
Fennel sweet Essential oil Hungary
Foeniculum vulgare Mill.

Sweet fennel is a perennial herb up that reaches to 1.80 meters in height. Its long, flexible, tubulous stems bear masses of
light, feathery leaves. Several umbels made of small yellow flowers bloom in summer and produce pale-yellow to light-
green fruits. Harvested when they become tinged with yellow, indicating maturity, the fruits are then dried and distilled.
Sweet fennel essential oil has a lovely, characteristic aniseed fragrance, thus the common French names meaning
“French anise” and “sweet dill.” The very sweet, aromatic fragrance has an earthy note with a spicy accent reminiscent of
pepper.

Most likely native to the island of Malta, sweet fennel was introduced to the rest of Europe by monks or crusaders a
thousand years ago. Known since ancient times, it was used medicinally by the Egyptians, then by the Greeks and
Romans. The plant is now cultivated in Europe, Asia, and parts of Africa and South America. Cultivars were selected for
quality and the seeds’ essential-oil yield.

Advised uses : Aromatherapy, Perfumery, Cosmetic, Alimentary

Herbaceous
Anisic

Botanical family : Apiaceae
Method of culture : Conventional
Part harvested : Seeds

CAS TSCA : 8006-84-6
INCI : Foeniculum vulgare dulce fruit oil

Specifications
Method for obtaining

: 
Hydrostillation

Appearance : Colourless to pale yellow liquid, crystallizations may appear

Constituents : Trans-anethol, fenchone, methyl-chavicol, Limonene

Harvest period
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