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DESCRIPTION
Sativum Coriandrum Linn, often known as coriander or cilantro, is 
a versatile herb that has long been prized for its culinary and 
medicinal benefits. This annual herb, which belongs to the 
Apiaceae family, is endemic to Southern Europe, Northern 
Africa, and Western Asia. Coriander has a notable place in 
kitchens worldwide and has attracted attention for its possible 
health advantages, thanks to its distinct and vivid character.

Coriander is an important participant in the culinary world, 
bringing depth and complexity to a wide range of recipes. The 
entire plant is used, with cilantro being the leaves and coriander 
being the dried seeds. The leaves have a crisp, lemony flavor and 
are frequently used to decorate salads, soups, and other cuisines, 
particularly those from South Asia, the Middle East, and Latin 
America. Meanwhile, the warm, fragrant essence of the seeds 
finds its way into spice mixes, marinades, and pickling 
techniques, adding a particular touch to the overall flavor profile. 
Coriandrum sativum Linn has been recognized for its 
therapeutic potential in addition to its culinary benefits. 
Coriander is high in essential oils, vitamins, and antioxidants, 
and it has a variety of health benefits. One noteworthy feature is 
its digestive benefits. The plant has long been used to treat 
digestive problems such as indigestion and bloating. Its essential 
oils, including as linalool and borneol, are thought to have anti-
inflammatory and antibacterial qualities, aiding in the 
maintenance of a healthy intestinal environment. Coriander has 
also been explored for its effect on blood sugar levels. Some 
chemicals in coriander may help control glucose metabolism, 
making it appealing to those with diabetes or those looking to 
prevent insulin resistance.

Coriandrum sativum Linn has a long history in traditional 
medicine. Coriander has been used in ancient civilizations for its 
many medicinal effects, including Ayurveda and traditional 
Chinese medicine. Its uses range from treating skin diseases to 
acting as a moderate sedative. Coriander's antibacterial properties 
have been used for ages in numerous cultures to battle infections 
and boost general immune system performance. The herb's 
antioxidant concentration adds to its medicinal potential. 
Antioxidants are important in neutralizing free radicals, which

are unstable chemicals that can cause cellular damage and 
contribute to a variety of chronic illnesses. Individuals may use 
coriander's antioxidant capacity to improve general health and 
well-being by integrating it into their diet.

Sativum Coriandrum Linn has built a name for itself not just in 
kitchens and pharmacies, but also in the field of aromatherapy. 
Coriander essential oil is prized for its relaxing and calming 
effects. Its smell, a gentle combination of citrus and spice, is 
thought to have a calming effect on the mind and body. 
Coriander essential oil is a popular choice for individuals looking 
for a natural approach to relieve stress and boost mental clarity. 
It may be found as diffusers or massage oils. As we approach the 
one-year milestone of studying Coriandrum sativum Linn, it's 
important noting the cultural significance of this herb. Cilantro, 
with its brilliant green leaves, has become an essential 
component of culinary traditions all across the world. Its use in 
recipes not only adds taste but also carries the essence of other 
civilizations, linking culinary practices and generating a shared 
love for this plant.

CONCLUSION
Coriandrum sativum Linn stands as a multifaceted botanical 
marvel, seamlessly blending flavors, fragrances, and potential 
health benefits. Whether gracing a plate as a garnish or finding 
its way into holistic wellness practices, coriander continues to 
captivate our senses and contribute to our well-being. As we 
reflect on its rich history and diverse applications, we anticipate 
that Coriandrum sativum Linn will continue to be a cherished 
herb, weaving its aromatic and therapeutic threads through the 
tapestry of human culture for years to come.

REFERENCES
1. Prachayasittikul V, Prachayasittikul S, Ruchirawat S, 

Prachayasittikul V. Coriander (Coriandrum sativum): A promising 
functional food toward the well-being. Int Food Res. 
2018;105:305-323.

2. Mahmoud MF, Ali N, Mahdi I, Mouhtady O, Mostafa I, El-Shazly 
AM, et al. Coriander essential oil attenuates dexamethasone-induced 
acute liver injury through potentiating Nrf2/HO-1 and ameliorating 
apoptotic signaling. J Funct Foods. 2023;103:105484.

Medicinal &Aromatic Plants
Short communication

Correspondence to: Madrin Clavier, Department of Natural Medicine, Moscow State University, Moscow, Russia, E-mail: 
claviermadrin@gmail.com

Received: 01-Dec-2023, Manuscript No. MAP-23-28284; Editor assigned: 04-Dec-2023, Pre QC No. MAP-23-28284 (PQ); Reviewed: 18-Dec-2023, 
QC No. MAP-23-28284; Revised: 25-Dec-2023, Manuscript No. MAP-23-28284 (R); Published: 02-Jan-2024, DOI: 10.35248/2167-0412.23.12.464

Citation: Clavier M (2023) Coriandrum Sativum Linn: Health Benefits and Therapeutic Properties. Med Aromat Plant. 12:464.

Copyright: © 2023 Clavier M. This is an open-access article distributed under the terms of the Creative Commons Attribution 
License, which permits unrestricted use, distribution, and reproduction in any medium, provided the original author and source are credited.

Med Aromat Plant, Vol.12 Iss.4 No:1000464 1

https://www.sciencedirect.com/science/article/abs/pii/S0963996917307901
https://www.sciencedirect.com/science/article/abs/pii/S0963996917307901
https://www.sciencedirect.com/science/article/pii/S1756464623000841
https://www.sciencedirect.com/science/article/pii/S1756464623000841
https://www.sciencedirect.com/science/article/pii/S1756464623000841
check spacing



3. Laribi B, Kouki K, M'Hamdi M, Bettaieb T. Coriander 
(Coriandrum sativum L.) and its bioactive constituents. Fitoterapia. 
2015;103:9-26.

4. Spence C. Coriander (cilantro): A most divisive herb. Int J Gastron 
Food Sci. 2023:100779.

5. Kapoor RT, Elsheikh MA, Alansi S, Shakoor A, Ahmad P. Nitric 
oxide and hydrogen sulfide alleviates salt incited oxidative stress in 
Coriandrum sativum L. J King Saud Univ Sci. 2023;35(10):102966.

6. Saadati M, Ayyari M, Shams-Bakhsh M. The effect of beet curly top 
virus on growth and phytochemical constituents of coriander 
(Coriandrum sativum L.). S Afr J Bot. 2023;162:804-812.

7. Gantait S, Sharangi AB, Mahanta M, Meena NK. Agri-
biotechnology of coriander (Coriandrum sativum L.): an inclusive 
appraisal. Appl Microbiol Biotechnol. 2022 ;106(3):951-969.

8. El-Assri EM, Hajib A, Choukri H, Gharby S, Lahkimi A, Eloutassi 
N, et al. Nutritional quality, lipid, and mineral profiling of seven 
Moroccan Apiaceae family seeds. S Afr J Bot. 2023;160:23-35.

9. EFSA Panel on Additives and Products or Substances used in 
Animal Feed (FEEDAP), Bampidis V, Azimonti G, Bastos MD, 
Christensen H, Durjava M, et al. Safety and efficacy of a feed 
additive consisting of an essential oil obtained from the fruit of 
Coriandrum sativum L.(coriander oil)(FEFANA asbl). EFSA Journal. 
2023;21(10):e08349.

10. Scandar S, Zadra C, Marcotullio MC. Coriander (Coriandrum 
sativum) Polyphenols and Their Nutraceutical Value against Obesity 
and Metabolic Syndrome. Molecules. 2023;28(10):4187.

Clavier M

Med Aromat Plant, Vol.12 Iss.4 No:1000464 2

https://www.sciencedirect.com/science/article/abs/pii/S0367326X15000660
https://www.sciencedirect.com/science/article/abs/pii/S0367326X15000660
https://www.sciencedirect.com/science/article/pii/S1878450X2300121X
https://www.sciencedirect.com/science/article/pii/S1018364723004287
https://www.sciencedirect.com/science/article/pii/S1018364723004287
https://www.sciencedirect.com/science/article/pii/S1018364723004287
https://www.sciencedirect.com/science/article/abs/pii/S0254629923006117
https://www.sciencedirect.com/science/article/abs/pii/S0254629923006117
https://www.sciencedirect.com/science/article/abs/pii/S0254629923006117
https://link.springer.com/article/10.1007/s00253-022-11787-4
https://link.springer.com/article/10.1007/s00253-022-11787-4
https://link.springer.com/article/10.1007/s00253-022-11787-4
https://www.sciencedirect.com/science/article/abs/pii/S0254629923003617
https://www.sciencedirect.com/science/article/abs/pii/S0254629923003617
https://efsa.onlinelibrary.wiley.com/doi/full/10.2903/j.efsa.2023.8349
https://efsa.onlinelibrary.wiley.com/doi/full/10.2903/j.efsa.2023.8349
https://efsa.onlinelibrary.wiley.com/doi/full/10.2903/j.efsa.2023.8349
https://www.mdpi.com/1420-3049/28/10/4187
https://www.mdpi.com/1420-3049/28/10/4187
https://www.mdpi.com/1420-3049/28/10/4187

	Contents
	Coriandrum Sativum Linn: Health Benefits and Therapeutic Properties
	DESCRIPTION
	CONCLUSION
	REFERENCES


