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ABSTRACT

Seeds of aromatic plants Foenicu/um vulgare, Mill. were sown in
sandy soil with 0 or 2.5 kg/m2

0f 3 sources of air dried organic fertilizers (OF);
chicken manure (ChM), cattle manure (CaM) or plant compost (PC). Plants
were subjected to 3, 4, 5 or 6 times of irrigaiion after 21 days of emergence
till harvesting. Number of irrigations and organic fertilizers had significant
effects on harvesting date, plant height, branch number and fruit weight and
volatile oil yield. Number of days till harvesting was significantly increased
when number of irrigations increased or/and adding organic fertilizers. Plants
irrigated 3 times had 41.4 g fruits/plant whereas 6-times irrigated plants
yielded 67.7 g/plant. However, there was insignificant difference in volatile oil
yield between 5- and 6-times irrigated plants (1.75 and 1.76 mllplant volatile
oil respectively). Percentage of N, P and k of plants were significantly
reduced with the reduction in number of irrigations. The minimum Nand P
%;were 236 and 0.303 respectively, being in 3-times-irrigated plants.
Whereas K% increased by decreasing number of irrigations, plants irrigated 3
times had the highest % of K; 1.65%. Organic fertilizers significantly
increased fruit yield over the control plants especially when number of
irrigations decreased. Plants, which did not fertilize with organic fertilizers,
had significantly the lowest plant height, branch number and fruit and oil yield.
ChM-fertilized plants had the highest volatile oil yield 1.92 mllplant followed
by PC-fertilized plants (1.78 mllplant). Organic-fertilized plants had
significantly higher percentage of NPK.

INTRODUCTION

Foeniculum vulgare, Mill (fennel) which belongs to family
Umbeillferae (Apiaceae) is an annual plant. Vegetative parts of the plant are
used as a green salad while fruits, which is the economical part, have a
pleasant, spicy odour and burning sweet taste are used in pharmaceutical,
perfumery and as a flavor of different foods product. Fennel fruits contain 1­
3% volatile oils, which exerts disinfectant and anti-inflammatory action,
primarily on the respiratory and digestive organs and has antispasmodic
effect on smooth muscle (Stary and Jirasek, 1975). The antioxidant and
antimacrobial activity of fennel has been also reported (RUberto et aI., 2000).

Drought stress is a major environmental stress factor that affects
plant morphology, physiology and biochemistry, causing a significant
reduction in agriCUltural production (Hsiao, 1973; Tyree and Karamanos,


























