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Processed Type and Utilized Techniques of natural Spices
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H 5. Mayonnaise, Ketchhup$ Spice ulj ¥

Mayonnaise Spice Qil

Ketchup Spice Qil

Black pepper Oil 101.2
Nutmeg Oil 99.0
Cellery Oil 105.6
Lemon Oil 298.0
mustard Oil 396. 2

1000. 0

Clove Oil 571.65
Cassia Oil 99. 00
Nutmeg Oil 79. 20
Piment berry Qil 99.99
Mace Oil 79.20
Mustard Oil 4.95
Celery Oil = 67.00
1000. 00
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