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I- INTRODUCTION

The femily undelliferae includes a number of import-
ant anecies which are distributed all over the world, part-
i-:1a7ly in high tYemperature regions (Binding, 1972). Many

© tne plants belonging to this family grow w21l in Egypt
sl mreduce crops, most of which are of ecomdmical importan-
cu.  Smong these Important members are thosc of coriander ,

(forimndrum sativun L.) and curin (Cumlaoun cyminum T.).

Coriander was first introduced in some Buropean coun-
triecg zpecially those of the Mediferransan region, possibly
T +he Romens. Corlander, knowm %o fthe Anclent Bgrptlans
by the name "Quanshi", wag cultivated in Pelestine and cther
neishbouring countries. It was mentioned by Pliny (Birnding
1972) and gquoted by the Elbers Papyrus. The natives mixed it
with wine as stimulante It was stated that among the best
zrades of coriander was that imported from Egypt (Binding ,
1972}, EL Anteki (1923) and El-Kortoby (1939), mentioned
o riander under the Arabic name ™Kosgbara™ or "™Waquda®.

. riander was also menticrned in the Biblej the Chinese have,
“-r centuries, considered that the seeds of coriander poss-
g9 an immortal power and the plant is sometimes called

“hincse parsley™ Many years age, coriander was cxtensively

~11tivated in Bast fnglis as a cxop called "Col®™ which on
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vipening was cut down and threshed like corn to obtain
t2 seeds, which when taken 1in excess act as a narcotic
{(7inding, 1972). 01d BEnglish sweet shops sold sugar
csated coriander comfits which were taken ag carrinetive

a:d againgt flatulence,

Cunin on the othar hand, was mentioned to be na-
tive to Bgypt. It hag been widely cultivated for cent-
nries in Mediterranean countries and India, This rard
i= mentioned in the Bible and the ancient Greeks called
it Cuminum. The volatile oil content of cumin fruite
wag prescribed for indigestion, dyspeptic headache and
to overcome colic, 01d herbalists considered cumin
“ruits to be superior for caminative purposes, (Bind-

ing, 1972).

Adpm of work ¢

The present worl —-as planned with the aim of
evaluating the oilsg of Egyptian coriander and cumin
#uits teking into consideration the effect of the methods
s preparation ag well as the effect of storage and pack-

ing at different temperatures and in glass and metallic
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containers on the properties and composition of the oil.

The antilbacterial effect of these 0ily was also studied.

Moreover, the work was extended to include the
study of the fixed oils and warcs of the fruit under in-

vegtigation.
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II- REVIEW OF LITERATURE

&) Ecsentiel 0il of Coriandyun selivun L. :

Corxionder oil =

feolation and percentage ol yieid @

In the litersture, the steam distilled oil of cor-
fandzr wag found to occur in verying amcwmts ag reported by
mey authors. The percentage ranged from 0.4 % (Arnon,
1917), 0.35 % (Pace, 1924), 0.25 % (Roa et al., 1925),

0.85 % {Vanin and Chernoyarova, 1933), 1.7 % for fruits
produced in Norway (Bgil, 1942), to 1l.4 % (Adamanis and
Kaczmarck, 1955 and Hans, 1969).

Guenther (1952) stated that Chernuklin (1929)
realized the importance of grinding the fruit prior to dis-
tiliation where the yield of the oll increased by 17 per-

cent, saving at the ssme time 10 to 15 percent of steam.

Guenther (1952) also stated that Tanasienko and
YMezinova (1939) could shorten the time of oil distillation
t2 3=-4 hours instead of 12«15 hours and increaged the pro-
duction by 21 % when the fruits were crushed. They also
stated that distillation must be done immediately after

crushing to avoid oll loss.
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