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ABSTRACT 

Cumin (Cuminumcyminum) is a significant and popular spice locally called as ‘zeera’ that is 

utilized for culinary purpose owing to its unique fragrant impact. Cumin is a classic and widely 

used spice from Middle Ages since it was a symbol of love and loyalty. Cumin 

(Cuminumcyminum) seeds are derived from the plant Cuminumcyminum, native from East 

Mediterranean to South Asia belonging to the family Apiaceae-a part of the parsley family. The 

proximate analysis of the cumin seeds shows that they include fixed oil, volatile oils, acids, 

essential oils, protein and other components. Cumin includes several essential components such 

as pinene, cymene, terpinene, cuminaldehyde, oleoresin, thymol and others that have proven 

their effectiveness against different illnesses. It is a vital source of energy, boosts immune 

system, provides protection against various illnesses. The total phenolic content of methanolic 

extracts of various cumin types (cumin, black cumin and bitter cumin) vary from 4.1 to 53.6 mg/g 

dry weight. In this thorough study, emphasis is on the nutritional, antioxidant and 

pharmacological characteristics of cumin. 

 

KEYWORDS: Antioxidant potential, Cumin, Cuminumcyminum, health benefits, Seed.   

REFERENCES: 

1. S. S. Rathore, S. N. Saxena, and B. Singh, “Potential health benefits of major seed spices,” 

Int. J. Seed Spices, 2013. 

2. M. Ahmadi et al., “Nigella sativa – a Plant with Personality in Biochemistry and 

Experimental Medicine Researches,” Bull. Univ. Agric. Sci. Vet. Med. Cluj-Napoca. Vet. 

Med., 2016, doi: 10.15835/buasvmcn-vm:12297. 

3. D. M. Mostafa, S. H. Abd El-Alim, and A. A. Kassem, “Nanoemulsions: A New Approach 

for Enhancing Phytonutrient Efficacy,” in Nanotechnology Applications in Food: Flavor, 

Stability, Nutrition and Safety, 2017. 

4. N. Vutakuri and S. Somara, “Natural and herbal medicine for breast cancer using Elettaria 

cardamomum (L.) Maton,” Int. J. Herb. Med., 2018. 

5. E. Aali, R. Mahmoudi, M. Kazeminia, R. Hazrati, and F. Azarpey, “Essential oils as natural 

medicinal substances: Review article,” Tehran University Medical Journal. 2017. 

 



ACADEMICIA: An International Multidisciplinary Research Journal 
ISSN: 2249-7137     Vol. 11, Issue 12, December 2021     SJIF 2021 = 7.492 

A peer reviewed journal 

https://saarj.com 
  

6. R. A. Martinez  III, “Examining food additives and spices for their anti-oxidant ability to 

counteract oxidative damage due to chronic exposure to free radicals from environmental 

pollutants,” 2014. 

7. Z. Oskouei, M. Akaberi, and H. Hosseinzadeh, “A glance at black cumin (Nigella sativa) and 

its active constituent, thymoquinone, in ischemia: A review,” Iranian Journal of Basic 

Medical Sciences. 2018, doi: 10.22038/ijbms.2018.31703.7630. 

8. P. Farshi, M. Tabibiazar, M. Ghorbani, and H. Hamishehkar, “Evaluation of antioxidant 

activity and cytotoxicity of cumin seed oil nanoemulsion stabilized by sodium caseinate-guar 

gum,” Pharm. Sci., 2017, doi: 10.15171/PS.2017.43. 

9. H. V. Gangadharappa, K. Mruthunjaya, and R. P. Singh, “Cuminum cyminum -A popular 

spice: An updated review,” Pharmacognosy Journal. 2017, doi: 10.5530/pj.2017.3.51. 

10. N. B. Thippeswamy and K. A. Naidu, “Antioxidant potency of cumin varieties-cumin, black 

cumin and bitter cumin-on antioxidant systems,” Eur. Food Res. Technol., 2005, doi: 

10.1007/s00217-004-1087-y. 

 


