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Abstract 
[bookmark: _GoBack]Since the plant extracts as an alternative to chemical compounds widely are used in pharmaceutical, food and health, improving extraction technologies and the efficiency of extraction of the active ingredients from plant sources is a necessity. The project aimed to produce functional solution using the osmo-extraction of active ingredients of the thyme at low temperature in order to increase access to effective compounds in medicinal plants in minimum damage. In order to determine the best processing conditions, the effect of temperature (in 3 levels of 25, 35 and 45° C) and the concentration of osmotic solution (in 3 levels of 40, 50 and 60%), sampling time (in 4 levels of 60, 120, 180, 240 and 360 minutes) on active ingredients of thyme and changes in pH and electrical conductivity (EC), were studied. The amount of active ingredients in fresh herb and osmotic solutions of thyme sample were analyzed. The results showed that osmo-extraction of effective compounds of thyme effect on the EC and pH of osmotic solution. The most EC value was determined in concentrations of 40% and 45 temperature and the lowest temperature of osmotic solution with a concentration of 60 and 45, respectively. As a conclusion it can said that extraction of active ingredients using osmotic process is possible.
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