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et al., 2017). Fennel seeds are rich in essential oils (EO), the content
and composition of which may vary according to geographical origin
(Diaz-Maroto et al., 2006). Therefore, this study aimed to evaluate EO
variation in wild fennel seeds collected from five natural habitats
located in Istria region (Croatia): Porec, Pula, Plomin, Rasa and
Vodnjan.
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