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Abstract 

 

The Apiaceae family (Umbelliferae) comprises both vegetable and aromatic and medicinal species. Among the most 

used aromatic species from this family is Foeniculum vulgare Mill, which can be cultivated in various climatic 

conditions.  Foeniculum vulgare ssp. vulgare Mill. can be cultivated using three varieties: Foeniculum vulgare  var. 

azoricum Mill., also called bulbing fennel or Florence fennel, Foeniculum vulgare  var. dulce Mill. with the common 

name of sweet fennel and Foeniculum vulgare var. vulgare Mill., this variety is known as bitter fennel due to the bitter 

aroma of the seeds.In this review were presented the results of various publications, reported between 1961 and 2019, 

on two varieties of fennel, var. dulce and var. vulgare. The publications were selected from the electronic 

library.Therefor in this article, various botany and chemistry differences between sweet fennel and bitter fennel have 

been presented. 
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The Apiaceae family (Umbelliferae) 

comprises both vegetable and aromatic and 

medicinal species. Plants belonging to the 

Apiaceae family can be cultivated mainly in 

temperate regions, and less often in tropical 

countries. The main botanical characteristic of the 

species belonging to this plant family is the way 

the flowers are arranged, in inflorescences called 

umbels.  

Among the most used aromatic species from 

this family is Foeniculum vulgare Mill, which can 

be cultivated in various climatic conditions.  

Foeniculum vulgare ssp. vulgare Mill. can be 

cultivated using three varieties: Foeniculum 

vulgare var. azoricum Mill., also called bulbing 

fennel or Florence fennel, Foeniculum vulgare  

var. dulce Mill. named sweet fennel and 

Foeniculum vulgare  var. vulgare Mill., this variety 

is known as bitter fennel due to the bitter aroma of 

the seeds (Barros L. et al, 2010).  

This plant can be grown in many parts of the 

world, in countries like Russia, Japan, India and 

China it is commercially cultivated (Damjanović 

B. et al, 2005; Coşge B. et al, 2008). 

 

 

 

 

 

MATERIAL AND METHOD 

 
Different publications presented in journals 

and books between 1961 and 2019 were 
summarized in this review. The literature was 
selected from electronic databases (Science Direct 
and Research Gate). In total were reviewed 50 
scientific studies, which furnish knowledge about 
the botany and chemistry of 2 varieties of 
Foeniculum vulgare Mill: var. vulgare and var. 
dulce.  It also showed that from all 50 scientific 
papers reviewed in this study (figure 1), only 20% 
were reported between 1961 and 2000, in 2000-
2010 the literature had a share of 32%, while in the 
last 9 years (2010-2019) were published 48% from 
the studies. 

 

RESULTS AND DISCUSSIONS 

 

In this article, several botany and chemistry 

distinctions between sweet fennel and bitter fennel 

have been presented. 

Botany 

From a botanical point of view, Foeniculum 

vulgare Mill. is a perennial herbaceous plant.  

The root is pivoting and can have between 

20 and 30 cm length.  

The stem is 1-2.5 m high, very branched, 

cylindrical, with fine streaks, hollow inside (figure 


