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Abstract
Foeniculum vulgare is a widely distributed plant in most tropical and subtropical countries and have long been used in folk medicines
to treat obstruction of the liver, spleen and gall bladder and for digestive complaints such as colic, indigestion, nausea and
flatulence. In recent years the interest in this plant has increased considerably with substantial progress on its chemical and
pharmacological properties. This review discusses the current knowledge of its chemistry, the various compounds isolated and
pharamcological studies conducted. These studies carried out with the extracts and volatile oil support most of the reports of
using this plant in folk medicines. However, well controlled, double-binding clinical trials are lacking. Several compounds
including trans-anethole, estragole, fenchone and polyphenolics were isolated from this plant and some of these interact with
potential mechanisms of the body. Together this data strongly supports the view that this plant has potential beneficial therapeutic
actions in the management of bacterial and fungal infections, colic pain and lipid peroxidation.
Key words: Foeniculum vulgare, volatile oil, antibacterial, antifungal, mosquito repellent, antioxidant.
Introduction
Natural products, mainly the plant-derived constituents, have
long been sources of drugs, and a great part (30–40%) of the
pharmaceuticals available in modern medicine is directly or
indirectly derived from natural sources. Natural products are
also of great interest in the process of drug discovery, due to
their large diversity in nature, permitting the identification of
lead molecules of greater interest for the development of new
therapeutic agents, as well as biochemical and molecular tools
needed to clarify complex cellular and molecular mechanisms
of action involved in most physiological and pathological
processes. Furthermore, a growing world-wide interest in the
use of phytopharmaceuticals as complementary or alternative
medicine, either to prevent or to ameliorate many diseases, has
been noted in recent years. It is believed that about 80% of
world’s population use plants as their primary source of
medicinal agents (1-5).
Foeniculum vulgare (fennel) is a typical aromatic plant of the
Mediterranean area, long used as a medicinal and spice herb.
Well-known for its essential oil, fennel has been extensively
studied for many years owing to its commercial importance. It
is a biennial or perennial herb up to 2 meters high, with
feathery leaves and golden yellow flowers. There are two main
varieties of fennel: bitter or common fennel, slightly taller with
less divided leaves occurring in a cultivated or wild form and
sweet fennel (also known as Roman, garden or French fennel)
which is always cultivated. Bitter fennel is native to the
Mediterranean region, found growing wild in France, Spain,
Portugal and North Africa. It is cultivated extensively worldwide, the main oil producers being Hungary, Bulgaria,
Germany, France, Italy and India. Sweet fennel is thought to
have originated on the island of Malta, having been introduced
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by monks or crusaders thousands of years ago. It is now
grown principally in France, Italy and Greece (6-10).
The purpose of this review is to provide a comprehensive
update on the status of the recent chemical, pharmacological
and future scope of the extract and active constituents isolated
and identified in this plant to be used as antibacterial,
antifungal, antioxidant, antispasmodic and mosquito repellent.
Chemical constituents isolated from Foeniculum vulgare
Volatile components
Several innovative and novel extraction techniques have been
employed to isolate volatile components of fennel in different
conditions which have resulted in variation both qualitatively
and quantitatively. For example, comparison of the volatile
composition of fennel has been carried out using direct
thermal desorption (DTD) coupled to gas chromatographymass spectrometry. DTD allowed a high recovery of volatiles
from small sample sizes without thermal decomposition.
Although a high variability was found among samples,
showing clear phytochemical differences (11).
The influence of different hydrodistillation conditions was
evaluated from the standpoint of essential oil yield and
chemical composition from seeds of fennel. Three
hydrodistillation conditions were considered. The main
constituents of the oils were: anethole (72.27%-74.18%),
fenchone (11.32%-16.35%) and methyl chavicol (3.78%5.29%). The method of distillation significantly affected the
essential oil yield and quantitative Composition (12). A
comparison of essential oils extracted by super critical
carbondioxide (SCCO2) and steam distillation showed
different compositions in different species and found that
SCCO2 extraction resulted higher yield than steam
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distillation (13, 14).
Another study conducted on flower, unripe and ripe fruit oils
revealed that major components were estragole (53.08%,
56.11%, and 61.08%), fenchone (13.53%, 19.18%, and
23.46%), and alpha-phellandrene (5.77%, 3.30%, and 0.72%),
respectively. Minor qualitative and major quantitative
variations for some compounds of essential oils were
observed with respect to the different parts of fennel (15). A
novel and rapid headspace solvent microextraction followed
by gas chromatography-mass spectrometry (HSME-GC-MS)
for the analysis of the volatile compounds of fennel is
described. A comparison of HSME-GC-MS, solid phase
microextraction (SPME)-GC-MS and steam distillation (SD)GC-MS methods showed that the HSME-GC-MS method
was simple, inexpensive and effective and can be used for the
analysis of volatile compounds (16).
Further, a subcritical extractor equipped with a three-way inlet
valve and an on/off outlet valve has been used for performing
subcritical water extractions (SWE) in a continuous manner
for the isolation of the essential oil of fennel. The target
compounds were removed from the aqueous extract by a
single extraction with 5 ml hexane, determined by gaschromatography-flame ionization (GC-FID) and identified by
mass spectrometry (MS). The proposed extraction method has
been compared with both hydrodistillation and
dichloromethane manual extraction. Better results have been
obtained with the proposed method in terms of rapidity,
efficiency, cleanliness and possibility of manipulating the
composition of the extract (17). Microscopic Raman studies
have enabled direct analysis of chemical composition in the
plant and demonstrated that anethole, which is the main
essential oil component, is present in the whole mericarp with
highest concentration at the top of the fruit (18, 19).
It should be noted that trans-anethole, estragole, fenchone,
alpha phellandrene, methyl chavicol, p-allyl anisole are the
most abundant compounds so far determined from this plant
(20-22). Although most of these compounds are known, their
complete pharmacological properties remain, in general,
underdetermined.
Non-volatile Components
Recently, a few researchers have determined to prepare
various extracts from fennel or fennel waste (marc remained
after separation of volatile oil) to isolate non volatile
components from the drug. Studies conducted on different
varieties of fennel at different conditions demonstrated the
presence of some potent phenolic and flavonoidal
components are presented here.
Total phenolic contents calculated as gallic acid equivalents in
wild fennel was found higher than those of both medicinal
and edible fennels (23). A bioguided isolation of an aqueous
extract of fennel waste led to the isolation of 12 major
phenolic compounds. Eight new compounds were isolated
and identified. 3-caffeoylquinic acid, 4-caffeoylquinic acid, 1,5O-dicaffeoylquinic acid, rosmarinic acid, eriodictyol-7-Orutinoside,
quercetin-3-O-galactoside,
kaempferol-3-Orutinoside, and kaempferol-3-O-glucoside (24). Qualitative
and quantitative differences among the constituents in various
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fennel teas prepared by classical infusion, microwave
decoction, and dissolution were reported. Chlorogenic acid,
quercetin-3-O-beta-D-glucuronide were identified by HPLCDAD and HPLC-MS as constituents of fennel teas. In
addition, minor unidentified flavonol constituents were found
in two teas (25). Two diglucoside stilbene trimers and a
benzoisofuranone derivative were isolated from fennel fruit
(26). Seven phenolic acids; viz., tannic, gallic, caffeic, cinnamic,
chlorogenic, ferulic and vanillic acids were identified on the
basis of their retention time with standard compounds and cochromatography (27). Identification of water-soluble phenolic
compounds in fennel waste reported forty-two phenolic
substances, 27 of which had not previously been reported in
fennel, including hydroxycinnamic acid derivatives, flavonoid
glycosides, and flavonoid aglycons (28). A reversed-phase
HPLC method for analyzing phenolic compounds in fennel
has also been developed. The method was validated for the
major phenolic compounds present in fennel plant material: 3O-caffeoylquinic acid (3-CQA), chlorogenic acid, 4-Ocaffeoylquinic acid (4-CQA), eriocitrin, rutin, miquelianin, 1,3O-dicaffeoylquinic acid (1,3-diCQA),1,5-O-dicaffeoylquinic
acid (1,5-diCQA), 1,4-O-dicaffeoylquinic acid (1,4-diCQA)
and rosmarinic acid (29).
Therapeutic Potential of Foeniculum vulgare
Antibacterial and antifungal activity
Several studies have been conducted to screen the antibacterial
and antifungal properties reveals that the volatile oil isolated
from fennel fruit may be useful as natural and safe additives
for promoting the safety and quality of ready-to-eat vegetables
due to their inhibitory properties for some food borne
pathogens (30-35). Qualitative and quantitative assays were
carried out using cup plate method, microdilution method,
vapour contact assay and paper disc diffusion method. While
observing the therapeutic activity against most of the
pathogenic bacteria, gram-positive bacteria were more
sensitive to essential oil than gram-negative bacteria and
Listeria monocytogenes strains were among the most sensitive
while Pseudomonas spp. were the most resistant (30). The oils
exerted varying levels of antifungal effects on the experimental
mycelial growth of fungi depending on the doses and
experimental assays used (36, 37), The inhibiting effects of
essential oil in vapour phase were generally higher than those
in liquid state (370. Marked antifungal activity has been
observed against Sclerotinia sclerotiorum, Alternaria alternata,
Fusarium oxysporum, Rhizoctonia solani and Phytophthora infestans
(36-38).
Antibacterial activity of fennel plant other than essential oil
has also been attempted. A phenyl propanoid derivative,
dillapional was found to be a antimicrobial principle of the
stems of Foeniculum vulgare against Bacillus subtilis, Aspergillus
niger and Cladosporium cladosporioides, respectively. A coumarin
derivative, scopoletin was also isolated as marginally
antimicrobial agent along with inactive compounds, dillapiol,
bergapten, imperatorin and psolaren from this plant (39).
Antioxidant activity - Aqueous extract of fennel was
investigated in comparison with the known antioxidant
ascorbic acid in vitro studies. The amount of aqueous extract of
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this umbelliferous fruit and ascorbic acid needed for 50%
scavenging of superoxide radicals was found to be
205 µg and 260 µg, the amount needed for 50% inhibition of
lipid peroxide was 4600 µg and 5000 µg and the quantity
needed for 50% inhibition of hydroxyl radicals was 700 µg and
4500 µg respectively (40). Methanolic extract has significantly
increased the plasma superoxide dismutase (SOD) and catalase
activities and the high density lipoprotein-cholesterol level. On
the contrary, the malondialdehyde (MDA) (as a measure of
lipid peroxidation) level was significantly decreased (41). A
bioguided isolation of an aqueous extract of fennel waste led
to the isolation of eight antioxidant compounds which
exhibited a strong antiradical scavenging activity (42). The
aqueous extract of Foeniculum vulgare showed a greatest nitric
oxide scavenging effect of 79.75% at 62.5 µg/mL as compared
to the positive control (43). Fennel was evaluated for its
radical scavenging activity by the DPPH, NBT/hypoxanthine
superoxide, and OH/luminol chemiluminescence methods,
and their antioxidant activity by the beta-carotene blenching
test. As a result, the distilled plant material was found to
exhibit better antioxidant and radical scavenging activities than
the nondistilled material (44). Ethanolic extract of fennel has
also exhibited good radical scavenging activity (45). A
significant enhancement in the activities of antioxidant
enzymes were observed especially at 4% and 6% test diets of
Fennel. Glyoxalase I activity and the content of reduced
glutathione were significantly elevated (46).
Essential oil of fennel has also been observed to have strong
radical scavenging and has a strong protective effect against
lipid peroxidation when compared with standard compound
like trolox, vitamin E and tert-butyl hydroxyl anisole (BHA)
(47-51).
Insecticidal/mosquito repellent activity
Two laboratory-reared mosquito species, Anopheles dirus, the
major malaria vector in Thailand, and Aedes aegypti, the main
vector of dengue and dengue hemorrhagic fever in urban
areas, were used to investigate larvicidal potential against
mosquito vectors. The volatile oil of fennel exerted significant
larvicidal activity against the two mosquito species after 24-h
exposure (52). The insecticidal activities of essential oil
extracts from leaves, flowers and roots of fennel against
fourth-instar larvae of the mosquito Culex, pipiens, molestus and
forskal, were determined. Extracts of Foeniculum vulgare Mill
were found to be toxic with LC50 values of 24.5 mg/litre (53).
In paddy field tests with five human volunteers, 5% and 8%
fennel oil-containing aerosol and cream produced 84% and
70% repellency, respectively, at 90 min after exposure against
female
Aedes aegypti (54). In a skin test with female mosquitoes, at a
dose of 0.4 mg/cm, the biologically active isolated
constituents of fennel, (+)-fenchone and (Z)-9-octadecenoic
acid exhibited moderate repellent activity at 30 min after
treatment (55).
Above studies observed with mixed responses varied with
insect species, compound, dose and exposure time indicating
that the insecticidal activity of test compounds was largely
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attributable to fumigant action and merit further study as
potential mosquito repellent agents or as lead compounds.
Analgesic and antispasmodic activity
Oral administration (200 mg/kg) of Foeniculum vulgare fruit
methanolic extract exhibited inhibitory effects against acute
and subacute inflammatory diseases and type IV allergic
reactions and showed a central analgesic effect (42). Fennel
extract and fennel seed oil emulsion has decreased the
intensity of infantile colic and found to be superior to placebo
(56-59). Compared with mefenemic acid, the essence of fennel
can be used as a safe and effective herbal drug for primary
dysmenorrhea, however, it may have a lower potency than
mefenamic acid in the dosages used for this study (60-62).
Anticancer activity
TNF-mediated signaling, which is associated with both
inflammation and carcinogenesis has been screened and
observed that anethole is a potent inhibitor of TNF-induced
NF-kappa B activation (an early response) as monitored by
electrophoretic
mobility
shift
assay,
IkappaBalpha
phosphorylation and degradation, and NF-kappaB reporter
gene expression. Results demonstrate that anethole inhibits
TNF-induced cellular responses, which may explain its role in
suppression of inflammation and carcinogenesis (63). Fennel
has inhibited the growth of prostate tumor xenografts,
possibly in part by antiangiogenic mechanisms (64). Some
other studies have also claimed the anticancer properties of
fennel and suggest further investigations (65-68).
Other pharmacological actions reported
In addition, fennel essential oil and fennel extracts have also
been screened for possible therapeutic potential against several
other health disorders and reported to exert beneficial effect in
gastric disturbances (69, 70), respiratory disorders (71-740),
glaucoma (95-78), hypertension (79), diabetes (80), CNS
disorders (81, 82), obesity (83), skin infections (84-86),
tuberculosis (87) and also can be used as anticoagulant (88-90),
hepatoprotective (91, 92) and diuretic (93).
Summary, concluding remarks and perspectives
An herb of ancient medical repute, believed to convey
longevity, courage and strength in folklore medicines. It was
also used to ward off evil spirits, strengthen the eyesight and
to neutralize poisons. In eastern and western herbalist it is
considered good for obstructions of the liver, spleen and gall
bladder and for digestive complaints such as colic, indigestion,
nausea and flatulence (an ingredient of children's 'gripe
water’).
This review discussed the current knowledge of chemistry,
pharmacological potential and compounds isolated from
volatile oil as well as extracts of this plant. Prominent
pharmacological reports are available regarding the therapeutic
potential of this plant as antibacterial, antifungal, antioxidant
and mosquito repellent. However, well controlled doublebinding clinical trials are lacking. Phytochemical studies carried
out on this plant reveal great class of compounds including
volatile components, phenols and flavonoids seems to be
responsible for observed therapeutic actions.
Altogether, this data strongly support the view that this plant
has potential beneficial therapeutic actions against certain
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body disorders. However, some important questions need
adequate answers. For example, a re-evaluation through well
controlled double-binding study using a large number of
patients, is still necessary for proper assessment of their,
efficacious and possible side effects, a better analysis of the
mechanism of actions, and an evaluation of the synergistic
action among the active principles present in this plant needs
to be carried out before their use in clinical practice is
adopted. Finally, the clinical use of this plant as phytomedicine
will depend on the establishment of sensitive analytical
methodologies necessary for standardization of the numerous
secondary metabolites existing in such herbal preparations.
Acknowledgements
Financial support from Department of Science and
Technology, New Delhi sanctioned to Chanchal Garg under
WOS-A is greatly acknowledged.
Author Disclosure statement
No competing financial interests exist.
References
1. J.A. Duke and R.V. Martinez. Handbook of
Ethnobotanicals (Peru). CRC Press, Boca Raton, FL.
(1994).
2. P.K. Mukherjee. Quality Control of Herbal Drugs: An
Approach to Evaluation of Botanicals. Business Horizons
Publishers, New Delhi, India. (2002).
3. WHO. The International Pharmacopeia: Quality
Specifications, 3rd edn. World Health Organization,
Geneva. (1981).
4. WHO. Global Atlas of Traditional, Complementary and
Alternative Medicine: World Health Organization,
Geneva. (2005).
5. N.G. Bisset. Herbal Drugs and Phytopharmaceuticals.
CRC Press, Boca Raton, FL. (1994).
6. T. Baytop. Therapy with medicinal plants in Turkey (Past
and Present) 1st edn. Istanbul, Turkey, Publication of
Istanbul University, pp 320 (1999).
7. M.D. Guilled and M.J. Manzanons. A study of several
parts the plant Foeniculum vulgare as a source of
compounds with industrial interests. Food Res Int. 29: 85–
88 (1996).
8. B. Muckensturm, D. Foechterlen, J.P. Reduron, P.
Danton and M Hildenbrand. Phythochemical and
chemotaxonomic studies of Foeniculum vulgare. Biochem Syst
Eco. 25: 353–358 (1997).
9. MA Puelo. Fennel and anise as estrogenic agent. J
Ethnopharmacol. 2: 337–344 (1980).
10. V.A. Yaylayan. Flavour technology: Recent trends and
future perspectives. Canadian Inst Food Sc Tech J. 24: 2–5
(1991).
11. M.C. Díaz-Maroto, M.S. Pérez-Coello, J. Esteban and J.
Sanz. Comparison of the volatile composition of wild
fennel samples (Foeniculum vulgare Mill) from central Spain.
J Agric Food Chem. 54(18): 6814-18 (2006).
12. N. Mimica-Dukić, S. Kujundzić, M. Soković and M.
Couladis. Essential oil composition and antifungal activity
of Foeniculum vulgare Mill obtained by different distillation
conditions. Phytother Res. 17(4): 368-71(2003).

© Phcog.Net 2009 | www.phcog.net

13. U. Topal, M. Sasaki, M Goto and S. Otles. Chemical
compositions and antioxidant properties of essential oils
from nine species of Turkish plants obtained by
supercritical carbon dioxide extraction and steam
distillation. Int J Food Sci Nutr. 18:1-16 (2007).
14. B. Simándi, A. Deák, E. Rónyai, G. Yanxiang, T. Veress,
E. Lemberkovics, M. Then, A. Sass-Kiss and Z. VámosFalusi. Supercritical carbon dioxide extraction and
fractionation of fennel oil. J Agric Food Chem. 47(4):163540(1999).
15. M.M. Ozcan, J.C. Chalchat, D. Arslan, A. Ateş and A.
Unver. Comparative essential oil composition and
antifungal effect of bitter fennel (Foeniculum vulgare ssp.
piperitum) fruit oils obtained during different vegetation.
J Med Food. 9(4):552-61 (2006).
16. L. Fang, M. Qi, T. Li, Q. Shao and R. Fu. Headspace
solvent
microextraction-gas
chromatography-mass
spectrometry for the analysis of volatile compounds from
Foeniculum vulgare Mill. J Pharm Biomed Anal. 41(3):7917(2006).
17. L. Gámiz-Gracia and M.D. Luque de Castro. Continuous
subcritical water extraction of medicinal plant essential
oil: comparison with conventional techniques. Talanta.
51(6):1179-85. (2000).
18. M.A. Strehle, P. Rösch, M. Baranska, H. Schulz and J.
Popp. On the way to a quality control of the essential oil
of fennel by means of Raman spectroscopy. Biopolymers.
77(1): 44-52(2005)
19. M. Baranska, H. Schulz, P. Rosch, M.A. Strehle and J.
Popp. Identification of secondary metabolites in
medicinal and spice plants by NIR-FT-Raman
microspectroscopic mapping. Analyst. 129(10): 926-930
(2004).
20. E.M. Soylu, S. Soylu and S. Kurt. Antimicrobial activities
of the essential oils of various plants against tomato late
blight disease agent Phytophthora infestans. Mycopathologia.
161(2): 119-28(2006).
21. M.C. Díaz-Maroto, I.J. Díaz-Maroto Hidalgo, E. SánchezPalomo and M.S Pérez-Coello. Volatile components and
key odorants of fennel (Foeniculum vulgare Mill.) and thyme
(Thymus vulgaris L.) oil extracts obtained by simultaneous
distillation-extraction and supercritical fluid extraction. J
Agric Food Chem. 53(13): 5385-89 (2005).
22. I. Dadalioglu and G.A. Evrendilek. Chemical
compositions and antibacterial effects of essential oils of
Turkish oregano (Origanum minutiflorum), bay laurel (Laurus
nobilis), Spanish lavender (Lavandula stoechas L.), and fennel
(Foeniculum vulgare) on common foodborne pathogens. J
Agric Food Chem. 52(26): 8255-60 (2004).
23. M. Faudale, F. Viladomat, J. Bastida, F. Poli, C. Codina.
Antioxidant activity and phenolic composition of wild,
edible, and medicinal fennel from different Mediterranean
countries. J Agric Food Chem. 56(6): 1912-20 (2008).
24. I. Parejo, F. Viladomat, J. Bastida, G. SchmedaHirschmann, J. Burillo and C. Codina. Bioguided isolation
and identification of the nonvolatile antioxidant

349

Chemical composition, therapeutic potential and perspectives of Foeniculum vulgare

25.

26.

27.

28.

29.

30.

31.

32.
33.

34.

35.

36.

37.

compounds from fennel (Foeniculum vulgare Mill.) waste. J
Agric Food Chem. 52(7): 1890-7(2004).
A.R. Bilia, M. Fumarola, S. Gallori, G. Mazzi and F.F.
Vincieri. Identification by HPLC-DAD and HPLC-MS
analyses and quantification of constituents of fennel teas
and decoctions. J Agric Food Chem. 48(10): 4734-8 (2000).
S. De Marino, F. Gala, N. Borbone, F. Zollo, S. Vitalini,
F. Visioli, M. Iorizzi. Phenolic glycosides from Foeniculum
vulgare fruit and evaluation of antioxidative activity.
Phytochemistry 68(13): 1805-12. (2007)
U.P. Singh, D.P. Singh, S. Maurya, R. Maheshwari, M.
Singh, R.S. Dubey and R.B. Singh. Investigation on the
phenolics of some spices having pharmacotherapeuthic
properties. J Herb Pharmacother. 4(4): 27-42 (2004).
I. Parejo, O. Jauregui, F. Sánchez-Rabaneda, F.
Viladomat, J. Bastida and C. Codina. Separation and
characterization of phenolic compounds in fennel
(Foeniculum vulgare) using liquid chromatography-negative
electrospray ionization tandem mass spectrometry. J Agric
Food Chem. 52(12): 3679-87 (2004).
F. Conforti, G. Statti, D. Uzunov and F. Menichini.
Comparative chemical composition and antioxidant
activities of wild and cultivated Laurus nobilis L. leaves and
Foeniculum vulgare subsp. piperitum (Ucria) coutinho seeds.
Biol Pharm Bull. 29(10): 2056-64(2006).
J. Gutierrez, G. Rodriguez, C. Barry-Ryan and P. Bourke.
Efficacy of plant essential oils against food borne
pathogens and spoilage bacteria associated with ready-toeat vegetables: antimicrobial and sensory screening. J Food
Prot. 71(9): 1846-54 (2008).
M. Mohsenzadeh. Evaluation of antibacterial activity of
selected Iranian essential oils against Staphylococcus aureus
and Escherichia coli in nutrient broth medium. Pak J Biol
Sci. 10(20): 3693-97 (2007).
M.M. Ozcan, O. Sağdiç and G. Ozkan. Inhibitory effects
of spice essential oils on the growth of Bacillus species. J
Med Food. 9(3): 418-21(2006).
P. Lo Cantore, N.S. Iacobellis, A. De Marco, F. Capasso
and F. Senatore. Antibacterial activity of Coriandrum
sativum L. and Foeniculum vulgare Miller Var. vulgare (Miller)
essential oils. J Agric Food Chem. 52(26): 7862-66 (2004).
B.C. Aridoğan, H. Baydar, S. Kaya, M. Demirci, D.
Ozbaşar and E. Mumcu. Antimicrobial activity and
chemical composition of some essential oils. Arch Pharm
Res. 25(6): 860-64 (2002).
M. Elgayyar, F.A. Draughon, D.A. Golden, J.R. Mount.
Antimicrobial activity of essential oils from plants against
selected pathogenic and saprophytic microorganisms. J
Food Prot. 64(7): 1019-24 (2001).
S. Soylu, H. Yigitbas, E.M. Soylu and S. Kurt. Antifungal
effects of essential oils from oregano and fennel on
Sclerotinia sclerotiorum. J Appl Microbiol. 103(4): 1021-30
(2007).
M.M. Ozcan, J.C. Chalchat, D. Arslan, A. Ateş and A.
Unver. Comparative essential oil composition and
antifungal effect of bitter fennel (Foeniculum vulgare ssp.

© Phcog.Net 2009 | www.phcog.net

38.

39.
40.

41.
42.

43.

44.

45.
46.

47.

48.

49.

50.

piperitum) fruit oils obtained during different vegetation.
J Med Food. 9(4): 552-61. (2006).
E.M. Soylu, S. Soylu and S. Kurt. Antimicrobial activities
of the essential oils of various plants against tomato late
blight disease agent Phytophthora infestans. Mycopathologia.
161(2): 119-28(2006).
Y.S. Kwon, W.G. Choi, W.J. Kim, W.K. Kim, M.J. Kim,
W.H. Kang and C.M. Kim. Antimicrobial constituents of
Foeniculum vulgare. Arch Pharm Res. 25(2): 154-157(2002).
S. Satyanarayana, K. Sushruta, G.S. Sarma, N. Srinivas
and G.V. Subba Raju. Antioxidant activity of the aqueous
extracts of spicy food additives--evaluation and
comparison with ascorbic acid in in-vitro systems. J Herb
Pharmacother. 4(2): 1-10(2004).
E.M. Choi and J.K. Hwang. Antiinflammatory, analgesic
and antioxidant activities of the fruit of Foeniculum vulgare.
Fitoterapia. 75(6): 557-65(2004).
I. Parejo, F. Viladomat, J. Bastida, G. SchmedaHirschmann, J. Burillo and C. Codina. Bioguided isolation
and identification of the nonvolatile antioxidant
compounds from fennel (Foeniculum vulgare Mill.) waste. J
Agric Food Chem. 52(7): 1890-97 (2004).
M.S. Baliga, G.C. Jagetia, S.K. Rao and K. Babu.
Evaluation of nitric oxide scavenging activity of certain
spices in vitro: a preliminary study. Nahrung. 47(4): 26164(2003).
I. Parejo, F. Viladomat, J. Bastida, A. Rosas-Romero, N.
Flerlage, J. Burillo and C. Codina. Comparison between
the radical scavenging activity and antioxidant activity of
six distilled and nondistilled mediterranean herbs and
aromatic plants. J Agric Food Chem. 50(23): 6882-90(2002).
B. Nickavar and F.A. Abolhasani. Screening of
antioxidant properties of seven Umbelliferae fruits from
Iran. Pak J Pharm Sci. 22(1): 30-35(2009).
B. Singh and R.K. Kale. Chemomodulatory action of
Foeniculum vulgare (Fennel) on skin and forestomach
papillomagenesis, enzymes associated with xenobiotic
metabolism and antioxidant status in murine model
system. Food Chem Toxicol. 46(12): 3842-50 (2008).
E.E. Stashenko, M.A. Puertas and J.R. Martínez. SPME
determination of volatile aldehydes for evaluation of invitro antioxidant activity. Anal Bioanal Chem. 373(1-2): 7074 (2002).
G. Ruberto, M.T. Baratta, S.G. Deans and H.J. Dorman.
Antioxidant and antimicrobial activity of Foeniculum vulgare
and Crithmum maritimum essential oils. Planta Med. 66(8):
687-93(2000).
M. Faudale, F. Viladomat, J. Bastida, F. Poli and C.
Codina. Antioxidant activity and phenolic composition of
wild, edible, and medicinal fennel from different
Mediterranean countries. J Agric Food Chem. 56(6): 191220(2008).
M.M. Ozcan, O. Erel and E.E. Herken. Antioxidant
activity, phenolic content, and peroxide value of essential
oil and extracts of some medicinal and aromatic plants
used as condiments and herbal teas in Turkey. J Med Food.
12(1): 198-202(2009).

350

Chanchal et al. Phcog Rev. 3 (6):346-352 [2009]
51. S. De Marino, F. Gala, N. Borbone, F. Zollo, S. Vitalini,
F. Visioli and M. Iorizzi. Phenolic glycosides from
Foeniculum vulgare fruit and evaluation of antioxidative
activity. Phytochemistry. 68(13): 1805-12. (2007)
52. B. Pitasawat, D. Champakaew, W. Choochote, A.
Jitpakdi, U. Chaithong, D. Kanjanapothi, E.
Rattanachanpichai, P. Tippawangkosol, D. Riyong, B.
Tuetun and D. Chaiyasit. Aromatic plant-derived essential
oil: an alternative larvicide for mosquito control.
Fitoterapia. 78(3): 205-10(2007).
53. A.F. Traboulsi, S. El-Haj, M. Tueni, K. Taoubi, N.A.
Nader and A. Mrad. Repellency and toxicity of aromatic
plant extracts against the mosquito Culex pipiens molestus
(Diptera: Culicidae). Pest Manag Sci. 61(6): 597-604(2005).
54. S.I. Kim, K.S. Chang, Y.C. Yang, B.S. Kim and Y.J. Ahn.
Repellency of aerosol and cream products containing
fennel oil to mosquitoes under laboratory and field
conditions. Pest Manag Sci. 60(11): 1125-30 (2004).
55. D.H. Kim, S.I. Kim, K.S. Chang and Y.J. Ahn. Repellent
activity of constituents identified in Foeniculum vulgare fruit
against Aedes aegypti (Diptera: Culicidae). J Agric Food
Chem. 50(24):6993-96(2002).
56. Y.M. Abdulrazzaq, A. Al Kendi and N. Nagelkerke.
Soothing methods used to calm a baby in an Arab
country. Acta Paediatr. 98(2): 392-96(2009).
57. W. Knöss and S. Alban. [Herbal medicines for children.
Fennel tea and Co.]. Pharm Unserer Zeit. 38(1): 5053(2009).
58. F. Savino, F. Cresi, E. Castagno, L. Silvestro and R.
Oggero. A randomized double-blind placebo-controlled
trial of a standardized extract of Matricariae recutita,
Foeniculum vulgare and Melissa officinalis (ColiMil) in the
treatment of breastfed colicky infants. Phytother Res. 19(4):
335-40(2005).
59. I. Alexandrovich, O. Rakovitskaya, E. Kolmo, T.
Sidorova and S. Shushunov. The effect of fennel
(Foeniculum Vulgare) seed oil emulsion in infantile colic: a
randomized, placebo-controlled study. Altern Ther Health
Med. 9(4): 58-61(2003).
60. V. Modaress Nejad and M. Asadipour. Comparison of
the effectiveness of fennel and mefenamic acid on pain
intensity in dysmenorrhoea. East Mediterr Health J. 2(3-4):
423-27(2006).
61. B. Namavar Jahromi, A. Tartifizadeh and S.
Khabnadideh. Comparison of fennel and mefenamic acid
for the treatment of primary dysmenorrhea. Int J Gynaecol
Obstet. 80(2): 153-57(2003).
62. S.N. Ostad, M. Soodi, M. Shariffzadeh, N. Khorshidi and
H. Marzban. The effect of fennel essential oil on uterine
contraction as a model for dysmenorrhea, pharmacology
and toxicology study. J Ethnopharmacol. 76(3): 299304(2001).
63. G.B. Chainy, S.K. Manna, M.M. Chaturvedi and B.B.
Aggarwal. Anethole blocks both early and late cellular
responses transduced by tumor necrosis factor: effect on

© Phcog.Net 2009 | www.phcog.net

64.

65.

66.

67.

68.
69.

70.

71.

72.

73.
74.

75.

76.

NF-kappaB, AP-1, JNK, MAPKK and apoptosis.
Oncogene. 19(25): 2943-50(2000).
S.S. Ng and W.D. Figg. Antitumor activity of herbal
supplements in human prostate cancer xenografts
implanted in immunodeficient mice. Anticancer Res.
23(5A): 3585-90(2003).
M. Kaileh, W.V. Berghe, E. Boone, T. Essawi and G.
Haegeman. Screening of indigenous Palestinian medicinal
plants for potential anti-inflammatory and cytotoxic
activity. J Ethnopharmacol. 113(3): 510-16(2007).
A. Bogucka-Kocka, H.D. Smolarz and J Kocki. Apoptotic
activities of ethanol extracts from some Apiaceae on
human leukaemia cell lines. Fitoterapia. 79(7-8): 48797(2008).
B.B. Aggarwal, A.B. Kunnumakkara, K.B. Harikumar,
S.T. Tharakan, B. Sung and P. Anand. Potential of spicederived phytochemicals for cancer prevention. Planta Med.
74(13): 1560-69(2008).
B.B. Aggarwal and S. Shishodia. Molecular targets of
dietary agents for prevention and therapy of cancer.
Biochem Pharmacol. 71(10): 1397-421(2006).
F.M. Birdane, M. Cemek, Y.O. Birdane, I. Gülçin and
M.E. Büyükokuroğlu. Beneficial effects of Foeniculum
vulgare on ethanol-induced acute gastric mucosal injury in
rats. World J Gastroenterol. 13(4): 607-11(2007).
B. Birkner, P.W. Gündling, H.O. Neuberger, W. PoppNowak, O. Bertermann and K. Kuchlbauer. [Fennel tea
and damp warm compresses. Prescriptions for the
stomach and intestine]. MMW Fortschr Med. 146(8): 1213(2004).
R. Camacho-Corona Mdel, M.A. Ramírez-Cabrera, O.G.
Santiago, E. Garza-González, P. Palacios Ide and J. LunaHerrera. Activity against drug resistant-tuberculosis
strains of plants used in Mexican traditional medicine to
treat tuberculosis and other respiratory diseases. Phytother
Res. 22(1): 82-85(2008).
W. Pearson, A. Charch, D. Brewer and A.F. Clarke. Pilot
study investigating the ability of an herbal composite to
alleviate clinical signs of respiratory dysfunction in horses
with recurrent airway obstruction. Can J Vet Res. 71(2):
145-51(2007).
G. Puodziūniene, V. Janulis, A. Milasius and M. Budnikas.
[Development of throat clearing herbal teas]. Medicina
(Kaunas). 40(8): 762-67(2004).
E. G. Haggag, M.A. Abou-Moustafa, W. Boucher and
T.C. Theoharides. The effect of an herbal water-extract
on histamine release from mast cells and on allergic
asthma. J Herb Pharmacother. 3(4): 41-54(2003).
R. Agarwal, S.K. Gupta, S.S. Agrawal, S. Srivastava and R.
Saxena. Oculohypotensive effects of Foeniculum vulgare in
experimental models of glaucoma. Indian J Physiol
Pharmacol. 52(1): 77-83(2008).
K. Watanabe and K. Yokoi. Dynamic distortion of visual
position representation around moving objects. J Vis.
8(3): 13.1-11(2008).

351

Chemical composition, therapeutic potential and perspectives of Foeniculum vulgare
77. K. Takahashi, J. Saiki and K. Watanabe. Realignment of
temporal simultaneity between vision and touch.
Neuroreport. 19(3): 319-22. (2008).
78. K. Watanabe and K. Yokoi. Object-based anisotropic
mislocalization by retinotopic motion signals. Vision Res.
47(12): 1662-67(2007).
79. S. El Bardai, B. Lyoussi, M. Wibo and N. Morel.
Pharmacological evidence of hypotensive activity of
Marrubium vulgare and Foeniculum vulgare in spontaneously
hypertensive rat. Clin Exp Hypertens. 23(4): 329-43(2001).
80. M. Saraswat, P. Muthenna, P. Suryanarayana, J.M. Petrash
and G.B. Reddy. Dietary sources of aldose reductase
inhibitors:
prospects
for
alleviating
diabetic
complications. Asia Pac J Clin Nutr. 17(4): 558-65(2008).
81. H. Joshi and M. Parle. Cholinergic basis of memorystrengthening effect of Foeniculum vulgare Linn. J Med Food.
9(3): 413-17(2006).
82. M.H. Boskabady, A. Khatami and A. Nazari. Possible
mechanism(s) for relaxant effects of Foeniculum vulgare on
guinea pig tracheal chains. Pharmazie. 59(7): 561-64 (2004).
83. M.H. Hur, C. Kim, C.H. Kim, H.C. Ahn and H.Y. Ahn.
[The effects of inhalation of essential oils on the body
weight, food efficiency rate and serum leptin of growing
SD rats]. Taehan Kanho Hakhoe Chi. 36(2): 236-43(2006).
84. B. Singh and R.K. Kale. Chemomodulatory action of
Foeniculum vulgare (Fennel) on skin and forestomach
papillomagenesis, enzymes associated with xenobiotic
metabolism and antioxidant status in murine model
system. Food Chem Toxicol. 46(12): 3842-50(2008).
85. J.J. García-González, B. Bartolomé-Zavala, S. FernándezMeléndez, J.M. Barceló-Muñoz , A. Miranda Páez, M.J.
Carmona-Bueno, J.M. Vega-Chicote, M.A. Negro
Carrasco, A. Ameal Godoy, and R. Pamies Espinosa.
Occupational rhinoconjunctivitis and food allergy because
of aniseed sensitization. Ann Allergy Asthma Immunol.
88(5): 518-22(2002).

© Phcog.Net 2009 | www.phcog.net

86. R. Asero, G. Mistrello, D. Roncarolo and S. Amato.
Detection of some safe plant-derived foods for LTPallergic patients. Int Arch Allergy Immunol. 144(1): 5763(2007).
87. R. Camacho-Corona Mdel, M.A. Ramírez-Cabrera, O.G.
Santiago, E. Garza-González, P. Palacios Ide and J. LunaHerrera. Activity against drug resistant-tuberculosis
strains of plants used in Mexican traditional medicine to
treat tuberculosis and other respiratory diseases. Phytother
Res. 22(1): 82-85(2008).
88. L. Cuzzolin, F. Francini-Pesenti, S. Zaffani, F. Brocadello,
V. Pengo, A. Bassi and G. Benoni. Knowledges about
herbal products among subjects on warfarin therapy and
patient-physician
relationship:
a
pilot
study.
Pharmacoepidemiol Drug Saf. 16(9): 1014-17(2007).
89. M. Tognolini, V. Ballabeni, S. Bertoni, R. Bruni, M.
Impicciatore and E. Barocelli. Protective effect of
Foeniculum vulgare essential oil and anethole in an
experimental model of thrombosis. Pharmacol Res. 56(3):
254-60(2007).
90. M. Tognolini, E. Barocelli, V. Ballabeni, R. Bruni, A.
Bianchi, M. Chiavarini and M. Impicciatore. Comparative
screening of plant essential oils: phenylpropanoid moiety
as basic core for antiplatelet activity. Life Sci. 78(13): 141932(2006).
91. Subehan, S.F. Zaidi, S. Kadota and Y. Tezuka. Inhibition
on human liver cytochrome P450 3A4 by constituents of
fennel
(Foeniculum
vulgare):
identification
and
characterization of a mechanism-based inactivator. J Agric
Food Chem. 55(25): 10162-67(2007).
92. H. Ozbek, S. Uğraş, H. Dülger, I. Bayram, I. Tuncer, G.
Oztürk and A. Oztürk. Hepatoprotective effect of
Foeniculum vulgare essential oil. Fitoterapia. 74(3): 31719(2003).
93. C. I. Wright, L. Van-Buren, C.I. Kroner and M.M.
Koning. Herbal medicines as diuretics: a review of the
scientific evidence. J Ethnopharmacol. 114(1): 1-31(2007).

352

