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Coriander
Coriandrum sativum

Information sources

http://en.wikipedia.org/wiki/Coriander

http://www.theepicentre.com/Spices/coriander.html

http://davesgarden.com/guides/pf/go/54/

http://www.floridata.com/ref/c/cori_sat.cfm

Photography Locations

CII -Godrej GBC, Hyderabad

http://www.google.co.in/imgres?imgurl=http://www.naturedirect2u.c
om/

http://www.google.co.in/imgres?imgurl=http://www.ashburys.com/i
mages/Coriander_oil.jpg&imgrefurl



© Confederation of Indian Industry

Coriander
Coriandrum sativum

× Native: Southern Europe 

North Africa  & 

Southwestern Asia

× Family: Apiaceae 

/Umbelliferae

× Height: 50 centimetres (20 

in) tall 

× Leaf Shape: Broadly lobed at 

the base 

× Annual Herb

× EdibleAll parts of the plant are edible
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× Hindi: ÐȑÑ×ɟ 
ÒǡɟDhaniya 

× Manipuri: 

Phadigom  

× Tamil: z_u¹à
jÁnvĈkotthu 

malli 

× Telugu: ţıȱƞȼz, 

Kotthimeera

Coriander
Coriandrum sativum 
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Coriandrum (kor -ee-AN-drum) 

sativum (sa -TEE-vum) 

Coriandrum derived from Coris means a bug. óBuggyô smell of leaves

Young seed resembles Cimex lectularius (European bed -bug)

Coriander
Coriandrum sativum
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Leaves are commonly called Cilantro

× Broad, 

toothed lower 

leaves 

resemble flat 

parsley 

(aromatic 

plant)

× Lacy upper 

leaves are 

fern - like and 

have a 

stronger 

aroma

Coriander
Coriandrum sativum

Parsley

Petroselinum crispum


