Influence of Two Extraction Methods on Essential Oils of Some Apiaceae family Plants

    Renewed interest in natural materials as food flavors and preservatives has led to the search for suitable essential oils. One factor that influences the essential oil yield is the extraction method used. The aim of the study was to choose the best method for essential oil extraction.  
     The seeds materials for the various extraction methods (water distillation as well as water and steam distillation) were selected from the Apiaceae family such as Carum carvi , Pimpinella anisum and Anethum graveolens . This study assessed its chemical constituents. 
     Water distillation methods gave the highest essential oil content ( 3.14 and 2.36 % for caraway and dill seeds , respectively) while water and steam distillation gave the maximum mean values of essential oil content ( 0.763%) of anise seeds.
     The maximum values of main components such as Carvone (54.45%), Transe anethole ( 98.97%) and Carvone ( 57.71%) were obtained as a result of water distillation method for caraway, dill and anise seeds, respectively.
 

