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Abstract; The anatomical structures and their changes in fruit transection of Coriandrum sativum Linn.
in Coriandrum Linn. belonging to Apioideae Drude of Apiaceae during development periods of young and
mature fruits after flower falling were observed and compared by normal paraffin section method. The
observation results show that development periods of young and mature fruits can be divided into three
stages of early, middle and late, and at different stages, there are obvious changes in shape and size of
fruit transection, thickness and structure of carpodermis, and characteristics of commissure, rib, vascular
bundle, vittae, endosperm and crystal. During fruit development process, shape of fruit transection
changes from sub-ellipse to subround, and mericarp length enlarges from 1 630 pm to 3 290 pm and its
width from 860 wm to 1 580 wm. Length of commissure is equal to that of mericarp, but the commissure
separates gradually and two matural mericarps are combined only by mean of vascular bundle of
carpophore and epicarp and some cell layers out of mesocarp at the ends of commissure, so two mericarps
seem not separated on external morphology. Thickness of carpodermis changes from thin to thick and then
from thick to thin, it can be obviously divided into four layers; most of mesocarp in mature fruit are
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composed with lignified cells. Fruit ribs can be divided into two types of main rib and secondary rib and
both are not developed; secondary rib appears corniculate and main rib seems wavy bending, the former
(secondary rib) is more obvious than the latter. Vascular bundles include three types of carpodermis,
carpophore and raphe, in which, vascular bundles of carpodermis are not developed and scatter in
lignified cell layer of mesocarp. Vittaes only exist in commissure and are squashed gradually, while
vittaes of carpodermis vanish and change into big cavities. Endosperm enlarges gradually and its shape
changes gradually from sellaeform to ship-form or reniform. Moreover, there are more or less crystals in
mesocarp parenchyma cells, in commissure and endosperm cells during development period of young
fruit, and there are a lot of aleurone grain crystals in endosperm cells, but during development period of
mature fruit, crystals disappear while there are aleurone grain crystals only in endosperm cells. It is
indicated that fruit of C. sativum belongs to recessive cremocarp type and its rib belongs to micro-rib
type, and its some anatomical structures differ from those of most species in Apioideae of Apiaceae.
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1. ZRATH] The early stage of young fruit; 2. 23R4 The middle stage of young fruit; 3. 4R J5H] The late stage of young fruit; 4. PRI The
early stage of mature fruit; 5. PSR F Y] The middle stage of mature fruit; 6. PIRJ5H] The late stage of mature fruit.
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Fig. 1 Fruit morphology of Coriandrum sativum Linn. at different stages during development periods of young fruit and mature fruit

la—le. %S A7 SR I #5258 Anatomical structure of fruit transection at the early stage of young fruit: la. /RIFEIL4TE Showing the whole fruit;
1b. /RFH Showing the dorsal part; le. 7845 )i F /7 # i Showing the bottom part of the cavity; 1d. 78 A 4 1 73 Showing the middle part of
commissure; le. 7RG T%GHE Showing the end part of commissure. 2a—2e. %l 5 HH WIS SR I I #5454 Anatomical structure of fruit transection at
the middle stage of young fruit; 2a. 7~ 3 4JE Showing the whole fruit; 2b. /R %5 EFRAL Showing the cavity part; 2¢c. /RS2 T H13#B Showing the middle
part of commissure; 2d. 7~ [l AL BE Showing the endocarp in ventral part; 2e. 7RG HiVig#B Showing the end part of commissure. 3a-3e. 435
SRS D T R 4544 Anatomical structure of fruit transection at the late stage of young fruit: 3a. 7834 JE Showing the whole fruit; 3b. 78 F AL
Showing the main rib part; 3c. RKBEHZ Showing the secondary rib part; 3d. 78434 FHEE Showing the carpodermis of mericarp; 3e. 7~ A2 14
Showing the vittae in commissure.
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Fig. 2 Anatomical structure of fruit transection of Coriandrum sativum Linn. at different stages during development period of young fruit
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la—le. PASEHTIAS SRS VI 754589 Anatomical structure of fruit transection at the early stage of mature fruit: la. 78 3Z4H Showing the whole fruit;
1b. /RTFHHEE Showing the carpodermis in dorsal part; le. 782 1 H1#B Showing the middle part of commissure; 1d. 75 I Ifii P4 3 B Showing the
endocarp in ventral part; le. /R ETHU#B Showing the end part of commissure. 2a—2e. AR H1 I SR SRR D) 187 i 51 4544 Anatomical structure of fruit
transection at the middle stage of mature fruit: 2a. /R4 Showing the whole fruit; 2b. 7RT5#B Showing the dorsal part; 2¢. 7~& AT HR Showing
the middle part of commissure; 2d. 7~ I P SREEE Showing the endocarp in ventral part; 2e. 7R A ¥ Showing the end part of commissure. 3a—3e.
SEL TS SR SR T T i ) 25 44 Anatomical structure of fruit transection at the late stage of mature fruit; 3a. INRATE Showing the whole fruit; 3b. N
AALANHE Z R H 7 Showing the part from lignified cells to episperm; 3c. 78 A ZE i ¥ Showing the middle part of commissure; 3d. 7% 1 P SR BE
Showing the endocarp in ventral part; 3e. 784G 2L i Showing the end part of commissure.
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Fig. 3 Anatomical structure of fruit transection of Coriandrum sativum Linn. at different stages during development period of mature fruit
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