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Executive Summary

Project summary: The FLOREO project aims to increase the motivation, knowledge and skills
of entrepreneurs to innovate, create and take risks when starting a business and will facilitate
the business activities of existing SMEs in the cross-border region. It will open new possibilities
for start-ups and organize actions to support existing businesses with a special focus on herbal

production and ecotourism.

Future entrepreneurs can develop and test their business ideas in a simulated and real
environment, use business support services related to the cultivation and supply of unique
herbs and flowers that can be found only in the cross-border region of Greece — Bulgaria, and
develop and test ideas in the field of alternative tourism such as herbal packages and

ecotourism packages.

The Training lessons were structured in sessions designed to impart knowledge, skills, and
expertise to individuals in Herbs, Aromatic Plants and new Business Development. These
lessons served as a fundamental component of learning and development, offering a
structured approach to acquiring new abilities and enhance existing ones. Whether it's in a
classroom, a workplace, or an online platform, training lessons play a crucial role in personal

and professional growth.

The goals of training lessons may vary, ranging from academic subjects to vocational skills,
from soft skills like communication and leadership to technical competencies such as
programming or engineering. Regardless of the subject matter, the primary aim is to facilitate

learning, foster understanding, and promote skill acquisition.

In a training lesson, various teaching methods, resources, and tools were employed, such as
lectures, discussions, hands-on exercises, multimedia presentations, and assessments to
gauge progress. The structure and content of training lessons can be customized to suit the
needs of the learners, which may include students, employees, or anyone seeking to acquire

new knowledge or refine their abilities.



Training lessons provide a structured and systematic approach to education, helping
individuals develop expertise, enhance their problem-solving skills, and ultimately contribute
to their personal and professional growth. They are essential in equipping individuals with the
knowledge and capabilities needed to succeed in their chosen fields and adapt to the ever-

evolving demands of the modern world.

Introduction to FLOREO MODULES

The MODULES have been designed with specific objectives in mind and lots of preparation
time from the Greek and Bulgarian trainers. By the end of these training courses, students will

have:

e Gained a comprehensive understanding of Herbs and Aromatic plants and the basic for
Entrepreneurship.

o Developed practical skills that they can apply in real-world situations.

e Enhanced their expertise and confidence in related skills & and knowledge areas of
New business, Herbs production, possibilities for alternative tourism and herbs
attraction etc.

e They will be well-prepared to create a business plan, run over a simulation process of

their business and access finance and markets for sales of their products.

During the foreseen courses, we expect our students to:

e Engage in lectures and presentations by the expert instructors, Maria Gounara, Kostas
lordanou, Nikolaos latridis, Stefanos Vravosinos and Lia Vourdouna for Greece and
Kanch Dimitrov, Milena Petrova, Haik Garabedian, Peter Borisov, Hristina Yancheva,
Vladislav Popov, Teodor Radev, Ilvanka Popova

e Be part of Hands-on exercises and practical applications of all the concepts.

e Collaborative in group activities and discussions with their fellow participants.

e Check on resources and materials to support their learning journey.

e Keep on ongoing guidance, feedback, and support from our dedicated team until the

end of the project.



FLOREO training courses were structured to provide a well-rounded and immersive learning
experience. The training was divided into several modules and sections, each building upon
the previous one. We also tried to create the course progresses logically and we designed it in

a way to ensure that they grasped the material step by step.

These courses are open to the target audience, students, who are looking to learn more about
herbs and aromatic plants, about business connected to tourism and herbs, about farming and

harvesting, law, finance etc. in order to advance their careers, deepen their knowledge, etc..

FLOREO courses are suitable for both beginners and individuals with some prior knowledge in
herbs, business plan, harvesting, etc.. There are no strict prerequisites, but only basic English
language knowledge and passion to start a new business, learn herb harvesting skills and find

ways to expand their future.

All trainers are excited to embark on this learning journey with their students and look forward
to helping them achieve their goals and ambitions. These courses are not just about acquiring

knowledge but also about applying it to make a meaningful impact.

The aim of this deliverable D. 3.2 is to present the material created for the that will be used
during the thematic workshops/ educational activities in Greece and Bulgaria that will inspiring
young and interested people to get involved in FLOREO project education —training regarding

herb production and product / service.



DETAILED ANALYSIS OF MODULES - LESSONS

1. Basic Rules for Rural Entrepreneurship

1.1 Basic Rules for Initiating a Business

Let s start our business for Herbs steps:
1. Defining the business idea
2. Assessment of financial resources
3. Preparation of a business plan
4. Company registration
5. Selection of workers and employees
6. Provision of necessary materials, raw materials and service providers

7. Marketing

ENTREPRENEURSHIP
Entrepreneurship is a special type of economic activity aimed at profit, based on independent
initiative, responsibility and entrepreneurial idea. Entrepreneurship requires:

o motive - profit, self-realization, freedom, independence;
o initiative — search, discovery of chances;

o personal qualities

o energy, persistence, competitive spirit;

o calculated risk

o specific knowledge and skills.

This requirement applies not only to the establishment phase of the enterprise, but also during
its entire life cycle. In the narrowest sense, entrepreneurship is understood as a system of
business and management, based on innovation and risk, whose goal is to obtain an
entrepreneurial profit.

In a broad sense, entrepreneurship is defined as a specific factor of social reproduction that



provides the necessary dynamics in the reproduction process by creating new, more efficient
combinations of production factors / land, labor, capital, ideas, information, business
networks/. Entrepreneurship can to be carried out in all spheres - education, health care, high
technologies, etc., regardless of the scale of the activity. However, not every business is
entrepreneurial. In order to be entrepreneurial, the enterprise must create something new

and different from the existing one, to organize itself in a different, more productive way.

THEORY OF ENTREPRENEURSHIP

In the theory of entrepreneurship, several scientific schools are known, which rather

complement each other than contradict each other.

French school. The most prominent representatives are Richard Cantillion and Jean-Baptiste
Say. According to them, an entrepreneur is any individual who has the ability to move things
forward, is ready to take risks, is forward-looking, hopes for profit, but is also ready to suffer
losses. :i.e.

A person operating under conditions of risk. Say introduces a new interpretation of
entrepreneurship - as a function of those who need capital, as opposed to those who possess
it. It also focuses on the leadership qualities of the entrepreneur, studies the motives for

behavior depending on the personal qualities, the industry, the country, the geographical area.

Austrian school. The brightest representatives are Ludwig von Mises, Hayek, Joseph
Schumpeter. According to them, the main thing is to do not what others do and not as others
do it. They believe that the basis of entrepreneurship is innovation, not ownership of the
enterprise. In this sense, an entrepreneur can be anyone who realizes new combinations of
the factors of production, regardless of whether he is an employee of a joint-stock company,
a government official or a manager of an enterprise . Competition is seen as a process of
searching for the new in conditions of uncertainty, at the center of which stands the
entrepreneur.

American school with representatives Peter Drucker /considered the father of
entrepreneurship/, Kirzner, Heinemann, Vesper, Timmons, etc. They also associate

entrepreneurship with uncertainty and risk, but emphasize change, which they use as an



opportunity. P. Drucker connects entrepreneurs, innovations and development in one whole
and puts emphasis on "possibility". Again, according to him, the mind of entrepreneurs is

designed to see the opportunities, not the problems created by the changes.

BUSINESS ACTIVITY AND BUSINESS PROCESS

Under entrepreneurial activity is understood the independent activity of citizens or civil
associations on their own initiative, at their own risk and responsibility, for the purpose of
profit. The entrepreneurial process covers the efforts of entrepreneurs to realize a given
business idea based on information about opportunities, resources, skills and limitations to
achieve set goals. It includes all functions, activities and actions related to the discovery of
opportunities and the creation of an organization for their realization, regardless of whether
it is a new or already existing business. The entrepreneurial process includes identifying and
evaluating opportunities, developing the entrepreneurial plan, determining the necessary

resources, and managing the enterprise.

The entrepreneurial process can be divided into the following phases:

- Search, discovery of an entrepreneurial idea / innovation/.
- Compilation of a business plan.

- Financing.

- Implementation of the project and its management.

- Development and growth of the enterprise.

The factors that influence the entrepreneurial process are, on the one hand, personal, social
and organizational characteristics, and on the other, the elements of the external
environment.

Subjects of the entrepreneurial activity are:

the Entrepreneur,
the Consumers,

the State,
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the Workers and the employees,
the Business Partners,

the Competitors.

In the economic literature, four main functions of the entrepreneur are distinguished:
- bearer of uncertainty and risk;
- market resource coordinator;
- innovator;

- profit chance finder

It can be assumed that in countries with an established social market economy, the progress
of the entrepreneurial process is more predictable, while in our country the difficulties,

especially at the start, are much greater.

BUSINESS IDEA. RECOGNITION OF CHANCES.

To carry out any entrepreneurial activity, three things are necessary:
a/ Entrepreneurial idea;
b/ Entrepreneurial person;

¢/ Investments.

The entrepreneurial idea is the basis of the entrepreneurial activity. Based on it, the
entrepreneur projects the development of his enterprise, formulates goals, mission, prepares
a business plan to evaluate its effectiveness. The entrepreneur has an idea of what his future
could look like and puts it into practice.

Many people have ideas, but few of them implement them. Every successful business idea was
initially just a thought until entrepreneurial action turned it into reality. There are many
business ideas: a new product, a new service, or a new image of an already existing product.
In any case, some ideas will be more attractive than others:

A business idea can be said to be good if:

- leads to maximum use of the entrepreneur's skills;
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- allows him to do pleasant things;
- is built on a real market environment;

- does not contradict the legal framework.

In order for a potential business idea to lead to a good result, the market, technology and

resources must be compatible.

Differentiate between internal and external business ideas:

Internal business ideas originate from the person himself, i.e. A hobby becomes an idea.

External business ideas arise in the market, for example discovering a niche market. There is a
significant difference between an idea and a chance. The chance is based on the wishes of the
customers. Entrepreneurs recognize opportunities and realize their business ideas.

The following opportunities for chance discovery are distinguished: problem solving; changes
in laws; facts and trends; discoveries and technological development; ahead of the

competition.

MOTIVATION OF THE ENTREPRENEUR. BUSINESS RISK.

Motivation can be defined as a system of incentives that determine the content and direction
of specific human activity. Motivation can be said to be creating an internal urge to act.
Motivation is not an innate trait but a set of goals and reasons to perform a specific action.
From a managerial perspective, motivation means encouraging employees to work and

achieve.

There are many theories of motivation that differ in the type and influence of motives for
specific behavior. Content theories of motivation are known, in which it is assumed that a
person can change the situation if he understands that he will satisfy his needs /Murray's
theories; Maslow's; of Alderfur; of Frederick Herzberg/. The three most popular modern
theories of motivation are also known - Theory "X", Theory "Y" and Theory "Z", as well as

theories such as:
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- theory of justice - J. Adams;
- theory of expectation — V. Vroom;
- theory of Porter and Lower;

- theory of motivation through goals.

People work much better if they have clear and achievable goals in front of them and if
individuals are sufficiently convinced of their value and significance to them personally.

In his activity, the entrepreneur faces 3 types of risk: financial, professional, personal. Risk is a
constant companion of business, it affects the thinking and behavior of the entrepreneur. Ups

and downs are inevitable.

CHARACTERISTICS OF THE ENTREPRENEUR.

An entrepreneur is a person who organizes, manages and takes the risks of a business. To
become a successful entrepreneur, he must have the appropriate qualities and qualifications.
Practice has proven the following personal characteristics of entrepreneurs who have created
their own business:

- striving for independence;

- willingness to take risks;

- motive for achieving a result;

- striving for public recognition;

- striving for power;
The creator of his own business must strive for results and have an attitude to participate in
the competition. He must be a man who constantly puts himself to the test. The typical
characteristics of most successful small business owners include: entrepreneurship,
intellectual ability, knowledge of human relationships, sociability, and knowledge and skills

related to the subject of activity.

THE ENTREPRENEUR AS A LEADER. PERSONALITY, VALUES AND VIEWS.

Leadership is behavior and activity that takes into account the value system of people, their

interests, while motivating them to perform their assigned tasks in the best way, as well as
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developing their creativity and potential for the benefit of the enterprise.
Leadership is an integral part of effective management. The entrepreneurial leader must have
a clear idea of the desired future results, the ways to achieve them, and most importantly, the
knowledge and skills to organize and motivate people so that they follow his chosen path as
his own.
The more important qualities of leaders are:

- to be good psychologists;

- to motivate the staff to fulfill their duties;

- to create a calm atmosphere at work;

- to take responsibility;

- to be sociable;

- to set tasks simply and clearly.

1.2 Agricultural Farm, Organic Agriculture

A farm (also called an agricultural holding) is an area of land that is devoted primarily to
agricultural processes with the primary objective of producing food and other crops; it is the
basic facility in food production.

This practice encompasses a wide array of crops, including olives, grapes, citrus fruits, cereals,
and vegetables, with a notable emphasis on olive oil production, establishing Greece as a
global leader in this industry. The country's vineyards produce tons of grapes and also yield
renowned wines.

Greece's agricultural potential is hampered by poor soil, inadequate levels of precipitation, a
landholding system that has served to increase the number of unproductive smallholdings,
and population migration from the countryside to cities and towns.

Organic agriculture is an integrated production management system which promotes and
enhances agro-ecosystem health, including biodiversity, biological cycles and soil biological
activity (FAO/WHO Codex Alimentarius Commission, 2007). It emphasizes the use of natural
inputs (i.e. mineral and products derived from plants) and the renunciation of synthetic
fertilizers and pesticides.

Organic agriculture follows the principles and logic of a living organism, in which all elements

(soil, plant, farm animals, insects, the farmer and local conditions) are closely linked to each
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other. This is accomplished by using, where possible, agronomic, biological and mechanical

methods, following the principles of these interactions, using natural ecosystem as a model.

Organic agriculture shares many techniques used by other sustainable agricultural approaches
(e.g. intercropping, crop rotation, mulching, integration of crops and livestock). However, the
use of natural inputs (non synthetic), the improvement of soil structure and fertility and the
use of a crop rotation plan represent the basic rules that make organic agriculture a unique
agricultural management system.
According with the Guidelines of Organically Food Produce of the Codex Alimentarius (2007),
an organic production system is designed to:

Enhance biological diversity within the whole system;

Increase soil biological activity;

Maintain long-term soil fertility;

Recycle wastes of plant and animal origin in order to return nutrients to the soil, thus

minimizing the use of non-renewable resources;

Rely on renewable resources in locally organized agricultural systems;

Promote the healthy use of soil, water and air as well as minimize all forms of

pollution that may result from agricultural practices;

Promote the careful processing methods agricultural products in order to maintain

the organic integrity and vital qualities of the product at all stages;

Become established on any existing farm through a period of conversion, the

appropriate length of which is determined by site-specific factors such as the history of

the land, and type of crops and livestock to be produced.

In addition, the International Federation of Organic Agriculture Movements (IFOAM), a
nongovernmental organization internationally networking and promoting organic agriculture,
has established guidelines that have been widely adopted by the organic community for
organic production and processing.
According with IFOAM (2002), the organic agriculture practices are based on the following
principles:

Principle of health: the role of organic agriculture, whether in farming, processing,

distribution, or consumption, is to sustain and enhance the health of ecosystems and
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organisms from the smallest in the soil to human beings. In view of this, it should avoid
the use of fertilizers, pesticides, animal drugs and food additives that may have adverse
health effects.
Principle of ecology: organic agriculture should be based on living ecological systems
and cycles, work with them, emulate them and help sustaining them. Organic
management must be adapted to local conditions, ecology, culture and scale. The
reduction of inputs by reuse, recycle and the efficient management of materials and
energy will contribute to improve environmental quality and will conserve resources.
Principle of fairness: This principle emphasizes that those involved in organic
agriculture should conduct human relationships in a manner that ensures fairness at
all levels and to all parties — farmers, workers, processors, distributors, traders and
consumers. It also insists that animals should be provided with the conditions and
opportunities of life according with their physiology, natural behaviour and well-being.
Natural and environmental resources that are used for production and consumption
should be managed in a socially and ecologically fairwayand should be held in trust for
future generations. Fairness requires systems of production, distribution and trade that
are open and equitable and account for real environmental and social costs.
Principle of Care: This principle states that precaution and responsibility are the key
concerns in management, development and technology choices in organic agriculture.
Science is necessary to ensure that organic agriculture is healthy, safe and ecologically
sound. However, it must consider valid solutions from practical experiences,
accumulated traditional and indigenous knowledge and prevent significant risks by
adopting appropriate technologies and rejecting unpredictable ones, such as genetic
engineering.
The goal of organic agriculture is to contribute to the enhancement of sustainability. But what
does sustainability mean? In the context of agriculture, sustainability refers to the successful
management of agricultural resources to satisfy human needs while at the same time
maintaining or enhancing the quality of the environment and conserving natural resources for
future generations. Sustainability in organic farming must therefore be seen in a holistic sense,

which includes ecological, economic and social aspects.

The organic agriculture techniques are known to be by:
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Improving soil structure and fertility through the use of crop rotations, organic manure,
mulches and the use of fodder legumes for adding nitrogen to the soil fertility cycle.
Prevention of soil erosion and compaction by protecting the soil planting mixed and relay
crops.

Promotion of biological diversity through the use of natural pest controls (e.g. biological
control, plants with pest control properties) rather than synthetic pesticides which, when
misused, are known to kill beneficial organisms (e.g. natural parasites of pests, bees,
earthworms), cause pest resistance, and often pollute water and land.

Performing crop rotations, which encourage a diversity of food crops, fodder and under-
utilized plants; this, in addition to improving overall farm production and fertility, may assist
the onfarm conservation of plant genetic resources.

Recycling the nutrients by using crop residues (straws, stovers and other non-edible parts)
either directly as compost and mulch or through livestock as farmyard manure.

Using renewable energies, by integration of livestock, tree crops and on farm forestry into
the system. This adds income through organic meat, eggs and dairy products, as well as
draught animal power. Tree crops and on-farm forestry integrated into the system provide

food, income, fuel and wood.

Conversion to organic agriculture describes the process of learning and implementation of
changes on the farm towards a more sustainable and natural way of farming. The form the
process takes depends on the local circumstances and the predisposition of the farmer or the
community, and it varies from farm to farm. The more knowledge a farmer has about the
concepts and practices of organic farming, the easier conversion process to organic farming
will be. Even if organic farming does not depend on specific land conditions to start with, if
soils are depleted for example, it may need greater efforts and require more patience to
establish a sustainable production system and realize satisfying harvests.

However, the conversion process can be achieved, if the following practices are implemented:
J Diversify the farming system: Select appropriate annual crops for the area and rotate
them in a planned sequence. Include legume crops such as beans or leguminous feed crops in
the rotation to provide nitrogen to the subsequent crops. Plant hedges and flower strips to
encourage natural enemies and to control pests.

o Start recycling valuable farm by-products. Establish on-farm compost production based
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on harvest residues and manure, if available, and mix the compost with the topsoil. This will
bring stable organic matter into the soil and improve its structure and its capacity to feed the
plants and store water. Green manures can provide plenty of plant material to feed soil
organisms and build up soil fertility (Figure 2-4).

. Introduce farm animals into the system. Farm animals provide valuable manure and
diversify farm income through additional animal products.

. Grow cover crops. Cover crops or lay out mulches in perennial crops provide protection
to the soil

On mixed farms, crops and farm animals may be integrated, whereby the animal manure is
collected and used in the gardens after having kept it for a few weeks to rot. Some soil
conservation measures may be implemented, such as mulching in perennial crops and
trenches to reduce erosion. Occasionally herbicides, pesticides and treated seeds may be used
to control weeds in fruit and vegetable production. Farmers of such mixed farms are obviously
familiar with some of the organic farming practices. Such farmers will find it easy to learn new
methods from other farmers or from a trainer and to implement organic practices throughout

the farm.

Many experiences show that organic farming is a promising approach to improve degraded
land and bring it back into production. In most cases, the increase of organic matter plays a
key role to improve the quality of degraded soils.

In case of a bare and eroded soil on sloping land, organic farming calls for digging of terraces
(e.g. fanya juu terraces, see the figure below). Fanya juu (‘throw it upwards’ in Kiswahili)
terraces are made by digging trenches along the contours and throwing the soil uphill to form
embankments (bunds), which are stabilized with fodder grass like Napier (Pennisentum
purpureum) and multipurpose agroforestry trees. The space between the embankments is
cultivated with crops and over time, the fanya juu develop into bench terraces. They are useful
in semi-arid areas to harvest and conserve water. Additionally, green manures and compost
can be used to further build the soil to support good crop growth and yields.

Saline soils contain large amounts of water soluble salts that inhibit seed germination and plant
growth. These salts may have been accumulated through excessive use of irrigation water,
especially in arid and semi-arid climates. These salts can be reduced slowly by ensuring proper

irrigation and building up the structure of the soil with compost to allow natural drainage of
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the excess salts. In a first period salt tolerant crops may be grown.
Acid soils can be reclaimed by adding lime and well-made compost.

Flooded soils can be improved by creating drainage channels to drain off the excess water.

ORGANIC AGRICULTURE

Why choose organic, Organic products are pure food, without pesticide residues.

They have a high nutritional value.

Their taste is like the taste of the food... like the food we ate from the grandmother in the
village, as they are collected when they are ripe, with all the delicious values.

They have a guarantee of authenticity, because they are controlled and certified by approved
organizations, which give their stamp only to genuine organic products.

They are always fresh, as the quantities are limited.

They contain more antioxidants, thus protecting the body from the occurrence of serious

diseases.

e The health of the farmers is ensured.

e Consumer health is protected.

e Soil fertility is maintained.

e Pollution of surface and groundwater is reduced.

e The sustainability of the environment is ensured

Introduction - Organic Herb Farming

Herbs and spices stimulate the appetite and positively influence the function of the human
body by enhancing the digestion and absorption of food. They can also increase the shelf life
of food. Herbs and spices enrich the sensory experience and are an important element in food
preparation. In Poland, interest in cultivating and using herbs has been growing in recent years.
Poland is not a leading producer of organic herbs, spices, and aromatic plants, producing 3.24

tons per year.

The total area of this production is 6.95 thousand ha. Compared to conventional production,
total organic production is relatively low (in conventional systems, the crop area was 103.3

thousand ha and the annually production was 34.4 thousand tons). However, the production
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of organic herbs and spices is systematically growing. Poland ranks fourth in Europe in terms
of organic herbs production. Among the European countries, the largest producer of organic

herbs is Turkey, with 54.0 thousand tons in an area of 49.7 thousand ha.

Consumer interest in organic herbs is growing in recent years. Organic herb production is
associated with strict rules. In organic systems, use of synthetic plant protection products
(pesticides) and fertilizers is prohibited. For fertilization, organic fertilizers (manure and
compost) are widely used. In an area of plant protection, only natural methods can be used,
such as sticky boards, pheromone traps, and plant extracts. Spices and herbs contain
numerous biologically active compounds from the groups of polyphenols and carotenoids.
These compounds are called “natural pesticides” and are used by plants against pests. These

compounds have strong antibacterial, antioxidant, anticancer, and pro-health effects.

Many studies indicate that organic herbs and aromatic plants are characterized by a higher
concentration of biologically active compounds. In shops, many organic herbs and spices are
found; their quality is obviously dependent on the species, method of cultivation, method of
processing, or even the manufacturer. Knowledge about the quality of organic herbs and the
content of biologically active compounds is still insufficient. The aim of the work was to show
the effect of production system (organic and conventional) on the bioactive compounds

concentration in herbs.

Materials and Methods

For study purposes, herbs of four plant species were chosen:

basil (Ocimum basilicum L.), bear’s garlic (Allium ursinum L.), marjoram (Origanum majorana

L.), and oregano (Origanum vulgare L.).

These are some of the most popular herbs in European market. In 2017 and 2018, herb
samples were purchased from organic or conventional producers, the two largest producers
on european market. All organic herbs were certified (EU-EKO-01). In both years, the samples
came from two different production batches and were purchased and analyzed in February.
According to the information from the producers (both organic and conventional), the herbs

sold in 2017 and 2018 were harvested in 2016 and 2017, respectively.
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After the drying process, samples of herbs were packaged in plastic bags and paper boxes
(organic) as well as in paper bags with aluminum foil (conventional) and kept in a special

storage room (temperature 15 °C) for a duration of four months by producers.

At the beginning of February (both years), herbs were brought to the shops. Therefore, the
choice of material for the present investigation could be identified as a “basket study”. This
kind of study is very important from the consumer point of view. It shows the diversification
of herbs in Polish stores and their quality. Each of the studied herbs from conventional and
organic production in the two investigation years was represented by six independent samples

with a total weight of 120 g.

The purchased herb samples were milled to a powder in a laboratory mill GM-200 and stored

at -80 °C to avoid losing bioactive compounds before analyses.

Our lessons demonstrated that organic herbs in comparison to conventional ones were
characterized by a significantly higher level of most of the identified polyphenols and
carotenoids. On the other hand, conventional herbs contained more quercetin, kaempferol-3-

O-glucoside, chlorophylls, and total carotenoids.

The results obtained here are extremely valuable because of their usefulness to the consumer,

who is the ultimate user of organic herbs.
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Life Lessons from Regenerative Agriculture — HERB FARM

Success story from an Organic Herb Farm

As you may have read, in 2018 we were selected to join the Regenerative Organic Certification
pilot program. As of 2020, we’re the world’s first herbal company to achieve Regenerative
Organic Certification (silver level). This holistic agriculture certification has robust
requirements for soil health and land management, and encompasses fairness for farmers and
workers. The way we farm our land is not a “cause” for us. It’s not a trend or a way to put more

logos and letters alongside our brand’s name.

Regenerative agriculture is part of our ethos, now and since 1979. We do our best to give back
to the Earth and take only what we need. As stewards, we protect and preserve our own
community and those we work with. And we do our part to leave things better than we found

them.

In honor of Earth Day, we wanted to share three life lessons we’ve gleaned from our farm

manager, Matt Dybala, his team and our experiences with regenerative agriculture.

1. Last year, 2021 we used 52 tons of marc (spent herbs leftover after extraction) as compost.

Using compost has reduced our commercial organic fertilizer use by 93% since 2017. When we
compost, we create a closed loop — what’s left of our herbs goes right back into the soil to
feed and nourish future generations of plants. When you spend time with your hands in the

dirt, you're reminded: What you put in, you get back.

To us, that reinforces not only growing practices but how we can each feed ourselves, too.
Whether it’s food, social media content or energy, what you put in, you get back. Go with good

whenever you can.

2. More than 62 acres were used for cover crops or left fallow, to support regenerative

agriculture.

Cover crops reduce erosion of soil, prevent loss of beneficial microbes and recycle or boost
nutrients. This practice also replenishes our fields and lets them rest. While this might seem

like a bad move for business — shouldn’t we try to plant in every square inch we can? — it’s
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better for the big picture and the long haul.

You can apply the same principles to your life. Don’t fill every minute of every day. Leave time
to rest and replenish. Let your fields go fallow sometimes, and find spaces where you might

need extra nourishment from a “cover crop.”

3. We've observed about 20 different bee species in our Botanical Education Garden in only a

year.

Beyond our ROC work, we’ve also teamed up with the Oregon Bee Project. Landscaper and
Master Gardener Sayaka Lean oversees our Botanical Education Garden, aka “insect heaven.”
Both the diversity of plants and the sustainable, regenerative practices we use are to thank for
that. She spotted over 20 types of bees in a single year, and we’re hoping to identify even

more.

When you’re as connected to the land as we are here, you start to understand the value of
every single creature — especially pollinators. They rely on us to provide ample, safe habitats,

and we rely on them for the health of our crops, both for food and herbal products.

In your own daily life, pause to notice the little things in nature. Even in the biggest cities,
nature is present. Observe nature in action, and you’ll quickly learn how your own choices

have a ripple effect.

This Earth Day is certainly an unusual one for all of us. No matter what’s happening where you

call home, let’s pause and give thanks for the place we all call home.

How are you honoring the Earth today, and all year long?

1.3 Financing support for startups in rural agriculture in general

1. Bank loans from any bank

2. Assistance from the National — European Funding programs

- For young entrepreneurs
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- For small farms
3. Aid from the State Agricultural Fund
4. Business angels are not excluded, especially in the production of innovative

herbal products (European contact and communication)

1.4 Marketing strategy in rural agriculture in general

Developing an effective marketing strategy for rural agriculture involves understanding the
unique challenges and opportunities of this market. Rural agriculture typically has a different
set of considerations compared to urban or more mainstream agricultural settings. Here's a

step-by-step guide to creating a marketing strategy for rural agriculture:

Market Research:

Understand the local agricultural landscape: Research the types of crops and livestock that are
typically grown or raised in the region, as well as the farming practices employed.

Identify local competitors: Know who your competitors are and what they offer in terms of
products and services.

Assess demand and pricing: Understand the local demand for agricultural products and the

pricing dynamics.

Product Selection:

Choose crops or livestock that are suited to the local climate and soil conditions. This will not
only enhance the quality of your produce but also make farming more sustainable.

Value Addition:

Consider adding value to your agricultural products, such as processing, packaging, or creating

niche products. For example, turning crops into jams, pickles, or selling organic produce.

Distribution and Logistics:
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Determine how you will get your products to market. In rural areas, transportation and
logistics can be challenging. Consider collaborating with local transportation providers or
investing in your own transportation solutions.

Online Presence:

Establish a website or social media presence to showcase your products and reach a wider

customer base. This can also help with branding and marketing.

Local Partnerships:

Collaborate with local businesses, such as restaurants, grocery stores, and farmers' markets.

These partnerships can help expand your reach and build trust in the community.

Quality and Sustainability:

Emphasize the quality and sustainability of your products. Rural consumers often appreciate

locally produced, eco-friendly, and ethically sourced goods.

Education and Outreach:

Educate the local community about your products, farming practices, and their benefits.

Hosting workshops or events can help raise awareness and build trust.

Government and NGO Support:

Explore government programs and support for rural agriculture. In many countries, there are

subsidies, grants, and technical assistance available.

Diversification:

Diversify your product range to reduce risk. In rural areas, you might need to be prepared for
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fluctuations in demand and climatic conditions.

Market Seasonality:

Be aware of the seasonal nature of rural agriculture. Plan your marketing and production

schedules accordingly.

Customer Feedback:

Collect and act on customer feedback. Rural communities often rely heavily on word-of-mouth

recommendations, so customer satisfaction is crucial.

Sustainability and Environmental Stewardship:

Highlight your commitment to sustainable farming practices and environmental stewardship.

Many rural customers are environmentally conscious.

Adaptability:

Be prepared to adapt your marketing strategy as you gain experience and learn more about

the specific needs and preferences of your rural customer base.

Financial Planning:

Carefully manage your finances and cash flow. Farming can be capital-intensive, and it's
essential to have a solid financial plan in place.

Remember that building trust and establishing strong relationships within the rural community
is key to success in rural agriculture marketing. Tailor your marketing approach to the unique
needs and values of the local population, and continuously refine your strategy based on

feedback and results.
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1.5 Development strategy in rural agriculture in general

Developing a successful strategy for rural agriculture requires a comprehensive approach that
takes into account the unique challenges and opportunities associated with rural farming.
Here's a step-by-step guide to help you create an effective strategy:

Assess the Current Situation:

Start by understanding the existing conditions in the rural area where you plan to engage in
agriculture. Gather data on factors like soil quality, climate, infrastructure, local farming
practices, and available resources. This information will serve as the foundation for your
strategy.

Set Clear Goals and Objectives:

Define what you want to achieve through your agricultural activities. Are you looking to
increase food production, create employment, improve livelihoods, or promote sustainable
farming practices? Your goals will guide the rest of your strategy.

Identify Suitable Crops and Livestock:

Select crops and livestock that are well-suited to the local environment and have market
demand. Conduct feasibility studies to determine the profitability and sustainability of your
chosen agricultural activities.

Farm Management and Technology:

Implement modern farming techniques and appropriate technology to enhance productivity.
This may include using improved seeds, irrigation systems, and efficient farming practices.
Provide training to local farmers to help them adopt these methods.

Sustainable Farming Practices:

Promote sustainable agriculture by minimizing the use of chemicals, practicing crop rotation,
and adopting organic farming methods. Encourage conservation of natural resources and the
protection of biodiversity.
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Infrastructure Development:

Improve rural infrastructure such as roads, storage facilities, and access to markets. Adequate
infrastructure will facilitate the transportation of produce and reduce post-harvest losses.

Access to Finance:

Ensure that farmers have access to affordable credit and financial services to invest in their
agricultural activities. This could involve establishing cooperative credit societies or
microfinance institutions.

Market Access and Value Addition:

Facilitate access to markets for rural farmers. Promote the establishment of farmer
cooperatives and provide support for value addition to agricultural products, such as
processing and packaging.

Education and Training:

Provide training and extension services to rural farmers on modern farming techniques, pest
and disease management, and sustainable agriculture. Encourage lifelong learning and
adaptation to changing conditions.

Risk Management:

Develop strategies to manage risks such as adverse weather conditions, pests, and price
fluctuations. Encourage the use of insurance and risk mitigation practices.

Community Involvement:

Engage with the local community and involve them in decision-making processes. Encourage
participation in agricultural activities and create a sense of ownership among the rural
population.
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Monitoring and Evaluation:

Establish a system to monitor the progress of your agricultural initiatives. Regularly evaluate
the impact of your strategy and make adjustments as needed to achieve your goals.

Government and NGO Collaboration:

Collaborate with government agencies and non-governmental organizations that focus on
rural development and agriculture. Leverage their resources and expertise to enhance the
effectiveness of your strategy.

Environmental Sustainability:

Ensure that your agriculture strategy takes into account environmental sustainability,
including practices that reduce carbon emissions and promote soil and water conservation.

Legal and Regulatory Compliance:

Ensure that all agricultural activities comply with local, regional, and national laws and
regulations.

We always remember that every rural area is unique, so our strategy should be tailored to the
specific conditions and needs of the community we are working with.

We regularly review and adapt our strategy as conditions change and new opportunities arise.
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2. How to Grow? Introducing Species of Medicinal and Culinary Plants into Cultures.

2.1

The most popular herbs

CHARACTERISTICS OF MOST POPULAR HERBS AND SPECIES

http://www.minagric.gr/images/stories/docs/agrotis/Aromatika Fyta/arwmatika fyta.

pdf
Kind Description - | Method of | Seed Planting | Harvest Yields Uses
Climate - Soil Propagation | Season
Royal Annual and | By seed in a | It is transplanted | It has a great - The essential oil
(Ocimum herbaceous nursery in | into the field, | regenerative is used in soap
basilicum) plant. Its leaves | early spring | when the seedling | capacity and making,
Family: are oval, | or earlier in | plants are 10 cm | therefore we perfumery, etc
Lamiaceae pointed, whole | a tall, from mid- | have  many Also used as a
or jagged green | greenhouse. | April to mid-May. | harvests salad  dressing
in color and the | By seed | Plantingis donein | always at the (Italy, England,
flowers are | directly in | lines that are 40- | stage of full etc.)
small and white | the field in | 50cm apart. and | bloom. In its decoction it
or white pink. testicles (6- | 30-40 cm. on the | Greater is considered as
It thrives in | 10 seeds) or | lines by hand or | concentration a stomachic,
both hot and | by with tobacco | of  essential diuretic,
cold areas with | machines, planting oils is stimulant, etc
more suitable | early to mid- | machines. observed in
ones with a | March. Good preparation | the flowering
temperate This is | of the field, basic | stems.
climate, mild | followed by | fertilizing with 30
and heavy | thinning in | kg of ammonium
winter and cool | the field. phosphate, weed
summer control with
(temperature cuttings or
270C and appropriate
photoperiodicity herbicides  and
16-18 hours). irrigation are
It is grown in considered
soils of medium important for
composition, cultivation.
deep, irrigated
and rich in
organic matter.
Rosemary Aromatic Mainly with | Spring is the best | It is collected | Full return | The leaves and
(Rosmarinus evergreen cuttings time to install the | at the stage of | starts from | flowers are used
officinalis) shrub,  multi- | (sections of | cuttings. full bloom. 3rd year. as a spice.
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Family:

Lamiaceae

Thyme
(Thymus
vulgaris)
Family:

Lamiaceae

branched and

leafy.

The leaves are

densely

leathery, small,
linear, while the
flowers are
found in groups
and come out in
the axils of the
leaves.

It thrives in
both

warm and cold

mild,

climates, in
lowland and
semi-
mountainous
areas, in almost
all soils
(irrigated-dry)
except for
heavy non-
drained ones.
With  pH=5.5
and non-
calcareous soils
it grows
normally, while
with pH=7 and
calcareous soils

it is more
favored.

It is an
extremely
durable

perennial shrub
(6-7 years) of
small height (30
cm.) with
upright shoots
and a pleasant
aroma.

It thrives in
both warm and

cold areas.

shoots 10cm

approx.).
With
offshoots
dry fields,
they are
planted in
lines  that
are Im
apart and on
lines of 60-
80cm
Planting is
done by
hand or with
tobacco
planting
machines.
Good
preparation
of the field,
weed
control
(cutting or
weed killer)
and
irrigation (3-
4 waterings
in the
summer)

where there
is water are
considered
essential.
From seed
to seed
(best time is
August)
With
offshoots
By cuttings
(the

expensive)

most

Their
installation takes

final

place in October-
November or

February-March.

Transplanting
from August
sowing takes
place in October-
November. From
autumn sowing,
transplanting

takes place in the

spring.
From autumn or
spring scions,

transplanting is
done immediately
in the field.

Best  period
May-June-

July.

The best
harvesting

phase is when
it is in ful
bloom (June).
Since it is
intended for
essential ol
after cutting it
is advanced
for distillation.
For dry road,
after drying it

is stored.

The average
yield per
hectare
ranges from
1500-2000
kilos (chloro).
The dry/fresh
ratio is 35%.
The
production of
dry leaves
amounts  to
250-350
kg/hectare.

The average

yield per
hectare
ranges from

700-800 kg of
green grass
or about 200
kg of dry
grass.
With a second
cut (August)
there is an
additional

production of

It is an excellent
beekeeping
plant.

The essential olil
is used in
perfumery, soap
making,
pharmaceuticals.
It is considered
tonic, digestive,
spasmolytic,

choleretic, etc.

The dry drug and
essential oil are
used in the food
industry.
Contains 'thymol'
with strong
antiseptic
properties.

Also in
perfumery,
distillery.

It is mentioned
as antiseptic,

deodorant, tonic,
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Lavender
(Lavandula
angustifolia)
Family:

Lamiaceae

It grows in dry
areas, while in
irrigated areas
the greater
production

comes at the

expense of
quality.

As for soils, it
has no
particular

requirements,
but it prefers
medium
composition,
calcareous
gravel.

It is a perennial
plant, bristly
and
multibranched
with upright
shoots growing

from the base.

About 30
species are
included.

It grows in dry
conditions using
mountainous
and semi-
mountainous
areas.

The appropriate
soil and climate
conditions
ensure the
good quality of
the essential oil.
Areas with
northern
orientation,
sunshine  and
dry winds with
rains if possible
in May-June are
preferable. It

It is
propagated
by seed to
spore
(natively),
by cuttings
(natively)
and
offshoots
(natively).
The cuttings
are planted
in  August-
October or
March-April
to take root.
Offshoots
are
prepared by
grafting
selected
mother
plants in
autumn and
again in

spring.

The best time to
transplant is
autumn. It is
done by hand or
with tobacco
planting machines
in lines that are
50-60cm  apart.
and on the lines
30-40 cm.
Fertilization
(November) with
30 kg of
ammonium
phosphate  and
weed control are
necessary.
Planting of the
resulting  plants
regardless of
method is done
both in autumn
(October-
November) and
spring (March-
April) in lines and
distances ranging
from 1.0x(0.8-
1.0)m. at high
altitudes and
(1.5-2.0)x(1.0-
1.2) m. for lower
altitudes.

The fight against
weeds (carving,
weed Kkiller) in
addition to the
good preparation
of the field, is
considered
essential.
Fertilization
(manure or
chemical
fertilizers) has
given good

results.

Harvesting in
good and dry
weather at the
flowering

stage ensures
a greater
amount of

essential oil.

30%.

As the 1st
year 50 kg
For the 2nd
year, 100
kilos

For the 3rd
year, 200
kilos

On the 4th

year 300-400
kg (flowering

stems)

digestive,

antispasmodic.

The essential oil

is used

in

perfumery, soap

making.

The dried flower

stems are used

as a moth

repellent in
wardrobes.
It is also

considered tonic,

anti-asthmatic,

anti-catarrhal.
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Honeysuckle
(Melissa
officinalis)
Family:

Lamiaceae

Mint

(Mentha
spicata)
Family :

Lamiaceae

even utilizes
sloping lands.
Light

and calcareous

gravelly

soils are
considered
more suitable.
It is grown at
different
altitudes such
as: Lavandula
spica L O-
600m., L.
hybrida Rev .
400-700 m., L.
vera DC 600-
1300 m.

It is a perennial
poa that thrives
in cold or warm
areas, with
semi-
mountainous

areas with mild

winters,  cool
summers and
southern
orientation
being more
suitable.

Deep, fertile,

loamy soils that
retain some
moisture  are
suitable.

It is a
herbaceous,
perennial plant.
It is grown in
both hot and
cold areas, with
those having a
temperate
climate and cool
summer being
more suitable.
Suitable  soils

are of medium

With seed in
seedbed
With
offshoots
With

cuttings

With
rhizomes
that we take
from older
plantations
(1 hectare
of old
plantation
yields
rhizomes for
5-7
hectares).
With

In autumn from
sowing in August.

In spring from

autumn  sowing.
Late May or
autumn from

spring sowing.
Planting is done in
lines that are 60-
70cm apart. and
on the lines 40-
50cm.

Cultivation care:
fertilization, weed

control, irrigation.

Best time mid
November.
Planting is done
with special
planting
machines.

They need 150-
200 kg of
rhizomes/hectare.
Cultivation care:
fertilization (5-6N,
7-9P,  10-15K),

weed control

In the 1st year
from planting,
the harvest is
in July-
August. In the
coming years,
two harvests
in June and

August.

For essential
oil it is
harvested in
full bloom
(July) and a
second cut in
September for
dry road only .
When
intended for
dry use, it is
harvested

before

1500-2000

kg/hectare in
green and
300-400 kg in

dry grass.

Yields for
essential ol
reach 1500-
2000 kg of
green grass.

For dry road
250-300 kg

The amount
of essential oil
amounts to 6-

7 kg/hectare

Its decoction is
considered tonic,
antispasmodic,

stomachic,
against  vertigo
and chronic
catarrh.

The essential olil
is used in
perfumery,
pharmacopeia,
distillery
(preparation  of

spirits).

As a decoction, it
is considered
stomachic,
antispasmodic.
In essential oil in
perfumery, soap
making,
distillery, candy

making, etc.
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Oregano
Family:

Lamiaceae

Mountain Tea
Family:

Lamiaceae

texture,  rich,
deep, well
drained and
irrigated  and
not acidic
(pH=6-7.5).

Perennial plant
with the best
known 7
species of the
Greek flora (
Origanum
heraclloticum,
O. wulgare, O.
mara, O. onites,
O. dubium, O.
majorana, O.
dictamus ). All

grow in a

variety of
climates.

More suitable
areas are
limestone,

semi-

mountainous,

with a cool
summer.
In oregano

crops, perennial
weeds must be

exterminated.

It is a perennial

poa.
It grows
naturally in

cuttings

(May) which
take
within 4

root

weeks.

With seed in
sowing

With
cuttings
With

offshoots

With seed in
seedbed
With

offshoots

(carving,
weeding,
weeding) and
frequent watering
according to soil
composition.
Establishment of
seeds early
August,
transplanting
October-
November.
Seedling
establishment
October-
November,
transplanting in
spring.
Establishment of
seedlings
February-March,
transplanting in
May or autumn.
Planting is done in
lines that are 50-
60cm apart. and
30-40 cm. on the
lines.

Cultivation care:

deep summer
plowing, lighter
and disc

harrowing before
transplanting.
Fertilization 30-40

kg/ha of
phosphate

ammonia. Weed
control is
essential. In
cases where there

is water 1-2
waterings the
summer .
Best planting
season October-
November by

hand or row

flowering in

three  hands
(June,  July,
August).
Harvesting
takes  place
during the
flowering

season, which
varies

according to
climate and

altitude.

The

takes place in

harvest

July or later

depending on

Coarsely

ground

product (dry)
80-100 kg/ha
in the 2nd
year and 140-
170 kg/ha in
the 3rd year.
Shade drying
ensures a
better quality
product.

For the export
of  oregano
oil, the yields
in dry grass
are 350-380
kg of oregano
oil per

hectare.

Average
production

ranges from

Thedrydrugasa
spice is
considered tonic,
stomachic,
diuretic,
expectorant, etc.
The essential olil
is used in
perfumery,
pharmacy and to
combat plant and

animal diseases.

It is used as a

decoction  and
exhibits anti-
inflammatory,

34



Sage
Family:

Lamiaceae

Chamomile

Family:

Greece at an

altitude
>1000m.
limestone

areas.

and

It is also called

ironite.

The

species of

interest are:

Sideritis athoa

(Wallachia),
clandestine
(Saugetou),
scardica
(Olympus),
raeseri

(Parnassos),

S.

[

[

S.

syriaca (Crete),

S. euboea

(Evia)

Perennial plant

(12-15 years).
It thrives

in

both cold and

warm areas and

at altitudes
from 0-1500m.

Soils of mediu
texture,

calcareous,

m

drained and
pH=6.2-6.4.
The main

species are:

Salvia pomifera

L. (apple tree),

S. gradiflora
(meganthis ),
triloba
(trilobe),
officinallis

(medicinal) .

It is

herbaceous,

L.
S.
L.
S.
L.

With seed in
the nursery
(beginning
of  August
the best
time). Seeds
are also
established
in  October
or March.
With
directly in
the field (by

hand or with

seed

sowing
machines).
With
offshoots
(from  old
plantations).
By cuttings
(they take
root in 70-
75 days).
With

that is sown

seed

The
distances of the

planters.

lines are 50-
60cm. and on the
lines 40 cm.
Number of
plants/acre 4000-
5000.
Cultivation care:
preparation of the
field (ploughing,
disc harrowing or
leveling  where
possible), weed
control (carving,
weed killer),
fertilization
(careful and in
small doses of
20kg/acre
phosphate
ammonia).

Best time to
transplant in the
field
(October-
November) or
spring
(February-March)
with

is autumn

early

in lines
tobacco planters
spaced 70-80cm
apart. and on the
lines 40-50cm.
Necessary
cultivation care in
the plantations is
the fight against
weeds (carving,

weed killer).

Suitable

season in autumn

sowing

the  altitude | 100-150 kg of

and in the | dry product.

phase of full | Light green

bloom. color is
desirable
(good
quality).

In the wild

May, June to

September.

The stage of
full bloom is
preferable,

which

according to

varies

the region
(coastal or
mountainous).
The cultivated
in the 1st year
is harvested
once in the
following

years 2-3

times.

It is harvested

when it is in

The average

yield per

antithrombotic,
antihypertensive,
spasmolytic,
sedative and
antioxidant

effects.

It is considered
tonic, stimulant
of the nervous
system,
stomachic,
diuretic,
antitussive, etc.

It is used as a

flavoring in
various foods
(canned foods,

sauces, etc.) and
in

pharmaceuticals.

It is considered

one of the best
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Asteraceae annual plant | in the field | (October- the flowering | hectare stomachic and

and grows | by casters | November). stage, amounts to | anti-

naturally in | or by | Sowing in the | otherwise the | 300 kg of | inflammatory
almost all parts | machines. spring results in | quality is | green teas.

of Greece. The | Amount less production. degraded. inflorescences | Known since
best known | required 1-2 | Required amount | In systematic | (collected ancient times for
variety of | kg/ha of seed 1-2 | crops, the | with special | its medicinal

chamomile is | In order for | kg/hectare which | harvest takes | rakes) or 600- | properties

Chamomilla the seed to | is mixed with | place in May. 700 kg with a | (antipyretic,
recutita. germinate, three times the mower antineurological,
Earlier good amount of river because parts | etc.)
cultivation plowing and | sand. of shoots are

attempts  did | mulching as | At least one harvested.

not prosper. well as | weeding in Dry product

It is more | rolling after | February or to  chlorine

adapted to | sowing are | March or the use ratio 20-25%.

lowland areas | required. of an appropriate

with a herbicide

temperate contributes to

climate. better growth.

Although a xeric
plant, the soil

moisture  that

favors its
growth is
desirable.

Sandy loamy
soils with

enough organic
matter are
suitable.
In shady places
the hamazulene
content

increases.

2.2 Climate and Soil Requirements

General info about climate & and requirements

Herbs grow best with full sun and light, well-drained, moisture-retentive, fertile soil with
plenty of organic matter incorporated. For a continuous supply: Sow seeds of ones that rapidly
run to seed, coriander and dill for example, on a fortnightly basis throughout spring and

summer.
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Most herbs will grow quite happily in typical garden soil, as long as it has good drainage.
However, some herbs are native to the Mediterranean and prefer gritty, well-drained soil.
Good drainage is crucial because the roots of Mediterranean native herbs are likely to rot in
moist soil.

Most culinary herbs need a well-drained soil to thrive. If you have heavy clay, you will need to
lighten the soil. Dig in some well-rotted compost if you're growing annual herbs, and add
horticultural grit in areas where you want to grow Mediterranean herbs.

Herbs produce the most oils when they are given a steady feeding of a slow acting fertilizer
such as fish emulsion, bone meal, cottonseed meal or blood meal.

Herb plants need plenty of nitrogen, phosphorous and potassium to grow strong and healthy.
Culinary herbs are steadily increasing in popularity as more people perfect the art of using
fresh herbs to create delicious, healthy meals.

There is also a growing interest in the medicinal properties of herbs to boost immunity,

improve health and treat common ailments.

The increased popularity and interest in herbs means they are potentially one of the most
profitable crops for your market garden or permaculture homestead.

Now is a great time to start herb farming and grow herbs for profit.

Most herbs need a fair amount of sunlight. As long as an herb is growing in a space where it
gets at least 4 hours of sunlight a day, it will most likely do well.

Most can tolerate much more sunlight, though, with herbs like rosemary, lavender and basil
thriving in full sun (6 — 8 hours a day).

In this lesson, you will learn the best herbs to grow for profit, how to start an herb business

and where to sell your herbs.
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Amending the soil with high quality organic matter will give your plants a great start. Compost
feeds the soil, releasing nutrients slowly in a readily available form.
Compost will improve the drainage by adding porous organic matter, and also improves water

retention.

Preparing Your Garden Soil for Spring Herb Planting

Step 1: Testing The Soil

The first thing to remember is that working your soil too early can be a mistake; if your soil is
still wet from heavy snowfall or spring rains, working it early means that you are actually
compacting the soil, making it harder for plant roots to establish. You want some air space
between the soil particles, and clumpy heavy soil can work to trap pockets of air round roots,
damaging them.

Please remember that not many plants can deal with compacted soil, so this should be your
first step ~ loosening compacted soil by digging or tilling and make sure the first 6 - 8" is
'worked'. This is important for water penetration, allowing roots to grow deeper and spread

wider and it brings oxygen to plant roots.

Tried and True Test:
grab a handful of soil from your garden, and squeeze it together to form a ball. Apply a bit of
pressure to the ball, and see what happens: if the ball breaks apart into loose pieces, it’s time

to get digging. If pressure causes the ball to break into large chunks or just flatten, there is still

38



too much moisture. If the ball doesn’t break or if breaks into a few solid clumps, your soil is

still too wet.

Step 2: Cleaning Up

If you took our advice in the fall, you cleaned your beds of any dead or dying plant material.
It’s time to do that step again, but be careful NOT TO take up any of your perennial herbs ~
those herbs that will come back year after year.

They may look dead now, but depending upon where you live, they are most likely dormant.
After a very harsh winter you may lose a few of those more hardy plants to Mother Nature,
but when in doubt, wait.

If you grew a cover crop, and your soil is ready to be worked, now is the time to till those plants
into the soil. A cover crop is a good idea for a number of reasons: it helps to keep the soil from
eroding and at the same time, it enriches your soil for a better garden the next season. If you
didn't grow a cover crop, just make note for next fall. It's a great last step as your growing

season comes to an end.

Step 3: Amending

Even the best of gardens can be helped with the addition of organic amendments. If you have
had good luck with your garden in the past growing seasons, and have had no significant issues
with your plants, chances are your soil is healthy. However, we recommend adding organic
compost in the early spring.

If you have had significant issues, and you feel that there may be something ‘wrong’ with your
soil, it is a good idea to have your soil tested. Do it now (as long as the ground isn’t frozen) so
that the results will be back in time for you to remedy the issue. Your local extension agency

is a good source.

Amending the soil with high quality organic matter will give your plants a great start. Compost
feeds the soil, releasing nutrients slowly in a readily available form. Compost will improve the
drainage by adding porous organic matter, and also improves water retention. The best source
is your own compost, but if you don’t have any then a good quality bagged compost is a fine
alternative. We advise against using grass clippings as they are often compromised with added

pesticides.

39



Step 4: Mulching

Once you have planted your herbs, we recommend that you mulch. This top layer provides
your plants with an extra layer of nutrient rich material, and it also helps retain moisture,
protects the soil against erosion, and from an aesthetic standpoint, makes the garden look
finished!

Organic materials that make a good mulch include chipped bark, composted tree leaves,

chopped straw as well as cocoa, rice or peanut hulls.

Step 5: A Word About Pots

Many of our customers grow their herbs in pots, therefore we did want to mention a few tips
on this type of growing.

Pots need to be cleaned up of dead debris, and soil needs to be refreshed. Loosening soil and
adding organic compost will provide you with happier and healthier plants in the spring and

fall.

How to Choose the Right Herbs for Your Climate

Herb garden plants

For most people, having their little herb garden at home is a dream come true. However,
growing herbs successfully requires the right climatic conditions.

What are the right herbs to grow at home? The right choice depends on your climate.

Some herbs are fragile, while others can thrive no matter what Mother Nature throws their
way. Whether you live in a hot or a cold zone, below, you’ll find herb options that can thrive

in your garden.

Choosing the Best Herb for Your Climate

Herbs to grow - vertical garden

Herbs include a wide range of plants and leaves. Determining the best options for your garden
comes down to your home needs and, more importantly, your climate.

For instance, sweet woodruff and mint are shade-loving herbs that thrive in moist woodland
settings.

On the other hand, oregano and lavender are Mediterranean herbs that thrive under the sun,

lean soil, and warm temperatures. Annual herbs like chervil, coriander, basil, and dill grow best
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in full sunshine.
When planning your herb garden, choose the best herbs depending on your climate. By
choosing optimal conditions for growing herbs, you are guaranteed that your herb garden will

thrive.

Vegetables and Herbs that Thrive in the Shade and How to Care for Them

Growing Herbs and Vegetables in the Tropical Climate:

How to Choose the Right Ones, Tropical climates are usually characterized by high
temperatures, which can make it hard to grow most herbs and vegetables. When choosing the
best herbs to grow in the tropics, you need to choose those that thrive in hot temperatures.

Some of the best herbs to grow in tropical climates include:

Oregano — this is a popular perennial herb common in Italian dishes. You can grow it in pots

and containers annually, making it a common herb in most kitchen gardens.

Rosemary — this is a woody herb best known as a fantastic addition to most Mediterranean
foods. Originally, it was only grown in high-humidity areas close to the ocean. This makes it

highly tolerant to heat and drought.

Thyme — this is a herb grown for its culinary and medicinal properties. It is commonly used to

spice liquor, cheese, and other dishes.

Herbs for Dry Conditions: Choosing the Best Match - dry conditions

If you live in a drought-prone region, choose herbs that can thrive in dry conditions. The best
thing about living in dry places is that most herbs can thrive in your climate. This is because
most herbs originated from the Mediterranean, which is generally rocky, dry, and hot.

Garlic chives — these are excellent for low-water gardens. You can use them in the place of
garlic since they have a garlic flavor, making them suitable in just about any dish.

Lavender — there are many lavender options you choose from for your herb garden in a dry
region.

Oregano — this is also a perfect match for a low-water garden. When used fresh, they are

culinary masterpieces that also possess medicinal properties.
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Sage — This hardy perennial sub-shrub herb comes in a range of options. You can use them dry
or fresh.

Thyme — planting thyme in dry soil helps to concentrate its aromatic oil. This herb best thrives
in rocky, dry conditions.

Easiest Herbs and Vegetables to Grow in Elevated Places

If you live in the highlands, there are plenty of herbs and vegetables that thrive in this
environment. The best options include herbs and vegetables that can thrive in very cold
winters and mild summer temperatures. Some of the best options include:

Curry leaf — this is an evergreen herb rich in alkaloids said to help in fighting cancer cells. The
seeds can be planted in autumn and will continue to grow through winter.

Rosemary — this is a medium-shrub herb that thrives as a hedge, with the prostate form ideal
for covering retaining walls.

Mint — as a perennial, fragrant herb, mint can grow up to 30 cm depending on your plant
species. Because of the invasive nature of mint, it is ideal to plant it in containers for
manageability.

Thyme — this low-growing shrub is characterized by grey-green leaves that can grow and thrive
throughout cold seasons, making it perfect for highland regions.

Lemon balm —this is also an invasive herb ideal for planting in containers. While most of it can
die off in autumn, covering it with a cold frame will encourage it to grow through winter.
Creating a Coastal Herb Garden — What to Include:

Rosemary - The benefit of living on the coast is that you can grow most, if not all, herbs.

Once you have established the herb plant, it becomes resistant to drought, grows every
season, and gets a rich aroma. You can choose to plant your herbs directly on the grounds, in
containers, or on raised herb beds.

The ideal herbs to grow at the coast include basil, chive, coriander, lavender, sage, garlic,
rosemary, thyme, and marjoram. These can be used for their medicinal properties and their
culinary benefits.

The best thing about coastal herb gardens is that they require little to no maintenance. You
only need to occasionally pinch the tops and prune and groom the beds to encourage the

plants to flourish.
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Essentials for a Thriving Herb Garden. For your herb garden to thrive, you need:

Soil — most herbs can thrive in the same conditions. You can keep your plants happy by using
drained soil with natural minerals and fertilizer.

Light —for your herb garden to thrive, ensure your herbs have at least 6 hours of light exposure
per day.

Water — while herbs become drought-resistant with time, the first year will require you to
water them regularly until their roots are matured and well set into the ground.

Related:

Small Space? No Worries. Get Started With Apartment Gardening Today

Conclusion

Growing an herb garden is one of the easiest ways to bring life to your kitchen or home. With
this guide, you can grow herbs in any environment in any season. Additionally, new
technologies, including grow lights, hydroponics, etc., empower you to grow more plants

regardless of your specific climatic conditions.

How Often Should | Water Herbs?

All plants need regular watering, although certain herbs need more water than others. The
majority of herbs need water when the soil feels dry to the touch. Take the time to find out
what each individual herb needs in terms of moisture, and remember to group like-minded
plants together when planting. For example, basil likes more water than lavender, which likes
to have completely dry soil in between watering, so do not plant these two herbs together.

A good rule of thumb for most herbs is to water about once per week. During extreme heat or
drought conditions, sometimes twice per week will be needed. Water in the cooler hours of

the morning, between 6 — 10 am, to avoid evaporation and allow for deep root soaking.

Which Herbs Are Profitable?

Almost any herb can be profitable if you have the right growing conditions, knowledge and a
good niche market.

However, as a beginner, it makes sense to start your herb farming business with popular
culinary herbs, as they have broad appeal and are known to be the most profitable.

Marketing them will be easier, and you’ll have more options when it comes to where to sell
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your herbs.

Growing and selling herbs can be profitable, and you don’t need a large area to get started.

One of the best things about growing herbs is that they have many uses and are often also
easy to grow.

You can use herbs for medicinal, culinary, cosmetic, ornamental or fragrant purposes.
Because herbs are so versatile, they offer an array of profitable opportunities.

You can sell herbs as live plants, freshly cut for culinary or medicinal use, in herbal bouquets,
dried or in various value-added products.

If you’re knowledgeable about the herbs you are growing and willing to do the marketing to

get your name known, you’ll be profitable no matter how big or small your herb garden.

The art of Greek Herbs

The art of Greek herbs starts from the Greek climate that is ideal for growing herbs. From the
mountainsides to green meadows, you can find herbs growing naturally.

The ancient Greeks believed that herbs have healing properties and this belief was passed
down from generation to generation. Greek grandmas always have the “medicine”, whether
you are sick, you have the flu, you are stressed, or you can’t sleep. Let’s unravel some of the

secrets of the art of Greek Herbs.

Greek Mountain Tea or Sideritis: A herbal tea for every moment of the day

It is one of the most popular herbal teas in Greece. You can buy it at the market or even find
it on your own on the mountainside or forests. Sideritis makes excellent tea with anti-microbial
action but you can also use it as a herb in various dishes in Greek cuisine.

Greek Herbs in History and Culture

The Ancient Legacy of Greek Herbs

In ancient Greece, herbs held a significant place in daily life, permeating various aspects of
society. The historical use of herbs dates back thousands of years, where they were embraced
not only for culinary purposes but also for medicinal, religious, and aromatic applications.
Greeks cultivated and harvested a wide array of herbs, such as oregano, thyme, rosemary, and

mint, recognizing their unique flavors and therapeutic properties. These herbs were integrated
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into everyday recipes, enhancing the taste of dishes and defining the essence of Greek cuisine.

Mythology and the Cultural Significance of Herbs

Greek mythology weaves a rich tapestry of herbs, attributing symbolic meanings and mystical
qualities to various plants. Herbs like laurel were linked to the god Apollo, representing
wisdom and victory, while myrtle was associated with the goddess Aphrodite, symbolizing love
and beauty. Beyond their mythological connections, herbs played pivotal roles in religious
ceremonies and traditions. They were used as offerings to the gods, to purify spaces, and as
symbols of protection and blessings. Even in the context of everyday life, herbs were
cherished, and their cultivation was infused with cultural significance and spiritual

connotations.

Flowers Plants and Herbs in Greek Mythology

Popular Greek Herbs and Their Benefits

Mint or Menta

A combination of aroma and healing properties

Greek Mythology has mint named after Minthe, a nymph in the sea, who had an affair with

Hades, the God of the Underworld. When Persephone, his wife, learned this, she turned
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Minthe into the herb that we know today.

Benefits:
Mint is one of the most aromatic Greek herbs, that Greeks use mostly in gastronomy. However,
in the form of herbal tea, mint is suitable for indigestion problems, nerve disorders, headaches,

and insomnia. Its great aroma makes mint unforgettable.

Sage OR Faskomilo

Sage or Faskomilo or in Latin Salvia is an herb that helps you lower your cholesterol, enhance
your memory and soothe skin irritations. It has a unique strong taste. Ancient Greeks believed
that Sage stopped death and was the key to immortality and long and healthy life. This belief
inspired the Romans to name it Salvia, the one that saves lives.

Benefits: Sage, known as “faskomilo” in Greek, is renowned for its memory-enhancing abilities,

and its anti-inflammatory properties can soothe sore throats and ease digestive discomfort.

Thyme - Greek thyme

Greek Thyme, a prized herb in the ancient realm of Greek cuisine, plays a starring role in the
creation of a delectable homemade Greek seasoning blend. With its fragrant, earthy aroma
and distinctively savory taste, Greek Thyme elevates traditional Greek dishes to culinary
masterpieces. To craft the perfect homemade Greek seasoning mix, one must harness the
essence of this herb, skillfully blending it with other fresh herbs and spices like Greek oregano.
The art of Greek cooking lies in understanding the harmony between herbs and spices, and
creating an authentic Greek seasoning recipe that captures the true essence of the
Mediterranean flavors.

By infusing dishes with this delightful seasoning, every bite becomes an enchanting journey to
the ancient lands of Greece, where the magic of herbs and spices comes alive, transporting
taste buds to a realm of gastronomic bliss.

Benefits: Thyme, or “thimari” in Greek, contains essential oils with antiseptic properties,

benefiting respiratory health and supporting the immune system.

Rosemary
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Rosemary bound

Greek Rosemary, an aromatic and versatile herb, holds a significant place in Greek culinary
traditions. With its needle-like leaves and distinctive pine-like fragrance, rosemary imparts a
delightful and savory flavor to a variety of Greek dishes. From roasted lamb and grilled fish to
hearty stews and homemade Greek seasoning blends, this herb enhances every recipe it
graces. Beyond its culinary prowess, Greek Rosemary is celebrated for its symbolic significance,

representing love, remembrance, and loyalty in Greek folklore and traditions.

Whether fresh or dried, Greek Rosemary adds a touch of Mediterranean charm to the cuisine
and weaves a thread of ancient history and cultural richness into each dish. Its essence
captures the essence of Greek cuisine, making it a cherished herb that continues to enchant
taste buds and hearts alike.

Benefits: Rosemary, or “dendrolivano” in Greek, is a rich source of antioxidants that may
improve circulation, memory, and concentration, while its anti-inflammatory effects offer
potential benefits for skin and hair health.

Food Tours in Greece to experience Greek herbs

Immerse yourself in the traditional Cretan lifestyle by visiting an organic farm and a local family
winery. Taste and smell Cretan herbs, take part in wine tasting and enjoy a real cretan meal.
Taste the Culture of Greece: A Live Cooking Experience

Discover the flavors of Greek cuisine with a cooking workshop and wine tasting experience in
Argassi. Join a local chef for a hands-on experience with olive oil, fresh herbs, and seasonal
ingredients.

Cooking with Greek Herbs: Embracing Mediterranean Flavors

Greek cuisine is renowned for its vibrant flavors and aromatic herbs that transform simple
dishes into culinary delights. The art of cooking with Greek herbs is an essential aspect of Greek
culinary traditions, adding depth and authenticity to various recipes. Let’s explore the wonders
of Greek herbs and how they can elevate your everyday cooking.

Traditional Greek Recipes with a Herbaceous Twist:

Moussaka with Oregano: Prepare the classic Greek moussaka, a hearty layered dish with
eggplant, potatoes, and a rich meat sauce infused with oregano. This aromatic herb imparts a

warm and earthy flavor, enhancing the taste of every forkful.
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Lemon-Herb Roasted Chicken: Create succulent roasted chicken marinated with a medley of
Greek herbs like rosemary, thyme, and marjoram, along with zesty lemon. The combination of
these herbs brings out the essence of Mediterranean cooking.

Spanakopita with Dill: The famous Greek spinach pie, spanakopita, comes to life with the
addition of fresh dill. The herb’s grassy and slightly anise-like taste complements the spinach

and feta cheese, resulting in a delightful dish.

Everyday Cooking with Greek Herbs:

Infused Olive Oil:

Elevate your dishes by infusing olive oil with Greek herbs like basil, mint, or tarragon. Drizzle it
over salads, grilled vegetables, or pasta to infuse them with a burst of Mediterranean flavors.
Herb-Rubbed Grilled Fish:

Prepare a simple yet flavorful herb rub with a blend of Greek oregano, thyme, and parsley, and
coat your favorite fish before grilling. The aroma of these herbs will tantalize your taste buds.
Herbed Yogurt Dip:

Combine Greek yogurt with finely chopped herbs like chives, mint, and dill to create a
refreshing and tangy dip. Pair it with pita bread or use it as a condiment for grilled meats.
Greek Herbs in a NutShell

The art of Greek Herbs has deep roots within the Greek gastronomy. Next time when you feel
sick or stressed, seek the answer first to nature, maybe some of the Greek Herbs will do the

trick. And when you prepare your tea, don’t forget the spoon of honey before you drink it.

23 Culture Location Duration
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The Greek florais rich in native herbaceous plants and due to the Mediterranean climate, there
are optimal climatic and soil conditions for their cultivation. Herbs play a very important role
in the Greek rural economy and facilitate change in the national agro-food sector as it is still
developing. In recent years, this sector has become an area of interest. Many farmers changed
their old crops into new cultivations like herbs.

This development requires investments, training programs, new studies, and projects in order

to enrich the knowledge and skills of all the participants involved in the value chain.

This lesson explores the current situation of the herb sector in Greece regarding the
cultivation, processing legislation, managerial issues, and the trade value of herb products.
More specifically, its purpose is to investigate the current skills and expertise in herbs of the
participants in Greece.

Additionally, this paper explores the future training needs in relation to the above mention
topics. Descriptive statistics, SWOT, and PEST analysis were performed.

The main results of this research performed to create the lesson revealed the lack of

knowledge of wildcrafting practices and trading.

Main Text

1. INTRODUCTION

Recently farmers are shifting towards new alternative crops, environmentally friendly while
consumers search for products with valuable properties and sustainable production methods.
Herbs are a new trend gaining more and more interest from people.

The healing properties of herbs have been extensively described across history and cultures.
The use of herbs in Greece has its roots in ancient times. During the Hippocratic Corpus (5th —
2nd century B.C., Greece), almost 380 medicinal herbs useful for various illnesses were
recorded.

Greece has a long ethnopharmacological tradition derived from the extended use of aromatic
plants throughout the country in a wide range of habitats. The Mediterranean Basin is
considered a “Global biodiversity hotspot” and the largest of the world's five Mediterranean-
type climatic regions. The geographical position of Greece, its geomorphology, and the

coexistence and interaction of biotic and non-biotic factors have marked Greece as a country
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of high plant diversity and endemism.

The growth of aromatic plants is supported by the high local plant diversity and the Greek
landscape with many mountainous and insular systems.

Aromatic and medicinal plants offer therapeutic and environmental benefits but also have an

important role in the Greek rural economy.

The flora of Greece comprises more than 6,600 taxa (species and subspecies) and 20% of these
are aromatic-medicinal plants (1,300) [10]. Greece has 1,490 endemic plants of which, 15% are
endemic species of aromatic-medicinal plants. The most important plant family of aromatic-
medicinal plants in Greece is the Lamiaceae. It includes many known species such as sages,
thymes, lavenders, mountain teas, and oreganos.

According to the Greek Ministry of Rural Development and Food, the crops with the largest
cultivated areas in Greece are mastic trees, origanum, lavender, and mountain tea. Table 1
presents those areas and their changes during the period 2015-2018.

Greek oregano is regarded among the best in the world and it is very popular in the European
markets for food. Moreover, among the oregano herbs, there is a species Origanum onites L.
which can be found only in three countries and Greece (southern Greece and Crete) is among
them. It is a very popular herb and is traded as a spice for culinary purposes.

It is distinguished from other oregano herbs because of the very high carvacrol content (90%
of the total essential oil) and considerable amounts of borneol.

Sideritis scardica is an endemic species of the Central Balkan Peninsula and its distribution is
restricted to Greece, Bulgaria, North Macedonia, Albania, Serbia, and Turkey. In Greece, the
species is distributed mostly to the North and North-Eastern parts of the country. A
comparison between the Greek Sideritis scardica from Mountain Olympus and the Bulgarian
from the Pirin Mountains and Slavyanka revealed that the populations from Olympus
Mountain had better characteristics.

This herb is used to relieve sinus congestion, sore throats, pains, and virus infections. It has
many activities such as antimicrobial, antioxidant, analgesic, sedative, stomachic, and
antispasmodic.

The culture and production of aromatic plants are influenced by the developments in Common
Agricultural Policy (CAP) during the period 2007-2013, as a great number of farmers shift their

crops to growing herbs. Herbs are low-maintenance crops, which appear to be of low demand
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for their irrigation and are favoured by the Mediterranean climate conditions of Greece and
the Greek biodiversity.

The traded parts of herbs are mainly dried plant parts, leaves, roots, flowers, seeds, bark, and
even the whole plant or sometimes calyces and styles. The traded plant material that is not or
little processed is generally much cheaper than those that have been processed, like rubbed,

powdered, or extracted (essential oils).

Many herb shops can be found in the markets of Greek cities. Nowadays the trade of herbs in
Greece is held in different market spots such as,

e Traditional shops that exist since the 15thh century. These shops are mostly a family
business and the owners are traders, but they may collect some of the herbs. They are
able to suggest specific herbs for common ailments. Their primary suppliers are
professional collectors. Traditional shops are usually old and they sell not packaged
herbs but stored in big fabric bags.

e Modern shops have opened more recently in the last decade due to the increased
demand for natural products and health care. The owners' knowledge and information
about herbs come from the company suppliers or modern textbooks. These shops are
modernly decorated. The herbs are displayed in attractive packages.

e Stalls in open-air markets take place once a week in different spots of the city. Stall
keepers usually collect all the herbs and they can recommend tips for herbal medicine
based on empirical experience and tradition. Herbs are sold in bunches or crushed in
small pouches.

Aromatic and medicinal plants represent the largest natural resource used for their properties,
in the continuously developing international market of plant-based cosmetics, spices,
medicine, and health products.

According to Barata, 60,000 species of aromatic and medicinal plants are used globally and
more than 500,000 tons of materials from those species are traded every year. One of the
main concerns in Greece and globally is the uncontrollable harvest of wild herbs which results
in a severe decrease in the population of these species.

According to Schippmann, 15,000 species are endangered due to overharvesting. If this
situation continues the number of endangered species will be uncontrollable.

This lesson is part of MODULE 2, How to Grow, one of the main Deliverables of the project's
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training lessons work package.

A short market Research for the current situation and training needs in the herb sector was
performed. The main aim of the lesson is to describe the current situation of the herb sector
in Greece and to identify the training needs of end-users from several target groups (farmers,

advisors, collectors, SMEs, public authorities, organizations, etc.).

LOCATION

BEST PRACTICES FOR CHOOSING LOCATION FOR GROWING HERBS

#1: Prioritize Good Drainage
Make sure your pot or container has at least one good drainage hole for your herbs. Root rot
is a common problem that can arise when herbs are left sitting in stagnant water and is one of

the fastest ways to kill your herbs, or at least make them very unhappy.

#2: Give Herbs Space

Give perennial herbs plenty of room to grow to maturity. Since perennial herbs are plants that
can live for many years, it’s important to give them enough space to develop and thrive. By
providing ample room for their roots to spread out, these herbs can establish a strong
foundation and give you many harvests. Proper spacing can also help prevent overcrowding

and promote good airflow, which can reduce the risk of disease and pest infestations.

#3: Provide Enough Light

Make sure your herbs have access to plenty of sun. If you’re growing herbs indoors on a
windowsill, it’s important to rotate them regularly (such as every time you water) to prevent
them from growing toward the light source. By doing so, you can encourage even growth and

prevent your herbs from becoming leggy or spindly.

#4: Repot
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If you observe water pooling on top of the soil surface before it’s absorbed, it may be time to
repot your herbs in a container that has proper drainage holes with some new potting mix.
When repotting, use fresh potting soil mixed with construction sand or fill sand to provide a
well-draining growing medium for your herbs. The sand will help to loosen the soil, allowing

excess water to flow through more easily and preventing it from pooling on the soil surface.

#5: Prune Regularly

Regularly prune your herbs to promote good air circulation around each plant. Adequate
airflow is essential, as it can help to prevent the growth of mold, mildew, and other fungal
diseases that can harm your herb plants. By pruning your herbs, you thin out the foliage and
allow air to circulate more freely around each plant. This will also help to ensure that each

herb has access to sufficient sunlight and nutrients.

PATIENCE AND PERSISTENCE IN HERB GARDENING

Herbs are overall easy to grow and keep alive, but these two qualities—patience and
persistence—are key. Good things, after all, take time, and culinary herbs are some of the best
good things you can grow. We're also very fortunate here in the borders of Greece and Bulgaria
in that we can give our perennial herbs some protection from cold snaps and keep them happy

and producing all winter long so they don’t die back and have to regrow.

DURATION

Herb Growing Guide

Most herbs are extremely adaptable, easy to grow, and require little attention, making them
a popular choice among beginning and experience gardeners alike. From anise, basil, and
cilantro to parsley, sage, and rosemary, herbs are a fun addition to any garden, indoors or out.
The range of flavors is fantastic, so growing an assortment gives you an array of options when

it comes to getting creative in the kitchen.
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Before you get started, it's helpful to understand the different lifecycles of herbs. Herbs can

be annual, perennial, or biennial. We'll explain!

Annual Herbs

Annual plants grow quickly, and will be ready to enjoy in the first year. Most annuals can be

direct sown (though it won't hurt to start them indoors).

Anise will germinate in 10-14 days and will be ready to enjoy in 120 days.
Basil will germinate in 5-10 days, and be ready to enjoy in 60-90 days.

Summer Savory will be ready in the first season.

SRR NN

Cilantro will take about 2-3 weeks to germinate. Leaves are ready in 35-40 days. In 60-
90 days, you'll see white flowers that will yield tan Coriander seeds, which you can

harvest and use as a spice.

Biennial Herbs

Biennial herbs have a two-year lifecycle. Harvest time depends on each herb.

Caraway will take 1-2 weeks to germinate. In 65-75 days in the first season, you'll see lush
green leaves. In the second season, you'll see a taller plant with white flowers, which will
produce seeds.

Parsley is a biennial that acts more like an annual. Parsley will take 1-2 weeks to germinate,
and ready to enjoy in 70-90 days. In its second season, it will grow flowers, which pollinators

can enjoy (but the leaves will be less flavorful). You can eat parsley stems!

Perennial Herbs

Perennial Herbs will come back year after year. They will be slower to germinate, but have
patience, and keep them watered while they take time to sprout. They will take a year to
mature, so protect them over the winter and they’ll continue to grow and provide you flavors
and aromas for years to come. Once your perennial herbs have matured, you can clip cuttings

and dry them, for wreaths or sachets.
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Lavender will take 2-4 weeks to germinate, and 90-200 days to mature.
Rosemary will take 2-3 weeks to germinate, and 80-180 days to mature (depending on how
hardy you'd like it to be.)

Sage will take 1-3 weeks to germinate, and 75-90 days to mature.

How to Plant & Grow Herbs

Most herbs are perfectly suited for container growing, given their petite stature and adaptable
nature. Plant a variety of herbs in containers right in the kitchen, for quick and convenient
snipping, mincing, or chopping. Growing herbs in containers indoors also means no weeding,

and a variety of flavors growing year-round.

Soil: Most herbs do well in virtually any type of soil and are impressively disease and pest
resistant. Growing herbs in containers indoors means no weeding and a year-round growing
season, while growing herbs outdoors in the garden gives you a larger and more flavorful crop.
Either way, make sure your herbs get plenty of sunlight and are planted in soil that's kept moist
but well drained.

Starting Seeds: Plant seeds no more than 1/8 inch deep so they are lightly covered with soil
(the tiniest seeds can simply be sprinkled on top of soil without covering). Annuals can
generally be direct-sown once it’s warm enough. Perennials should be started indoors for a
longer germination period. For more specific sowing information, refer to each individual
product page or seed packet.

Transplanting: When seedlings are mature, you can transplant them in your garden, or

transplant them into generously-sized containers.

Growing: Annual herbs will grow quickly, while Perennial herbs will have a slower growth rate.
Again, be sure to check each product page or seed packet for details. Most herbs thrive when
harvested or thinned regularly, which keeps the plants vibrant and healthy and encourages
continuous growth.

Harvesting: Ideal harvesting times vary by herb type. Herbs that are grown for their leaves,
such as basil, can be picked virtually any time after the leaves form. For leafy herbs grown in

the garden, pick them early in the morning after the dew dries and avoid washing them to
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preserve flavor. Flowering herbs like lavender should be harvested before the flower has fully

bloomed for best fragrance.

UNDERSTANDING THE GROWTH OF HERBS

Herbs are a fantastic addition to your garden beds or containers. With herbs, your amount of
gardening experience and the size of your herb garden really don’t matter—you can expect

lots of fresh leaves from even the smallest of spaces with minimal tending.

Whether you’re growing herbs from seed or potting up herbs purchased from your local plant

nursery, you might be wondering just how long you have to wait before your first leaf harvest.

If you purchased a mature plant, you can begin cutting your first leaves that very same day
(just go easy)! But if you’ve sown seeds or placed a cutting in some water to see if it'll grow
roots, you’'re in for more of a wait. Just how long that wait will be depends on both the type

of herb you’re growing and how you’re growing it.

FACTORS AFFECTING HERB GROWTH TIME

One of the most important factors is the type of herb plants you’re growing.

Annual herbs (any herb that completes its life cycle in a single growing season) like dill typically
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grow to the point where you can begin harvesting leaves quickly. Perennial herbs (herbs that
live more than two years) like rosemary are slower to grow and will need a bit more grow time

before harvesting.

Your annual herbs will produce seeds and die at the end of their growing season, while
perennial plants can spend years giving you leaves. It’s a bit of a tradeoff. An annual plant gives

you quicker harvests but won'’t stick around nearly as long in your vegetable garden.

Biennial herbs, like parsley, complete their life cycle in two years and are an interesting
compromise in this tradeoff between time to harvest and length of life cycle. Parsley takes
about a week longer than its annual cousins dill and cilantro to sprout; the typical time to
parsley germination is 2 to 3 weeks, though apparently there are parsley seeds that have taken
60 days! From there, it grows relatively quickly, ready for its first harvest in about 3 months,

and will spend up to two years in your garden space before producing seeds.

Other Factors that Affect Herb Growth

Besides herb type, here are some other factors that also affect herb growth:

Sunlight — Herbs that get more than 4 hours of sunlight per day will grow faster than those in

a shadier spot. That’s because sunlight gives them the energy they need to form new leaves.

Water — Herbs in the mint family come from drier regions and like the top of their soil to dry

out a bit before they’re watered again. Dill, cilantro, and parsley prefer a moist soil.

Soil — Herbs like a well-drained soil with some nutrients. Herbs growing in a more fertile soil,

such as potting soil amended with compost, will grow faster.

Space — Herbs don’t require a lot of space in your garden, but they do feel the effects of being
overcrowded. They will slow their growth or become “leggy” (tall and spindly) if their
neighbors are too close. Basil plants bought from the store are the perfect example of this.

You might think you’re getting one very full basil plant, but in reality, it’s several herbs planted
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much too close. If you pull them apart and replant, the herbs will grow much faster.

TYPICAL TIMELINE FOR HERB GROWTH
Some herb seeds take longer than typical veggies to germinate, or sprout. Basil seeds typically
sprout within a week, while parsley seeds could take up to three weeks. Seeds for a hardy

perennial like rosemary, mint, sage, oregano, and thyme typically need between 4 and 14 days.

Herbs that are started by seed indoors about 6 to 8 weeks before your last frost date are
typically ready to harvest about 1 month after they’re transplanted outdoors. When | say ready
though, I mean very small harvests, just a few leaves at a time. A good rule of thumb is to never
cut more than a third of an herb at one time. You could be looking at many months more

before your plants are large enough to give you sprigs and sprigs at a time.

HERBS THAT GROW QUICKLY VS HERBS THAT TAKE LONGER

Fast Herbs

Some of the fastest-growing herbs are basil, cilantro, and dill. Basil (which is actually a tender
perennial that we often treat like an annual) takes just 5 to 7 days to germinate (assuming the
soil is nice and warm), and you’ll be able to cut your first leaves within about two months,
when the plant has grown about 6 to 8 inches tall. Similarly, dill can grow taller than a foot
within just a couple months. Thanks to such rapid growth, these are easy herbs to grow from

seed yourself.

Mint, thyme, and oregano need a fair amount of time to grow to maturity, but from there,

they grow very quickly, as much as 4 inches per month.

Not-So-Fast Herbs

Rosemary is known for being one of the slowest-growing herbs. For this reason, it’s a great
idea to buy a healthy rosemary plant from your local nursery or root cuttings instead of trying
to grow rosemary from seed. The same goes for other perennial and biennial plants if you're

looking for a harvest sooner rather than later.
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Perhaps the slowest-growing herb you might want to grow is bay laurel. The seeds spend so
long in the soil that many of them rot before they ever germinate, and cuttings require up to
9 months to root. The good news is that once you have a bay laurel plant, it will live for years

and grow into a small tree as long as you protect it from frost. (One harsh winter will do it in.)

Keep the speed scale of basil to bay laurel in mind when deciding whether to sow seeds or buy

young plants from the store. Herbs that take a long time to grow are worth the investment.

TIPS TO ENCOURAGE FASTER HERB GROWTH

#1 Know Best Soil Temps for Herb Seed Germination

If you’re growing herbs from seed, make sure to keep soil temperature in mind. Some herbs
like chamomile and chives actually germinate best when the soil and air temps are a bit on the
cooler side.

Other herbs, basil in particular, need warmer weather; this is why many gardeners start basil
from seed indoors while it’s still cool outside so they can have more control over its

environment and move it out as soon as the weather warms.

#2 Choose Correct Planting Depth for Herb Seeds
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Another tip when starting herbs from seed is to pay attention to the planting depth noted on
the back of the seed package. Many herbs like to feel a little light on their seed coat as they’re
germinating. They’ll take much longer to sprout—if they sprout at all—if you cover them with
too much soil. Herbs that like light to germinate should just be pressed into the soil instead of

covered with more soil.

#3 Pick a Sunny Location to Grow Herbs

If you have mature herbs that you’d like to grow faster, move them to a sunny windowsill (a
south-facing window is best) where they will receive full sun, or at least more sun than they’re
currently getting. Herbs can survive with as little as 4 hours of sunlight per day, but that will
slow their growth. You can still have an indoor herb garden even if you don’t have a sunny
spot; you’ll just need to supplement with LED or fluorescent lights that are kept on for 10 to

12 hours a day (light from a grow light isn’t the same as natural light).

#4 Prune Your Herbs Regularly

This last tip might seem a little counterintuitive, but it’s true: Lightly prune your herbs regularly
to encourage them to grow bigger. For woodier herbs, that means cutting older and outer
stems each week. For herbs like basil, that means tipping, or cutting the tips of each stem just
above a leaf node so the plant will grow bushier. “Lightly” is the keyword here. Regular pruning
keeps the plant healthy and encourages new growth, but being too heavy handed with the

pruners can stunt the herb’s growth.
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Did You Know? Fun Facts About Herbs

While the terms "herbs" and "spices" are often used together and interchangeably, there is a
difference. Herbs come from the leaves of a plant, while spices are derived from a plant's bark,
roots, or seeds. Some plants can be both - for example, Cilantro leaves can be eaten as a fresh

herb, and its seeds, Corinander, can be harvested to use as a spice.

24 Activities for setting up the culture

HOW TO START A HERB GARDEN
There are so many great reasons to start an herb garden that will provide fresh herbs for

everything from creating delicious dinners to brewing your own cups of tea. Plus, most herbs

grow easily in a variety of conditions, making them ideal for new gardeners.

There are so many great reasons to start an herb garden that will provide fresh herbs for
everything from creating delicious dinners to brewing your own cups of tea. Plus, most herbs
grow easily in a variety of conditions, making them ideal for new gardeners. Looking to start

your own herb garden? Follow the steps below to get growing.
Select Your Space

Whether you live in a subdivision with a large backyard or an apartment with a balcony, herbs

grow well just about anywhere that receives at least 6 hours of sunlight. Don't despair if the
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only spots you have to grow are a bit shady, though. Some herbs, such as cilantro, parsley, and
mint, do just fine with 3 or 4 hours of sunlight. Check the plant tag for light requirements. You'll

also want to have a water source nearby.

If possible, select a site near the kitchen so you can quickly snip a handful of oregano while
making pasta sauce, or pluck a few basil leaves for bruschetta. Also, place your herb garden
where you'll see it. Not only will that will inspire you to add interesting flavors to your meals,

but you'll also be more likely notice when your plants need watering or if pests invade.

Choose Your Growing Style

If your yard offers rich, well-draining soil in a sunny space free from competing trees and
shrubs, planting an herb garden in the ground should work beautifully. However, if your soil is
less than ideal, a raised bed garden is an excellent alternative.

Fill it with Raised Bed Soil, which is just the right texture and weight for that kind of growing

space.

If your available growing space is small, though, consider growing in pots instead. From
wooden window boxes filled with trailing thymeto pretty ceramic pots full of parsley,
containers offer many options. Follow these guidelines to choose the right size and style of
container, and make sure it has holes for drainage. Fill pots with Potting Mix, which helps

protect against over- and under-watering.
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Pick Your Plants

Make a list of the flavors you enjoy, as well as what you'd like to do with your herbs. If cooking
is your hobby, add herbs that make up classic culinary collections, like Herbes de Provence
(rosemary, marjoram, thyme, oregano, and savory). Love making crafts? Add lavender to your
herb garden to dry for sachets and wreaths. Of course, your fur babies will adore you for
growing catnip and pet grass. Once you've made your list, head to your local Bonnie Plants®

retailer or order plants online here.

Plant Your Herb Garden

Now it's time to plant your herbs! Look at the plant tag to learn how much space to leave
between each plant for best growth and good airflow. Dig a hole, then plant the herb to the
same depth as it was in its original container. Fill in around the plant, gently pat down the soil,
then water well. A word of caution: With any member of the mint family (including lemon
balm), you'll want to plant it in its own container to keep it from spreading and taking over the
garden. If you're growing in a raised bed or in the ground, simply nestle the container into the

soil.

Pamper Your Plants

Check daily to see if they need watering, especially during the summertime or if you're growing
in containers, which tend to dry out more quickly than in-ground herb gardens or raised beds.
Water thoroughly if the top inch of soil is dry. Then, to keep herbs growing strong throughout
the season, be sure to feed them with every week or two with a liquid plant food such as Fruits

& Vegetables Plant Food.

Harvest Frequently

Herbs respond well to harvesting, and will actually grow thicker and bushier with frequent
snipping. For best results, harvest in the morning using a pair of garden shears or kitchen
scissors. Never remove more than one-third of the plant, so that it can recuperate and
continue growing throughout the season. Also, know that herbs taste best before flowering.
By pinching back basil as soon as you see blooms beginning to form, for instance, you'll extend

the herb's harvest life.
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CULINARY & HOSTING SKILLS
The answer to taking your culinary and hosting skills to the next level is just waiting to be
planted in your backyard. Michelin-star chefs and at-home cooks all agree herbs have the

power to liven up any old dish or cocktail with a complex, fresh flavor.

So why NOT start your grown :

Don't be frightened by the thought;

herbs tend to be a low-maintenance, high-reward crop that even the newest of green thumbs
can handle. As if you were planting fragrant rose bushes or stately boxwoods, success lies in
the prep work and research done to ensure you are giving your plant exactly what it needs to
grow.

Start small with one or two starter plants in containers to get into the groove of caring for
these flavor powerhouses. Before you know it, a whole patch of your abundant vegetable
garden will be dedicated just to your most-beloved herbs.

If you're ready to get to planting, we've got plenty of ideas to ensure each herb thrives.

There's a misconception that all herbs require full sunlight and well-drained soil to thrive. That

may be true for kitchen garden favorites such as dill, chervil, and cilantro, but there are a few
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herbs like mint and thyme which need more dappled sunlight. When selecting the location of
your herb garden, look for areas in your garden that receive at least six hours of sunlight per
day to plant most of your herbs. For those shade-loving herbs, consider placing them closer to
other vegetables that prefer partial sun.

W

gg,;) s
£ SR
X &

X = R ——y W
X = B "
. w A ST
ERMENCR S 3 .
G o

N A -~

Containers are a great option for those with limited green space or even attempting to garden
on an apartment balcony. The key is to ensure the planters drain efficiently to avoid the chance
of root rot. Also, herbs don't typically grow elaborate root systems which means the pots can

be on the smaller size.

Prep the Soil

Horticulturists and gardeners often recommend planting herbs in "lean" soil. What that means
is the soil shouldn't be overly rich in organic matter. Many herbs originate from the hillsides of
the Mediterranean region which has less nutrient-rich soil. Slightly sandy soil with the addition
of compost and neutral potting soil provides a solid foundation for the garden. Avoid
composted manure as it tends to be high in nitrogen which caused herbs to grow quicker but

lose flavor.
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Get to Planting

There are two routes One can take when comes to planting herbs. The first includes simply
going to a local nursery and picking up a starter herb to sow straight into the ground. Be sure
the hole is as deep as the original container it came in to ensure the roots have plenty of room

to grow. Simply fill in around the plant, lightly pat down, and water well.

For those up for a little more of a challenge, consider planting your herbs from seed. This is
where all the research you've done on your herbs comes into play.

The optimal time for sowing certain seeds changes depending on where you live; consult your
local gardening expert to find out when the planting should happen to ensure the herbs fully
mature.

In general, you should place at least 2 to 5 seeds into each spot as not every seed will
germinate. As one would with starter herbs, gently cover the hole and mist with water.

Seedlings can start popping up through the ground as early as a week later.

Maintain the Garden

Care for herbs can change depending on the variety, but gardeners recommend performing a
few simple tasks that can benefit the overall well-being of the garden. Check daily to see if the
plants need watering and give them a light drink if the top inch of soil is dry. Herbs planted in
containers tend to need watering more often.

Gardeners also encourage everyone to pinch their plants. Pinching refers to a type of pruning
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where you lightly take the tender new growth off the top of the stem. The act allows the
dormant leaf buds lower on the stem to sprout. Basil, in particular, responds well to this

technique.

Enjoy Your Harvest

The last and possibly best part of growing your own garden is the harvest. Herbs tend to grow
thicker when harvest frequently so don't be afraid to fully enjoy your bounty. Try to snip
sections of the herb at a time rather than picking off the leaves as the plant tends to recuperate

faster and better from this method. Now, go enjoy your fragrant herbs to their fullest!

HERB GARDEN FOR YOUNG STUDENTS
Social and emotional herb gardens offer young students a sensory learning experience and a

chance to explore their feelings, the same rules apply to all ages.

There are countless benefits to gardening with young children, including spending time in
nature, experiencing life cycles in real time, and improving attention.

Herb gardening is an especially joyful way to get young children involved in the garden. The
plants are easy to grow, are readily available at garden centers and nurseries, and offer a rich
sensory experience of smells, colors, and tastes. Thanks to the connection between our senses
and our emotions, herbs can offer us an enjoyable way to delve into social and emotional

learning (SEL).
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| learned about social and emotional herb gardens during a seminar with sustainability a
consultant in Ireland, who holds a PhD in sustainability education. Her lecture inspired us to
try this project with my kindergarten class. (Teacher, Maria Gounara)

Select strong-smelling herbs that students could use in a variety of ways—in art projects,
sachets, and herbal teas. Use herbs that were easily purchased at a local nursery and that |
could also buy in dried form at my local natural foods store. This proved important, since the
children use many more dried leaves and flowers than our small, newly planted herb garden
could provide.

Option of selection of five plants (chamomile, lavender, mint, rosemary and lemon balm).
Students worked together to plant them in a small trough in front of the classroom.

As they will reflect on the planting experience, students will already noting the ways in which
gardening and interacting with herbs are impacting their energy.

Feelings as calm while squeezing the plant’s roots, since we have to be gentle is common. The

smell of a plant’s leaves and how it will make them feel it is also amazing.

EXPLORING DRIED HERBS

After planting the seedlings, we invite the children to explore the dried form of the new plants.
Since the plants are not yet established enough to harvest, we may buy dried herbs, and the
children will have to move through the classroom, investigating each herb’s scent.

Gather and ask the children to share any feelings they noticed as they smelled the herbs. Were
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any calming? Energizing? Children will share how the herbs make them fill, and then will be

invited to make sachets using herbs that fill calming and energizing.

TIPS FOR HARVESTING HERBS

For the best results, herbs must be harvested correctly, at the right stage of growth, and stored
properly.

Know the part of the plant you are harvesting; choose a dry day (don't harvest when the plant

is wet), and in most cases, harvest when the plant is growing rapidly.

Avoid crushing or bruising plant parts during the harvest.
Most herbs can be used either fresh or dried; but some are much better fresh though (eg.

chervil, chives, parsley, rosemary and sage).

To preserve the aroma of fresh herbs they can be stored in a plastic bag in the refrigerator
until you are ready to use them. You might treat parsley this way for instance, keeping a bunch

in the fridge and taking out what you need for each meal.

Herbs can be dried very simply by hanging sprigs upside down in a dry, well ventilated, dark
place. A garage or storeroom is often used. A kitchen with large sunny windows is definitely

not the place to dry herbs.

Alternatively herbs can be spread on trays or shelves made from wire mesh and stacked to
allow good air movement between layers. A fan might even be used to keep air circulating. It

is useful to turn the plants every 1-2 days.

In humid climates the herbs need more ventilation to ensure they don't become infected with
fungal growths before they dry.

This involves making the bunches smaller or spreading the harvest thinner on the trays.
Drying should be done immediately after picking.

Drying works best if the following conditions are met:

A steady warm temperature (25-35 degrees Celsius is ideal)
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Low light (except for roots which are dried in full sun)

Ventilation -good air movement around whatever is drying
You may achieve a reasonable result with many herbs even if these conditions are not met
exactly -but probably the result will not be quite as good as it could have been.
After drying, leaves are removed from stalks by rubbing, then sieved and stored in air tight

containers.

25 Harvesting

HISTORY OF HERBS AND AROMATIC PLANTS

The use of aromatic herbs can be traced back to our ancestors, who relied on found natural
resources to relieve, heal, and heal their ailments, illnesses, and wounds. In Eastern Europe
and Iraq, archaeologists have discovered corpses wrapped in dried aromatic plants and seeds,
and cave paintings have also documented the existence of tribal rituals involving the burning
of dried aromatic leaves or trees (Guidiand Landi, 2014).

Aromatic plants such as fennel, galbanum and pine were used by the Sumerians (4000 BC),
and they were the first community to use written plans for herbs. The Egyptians (3000 BC)
pioneered the use of aromatic crops as medicines. Aromatic oils have long been used to
preserve the body of the deceased as a mummy on their passage to the afterlife. The Indians
(1500 BC) first laid the foundations

Ayurvedic medicine, a Hindu method of folk-traditional medicine that evolved from India. The
Greeks (1000 BC) contributed the most to the exploitation of aromatic plants as medicinal
species. Hippocrates, the "father of medicine", who is credited with protecting Athens from
the plague epidemic by asking the city's residents to burn huge lists of aromatic crops in the

avenues.

PHARMACEUTICAL INDUSTRY

Several reasons justify the prominent role of aromatic plants in the pharmaceutical industry.
These plants are the sources of a wide range of biologically active compounds and cannot be
overlooked in current medical practice due to their therapeutic effects.

They cannot, however, be synthesized due to their often undefined characteristics and

complexity, but still cannot be created synthetically. Their synthetic manufacture is also
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unreasonably expensive (i.e. ergot alkaloids, cardiac glycosides, etc.)

The pharmaceutical industry regularly exploits the effective components present in aromatic
plants as starting ingredients for the production of semi-synthetic products (i.e. corticosteroids
produced from alkalosteroids). for the isolation of certain model compounds (e.g. secologanin)
etc. Aromatic plants are also widely used in the manufacture of a number of health care
products as raw materials, such as herbal cosmetics and environmentally friendly herbal safety

products.

AROMATHERAPY

Aromatherapy is a supportive rehabilitative method that uses essential oils as primary
therapeutic agents in the treatment of many ailments. Essential oils, usually volatile in nature,
are extracted from different parts of plants (roots, stems, barks, leaves, flowers, fruits, etc.)
using a variety of processes/techniques.

Aromatherapy has been recognized as a healing technique since prehistoric times. It refers to
a natural medicinal approach that focuses on the effect of aromatic herbs, their extracts and
essences on the recovery of a person's mood or health conditions. Existing scientific reports
reveal that this remedy received immense attention in the latter part of the twentieth century
and has also become an object of admiration in the twenty-first century due to its importance,
recognition and widespread use. So is

it is recognized as an aroma science therapy. Manufacturers of personal care, fitness and
hygiene products, as well as professionals such as nurses and doctors, chiropractors and
massage therapists use this treatment. Because some essential oils have antimicrobials
properties, can be used to treat infectious diseases. Aromatherapy can be used in conjunction
with other supportive harmonizing therapies. Empirical data on the pharmacological activities
of essential or volatile oils and chemical fragrances (e.g. anti-inflammatory, antibacterial,

expectorant, sedative, etc.) are increasing day by day.

Phytotherapy

Phytotherapy is characterized, in the simplest way, as the treatment of diseases by the use of
herbal medicines extracted from plants in a new way. It incorporates the basic principles of
both conventional (ethno-medicine) and modern medicine, although it is represented

differently in different countries. Phytotherapy (use of herbal extracts) is the application of
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therapeutic doses of dried aromatic plant materials or extracts of various plant parts to treat
the manifested signs of diseases. Thus, it works exactly equivalent to the use of traditional
medicines.

Many of the drugs have been prepared using plants, but currently they are either prepared in
chemical laboratories or reformulated to improve formulation, uniform delivery and assured
bioactivity of the drugs.

To categorize species, calculate bacterial infectivity, evaluate efficacy, and generate
certificates of analysis, modern herbal medicine can use conventional approaches to assess
the quality of herbal medicines, but it is more convenient to rely on recent procedures such as
gas chromatography (GC), high performance liquid chromatography (HPLC), atomic absorption
spectroscopy (AAS) or UV/visible spectrophotometry.

Phytotherapy is fundamentally different from homeopathy and anthroposophic medicines, as

it limits the use of natural (herbal) and synthetic bioactive agents in the same way.

Modern application of aromatic plants

As the World Health Organization (WHO) still relies on plants for the well-being of about 80%
of the world's population, especially in developing countries, the application of aromatic plants
is increasing worldwide.

Aromatic plants have become industrial crops as a result of their diversified applications and
the consequent increased demand for these species. They are considered environmentally
sustainable, natural and widely accepted as healthy goods.

It is evident that the antioxidant properties of these compounds help to prevent diseases
related to oxidative stress, e.g. Alzheimer's disease, diabetes, cardiovascular disease, cancer,

etc. The impact of aromatic crops for the treatment of various diseases is presented

https://www.thepharmajournal.com/archives/2022/vol11lissue5S/PartE/S-11-4-263-635.pdf

GENERAL ABOUT AROMATIC PLANTS

Definition

Aromatic plants are those whose tissues contain volatile substances as well as phenolic
compounds which have been identified as an important source for fighting diseases

Phenolic bioactive compounds of plant origin are those secondary metabolites that possess
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desirable health benefits.
They can be produced by two distinct pathways
e Shikimic acid

e Acetic acid

ANTIMICROBIAL ACTION

As already mentioned, the antimicrobial properties of aromatic plants are partly attributed to
their essential oils. It is suggested that the hydrophobicity of essential oils and components is
an important characteristic that allows essential oils to accumulate in the lipid bilayer of the
bacterial cell membrane and mitochondria, disrupting the cellular structures and rendering
them more permeable.

In addition, the antimicrobial mechanism of some essential oils is the disruption of cell
homeostasis leading to growth inhibition and cell death. However, it has been suggested that
the chemical structure, such as the presence of the hydroxyl (—OH) functional group and
aromaticity are also responsible for the antibacterial activity.

The antimicrobial activity of essential oils has been examined in studies against Gram-negative
bacteria, demonstrating high antimicrobial capacity. Clinical studies using essential oils are
rare. They have been tested mainly topically on skin and mucous membranes. In addition,
there is little information about the safety of oral administration of essential oils.

Currently, essential oils represent a source of natural antimicrobial substances, which can be
used in the food industry as biopreservatives to prevent food spoilage and to increase the shelf
life of products. In addition, essential oils could reduce the side effects caused by the use of
chemical preservatives. It is generally accepted that phenolic compounds—having the
hydroxyl group attached to a phenyl ring—have the greatest antimicrobial activity among the
secondary metabolites found in essential oils.

Such examples are the monoterpenes carvacrol and thymol and the phenylpropene eugenol.
In addition, non-phenolic secondary metabolites found in essential oils have variable
antimicrobial ability. Some researchers have reported that the antimicrobial activity of the
monoterpenes p-cymene and y-terpinene appears to be limited, compared to phenolic
monoterpenes, while others have reported that cinnamaldehyde, a non-phenolic
phenylpropene, exhibits strong antimicrobial activity. The chemical composition of essential

oils can be affected by the natural origin of the plant, environmental and genetic factors,
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species and subspecies, geographical location, season of collection, part of the plant used and
method of isolation. Certain aromatic plants and their extracts have been reported to
stimulate the growth of certain bacteria, i.e. to have a prebiotic-type effect. Prebiotics are
known for their ability to increase endogenous intestinal populations of Lactobacillus and
Bifidobacterium, resulting in beneficial health effects. In general, there are very few in vivo
studies on the prebiotic effects of aromatic plants. However, they have been used in ruminants

to manipulate rumen metabolism

ANTIOXIDANT ACTION OF AROMATIC PLANTS

Aromatic plants and their essential oils are good sources of natural antioxidants, such as
phenolic compounds, e.g. eugenol, thymol, carvacrol. Polyphenols generally occur as
glycosides, although bioactivity is attributed to the aglycone structures and mainly to the
catechol in the aglycones

The antioxidant activity of these compounds is thought to be due to their high redox properties
and chemical structure, which may be responsible for neutralization of free radicals, chelation
of transition metals, and quenching of singlet and triplet oxygen through delocalization or
decomposition of peroxides. [61-63]. The above properties are linked to the beneficial health
functionality of phenolic antioxidants because they help delay many diseases related to
oxidative stress, such as cardiovascular disease, cancer, diabetes and Alzheimer's.
Furthermore, plant phenols exhibit in in vitro antioxidant activity, inhibiting lipid peroxidation
by acting as scavengers of chain-breaking peroxy radicals.

Therefore, they can play a protective role for highly unsaturated lipids in animal feed against
oxidative damage, partially replacing the use of a-tocopheryl acetate or preservatives. Lipid
oxidation in food is considered as one of the main factors limiting the quality and acceptability
of products, due to the production of reactive oxygen species ( ROS ) and aromatic substances
from polyunsaturated fatty acids.

Essential oils can also affect lipid metabolism in animal tissues by showing beneficial effects
on the activity of antioxidant enzymes (peroxidase-dismutase and glutathione peroxidase), as
well as on the synthesis of polyunsaturated fatty acids. Consequently, flavonoids are important
substances in the diet, although they are generally considered as non-nutrients. Flavonoids

may also act as pro-oxidants, especially those compounds possessing multiple hydroxyl
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groups. After penetrating the inner cell membrane, flavonoids can be oxidized by ROS to

become prooxidants, which are capable of oxidizing lipids, proteins and DNA . This mechanism

can lead to late apoptosis or necrosis of damaged cells, thus playing a "protective" role by

eliminating potential mutations. Teacher Nikolaos latridis

PHENOLIC COMPOUNDS THAT ANSWER ARE:
e COUMARINES
e LIGNANES
e FLAVONOIDS
e [SOFLAVONOIDS
e ANTHOCYNANINS

e PROANTHOCYANIDES

e STILVENIA
PHENOLIC Greek SAGE THYME ROSEMARY
COMPOUNDS
Vanillic acid Vanillic Acid 2.22+0.48 17.3+0.08
Caffeic acid Caffeic acid 7.42 +£0.35 11.7£1.04 2.95+0.12
Luteolin Luteolin 33.4+1.32 39.5+1.53
Rosmarinic acid | Rosmarinic acid | 117.8 + 1.01 91.8 +2.75 32.8+1.69
Hispidulin Ispidulin 16.3 £+ 1.07 20.8 +0.96 19.7 £+ 1.12
Cirsimaritin Kirsimaritini 14.3 +0.83 24.4 +0.87
Carnosic acid Carsonic acid 126.6 £ 6.00
Apigenin Apigenin 1.1+0.15
Naringin Naringin 53.1+£2.09
Rosmanol 124.1 +3.19
Total Phenolic | Total phenolic | 1.34 £ 0.09 2.13+0.11 2.19+£0.15
(mg of GAE/ g of | acids
fresh weight
ORAC (Oxygen | Absorption of | 13.28 £ 0.40 19.49+0.21 | 19.15+0.63
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Radical oxygen radicals
Absorbance
Capacity- 1 mol | Fresh weight
of TE/ g of fresh | capacity

weight

Zheng,W. ; Wang , S. Antioxidant activity and phenolic compounds in selected herbs. J. Agric.
Food Chem. 2001, 49, 5165-5170.

FRAGRANCE CHARACTERISTICS

They contain a high concentration of volatile components that are vented and impart

characteristicodor, which is pleasant to humans.

Usually the smell is due to a mixture of volatile substances produced by plants, known as

essential oils.

Aromatic plants are widespread in Mediterranean ecosystems and their presence is felt

through smell (especially during the summer months due to high temperatures).

At least some of them produce chemical compounds with therapeutic effects for humans.

From these plants, the parts useful in healing are collected, which are used either as such or

after processing.

Industry can in some cases isolate active substances from plant parts, elucidate their structure,

and reproduce them in the laboratory on a large scale to create drugs.

SUSTAINABLE USE OF AROMATIC PLANTS

Main Phenolics Identified Bioactivities Pointed BIBLIOGRAPHY

Green tea Procyanidin B1, B2, B3, | Antiradical action and | Meng , X. _ H. ?
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procyanidin trimer,
fangchengbisflavan A

and B, catechin 7-O-_-
glucopyranoside,

epicatechin, ( )-

antioxidant

anti-inflammatory,
antithrombotic,

antihypertensive,

Liu,C., Fan,R
Zhu, L. _F.?Yang
,S._X.?Zhu, H.
_T.?Wang, D ,;
Yang , C. _ R. ?

epicatechin antispasmodic, Zhang , Y. _J. _

gallate, epigallocatechin, | antimicrobial, sedative | Antioxidative

and epicatechin  3-(3-O- | and antioxidant flavan-3 - ol

methyl) gallate dimers
from the leaves of
Camellia
fangchengensis
J.  Agric. Food
Chem. 2018 , 6,
247.

Lavender Caffeic acid, luteolin-7-O- | High anti-inflammatory | Lopes, CL;
glucuronide, and rosmarinic | effect (Macrophage cells | Pereira, E.;

acid

RAW 264.7
antiseptic, bactericidal,
analgesic,
emmenagogue, sedative,
spasmolytic,
hypotensive,
expectorant, diaphoretic,
choleretic, antirheumatic
anthelmintic

and

properties

Sokovi'’c , M.
Carvalho, AM;
Barata , AM;
Lopes, V.; Rocha,

F.; Calhelha , RC;

Barros, L.;
Ferreira,
ICFR Phenolic

composition and
bioactivity of
Lavandula
pedunculata
(Mill.) Cav.

samples from
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different
geographical
origins.

Molecules 2018 ,

23, 1037
Rosemary Isorhamnetin-3-0-hexoside, | Antioxidant and | Kontogianni , VG;
carnosic acid, carnosol, | antiradical activity was | Tomic ) G,;
rosmanol, observed. Nikolic, l.;
epirosmanol , Nerantzaki , A.;
rosmaridiphenol , | Tonic and antiseptic | Sayyad, A.; Stosic-
rosmarinic acid, and their | properties Grujicic , N,
methoxy Stojanovic , S.;
derivatives Gerothanassis
IP;
Tzakos AG
Phytochemical
profile of
Rosmarinus
officinalis and
Salvia officinalis
extracts and
correlation to
their antioxidant
and
anti-proliferative
activity. Food
Chem. 2013, 136,
120.
Oregano Rosmarinic acid, 3,4- | Strong antioxidant action | Pilar de Torre, M.;

dihydroxybenzoic acid

antirheumatic,

antiseptic,

spasmolytic,

Vizmanos , L

Cavero , RY;
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choleretic,
emmenagogue,
expectorant,
antidiarrheal,

inflammatory

diaphoretic,

tonic,
anti-

and

bactericidal properties

Calvo, MI
Improvement of
antioxidant
activity of
oregano
(Origanum
vulgare L.)
with  an  oral
pharmaceutical
Biomed.

form.

Pharm. 2020, 129

Thyme

Rosmarinic acid, caffeoyl
rosmarinic acid, eriodictyol
hexoside ,

kaempferol-O- hexoside ,

kaempferol-O- hexuronide ,

luteolin-O- hexuronide
apigenin-C-di- hexoside ,
and

apigenin-O-hexuronide

Anti-inflammatory

properties

Jaouadi, R.; Silva,
A.; Boussaid , M.;
Yahia, |.; Cardoso,
SM; Zaouali , Y.
Differentiation of
phenolic
composition
among tunisians
Thymus

algeriensis Boiss .

et Reut . (
Lamiaceae )
populations:

Correlation to
bioactive
activities.
Antioxidants

2019, 8, 515.

PRINCIPAL VOLATILE COMPOUNDS RESPONSE TO CERTAIN AROMATIC PLANTS
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PLANT NAME Major  Aviation | Chemical Chemical sources

Associations structure of the | Structure of

main volatile | Main
TERPENES compounds Volatile
Compound
s

Linalool , methyl | Linalool, Lee, S.; Umano

cinnamate, (Monoterpene) , K.; Shibamoto
1. Royal estragole, cinnamate , T., Lee, S.
Plant family | eugenol, and Estragole Identification
(Heilanthi) 1,8-cineole (Phenylpropene), of volatile

eugenol and components in

Perennial herb 10- 1,8-cineole basil and
50 cm tall , with thyme leaves
lanceolate, and their
elliptical, green antioxidants
leaves and white properties.
or pink flowers. Food Chem.
Flowering  takes 2005, 91, 131
place from July to
August and
harvesting from
May or September
2. Lavender 1,8 cineole, | 1,8-cineole Torabbeigi ,

camphor and | Camphor e M.; Azar, PA
Perennial  shrub | borneol Borneo > Analysis of
up to 100cm tall, essential  oil
with linear, Ha® e compositions
greyish, serrate of Lavandula

leaves with folded

edges and

angustifolia by
HS-SPME and
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bilobed, violet,
hermaphrodite

flowers in dense

spikes (clusters).
Flowering and
harvesting  take

place from May to

MAHS-SPME
followed

by GC and GC-
MS. Acta
Chromatogr.

2013, 25, 571.

June.

3. Honeysuck | Geranial, neral , | Geraniko , ( Mokhtarzadeh

le alloaromadendre | GERANOLI ), UM , S.; Demirci ,
ne , geranyl | Neralio B.; Goger , G.;

Perennial plant | acetate, 6 methyl- | Alloaromadendre Khawar , KM;

40-70cm tall, with
ovate, toothed,
green or yellowish
leaves and white,
yellow or pink
flowers. Flowering
takes place from
July to September
and harvesting

from May to June.

5-hepten-2-one,
and B -

caryophyllene

ne
Vinegar Geranyl

6 methyl-5-
hepten-2-one (

SULKATON )

B — Caryophyllene

Kirimer , N.
Characterizati
on of volatile
components in
Melissa
officinalis

L. under in
vitro
conditions. J.
Essent. Oil Res.
2017, 29, 299.

4, Oregano
Perennial  plant
20-80cm tall, with
opposite, elliptic,
ovate, gray leaves

and small, iodide-

white,

Sabinene, 1,8
cineole,
caryophyllene

(E)- B -
caryophyllene, p-

oxide,

cymene, a-
terpineol, and

germacrene D

Sabinene,
1,8-cineole
Caryophyllene
oxide

(E)- B
caryophyllene

p- cumene,

a- Terpineol

Hatipi , M.,;

Papajani ,

V.;
Cavar , S,
Koligi , R.
Analysis of
volatile
compounds of

Origanum
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hermaphrodite

flowers. The trunk
of the plant is
woody, without
elasticity and its

branches are thin

Germacrinius D

vulgare L.
growing wild in
Kosovo. J.

Essent. Oil-
Bear.  Plants

2014,17, 148

and form 157.

flowering heads at

the ends.

Flowering occurs

from July to

September  and

fruiting from

August to

October.

Parsley o -Pinene , | a- pinene, -Zaeddi , H.;
sabinene, B- pinene Martinez-

Biennial, aromatic | myrcene, _ B - | Savinene Tomé, J.; Calin

plant 0.3-0.8m | pinene, Myrcene -Sanchez, A,

high, with
compound,
curled, deep

green leaves and
small, yellow-
green,
hermaphrodite
flowers. The tall
flowering  stems
are followed by
small spores.

Flowering occurs

cis-3-hexenyl
acetate , a -
phellandrene, p-
cymene,
limonene, B -

phellandrene,

trans - B -
ocimene,
Y -terpinene,

terpinolene,
1/3/8_p_

menthatriene,

cis-3-hexenyl
acetate

o -phellandrene
p- cumene
Lemony

B -phellandrene
trans- - ocimene
y -terpinene
terpinolene
1,3,8-p-
menthatriene

a - Terpineol

Burlo , F;
Carbonell-
Barrachina, AA
Volatile
composition of
essential oils
from different
aromatic herbs
grown in
Mediterranean
regions of

Spain.  Foods
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from July to | a-terpineol, trans | trans-B- 2016, 5, 41.
August and | - B - caryophylle , | Caryophyllene
fruiting from July | germacrene-D, Germacrene D
to September. nerolidol, and | Nerolide

myristin Myristicin
Mint Santene , | p- cumene L&/Cm -Zaeddi , H,;
Perennial plant | camphene, - Martinez-

20-80cm tall, with
green, jagged,
succulent leaves
and small, pink
flowers. Flowering
and harvesting
take place from

July to August.

pinene, myrcene,
cis-3-hexenyl
acetate, p-
cymene, -
terpinene,
limonene, trans-
_-ocimene, -
terpinene,
trans-sabinene
hydrate, nonanal,
linalool,
cis-limonene
oxide, trans-
limonene oxide,
and

cis-p-mentha-2,8-

Tomé, J.; Calin
-Sanchez, A.;
Burl6 , F;
Carbonell-
Barrachina, AA
Volatile
composition of
essential oils
from different
aromatic herbs
grown in
Mediterranean
regions of
Spain.  Foods
2016, 5, 41.

dien-1-ol
Rosemary -Pinene , Boix , Y.; Fung,
It is a perennial, | myrcene, 1,8 V.; Pimentel,

evergreen plant
20-80cm tall, with
long narrow
lanceolate, thick,

green leaves and

cineole, camphor,
caryophyllene, -
humulene,
nerolidol,

spathulenol,

C.; Lage, CLS;
Kuster , RM
Volatile
compounds

from
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small, white | and rosmarinic Rosmarinus

flowers with a | acid officinalis L.

violet hue. Its and Baccharis

flowering occurs dracunculifolia
almost all year DC. growing in
round, but mainly southeast

from May to coast of Brazil.

October and the Qui mica Nova

harvest in the 2010, 33, 255-

summer 257. [

Thyme Thymol, carvacrol, CHs Satyal , P
linalool, geraniol, Murray, BL;
borneol and o McFeeters, RL;

HsC™ CH,
sabinete hydrate Setzer, WN

Essential  oil
characterizatio
n of Thymus
vulgaris  from
various
geographical
locations.
Foods 2016, 5,
70.

1. Basil http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=134

2. Lavender

http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=310

3. Honeysuckle

http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=108

4. Oregano http://mediplantepirus.med.uoi.gr/pharmacology/plant_details.php?id=203

5. Parsley http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=197
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6. Peppermint

http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=132

7. Rosemary http://mediplantepirus.med.uoi.gr/pharmacology/plant details.php?id=47

8. Thyme

PROLIFERATION

Propagation by seeds
Almost all aromatic and medicinal plants can be propagated by seed,
with the exception of some hybrids. Some species are sown directly in the field, such as fennel,
dill, chamomile, etc., while others are first planted in trays or small pots, such as oregano,

thyme, marjoram, etc. that is, seedlings are created

Propagation by cuttings

The cuttings are parts of the tender or woody shoot that bear buds and which in suitable

moisture conditions take root (i.e. produce roots). The creation of cuttings begins with the

preparation of the substrate of peat and perlite in a ratio of 1:1. Afterwards, the cutting and

preparation of the cuttings are carried out, which are placed on the substrate.

Propagation by offshoots.

Offshoots are plant parts that, when separated from the parent plant, already have roots.

Offshoots are planted directly in the field or planted in small pots.

Propagation by rhizomes.

Rhizomes are underground shoots that grow horizontally, are swollen, and are distinguished

from roots by having knees, buds, and rudimentary scale-like leaves. An example of

propagation by rhizomes are spearmint and peppermint.
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Preparation of the field for the establishment of cultivation of aromatic plants

Objective: The best establishment of the crop and the subsequent prosperity of the plants

This preparation aims to:

Breaking water-impermeable soil layers
Creating good porous soil for good drainage
Preparation of the residues of the previous crop.

Control of weeds and diseases of nematodes and insects

v A o hdoE

Leveling the surface to be planted

Planting operations are carried out when the soil is in its prime, i.e. neither too dry nor too

wet.

Installation and cultivation care.

The establishment of the cultivation of aromatic and medicinal plants in a field that has been
prepared as previously mentioned is mainly done in autumn or spring with the appropriate

propagating material (seeds, seedlings, rhizomes, or rhizomes, cuttings, rhizomes, etc.)

Lubrication
In aromatic and medicinal plants, after the necessary soil analyses, a basic fertilization with a
complex fertilizer is applied during January-February and, depending on the type and method

of cultivation, surface nitrogen fertilizers follow.
In the aromatic plants, which are used for the production of fresh product, surface nitrogen
fertilization is necessary, because during their harvest, a lot of herbage is removed which must

be replenished in a short period of time

Plant protection
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The enemies and diseases that appear in aromatic and medicinal plants do not cause major
problems and are usually treated with various pesticides commercially available preparations,
the which state on their label the cultivation of aromatic and medicinal plants plants. In any
case, all safety rules should be applied to protect farmers and consumers and follow label
directions closely preparations.

Weed killer

Weed control in aromatics and medicinal plants is done either by covering of the soil with black
plastic or by weeding. The control of perennial or annual grassy weeds is done with various
commercially available preparations, which indicate the crop on their label of aromatic and
medicinal plants. In each case should be applied all safety rules for protection of farmers and

consumers and to follow the instructions on the label of the preparations.

Harvest

In aromatic and medicinal plants, harvesting plays an important role in the quantity and quality
of the produced product, fresh fresh dry or essential oil.

When harvesting the aromatic plants, it is emphasized that only the marketable part of the
plants is harvested by hand or with special machines.

To be harvested at the correct stage of plant growth:

The yield in plant mass and the content of certain components and essential oils that mainly

determine the quality of the produced product are highly dependent

To harvest at the right time of day : The harvesting of the plants should be carried out at noon
on a sunny day to avoid atmospheric humidity.

Proper treatment of plants during transport: actions for the transport of aromatic plants
should be very careful as there is a risk of injury to them, which involves the detection of

surface damage and deterioration of their quality

LAVENDER
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ROYAL

ROSEMARY

THYME
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OREGANO

USES OF AROMATIC PLANTS

The uses of aromatic plants vary.

Aromatic plants can be used as essential oils as plant protection products and products for
animal feed, decoctions - flavorings, chemical components of high added value, cosmetics,
functional foods, compounds of pharmaceutical interest, phytotherapeutic products. All these

uses can be

Cosmetics:

Cosmetics are the most modern and rapidly growing market trend since the use of plant
protection products. For the use of cosmetics, all legislative requirements are covered by
Horticultural media for products or animal feed.

Many aromatic plants naturally have properties such as fighting diseases, non-growth of
microbes as well as for their preservation during storage. Some of the aromatic plants also act

as insect repellants. Some essential oils.

Food industry

In the food industry they are used as flavorings, spices, and decoctions. Spices can be used as
seasonings. Spices can be used in combination with others or used alone.

Another use in the food industry is the use of flavorings for teas. The decoctions can be
consumed immediately.

Aromatic plants can also be used as essential oils.

Receiving natural pigments such as (flavonoids, carotonoids, chlorophylls.
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Aromatic plants can be used
Aromatic plants can be used as pigments, dyes, cosmetics and biocides for other plants. Many
species of aromatic and medicinal plants ( MAPs ) are cultivated for such industrial uses, but
most are still collected wild.

e The medicinal and aromatic properties

e Another use is biomass production.

e The use of aromatic plants as a performance enhancer of bird nutrition

e The use of aromatic plants in bird nutrition

e The use of aromatic plants as antioxidants in poultry nutrition

The use of aromatic plants in the nutrition of rabbits

The use of aromatic plants in ruminant nutrition

WHAT CAN WE FIGHT

Dealing with enemies and weeds. Weeds are usually a problem in the first and second year of
planting and can be managed not only by culling but also by mulching.

Essential oils are mixtures of many organic substances whose quantitative and qualitative
composition depend on the genotype of the plant, the stage of development and the
cultivation care

Essential oils are found to be mixtures of many organic substances and are either for semi-
synthetic production of medicines or for phytotherapeutic products. The latter medicinal
plants are used for the semi-synthetic production of drugs. Fragrances may contain
pharmacologically active ingredients. Cultivation with the aim of producing raw materials for
use in pharmaceutical products. Pharmaceutical products can be produced mainly by

companies that produce medicines according to the approval of the EOF.

1. Essential oils - fragrances

2. Plant protection products and animal feed

3. Decoctions - spices
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4. Chemical components of high added value

5. Cosmetics

6. Functional foods

7. Compounds of pharmaceutical interest

8. Phytotherapeutic products

Wild collection versus cultivation

Plants used as raw materials for industry are procured in two ways, through wild collection
and via cultivation . Each a from they them methods supply vegetable material he's got
advantages and cons . For the pharmaceutical and other pharmaceutical industries, cultivated
plant material is preferred as it is easier to control the entire supply chain and chemical
variation will be less. With the use of cultivated plants, problems such as adulteration or
misidentification of material, are mostly.

Genetics:

When considering what to grow, the number of herbaceous culinary herbs can be staggering.
However, there are certain herbaceous herbs which are either widely or more commonly
grown. The most popular culinary herb is basil, and, more specifically, sweet basil (Ocimum
basilicum).

Culinary herb producers can’t grow only basil — a complete palate of herbs must be grown.
Some of the other relatively more popular herbs include mint (Menth sp.), flat-leaf parsley
(Petroselinum crispum), cilantro (Coriandrum sativum), rosemary (Rosmarinus officinalis),
oregano (Origanum sp.), and thyme (Thymus vulgaris), and other seasonal offerings such as
sage (Salvia officinalis).

There are many other herbs that can be grown, and you can tailor your product mix to suit the
market(s) you serve. Regardless of which culinary herbs you select to grow, nearly all herb
cultivars were developed for field production and you will want to trial cultivars to see which

perform best in your production system and environment. Selecting high-yielding cultivars
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with good greenhouse performance can be one of the most impactful decisions you’ll make.

Production systems:

Culinary herbs are produced in the same systems that are used for other leafy crops, such as
nutrient-film technique (NFT) and deep-flow technique (DFT) or raft systems. Less-traditional
production systems such as beds or containers filled with soilless growing substrate may also

be used for herb plantings.

Propagation and young plant production: For NFT and DFT systems, phenolic foam and stone
wool are the most commonly used substrates regardless of how herbs are propagated. The
majority of culinary herbs are propagated by seed. Seed can be sown either individually or in
multiples. While covering can benefit the germination of some species, it is generally not
required. High humidity and moderately warm temperatures from 18 to 26° C can promote
radicle emergence; lower temperature and increase light as cotyledons develop. Fertilize
seedlings from the start of propagation with a diluted fertilizer solution of 100 to 150 ppm N.
Some herbs may be propagated from cuttings, such as some cultivars of rosemary or specialty

sage cultivars.

Culture is comparable to seedling: start off with higher humidity, warmer temperatures and
lower light, then as cuttings root and develop, lower the humidity and temperature and
increase light. Be sure to check if the varieties you want to propagate by cuttings are protected

varieties or not.

Nutrient solution:

For culinary herbs grown in water-culture systems like NFT and DFT, the pH and electrical
conductivity (EC) of the nutrient solution need to be managed throughout production. Herbs
can be grown well across a range of nutrient solution ECs. Maintaining an EC of 1.0 to 2.0
mS/cm, you can grow healthy looking herbs with adequate tissue nutrient concentrations.
Some herbs have a greater requirement for specific nutrients. Sweet basil is a good example;
it requires higher concentrations of magnesium compared to other species, and is also prone

to display iron deficiency if inadequate iron is provided or solution pH gets too high.
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Temperature:

Herbs vary in their response to air temperature, with respect to growth and development, and
can be classified as cool, moderate or warm-growing species. The majority of herbs, including
favorites like dill, parsley and cilantro, grow well at moderate greenhouse temperatures.
While these species also tolerate cool temperatures, production time will be increased the
cooler they are grown. When trying to determine which air temperature(s) to use in your
facility, consider the requirements of the different species that you are growing, as well as the
area each species occupies in your production area; this is one of the challenges of growing a

variety of species in a common environment.

Light:

Most culinary herbs grow best in with moderate to high daily light integrals. Depending on
where you are located, supplemental light is beneficial for increasing DLI during those times
of year that are light-limiting, from late fall, through winter, to early spring in many parts of
the country.

While some herbs have a photoperiodic flowering response, photoperiod is usually not

managed for flowering as herbs can be harvested prior to flowering.

Pollination:
Since culinary herbs are produced for foliage, not fruit, no flower pollination is required. Some
herbs are produced for their seed. But those herbs are produced in the field, not in controlled

environments.
PHOTO

These rosemary cuttings were direct-stuck into perlite beds after being harvested and dipping

the basal end in rooting hormone.
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Pests:

Aphids, greenhouse whitefly and spider mites are some of the more common pest problems
of greenhouse herbs. Biological control using beneficial insects is certainly one option for
control but, unlike fruiting vine crops, beneficial insects may still be on foliage at the time of

harvest.

Diseases:
Like any crop grown for plants that are harvested multiple times, the wound from cutting can
be an entry point for the disease. Preventing diseases is key, as there are few chemistries which

are registered for controlling diseases of greenhouse herbs.

Harvesting:

Since herb shoots are harvested, then aggregated and sold in bunches or clamshells, there are
two different options for harvesting plants: a single harvest or multiple, successive harvests.
A single harvest can be beneficial for turning crops and replanting with clean material to
reduce the chances of pest or disease pressures building up.

Multiple harvests result in greater cumulative yield per plant, but the crop time is longer and
successive harvests may not be as good as the initial harvest. When making multiple harvests

off the same plant, be sure to leave enough leaves to support shoot regrowth.
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Postharvest care:

Like other crops, herbs should be cooled down after they are harvested and packed. While
species vary in their requirements for storage temperatures, most importantly basil should not
be stored below 16° C to avoid chilling injury; most other herbs can be stored at cooler

temperatures (9 to 11° C) to maintain quality.

“Custom is king,” proclaimed Herodotus (484-425 BCE). The well-practiced modern
applications of herbal medicine in Greece easily demonstrate that his proclamation still holds

true.

This cultural continuity of herbal customs from ancient to modern Greece provides insight
into how plants can teach us timeless lessons about history, health, and the persevering
character of nature itself.

In this presentation, we will explore the ancient and modern uses of four popular herbs:
oregano (Origanum vulgare), mountain tea (Sideritis spp.), bay laurel (Laurus nobilis), and sage

(Salvia officinalis).

By examining ancient Greek myths, ancient artwork, and scientific texts by Theophrastus (372-
286 BCE) and Dioscorides(40-90 AD), we can understand howimportant herbs were in both
sacred rituals and in the medical context.

Today, the Greek landscape continues to hold a bounty of possibilities to improve our health

and to remind us of a fantastically rich cultural history.
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2.6 Drying and Storage of raw material

A large number of herb-drying studies have been conducted in recent decades and several
herb-drying techniques have been introduced. However, the quality of commercial dried herbs
is still lower than that of fresh herbs. In this paper, studies regarding the effect of drying
techniques and pre-drying treatments on the aroma and color of dried herbs are reviewed
with the aim of providing an overview of different technological strategies developed for

improving the quality of aromatic herbs for their industrial drying.

Herbs are “any plant with leaves, seeds, or flowers used for flavoring, food, medicine, or
perfume” . Herbs are considered to be highly perishable foods due to their high moisture
content and most herbs are chill-sensitive. They are therefore processed by drying to create
shelf-stable products. Drying preserves the quality of herbs by reducing the moisture content,
which inhibits the growth of microorganisms and chemical alterations during dried storage. In
the culinary sense, dried herbs are generally used as “flavoring” agents to add their

characteristic aromas to the foods.

Apart from the culinary usages of herbs, their essential oil can be used as an antimicrobial
agent that is effective against bacteria, yeast, and molds. Dried herbs also have many
applications in other fields, such as in medical and toiletry products and in perfume
manufacturing. Herbs are known to be an excellent source of antioxidants.

The quality characteristics considered to be the most important for dried herbs may depend
on their usage. For instance, the quality of medical dried herbs is defined by the content of
bioactive compounds, while the quality of culinary dried herbs is usually defined by their color
and fresh-like characteristic aroma. The focus of dried-herb quality in this review will be on the

color and aroma.
A large number of herb-drying studies have been conducted in recent decades and several
herb-drying techniques have been introduced. Studies on herb-drying methods have received

increased attention in the past 20 years.

For example, when using the Web of Science with “herb” and the name of drying method as
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topics and “drying” as a title, an increasing trend of studies can be seen in different drying
methods. Drying techniques have been developed that aim to improve quality as well as

provide new possibilities to increase the efficiency of the drying process.

Several drying techniques have been introduced in recent years, namely supercritical carbon

dioxide drying and heat-pump-assisted drying.

Besides the development of those drying techniques, the development of pre-drying
treatments has also received considerable attention. A number of pretreatments for the drying
of herbs have been studied during the past decades, such as ultrasound and pulsed electric

field.

Along with the developed drying methods and pretreatments, innovations have been
introduced in solar-powered drying systems. Innovative integrated solar drying systems have
been developed, such as heat-pump integrated solar dryers and fluidized bed solar dryers.

Hybrid drying, which combines two or more drying techniques have also been tested.

Reviewed several hybrid drying technologies such as solar-hot air drying, microwave-vacuum
drying, and hot air- low humidity drying. Most of these developments aimed to decrease the
drying time or lowering the drying temperature. The aim of this paper is to systematically

review drying and pre-drying methods used for improving the quality of dried culinary herbs.

Figure 1. Number of citations by year of publication for drying herbs.
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Quality characteristics of dried herbs

Dried culinary herbs are usually high in value, thus, the expectation of consumers regarding
the quality of the product are generally high (Schaarschmidt Citation2016). The quality
specifications of dried herbs have been listed mostly to ensure the chemical and
microbiological safety of the products, such as, moisture content, bulk density, foreign matter,
the content of excreta, aflatoxins and heavy metals. Table 1 reports the drying technologies
that have been used for various types of herbs as well as the quality properties that were
analyzed. Among these quality properties, color and aroma are probably the most important
quality characteristics affecting consumer acceptance.

In this section, important aspects of aroma and color properties of the dried herbs will be

reviewed.
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Aroma compounds

Essential oil is the main contribution of herb aroma although it is present in small amounts.
The International Organization for Standardization (ISO) has defined the meaning of the term
“essential oil” as a “product obtained from a natural raw material of plant origin, by steam
distillation, by mechanical processes from the epicarp of citrus fruits, or by dry distillation,
after separation of the aqueous phase — if any — by physical processes” (1ISO 9235:2013).
Essential oils can be used in many types of applications, such as pharmaceutics, cosmetics, and
the medical and food industries. In fresh herbs, essential oils are stored on the surface of the
leaves in specialized structures called trichomes, which are uni- or multicellular appendages in
the epidermal cells that develop outwards from the surface of plant organs such as leaves,
roots or barks. Upon drying, the retention of essential oils in the dried leaves depends on the
integrity of the oil glands in the dried product. Therefore, preserving trichome integrity or
minimizing the damage to trichomes during drying could improve the yield of essential oils and
the aroma quality of dried herbs. Volatile compounds in herbs can be also found in
glycosidically-bound forms as they are water soluble and can be accumulated in the plant

tissues.

Chemical composition of essential oil and its alterations during drying

Essential oils are composed of a few or many chemical compounds, with some types of herbs
containing more than a hundred chemical compounds. The chemical composition of the
essential oils varies depending on the type of herb, harvesting season, postharvest practices,
age of the plant and storage conditions . Each chemical compound contributes its specific
flavor to the essential oil. This contribution relies on their specific odor threshold, which can
be determined by the structure and volatility of the compound. The changes in the
concentration of the essential oil chemical components (either by chemical reactions or
degradation), even with minor components, may result in drastic changes in the essential oil

flavor.

Essential oil can be divided into 2 fractions:
(1) the volatile fraction that yields about 90-95% of the total oil. This fraction is mainly
composed of monoterpenes, sesquiterpenes, aldehydes, alcohols, and esters; and

(2) the nonvolatile fraction, which contains hydrocarbons, sterols, and other large molecular
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weight molecules such as triterpenes, squalenes and saponins.

Some major chemical compounds of herbal essential oils have been reported, such as 1,8-
cineole in bay leaves, p-mentha-1,3,8-triene, PB-phellandrene, and isopropenyl 4-
methylbenzene in parsley; a-pinene, camphene, 1,8-cineole, camphor, bornyl acetate and
borneol in rosemary ; and a-pinene, B-pinene, 1,8-cineole, camphor, camphene, a-terpineol,

caryophyllene, ascaridole and bornyl acetate in Iranian achillea species

Many studies have been conducted to investigate the chemical profiles of essential oils.
However, it should be noted that the methods for extraction and analysis methods of essential
oils could influence the results.

For example, the extracted essential oil from dried bay leaves using simultaneous distillation
extraction (SDE) contained a-thujene, camphene, B-pinene and elemicin, while the essential
oil obtained from direct thermal desorption and solid-phase micro extraction (SPME) did not
contain such compounds.

Some essential oil chemical components could be only artifacts of the extraction and analysis
methods but not present in the fresh plants. Therefore, the extraction and analysis methods
used need to be taken into consideration when comparing the amount or chemical compounds
of essential oils. In addition, optimum sample preparation methods should be conducted to
prevent the transformation of the analyzed components. Several essential oil extraction and
analysis methods have been used, including hydro-distillation, solvent extraction or
simultaneous distillation—extraction (SDE), and headspace method. Out of these methods, SDE

and SPME are the most widely used.

The chemical constituents of essential oils are unstable substances. They can be easily
converted into other types of compounds though various chemical reactions such as oxidation,
isomerization, cyclization, or dehydrogenation reactions. These chemical reactions can be
triggered either enzymatically or chemically. One of the most important chemical alterations
of the essential oil constituents is autoxidation. The autoxidation reaction affects the
deterioration process of terpenoids, which is the largest class of natural volatiles in plants.

During the autoxidation of terpenoids, secondary products such as hydroperoxides can be

formed and then decomposed in the presence of light, heat, and increased acidity in advanced
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stages of the oxidation process. These chemical alterations of the essential oil constituents
could occur during either the drying process or the storage period of the dried products. The
utilization of heat during drying process could accelerate these chemical reactions.

During the drying process, heat promotes the initial formation of free radicals, which catalyze
the autoxidation process of the essential oil. Therefore, increasing drying temperature will lead
to greater loss of aroma compounds and, consequently, more aroma quality degradation in

the dried herbs.

The presence of light is another important aspect affecting the degradation of essential oils,
especially during the sun-drying process, where herbs are exposed to direct sunlight, or during
the storage of dried herbs without light protection packages. The presence of light, either
ultraviolet or visible, accelerates the autoxidation process by triggering hydrogen abstraction,
which leads to the formation of lipid alkyl radicals.

Two types of oxygen molecules are responsible for the autoxidation of oil: the singlet oxygen
(102) and the triplet oxygen (302). While 102 is suggested to be mainly involved with the
initial phase of the oil oxidation process, the 302 is likely to react with the alkyl radicals at
normal oxygen pressure and form lipid peroxyl radicals. These lipid peroxyl radicals are likely
to abstract hydrogen from other molecules and catalyze the oxidation process, leading to the
degradation of the aroma compounds.

In addition, there are other aspects affecting the formation and the decomposition of
hydroperoxides such as the presence of oxygen, antioxidants, water content, metal

contaminants and chemical structure of the compounds.

Drying can cause a great reduction in the amount of essential oil in many types of herbs,
reportedly 36—-45% in basil, 23—-33% in marjoram, and 6-17% in oregano even when the herbs
were air-dried at room temperature. During the drying process, the volatile profile of the
essential oil could change substantially due to the formation of secondary aroma compounds
such as alcohols, aldehydes, peroxides, and ketones.

These secondary products may constitute a high percentage of the total volatile content in
dried products, reported that secondary aroma compounds might account for over 50% of the
total volatile content in air-dried dill leaves (dried at 25, 40, and 50 °C). The changes in the

essential oil compounds of herbs during the drying process might be a result of the release of

101



compounds from the rupture of cell walls, oxidation reactions, or the hydrolysis of glycosylated

volatile compounds.

The reduction or changes of the volatile compounds in dried herbs during the drying process
depend on drying parameters including drying method, temperature, vacuum level (in case of
processes such as vacuum drying or freeze drying), drying time, and amount of water
evaporated during drying.

In general, drying of herbs results in the reduction of volatile compounds and some drying

methods might enable better preservation of the volatile compounds than others.

The drying temperature plays an important role on the preservation of volatile compounds of
dried herbs after the drying process. Applying high drying temperature is commonly lead to
the loss of volatile compounds content. At high drying temperature, trichomes may risk
rupture which leads to the loss of volatile compounds through evaporation. In addition, high
drying temperatures could promote the degradation of heat-labile compounds in the essential
oil.

However, some contradictory results have been observed. In the case of hot-air dried lemon-
myrtle leaves, drying temperature of 50 °C resulted in higher citral content compared to drying
temperature of 30 and 40 °C. This better preservation effect might be caused by the crust layer
which was formed on the leaves surface limiting the diffusion of high molecular weight volatile

compounds from the tissues).

The vacuum level is one of the most important factors affecting the essential oil yield. In the
case of freeze-dried spearmint, although decreasing the chamber pressure resulted in the
decrease of drying time, it also caused a significant loss of volatile compounds. In the case of
vacuum-microwave drying, increasing vacuum levels decreased the quality of volatile
compounds of dried rosemary. The effects of these drying methods on the quality of dried

herbs are reviewed in sections “Freeze drying” and “Microwave-vacuum drying” in this paper.

The amount of moisture evaporated from the tissues is another factor affecting the volatile

compounds in dried herbs. In air-dried oregano, the amount of water evaporated was strongly

correlated to the reduction of volatile compounds, as during the drying process water vapor
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might act as a carrier allowing the diffusion of volatile compounds from the tissues to the
surroundings. In addition, volatile compounds with high water affinity are more likely to be

lost during the drying process.

The changes in volatile compounds during the drying process also depend on the biological
factors of the herbs, including initial moisture content, the age of the plant, growth conditions
and harvesting time. Storage conditions also affect the content of volatiles of the dried

products, especially in the presence of light and oxygen.

Color of dried herbs

The main objective of many herb-drying studies has been to improve the color of the dried
products or reduce the color changes during drying and during storage. The color degradation
in dried herbs is provoked by the degradation of pigments such as chlorophyll and
anthocyanin.

For green herbs, chlorophylls degradation is the most common change that may occur during
the drying process analyzed chlorophylls and its colored derivatives in culinary herbs
influenced by various drying processes. In the paper, a chlorophyll degradation ladder was

designed to assess the dried herbs color after the drying process.

The ladder was separated into four categories by the amount of green pigments preserved
after the drying process:

(1) no significant impact (> 90% preserved),

(2) low impact (65-90% preserved).

(3) medium impact (35-65% preserved), and

(4) important impact (< 35% preserved).

According to these criteria, freeze drying can be categorized into the first ladder as it showed
no significant impact on the content of green chlorophyll derivatives. The most popular drying
method, hot-air drying, was categorized into the second ladder. Sun drying falls into the forth
category due to its significant impact on the preservation of green chlorophyll derivatives. Heat
degradation pathways of chlorophyll have been described .Two major types of chlorophylls
are responsible for the changes in herb color during the drying process: chlorophylls a and b.

The chemical structures of the two chlorophylls are very similar, with the only difference being
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that chlorophyll b has an aldehyde group at the C7 position of its porphyrin ring. The color of
chlorophyll a is blue green, while chlorophyll b is yellow-green. Due to the asymmetry at
carbon C13, chlorophylls a and b might turn into their epimers chlorophyll a’ and b’ under mild
process conditions. These epimers have almost exact visible spectrum to their non-prime
forms and does not affect the color of the dried products. However, the prime (') epimers are
slightly less stable than their original form, therefore, chemical reactions might occur easier
than non-prime epimers.

The changes or removal of chlorophyll molecule periphery might create derivatives with the
same chlorophyll visible spectrum. The most common changes in this group is the loss of
phytol group at C17 due to hydrolytic reaction catalyzed by enzymes in plants such as
chlorophyllase. Chlorophyllide which is a derivative from the loss of phytol from the
chlorophyll molecule has the same visible spectrum as chlorophyll, however, it has higher
water solubility and could be lost easily during heating processes such as blanching, which is

one of the most common pre-drying treatment.

Pretreatments for drying of herbs

Pretreatments prior to drying are processing strategies aimed at achieving high-quality dried
herbs, shorten the drying time, and reducing the energy consumption. Good pretreatments
implementation should create only minimal modification to the drying process settings to

reduce the follow-up costs from the modification.

Blanching

Blanching provides benefits to the drying of many types of herbs. The major benefit of
blanching is the reduction of color degradation. It was reported that blanching reduced the
drying time of basil. Steam blanching for 15 s increased the drying rate by a factor of 10
compared to untreated leaves. The steam-blanched dried basil leaves also showed better color
retention and increased chlorophyll a/b ratio. Similar results were observed in parsley leaves;
the steam-blanched parsley showed a 30% faster drying rate and energy consumption was

reduced by 72% in comparison with the drying of untreated leaves.

There are different blanching techniques for herbs, such as water blanching, steam blanching,

and microwave blanching. The blanched dried marjoram and rosemary treated with all these
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blanching techniques showed better color retention in comparison with un-blanched dried
products. In addition, water blanching showed the best color retention, followed by

microwave and steam blanching.

Blanching can also be detrimental to herb quality. It has been reported to cause significant loss
of the antioxidant properties in some types of herbs such as clove basil, Basella alba, Corchorus

olitorius, and Solanum macrocarpon

Pulsed electric field (PEF)

Pulsed electric field (PEF) is a non-thermal processing method that applies an external electric
field to cells or tissues, provoking poration of the cell membrane. PEF has gained extensive
attention due to its wide application range in food processing, such as extraction, drying, and
microbial inactivation

Both reversible and irreversible electroporation were able to electroporate guard cells of the
stomata of basil leaves However, the trichomes of freeze-dried samples were damaged in

both PEF-treated and untreated leaves.

Ultrasound

Ultrasound is a non-thermal pretreatment for drying of food materials. The process is
conducted by applying high-power ultrasound with low frequencies (20—-100 kHz) and high
intensities (10-1000 W/cm) to the food material, resulting in increased mass transfer without

heating or with only very subtle heating

Herbs drying methods

Drying method is one of the main factors affecting the quality of dried and its influence has
been extensively studied. In contrast, the essential oil content in some types of herbs has been
reported to be unaffected by the drying method tested, namely Mexican oregano (shade, sun,
and 40 °C were compared) and bay leaf (convective drying at 40, 50, and 60 °C, sun drying, and

shade drying were compared).

There are several well-known herb-drying methods such as sun drying, shade drying, freeze

drying and hot-air drying. Among these drying methods, hot-air oven drying in the
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temperature range of 40-60 °C is the most common drying method used in herb drying studies

in lab scale experiments

Sun drying

Sun or solar drying is the oldest drying method that has been and is still used to dry many types
of agricultural products, such as medical plants and aromatic herbs in most tropical or sub-
tropical countries. During the process, fresh herbs are placed on well-ventilated drying racks
and are exposed directly to the sunlight. Sun drying causes a substantial color and aroma
degradation in dried herbs. In the case of roman chamomile, the amount of major volatile
components such as isobutyl isobutyrate, 3-methylbutyl isobutyrate and propyl tiglate of sun-
dried roman chamomile was lower than that of hot-air-dried samples (dried at 40 °C). Sun
drying also caused higher damage to the epidermal surface, shrinkage of the glandular
trichomes and higher reduction of mineral content in Vernonia amygdalina leaves in

comparison with shade drying (Alara et al. Citation2018).

Shade drying

Shade drying is another herb drying method that utilizes solar energy as a heating source. The
process is conducted in almost the same way as sun drying, except that the herbs are placed
under the shade in a room with good ventilation, low humidity (e.g. 22-27% for Lippia
citriodora

In addition, lower contents of aroma compounds of some shade-dried herbs were reported in
comparison with other drying methods. In the case of thyme, shade-dried thyme showed
lower essential oil content in the dried product compared to hot-air drying at 50 and 70 °C,
sun drying and freeze drying Nevertheless, like sun drying, shade drying is still popular in rural

areas or in small businesses due to its low investment cost and high-quality dried products

Solar-assisted drying

Solar-assisted drying is a development of a well-known drying method, sun drying. Since solar
energy is costless, the development of new solar-assisted drying techniques has gained
considerable attention from researchers. This development is aimed at increasing the energy

efficiency of the drying process and overcoming the major problems of traditional sun drying.
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Hot-air drying

As mentioned above, solar-powered drying methods have the major drawback of excessively
long drying times. In the industry, the most common and popular herb-drying method is oven
drying (also called “convective drying” or “hot-air drying”), especially in non-tropical countries
where sunlight is not sufficient for sun and shade drying. Therefore, low drying temperatures
(35-50 °C) have been suggested for the preservation of heat-sensitive compounds in the dried

products

Freeze drying

Freeze drying has been suggested by several studies as a suitable drying method for preserving
the fresh-like aroma of herbs due to its low operating temperature

Freeze drying produces high-quality dried herbs in terms of bioactive compounds in many
types of herbs.

Microwave drying

Microwave drying is a drying technique which is currently available in herb processing industry.
It allows rapid evaporation of water from food, providing relatively shorter drying times
compared to many drying methods (convective drying, shade and sun drying, freeze drying)
Microwave drying provides high-quality dried products in terms of preserving or enhancing
the content of bioactive compounds.

Microwaves can be used in combination with other drying methods such as hot-air drying
either as a pre-drying stage to reduce the initial moisture content of the materials or as the

final stage of drying

Heat-pump-assisted drying

Heat-pump drying is another drying technique development aimed at increasing the efficiency
of traditional convective drying. A heat pump is usually coupled with another air-drying unit
to increase the initial input air temperature. The system could be called “heat pump dryer or

heat pump-assisted dryer”

Infrared drying

The major advantages of this drying process are the adaptability, simplicity, fast heating rate,

and fast drying rate. During the process, the electromagnetic energy from infrared wavelength
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radiation is transmitted and absorbed by the material generating heat from inside of the

materials due to the changes of molecular vibrational state

Conclusions

Improving the quality characteristics of dried herbs has been the main subject of many studies
on drying and pre-drying methods for the past 20 years. A number of pre-drying treatments
and drying methods, investigated in different herbs, have been developed, showing an
improvement in quality, better energy conservation, and better process efficiency. Hybrid-
drying techniques have shown promising results on the improvement of dried herbs quality
including both color and aroma. In spite of these technological developments, obtaining high-
quality dried herbs is still an issue as herbs are highly sensitive to different pre-drying and
drying process conditions, mainly in regard to color and aroma. Moreover, the quality of dried
herbs is very sensitive to the type of herb, harvesting season, postharvest practices, age of the
plant and storage conditions. Therefore, optimization of quality requires studying each specific

pre-drying and drying method for each type of herb.

STORAGE HOME HERBS

Though hardier herbs can also be kept fresh with a glass of water, the best way to store them
is to loosely wrap them in a damp paper towel and keep them in a tightly sealed container or
reusable bag in the fridge to prevent oxygen from entering and the leaves from wilting.

For most herbs, storage at 0°C with >95% RH is required to optimize quality and storage life.
The expected shelf-life is 3 weeks at 0°C and 2 weeks at 5°C. Basil and shiso are chilling
sensitive and should be stored above 10°C.

Fresh herbs are some of our favorite ingredients in the kitchen, for sauces like Pesto and
Chimichurri, and dishes like this Spring Herbs Soup with Fregola and Pancetta. But if you’re not
careful, they can spoil quickly, and leave you with a bag of green mush. Storing fresh herbs
correctly means you can keep them fresher longer, and avoid wasting both food and money.
Follow these tips to keep your herbs fresh and ready to use in all your favorite recipes.

How to store soft, leafy herbs like cilantro, parsley, mint, and basil

Storing fresh herbs like cilantro, parsley, mint, and basil can be tricky because they have a
tendency to wilt quickly. The secret for making soft fresh herbs last is as simple as a small glass

of water.
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First, properly clean and prep your herbs to ensure their longevity. Remove the twist tie or
rubber band holding the herbs in bunches, so they can breathe. Then run them under the tap,
gently shaking off any dirt. After they are clean, dry the herbs with a clean dish towel or with
a salad spinner. Make sure to remove as much water as possible to prevent the growth of

surface bacteria and dirt.

Once your herbs are properly cleaned and dried, trim the bottom half inch from the stems and
gather them into little bundles. Place them upright in a jar or container filled with about 3 to
6 cems of water, making sure no leaves touch the water. Once you have assembled your
bouquet, place a clear plastic bag over the top of the leaves. Store cilantro, parsley, and mint
in the refrigerator. Basil is best kept on the counter but in indirect sunlight (you don’t want
your basil to get warm).

With this bouquet method, your herbs will stay fresher for weeks instead of just days. The
moisture from the water helps hydrate and refresh the herbs, preventing them from wilting
too soon.

How to best store hardier herbs like rosemary, dill, sage, thyme, chives, and oregano

While the soft herbs are more delicate, hardier herbs like rosemary, dill, sage, thyme, chives,
and oregano, have a bit more flexibility and do not dry out as easily.

Though hardier herbs can also be kept fresh with a glass of water, the best way to store them
is to loosely wrap them in a damp paper towel and keep them in a tightly sealed container or
reusable bag in the fridge to prevent oxygen from entering and the leaves from wilting. As the
paper towels dry out, make sure to re-moisten them.

If your fresh herbs are properly cared for, they can last up to two to three weeks. To regulate
moisture and make the most of these tips, consider dividing your herbs into smaller batches
and storing them separately.

Freeze herbs to make them last even longer

If you want to keep herbs even longer, freeze them. To freeze hardy herbs, wrap them in a
damp paper towel and place them in a labeled, resealable freezer bag. You can also portion
out smaller amounts and wrap them in plastic wrap, then store them in a freezer bag for use.
To freeze more tender herbs, blend them with a couple tablespoons of oil or water and freeze
the mixture in an ice cube tray or freezer bag. These frozen herbs can last for several months

in the freezer, giving you a taste of summer gardens even in the depths of winter.
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3. How to Plan Business?

3.1 Development and Formatting of a Business Plan

A well-developed business plan is essential for guiding your company's growth and securing
financing or investment. Here's a structured format you can use to create a comprehensive

business plan:

1. Executive Summary:

Briefly describe your business concept.
Highlight your mission, vision, and values.
Provide a concise overview of your business's unique selling points.

Mention the amount of funding you are seeking (if applicable).

2. Business Description:
Explain the nature and purpose of your business.
Describe your industry and market.

Explain your business's legal structure (e.g., sole proprietorship, LLC, corporation).

3. Market Analysis:

Conduct a thorough market research analysis.
Define your target market and customer segments.
Analyze your competitors.

Explain market trends, growth potential, and any regulatory factors.

4. Marketing and Sales Strategy:

Describe your marketing and sales approach.

Explain how you plan to reach and acquire customers.
Detail your pricing strategy.

Highlight your sales and distribution channels.
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5. Product or Service Line:

Describe what you offer.

Explain how your products/services fulfill customer needs.

Highlight any unique features or advantages.

Discuss the development stage and future enhancements.

6. Organization and Management:

Outline your company's organizational structure.
Introduce key management team members.
Provide their roles, qualifications, and experience.

Identify any advisory board or external mentors.

7. Funding Request (if applicable):
Specify the amount of funding needed.
Explain how you'll use the funds.

Provide financial projections to support your request.

8. Financial Projections:

Present detailed financial forecasts:

Income statement (profit and loss).

Balance sheet.

Cash flow statement.

Include historical financial data (if available).

Include assumptions and break-even analysis.

9. SWOT Analysis:

Evaluate your business's strengths, weaknesses, opportunities, and threats.

Discuss how you plan to capitalize on strengths and mitigate weaknesses.

10. Milestones and Timelines:

Set specific milestones for your business.

Include timelines and deadlines for achieving these milestones.
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Show how these milestones align with your overall strategy.

11. Risk Analysis:
Identify potential risks and challenges.

Explain your risk mitigation strategies.

12. Appendix:
Include additional documentation and materials.
Such as resumes, charts, graphs, market research, legal documents, and other relevant

information.

Formatting Tips:

Use a professional and easy-to-read font.

Keep the plan well-organized with clear headings.

Include a table of contents for easy navigation.

Use visuals (charts, graphs) where appropriate.

Check for grammar and spelling errors.

Consider using business plan software for a polished and consistent format.

Remember, your business plan should be tailored to your specific business and target audience
(e.g., investors, lenders, partners).

Keep it concise and focused while conveying a clear and compelling vision for your business.

It's also a living document that should be regularly updated as your business evolves.

How to write a business plan in 9 steps

1. Draft an executive summary.

2. Describe your company.

3. Perform a market analysis.

4. Outline the management and organization.
5. List your products and services.

6. Perform customer segmentation.

7. Define a marketing plan.
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8. Provide a logistics and operations plan.

Business plans help you run your business

A good business plan guides you through each stage of starting and managing your business. You'll
use your business plan as a roadmap for how to structure, run, and grow your new business. It’s a

way to think through the key elements of your business.

Business plans can help you get funding or bring on new business partners. Investors want to feel
confident they’ll see a return on their investment. Your business plan is the tool you’ll use to convince

people that working with you — or investing in your company — is a smart choice.

Create a business plan format that works for you

There’s no right or wrong way to write a business plan. What’s important is that your plan meets

your needs.

Most business plans fall into one of two common categories: traditional or lean startup.

Traditional business plans are more common, use a standard structure, and encourage you to go

into detail in each section. They tend to require more work upfront and can be dozens of pages long.

Lean startup business plans are less common but still use a standard structure. They focus on
summarizing only the most important points of the key elements of your plan. They can take as little

as one hour to make and are typically only one page.

Traditional business plan format

You might prefer a traditional business plan format if you’re very detail-oriented, want a

comprehensive plan, or plan to request financing from traditional sources.

When you write your business plan, you don’t have to stick to the exact business plan outline.
Instead, use the sections that make the most sense for your business and your needs. Traditional

business plans use some combination of these nine sections.

Executive summary
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Briefly tell your reader what your company is and why it will be successful. Include your mission
statement, your product or service, and basic information about your company’s leadership team,
employees, and location. You should also include financial information and high-level growth plans

if you plan to ask for financing.

Company description

Use your company description to provide detailed information about your company. Go into detail
about the problems your business solves. Be specific, and list out the consumers, organization, or

businesses your company plans to serve.

Explain the competitive advantages that will make your business a success. Are there experts on your
team? Have you found the perfect location for your store? Your company description is the place to

boast about your strengths.

Market analysis

You'll need a good understanding of your industry outlook and target market. Competitive research
will show you what other businesses are doing and what their strengths are. In your market research,
look for trends and themes. What do successful competitors do? Why does it work? Can you do it

better? Now's the time to answer these questions.

Organization and management

Tell your reader how your company will be structured and who will run it.

Describe the legal structure of your business. State whether you have or intend to incorporate your
business as a C or an S corporation, form a general or limited partnership, or if you're a sole

proprietor or limited liability company (LLC).

Use an organizational chart to lay out who's in charge of what in your company. Show how each
person's unique experience will contribute to the success of your venture. Consider including

resumes and CVs of key members of your team.

Service or product line
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Describe what you sell or what service you offer. Explain how it benefits your customers and what
the product lifecycle looks like. Share your plans for intellectual property, like copyright or patent

filings. If you're doing research and development for your service or product, explain it in detail.

Marketing and sales

There's no single way to approach a marketing strategy. Your strategy should evolve and change to

fit your unique needs.

Your goal in this section is to describe how you'll attract and retain customers. You'll also describe
how a sale will actually happen. You'll refer to this section later when you make financial projections,

so make sure to thoroughly describe your complete marketing and sales strategies.

Funding request

If you're asking for funding, this is where you'll outline your funding requirements. Your goal is to

clearly explain how much funding you’ll need over the next five years and what you'll use it for.

Specify whether you want debt or equity, the terms you'd like applied, and the length of time your
request will cover. Give a detailed description of how you'll use your funds. Specify if you need funds
to buy equipment or materials, pay salaries, or cover specific bills until revenue increases. Always
include a description of your future strategic financial plans, like paying off debt or selling your

business.

Financial projections

Supplement your funding request with financial projections. Your goal is to convince the reader that

your business is stable and will be a financial success.

If your business is already established, include income statements, balance sheets, and cash flow
statements for the last three to five years. If you have other collateral you could put against a loan,

make sure to list it now.

Provide a prospective financial outlook for the next five years. Include forecasted income

statements, balance sheets, cash flow statements, and capital expenditure budgets. For the first
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year, be even more specific and use quarterly — or even monthly — projections. Make sure to clearly

explain your projections, and match them to your funding requests.

This is a great place to use graphs and charts to tell the financial story of your business.

Appendix

Use your appendix to provide supporting documents or other materials were specially requested.
Common items to include are credit histories, resumes, product pictures, letters of reference,

licenses, permits, patents, legal documents, and other contracts.

Example traditional business plans

Before you write your business plan, read the following example business plans written by fictional

business owners.

MAKE A SIMULATION

Rebecca owns an area that grows herbs, and Andrew owns a small bio market ...how they should

cooperate................

3.2 Outline of Business Plan Chapters

A typical business plan is a comprehensive document that outlines your business's goals,
strategies, and financial projections. It typically consists of several key chapters or sections.

Here is an outline of the main chapters you might find in a traditional business plan:

Executive Summary
A concise overview of the entire business plan.
Highlights key points, such as the business concept, market opportunity, financial projections,

and funding requirements.

Business Description

Detailed description of your business, its mission, and its history (if applicable).
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Explain the problem your business addresses and how your product or service solves it.

Market Research
Market analysis, including industry trends, target market demographics, and competitive
analysis.

Information about your target customers and their needs.

Products or Services
Detailed information about what you offer.

Explain how your product or service is unique and its benefits to customers.

Marketing and Sales Strategy
Your plan for reaching your target market.
Marketing and advertising strategies.

Sales channels and tactics.

Management and Organization
Overview of your team and their roles.
Organizational structure and responsibilities.

Brief bios of key team members.

Funding Request
If you are seeking funding, specify the amount and how you intend to use it.

Describe the type of funding you are seeking (e.g., equity investment, loans).

Financial Projections
Financial statements, including income statements, balance sheets, and cash flow projections.

Assumptions made in creating the financial projections.

Appendix

Any additional information that supports your business plan, such as market research data,

resumes of key team members, product/service images, and legal documents.
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It's worth noting that the structure and depth of each of these chapters can vary depending
on the purpose of your business plan and your audience.

A business plan for internal use may be more detailed than one for potential investors.
Additionally, some business plans may include additional sections, such as a risk analysis or

exit strategy.

TRAINING EXAMPLE

A successful business always includes a good business plan. The bottom line is that a new
agricultural enterprise needs to produce profits to be worthwhile for the farmer.

In order to assess if a new crop or product, like medicinal herbs, will work for your business
you’ll need to “run your numbers” and flush out the details by preparing a sound plan.

The process of developing a business plan allows entrepreneurs to spot risks and pitfalls in a
new idea and determine the profitability of that idea. In addition, lenders and funders may
require a business plan prior to financing your operation.

View the Analysis of the Economic Viability of Cultivating Selected Botanicals in North Greece
Business plan designs and formats vary, but free templates are available on the Internet to
help get you started.

Plans usually include sections such as Mission Statement, and Objectives, Marketing, and
Financials.

Profit plans, farm enterprise budgets, and competitive analyses are also included. The
medicinal herbs industry is very different from that of more traditional crops grown in
Macedonia.

There are hundreds of different herbs used in the industry and they are sold in a wide variety
of forms, including fresh, dried, whole, powdered, and extracted.

Buyers include wholesale producers of herbal products, like tinctures or capsules, that require
strict growing standards and packaging that needs to be included in your initial planning.
Getting familiar with this unique market leads us to the next step.

Marketing Your Product Before you grow any herb, you should know who you are producing
it for, what volumes it is needed in, how it should be packaged, and when it should be
delivered. This is the time to research the market, develop relationships with buyers, and write

the market plan section of your business plan.
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To fully engage in this process will mean that you, the future herb grower, will contact others
who are already active players —influential types, buyers, owners, and anyone in the business
— willing to give you a piece of their time to learn.

The work might seem tedious but the rewards can be tremendous. Without a written plan,
one’s chances for success are extremely low. While working out the rigors of putting your plan
to paper, then carrying out, you can trial herbs of interest for use and readiness later on.
Enterprise Budgets The following enterprise budgets developed based on research data, actual
farmers’ results, and data from cooperating growers in the Medicinal Herbs for Commerce
Project.

Through continued research and cooperating grower participation, we are collecting data to
be used to refine and update these enterprise budgets so that they are as accurate and useful
as possible.

While enterprise budgets can be a useful planning tool to give you an idea of what kind of
returns you may expect from a particular crop, keep in mind that everyone’s experience is
going to be different.

They should be used only to get a general idea of required inputs and potential returns. There
are many ways to alter your production practices so that you can lower your costs of
production and thereby increase your profits.

Prices received for products, however, are always changing. Include in your planning a range
of prices so you can determine where your breakeven point probably is. Then study the price

history and future projections for the crop you are interested in growing.

3.3 Added Value and Business Model Case Study,

What is Added Value Marketing?
Added value marketing, also known as customer-centric marketing, puts the customer’s needs
ahead of the product or brand and centers on strategies to deliver the best value for a

customer’s unique wants and needs.

The value can either be financial or non-financial. Value-added marketing helps the buyer

make an informed decision by presenting the financial benefits of the product and

demonstrating clear ROl expectations for their use case.
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Every prospect has a critical business issue they desire to solve and a language they use to
describe it. In value-added marketing, appropriately positioning and quantifying solutions is
the focus, taking into account that financial motivation might not be the business issue a buyer
faces.

For example, moving away from a paper-based solution into a digital solution provides clear
cost and productivity benefits which can be expressed in financial terms. However, there are
non-financial benefits as well, such as the number of trees saved and lower carbon emissions.
To effectively implement value-added marketing, a company’s marketing messages need to

express the value of all benefits.

Why Do You Need Value-Added Marketing?

You should adopt value-added marketing strategies for plenty of reasons besides the desire to
grow your business and get noticed. One of the most compelling reasons to make the switch
is that traditional marketing is becoming more expensive and less efficient as the demand for
advertising space grows. Traditional marketing is also losing its appeal with many customers

as it lacks personalization for the prospect, resulting in lower conversions and impact.

How Does Value-Added Marketing Differ From Traditional Marketing?

Traditional marketing approaches, such as product-based marketing, focus primarily on
promoting the features and benefits of the product or service being sold. Although these
approaches can be effective, the marketer often fails to build a strong and lasting relationship

with the customer.

In contrast, value-added marketing is centered on building a strong relationship with the
customer by providing additional value that goes beyond the product or service being sold.
This approach not only increases customer satisfaction and retention but also leads to positive

word-of-mouth referrals, which can help attract new customers.

Another difference between value-added marketing and other approaches is that it focuses
on the customer's needs and desires rather than solely on the company's goals. By
understanding the customer's pain points and providing solutions that address those issues,

businesses can build a strong and loyal customer base that is more likely to stick around in the
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long term.

Added value marketing is a fresh and captivating take on marketing that fosters a healthier
marketing environment and sets the stage for sellers to have compelling value-based
conversations. It enables businesses to forge better, longer-lasting customer relationships and
keep your brand community engaged. Customer-centric marketing also helps with client
retention.

In the long run, it will earn your business valuable brand advocates. Value marketing done

right will help bring down your ad spending while increasing your return on investment (ROI).

Measuring Value: Making a Case for Business Cases
The case for business cases. Using them to create a consistent and reliable approach to

assessing investments.

Developing a business case is a critical step when making a large investment a reality. Major
investments require thorough analysis and due diligence into their value and alignment to the

company’s overall strategy.

Such decisions are not limited to large corporations. In everyday life, both professional and
personal, we are constantly challenged with decisions—some simple, some complex.

Ultimately, we are trying to solve problems by answering three questions:

Why do this?
What is the value or return?

How likely is failure?

COMPANIES ALWAYS NEED A BUSINESS CASE.
Why invest money, time, and resources into something you’re not confident about? I've seen
organizations invest in new projects based on a personal agenda, influence, or FOMO —“fear

of missing out”—rather than concrete facts and a cost-benefit analysis.

Having a benchmark is critical for companies of all sizes, especially given the severe
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consequences a decision can have for the organization as whole. Leaders must conduct some
level of due diligence, understand the expected outcome, and most of all, understand the
value those decisions drive.

According to Brian Herman and Jay M. Siegelaub, when a project is commissioned without

consideration for the value it will deliver, a number of serious problems can arise.1

Wasting scarce resources.
Valuable resources are wasted if the project does not help the organization achieve its
anticipated objectives, thus leaving fewer resources for other, perhaps more valuable,

projects.

Poor project prioritization.

Without a consistent and widely agreed-upon approach to measuring value (the business
case), the organization’s different projects cannot be prioritized, and resources cannot be
appropriately allocated. This endangers any clear assurance that the organization’s strategy

can progress.

Missed expectations.
Most likely, disappointment will follow completion of the project, because project

expectations were not defined ahead of time.

Task, not value, orientation.
With no association between project deliverables and anticipated results, the project is

destined to be completion-oriented instead of results-oriented.

Inability to repeat and learn.
The organization has no means to assess results and make necessary improvements for future
projects. A business case helps set targets. Once a project is complete, the organization must

ask: “Did we achieve the value we said we were going to achieve?”

Although not all decisions require a detailed business case, for a decision to be made and an

investment to be sound, that decision requires an assessment. The process must focus on the
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“value” that decision will provide instead of the deliverables it creates.

There are many reasons why organizations don’t build a business case in appropriate

situations:

They do not see the benefit of a business case

They do not know how to build a business case

It is not part of their corporate and leadership culture or company policy

They have found ROI forecasting to be inaccurate

They find the process time-consuming or fear missing other opportunities

Intuition and gut feeling have worked well in the past

Building a business case might not be the best option for some projects (e.g., infrastructure,

human resource training, regulatory compliance, etc.)

Let’s address some of these fears.

WHAT DOES A BUSINESS CASE LOOK LIKE? HOW DO | START?

There isn’t a “one size fits all” approach to building a business case. Organizations can adjust
the structure and elements of a business case based on its intended audience, industry,
proposal, and scale. But these guidelines provide a good overarching structure for most efforts

at developing a business case.

PROPOSED ACTION AND STRATEGIC RATIONALE

Set the stage by depicting the action you are proposing, followed by the reason for the action.
Provide context for the business problem you are looking to solve and what led to your
proposal. It helps to include the recommended course of action or the anticipated value for

the proposed action up front, so the rationale is clear in the beginning.

Components:
Proposed action
Objectives: business problems to be solved

Expected result (value generated)
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FINANCIAL IMPACT

Regardless of the business problem you are trying to solve—whether you’re venturing into

new markets or introducing new products—the ultimate value will be reflected in your

financials. Therefore, the centerpiece of any business case narrative is a detailed ROl analysis,

forecasting the financial impact of any action and factoring in the associated investment.

Furthermore, the ROI analysis must present different scenarios in order to provide options.

Components:

Financial statement with projections (from assumptions)
Comparison of different scenarios and associated financial impact
Base case

Incremental case

Full-value case

MAJOR ASSUMPTIONS

The foundation of ROI analysis is built on concrete data and historical figures. But future

projections are largely dependent on major assumptions, which must be supported by either

historical trends or expected market demand. They ensure that ROl estimates are credible and

that the anticipated added value is realistic. It is important to justify all the assumptions with

reliable data sources and metrics.

Components:

Cost: the associated investment

Base metrics: cash flow, number of customers, cost per transaction, etc.
Projections: changes in volume, price, market, etc.

Scope: time, scale, region, resources, etc.

Data source: Where did the data come from and how was it analyzed?

RISKS AND MITIGATION PLAN

Every investment carries inherent risk. These risks are potential roadblocks for achieving the
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expected value from the business case. You must identify those risks up front, understand the
level of acceptance for those risks, and establish a mitigation plan to minimize the adverse

effects of those risks.

Components:

Risk analysis: List key areas, stockholders, and organizations that might be affected by the
business case.

Mitigation: Show any plan that can minimize the potential fallout.

Sensitivity (optional): What happens if assumptions change? What is the degree of impact if

assumptions shift? This might depend on the audience. The CFO might care more than others.

RECOMMENDATIONS

Make recommendations based on carefully evaluating different scenarios for the financial
impact of your ROI analysis, as well as the associated risk profiles. A recommended course of
action is preferred. Most often, the recommendation is presented up front, along with the

strategic rationale to set the tone early.

3.4 Main skills and necessary competences of young entrepreneurs

Entrepreneurship can be turbulent, and it is definitely not everyone’s cup of tea.
Entrepreneurs don’t just need to turn their ideas into actionable reality but must manage the
many risks of running the business. They must monitor the daily operations of the venture
while inspiring their employees to stay aligned with their vision. Further, they need to keep
adapting to the fast-evolving market realities to remain successful.

Given all these challenges, what makes some entrepreneurs more successful than others?
Their unique skills. Entrepreneurs who possess specific skills are better equipped to handle all
the curveballs that are thrown at them, emerging successful. Are you a student entrepreneur
who wants to know how to drive business success? Find out what these skills are in this article.
Most online entrepreneurial guides and business experts would tell you that business
management and basic finance skills are most important. We don’t deny their criticality either.
There is a lot at stake when you start and/or run a business venture. Resources, especially time

and money, are limited. You need to work with those constraints in running your venture. The
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challenges are particularly more pronounced for student entrepreneurs. And without financial
literacy and business management skills, the risk of failure is much higher. Yes, you can always
hire experts for these functions, but you need to have a grip of these concepts too.

Financial literacy includes having a basic understanding of finances (reading financial
statements, evaluating financial performance, assessing ROI, etc.) and budgeting. On the
business management front, you should have working knowledge of business strategy, sales
and marketing.

However, business management skills and financial literacy alone don’t make a successful

entrepreneur. You need the following essential skills too.

Critical Thinking and Creative Problem-Solving

Entrepreneurs are faced with umpteen challenges and risks almost on a daily basis. You must
have critical thinking and creative problem-solving skills to succeed as an entrepreneur.

As an entrepreneur, you must be able to analyze and decompose problems to their core. You
must be able to find the tiny details that people often overlook. The tiniest details often hold
big opportunities. You must be able to convert these opportunities into efficient, relevant
solutions for customers. For this, you need both critical thinking and creativity. Creativity helps
you to find novel, unique solutions and approaches to existing problems.

Critical problem solving is more than just finding solutions. You must make effective decisions
after carefully analyzing current data, exploring possible approaches and strategies, evaluating
budgetary constraints and considering long-term impact. You must be able to predict risks and

come up with proactive risk management strategies to address those risks.

Communication Skills

The next critical skill you need is effective communication. As an entrepreneur, you would be
required to communicate with different stakeholders — employees, investors, partners,
vendors, customers, prospects and peers, among others. Your ability to communicate in a
crisp, concise, confident and effective manner makes or breaks your business. This is
regardless of the size and scale of your company. Effective communication has 4 critical sub-
skills that you must master.

Business communication: You must be able to confidently speak in business meetings,

networking events and so on.
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Negotiation skills: You must be able to negotiate effectively with stakeholders to create win-
win situations for all.

Networking: You must be able to build and nurture professional networks with the right
people. This is crucial for the growth of your business.

Writing skills: You don’t have to be a great writer, but you must be able to convey your

thoughts clearly to stakeholders.

Leadership Skills

Strong leadership skills are key for the smooth functioning of your venture. In the face of
challenges, great leaders drive businesses forward. They guide and motivate their teams,
helping them stay aligned with common goals. They inspire confidence and trust in their teams
and partners. They are growth-minded people who learn, accept constructive criticism and

continuously find ways for improvement.

Unlike demographic or personality traits, the above entrepreneurial skills can be learned and
practiced.
Whether you are running a venture of your own, managing a family business or aspiring to

build the next big enterprise.

10 Important Skills for Young Entrepreneurs

Are you an entrepreneur? Do you have what it takes to bring something new to the market?
According to Professors, some common characteristics of successful entrepreneurs include
having big visions, passion, energy, focus and grit.

Here are 10 important skills we suggest budding new entrepreneurs need to develop,

Entrepreneurs - creative solutions for resilience, growth and profitability to achieve business

success:

1. Lifelong learning: Before an entrepreneur can even start their development, they must

accept that they can't be good at and know everything. Not only should the entrepreneur take

advantage of the educational opportunities that are available, they should seek out
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experienced entrepreneurs who can contribute to their learning.

2. Basic business skills: Business knowledge provides a platform for a lifetime of
entrepreneurial activity. Make sure the learning is good quality and relevant to the industry.
Ask experienced entrepreneurs for advice on reading material and education programs.

3. Knowing how to evaluate opportunities: Without a profit there's no long-term resilience in
a business. Before embarking on a new venture and throwing hard-earned savings at it, use
evaluation models to test the worth of any new venture.

4. Building a great team: It's through the combined efforts of the team that entrepreneurs
achieve their personal successes. The successful entrepreneur learns how to select and
motivate the best people.

5. Strong communication skills: Stakeholders won't embrace concepts they don't easily
understand. Successful entrepreneurs are able to sell the simplicity of the concept and do it
quickly.

6. Building strategic relationships: Networking can bring new clients, but it's also an
imperative to assist the entrepreneur's continual learning. Networking is simply about taking
the time to meet other people who can help an entrepreneur develop.

7. Embracing technology: The ability to adopt and use the variety of technology tools available
has a direct effect on the bottom line. Young entrepreneurs need to be well versed in the new
language of technology.

8. Managing Risk: The more an entrepreneur can uncover and validate their business
assumptions, the less likely they are to be exposed to uncertainty in a business venture.
Successful entrepreneurs project what can go wrong with a venture, mitigate the risks
wherever possible, and only proceed if the worst-case situation is at an acceptable risk level.
9. Developing an international perspective: Catering to international markets ensures growth.
Companies need to be willing to see the global market as the source of revenue.

10. Sharing rewards: The entrepreneurs' success comes from the achievements of those
around them. Successful entrepreneurs understand the need not only to share the rewards to
encourage motivation, but also to share the equity with those who create wealth for the

venture founders.

Here are the entrepreneur skills you must develop and master:

Business management skills.
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Communication and active listening skills.
Risk-taking skills.

Networking skills.

Critical thinking skills.

Problem-solving skills.

Creative thinking skills.

Customer service skills.
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4. Access to finance for start-ups & young entrepreneurs in herbs production and
business.

4.1 Analysis of available funding for start—ups in herbs production related to
alternative tourism and other herbs-related business.

Found.ation, in collaboration with EIT Digital published for the sixth consecutive year an
extensive report, with the aim of recording funding opportunities and the profile of startups

in Greece.

2022 was a year that put a brake on the leapfrog growth of the ecosystem seen last year, given
the international circumstances. However, this was expected and does not overshadow the
up-to-date upward trajectory of start-up entrepreneurship in Greece, leaving much hope for

the future.

The Deputy Minister of Development and Investments, Mr. Yiannis Tsakiris, in his editorial
highlighted positive elements regarding businesses and the investment sector in our country:
“Greece managed to climb at the first position in the world in terms of improving the business
environment since 2019, climbing a total of 16 places in the global ranking. At the same time,
the OECD announced the data for the year 2021: in the index of foreign direct investments
(FDI), Greece achieved an all-time record. During this year our country attracted the most
investments (over 6.3 billion euros) since the OECD started including Greece in the relative

index. “

As it is characteristically mentioned in the editorial of HDBI in the report: “It is especially
important to note that Greece has secured over €80 billion of European funds for the next 5-
7 years. The successful utilization and deployment of those resources is simultaneously a great
challenge and a historical opportunity since they are of paramount importance to scale-up and

guarantee the resilience and sustainability of the Greek economy and society.”
The report records all the investments that have been made within the EquiFund financial

program, as well as by Greek and foreign investment funds, and analyzes the profile of the

companies that have been funded. Also, the lists of the most successful Greek startups are
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updated and presented, both those that have received the most funding within 2022 and
overall, as well as those that have achieved the best exit deals. Also listed are the 10 companies
with the highest valuations, some of which are at or nearing the unicorn stage.

Found.ation collaborated with Dialectica and SeedBlink, with the aim of analyzing and
highlighting the characteristics of startuppers, but also forces of the startup community that
are not easily visible, such as angel investors and those who choose to invest through

crowdfunding platforms.

Some of the most important elements of the report:

The dynamic recovery of the Greek economy continued in the first quarter of 2022, but global
development dampened growth thereafter. We witnessed a decreased number (by 35-40%)
of companies announcing new rounds of financing, fewer new-born companies, as well as
slashed or flat valuations. As most of EquiFund’s funds concluded their investment period late
last year, a very obvious and profound funding gap appeared, affecting mostly the pre-seed
market segment.

As EquiFund has come to an end, the results and its impact are extremely encouraging. More
than 138 companies have been supported by the initiative, attracting more than €1.13B in
total financing. It is estimated that these companies employ more than 6.000 people in Greece.
More than 50 companies were funded in 2022, while only 20% of those were previously backed
by EquiFund. The total financing amount in rounds that involved investors outside of Greece
reached 73% of total investments in 2022. In total, Greek startups this year attracted more
than €310M in funding.

The creation of the first Greek business angel fund stresses the fact that private investors are
invited to participate to a larger extent in startup financing. The activity of angel investors
rounds up to 10% of the total investments of 2022, which is almost double the amount
compared to last year’s investments.

In the context of the wider South Eastern European ecosystem, Greece leads the way when it
comes to the amount of total attracted capital in 2022, with ~40% of all venture funding in the
region. In 2022, we also saw a record-breaking amount of exits as 19 Greek startups were
acquired. The featured exits of this year are without a doubt that of Accusonus, by Meta, and

Pollfish, by Prodege. The partial acquisition (49% equity) of Viva Wallet was also announced in
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the beginning of the year, but has not yet been finalized until the time of writing. The deal,
one of the most important in the history of the Greek ecosystem, places Viva Wallet in the first
place of the country’s most valued companies, with a unicorn valuation that is close to €2.1B.
We have identified the 10 most valued Greek startups, with a total valuation of €5.5B. It is
estimated that the Greek ecosystem as a whole has a valuation of over €8B.

“Although the market expects new funds to launch in early 2023, the new funding reality in
Greece will produce a rather different outlook compared to the EquiFund period (2018-2021).
Regional funds are starting to spend more time in the country, a much-needed development
as we finally need to enlarge the total footprint of our ecosystems. The asset class is gaining
interest from family offices and corporate investors, which traditionally were not exposed that
early in the alternative investments space (where VC sits).” notes Dimitris Kalavros-Gousiou,

co-founder of Found.ation and partner at Velocity.Partners.

The Registry
The National Startup Registry is the official record of startups in Greece. The Registry aims at
monitoring startup entrepreneurship progress based on specific KPls, at supporting them with
benefits and incentives, and to operate as a dashboard of metrics to attract investors from
Greece and abroad!

Eligibility Criteria

Operation

Prerequisite Conditions

Legal Entity form: PC or LLC or SA with headquarters in Greece, or having a subsidiary or a
branch in Greece (with a Greek VAT number), if headquarters are not located in Greece.

The company has not been running for more than 8 years since its establishment, counting
from the date the application for registration with the National Startup Registry was
submitted.

The company employs fewer than 250 employees Full-Time Equivalent during the last year of
operation, as recorded through the ERGANI information systems of the Ministry of Labour and
Social Affairs.

The annual turnover, as recorded in the financial statements of the previous fiscal year may

not exceed the amount of 50 million Euros.
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Selection Criteria

1) Innovation

Technological innovation in products, services and/or an innovative business model, taking
advantage of the latest technologies available.

Existence of few competitors (startups or very few major companies). It is clarified that the
term “competitors” refers to companies offering solutions with similar advantages but not
simply firms catering to the same market in general.

Innovative enterprises are those whose primary activity relates to Research and Innovation
and aims at patenting Intellectual Property Rights with prospects of commercial exploitation
(“knowledge-intensive enterprises”).

I1) Scalability

Evaluators examine whether the business model and/or technology allow for rapid scalability.
The main company’s product/service is standardised, or may be easily, standardised.
Consulting/design services or tailor-made solutions are not considered scalable.

Criteria

Startups which have already been funded by Venture Capital Funds, Banking Organisations and
other institutional investors, as shareholders.

Spin-off of Greek Higher Education Institutions and Research Centers.

Companies funded within the context of HORIZON 2020 Programs (SME Instrument Phase |
and/or Phase Il), or with “Seal of Excellence”) and successor programs in HORIZON Europe.
Companies holding an active patent from the European Patent Office and the US Patent Office.

Submission Procedure

4.2 Marketing strategy elaboration and realization

MARKETING ELABORATION

Marketing refers to activities a company undertakes to promote the buying or selling of a
product or service.

Marketing includes advertising, selling, and delivering products to consumers or other
businesses.

Some marketing is done by affiliates on behalf of a company.

Target potential clients/customers who are interested in your product (inbound marketing).
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Create a community of loyal fans of your brand. Engage with customers online and understand
their needs.

In simple words, selling transforms the goods into money, but marketing is the method of
serving and satisfying customer needs.

The marketing process includes the planning of a product's and service's price, promotion and
distribution.

Product, price, promotion, and place form the four Ps of the marketing mix.

These are the key factors that are involved in introducing a product or service to the public.
Small businesses often suffer from low budgets and limited resources when it comes to

marketing. This restricts their brand exposure.

But, with so many marketing channels available today, promoting your business has become

easier and cheaper than ever.

Nearly 97% of people research local businesses online before making a decision. However,
promoting a small business online isn’t simple. It requires proper research about the target

audience, engaging with them, and creating a buzz that promotes word-of-mouth marketing.

If your business isn’t showing up on search results, you’re missing many potential leads. Thus,
following result-driven marketing strategies for small businesses is the key to skyrocket
growth.

With the right marketing strategy, you’ll see how your business evolves into a popular brand
and generates positive ROI.

e Marketing Strategy Process

e Conduct market research.

e Define your goals.

e |dentify your target audience and create buyer personas.
e Conduct competitive analysis.

e Develop key messaging.

e Choose your marketing channels.

134



e Create, track, and analyze KPlIs.

e Present your marketing strategy.

Importance of Marketing Strategies for Small Business

Limited budgets are a constraint in terms of marketing for small businesses as they struggle
to gain visibility in a crowded market.

But with access to many advertising options nowadays, there can be no holding back. In fact,
stats say 50% of small businesses don’t build a marketing strategy. Thus, you can stand out

from the competition with an effective marketing plan.

Small business marketing strategies:
Boost brand awareness, especially when you’re just starting.
Target potential clients/customers that are interested in your product (inbound
marketing).
Create a community of loyal fans of your brand.
Engage with customers online and understand their needs.
Build a pipeline of qualified leads.

Help you acquire more buyers in your local area.

Things to Keep in Mind: The Initial Drawing Board
To build a marketing strategy for small businesses, it’s crucial to figure out inputs and ideal

outcomes:

What’s your Buyer’s Persona? Understand and segment your target audience. Refine them
until you find a group of people that fits with what you’ve to sell. Chalk out their
problems and priorities so that you can tailor your product accordingly.

What'’s your Marketing Budget? Decide on a budget that you want to allocate to marketing.
Not all marketing channels require a huge investment, though paid marketing and
hiring specialists is expensive.

What are your Performance Goals (KPIs)? Decide KPIs to track your efforts and ROI on
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marketing to understand if you’re meeting objectives. For instance, do you want to
build an online community, or do you want to appear in SERPs to get direct clients? If
you want a community, your KPI could be the number of signups, followers, etc. If you
wish to rank higher in SERPs, KPIs could be page views, organic traffic, etc.

What’s your Unique Selling Proposition (USP)? Refine your USP to differentiate from the
crowd. There are already hundreds of small businesses out there; find out what will
make you stand out. Collate the unique offerings you have and build a USP that clearly
communicates the value being offered.

Strategies help in achieving your goals, but you must create specific and measurable goals first.
The above questions can pinpoint the ideal outcomes that you want to achieve.
Finalizing the founding questions will serve as a guide rail during marketing operations.

Marketing Strategies for Small Businesses to Boost Growth and Sales

There’s no secret sauce for building perfect marketing strategies for your small business. Most
marketing techniques require iterations to pay off in the end.

What might not work for others may suit your business well. In short, iterating on the
marketing strategies, allocating budget, and tracking marketing ROI help increase

brand awareness, reputation, and sales.

1. Content marketing
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Content Marketing

Top of Funnel

(Blogs, Social media
posts, Newsletters)

\ Middle of Funnel
(Educational resources,

Whitepapers, Webinars)
Bottom of
Funnel (Case studies, Testimonials,

Customer success stories)
T3
.l

Content marketing strategy for small business educate audience and provide them with value
through content.
Content marketing should be at the center of marketing strategies for small businesses. It is

one of the most effective inbound marketing tactics that give compounding results.

The primary aim of content marketing is to educate your audience and provide them with

value through your content.
As per the Smartinsights report, 18% of marketers said content marketing had the biggest
commercial impact on their business. Further, HubSpot reports 40% of marketers to agree

content marketing is a core part of their overall marketing strategy.

Content marketing pays off in the long run, but it’s not easy. To stand out, you’ve to create

and distribute content consistently and effectively.
You can leverage content marketing for each stage of the customer journey:

Top of Funnel (ToFu): problems your persona faces and solutions. Use blogs, social media
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posts, newsletters, videos, etc.

Middle of Funnel (MoFu): about your solution, your brand, and your product. Use educational
resources, whitepapers, webinars, etc.

Bottom of Funnel (BoFu): show exactly how your product can solve its problems. Use case
studies, testimonials, customer success stories, etc.

Gain awareness > Develop trust > Offer solution.

Whatever content you create, ensure it checks these four boxes: quality, optimized for readers

and SEO, relevant, smart distribution.

2. Build a website
Having a website is essential for companies. Often dubbed as the modern-day business card,

it adds credibility and helps you create a lasting impression.

A website is a foundation on which all marketing plans are built. It is the source of all your
company-related information and allows brands to establish themselves as an authority in

their domain through well-thought-out content.

If you're just starting, getting a website is easy. All you need to do is:

Purchase a domain name and web hosting: Select the domain name and check its availability

on the online domain registrar. If the domain name is available, sign up for web hosting.

Choose a content management software (CMS): This is critical for creating content and keeping
your website up-to-date over time. Most CMS solutions, including WordPress, already have

free templates to help you get started.

3. Search Engine Optimization (SEO)

Having a website isn’t enough. You must fine-tune it to appear among the top results on
Google. The number one result on Google SERP gets 31% CTR and has 10x higher CTR than #10
results (Backlinko, 2019).
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What’s more, ranking up one spot in the search results increases CTR by 30.8% (also depends
upon your initial rank too). That’s why SEQ is critical. It’s simply the process of optimizing your

website, its content, and elements for search engines and end-users.

The higher you rank, the more people visit your landing page. In fact, about 35% of all traffic

comes from local sources.

Thus, higher ranks will send more traffic to your website, and a majority of them might get
converted into customers. Customers searching for a solution will consider your product/

service and likely be delighted.

You can rank higher on SERPs with the following SEO tips for small businesses:

Create a search engine responsive website and optimize its page load time

Use location pages on your website for local targeting

List your company on Google My Business to reach local audience

Research key terms your target audience use

Create a list of keywords: Primary, LS| and Long-tail Keywords

Analyze Google's first page and understand the Intent behind the searches

Optimize your website with targeted and local keywords

Create blog posts or videos that relate to your niche and are different from the articles
present in the Top 10 SERPs.

Structure your content for different Google Featured snippets

Focus on building relationships with other players and get high-quality backlinks
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5. Possibilities for alternative tourism based on herbs attraction in Bulgaria and
Greece

5.1 Tourist entrepreneurship - elaboration of tourist products/ services plan and
programs, financing, marketing, and outreach.

Developing a tourism business centered around herbs can be an innovative and sustainable
endeavor. Here's a step-by-step guide on how to combine these two concepts:

Market Research:

Begin by conducting thorough market research to understand the demand for herbal tourism
in your target location.

Identify your target audience, such as wellness seekers, nature enthusiasts, or people
interested in traditional medicine.

Business Plan:

Create a detailed business plan that outlines your objectives, strategies, and financial
projections.

Determine the scale of your operation, from a small herb garden with guided tours to a full-
scale wellness resort.

Choose a Location:

Select a location that is suitable for growing a variety of herbs and that has tourism potential.
It could be in a scenic area, near a natural spring, or close to other tourist attractions.

Legal Requirements:

Research and comply with all legal requirements for running a tourism and herb business,
including permits, licenses, and zoning regulations.

Herb Garden/Plantation:

Establish an herb garden or plantation on your chosen site. Choose herbs that are indigenous
to the area and have both medicinal and culinary value.

Implement sustainable and organic farming practices to maintain the integrity of your herbs.
Facilities:

Build facilities for visitors, including walking trails, educational displays, and perhaps a spa or
wellness center.

Consider eco-friendly construction and design to align with the natural surroundings.

Educational Programs:
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Develop educational programs such as workshops and classes on the uses of herbs in
traditional medicine, cooking, and wellness.
Employ knowledgeable staff or herbalists who can guide these programs.

Hospitality Services:

Offer accommodations, such as cabins, cottages, or a boutique hotel, for tourists looking to
stay and immerse themselves in the herb-centric experience.

Culinary Experiences:

Create a restaurant or dining area that features herbal cuisine. Use herbs from your garden in
the menu to give tourists a unique and memorable culinary experience.

Retail and Products:

Sell herbal products, such as teas, oils, and skincare items, made from the herbs grown on your
property.

Establish an on-site shop for visitors to purchase herbs and herbal products.

Marketing and Promotion:

Develop a comprehensive marketing plan, including a professional website, social media
presence, and collaborations with local travel agencies and online booking platforms.
Highlight the health benefits of herbs, the educational aspects of your business, and the beauty
of your location.

Sustainability:

Implement sustainable and eco-friendly practices, such as rainwater harvesting, recycling, and
responsible waste management.

Educate your guests on your commitment to environmental conservation.

Collaborations and Partnerships:

Partner with local businesses, herbalists, and healthcare practitioners to enhance the value of
your herbal tourism experience.

Join industry associations to gain credibility and access to networking opportunities.

Feedback and Improvement:

Continually seek feedback from visitors to improve your services and offerings.
Be adaptable and open to changes as you learn more about your target market.

Financial Management:

Keep a close eye on your finances and ensure that your business is profitable and sustainable
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in the long term.
By integrating tourism with herbs, you can create a unique and attractive destination that
offers both relaxation and education, appealing to a wide range of visitors interested in holistic

wellness and nature-based experiences.

Eight (8) criteria for tourist villages and herbs are expected

1. Nature or bio conservation, among others, includes landscape natural/ geographically
unique and beautiful, and the phenomenon of biological uniqueness.

2. Physical environment, among others, includes the relatively unspoiled physical environment
and traditional settlement patterns.

3. Culture, among others, includes village myths/legends, unique and distinctive traditional
rituals, and sacred dance arts that are still alive.

4. Amenities, among others, include residents' houses that can be used as homestays.

5. Institutions include, among other things, a tourism village management agency that is
working effectively.

6. Human resources, among others, include members of the community of productive age who
are quite large and live in the village (> 30%).

7. Attitudes and community lifestyles, including residents having positive perceptions of village
tourism, and having an open mindset and friendly to outsiders, especially tourists.

8. Accessibility, among others, includes connecting roads to outside areas that are in good

condition.

The main requirement for a tourism village is an appointment from the Regent. In its
development, there are 4 (four) types or stages of tourism villages, namely pilot tourism
villages, developing tourism villages, advanced tourism villages, and independent tourism
villages. This classification is based on the number of visits, the tourism industry that is
developing in the village, diversification of tourist attractions and activities, as well as growing

amenities.

According to the Sustainable Tourism Charter, sustainable tourism development must be

supported ecologically in the long term as well as being economically viable, ethically, and
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socially just to society.

Recognition of local wisdom and support for the identity, culture, and interests of local
communities must be the main basis for the formation of a sustainable tourism strategy. One
form is empowerment through community-based tourism, rural tourism, and village tourism.
Tourism that empowers the community is tourism which in its function and role is to support
job creation, raise the economic level of the community, side with the poor, and side with
environmental conservation.

In essence, empowerment is the creation of an atmosphere that allows the potential of the
community to develop. This logic is based on the assumption that no society is completely
powerless.

Every society must have power, but sometimes they do not have it, or the power is still not
known explicitly. Therefore, power must be explored, and then developed. So empowerment
is an effort to build power, by encouraging, motivating and raising awareness of its potential
and trying to develop it. In addition, empowerment should not trap the community in a

dependency trap (charity), empowerment should instead lead to a process of independence.

VILLAGE & HERBS TOURISM

A model of community empowerment with a 7D approach begins by giving appreciation to the
potential and achievements of the community as well as the pure values that exist in the
community, followed by encouraging them to be aware of the availability of the resources they

have. and analyze their strengths and weaknesses.

The 7D approach consists of the following systematic steps:

1. D1-Developing relationship
2. D2-Discovering capacities
3. D3—Dreaming of community future

4. D4—Directions of community actions
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5. D5-Designing community actions
6. D6—Delivering planned activities

7. D7-Documenting outputs, outcomes and learning

Development of tourism herb villages based on community-based tourism

Tourism exists and grows due to differences, uniqueness, localities in the form of landscapes,
flora, fauna, and the form of culture as a result of creativity, initiative, taste, and the human
mind. Without that distinction, there would be no tourism, no people traveling or traveling.

Preserving nature and culture and upholding diversity are the main functions of tourism.
Nature and culture with all their uniqueness and differences are tourism assets that must be
preserved. The loss of the uniqueness of nature and culture means that tourism is also lost,
based on the principle of uniqueness and locality, cross border Greece Bulgaria tourism is
based on the philosophy of life of the local nation itself, namely the concept of a sustainable

life.

Balanced human relations with God, balanced human relations with each other, balanced
relations humans with the natural environment.

This concept teaches us to uphold the noble values of religion and to be able to actualize them,
respect human values, tolerance, equality, togetherness, brotherhood, preserving the natural
environment. Herbs and Aromatic plants are used by families for medical reasons as well as

for food and relaxation.
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