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Abstract

(Cichorium intybus) is woody, perennial herbaceous
plant, usually with bright blue flowers, This species is
originally from Europe and northern parts of Africa, but is
now widespread in other temperate or semi-arid regions
of the world. Root chicory has been cultivated in Europe
as acoffee substitute.Cichorium intybusis normally
grows in open fields, disturbed areas, bare land, ditches,
along cultivated fields and roadsides. It is mainly used in
animal food but in many cases it is also used as salad, tea
and coffee in the food industry. Today there is a growing
interest in the use of chicory as a source of food
production. Nowadays there is an increasing interest in
chicory utilization for food production and
supplementation. Some compounds present in chicory,
such as polyphenols, inulin, oligofructose and
sesquiterpene lactones may be considered as potential
carriers of food functionality It prefers full sun also
tolerate partial shade and well-drained soil and is drought
resistant. Although all parts of a chicory plant are very
bitter, the whole plant is used for edible and medicine.
Plants are cultivated or harvested in the wild and often
grown as an ornamental. It can then be used as a leaf herb
cooked with food or shredded in salads, Chicory roots are
baked, roasted and ground and used instead of coffee, the
boiled mixture of chicory roots and leaves, is used
medicinally.

Key words: chicory, nutritional value, perennial,
temperate, arid, ditches, bitter, drained and medicine.
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