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photo by mpf, “apium graveolen
(wild celery), elswick, northumberland” (2023), via

wikimedia commons, CC BY-SA 4.0.
changes made: cropped and background removed.
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   the wild celery ancestor had thin, tough,
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flavour. nothing like the mild, crunchy celery

we know today.
 this was the reality of wild celery

thousands of years ago.
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Thick, crisp, fleshy stalks with more water content 

Milder flavour, much less bitterness

More uniform colour and stalk structure

Shoots selected for tenderness, lower volatile oils

Grown for consistent size and crunchy texture
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Thin, fibrous, hollow stalks

Very bitter, strong, pungent aroma (high volatile oils) 

Mostly leafy herb, not a fleshy vegetable

Grows in marshy, saline habitats

Used historically as a medicinal or aromatic herb, rather than

as a food crop
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Heat & drought cause sponginess, stringiness, bitterness, and
weak stalks.

Celery diseases (blights, root rot, nematodes) are increasing in
impact and spread.

Stalk uniformity still needs improvement for smooth, straight
harvests.

Flavour & aroma vary; milder, more consistent celery is still
needed.

Consumers want diversity, tender sticks, aromatic leaves,
low‑string types.

Shelf life is limited by wilting, hollowness, and loss of crunch.
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Because the celery we enjoy today weren’t built for current and
future growing conditions. Breeding gives us celery that doesn’t
turn bitter, hollow, or stringy in hot, dry years, but stays firm,

green, and harvest‑ready.
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