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I- INTroDUCTION 

The family unbelliferae includes a number of imp::.c:t­

;;;o.t ,,-,ccies which are distributed all over the world, part-

•hrly L1 high temperature regions (Binding, 1972). Hany 

•· · ·:.; plants belonging to this family grow vnll in Egypt 

, .. _,~ ·•roduco crops, most of ,,,hich are of ec.onJr.:ical importan-

Coriander was first introduced in some European coun-

t des 3pecially those of the Mediterranean region, possibly 

t:' t-he Romans. Coriander, knovm to the Anclent E;';]J:1tians 

b;r tbe name "Quanshi", was culti·1sted in Pelest:ina :J..nd other 

.,, ri t' nc; ~£~.1oo u ng coun rte s. It was mentioned by Pl:in~,r (Binding 

}a'72) and quoted by the Elbers Papyrt1s. The natiYes mixeci it 

w.i t'"'. wine e.s stimulant. It was stated that among the best 

,7radcs 0f coriander was that importe.d from Egypt (Binding , 

l0'72). El .Antaki (1923) and El-Kortoby (1939), montionod 

. riCJ.nder under the f..rabic name "Kosbara" or ''lb.quda". 

r• rinnder was also menticnnd in the Bible; the Chinese have, 

r centuries, considered that the seeds of coriander poss-

:ss an immortal power and the plant is sometimes called 

"GY:incse parsley 11 • Many years age, coriander was cxtensivoly 

·.:•!1ti-,ated in East f.nglia as a cr::Jp called "Col" which on 
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-:ipo:ming was cut down and threshed like corn to Gbtain 

t::,, soeds, which when taken in excess act as a narcotic 

(~<iniing, 1972). Old English sweet shops sold c;·tgar 

:· oated coriander comfits which were taken as C2.rLlnative 

·1 J against flatulence. 

Cumin on the other hand, was mentioned to be na­

tive to Egypt. It has been widely cultivated for cent­

'tries in Mediterranean ro untries and India. This rlrb 

Lc mentioned in the Bible and the ancient Greeks called 

:i.t Cuminum. The volatile oil content of cumin fruits 

was prescribed for indigestion, dyspeptic headache and 

t' overcome colic. Old herbalists considered cumin 

··:ruits to be superior for carminative purposes, (Bind­

ing, 1972). 

AJ.n of work : 

The present wor!r _·as planned with the aim of 

u·ro.luating the oils of Egyptian coriander and cumin 

,."'.lits taking into consideration the effect of the methods 

, preparation as well as the effect of storage and pack­

~'1g at different temperatures and in glass and r.1etallic 
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containers on the properties and compoRition of the oil. 

The antibacterial effect of these oils was also studied. 

Moreover, the work was extended to include the 

study of the fixe<1 oils anci. taar:::s of the fruit under in­

vestigation. 
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II- REVIEW OF LITERATURE 

A) Essential oil of Coriandrum sntivum L. 
~""""---- ----· 
C·:Jrian:ier oil : 

In the liter&ture, the steam distilled oil of cor-

iand3r was found to occur in Yarying amounts as reported by 

"Hlj\'T authors. The percentage ranged from 0.4 % (Anon, 

1917), 0.:35% (Face, 1924), 0.25% (Ro:J.ll al., 1925), 

0.8S% (Vanin and Chernoyarova, 1933), 1.7 %for fruits 

produced in Norway (Egil, 1942), to 1.4 % (AdBQanis and 

l·:ac=arok, 1955 and Hans, 1969). 

Guenther (1952) stated that Chern:llclin 0929) 

:·ealized the importance of grinding the fruit prior to dis­

~i1lation where the yield of the oil increased by 17 per­

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

Guenther (1952) also stated that Tanasienko and 

lilezinova (1939) could shorten the time of oil distillation 

t) 3-4 hours instead of 12-15 hours and increased the pr:>­

duction by 21 %when the fruits were crushed. They also 

stated that distillation must be done immediately after 

crushing to avoid oil loss. 


