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Abstract: 
 The aim of this assay was to determine the yield and chemical composition of essential oil of fennel at 
three different harvest stages. The fruits of fennel were harvested in three stages of maturity. The essential 
oils were prepared by hydro distillation from the fruits by clevenger apparatus, and were analyzed by 
GC/MS. Results showed significant difference between humidity content of fruits. The highest oil yield 
was obtained from green fruits (1.37%), but statistical analysis showed no significant difference between 
oil yield (w/w) of the green samples compared to green-brown and riped brown samples. Ten, twelve and 
nine compounds were identified in green, green-brown and ripe fruits respectively. the main compounds 
in all of the oils were (E)-anethole (84.12-86.09%), fenechone (7.13-8.86%), limonene (3-3.3%) and 
methyl chavicol (2.5-2.7%)    
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