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1.True Spices: Roots bark, Seeds or
fruits of aromatic plants normally grow
in the Tropics,

2.Herbs: The leaves of aromatic
plants which grow in temperate
climates.

3.Aromatic seeds: Fruits or seeds of
herb plants

4.Seasoning Salt: Mixture of a dried
powdered spice and salt
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1.True spices: Allspice, Black
pepper, chili pepper,cinnamon, clove,
ginger, mace,nutmeg,paprika . red
pepper, saffron turmeric, white pepper.

2.Herbs: Basil, bayleaves, chervil,
mar joram,min{, oregano, parsley, rose-

mary sage, savory, tarragon, thyme

3.Aromatic seeds: Anise, caraway,
cardamom, celery, coriander, cumin , dill
Fennel, Fenugreek, Mustad, poppy
seed, sesame

4.Seasoning salt: celery salt, Garlic
salt, onion salt12]i o]# Avo|AE &
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1.€4 (Fruits): Capsicum,Black
pepper, cardamom, etc.

2. M (Seed): Anise, caraway, celery.
coriander, cumin, fennel, fenugreek,
Mustard, etc.

3.%28=7] =& ¥ (Rhizomes or
Roots): Ginger, Turmeric, etc.

4.9 (Leaves): Bayleaves, marjoram,
parsley, sage, thyme,etc.

5.7 (Barks): Cinnamon, cassia,etc

6. 2 5% (Floral parts):saffron, clove,
caper,etc

7.7 (Bulbs) :Onion, Garlic, Shallot,
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parsley, coriander, etc.
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.48 54 28 Black pepper, white
pepper, red pepper, onion, garlic 94}
B, curryi, chili powder,

2.8 AA F4: Ginger, bayleaves,
thyme, Sage, allspice, clove, cardamo-

m,onion, garlic, caraway, coriander,

3.2 E7= A€ Bayleaves,
coriander, cardamom, basil, oregano,
tarragon thyme, Sage, marjoram,
rosemary, allspice, clove, cinnamon,
nutmeg, fennel, cumin

4. 828 Turmeric,Paperika,
Saffron 2 W& F i E3 AvlolAg
ARG skl SR8 18 Hojof E312 ~
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Cinnamon, cardamom, anise, fennel,
star anise, nutmeg. mace, clove,
allspice, ©| 1L

2.40] (Vionegar): Tarragon, Mus
tard, horseraddish, bayleaves, pepper,
basil, Sage, marjoram, fennel,
caraway

3.9v] (k) Pepper, garlic. onion
caraway, cardamom, celeryseed,

4 FA0] (HfEEE) - onion, paprika.red
pepper, garlic,clove, nutmeg, thyme

5. A-61] (Smhuk) - ginger, horseraddish
pepper, garlic, onion, ¥ mustard
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pepper, white pepper, mustard, onion,

Garlic, €AM], curry®, chili pepper,

clove, 5°] 28 Hed oREL 1 5+
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Basil, majoram, oregano, 43},
rosemary, saga, thyme, bayleaves,
dill, fennel, anise, caraway, cumin,
coriander Soltt. ol¥9= onion°lut
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EAH Avo]l~ZE paprika, Tur-
meric Annatto, Saffron &°]t}.

o] Fel| A 8} o] Aol e oHIEA] B}
2 QA3 Aol A& Fhsta =t olFt
A= Agtolae FFFIY ILorR
Zol Aldsta Ytk A7 $E9] AF A
g2 19 AgHer Wrsta o).

olzjgt FHE &
8L o Zxd o, 53 9

oJr PIE 2ojo| xS AEHA el
it

58] 871% AN 2vjo 2] F24
& @] E/18A gobE ¥t o ga
Sl AR

aE goz vl sF ASHEY 9]
A gAR A8 EAL T 53 2
solze) oQBA, #44, VH 5 BE B

e
ofi
lo,
ol
S
_,_,
_‘L
X
=)
_{
=,
oL
° Z

1eoresin°}b‘r 3
(essential oil) 522 L34 A Toid
oleldt EAHE HA 32 ez 2e
a3 s Ee R olEd EAlEE }
s dlds] v 8o AEdge o
o BAE Aol Azt «

==
[<]



