
Botanical, Culinary & Chemical Profile:

Cumin Seeds

Comprehensive Multi-Angle Visual and Technical Analysis

Fig 1. Four-angle high-resolution presentation of premium whole dried cumin (Cuminum cyminum) seeds.

1. Botanical Overview & Taxonomy

Cumin (Cuminum cyminum) is a flowering plant belonging to the family Apiaceae (umbelliferous plants), native

from the eastern Mediterranean to India. Its dried seeds—technically called schizocarps—are widely utilized

across global  cuisines both in whole and ground forms for  their  distinct,  warm, earthy,  and slightly  bitter

aromatic signature. 
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The multi-angle visual perspective above highlights the elongated, boat-shaped morphology with longitudinal

ridges (secondary and primary ribs), showcasing the uniform size and greyish-brown coloration characteristic

of high-grade cumin cultivars. 

Botanical Specifications

Family: Apiaceae

Genus: Cuminum

Species: C. cyminum

Harvest Form: Dried mature schizocarp

Key Aroma Compounds

Cuminaldehyde: Primary characteristic aroma

(C10H12O)

Gamma-terpinene: Herbal, citrusy notes

Beta-pinene: Woody and pine undertones

2. Nutritional Composition (per 100g)

Beyond their potent flavoring capability, cumin seeds offer significant concentrations of essential minerals,

dietary fiber, and plant antioxidants. 

Gastronomic Note: Dry-roasting cumin seeds momentarily activates their bound essential

oils, instantly intensifying the fragrance profile by releasing volatile aldehydes such as

cuminaldehyde before grinding or tempering in hot oil (tadka). 

Nutrient Component Concentration Primary Function / Role

Calories 375 kcal Energy source

Dietary Fiber 10.5 g Gastrointestinal health

Iron (Fe) 66.4 mg Hemoglobin synthesis & oxygen transport

Calcium (Ca) 931 mg Bone density and skeletal structure

Magnesium (Mg) 366 mg Enzymatic cofactor & muscle function

Total Essential Oils 2.5% – 4.0% Bioactive flavor & therapeutic efficacy
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3. Traditional & Industrial Applications

Cumin occupies a foundational role in spice blends worldwide, including Indian curry powders, Mexican chili

powders,  Middle  Eastern baharat,  and North  African ras el  hanout.  In  traditional  herbal  medicine,  cumin

decoctions are frequently utilized to aid digestion and support metabolic wellness. 
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