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ABSTRACT

Cumin is one of the most popular spices in countries where their foods are highly seasoned, such as Indig, Iran
and other parts of the Middle East, Mexico and North Africa, and in Iran it is a very common spiceité spice up
and taste in cooking and A sweetshop. As a seasoning, soup, rice, meat dishes, bread, biscuits, cakes and cheese
are one of the most important ingredients in spice preparation. The purpose of this research, is to provide the best
method for storing cumin. Essential oil extraction was performed using a Clevenger dewcgm accordance with
British Pharmacopoeia for 4 hours. The extracted essential oils were analyzed by Tass spectrometry gas
chromatography (GC / MS) apparatus. S

AN
Results: The total amount of essential oil extracted from cumin seed powder | i this'study was 3.4 ml / 100 g.
The highest composition of cumin essential oil in the compounds studied is hychoxy phenyl-propanon (33.51%)

and the lowest amount is benzene (4.28%). J

Conclusion: The storage conditions are mostly influenced by the gompesition of alcohol and the temperature
of the environment. As the temperature decreases, evaporation of the volatile substances and essential oils in the
cumin ceases. Also, the combination of some chemical compounds.with oxygen in the air will decrease the amount
and in The result is a decrease in essential oil quality.

Keywords: Cumin, Cumin essential oil, Spices, Warehc\)usi\ng, Chemical compounds
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