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Introduction Results

Hop (Humulus lupulus L.) is known worldwide as an essential flavor in the beer industry. lts major Thyme Essential Oil Composition
compounds have been demonstrated to be associated to health benefits, due to its antimicrobial,
antioxidant, anti-inflammatory and anticancer activities [|].

Stability of cosmetic formulations
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Bacteria v The pH of the formulations were slightly acidic;
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The physical-chemical stability tests were:
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