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Nane, ugucu yaglar igeren aromatik bir bitkidir. Taze veya kurutulmus nane ¢ok cesitli
gidalarda tatlandirici olarak kullanilir. Koyu yesil yapraklariyla bilinen bu bitki,
kozmetik sanayinin yani sira cesitli tibbi ve disgilik Grtnlerinin imalatinda da yaygin
olarak kullaniimaktadir. Ozellikle dksuriik, soguk alginhigi, ates, sindirim bozukluklari
ve bas agrilar gibi ¢esitli rahatsizliklarin tedavisinde faydalanilan énemli bir bitkidir.
Bu ¢ok yillik bitki Lamiaceae familyasinin bir Gyesidir ve yaklasik yirmi beg turu vardir.
Dinya genelinde 1liman ve tropik/subtropikal bdlgelerde dagilim gdsterir. Nane
yetigtiriciligi diinyada oldukga yaygindir. Amerika Birlesik Devletleri Hindistan'dan

sonra en buyuk nane Ureticisidir.

Bu tez calismasi kapsaminda yaygin olarak kullanilan Chocolate ve Black Mitcham
nane cgesitlerinini, in vitro doku kultirleri kurulmustur. Osmotik stresin nane cesitleri
Uzerinde meydana getirdigi fizyolojik zararlanmalar gézlenmis biyokimyasal analizler
yapilmistir. Ayrica osmotik stres uygulamasi T.C. istanbul Kiiltir Universitesi
Molekuler Biyoloji ve Genetik Bolumu Bitki Biyoteknolojisi Laboratuvari’nda in vivo

ortamda yapilmistir.

Osmotik strese karsi nane ¢esitlerinin verdigi biyokimyasal cevaplari belirlemek amaci
ile lipid peroksidasyon, prolin miktari, fotosentetik pigment konsantrasyonu, total
protein konsantrasyonu, peroksidaz, askorbat peroksidaz ve katalaz enzim aktiviteleri

saptanmistir.

Sonu¢ olarak, Chocolate ve Black Mitcham nane c¢esitlerinin sirasiyla lipid
peroksidazsonu 2,09 ve 1,68 kat, peroksidaz enzim aktivitesi 1,69 ve 2.16 Kat,
askorbat peroksidaz aktivitesi 2,27 ve 1,88 kat, katalaz enzim aktivitesi 2,5 ve 3,0 kat

artis gostermistir.
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ABSTRACT
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Mint is an aromatic plant containing essential oils. Fresh or dried mint is used as a
flavoring in a wide variety of foods. Known for its dark green leaves, it is widely used
in the cosmetic industry as well as in the manufacture of various medical and dental
products. It is an important herb especially in the treatment of various ailments such
as coughs, colds, fever, digestive disorders and headaches. This perennial herb is a
member of the Lamiaceae family and has about twenty-five species. It is distributed
worldwide in temperate and tropical/subtropical regions. Mint cultivation is quite
widespread in the world. The United States of America is the largest mint producer

after India.

Within the scope of this thesis, in vitro tissue cultures of commonly used Chocolate
and Black Mitcham mint varieties were established. Physiological damages caused
by osmotic stress on mint varieties were observed and biochemical analyzes were
performed. In addition, osmotic stress application was carried out in vivo at the Plant
Biotechnology Laboratory of the Department of Molecular Biology and Genetics,

Istanbul Kultdr University.

Lipid peroxidation, proline content, photosynthetic pigment concentration, total protein
concentration, peroxidase, ascorbate peroxidase and catalase enzyme activities were

analyzed to determine the biochemical responses of mint cultivars to osmotic stress.

As a result, the lipid peroxidation increased 2.09 and 1.68 times, peroxidase enzyme
activity 1.69 and 2.16 times, ascorbate peroxidase activity 2.27 and 1.88 times,
catalase enzyme activity 2.5 and 3.0 times in Chocolate and Black Mitcham mint

varieties, respectively.
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