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antibacterial and antioxidant characteristics [8]. The creeping.
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Mint leaves are well-known aromatic, culinary. nutritive, and

medicinal herbs that are widsly cultivated. The few fami F

mink that are grown around the world such as Water mmf

Mentha aquotion]), gardenmint [menthoone. Spearmint
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is used in the treatment of ilnesses, partioukarh

problems, rheumatism, hicoups, and flatulence{1] due to its

medicinal wahue. Mint leaves have the properties of Refreshing,

stimulant, stomachic, anti-asthmatic, diaphoretic, anti tic,

and anti-spasmoedic. It has therapeutic and aromatic uses.

Therpeuticuse of mint leaves isa tment of throat pain, joint

[|:.|||:|. he ., fever, food peisoning. motion

ndigestion rheumatism and itching.

In addition to medicinal walue, it serves a variety of culinary
an he used as fresh or drisd. Mint leaves contain

a'hundarlr of witamins A and C, lot of calcl

grovwth of bacteria and reducing ‘some unpleasant hiochemical
processes, makes utilized dried leaves. It is a standard method
for removing water from agricultural products Snce ancient

times. Dried leaves can be stored for a long time. It reduces the
products’ weight and volume [14].

Drying is highly beneficial presservation process o preserve
seasonal plants and making it accessible to consamers all year
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