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SPICES

SpiCGS are aromatic or pungent substaneeshof vegetable origin, obtained from the

bark, buds, fruits, roots, seeds, or stems of various plants. They are used to flavour and
colour food and are often used in a dried from.

SPICES are those plants, the products of which are made use of as food adjuncts to add aroma and flavour
(ex. Pepper, Cardamom, Clove, Nutmeg, Paprika etc.), while CONDIMENTSare those plants, the products
of which are used as food adjuncts to add taste only.
Both spices and condiments contain essential oils, which provide the flavour and taste. They are of little
nutritive value. They are used as whole, ground, paste or liquid form, mainly for flavouring and seasoning
food. Most spices increase the self-life of food.
USES:Spices serve several purposes in cooking:
e Flavour Enhancement: Spices add depth,complexity, and richness to dishes by imparting unique
flavours and aromas.
e Color Enhancement: Many species contribute vibrant colours to dishes, enhancing their visual
appeal.
e Preservation: Historically, spices were used to preserve food due to their antimicrobial properties.
e Medicinal Purposes: Some spices have been traditionally used for their medicinal properties.
Cultural Significance:
Spices have played a significant role in shaping culinary traditions around the world. They have been
traded across continents for centuries and have influenced global cuisines through cultural exchange.







wealthy persons could afford them. Ancient Egyptians used them to perfume the
person and to embalm the dead bodies to preserve from decay. In medieval Europe, at
one time, custom duties, rents, and court fines were paid in terms of Black Pepper.

Majority of spices originated in the Asiatic tropics and were among the first
objects of commerce between the East and the West. The quest for spices was once a
powerful force in world history. The first traders were the Persians who transported the
products of India and the neighbouring Molucca islands by Camel caravans and sold
them to the Phoenicians who traded them all along the Mediterranean coasts from
Alexandria to Rome. Indian and Greek traders held the monopoly from first to the
eighth century A.D. The Arabs controlled the traffic in these spices up to the 14"
century, selling them to Egyptian, Greek and Venetian traders.

Vasco de Gama, Columbus

There are about 70 species cultivated in different parts of the world as spice, but
only nine are of much importance commercially:
1. Pepper, 2. Allspice (Pimento), 3. Giger, 4. Clove, 5. Cinnamon, 6. Cassia,
7.Mace, 8. Nutmeg and9. Cardamom.

A. GRAINS OF PARADISE-Aframomummalegueta (Zingiberaceae);

B. MADAGASCAR CLOVE-Ravensara aromatica (Lauraceae);

C. BLACK PEPPER-Piper nigrum-“King of spices”/ “Black gold of India”
D. ALL SPICE/PIMENTO/JAMICAN PEPPER-Pimenta dioca (Myrtaceae)

Since time immemorial, India is known as the Land of Spice. Indians have
consumed herbs and spices like cinnamon, turmeric, cardamom, and black pepper for
thousands of years for both culinary and medicinal uses. In gardens of Babylon, spices
native to India (includingcardamom and turmeric) were first grown as early as the
eighth century BC.

Spice could only be grown in the tropical East, in the South of China, Indonesia
as well as in Southern India and Sri Lanka. In particular, they grow in the Moluccas a
chain of mountainous islands in the Pacific Ocean between Sulawesi and
New Guinea. Main Spice grown States in India are Kerela (particularly Kollam district),
Karnataka (Udipi and Mangalore districts), Tamil Nadu, and Telangana.



e Parts of plants used
to flavor food

Spices can be bark,
roots, seeds, flowers

Used throughout history
in cuisine, preservation,
and medicine

Store in airtight containers-
and use within 6 months




SPICES & CONDIMENTS
In generalall aromatic/pungent vegetable products that are used more for their
aromatic flavour than for their food value are known as SPICES. This word is
derived from the latin word ‘SPECIES’, meaning specific kind, and later, goods of
merchandise.
According to the American Spice Trade Association (ASTA), spices are, ‘any dried
plant product used primarily for seasoning puposes’.
Condiments, on the other hand, are spices or other flavouring substances which
possess a sharp taste, and are commonly added to food after it has been cooked.
Most of the herbs, such as Thyme, Sage, Marjoram, Oregan, Bay leaves, Mint
and Rosemery are referred to as SAVOURY. The herbs do have varying degrees of
flavour intensity, however as potent as spices.




