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STRUCTURE OF SPICES

A spice is a seed, fruit, root, bark, or other plant substance primarily used 

for flavoring, coloring or preserving food. Spices are distinguished from herbs, 

which are the leaves, flowers, or stems of plants used for flavoring or as 

a garnish. Many spices have antimicrobial properties, which may explain why 

spices are more prominent in cuisines originating in warmer climates, 

where food spoilage is more likely, and why the use of spices is more common 

with meat, which is particularly susceptible to spoiling. Spices are sometimes 

used in medicine, religious rituals, cosmetics or perfume production.



CLASSIFICATION AND COMPOSITION OF SPICES 

CARDAMOM 

Cardamom, popularly, known as Queen of Spices is native to 

the evergreen rainy forests of Western Ghats in South India. 

Botanical name of the cardamom is Elettaria cardamomum (L.) 

Maton, which belongs to the family Zingiberaceae. Cardamom is 

used for flavouring various preparations of food, confectionary, 

beverages and liquors.

Cardamom is a herbaceous perennial having underground 

rhizomes. The aerial pseudostem is made of leaf sheaths. 

Inflorescence is a long panicle with recemose clusters arising 

from the underground stem, but comes up above the soil. 

Flowers are bisexual, fragrant, fruit is a trilocular capsule. 

Flower initiation takes place in March-April.



AJWAIN 

Ajwain, ajowan, or Trachyspermum ammi—also known as ajowan

caraway, bishop's weed, or carom—is an annual herb in the family 

Apiaceae.  Ajwain is an annual herb and the plant's leaves and fruit—

often referred to as seeds—are pale khaki-colored, oval-shaped, and 

look like a smaller version of cumin seeds. They are highly fragrant, 

smelling a bit like thyme (because they contain thymol); their bitter 

taste, however, is similar to oregano and anise.

ANISEED ( somfu )

Anise, also called aniseed, is a flowering plant in the family Apiaceae

native to the eastern Mediterranean region and Southwest Asia. Its 

flavor has similarities with some other spices, such as star anise, 

fennel, and liquorice, it is widely cultivated and used to flavor food and 

alcoholic drinks, especially around the Mediterranean.



ASAFOETIDA –

Asafoetida is a plant that has a bad smell and tastes bitter. It is 

sometimes called "devil's dung." People use asafoetida resin, a gum-like 

material, as medicine. Asafoetida resin is produced by solidifying juice 

that comes out of cuts made in the plant's living roots.

BAY LEAVES 

A bay leaf is, well, a leaf. It comes from a laurel tree 

and is used whole, dried, or ground in cooking.

Bay leaves have a pungent taste and are quite stiff, 

no matter how long they’ve been cooked. However, 

bay leaves are generally not eaten whole.

They are identifiable from their signature herbal and 

slightly floral fragrance, which is similar to thyme 

and oregano. A bay leaf ’s purpose is to add flavor 

and to deepen existing flavor.



CHILLIES 

Chilli is the dried ripe fruit of the genus Capsicum. Capsicum annuum is 

an annual sub –shrub, the flowers of which are borne singly and fruits 

usually pendent, which provide red peppers, cayenne, paprika and chillies

and sweet pepper (bell pepper) a mild form with large inflated fruits.

Health benefits of Chili pepper includes improves digestive health and 

metabolism, alleviates migraines, may reduce risks of cancer, fights fungal 

infections, colds, and the flu, provides joint pain relief, fights 

inflammation, supports cardiovascular health, may improve cognitive 

functions and may improve longevity.

CINNAMON 

Cinnamon is a spice obtained from the inner bark of several 

tree species from the genus Cinnamomum. Cinnamon is used 

mainly as an aromatic condiment and flavouring additive in a 

wide variety of cuisines, sweet and savoury dishes, breakfast 

cereals, snackfoods, tea and traditional foods.



CLOVE 

Cloves are the aromatic flower buds of a tree in the family Myrtaceae,

Syzygium aromaticum. They are native to the Maluku Islands (or

Moluccas) in Indonesia, and are commonly used as a spice.

Cloves are used in the cuisine of Asian, African, Mediterranean and

the Near and Middle East countries, lending flavor to meats, curries,

and marinades, as well as fruit such as apples, pears or rhubarb. Cloves

may be used to give aromatic and flavor qualities to hot beverages, often

combined with other ingredients such as lemon and sugar. They are a

common element in spice blends such as pumpkin pie

spice and speculoos spices.

CORIANDER SEEDS 

Coriander is a spice produced from the 

round, tan-colored seeds of 

the coriander plant (Coriandrum sativum), 

which is a member of the parsley family. The 

word coriander can be used to describe 

the entire plant: leaves, stems, seeds, and all.



FENUGREEK SEEDS 

• Fenugreek is a native to India and southern Europe. For centuries 

it has grown wild in India, the Mediterranean and North Africa. 

where it is mainly cultivated. A limited crop grows in France. It was 

used by the ancient Egyptians to combat fever and grown in classical 

times as cattle fodder.

• Commercially, it is used in the preparation of mango chutneys and as 

a base for imitation maple syrup. In India, it is used medicinally and as 

a yellow dyestuff. It is also an oriental cattle fodder and is planted as 

a soil renovator.

GARLIC

Garlic is used more like a spice or herb than a 

vegetable. Unlike other vegetables, garlic is rarely 

consumed in large amounts or on its own. ... 

Summary Garlic is used primarily as an herb or spice, 

often added to dishes in small amounts to heighten flavor 

rather than eaten on its own.



GINGER 

• Ginger (Zingiber officinale) is a flowering plant whose rhizome, ginger 

root or ginger, is widely used as a spice and a folk medicine. It is 

a herbaceous perennial which grows annual pseudostems (false stems 

made of the rolled bases of leaves) about one meter tall bearing narrow 

leaf blades. The inflorescences bear pale yellow with purple flowers and 

arise directly from the rhizome on separate shoots.

• Ginger is in the family Zingiberaceae, which includes turmeric (Curcuma 

longa).

ONION 

The onion is an edible bulb. While it is a vegetable at 

heart, it also acts as a spice inasmuch as it can provide an 

aromatic undertone to various meat and vegetable dishes, 

without being a major ingredient. ... Onions are also 

available in processed form, as dried flakes and powder, 

or liquid.



PEPPER 

Black pepper is a flowering vine in the family Piperaceae, cultivated for its 

fruit, known as a peppercorn, which is usually dried and used as a spice 

and seasoning. When fresh and fully mature, the fruit is about 5 mm in 

diameter and dark red, and contains a single seed, like all drupes.

It is the world's most traded spice, and is one of the most 

common spices added to cuisines around the world. Its spiciness is due 

to the chemical compound piperine, which is a different kind 

of spicy from the capsaicin characteristic of chili peppers.

SAFFRON

Saffron is a spice derived from the flower of Crocus sativus, 

commonly known as the "saffron crocus". The vivid crimson 

stigma and styles, called threads, are collected and dried for 

use mainly as a seasoning and coloring agent in food. Saffron 

has long been the world's most costly spice by weight.



TURMERIC

Turmeric is a flowering plant, Curcuma longa of 

the ginger family, Zingiberaceae, the roots of which are used in cooking.The 

plant is a perennial, rhizomatous, herbaceous plant native to the Indian 

subcontinent and Southeast Asia, that requires temperatures between 20 and 

30 °C (68 and 86 °F) and a considerable amount of annual rainfall to thrive. 

Plants are gathered each year for their rhizomes, some for propagation in the 

following season and some for consumption.

VANILLA 

Vanilla is the second most expensive herb/spice in the world (after saffron). The 

word Vanilla derives from the Spanish word vaina, meaning “little pod”. The 

flowers have only a slight scent – no element of the vanilla flavour or aroma.



HERBS 

CELERY 

Celery is a marshland plant in the family Apiaceae that has 

been cultivated as a vegetable since antiquity. Celery has a 

long fibrous stalk tapering into leaves. Depending on 

location and cultivar, either its stalks, leaves or hypocotyl 

are eaten and used in cooking.

Herbs are plants with savory or aromatic properties that are used for flavoring and garnishing food, medicinal 

purposes, or for fragrances; excluding vegetables and other plants consumed for macronutrients. Culinary use 

typically distinguishes herbs from spices.



MINT LEAVES 

Mentha is a genus of plants in the family Lamiaceae. The exact 

distinction between species is unclear; it is estimated that 13 to 24 

species exist. Hybridization occurs naturally where some species 

range overlap. Many hybrids and cultivars are known.

CURRY LEAVES 

Curry leaves are aromatic herbs 

used in South Indian cooking. The 

glossy leaves are vibrant green and 

teardrop-shaped, about one-and-a-

half inches in length. Also called 

“sweet neem leaves,” they grow on 

the curry tree, which is part of the 

citrus family.



SELECTION OF SPICES AND HERBS

• Herbs are best harvested in the morning, after the dew has evaporated, but before the 

sun has warmed them. 

• The oils that give herbs their aromas and flavors are volatile (readily escapes from the 

leaves, seeds, and stems if injured). 

• Therefore, herbs need to be handled very gently, and should never be "stacked" or 

handled in such a way that they may be bruised. 

• Select just enough herbs to be used, dried or frozen, the same day. 

• Herbs should look fresh and clean, be free of disease, not discolored or damaged.



STORAGE 

• Since the flavor and aroma of herbs deteriorates quickly after picking, be prepared 

to use them immediately. If you must store them for a few hours, keep them in the 

refrigerator in a perforated plastic bag. When you are ready to use them, wash the 

herbs gently under cool (not cold) water and pat dry between paper towels.

• To extend the freshness of herbs, trim off the ends of the stems on the diagonal. 

Arrange herbs in a tall glass or vase with an inch of water, like cut flowers. Cover 

loosely with a plastic bag to allow for air circulation. Place in the refrigerator and 

change the water daily. Herbs may last a week or more stored this way.

• For long-term storage, herbs can be dried. Store the dried herbs in airtight 

containers out of the direct sun.



USES OF HERBS AND SPICES IN COOKERY

• Spices and herbs are quite literally the spice of life in cooking. They elevate dishes in ways that a 

lot of other foods can’t, and they often have several health benefits. Use them to add flavor and 

seasoning to a dish without the need to rely on salt, sugar or fat.

• If you’re on a low-calorie diet and eating a lot of chicken breasts, for instance, instead of adding 

flavor to your chicken with butter, you can save calories by using fresh garlic and rosemary to 

elevate the flavor.

• The same goes for vegetables. While growing up, you may not have eaten your daily minimum 

requirement of veggies. Now, as an adult, you may find that even the strongest-tasting vegetable, 

such as Brussels sprouts, is delicious when roasted with some salt, garlic and sage.

• Spices act as a thickening agent . Example – poppy seeds , garam masala, ginger garlic paste 

• Spices also act as a souring agent . Example – mango powder.



THANK YOU


