Coriandrum sativuam

Coriandrum sativum, commonly known as coriander or cilantro, is a versatile herb
belonging to the Apiaceae family, which includes carrots, parsley, and celery. It is
native to regions spanning from southern Europe to southwestern Asia but is now
cultivated worldwide for its culinary, medicinal, and aromatic properties.

Kingdom: Plantae
Order: Apiales
Family: Apiaceae
Genus: Coriandrum
Species: C. sativum

Indian names for Coleus amboinicus

Hindi: Dhania (95@7) or Kothmir (HiR)
Bengali: Dhone (4)

Tamil: Kothamalli (6l&m&&L06V60])
Telugu: Dhaniyalu (&Q0Seen)

Kannada: Kottambarisoppu (8:080200:30s3))
Malayalam: Kothamalli (©&00m@g]l)
Marathi: Dhane (&097)

Gujarati: Dhana (&ULQLL)

Odia: Dhania (352l

Punjabi: Dhania (G&tn)

Culinary Uses of Coriandrum sativam (Coriander/Cilantro)

1. Flavoring Agent: Coriander leaves and seeds are widely used as a flavoring agent
in various cuisines around the world. The leaves, known as cilantro, have a bright,
citrusy flavor and are commonly used in fresh salads, salsas, curries, soups, and
garnishes. The seeds have a warm, citrusy, and slightly sweet flavor and are used
whole or ground in spice blends, marinades, pickles, and sauces.

2. Aromatic Herb: Coriander/cilantro adds a distinctive aroma to dishes, enhancing
their overall flavor profile. The fresh leaves are especially aromatic and are often
used as a finishing touch or garnish to add a burst of freshness to dishes.



3. Ingredient in Chutneys and Sauces: Coriander leaves and seeds are key ingredients in
various chutneys, sauces, and condiments. They contribute to the complex flavor profiles
of these preparations and complement other ingredients such as garlic, chili peppers, and
citrus.

4. Pickling: Coriander seeds are commonly used in pickling vegetables, imparting a
unique flavor to pickled cucumbers, carrots, and other vegetables.

Medicinal Properties of Coriandrum sativam (Coriander/Cilantro)

1. Digestive Health: Coriander has been used traditionally to support digestive health
and alleviate digestive discomfort. It may help reduce bloating, gas, and indigestion.
Coriander seeds are sometimes used to make herbal teas or infusions for digestive relief.

2. Antioxidant Activity: Coriander contains antioxidants such as flavonoids, phenolic
compounds, and vitamin C, which help neutralize free radicals in the body and protect
cells from oxidative damage. Antioxidants contribute to overall health and may help
prevent chronic diseases.

3. Anti-inflammatory Effects: Some studies suggest that coriander may have anti-
inflammatory properties, which can help reduce inflammation in the body. It may be
beneficial for conditions such as arthritis, inflammatory bowel diseases, and skin
inflammation.

4. Cholesterol and Blood Sugar Management: Preliminary research indicates that
coriander may help lower cholesterol levels and regulate blood sugar levels. It may have
hypolipidemic and hypoglycemic effects, potentially reducing the risk of cardiovascular
diseases and diabetes.

5. Antimicrobial and Antifungal Activity: Coriander extracts have shown antimicrobial
and antifungal properties against various bacteria and fungi. They may help inhibit the
growth of harmful microorganisms and prevent infections. .

6. Diuretic Effects: Coriander has diuretic properties, meaning it may promote the

production of urine and help eliminate excess fluids and waste from the body. It may be
used to support kidney health and treat conditions such as edema and urinary tract
infections.




