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gare): Composition, functional properties, poten-
tial health benefits, and safety. Critical Reviews
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*Khan RU, Fatima A, Naz S, Ragni M, Tarricone
S, Tufarelli V. Perspective, opportunities
and challenges in using fennel (Foeniculum
vulgare) in poultry health and production as
an eco-friendly alternative to antibiotics: A
review. Antibiotics (Basel). 2022,11(2):278. doi:
10.3390/antibiotics11020278.
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*Elkiran O, Telhuner O. Chemical profiles and
antimicrobial activities of essential oil from
different plant parts of fennel (Foeniculum
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