cultivation technology 

Cultivation technologies for medicinal 

and aromatic plants are determined by the 

species and type of culture (annual, biennial 

and perennial), by the harvested plant organ 

(leaves, flowers, roots, etc.) and by the 

cultivation area (for species with high 

ecological plasticity). ). 

Rotation 

Plant crops are established on lands 

with a low degree of weeding, flat or with 

southern exposure, on which agrophytic-

technical works specific to weeding or legume 

species have been carried out. 

Cropping is one of the most important 

agro-phytotechnical measures to increase 

production. Returning to the same land is done 

after at least 4 years (due to specific diseases 

and weeds) for most species of aromatic 

plants. 

Biennial or perennial crops are located 

outside the crop, which in aromatic plants 

must be mixed. 

Fertilization 

The application of fertilizers 

determines both the increase of the production 

of vegetal raw material, and the raising of the 

content in active principles. When establishing 

the fertilizer doses, the same elements will be 

taken into account as for the other crops 

(specific consumption, expected harvest, the 

degree of soil supply in nutrients, precursor 

plant) and the influence of each fertilizer 

element on mass production will be taken into 

account. vegetable and content in active 

principles. 

In the cultivation of medicinal and 

aromatic plants, the application of chemical 

fertilizers with macroelements (nitrogen, 

phosphorus, potassium, etc.) is usually done at 

the beginning of autumn, at the basic works of 

the soil and phase during the vegetation 

period, by extra-root fertilization. , using foliar 

fertilizers. The application period, the mode 

and the dose are established depending on the 

species, the cultivation technology, the area, 

the soil, etc. 

Organic fertilizers (eg manure) must be 

well fermented and applied to annual species. 

Manure incorporated under deep plowing at a 

dose of 20-40 t / ha is well used by plants with 

a long period of vegetation, such as perennial 

crops, as well as those where the vegetative 

mass is harvested. 

Soil works 

A significant contribution of the soil 

works is the fact that sowing or planting, 

respectively, will be done in optimal 

conditions, and the plants will find good 

conditions for germination, emergence, growth 

and development, the premises of a good 

harvest and high quality. 

On sloping lands, the works will be 

carried out across the slope. Also, the 

vegetable residues must be crushed very well 

before plowing with a disc harrow, so as not to 

make it difficult to plow and other works. The 

soil works must be carried out as much as 

possible in the optimal humidity range, in 

order to have a minimum of energy 

consumption. 

Depending on the cultivated species, 

several soil works are performed. The number 

of works and the order of their execution 

define the system of soil works. The most 

important work is plowing, which can usually 

be done at a depth of 15-20 cm (for some 

species it must be executed deeper, at 20-30 

cm). 
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The basic plowing is performed in 

summer or autumn and, if it could not be done 

or in case of successive crops, it can be 

replaced by passing with the cultivator or with 

the plow without cormana, to mobilize the soil 

to a depth of 18-22 cm. When the soil is too 

dry, after harvesting the previous plant, in 

autumn, the plow can be replaced with works 

with a heavy disc harrow. The plowing 

maintenance and the leveling of the land can 

be performed immediately after the plowing or 

spring, simultaneously with the preparation of 

the germination bed. 

The preparation of the germination bed 

is done just before sowing, in order not to 

create conditions for water loss from the soil. 

Sowing and planting 

The seeds or planting material must 

meet the standards in terms of germination, 

purity, botanical component, health. 

The time of sowing differs from one 

species to another. The choice of the favorable 

moment for the establishment of a culture 

depends on the species, the area, the 

agrometeorological conditions, etc. 

Aromatic plants are propagated by 

seeds or vegetative organs. Due to the specific 

biological peculiarities and the very small 

seeds of some medicinal and aromatic plants, 

it is necessary to produce seedlings, which are 

then planted in the field. The seedling is 

produced in semi-warm beds or in cold layers. 

Planting the seedling or various 

vegetative organs used as propagating material 

is usually done on cloudy days, morning or 

evening. Watering the seedlings is done 

according to irrigation methods. 

The sowing season for aromatic and 

medicinal plants is very different. Direct 

sowing in the field can be done in spring, late 

summer, autumn or on the eve of winter. 

Many species are sown in early spring 

(coriander, poppy, mustard) or, later, in the 

second emergency (artichoke, basil, thyme). 

In autumn, starting with the end of 

September and until October, lavender, mint 

and thyme are planted. 

Sowing depth is an important factor as 

many plants have small seeds. It is between 

0.3-5 cm. 

 

Care work 

A first work that is performed in spring is 

the harrowing and is performed on the crops 

that were established in autumn. The 

destruction of the crust and the weeds, as well 

as the loosening of the soil between the rows is 

done by mechanical and / or manual weeding, 

and in turn by manual weeding. 

A difficult and expensive work, specific 

to aromatic plants, is weeding, which is done 

manually, sometimes done at the same time as 

thinning. Mechanical and manual maintenance 

work is done whenever needed. 

Chemical weed control is performed only 

exceptionally, on lands with a high degree of 

weeding, using systemic herbicides in 

minimum recommended doses. 

The application of pesticides in general 

and herbicides in particular in aromatic plant 

crops raises numerous problems related to the 

absorption of active substances in the plant 

organs, which are subsequently subjected to 

the process of processing-extraction and 

inevitably concentration. Therefore, the use of 

integrated weed control methods in pre-plant 

crops, low weeding lands or organic farming 

methods are safe and clean solutions for 

obtaining plant biomass of aromatic plants. 

Crop irrigation is necessary in areas with 

moisture deficit or in species that require a lot 

of water, in which case it will be carried out 

simultaneously with fertilization. The optimal 

watering times are different depending on the 

cultivated species, but also on the climatic 

conditions. Watering during the dry months - 

April, June or July - characteristic of our 

country must be taken into account as a 

priority. 

The control of diseases and pests can be 

done preventively, by seed and rotation 

treatments, and directly in the field. 

 

2. THE IMPORTANCE OF AROMATIC 

PLANTS IN FOOD 

Aromatic plants are those plants 

cultivated for their aromatic qualities, being 

most often used as spices or even for medical 

purposes. The leaves, generally fresh or 

dehydrated, are generally used to enhance the 

flavor of culinary products, whether left raw or 

cooked. Aromatic plants eaten fresh bring a 
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number of benefits, but also dried ones are an 

important source of vitamins and antioxidants. 

They are valuable not only from a 

culinary point of view, but also have 

extraordinary medicinal properties. 

Herbs have the quality to transform any 

preparation. They complement the taste and 

flavor, highlighting the ingredients used. 

Aromatic plants can be divided into 

two categories: woody herbs (rosemary or 

thyme) and plants with delicate leaves (parsley 

and basil). The latter can be eaten raw, in 

salads, or added at the end of the cooking 

process for flavor and freshness. The woody 

ones generally have stronger aromas. They are 

used in food during preparation to infuse the 

dishes with taste. 

Therefore, any other part of the plant - 

including dried bark, root, fruit, seeds, twigs or 

anything other than the green part with fungi - 

is considered a spice. 

 

3. EXAMPLES OF AROMATIC PLANTS 

USED IN FOOD 

3.1.The basil (Ocimum basilicum) 

Types of basil generally differ 

depending on the concentration of essential 

oils contained. The specific aroma derives 

from eugenol, especially for sweet (common) 

basil. The slightly citrus aroma of lemon basil 

is due to the high concentration of citral which 

is also found in mint and lemon, but also 

contains lemonade, which gives the aroma of 

lemons. African basil has a strong camphor 

aroma. 
 

 
Fig.1.The basil (Ocimum basilicum) 

 

It is used fresh or dried for seasoning 

and seasoning dishes. It is usually added at the 

end of cooking because high temperatures 

reduce its flavor. Dried basil loses much of its 

flavor and the one that persists differs from the 

original one. 

It is used in meat, fish, vegetables, 

cheeses, soups or eggs, and in some countries 

for flavoring yogurts, jams, desserts, it is the 

essential ingredient in pesto, in addition to 

pine nuts and Parmesan. 

It is usually recommended that the basil 

be used fresh. In the case of recipes for cooked 

food, the addition of basil is usually done at 

the end of cooking so as not to destroy its 

flavor. Stored in plastic bags, it can be kept 

fresh, either in the refrigerator for a short time 

or in the freezer for a longer time, after it has 

been scalded a little beforehand.   The dried 

plant loses much of its aroma, which remains 

with a very different taste, with a faint smell of 

freshly cut grass. 

 

3.2. Oregano (Origanum vulgare)  
Oregano is a culinary plant, used for 

the aroma of its leaves, which can be more 

fragrant when dry than fresh. It has a tic, warm 

and slightly bitter aroma, which can vary in 

intensity. 

 
Fig. 2. Oregano (Origanum vulgare) 

 

Good quality oregano can be close 

enough to numb the tongue, but crops adapted 

to colder climates may have a lesser flavor. 

Factors such as climate, season and 

soil composition can affect the aromatic oils 

present and this effect can be greater than the 

differences between different plant species. 

 



Annals of the „Constantin Brancusi” University of Targu Jiu, Engineering Series , No. 4/2020 

 

 

112 
 

3.3. Rosemary (Rosmarinus officinalis) 

Fresh and dried rosemary leaves are used as 

a spice. They do not disintegrate when 

exposed to high temperatures or when cooked 

for a long time, making them perfect for use in 

grilled dishes and stews. The aroma of fresh 

rosemary is similar to that of pine and has a 

slight juniper note. On the other hand, dried 

rosemary has a pleasant bitter and resinous 

aroma. Its slightly bitter aroma is perfect to 

complement the aroma of sauces and stews, 

and there are not many other greens or spices 

that are more suitable for grilling. Rosemary 

also goes great with fish, seafood, lamb and 

game. 

 
Fig. 3. Rosemary (Rosmarinus officinalis) 

 

3.4. Thyme (Thymus vulgaris) is an 

important spice in European cuisines. Whether 

used fresh or dried, the pleasant, sweet-spicy 

taste of thyme is very well suited to 

Mediterranean dishes, giving it a special 

flavor, especially lamb. 

Thyme is a very important ingredient 

in the "herbs of Provence". In our country, it is 

used due to its flavor, especially together with 

pork, associated with garlic, in dishes such as 

steaks and minced meat. 

It can give a special flavor to chicken 

or fish, in which case its flavor can be 

combined with that of pepper and basil. 

Traditionally, it is used in winter dishes: 

canned, smoked meat, beans, potatoes. 

Due to its flatulence-relieving 

properties, it makes heavy foods easier to 

digest. It supports the boiling process much 

better than other herbs. Dried thyme leaves 

generally have a more intense flavor than fresh 

ones. 

 
Fig.4. Thyme (Thymus vulgaris) 

 
 

3.5. Mint (Mentha spicata) is a very 

aromatic plant that is part of the Lamiaceae 

family. It is a perennial plant that is very 

widespread and very often used worldwide. 

There are about 30 plants in this category. All 

mint species are very fragrant. Mint has a 

strong menthol taste. 

 
Fig.5. Mint (Mentha spicata) 

 

Menthol feels stronger in raw plants 

than in dried plants. The leaves have a shade 

of raw green-dark green. They are placed in 

pairs and have a lanceolate shape, and the 

edges are serrated. 

Mint is an aromatic plant appreciated 

worldwide. It is used to flavor dishes in the 

culinary arts, desserts, juices, and teas. Mint 

can be used in its natural raw or dried state. 

 

4. CONCLUSIONS 
 Aromatic plants have been known 

since antiquity, the ancient civilizations 

contributing to the knowledge and use 

of as many species as possible. 

 In the production of aromatic plants the 

quality of the products is given by the 

content in active principles. 

https://www.google.ro/url?sa=i&url=https%3A%2F%2Fwww.exquis.ro%2Fcimbrul-condimentul-transformat-iarna-intr-un-remediu-miraculos%2F&psig=AOvVaw3ig6LjHdA8nJoANJEMYkBv&ust=1604139342249000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJCyoPCK3OwCFQAAAAAdAAAAABAF
https://www.google.ro/url?sa=i&url=https%3A%2F%2Fes.123rf.com%2Fphoto_51388005_cultivos-de-menta-verde-en-el-crecimiento-en-el-jard%25C3%25ADn.html&psig=AOvVaw2E3lHfslkIdJEfOBXlmftj&ust=1604260794012000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMDhmajP3-wCFQAAAAAdAAAAABAE
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 By zoning the crops is meant the 

establishment of their favorability 

zones, based on the confrontation of 

the natural conditions of the respective 

area with the biological requirements 

of the species to be cultivated. 

 Optimization of plant growth and 

development conditions is done 

according to biological requirements 

for temperature, water, light and soil. 

 Cultivation technologies for medicinal 

and aromatic plants are determined by 

the species and type of culture (annual, 

biennial and perennial), by the 

harvested plant organ (leaves, flowers, 

roots, etc.) and by the cultivation area 

(for species with ecological plasticity 

big). 
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