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Cilantro, Chinese Parsley, Coriander
Coriandrum sativum is a member of the Apiaceae (parsley) family.
Cilantro is an annual plant that grows 2 to 3 feet

tall. Its leaves are light green, feathery, and flat. The
distinctive flavor of cilantro leaves is quite different
from that of parsley. While the leaves are used as an
herb, the dried fruits, called coriander seed, are
used as a spice and have an entirely different taste.
Coriander seeds are hard, brownish yellow, spheri
cal (Vfe inch diameter), and ribbed, and grow in sym
metrical clusters. Cilantro is native to the eastern
Mediterranean region and southern Europe.

Other names: Joh tsu (Hmong); koendoro
(Japanese); yuan sui (Mandarin Chinese); yim sai
(Cantonese Chinese); yun tsai (Chinese); kinchi
(Filipino); rao mui (Vietnamese).

Market Information

Fresh cilantro leaves displayed for market.
(Photo: Alf Christianson Seed Co.)

Organically grown cilantro is a marketable prod

uct, since it is thought to have a better flavor than

cilantro grown conventionally on a large scale.

Use. The leaves, known as cilantro or as Chinese or
Mexican parsley, are used for flavor in Mexican salsas and Chinese dishes. When dried, the leaves lose

their fragrance and flavor. The dried fruit, coriander
seeds, are used whole or ground as a spice. The
seed's aromatic essential oil is extracted and used to

scent perfumes and cosmetics. Thai cuisine uses the

root fresh and minced in salads and relishes.
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Chart: Effect of holding temperature on the quality of
fresh cilantro after 1 (•) and 2 (U) weeks' storage in per
forated polyethylene bags. Visual quality was assessed on
a 5-point scale (1, 3, 5, 7, 9, where 1 = low quality and 9

= high quality). From Joyce, Reid, and Katz 1986.

Harvest the coriander seed when the entire plant
is dried and crisp, but before the seed pods break
open and scatter seed. Cut the whole plant, threshing
it out for further drying, or hang it to dry, gathering
the seed as it falls. Undried seed has a bitter taste.

Disease Problems

Bacterial leaf spot. At least as early as 1988 a leaf
spot disease appeared on cilantro in Southern

California. 1990 and 1991 saw moderate to severe
infections of this disease in Monterey, Santa Cruz,
and-other central coast counties. The disease has

been identified as bacterial leaf spot caused by the
pathogen Pseudomonas syringae.
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i, therefore very important, but researchers have

no! yet deWed a test to detect the pathogen in
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Very few control options are gently avail
able to growers. In attempting to manage this dis

fase, growers should consider the following:
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suggested at this time.

Postharvest Handling

and tead -rain and sprinkler irrigation favor
o Infested or infected seed is probably the main

way pathogen enters fields. Pathogen-free seed

handling information provided for basil
applies to cilantro and other herbs.
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