
ABOUT ANISEEDS
Aniseed has long been esteemed, used by the Greeks and Romans for its medicinal, magical, 
and divine virtues. An ingredient in the famed antidote theriac, anise was also recorded in the 
estate management text Capitulare de Villis from the reign of Charlemagne. In Europe, despite 
similar names, true anise is not the same as “anis des Vosges” (caraway), anis aigre (cumin), 
star anise, or even “anis de France” (sweet fennel)

Anise, a native to the southeastern Mediterranean, is an herbaceous plant cultivated 
worldwide for its characteristic aroma. This umbelliferous annual has hollow stems that 
bear bright-green, fern-shaped leaves. The small white flowers, clustered in umbels, bloom 
in midsummer. In late summer, the plants produce light-brown, highly fragrant, oblong 
fruits called aniseed.

Aniseed is harvested when the center of the umbel browns and the stems yellow in July 
and August. The crop is reaped or uprooted and the infrutescences are handled with 
care because the seeds fall out easily, especially with the morning dew. As the fruits do 
not all mature simultaneously, the stems are bound together in bunches, umbels in the 
center, so that they may finish drying safely inside. 
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THE FRAGRANCE
The spicy and liquorice note typical of anise allows it to find its place 
at the heart of fine and applied perfumery. It is often found in licorice 
or gingerbread accords. The essential oil is often used at the heart of 
aromatic ferns or chypre perfumes.AROMATIC

Anisic



67 kg
of Aniseeds

Distillation
η = 1,5 %

1 kg
of essential oil

TENACITY

1 month
3 weeks
2 weeks
1 week
4 days
3 days
2 days
1 day
6 hours
3 hours
2 hours
1 hour

* Tenacity of characteristic notes

Head BaseHeart

Aromatic, anisic, spicy, woody, 
liquoricy.

OLFACTORY PROFIL

CAS TSCA: 8007-70-4
CAS EINECS: 84775-42-8
EINECS : 283-872-7
FEMA: 2094
FDA: 182.200
CoE: 336n
INCI: Pimpinella anisum fruit oil

Resource: Cultivated
Processed plant part: Fruits

Transformation process: Steam distillation
Appearance: Colorless to yellow, ambery 
liquid
Main constituents: Trans-anethole
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