Celery seeds Essential oil India
Apium graveolens L.
Herbaceous
Spicy

Botanical family : Apiaceae
Method of culture : Conventional
Part harvested : Seeds
CAS TSCA : 8015-90-5
INCI : Apium graveolens seed oil

Specifications
Method for obtaining Hydrodistillation
:
Appearance : Colourless to yellow mobile liquid
Constituents :

Limonene, beta-selinene, sedanenolide
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Celery is a biennial vegetable. It forms a rosette of basal leaves in its first year, then blooms the following year. Its small,
white or light-green flowers are grouped in compound umbels. The glossy, dark-green leaves are delicately segmented
and resemble lovage leaves. Several varieties of celery exist and each has a different morphology. The cultivated varieties
are celery root, celery, and cutting celery (also called Chinese or leaf celery). These plants were probably first sourced
from the wild forms in Egypt more than two thousand years ago. The celery used to extract the essential oil is wild celery
or Apium graveolens. The seed harvest takes place in June and July: The celery stalks are reaped early in the morning
and set out to dry for a few hours. The plant material is then threshed to separate the seeds from the rest of the plant.
The seeds are crushed just before distillation for improved essential oil release. The oil's fragrance is herbaceous and
spicy.
A respected plant in Egypt and Ancient Greece, celery was eaten in the early days of Rome. In addition to its culinary
uses, it was grown as a medicinal plant. It is mentioned in the in the estate management text Capitulare de Villis from
the reign of Charlemagne. For the ancients, celery was one of the "five roots," along with asparagus, fennel, parsley and
Butcher's broom, as well as one of the four lesser hot seeds.

Advised uses : Aromatherapy, Perfumery, Cosmetic, Alimentary

Ed. 2019.10.16
Powered by TCPDF (www.tcpdf.org)

