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Ilicium verum has long been utilized in conventional medicinal drug and the meals
enterprise to save from cold and relieves pain. Sometimes its miles infected with the
tremendously poisonous Japanese star anise (Illicium anisatum L.). Contains toxic
sesquiterpenes the conventional utilization of Illicium verum is documented from South
and West Asia in which it's used and consumed for plenty of obstacles. Several bioactive
components along with sesquiterpenes, phenyl propanoids, lignans, flavonoids, and
different compounds are identified through Illecium verum. The activity of
pharmacological research is compounds have a wide range of pharmacological uses,
especially cytotoxicity, antioxidants, anti-inflammatory agents, sedatives, and sedatives.
Antibacterial action. It is also the main source of anti-cancer drugs (shikimic acid). The
modern-day evaluate is facts on botany, traditional usage, phyto chemistry and

pharmacology, and toxicology of illicium anisatum verum.
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INTRODUCTION
1. Botany

Star anise (lllicium verum) is a small evergreen Medium-
sized tree of the family Schisandraceae!™. The genus
Illicium incorporates greater than forty-two and 166 species
the varieties are usually cultivated in the tropics of East Asia
and Southeast Asia. There are variations in morphology,
Habitat, and chemical composition. The most common type
the genus Illicium is star anise (lllicium verum), anise from
Mexico. (lllicium mexicanum), Japanese anise (lllicium
anisatum) Star anise (Illicium anisatum). Star anise (irisium)

verum) is the most well-known type. The plant is for

decorative purposes for flowers, leaves, and fragrance,
which leads to the production of multiple varieties. Plants
are known by different local names in different regions of
the world. It is referred to as badiyan in Persian, phoolchakri
in Hindi, Badiane in French, Badian in Urdu, and Star Anise
in the English language. Origin, source, and growth
conditions Impact on crop use. There are different types of
star anise Depending on the origin and growth conditions

used It will be considered in more detail below.
1.2 HISTORY

I. verum (star anise) comes from China Vietnam has been
used for over 3000 years. The common name illicium comes
from the Latin word "alluring” which means scent. This
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plant has been grown for centuries at temples and graves by
Japanese people. 17th It was introduced in Europe in the
17th century. Food industry and baked goods and
manufacture of jam and anise-flavored liqueur-like Anise
and Pernod. | used star anise often in Persian and Mughal
Biryani rice dishes and curry. Used as a replacement for

commercial beverages for anise in the 17th century 21,
1.3. Demographics / Location

Star anise grows in different climates environmental
conditions for this herb to breed sow seeds and needs more
water and acidic soil grow well. Must be protected from low
temperatures. Star Anise grows with inside the following
countries: China, Japan, Laos, Philippines, Indonesia,
Vietnam, and Jamaica. There are many producers are
working on it. Over 2000 tons of stars anise seeds are
produced in Vietnam every year. Around it, 1600 tones of
seeds are sold to Cuba and the Soviet Union. China is
I.verum (Star anise). Star anise manufacturing in China in
2015-2016 93,800 at 95,000 lots in comparison to 2014-
2015 2013-2014 lots or 94,500 lots. It has been It will be
shipped to dry, cold regions.

1.4. Botany, Morphology, Ecology

Star anise, a small evergreen tree, usually grows Up to 1216
feet high, common to Southeast Asia. The 5to 15 cm x 2 to
5 cm leaves lantern, oval-oval and leather-like. Flowers are
pink to dull red, bisexual, axillary, or sub-terminal diameter
1.5-4 cm. There are 7 to 12 petals. It is mainly oval to wide
oval. The tarsal bone is 10 mm It's long, boat-shaped, hard
and wrinkled, and contains seeds. The length of the anther is
1-1.5 mm. The fruit is star-shaped Reddish-brown,
composed of 6-8 follicles It is arranged in a spiral shape.
Seeds are shiny and brittle It is brown, compressed, and
smooth 31, Star anise grows up in a warm subtropical
atmosphere. Sensitive to the cold. Star anise occurs only in
zones where the temperature does not drop Less than 15 ° F
(10 ° C). Star anise should be at. Will be maintained in
winter kinder garten for growth. Hang on star anise seeds or
cuttings. Seeds breed best when: The temperature will be

about 65-70°F (18-20°C). Can be seeded Sow in pots as well
as outdoors. Seeds need to be watered often keep them wet
and make sure the pot has a drain hole on the base to remove

excess water.
2. CHEMISTRY

Star anise Carbohydrates, proteins, vitamin A, ascorbic acid.
this Contains protein (24g), carbohydrates (6575g) and fat
(469) Dietary fiber, and sugar. Star anise is a wealth of
sources Minerals such as sodium, calcium, zinc and
magnesium, Potassium, iron, copper, etc. have almost 359
Kcal of energy. Obtained per 100g of star anise. Fragrant
odor Illicium verum is due to the presence of essential oils.
2.5-3.5% for fresh fruits and 8-9% for dried produce. GCMS
is commonly used to determine a chemical profile of
essential oils 1, This fragrant essential oil is mainly
composed of trans-anethole and shikimic acid ©4%), Tri
hydroxy 1 cyclohexene 1 carboxylic acid) (Fig. 1) different
Chemical compositions, which include sesquiterpenes,
Phenylpropanoids, lignans, flavonoids, and palmitic acid are
also available. Star cancer prevention and antiviral effect
anise oil has a high concentration of trans-anethole. It is also
used as a board for making various things Pharmaceuticals
such as chloral and Anticonvulsant %121,

Anethol
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Shikimic acid
Figure 1. Structures of important compounds found in
star anise essential oil

3. POST-HARVEST TECHNOLOGY
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Star anise fruit cutting is done after ripening. Dry in the
summer season and then in the sun. The Flowering is
observed from March to May, and the fruits are It ripens
from September to October. The harvest time is a greater
impact on the yield of its ingredients and essential oils. Star
anise is preserved after harvest. When there is growth
Semen will be collected 30 days after completion. Seed Put
it in a container that is not too moist affects the nature of the
seed and the seed is planted Dry the dough for 48 hours in
the presence of sunlight before storage. Star anise has a hard
surface, so closed for proper storage in the container. Star
leaf Anise also contains a number of active ingredients,
many uses. Harvest the leaves and let them dry for 2 days in
the warmth where the surrounding conditions are ideal. in
the case of the atmosphere is saturated and the leaves are
stored in the storage room. These sheets are checked
consistently daily whether they are dry. Leaves can also be
saved by another process: stems and twigs are discarded
first, chop the leaves into small pieces and add olive oail.
Sprinkled on them. These olive oil leaves are stored in the
freezer after packing in a plastic bag. These plastic bags
have just been opened when to use them. For short-term

storage seal tightly and put it in a vegetable drawer.
4. PROCESSING

Star anise is made in different ways and for different
purposes Purpose. Various methods are used to obtain the
extract; Star anise essential oils include Steam Distillation
(HD), steam distillation (SD), solvent extraction (SE), and
supercritical Liquid CO2 Extraction (SFE) I* 14, HD or SD
The process is used to extract the oil. Water vapor and
hydrolyzing action can be thermal some decomposition,
hydrolysis, and water solubility it is a flavor component, but
the amount of extraction is small. Effectiveness . SFE,
extraction attracts attention from today's manufacturer’s
extracts essential oils from star anise. That is generally very
easy to use at room temperature, Pressure (Wang et al.,
2011). Supercritical CO2 is the total Separate from the
sample at the end of the extraction its resolution can be

changed by changing temperature and pressure. To obtain

more volatile compounds the application of this technology
is currently popular in the world. Essential oils and various
extracts at the end of the extraction contain shikimic acid
and trans-anethole. The resulting oil and extract have an

odor color.
5. VALUE CREATION

There are several commercial products star anises is used as
follows: carrot powder, tomato granules, tomato powder,
dried garlic flakes, dehydrated beets flakes, cabbage flakes,
black garlic. Star anise is that great source of shikimic acid
compounds used by a pharmaceutical company to make an
anti-influenza drug called Tamiflu. Star anise is used in the
food industry commonly used as a dietary supplement. It is
used in choosing from drinks, desserts, and hearty dishes
stew. Star anise essential oil is Detergents, beauty products,
fragrances, toothpaste, to hide the unwanted odor of the
drug. Star Anise is widely used in Chinese food and kitchen

Indian food, the main ingredient of Garam Masala 12,
6. USES

Star anise has many makes use of starting from culinary to
religious. It is grown round temples and on graves through
Japanese. It is assumed that after the star anise is installed
four instructions at the altar, it offers power. More
frequently the entire star anise or part of its miles used with
inside the recipe, proper for Chinese tea eggs. Star anise is
likewise used as a flavoring in confectionery. Star anise is
the primary factor utilized in Indian curries and stews. Star
anise is delivered in biryani to decorate its flavour. The
major factor of garam masala is star anise. It has been
applied in soups in Vietnamese and extensively utilized in
making masala chai in India ™, It has a variety of medicinal
makes use of. It improves digestion and has been used as an
additive to enhance the taste of conventional medicines. For
example, its miles are used internally for colic, flatulence,
menstruation disturbances, whooping cough, liver diseases,
and tuberculosis. It is beneficial for stomach-related
sicknesses. For medicinal teas, pastilles, and cough
combinations star anise is used as a not unusual place factor.
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It is used to deal with rheumatism traditionally. Other
advantages of star anise tea consist of vitalizing frame
organs and glands along with the heart, brain, liver, and

lungs, etc.
7. PHARMACOLOGICAL MAKES

Use of the vital oil of Illicium verum has been proven in
research to have pharmacological makes use of. Numerous
medicinal sports are proven through vital oil of star anise
consist of: antispasmodic, expectorants, aromatic, antiseptic,
diuretic, anti-inflammatory, and stimulant, in addition to

diaphoretic homes.
7.1. Antimicrobial Hobby

Star anise has been determined to have excellent
antimicrobial homes. Trans-anethole is a principal issue of
star anise which well-known shows antiphrastic, antiviral,
antibacterial, and antifungal homes [¢. The antifungal
hobby of this plant has been recognized in vitro through the
use of spore germination inhibition assay, vapor touch
assay, and mycelial radial boom inhibition assay. 1C50
values of the famous person anise oil towards mycelar
growths of 11 plant pathogenic fungi determined to be with
inside the variety of 0.07 to 0.25 mg/ml at the same time as
for all different examined parasitic fungi those 1C50 values
have been determined from 0.06 mg/ml to 0.25 mg/ml. The
Agar diffusion approach is taken as a popular approach to
become aware of in vitro antiseptic sports of the remoted
anethole. The effects of a take a look at performed in 2010
confirmed that the supercritical CO2 and ethanol extracts of
I. verum exerted considerable antibacterial hobby towards
sixty-seven scientific drug-resistant isolates, together with
Pseudomonas aeruginosa and Acine-tobacter baumannii etc
(171, The antimicrobial compounds from 1. verum together
with shikimic acid and the flavonoid quercetin have been
additionally recognized in this take a look at it. The
antibacterial hobby of methanol extract and decoction of I.
verum culmination towards anaerobic and aerobic micro-
organism turned into additionally executed in vitro the use
of the usual disc diffusion approach. Researchers tested the

antimicrobial hobby (in-vitro) of decoction and methanolic
extracts of |. verum towards numerous anaerobic micro-
organisms  together  with  Porphyromonasgingivalis,
Eikenella  corrodens,

Actinomyces  odontolyticus,

Veilonellaparvula,  Peptostreptococcus ~ micros  and
Capnocytophagagingivalis. Only Eikenellacorrodens
confirmed susceptibility to the methanolic extract. In
addition to this, mild anti-HIVV homes have been proven
through the compounds (phenylpropanoids, 26-methyl ester,

and 26-dioic acid) remote from the roots of I. verum.
7.2. Insecticidal Hobby

The identity of insecticidal hobby of star anise, direct touch
techniques have been implemented towards fruit flies
(Drosophila melanogaster). The methanol extract of star
anise yielded (E)-anethole as the important thing constituent
that is particularly answerable for this hobby. (E)-anethole
caused 80.3% mortality at 0.159 mg/cm2 at 1- and three-
days treatment in a clear out paper diffusion approach. The
examined extract acted hastily at a price of 3.5 mg/cm2,
inflicting 100% mortality after 1-day treatment. Insecticidal
homes have additionally been determined in risky oil of
famous person anise towards larva and adults of T.
castaneum (Triboliumcastaneum), Botrytis cinerea, and
Callosobruchus Chinese’s 1819, The efficacy of famous
person anise oil turned into additionally decided towards
golden snail with100% at 10-20 ppm.

7.3. Anticancer Hobby

The human frame has several herbal setups to address
unfastened radicals; in any case, it has moreover been
confirmed that ingesting dietary gadgets wealthy in cancer
stopping sellers can decorate innate protection. Diseases
precipitated through unfastened radicals and nicotine may be
cured through star anise as it has anti-carcinogenic sellers.
The anticancer motion is due to flavonoids, resveratrol and
curcumin. They moreover have exhibited remedial potential,
such as molecular-protective anti-inflammatory, and DNA
protecting properties. This spice additionally has an
effective impact on DNA damage, which may be a cause for
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most cancers, as properly as on most cancers’ molecular

migration 2,
CONCLUSION

Some investigations suggested that it would be infected with
Japanese famous person anise that is exceptionally toxic.
Therefore, its miles important to differentiate its culmination

from other species of genus Illicium.
REFERENCES

[1] G.-W. Wang, W.-T. Hu, B.-K. Huang, L.-P. Qin. (2011).
Illicium verum: a review on its botany, traditional use,
chemistry and
ethnopharmacology. 136(1): 10-20.

pharmacology. Journal of

[2] G. Hirschfeld, L. Weber, A. Renkl, K. Scharffetter-
Kochanek, J. Weiss. (2008). Anaphylaxis after Oseltamivir
(Tamiflu) therapy in a patient with sensitization to star anise
and celery, carrot, mugwort, spice syndrome. Allergy. 63(2):
243- 244,

[3] F. Rosengarten Jr. (1969). The book of spices. The Book

of Spices.

[4] I. Ahmad, M.A. Hanif, R. Nadeem, M.S. Jamil, M.S.
Zafar. (2008). Nutritive evaluation of medicinal plants being
used as condiments in South Asian Region. Journal of the
Chemical Society of Pakistan. 30(3): 400-405.

[5] AY. Al-Maskri, M.A. Hanif, M.Y. Al-Maskari, A.S.
Abraham, J.N. Al-sabahi, O. Al-Mantheri. (2011). Essential
oil from Ocimumbasilicum (Omani Basil): a desert crop.
Natural product
1934578X1100601020.

communications. 6(10):

[6] Z. Arshad, M.A. Hanif, RW.K. Qadri, M.M. Khan.
(2014). Role of essential oils in plant diseases protection: a
review. International Journal of Chemical and Biochemical
Sciences. 6: 11-17.

[71 M.A. Hanif, M.Y. Al-Maskari, A. Al-Maskari, A. Al-
Shukaili, A.Y. Al-Maskari, J.N. Al-Sabahi. (2011). Essential

oil composition, antimicrobial and antioxidant activities of
unexplored Omani basil. Journal of Medicinal Plants
Research. 5(5):751-757.

[8] M.A. Hanif, A.Y. Al-Maskri, Z.M.H. Al-Mahruqi, J.N.
Al-Sabahi, A. Al-Azkawi, M.Y. Al-Maskari. (2011).
Analytical evaluation of three wild growing Omani
medicinal plants. Natural product communications. 6(10):
1934578X1100601010.

[9] I. Shahzadi, R. Nadeem, M.A. Hanif, S. Mumtaz, M.1.
Jilani, S. Nisar. (2017). Chemistry and biosynthesis
pathways of plant oleoresins: Important drug sources.
International Journal of Chemical and Biochemical
Sciences. 12: 18-52.

[10] M.A. Hanif, S. Nisar, M.N. Akhtar, N. Nisar, N.
Rashid. (2018). Optimized production and advanced
assessment of biodiesel: A review. International Journal of
Energy Research. 42(6): 2070-2083.

[11] J.-h. Yan, X.-x. Xiao, K.-I. Huang. (2002). Component
analysis of volatile oil from Illicium Verum Hook. f. Journal
of Central South University of Technology. 9(3): 173-176.

[12] M. Gholivand, M. Rahimi-Nasrabadi, H. Chalabi.
(2009). Determination of essential oil components of star
anise (lllicium verum) using simultaneous hydrodistillation—
static  headspace  liquid-phase = microextraction—gas
chromatography mass spectrometry. Analytical Letters.

42(10): 1382- 1397.

[13] Y. Zhai, S. Sun, Z. Wang, J. Cheng, Y. Sun, L. Wang,
Y. Zhang, H. Zhang, A. Yu. (2009). Microwave extraction
of essential oils from dried fruits of Illicium verum Hook. f.
and Cuminum cyminum L. using ionic liquid as the
microwaveabsorption medium. Journal of separation
science. 32(20): 3544-3549.

[14] A. Dzamic, M. Sokovic, M.S. Ristic, S.
GrijicJovanovic, J. Vukojevic, P.D. Marin. (2009).

Chemical composition and antifungal activity of Illicium

05/06 | Prof. Jakir Mohamad ¥ 'Faculty at department of Chemistry in university of Lahore, Pakistan.

maha__ jakir.76@yahoo.com



“STAR-ANISE EXTRICATE BENEFITS”

verum and Eugenia caryophyllata essential oils. Chemistry
of natural compounds. 45(2): 259- 261.

[15] B. Chempakam, S. Balaji. (2008). 17 Star Anise.
Chemistry of spices. 319.

[16] Y. Huang, J. Zhao, L. Zhou, J. Wang, Y. Gong, X.
Chen, Z. Guo, Q. Wang, W. Jiang. (2010). Antifungal
activity of the essential oil of Illicium verum fruit and its
main component trans-anethole. Molecules. 15(11): 7558-
7569.

[17] J.-F. Yang, C.-H. Yang, H.-W. Chang, C.-S. Yang, S.-
M. Wang, M.-C. Hsieh, L.-Y. Chuang. (2010). Chemical
composition and antibacterial activities of Illicium verum
against antibiotic-resistant pathogens. Journal of medicinal
food. 13(5): 1254- 1262.

[18] M.K. Chaubey. (2008). Fumigant toxicity of essential
oils from some common spices against pulse beetle,
Callosobruchus chinensis (Coleoptera: Bruchidae). Journal
of oleo science. 57(3): 171-179.

[19] J. Shukla, S. Tripathi, M. Chaubey. (2009). Toxicity of
Myristica fragrans and Illicium verum essential oils against
flour beetle Triboliumcastaneum Herbst (Coleoptera:
Tenebrionidae). Electronic Journal of Environmental,
Agricultural and Food Chemistry. 8(6): 403-407.

06/06 | Prof. Jakir Mohamad ¥ 'Faculty at department of Chemistry in university of Lahore, Pakistan.

maha__ jakir.76@yahoo.com



