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Abstract

Coriander (Coriandrum sativum L.) is a culinary and medicinal plant from the Apiaceae
family. This plant is of economic importance since it has been used as flavoring agent in food
products, perfumes and cosmetics. Drying process increases the shelf life by slowing
microorganisms’ growth and preventing certain biochemical reactions that might alter the
organoleptic characteristics. The leaves and stems of Coriandrum sativum L were dried by
drying methods including, shade-drying, sun-drying, oven-drying at 40 and 60°C,
microwave-drying 500 W and freeze-drying. The essential oils of fresh and dried samples
were obtained by hydro-distillation and, were analyzed by using gas chromatography—mass
spectrometry (GC-MS). The highest essential oil yield was obtained by shade-drying. The
main components in essential oils of fresh and dried of C. sativum L leaves were n-decanal,
n-decanol and 2-dodecenal. The result of analysis of variance of the experiment showed that
different drying methods of C. sativum L leave have significant impacts on n-decanal, n-
decanol and 2-dodecenal contents in oils. In finally, drying of leaves of C. sativum L in the
oven at 45 °C is most suitable and is recommended.

Key words: Coriandrum sativum, shade-drying, freeze-drying, Microwave, essential oil
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