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Research progress in functional ingredient
and healthy function of coriander

ZHAO Xiu-ling

( Library of Huangshan University , Huangshan 245021, China)

Abstract: Coriander is a plant with high health protection. It has special flavor and nourishing and multiple
bioactivities, such as antibalterial, anticancer, antioxidant activities etc. The chemical composition, functional
ingredient and health—protections functions of coriander were introduced in order to make of this plant.
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