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Collection No. 14 
 

Collector Name 
& Semester 

 
Ranu muhammad kakl  
Semester 7 

 
Collection Date 

 
30/7/2025        6:44 pm 
  

 
Scientific Name 

 
Coriandrum sativum 
 

Family Apiaceae (umbelliferae) 

Common Name 
(Kurdish, Arabic 

and English) 

Kurdish name= زوەرھک  )karawz) 
English name= coriander, cilantro 
Arabic name= ةربزك  )kuzbara) 

 
Location 

 
Iraq,KRG,Sulaimaniyah, Bazyan, slemani-kirkuk Road, 
uncle Kamal’s vegetable farm. 
 

Latitude & 
Longitude 

latitude: ~35.6 N 
Longitude: ~45.4 E 

 
Growth Form 

☐ Tree       ☐ Shrub    ! ☐ Herb       ☐ Vine   ☐ Grass  
 
☐ Answer: Herb 

 
Condition 

☐ Flowering          ☐ Fruiting          !☐    Vegetative  
 
☐Answer: Vegetative  
 

 
Use 

✔☐ Medicinal          ! ☐ Edible         ☐ Ornamental   
 
☐ Answer: Medicinal and edible  
 

 
Abundance 

☐ Rare     ☐ Occasional     !☐ Common   ☐ Abundant 
 
☐ Answer: common 
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Soil Type 

☐ Sandy      !☐ Loamy        ☐ Clay           ☐ Rocky  

☐ Answer: Loamy  

 
Plant part 
collected 

✔☐ Leaf         ☐ Flower       ! ☐ Fruit        !☐ Seed 
  
☐ Root       ☐ Stem         ☐ Whole Plant 
 
☐ Answer:  Whole plant  

 
Plant Description 

Growth form: Annual herb, typically growing 50–100 cm tall. 

• Leaves: Two types— 
o Lower leaves: Broad, lobed, and parsley-like. 
o Upper leaves: Narrower, feathery, and finely 

divided. 
• Flowers: Small, white or pale pink, arranged in umbrella-

shaped clusters (umbels). 
• Fruits/Seeds: Round, brownish seeds used as a spice; often 

referred to as coriander seeds. 

Habitat and Distribution: 

• Native region: Mediterranean and Western Asia. 
• Cultivation: Grows in temperate climates; prefers well-

drained, fertile soil and full sun. 

Uses:  Culinary: 

o Leaves (cilantro) are used fresh in salads, salsas, 
curries, and garnishes. 

o Seeds (coriander) are used whole or ground in spice 
blends, baked goods, and pickling. 

• Medicinal: Traditionally used to aid digestion, reduce 
inflammation, and as an antioxidant. 

• Essential oil: Extracted from seeds and leaves for flavoring 
and therapeutic purposes. 

Cultivation Tips: 

• Sowing: Directly in soil; avoid transplanting as roots are 
delicate. 

• Watering: Moderate; keep soil moist but not waterlogged. 
• Harvesting: 

o Leaves: Harvest before the plant flowers. 
o Seeds: Allow the plant to flower and mature; then 

dry and collect seeds. 
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Plant image(s) 

(in its 
environment ) 

(Before 
collection) 
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Collected Sample 

image(s) 
 (on black 

background) 
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