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CULTIVATED AND WILD SPECIES OF SAV()}(}( (SATUREJA 1) 1N
GEORGIA AND THEIR USE

Savory (Satureja L.) is economically one of the most important ger.ms of the Min
family (Lamiaceae Lindl.). The family Lamiaceae includes man.)’ aromallc herbs useq in
culinary and folk medicine, such as thyme, hyssop, oregano, mint, basil, rosemary, sage,
ziziphora, savory, motherwort, etc. The widely used garden herb - summer savory (Saturej,
hortensis L.) is not native for Georgia but it was cultivated here in house gardens frop,
ancient times. Savory is noted among garden herbs in manuscripts of XVII-XVIII ce. by
Vakhushti Batonishvili in his “Agtsera Sameposa Sakartvelosa” — “Description of the
Kingdom of Georgia” and in “Saakimo Tsigni” — “Medicinal Book” translated into Geor-
gian by Khoja-Kofili (Javakhishvili, 1986).

Besides cultivated summer savory, there are sev eral wild species of this genus dist-
ributed in Georgia. The authors (Kapeller, 1952; Kapanadze, 1987; Czerepanoy, 1995;
Govaerts, 2003) mention their different number causing some taxonomic disorder. Ac-
cording to the first edition of the “Flora of Georgia” (Kapeller, 1952), there are 3 native
wild species of savory distributed in Georgia - (1) S. bzybica Woronow, (2) S. laxiflora
K. Koch and (3) S. spicigera (K. Koch) Boiss. Later, one more species - S. zuvandica
D.A. Kapan. was described (Kapanadze, 19 85). This new species first was described by
S. Zeinalova in 1969 in the province Zuvand in Azerbaijan as two independent species -
S. densiflora Zeinal. and S. borissovae Zeinal. (Kapanadze, 1987), which later were
unified under one name S. zuvandica (Kapanadze, 1985). This name was given after the
province where the species was first found by S. Zainalova. In the second edition of the
“Flora of Georgia”, this species is considered as subspecies - S. laxiflora subsp. zuvandica

(D.A. Kapan.) D.A. Kapan. (Kapanadze, 1987). Correspondingly, there is another subspe-
cies - S. laxiflora K. Koch subsp. laxiflora. Although, S. Czerepanov (1995) considers
S. zuvandica as independent species and S. laxiflora is mentioned as synonym of S. hor-
tensis. According to recent data (Govaerts, 2003) both species are considered as synonyms
of S. hortensis. All this is indicative that the taxonomic survey of the genus Satureja in
Georgia is not complete and it needs further exploration to clarify relation among the
species - S. hortensis, S. laxiflora and S. zuvandica.
Below we give short characteristics of cultivated and wild species of savory distri-
buted in Georgia:
Bzybian savory —8. bzybica is perennial semi shrub with many straight foliar stems:
F. lowers are pink, flowering between July and October. It is growing in Abkhazia and Rus-
sia, along the Black See coast. It is considered as endemic of the western Caucasus (Kapa”
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geping savory —S. spicigera (Oncho in Georg.) is woody perennial herb. Flowers

hite or slightly pink, flowering between July and October. Grows on rocks and open
the forest edges. Occurs mainly in lower and middle montane belts of the western

fgia. Especially abundant populations are found in Racha, Lechkhumi and Imereti.
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cultivating of the savory among other spices (J avakhishvili, 1986), Both g ‘
- 8 hortensis were introduced to the Central Europe and Britain by the Rory mo”"%
- two of'the plants the English colonists took with them to America to rem; %%
gardens they left behind and so far these species are cultivated o both m‘.l ‘hﬁnof
gian name of the summer savory is “garden savory” and it is cultivated ht %%
Morphologically similar to winter savory in Georgia is creeping savory - § 1 Z:Se
is cultivated in the province Guria (western Georgia), where it is called “Onchf:” ge':“' Whic];
Adjara to be called “encho”. Similar to winter savory it’s leaves are used :n d.m
winter (Makashvili, 1951). Usually, there are only 2-5 individuals of onc:rm.gwhole
gardens in Guria, while their use is very restricted. It is propagated by divisi0 B
sowing (Makashvili, 1951). According to our data Oncho is still cultivate(;n'
“...we plant oncho in house gardens and use the leaves for aromatizing g freshm ‘
(Personal communication (PC), M. Pochkhishvili, v. Khidistavi, Chokhatayyi d'c feesy
The green leaves and herbaceous sections of stems of savory are used ip létr')',
fresh and dried as herbs and spices. In many European countries sayory js ueor ;
flavouring agents in meat dishes, poultry, sausages, and vegetables, In Georgija, ;ed :
is used summer savory in cooked dishes and salads, Especially often it is added 1, :nly
dishes and beans. Oncho — creeping savory is used more rarely. A. Makashyil; i ;at
work (1951) cites fragment from the first book of the trilogy of P. Chkhikvadze—“stepsf
where the description of the Georgian dinner is given at the Prince Sharvashidze house’
Among other dishes here is mentioned “fresh cheese with “pitna” (mint), oncho (Cmepiné
savory) and ombalo (Pennyroyal)”. Oncho is used for flavoring of fresh cheese in Guria
until today. Specific aroma and flavor of savory is determined by rich content of essen
oils. One might be expected that the local population in Guria was informed from antiquity
that in addition to spices and their derivatives being used for flavoring foods and beverages
and for medication, they have also been highly valued for their use as antimicrobials
determining food conservation.
Essential oil was used for food preservation from ancient times (Baydara et al., 2004).
The leafy part of plants such as oregano, thyme and savory belonging to the Lamiacea
family have been added to meat, fish and food products in the near East for many yeas
(Baydara etal., 2004). It is shown (Ozcan, Erkmen, 2001) that the antimicrobial activiti?s
of the essences of savory, thyme and oregano are mostly attributable to the pheﬂo!lc
compound cavracrol and to the hydrocarbons y-terpinene and p-cymene . These essellltlﬂ
oils of natural origin are preventing the growth of foodborne pathogens o8 Spo'?ﬁ:
organisms and at the same time represent ecologically safe food preservatives: i
antibacterial and antifungal activity of the essential oils of S. hortensis was showh “,g: i
following microbs - Escherichia coli, Staphylococcus aureus, Pseudomonds aervg”
Enterobacter aerogenes, Candida albicans, Penicillium clavigerun, Mu

cor hiendl5%
Absidia glauca (Dilek Azaz et al., 2005).

and gejp

128

of dif
Jeter
sumf
All d
exhil
repre
from
inhib
macl
vory
only
flow!
activ

relat
laxif
high:
solu
Mart
and ;
onal
are g
IS ta
impl
the 1
Bag‘
Bag]'
latig
tod
ang



y 1S used as
rgia, mainly
lded to meat
shvili in his
ZE — “Steps”,
hidze house.
ho (creeping
ese in Guria
t of essential
om antiquity
nd beverages
timicrobials

etal., 2004).
e | amiaceac
- many years
yial activities
the phenolic
ese essential

onstituents of the essential oj] i,

1< carvacrol and thymol, as we|] o
ohene. myrcene, and other tel_penoi(’:;‘t)!;mene, B‘%;y ,
(3,82 % of dry weight) containg (Sefiy ™ Ontan, 2
9.1%); yterpinene (13.7%) and Cawa:n’szad’zoM)*
iy and perfumery as in pure state as wrol (4.0%), Egqenes Y01
the last years there has been growing interest
origins as d“efense for cultivated plants agaireSt in testing natyrg]. essences,
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; of the extract completely inhibited the my ce“:ts and Botryris CinereaPers,
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s medicinal plant, summer savory has been traditionally used as a stimulant, sto-
carminative, expectorant, antidiarrheic, and aphrodisiac (Chevalliér, 1996). Sa-
as been used in the treatment of cancer (Simon et al., 1984). The whole herb or
Uthe flowering shoots are use. The plant is harvested for medicinal purposes when in
er, It should not be prescribed for pregnant wome. Antimicrobial and antidiartheic
is determined because of the phenols in the oil (Bown, 1995).
, noteworthy that summer savory has a milder medicinal action than the closely
winter savory, S. montand (Chevallier, 1996). Perennial S. spicigera and wild S.

lora were traditionally used in Georgia as medicinal plants. Local population of
lo. in western Georgia, especially shepherds, used watet
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