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THE FRAGRANCE
It is found in small quantities in perfumed products because of its power, 
celery is used to nuance fresh eaux fraîches, floral accords or chypre 
perfumes.

SPICY
Peppery

ABOUT CELERY
Celery is a biennial vegetable. It forms a rosette of basal leaves in its first year, then blooms 
the following year. Its small, white or light-green flowers are grouped in compound umbels. 
The glossy, dark-green leaves are delicately segmented and resemble lovage leaves. Several 
varieties of celery exist and each has a different morphology. The cultivated varieties are 
celery root, celery, and cutting celery (also called Chinese or leaf celery). These plants were 
probably first sourced from the wild forms in Egypt more than two thousand years ago. The 
celery used to extract the essential oil is wild celery or Apium graveolens. The seed harvest 
takes place in June and July: The celery stalks are reaped early in the morning and set out 
to dry for a few hours. The plant material is then threshed to separate the seeds from the 
rest of the plant. The seeds are crushed just before distillation for improved essential oil 
release. 

A respected plant in Egypt and Ancient Greece, celery was eaten in the early days of 
Rome. In addition to its culinary uses, it was grown as a medicinal plant. It is mentioned 
in the in the estate management text Capitulare de Villis from the reign of Charlemagne. 
For the ancients, celery was one of the «five roots,» along with asparagus, fennel, 
parsley and Butcher’s broom, as well as one of the four lesser hot seeds.



63 kg
of celery fruits/seeds

Steam distillation
η = 1,4 %

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

Spicy, peppery, zesty, fresh, green.

OLFACTORY PROFIL

CAS TSCA: 8015-90-5
CAS EINECS: 89997-35-3
EINECS : 289-668-4
FEMA: 2271
FDA: 182.200
CoE: 52n
INCI: Apium graveolens seed oil

Resource: Cultivated
Processed plant part: Fruits

Transformation process: Steam distillation
Appearance: Colorless to yellow liquid
Main constituents: D-limonene, beta-
selinene, sedanenolide
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