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Abstract 
Increasingly, it is acknowledged that fibers are essential to our diet and to maintaining health. Notably, it has been 
discovered that complex fibre mixes boost metabolic health. The bitter tree (Cichorium intybus L.) tuber, which contains 
almost 90% of its dry weight in fibre, is one of the vegetables with the highest level of fibre, according to our analysis of 
the fibres of tree products. In addition to unique phytonutrients like sesquiterpene lactones, which have a long history of 
research, chicory roots also contain lactose, pectin, and (hemi-) cellulose. The majority of the times, chicory root are now 
used as a raw materials to obtain inulin, a prebiotic fibre or dietary component. However, chicory roots have indeed been 
eaten like a vegetable by living in the past. The entire root has been used for nutritional, medicinal, as well as other 
purposes for millennia, and it is currently used in traditional dishes throughout the world. Here, we summaries the 
chemical structure of chicory roots in order to explain its longstanding popularity in human diets. We revisit the 
consumption of clover roots by people and detail the numerous types of use as well as their various preparation techniques. 
This paper focuses on the complete root in its intricate, organic state, as well as its contents, and discusses legislative 
regulations and also the health of chicory root preparations for personal food. Finally, we go over the current and future 
uses of chicory roots in relation to their dedication to a diet high in fibre. The six species of a Asteraceae genus Cichorium 
are predominantly found in Europe and Asia. It is frequently utilised in the field of medicine for the purpose of treating a 
wide variety of condition, ranging from wounds to diabetes. The chicory plant, also known as Cichorium intybus, is a 
popular substitute for coffee and goes by the name chicory. No one has looked into how the majority of this plant's 
component might have therapeutic uses, despite the fact that it has a long history of folkloric use. Currently, toxicological 
information on C. intended to govern is scarce. This article examines the economically and culturally significant medical 
use of C. intybus. In depth discussion of traditional applications, scientific validity, and phytochemical composition. 
 

1. Introduction  

There are six species in the subgenus Cichorium of 

the Asteraceae, the majority of which are found in 

Asia and Europe [1]. In order to store carbohydrate in 

their stems,tuber, and taproot, many Asteraceae plants 

utilise inulin, a fructose polymer that may be 2- or 1-

linked and terminates in a glucose residue. [2] The 

chicory plant, also named as Cichorium intybus L., is 

a perennial herb with an upright growth habit that can 

attain a height of one metre. This plant has broad 

basal leaves and a robust taproot that can grow as 

thick as 75 cm [3] in diameter. Ancient Egyptians 

utilised chicory as a vegetable crop, a substitute for 

coffee, a medicinal herb, & even as animal feed. 

Inulin, a substance found in up to 40 percent of C. 

intybus roots, has no effect on blood sugar and is 

appropriate for diabetics [4]. In order to produce 

inulin, intybus is cultivated on an industrial basis.The 

origins of the plant's name can be traced to Latin and 

Greek. Cichorium is Latin for "fields," and intybus is 

an amalgam of the Greek verb "to cut," which refers 

to the leaf, and tubus, which is Latin for such a hollow 

stem [5]. 
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Figure 1: Leaves Figure 2: Flowers 

 

Figure 3: Roots 

Both during the vegetative and reproductive growth 

stages, chicory can withstand high temperatures. All 

plant components produce a milky latex when 

damaged. Each of the four primary cultivars of 

Cichorium intybus, or cultigroups, has a unique 

application [6]. For their etiolated buds, "Brusseld" or 

"witloof" chicory is very often grown in Europe 

(chicons). The "leaf" of chicory is eaten raw, but the 

taproot from the "forage" variety, which is obtained 

from wild chicory that is frequently found growing 

beside roads and in wastelands, can be used to make 

coffee or to extract inulin. Cichorium intybus is a 

beneficial medicinal plant native to Eurasia and 

Africa. The plant has been used for centuries, but 

neither the European Pharmacopoeia nor the official 

pharmacopoeias of any European Union member 

states include it. Nevertheless, due to their extensive 

distribution, numerous plant parts have been utilised 

in traditional medicine. Significant phytochemicals, 

which are distributed throughout the plants, are 

concentrated most densely in the root. This article 

examines the financial and societal effects of 
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C.intybus's medical applications. A detailed analysis 

of the phytochemical composition, supporting 

evidence, and traditional uses of cichorium inbytus. 

1.1 Cichorium history:  

Chicory has roots that go all the way back to ancient 

Egypt. The Chicory had a lengthy history of 

identification and use before the Greeks were even 

aware of the plant. Papyrus ebers also contains the 

name of this plant. Ancient Egyptians believed that 

ingesting this herb would aid in blood and liver 

purification and alleviate heart conditions. As a 

cooked and raw vegetable, the ancient Romans used 

chicory roots to treat liver ailments (Howard, 1987). 

In addition, this fabled plants is mentioned in a 

number of ancient texts. During the Napoleonic 

period, chicory was commonly substituted for coffee. 

There are reports of Confederate soldiers utilising 

chicory for a similar reason by the American Civil 

War.Camp Coffee, a coffee or chicory essence, have 

become more popular in the United Kingdom during 

World War II (Howard, 1987). The discovery that 

chicory root has replaced beans drink in the United 

States is a noteworthy development. According to 

Asadbeigi (2014), chicory is a plant native to western 

Asia, Europe, & North Africa. 

 

Figure 2: https://www.researchgate.net/figure/Historical-overview-of-chicory-use-An-overview-is-presented-of-the-

use-of-roots-from_fig1_340091378 

1.2 Traditional Uses 

Despite the facts that therapeutic plants have been 

utilised for millennia, many communities continue to 

rely on natural plants for their basic healthcare 

requirements. Traditional civilizations are believed to 

have learned crucial information about plant-based 

medicines through trial and error [7].The most 

effective remedie were likely passed down from 

generation to generation in a methodical manner. 

Since the ancient Egyptians started growing chicory 

as a medicine, it has been used both where it grows 

naturally and where it has been brought from 

[8].Different folkloric groups may have given this 

plant its many common or regional names because it 

was used by so many of them. Numerous formulations 

of this plants are used to treat symptoms of numerous 

diseases (Table 1). Supposedly, the juice is utilised as 

a folk remedy for tumours & uterine cancer. In South 

Africa, chicory is a widespread herb that is used to 

produce jaundice tea, and also a tonic and purifying 

treatment for newborns. The leaves are used to create 

a wound-healing antiseptic in Turkey [9]. A decoction 

is made by combining plant material with cold water, 

bringing it to a boil for 5–10 minutes, and then 

simmering it for 5–10 minutes before filtering. 

Traditionally, chicory decoctions are prepared using 

either the whole plant or certain sections of it (Table 

1). 

https://www.researchgate.net/figure/Historical-overview-of-chicory-use-An-overview-is-presented-of-the-use-of-roots-from_fig1_340091378
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Table 1: lists Cichorium intybus's customary medical applications. 

Country Traditional use(s) Plant part(s) Preparation(s) Reference 

Bulgaria Cholagogue gastric secretion 

stimulant, hypoglycemic 

Roots, aerial 

parts 

Decoction 
13 

Bosnia and 

Herzegovina 

In addition to the purification of the 

biliary tract, the prostate and 

reproductive system, as well as 

diarrhoea, pulmonary cancer, and 

hangovers. 

Diseases related to cholesterol, 

antiseptics, spasmolytics, and the 

liver 

Aerial part, 

roots, flowers, 

Aerial 

 

Not stated 

 

 

 

Decoction 

12,11 

Afghanistan Malaria Root  Aqueous extract 10 

India Liver disorders    

Diabetes  

Rheumatism, gout, enlarged liver, 

& jaundice 

Cough relief 

Seeds  

Whole plant 

 Root 

Not stated 

 

Not stated 

Decoction 

14,15 

 

Jordan Internal bleeding and a sedative in 

typhoid 

Whole plant Cooking 14 

 

Italy Blood cleansing 

High blood pressure 

Digestive, antispasmodic, anti-

arthritic,  

anti-arteriosclerosis, and blood 

purification 

Leaves      

Leaves 

Leaves/roots 

Not stated 

Decoction 

Decoction 

17,18,19 

 Depurative 

Choleretic, moderate 

laxative,hepatoprotective  

against jaundice, and hypoglycemia 

Whorls 

Leaves 

Decoction 

Squeezed fresh 

leaves, 

decoction 

 

20,13 

Iran 
Eupeptic, depurative, choleretic, 

laxative, stomachic, hypotensive, 

tonic, and antipyretic are some of 

the functions that this medicine can 

perform. 

Whole plant Not stated 

 

16 
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South Africa jaundice, tonic Roots, stems, 

and leaves 

Decoction 23 

Poland Digestive issues and an appetite 

loss 

Roots  28 

Turkey A kidney stone, cancer 

Wound recovery 

Irregular urination and 

haemorrhoids 

Roots 

Leaf 

Aerial 

Decoction 

Ointment 

Tea 

29,30,31 

Morocco Kidney disease 

Diabetes and kidney issues 

Aerial/roots 

whole plant 

Unspecified  

Decoction 

21,22 

Pakistan Diabetes Roots Tea 24 

Serbia Diahorrea 

Laxative, anti-inflammatory, 

diuretic, digestive, and beneficial 

for liver complaints and lowering 

blood sugar levels. Cholagogue, 

digestive, hypoglycemic 

Flower  

Roots 

Aerial 

part/roots 

Infusion 

Decoction/tea 

Not stated 

25,26,27 

 

Additionally, a European book states that chicory root 

has historically been used to alleviate mild digestive 

issues as well as short-term appetite loss (such as 

stomach fullness, gas, and poor digestion). Aqueous 

root extracts were purportedly used as a malaria 

treatment before the Afghanistan conflict. In the roots 

of C. intybus, the antimalarial components known as 

lactucin and lactucopicrin, which are light-sensitive 

sesquiterpene lactones, have been identified [10]. 

Since then, this ancient knowledge has been validated. 

The chicory flower (Cichorii flos) is used to promote 

hunger, as a tonic, and as a cure for wounds, nasal 

issues, diarrhoea, and gallstones [32]. The whorls are 

prepared into a decoction and used as a purgative in 

Italy [33]. One of the main components of Jigrine, an 

Indian over-the-counter medication used to treat 

various liver issues, is chicory seeds [14]. Other plant 

components, such as roots in Serbia and India [34, 15] 

and aerial portions in Bosnia and Herzegovina [11], 

are also used to cure liver issues. 

1.3 Chemical Constituents 

The primary constituent of chicory methanol extracts 

has been identified as chicoric acid (Table 2) 

[18].Terpenoids make up a small portion of the plant's 

makeup, while aliphatic substances and their 

derivatives make up the majority. Saccharides, 

methoxycoumarin cichorine,methoxycoumarin 

cichorine,  flavonoid, essential oils, and the blue 

pigment anthocyanins are all found in chicory flowers 

[4, 19]. The chemicals that were extracted and 

identified by chicory are summarised in Table 2.The 

major volatile components have been identified as 

hexadecane, pentadecane,octane, n-nonadecane, and 

an unnamed molecule. 
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Table 2: Isolated and recognised compounds of Cichorium intybus (chicory). 

Compound Reference(s) 

 

Lactucopicrin [10, 35] 

8-Deoxylactucin  [36] 

Jacquilenin [36,37] 

Lactucin [10,35,36] 

Crepidiaside B [36] 

11,13-Dihydrolactucopicrin [35] 

11,13-Dihydrolactucin [36,37] 

3,4-Dihydro-15-dehydrolactucopicrin [36] 

3-O-p-(6-O-malonyl)-D-glucopyranoside cyanidin [38] 

Ixodicide D [36] 

Magnolia ide [36] 

Cichorioside B [36] 

Sonchus ide A [36, 37] 

Loliolide [36, 37] 

Artesian [36] 

Sonchus ide C [36] 

Cichoriolide [36] 

Cichopumilide [36] 

Cichorioside [36] 

Spermidine [39] 

Putrescine [39] 

-Sitosterol [29, 39] 

Stigmasterol [39] 

Campestral [39] 

Demethyl-dehydro-3-demethyldicarboxylic acid -3′-O-glucopyranoside (7S, 8R) [40] 

Acid chlorogenic [41, 42, 40] 

Acid 4,5-Dicaffeoylquinic [40] 

Acid 3,5-dicaffeoylquinic [43,40] 

Crepidomas A [40] 
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Malic acid [43] 

Cichorigenin [44] 

Acid 4-Caffeoylquinic [43] 

Acid 3-Caffeoylquinic [43] 

Acid 5-Caffeoylquinic  [43] 

Caffeic acid [43,42] 

Caffeoylquinic acid, cis-5 [43] 

t-Caftaric acid [43] 

cis-Caftaric acid [43] 

Acid 5-p-coumaroylquinic [43] 

Caffeoylshikimic acid, 5-p [43] 

Kaempferol-3-O-glucosly-7-O-(6′′-O-malonyl)-glucoside [43] 

Quercetin-3-O-glucuronide-7-O-(6′′-O-malonyl)-glucoside [43] 

Kaempferol-3-O-sophoroside [43] 

Dimethoxy-cinnamoyl-shikimidic acid [43] 

5-O-Feruloylquinic acid [43] 

Isorhamnetin-7-O-(6′′-O-acetyl)-glucoside [43] 

Kaempferol-7-O-glucosyl-3-O-(6′′-malonyl)-glucoside [43] 

Dicaffeoyltartaric acid (chic Oric acid) [43] 

Delphinidin-3-O-(6′′-O-malonyl)-glucoside-5-O-glucoside [43] 

Petunidin-3-O-(6′′-O-malonyl)-glucoside [43] 

Cyanidin-3-O-(6′′-O-malonyl)-glucoside [43] 

Cyanidin-3,5-di-O-(6′′-O-malonyl)-glucoside [43] 

Cyanidin-3-O-galactoside [43,] 

Cyanidin [43,38] 

Cyanidin-3-O-glucoside [43, 38] 

Cyanidin-3-O-(6′′-O-acetyl)-glucoside [43] 

Pelargonidin-3-O-monoglucuronide [43] 

Malvidin-3-O-glucoside [43] 

4-O-Feruloylquinic acid [43] 

Apigenin-7-O-glucoside [43] 

Quercetin-3-O-glucuronide-7-O-(6′′-O-malonyl)-glucoside [43] 
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Tricin-3-O-glucoside [43] 

1,3-Dicaffeoylquinic acid [43] 

1,4-Dicaffeoylquinic acid [43] 

3,4-Dicaffeoylquinic acid [43] 

Quercetin-7-O-galactoside [43] 

Quercetin-7-O-glucuronide [43] 

Quercetin-3-O-(6′′-O-malonyl)-glucoside [43] 

Quercetin-7-O-glucoside [43] 

Quercetin-7-O-(6′′-O-acetyl)-glucoside [43] 

Kaempferide glucuronide [43] 

Kaempferol-7-O-rutinoside [43] 

Kaempferol-7-O-glucoside [43] 

Quercetin-7-O-p-coumaroylglucoside [43] 

Isorhamnetin-7-O-neohesperidoside [43] 

Kaempferol-7-O-(6′′-O-malonyl)-glucoside [43] 

Kaempferide-3-O-(6′′-O-malonyl)-glucoside [43] 

Kaempferol-7-O-glucuronide [43] 

Kaempferol-3-O-glucuronide [43] 

Kaempferol-3-O-glucuronide-7-O-glucoside [43] 

Kaempferol-3-O-(6′′-O-malonyl)-glucoside [43] 

Kaempferol-3-O-glucoside [43] 

Kaempferol-7-O-(6′′-O-acetyl)-glucoside [43] 

Myricetin-7-O-(6′′-O-malonyl)-glucoside [43] 

Kaempferol-7-O-neohesperidoside [43] 

Kaempferol-3-O-(6′′-O-acetyl)-glucoside [43] 

Isorhamnetin-7-O-glucoside [43] 

Isorhamnetin-7-O-glucuronide [43] 

Defensin 3-O- (6-O-malonyl-D-glucoside) -5-O-D-glucoside [41] 

3,5-di-O delphinidin (6-O-malonyl-D-glucoside) [41] 

Glucoside 3-O-delphinidin -5-O-(6-O-malonyl-D-glucoside) [41] 

p-coumaryl quinone-3-oxide [41] 

3,5-di-O-D-glucoside of delidin [41] 
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3-O-(6-O-malonyl)-D-glucopyranoside cyanidin [38] 

Glucoside 3-O-D-Quercetin [41] 

Oxalic acid [45] 

Quince acid [45] 

Shikimic acid [45] 

Succinic acid 
[45] 

 
 

1.4 Anti-microbial strain activity of Cichorium 

intybus  

The well assay was utilised to determine whether the 

crude extract of Intybus and its solvent-soluble 

fraction possessed antibacterial properties. In this 

study, the antimicrobial capabilities of six distinct 

bacterial strains namely Staphylococcus 

epidermidis,Meticillin-resistant Staphylococcus 

aureus,Klebsiella pneumoniae,Pseudomonas 

aeruginosa, Escherichia coli, and Bacillus subtilis, 

were evaluated. The conical flask was utilised in order 

to prepared the nutritional agar in a manner that was 

compliant with the instructions that were provided by 

the manufacturer. Petri dishes were used to hold the 

medium, which was kept in a clean and sterile 

environment. Injecting a bacterial culture that has 

approximately 106 CFU into a Petri dish that has been 

prepared with nutritional agar.The bacterial strains 

were spread out on a solidified agar medium. A sterile 

metallic borer was used to punch 7 millimeter-

diameter holes into the nutritional agar medium. 

Following that, a sample size of 200 mL of each stock 

solution that had been prepared in dimethylsulfoxide 

and contained 20 mg/mL was added to the wells that 

were appropriate for it. The Petri dishes were 

incubated for the first twenty-four hours at a 

temperature of 37 degrees Celsius. A doxycycline (g)-

based positive control was utilised. The "inhibitory 

zones" were measured after surgery to see how well 

the antibacterial activity worked. 

2. Reviews of Literature 

Ahmed, F. F., et al (2022) conducted the degree of 

nanotechnology's penetration into the medical 

industry raises toxicity concerns. The purpose of this 

study was to provide evidence that Cichorium intybus 

(CI) is effective in preventing nephrotoxicity in rats 

caused by copper oxide nanoparticles. 32 laboratory 

rats seemed to be evenly divided into four groups of 

eight. Copper oxide nanoparticles were administered 

to the animals, while control rats received no dosage. 

Intoxicated rats were given a Cichorium intybus 

extract in the CuONPs + CI group. Finally, only C. 

intybus extract was administered to CI rats. 

Evaluations were carried out on the parameters of 

oxidative stress, renal function, and renal alteration. 

When compared with a control group, every renal 

parameter in the animals that were treated with 

CuONP showed a negative change. On the other hand, 

when extracts were given at the same time as NPs in 

the same study, the harmful effects were significantly 

lessened. We came to the conclusion that a high dose 

of the organization's strategic causes significant 

damage to the kidneys, and that CI extract offers a 

small degree of protection against damage. This was 

our conclusion after coming to the realisation that we 

had come to the conclusion. 

Perović, J., Šaponjac, et al. (2021)describe the 

chicory plant, also known by its scientifically known 

Cichorium intybus L.,is a perennial herb that is a 

member of the genus Cichorium and the family 

Asteraceae. It is also known as the chicory plant. In 

the food industry, chicory is utilised in a number of 

different capacities, including as an ingredient in 

salads, in tea and tea blend,as a component of coffee, 

and as a source for the dietary supplement known as 

inulin.Interest in the utilisation of chicory in the food 

and supplement production industries has recently 

increased.A number of the compounds found in 

chicory, such as polyphenolic compound, inulin,  and 

sesquiterpenes, oligofructose, have the potential to act 

as food carriers. The nutritional, minerals, & bioactive 

composition of the chicory plant is examined in this 

review, along with the biologically active substances 

connected to the existence of bioactive components in 

the various portions of plants.In addition, the 

bioactive substances connected to the presence of 
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bioactive component in the chicory plants are 

investigated.The review concludes by investigating 

the potential applications of chicory and its 

incorporation into food product, with the goal of 

enhancing functional foods. 

Janda, K., et al (2021) conducted recent years have 

seen a rise in interest in natural products, especially 

those made from plants that are used as medicines. 

One example of this pattern is the popularity of CBD 

oil. The chicory plant, also known as Cichorium 

intybus L., is a member of the plant family known as 

Astraceae.The object that most obviously displays this 

pattern is the plant. It has been shown to be a source 

of nutrients of biological relevance that have been 

shown to have powerful health-promoting effects on 

humans, including bioactive elements (K, Fe, 

Ca),vitamins (A, B1, B2) and other minerals. These 

elements and components include: Because it contains 

a diverse range of phytochemicals, it possesses 

properties that are choleretic, digestive, anti-

inflammatory, appetite-stimulating, and antibacterial. 

The composition of it is directly responsible for each 

and every one of these advantages. The plants that is 

most usually used to treat digestive issues is chicory. 

Chicory was one of the plants tested for its potential to 

combat SARS-CoV-2, and the results were 

encouraging. Roots, herbs, flowers, and leaves are a 

few of the items that are utilised in the process of 

achieving this & the other objectives. Flowers and 

leaves are among the additional items that are used. In 

addition to its application in phytochemistry, chicory 

is also sometimes used in the food and beverage 

industries as a substitute for coffee and as an additive. 

This practise is not as common as its application in 

phytochemistry.  

Street, R.A., Sidana, J., Prinsloo, (2020) discuss the 

widespread chicory plant, also known as Cichorium 

intybus L., most likely derives its name from a 

combination of Greek and Latin etymologies. 

Cichorium is a Latin word that can be roughly 

translated to "fields," and Intybus is really the only 

word in the English language that has an exact parallel 

in Latin.The corresponding word in Greek means "to 

cut," and it has something to do with the morphology 

of the leave. In Latin, the word cichorium means 

"fields," and Intybus is the only word in the world 

with a translation in both Latin and English. The 

equivalent Greek word has to do with morphological 

of the leaf and implies "to cut." The structure of the 

stem is denoted by the Latin word tubus, which means 

"tube" literally. The common name of the species 

describes the environment in which it lives, while the 

scientific name of the species relates to the plant itself. 

The name Cichorium comes from the ancient Greek 

word kichorion, which was used by ancient medical 

practitioners and can be found in their writings on 

occasion. It is an archeophyte that originated in the 

Mediterranean, Iran, and Turkey. It is particularly 

noteworthy that people have been using the plant for 

medicinal purposes as far back as the Paleolithic 

period. The history of using the plant is fairly 

widespread.It was used to speed up the body's 

metabolic processes and improve digestion in ancient 

Rome, Greece, and Egypt. Both a vegetable and a 

pasture plant were utilised in both capacities.  

Sahan et al., 2017describe this plant as a whole is 

extremely significant since it contains phenolic acids, 

flavonoids, coumarin, cinnamic acid derivatives, 

inulin, unsaturated sterols, vitamins, anthocyanins, 

alkaloids, chlorophyll pigments, saponins and tannins. 

Chicorim intybus L. is not only anti-microbial,but it is 

also toxic, anti-inflammatory, anti-carcinogenic, anti-

mutagenic, anti-hyperglycemic, anti-inflammatory, 

and anti-ulcerogenic. Other beneficial properties 

include these as well.In addition, it has all of these 

other beneficial properties. In addition, it can soothe 

arthritis pain, treat heartburn and digestive issues, 

minimise the risk of liver diseases, & strengthen the 

immune system. 

Van Arkel, J., Vergauwen, et al (2012).plants and 

microorganisms are capable of producing fructan, 

which is a polymer of the sugar fructose. Plants are 

the primary agents that are responsible for this 

process. More than 45,000 plant species, or roughly 

15% of all plant species, store carbohydrates as 

fructan rather than or in addition to starch. These 

plants can be categorised as either flowering or non-

flowering. These plants are capable of storing 

carbohydrates in the fructan form. The vast majority 

of fructan-accumulating plants are found in 

subtropical and temperate climates that get irregular 

or periodic precipitation. It is believed that fructan is 

one of the components that helps plants maintain 

growth during periods of reduced water availability. 

This is because fructan aids in the transformation of 

sugar into glucose, which is subsequently utilised by 

the plant. Fructan can also be synthesised by a variety 

of bacteria, as well as by certain algae and liverworts. 



JCLMM 2/11 (2023) |1586–1602 

 
 

 
          

However, the function of fructan in these species 

remains largely unknown. In addition to being 

beneficial to one's health, fructan's use in the food 

industry has risen at a breakneck pace over the past 

several decades due to its unique functional qualities. 

The modern food industry uses inulin, 

fructooligosaccharides, and graminan. Graminan is 

generated from graminaceous plant cell walls. FOS 

can be produced by partially hydrolyzing inulin or by 

fermenting sucrose with the aid of microbial enzymes. 

Both methods are viable solutions for FOS 

production. Through the commercial extraction of 

inulin from the taproots of chicory plants, the 

chemical can be obtained. This introduction will cover 

many different aspects of fructan, including how it is 

produced, how it is utilised in industry, how it affects 

health and nutrition. This demonstrates how genetic 

engineering is used to enhance the quality and output 

of fructan production.The goal of this introduction is 

to give you an idea of the different properties of 

fructan, which will be the main focus of this section. 

Kaur, N., & Gupta, A. K. (2002) conducted there is 

a category of carbohydrates known as fructans, and 

two examples of this category are inulin and 

oligofructose. Chicory & Jerusalem artichokes, 

respectively, are the primary sources that are utilised 

by the food industry for the production of inulin and 

oligofructose.Two sugar forms that are regarded as 

useful dietary components are lactose and 

oligofructose.This is due to the fact that these sugars 

alter the biochemical pathways in both rats and 

humans, which leads to improved health and a 

reduced risk of disease. Laboratory research has 

demonstrated that they could be used as bifidogenic 

agents, that they can boost immune function, that they 

can lower ileum levels of pathogenic bacteria, that 

they can treat digestive problems, that they can 

increase mineral absorption, especially calcium 

absorption, and that they can lower the risk of heart 

disease by lowering the conversion of cholesterol to 

the lipid arachidonic acid and lowering their levels in 

the blood. These fructans have an effect on the levels 

of the hormone glucagon and insulin, which control 

the utilisation of carbohydrates and fats by regulating 

blood pressure. Additionally, they are effective at 

reducing levels of urea and uric acid, which maintains 

nitrogen balance. In addition, both inulin and 

oligofructose lower the possibility of developing 

colon cancer.  

Bais, H. P., & Ravishankar, G. A. (2001).examine 

the cultivation of chicory plants for a variety of 

purposes has attracted interest from all over the world, 

as has the utilisation of chicory root biomass in the 

production of a coffee adjuvant,as a vegetable, and 

most recently, as a source of significant 

phytochemical. Because of the significant economic 

value of this crop, cilantro is cultivated in a wide 

variety of geographical regions. This research 

investigates the cultivation of chicory, as well as its 

phytochemical studies, applications, and 

pharmacological properties. The authors place 

particular emphasis on recent developments in 

biotechnology and the analysis of the risks associated 

with growing genetically modified chicory crop. 

There has been a lot of discussion about the current 

situation as well as the prospects for the future of 

cultivating and making use of this economically 

significant crop. 

 (3)Taxonomic status of Cichorium intybus L. 

Bentham and Hooker's Classification, to Put It 

Another Way (1862 -1883) 

Kingdom  Plantae 

Class              Magnoliopsida 

Division  Magnoliophyta 

Family Asteraceae 

Genus Cichorium 

Species Cichorium intybus 



JCLMM 2/11 (2023) |1586–1602 

 
 

 
          

Order Asterales 

 

Chicory is a plants that is a member of the Asteraceae family and is very well for the medicinal properties that it 

possesses. Traditional medical practise places a significant emphasis on the use of this plant. It has many vernacular 

names as mentioned below 

Common name chicory 

English This includes chicory,radichetta, chicory,witloof 

chicory asparagus, succory, Belgian endive, and so on. 

Hindi kasni 

Kannada kacani 

Malayalam cikkari 

Telugu cicori, kasini vittulu 

Tamil cikkari, kasini 

Sanskrit kasani  

Unani kasni 

 

(4)Medicinal properties and other uses 

Inulin, coumarins, cichoric acid, esculin, 

sesquiterpenes, esculetin, coumarins, cichoric acid, 

and cichorin are some of the medicinally useful 

substances that can be found in the chicory plant. 

Other substances, such as cichorin, are also present. In 

addition to this, the chicory plant can be used to 

obtain various vitamins.The vast majority of these 

components are used as agents that are anti-

hepatotoxic, anti-ulcerogenic, anti-inflammatory, 

cholagogue, emmenagogue, diuretic, depurative, 

digestive, liver tonic, stomachic, appetiser, febrifiige, 

and alexeteric. Some of these components also have 

other beneficial properties.In addition, it is helpful for 

conditions characterised by an imbalance of kappa 

and pitta, as well as anorexia, hepatomegaly,burning 

sensation, dyspepsia, flatulence,, colitis, 

insomnia, skin diseases, leprosy,  strangury, 

hyperdipsia, splenomegaly, jaundice,allergic skin 

conditions, amenorrhea, dysmenorrhea (Duke, 2004). 

This plant is widely used in traditional medicine for 

the treatment of a wide variety of conditions,but are 

not limited to AIDS, diabetic, dysmenorrhea, 

laxatives, sleeplessness, stomachics, and tachicardia.It 

has been shown that dietary fibres like inulin and 

fructo-oligosaccharides, which are favourable for 

one's health, may be found in plenty in chicory. 

[Reference required] (Bais and others, 2001).Inulin is 

increasingly being used in place of fat and sugar in 

foods in an effort to lower the overall calorie count of 

those foods. As a result of its indigestibility, it is 

completely safe for diabetics to consume, and it is 

used in tests that evaluate inulin clearance to 

determine the glomerular filtration rate (GFR). A blue 

dye can be extracted from the flower heads, which are 

an intense violet colour. 

(5)Volatile compounds (essential oils) 

Since the starting of herbal medicine, which was 

many hundreds of years, oils have played a significant 

role as constituent of herbal remedies for a broad 

variety of conditions. Herbal medicine has been 

around for many hundreds of years. There is evidence 

that virtually every ancient civilization made use of 

fragrant compounds made from plants. These 
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chemical substances are referred to as 

phytochemical(Chang et al., 2002). Metabolites of 

naturally existing organisms play a crucial part in a 

vast array of facets of contemporary life. This is 

because substances originating from natural sources 

provide a lower risk of harm to both the environment 

and human.The therapeutic benefits of essential oils 

have been demonstrated to include analgesic, 

antidiarrheal, anaesthetic,antispasmodic, cancer-

preventive CNS stimulant, insect repellant, 

insecticide, insect repellant, antibacterial, 

antiasthmatic, flavouring sedative, and fragrance 

applications. Essential oils are used in aromatherapy 

as well (Edris, 2007). 

(6) Agro bacterium rhizogenes - MEDIATED 

TRANSFORMATION 

At the site of the infection, a naturally occurring plant 

pathogen called Agrobacterium rhizogenes is to blame 

for the development of adventitious roots. Neoplastic 

roots are characterised by their rapid growth as well as 

their capacity to produce secondary metabolites. Both 

of these qualities differentiate them from ordinary 

roots. From converted "hairy" root cultures, one can 

acquire a model that is biochemically and genetically 

stable, and can be used for evaluating the production 

and scale-up of natural compounds that are significant 

to the area of thanatology (Flores et al., 1999).The 

production of organic molecules through hairy root 

culture has additional benefits in comparison to the 

generation of molecules in conventional fields and 

unorganised cell suspension cultures. Hairy roots are a 

potential system in large-scale growth in 

reactor because they can expand to a high density and 

create a lot of secondary metabolites.This is because 

hairy roots can produce huge quantities of secondary 

metabolites.This occurs as a result of their capacity to 

reach very high densities of growth. In addition, 

through a method known as root culture, modified 

roots can keep their genetic authenticity while 

simultaneously reproducing healthy full-grown plants. 

Because of this, they can be used in the process of 

plant regeneration.  

3. Conclusion 

Cichor-derived chemicals have a lengthy history of 

use in a variety of contexts all throughout the world. 

Historically, the ancient Egyptians used chicory as a 

medicinal herb, as a replacement for coffee, as a crop 

for vegetables, and, on occasion, as fodder for 

animals. This multipurpose plant is rich in all three 

types of macronutrients: protein, carbohydrates, and 

minerals. Because it has an effect on physiological 

processes that lead to better health or a lower risk of 

disease, inulin that is generated from artichoke root is 

considered to be a component of functional foods. 

There is currently interest in genetically manipulating 

chicory as a means of increasing yields and opening 

up new possibilities. Chicory is a plant that is very 

flexible and is open to the use of gene engineering. 

The traditional knowledge of clover's many 

therapeutic applications has been validated through 

the method of phytoconstituent isolation, which 

involves extracting phytoconstituents and performing 

studies on biological processes. Because most of the 

phytonutrient's constituents have not been examined 

for the pharmacological potential of their effects, 

additional research is required. This is essential for 

developing a good sense of the efficiency of 

phytonutrients against a variety of diseases. [Citation 

needed] Although nothing is known about the 

toxicology of C. intybus, the flowering plants family 

is a very well source of allergies, hence an explanation 

of the allergen source should be included in safety 

information.This is because the allergen is a flowering 

plant. This is because allergens are known to be 

present in flowering plants. Recent studies have 

shown that C. intybus may be useful as a biomarker 

for determining the presence of heavy metal ions. 

However, because chicory is present throughout the 

food chain, extreme caution should have been 

exercised when utilising this species. The fact that C. 

intybus appears to be bioavailable in research 

conducted both in vitro and in vivo demonstrates the 

extent to which it has been utilised in conventional 

medical practise. 

This is owing to the fact that it may be produced in 

massive numbers and that it contains a wide variety of 

molecules that are crucial to the body's physiological 

processes.The well essay method was used in this 

investigation to determines the level of antibacterial 

activity that was possessed by the solvent-soluble 

fraction of C. intybus as well as the extracts of 

C.intybus. Both of these components of C. intybus 

were taken from the same plant.  
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