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INTRODUCTION 

A different family of flowering plants that is considered to be part of the phylum Apiales is known as the 

Umbelliferae Family, frequently referred to as the Apiaceae Family. Since it contains several well-known culinary plants, 

this family is often referred to as the parsley or carrot family. Around 3,700 varieties make up the Umbelliferae Family, 

which can be distinguished by its common flower cluster arrangement as well as its intricate leaves. Although a few 

species of the Umbelliferae Family may grow to shrubby or tree-like forms, many of them constitute herbaceous plants . 

They tend to have hollow stems that are sometimes ridged or furrowed, and they possess pleasant characteristics. 

Umbellifers frequently sport alternately convoluted leaves, which are typically separated into leaflets or segments. Their 

overall delicate and feathery appearance is due to the complexity of their leaves (1). 

 

The distinct inflorescence structure of the Umbelliferae Family is its most distinctive feature. Umbels, which are flat-

topped or cyclical clusters containing flowers that have numerous separated flower stalks, called pedicels, that originated 

from only one point, are where the flowers are arranged. The pedicels grew outwardly from a central point, 

demonstrating the ribs of an umbrella, and each umbel consists of many rows of small flowers. The family has a visually 

beautiful and uncommon look according to this arrangement. Umbellifer flowers typically have five petals. These petals 

are very small and range in color from white and yellow to pink and purple (28). They frequently display radial 

symmetry. Carrots (Daucuscarota), parsley (Petroselinumcrispum), celery (Apiumgraveolens), fennel 

(Foeniculumvulgare), and dill (Anethumgraveolens) constitute just a few of the family's essential culinary plants. These 

plants are nurtured extensively and treasured for their culinary and medicinal virtues (2). 

 

Many members of the Umbelliferae Family have significant beneficial properties in addition to their function in 

cooking. For example, various plants like lovage (Levisticumofficinale) and angelica (Angelica archangelica) have 

previously been used for medicinal purposes (24). Essential oils produced by a few umbellifers have antibacterial, 

antifungal, and antioxidant properties. It is essential to bear in mind that some members of the Umbelliferae Family are 

appropriate for human consumption because some species contain toxic compounds. Due to this, it's important for proper 

care and precise designation when collecting or using plants from this family (3). 

 

Active substances in plants of the Umbelliferae family 

The Apiaceae Family, commonly referred to as the Umbelliferae Family, features a number of plant species 

containing substances that are bioactive and have medicinal properties. These compounds serve to clarify the medicinal 

advantages derived from employing these plants in both conventional and contemporary medicine. Here are only a few of 

the umbelliferae plants' active component parts: 

 

1-Coumarins: Coumarins are volatile compounds with a number of biological properties that are found in many 

Umbelliferae plants. Their anticoagulant, anti-inflammatory, and antioxidant benefits are shown. Additionally, they 
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might have antimicrobial and anti-cancer effects. Angelica (Angelica archangelica) and sweet cicely (Myrrhisodorata) 

are two examples of plants in this family that are rich in coumarin (4, 27). 

 

Essential oils: Various Umbelliferae species produce essential oils, which contain volatile compounds that offer 

them their distinctive smells and medicinal benefits. Antibacterial, antifungal, and antioxidant effects are frequently 

found in these oils. Fennel (Foeniculumvulgare), dill (Anethumgraveolens), and caraway (Carumcarvi) are a few 

instances of plants having a great deal of essential oils (1,15). 

 

3-Dill (Anethumgraveolens) includes substantial quantities of the substances 3-apiole and dillapiole. Apiole works 

well for relieving pain because it boasts anti-inflammatory and analgesic properties. Potential anti-cancer effects were 

further studied. Dillapiole has shown antibiotic use and insecticide capabilities (8). 

 

4-Apiol: Petroselinumcrispum, commonly parsley, contains apiol, a bioactive chemical. It shows antioxidant and 

anti-inflammatory properties. Common applications of apiol include uterine tonics and period induction. However, due to 

its possible effects on the uterus, its use should be discussed with caution, particularly during pregnancy (13). 

 

5-Apiin: Celery (Apiumgraveolens) and parsley (Apiumsativum) are two examples of Umbelliferae plants containing 

the flavonoid glycoside apiin. It possesses anti-inflammatory, hepatoprotective, and antioxidant properties. Apiin has 

shown potential for improving liver function and lowering oxidative stress (7, 26). 

 

6-Phenolic compounds: Many species of Umbelliferae include chemical compounds such as caffeic acid, ferulic 

acid, and quercetin. The anti-inflammatory and antioxidant properties of these chemicals add to the overall health 

benefits associated with consuming these plants (12). 

 

7-Polyacetylenes: Carrots (Daucuscarota), a species in the Umbelliferae genus containing polyacetylenes, provide a 

single instance. The compounds in question demonstrated antimicrobial, antifungal, and anti-inflammatory properties. 

Also, they reveal possible anticancer effects and could potentially clarify why eating carrots promotes immune-boosting 

benefits (23). 

 

8-Celery (Apiumgraveolens) contains phthalides, a group of substances that are bioactive. By relaxing the smooth 

muscles of the blood vessels, they have been demonstrated to have hypotensive (blood pressure-lowering) effects. Celery 

is beneficial for promoting urine and maintaining a good fluid balance because phthalides additionally possess diuretic 

traits (28). 

  

9-Apigenin: Apigenin is a flavonoid that can be discovered in many kinds of Umbelliferae plants, including celery 

and parsley. The potential that it may have anti-inflammatory, antioxidant, and anti-cancer qualities has been studied. In 

spite of supporting cardiovascular health, apigenin could possibly offer neuroprotective benefits (2, 17). 

 

 10-Lignans: Dill and celery are two plants that belong to the Umbelliferae family and have lignans. Antioxidant and 

estrogenic properties are present in these substances. Lignans are under investigation for their potential in hormone-

related diseases and also as preventive agents for certain cancers, including breast and prostate cancer (11). 

 

 11-Terpenoids: Terpenoids are a wide group of compounds with an expansive spectrum of biological activity, so 

Umbelliferae plants often contain compounds. Its antimicrobial, anti-inflammatory, and anti-cancer effects are currently 

demonstrated. Also, they support the distinctive scent of a number of plants, such as dill and fennel (5). 

 

12-Polysaccharides: An angelica plant that corresponds to the Umbelliferae family contains polysaccharides that 

have immunomodulatory properties. These compounds have the potential to treat immunological-related diseases and can 

promote immune function (7, 14). 

 

It's important to remember that different species within the Umbelliferae Family may have different amounts of 

bioactive compounds. Additionally, the quantity, preparation method, and specific plant of a component used could 

impact how these chemicals function medically. Before using these plants for therapeutic reasons, as with any medicinal 

use, it is advisable to consult with a medical professional. 

 

Plants of the Umbelliferae family 

A variety of plant species that were once used in herbal medicine and home treatments were part of the Umbelliferae 

Family, occasionally referred to as the Apiaceae Family. These plants are useful for treating a variety of diseases since 

they have a range of medicinal properties. traits. The Umbelliferae Family is used in an array of chemical treatments, as 

shown in the instances that follow: 
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1-Fennel (Foeniculumvulgare): Fennel seeds and the plant's essential oil have long been used to promote digestion 

and cure digestive issues such as bloating, gas, and indigestion. A popular remedy for soothing an upset stomach is 

fennel tea (6). 

2-Dill (Anethumgraveolens): Dill has an extended tradition of use as a digestive aid and as a colic remedy for young 

children. To alleviate gastrointestinal pain as well as promote digestive health, it can be prepared as a tea (9, 10). 

 

3- Parsley (Petroselinumcrispum): Besides being a popular culinary plant, parsley is also known for its medicinal 

properties. It is useful in reducing water retention as well as improving kidney health since it is loaded with antioxidants 

and has diuretic characteristics (15, 19). 

 

 4-Angelica (Angelica archangelica): Angelica has been used for generations in traditional medicine to treat 

bronchitis, colds, and coughs that affect breathing. Also, the herb has become known for promoting relaxation and 

decreasing period cramps (16, 18). 

 

 5-Lovage (Levisticumofficinale): As a result of its diuretic effects, lovage has been used as a household therapy to 

increase the production of urine and promote washing. Also, it could encourage urinary tract health and alleviate 

digestion problems (20, 21). 

 

 6-Carrot (Daucuscarota): Carrots are a nutritious snack that offers an assortment of health benefits. Antioxidants, 

vitamins, and minerals that promote general health are plentiful in these Natural treatments that encourage healthy skin, 

improve the way she sees, and enhance immunity frequently involve carrots (22, 23). 

 

7- Celery (Apiumgraveolens), having a high water content and diuretic features, may help reduce fluid retention and 

maintain the health of the urinary tract. As an alternative remedy for arthritis and inflammation, it is also used in 

traditional medicine to aid digestion (25, 26). 

 

While there's a history of traditional use for these plants, it is essential to talk with your doctor before implementing 

them for therapeutic purposes. Some individuals might be sensitive or allergic to some plants, while there may also be 

interactions with prescription medications or prior illnesses (22). 

 

In conclusion, the family of flowering plants called Umbelliferae has many varieties and is distinguished for its 

distinctive inflorescence arrangement, compound leaves, and sweet characteristics. This family has a large variety of 

useful and visually appealing plants that have both culinary and medicinal significance. 
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