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A Study on the Vegetables Mentioned in the Bible
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Abstract

This paper is intended to study what kinds of the vegetables are mentioned in the Bible and how they were used in those
days. While one hundred and twenty-eight different plants are mentioned in the Bible, there are today 2,384 plant species in
modem Israel, most of which have been introduced in recent centuries. These plants obviously did not exist there in biblical times
and were only recently introduced from Australia and South America, respectively.

This article will study only the vegetables mentioned in the Bible and known to have existed in the old and new testament
times. Since the first book devoted exclusively to biblical botany was that of Levinus Lemmens in 1566, the modern systematic
study of biblical plants, began with F. Hasselquist, a student of Linnaeus, the founder of modern botany. In 1928, Immanuel
Loew approached the subject differently, reviewing all known data pertaining to biblical plants. His work not only discussed
biblical plants, but also plants in later Jewish literature, particularly the Talmud. The British scholar G. E. Post provided a broad
field study of modem plants in Palestine, Syria, Lebanon, and Jordan. More recent major treatments of the subject include those
of A. and H. Moldenke (1952), M. Zohary (1982), N. Hareuveni (1984), and Y. J. Choi(1996). Today, articles on specific
biblical plants listed in the Bible can be found in any number of encyclopedias.

This study attempts to provide a synthesis of the work of a number of scholars who studied the vegetables and plants
mentioned in the Bible. As a preliminary study on the culture of food in the biblical period, this study has focused on the identity
and features of the vegetables of the Bible. In only a limited number of instances, because of the paucity of the informations and
the broad and generic descriptions of the plants, we can’t be certain about the identification of the vegetables named in the
Bible. In many instances the traditions established by the Greek, Aramaic, and English translations are helpful, although
sometimes they are misleading.

This paper subdivides the vegetables into broad areas, the general vegetables and the flavoring herbs. Vegetables formed very
important part of the diet in the biblical times. Two main types were used: those whose nutritious seeds could be easily stored
and those which were eaten freshly gathered from gardens. Pulse seeds provided a useful source of vegetable protein, while fresh
green vegetables were vitamin rich. Pulses could be eaten boiled, or their dried seeds could be ground up into flour and then
made into nutritious soups. Fresh vegetables were eaten either raw or lightly cooked, usually by boiling in water.

The general vegetables in the Bible are herbsgarden rocket), cucumber{snake cucumber), watermelon, leeks, chicory, and
onions. Also the flavoring herbs in the Bible are rue, dill, cummin, black cummin, frankincense, cinnamon, cassia, myrrh, black
mustard, coriander, mint, saffron, ginger grass, syrian hyssop, aloes(eagle wood), manna which have the flavor, aroma, and
medical values.

Key Words : vegetables, flavoring herbs, the culture of food, Bible
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mm ©]4Fl A58 9 *J%PX]EHQP AT EA APHO] 4H7)
& Ao A A7 1t d A Aoz AR Al
7] A2t o]t &gl Fodol AlFEE AA7|E
(A714 10,000~8,000)8] A} o]x9 AFRES &
717k A7) Adie] 43 AZS AL FAE 27
2 sk 2MYE o] Az E SAtHHeiser 1990),

AR AN Fz 9] Bl &l ndEEY =4l
S g By, 9, 7%, olHEFT T A=2F, &F, dul,
kg, §5, Q0] L—"T*”’“Z], AR} 53 Ay, 0517], ez
217) 5& AAERE ARSHEET, %1“94 41'/\}— e
Zoly Hawou} gutel gae, #WRE ZEY
(Tannahill 1991, pp 62-64)., ¥4 7 %Oﬂ o}t
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So] Q7tEo] &Ajo| T (AFA7] 1:29-30; 2 16), 7t=
Sl Aol E50] 159 SA0th AES °l
AT} YA Qo= BE AoRQlE AES 9L —’F U=,
AL onjehe 1 o FAEHUTEAZ] 9:3-4), Lut
Ao g A43(food habits)el A= A& (survival),
or A (security), &7 (belongingness), A$(status),
A7) A4 8 (self-realization) 59 E3Hd Q&0 24

stal A ¥HLowenberg 1970), o] 54l viHE& A
Uil Qe AAAY AFES Algdele 7158 22 A
AgA A 29, 25749 HFd Hate UEH FAA
(ethnic identity)® tj&o] FmA Al (religious
beliefg)o]l 74 IA 43k njA 12 9182 A A Q] SAl9
W FHEEY) 1173 FeF1 gloh, eE5dolE °f
23 4o B FHES FeAEel A 25 AY
A g 75 o2 AAHE AXAFA(Kashrut:
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(King & Stager 2001). A AIte] &, #L1} tE0]
AT A AFEEe AAge] 2o HHES 25t Q)
3}\4%{1], o}% ogookg}z% oz E H [LH B]E].u] =) U7];<14 T;LOJ
o] B3 gtof J&E F& T, otulAt ¥ 78 A&

2 o]|FoA QlojA A HEAY A FAl= H
2 Asboied A48 2 A olol, A2 P94 18

HI71% W3 Ak Anch s (3 151172k Fe
A s %—E—Ol Amcks #4o] YRl Ak
1 %4 9 Aol

QAT T

18 AR Eof ot AV|Ald T A
ol A YGoja & AZF(bitter vetch), CIHNEF
(chickpeas), &53 (peas), ZF(broad beans) 5°] &
Al AlApS] & HLES Ax]EkaL glglon, A ] AR
A 17:2801 4 Z(beans)T A2Z (entils)S ThAS} v}
&bl (Mahanaim)o] U WA A A=A, 1
47 11:58 Fopag Fof 3|BeEe] o]FPEAA
7], AAT gEo] HE 2.0|(gishshuim, cucumber),
Z9)(‘abattiyach, melon), $-3=(chatsiyr, leek), %ot
(betsel, onion), BHs(shumim, garlic)S AgFstL 2l
th E3H OV\POFHE M7174 8A7]o] o]u] friefA] 2.0]
(cucumber) 7} A= QT AMAE Taf = QU

‘A AJLo] 9EA ot e o] 2= 2uI}
Zony Zolwre] Yvuyt 21 EHE ASd ZHU
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4373 (N 2[1961]-7H A4 [1998]), 35 A [1977]-5-& ¥
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Aol izt d+7F =d(Kim & Lee 1998; Kim &
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(Jacob & Jacob 1992, p 803), L o “Y&A"(zero
im: vegetables, pulse— ttHAA 1:12; zere onim :
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1. A/ B A3 E(zeroa’ (3]), pulse-thld A
1:12,16; yaraq(3]), herbs~ %2l 15:17; ‘orah(3]),
herbs— €973l 4:39; garden rocket/ rocket
salad): 44 Y] Tt A A 149 i chyAz} 19
A50] AdE 2717] Y3l B2 ASoA vhdl 347
T aTIot &% YA oy, Aiet Wy
FAAE 4 oy Al 2eta ke o

g
ol

r

AMO| HBE MAZO BE AT 3

A AFEE=, o714 i A Aa(zero im, pulse)
& Hopok g},

e 15:179] Az ARst Y45 I Ak Ao,
M2 o5ty 7]1&7 1715 Wi Al AR dr et
= A A Hi(yaraq, herbs)ve FA| 1¢ £33t AleF
o] th& o S Wi7FR] Z7hA] WolA Wl o vt
g AlES] Eol 28 E4d 59 vE9 )& AY1
A, olHE A2 G971} 4:38~390A Fdo] &
Aol A dejik(Elisha)7t Aozt #Fo AAEAA 9

o]2]al 9 WE( orot, herbs)S £20.8 U7l of7] &
oA & yepdt} 974 o £o8 I UE2 w5
o b AFEES Aol sS WalFI dthEGHA
1996, pp 269-271).

Y AEpele] AR ZAde aotAdE A7 (Gilgal), A
x|} FHo= FA(EL, herb)d 27 M E=(rocket
salad: Eruca sativa)7t @o] #tetsd], 1 AYPlES
ol Eoltt YA 2 M5 s WEo] Wrm 5t ulA o
71% 3o} o] A& ARFe] 43 Stejidol2 A 7|7t
30~80 cm A2t ool {24 vigo] 2ppdlo] wy
o] = AAEE Ak AYeut 75 YHolA £
(vesper flower: Hesperis matronalis) 2% E2|=4),
2 92 e C, E7F E-E FA M A Fe) <dgke] A
FREN HEE FgskeE Aiol7|= sheh 2 A=
T3 g gorr: Agon o Aot £ okgo
BE 2o A olmARE 20tHJacob & Jacob
1992, pp 803-817).

2. 90|/ o]JEHZE (gishshuim(3]), cucumber): &
ek Foff vigbgobE AUy #HE Flo] jivka EHst
= olaetdul g 5ol RpAlEo] o]IEA HH A&7}
&Hl SR Q0|5 &= 7|AHHIST] 11:5~6; cf. o]Atok
Al 1:8)7F Yo=d|, o]l HAIME(muskmelon)ZH2
Al otute Tt oY Ee] A A A WQol(snake
cucumber, Cucumis melo)¥d Zo|t}, ol= o]HEQ] 7}
ol FH, Ud7Fe] S50 waE e Yol Bof| AFE
“gol Q= 20”2 By, da] A=z ik, o]F “of
HJE HWE"(Egyptian cucumber)o]gt H2u Qo)d
Ch "&of 7h7he Zlo|th, o] AL kghio] mjn| w-ebA
ojLt mAle] Fuljr} deje], A& & Aoz HA 9
A M HB7IELR AMSEL, oo z= AEA),
olicA], FEAR o] &t o)L o] FHE|A Al 5}
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oh FopEES st o)At WA E] 20]F TYH
AL O ENA o AES YUY T1Eo] IR 4]
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FApetd], guf mofo] thEcrh 259 290)(Cucumis
sativus) AE7} YA 24 F4 Zofjof} 2]|Fal 2] o
Aupe|gla, W22 ghd opfFo] 5 - Afotzel7rt o
AR E dA Utk 20l1&(E, genus)ols EAi Al
oF 400 9] opAF o] Ql=t], HEQ HF o= LojAY
dujreFol 71 A= UAGE, Lolo) HFo= HEANY F
< duirt dele oM E SlojA 2E5Y AulEe 29
U HEo jdeg Byl o P 9H 1996, p 96).

o9} Zro] ofzzejzte] Auf7| YL FiL Lrf o] HE A
e 9Ee JeA-RubE AX ol AupElHA, $-
2|7} Wot= Al BEeR IHP, e 1o Jl==
Aupg M2 5] o)z 23 wEgila, of7|A oA
[AE o0]Q d3(#I), = WA oriental pickling
melon) 2.2 £33} Wdl Aoz Hup #E3 2ol glo]
91 AAEhe X °a‘° ‘?Itqoﬂ U= ©@uro] glojAf AJ4s)
chE %A 1996, p 98).
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3. 4 abattiyach(3]), watermelon: Citrullus
vulgaris): T5=7] 11:5~6, ©|AlofA] 1:80] Lo = 48k
drfj ofmejFrt AR 2A AAZ|AEE AufEE o
A7} o A1 B2 o] EQ} Jj’i‘ﬂ’\E} , T A YollA de
;(HHHEIOAJ_ olAgtdlAE .LJro]:oﬂ/q 23l oh( Loew
1928, p 550: Zohary 1982 p 85). O]XE"JEOWH
Hhe FRel oFe gtk A iRl AlEclAle
o] S| GAZ AFLE YT}, 4uko] 90 EolrR J}opoﬂ/\i
= A Aojct, ojujo] Bhe wukd A1 fof Fe 2
2 dujgict. o] AAES driAgol e 1d W 5
g ¢ el Re®EE e, 9 10UA] o4 B

Fo| dujE P, e A4, e 52 A do

aE|2ole 3,000E Aol vzt AuiE AL, 2otels 7
o 27]9 AaE el AFEH AdolA AulEe FHES
AxE ool Uz dedivtn Fop ado] ke o
B AYY SRAELE oHYE Jlou, 2 I HNE
AgRet, ¥ Fotd I, ARTEH 7ES da F A
THE %94 1996, pp 99— 100) I dufje osky o s vrR

A, ol=A|e} SHA(FHD, +FA =2 LA,

4, $-3(chatsir(3]), leeks, Allium porrum): %
11:4-60f| oo} vkt &4 o ¢ ¥ Joe #5

5 gotd Fi Fxut Zol7k AL, o #
M2 A 253 Aol PARAQl 2‘37‘01‘:} o] A
A 3] ARA QoA ofjiE AFAFLR AuiEL, &
o3t UOﬂ FORRES A Fol ek AW o] At
Eo] EHslHA 18]Ysty AlZo|ti(Moldenke 1952,
p 34; Zohary 1982, p 80), 3|E2lo] o]Fo] Ex}A o R
3| (herbs)E Quldle B3 1d ZFAA 7R3 2+
9] AFololth, ol vhEd FARE £AS Wi e

R rlO F]F

ﬂ!l‘l

i

ST, T A4E AFAE ARREHTIE Fot Y A=
olF FH4EQ FTEu(fenugreek, Trigonella
foenum-graecum)E H7|% dt=d], I 47} o[ E
2 s}et=(Tell Halaf)olA EAH AL, o|&etd 2}rjx
(Lachish)oll A= B7IAHE] Zo] Wa & thBorowski
1987, p 138).

5. A#A g (maror(3]),chicory: Cichorium pumilum
Jacq) Zolg7] 12:87 vl4r7] 9:119] “& UE 2 )9
= 53] deto] YA AERA o]agtdREo] Lt
20 o]HEQ FAE AW F glo] FHFo ¥ HE
21 T 7|5 Bl YA FEYe Ry A o
01/‘1 =59 35 et & 43 (Passover) ool

H= UEo|tH(Zohary 1982, p 100). o7& ojAgalel
0] o] EoA Wr2 J1do] Ao R JEiQlEdAE &
4AE 7|t Fag AEolt FEIEY 4 ‘ﬂ—‘ﬂ
E%él‘ﬂ uj4vk(Mishnah)oll= f48 o AHS-sh=

2 Z#AE(chicory), AFettuce), A ot
( andelion), $F&(peppergrass), &4
(snake-root) 5°| AFHEH, ZF & YEolth

Aol 2 UEE AFH A F3te] of ggfjito]

E2A 717} 10~40 cmo|H, o gl AMS ° A4 &=
ASHEERIE) 7Y 3= dAol A A2 (dwarfchicory)olt,
o= Z2o Apof Qithrt vlE Brow HA N7 &0zl
ok dstx 3 42 AMyER 1 92 HqiHds YER,
Bas A tfgojut 2ujEe YR AQIr, e5de
A& AAEE o]e] FAHE(Cichorium intybus)ol™,
Fojut M =802 AlFEE 49 7] & drfol
E(Cichorium endive)®} AL HzFEo|vh(FdA
1996, pp 273-275). g0z 1 Qe WA} 52
AHEE| T T el o)k A9 AR o] skl
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6. %Ft(betsalim(3)), onions): -7 W47] 1135
of Yot = ¥t LINFEH)E Wiked, A5 &
H21993} 9l =7l YAA (Allium cepa L.)Z €43 A e
i, A7 50008 HEE it o] HEA Zﬂﬂﬁﬂﬁiﬂ
A B2 A 05 uf-g U] gutrt ohyzt 1 gro] &
dAste] AAEAH o] AE FH(Egyptian onion)E z]xl
gttH(Moldenke 1952, p 32; Zohary 1982, p 80). 500
o Fo] Y= &t Foll= 483 A4 o] 9lon oHE
o] Beuisto e FAbst  wlolate] 7h&at ), ol W
A"t Jute guE A% dESOA Q0 AE
ojqict, YutA o g ut= A®jny AFoR A %k
XA, B2E FaXA ) 1YY o =
=0] Hrp, ol AL olAgd Y Wt n4{nf2(Nahal
Mishmar)®] 5# F3ME HAEA+=d Borowski
1987, p 138). oo} AERA fufe I & FEER



oA ol ¥l dEo] o dRZolut 3 &0 |
o o] A2 AE oo ERER o] &EH AR =
A, FZAH, stA(FH) 522 AHS-E Sl

7. UFs(shumim(3d]), garlic): 1t} o|HES da &
HHE FoHonion)o TR FopgLS sl ]ia}
oA wgdEe] 2EYstd Aol (W47 ] 11:5) o)A 1
nofert= A7|2 gupet LEEHE, F% 0}/\10}9} Sl

=7 a2 aeA Qi o] EL} _L}-Eﬂ/\]:)rol ;qoaoﬂ
£ Be F50] AL A FeldEild A
ot 53 YA Allium sativum) 2.2 $HGE) ] 7474
GEF) O] Mol A 7hA Tt AL sto| SAMERFR ol =k vt
(HBA 1996, p 92). o] vt A=y} WRA-Eo] 9l
3, o]k} AL E ix]/\];r]L Ok_Q_MUo]tﬂ goc
(Talmud)ol= o8] z}g AE2H= 0| 50| Zo}st=
PRI

8. FAYAFE(flavoring herbs: UE/SF(ER),
lachanon(3]), shrubs/herbs— ©jej&E-S 13:32; opl7bE
4132/ 7S 11:42; 33K (EE), anethon(d]), dill-
ot 53 23:23; AFFCNEE)/ T FHE), kammon(3]),
kuminon(3]), cummin— ©JAFOFA 28:25 27; ule|E2
23:23; W3SF(KEE),getsach(d]),fitches— ©]AFoRA]
28:25,27): Al - TR oA e offe] E ool v
Eldt 7R 11:429 “obE 2" (lachanon, herbs)
+ uteE-2 23:239] “Z&(kuminon, cummin, &)
ot Ao 2 & 4 9l=tl(Bornkamm 1964), nhefE-S
13:323} n7HES 4:329) AR HR-9 714011 e
YE(lachanon— shrubs, plants) F®Atoz & j
FAAAR7 B £2 B Ao HAds))

o] Q)ol| = AJAjell= ﬁ*lxﬁ FE2 2, Al A3/

°J_€.LEI s,
3

o] FANAF= AUs] FEIIH AR (spice), A3
o|A& AE(spice seed), FZ(herb) 522 UFoltt,
FAEE 53] A - ot X HollA Fadt Fr)FAY
5 e A=A AZ QAgeE st - Ay - 22
B A% 55 5ol £2 ndHr, AupolA AEE F
ZI7F Egt dufe} N1EE FRe 22450 HE A=

o, otd2X, shejsoln, AN sIgra] gAn A, 2
7 o] a}c} _%% 33} AE, ¥}, 22

dMoil HEE M0l et A 5

AR,

o

=93 4o THE gy ot
1) SR )(peganon(_—l rue: Ruta graveolens):
¥ FHES 11420040 v S PEE A
g A 4022 Sat ABE R
=

Al
w

itk o] AEE FRIGHLE Holtel, A
g gato| ZR A Eo]i 15~2 mo|n, A& 7 meko
2 27) Zerc 7heel 8l He To| SAF moR
N3 vt G G ARy dE R ojAY
o g3, wel by 2o Aol £8(rutin)
2 #Esto] DY ABA, 2 AY AL, BF,
718, Retes B 23 g,

QA 2HEEED) (anethon(3)), dill: Anethum graveolons):
Aok 7 ol ol E-& 23:239 AFEHE HF(HF,
fennel: Foeniculum vulgare)2&2 2 AH AE24 2
A<t e AujEloje= FAx(flavoring herb)olth,
o] AEL Gl A FF 1, A&, olFt FA A
et ool R A ofglsjdol & FgTe ohE 4
Zoth, A& wTTo] BAFSAE 731, 7] 50~100
em7b) Aehe, A )2E AT Pch o] M
SHEY a2, FAR, FO|RE Kol YE AX 1T
of FafAlel Yo re o] &3ttt Fgormys H
of 7Zt2AAA, AEA 22 AHE-Erh(Moldenke 1952,
p 46; Zohary 1982, p 88).

ofo] Qi3 3|(jH#E, fennel)2 Aleteh= o2 AE=Z
A ArR I ofgjsfatol &4l 71 1~2 mZ AlgtEct
a9, 92 72 2ot} T~8Yof kit Fo| 7] Eof &
AR 2 1 @i d7]F 2oke] 23N
F& F717F ok guiEE Ve AAY PR, 85
(Em), HE(Bm), TE0E) 5o G2 £t

3) &3Fg/TACEE/AFE) (kammon(3]),
kuminon(3]), cummin: Cuminum cyminum): F2FA
74 9] ojAoRA] 28:25, 277 Ak 7 9] el E-S 23:23
of Aas 2352 njutelate] 43 el E2 A X F
3 A2, oJHE, Alg]o} Eul= Fo] Yiakzjo|tt, o] 4
=& T A dths o] fE Aglgolztn £
o} o] AEE T AN HYzRY Yoz AL AE
oldl, 717} 30 cm7HA] Apgtch, &2 BAMYSIA R ujn],
Aoz EHUP R 2.5~4% F=o {7t vedt
(Moldenke 1952, p 89; Zohary 1982, p 88).

ojAL o E, A7 RuRAgRE fFad9 Al
&, SAI7le 7P Ukl FARZE AMEEQT ST
FO0R L o] AE2 A7|H 15009749 Tulga 7=
o UehE 8009 F9 o Fol o, WA,
Fr 5o YEE AHEHT}
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4) )3 F(kimiE)/ A E(qetsach(3]), fitches/black
cummin: Nigella sativa): T2 2] o] ALokA]
28:25,27°) Vo= A EeFE vvtejobAu]ate] 43t 3ty
A1 ER A 258 AT Y, Ao, o]HE Fol ¥
Abxjol | dmatAlol &o] wo 7] 30cm HER A
o}, Gujo) e G2y, SAEY FAE, AFA, F+
274 52 29} (Jacob & Jacob 1992, p 811;
Moldenke 1952, p 152; Zohary 1982, p 91).

o] Al&o] ttHio] © 1(Tell Goren)d A5 F& |
At A (A 7] 1200~539)2] B7jof st A 5ol
A wrAEcHBorowski 1987, p 97).

5) 5-8F(3L%) (lebonah(d]); libanos(3)), frankincense:
Boswellia sacra): AlFA AN RSl Fg, &
ok7t tlE-o] §-8(frankincense)S AERE of7] 57
= 7|Abol SAsHe g FRott, F2 YRARZ £
o gzl B (myrrh) e del {32 A4l o) 2o
ARA A KEY 2RGSO 2ol AFT FrAY
(#712:1,2,15,16). ° 3 FFFHEY Zola7]
30:34; #97] 2:1; wl$7] 5:15; A4t 9:20; oF7bA
3:63F Aok A ] B4 2:11; Q3AAE 18:18 &
o AFE I =y, ojartdo] = YA Fx, F ofZ
2]7}¢} ofgtujotol 4 iAH(RE)S FaA AU
(Moldenke 1952, p 56; Zohary 1982, p 197).

ol AL ZAHUIREI AR AnEQ FFFELEM) Y
7EA G Z7]0] A Br|EE k] Holo] o=t o] 3
oo nRAY sty £Hd o Frlo] gow ZofA
A gElo] ynl X129 7h27E vheba 24 v vt

tsele ¢

olo] thE FHEA AA7] 37:25, deinjokA 8:22;
46:11; 51:89) AF=E FF(tsoriy(3l), balm:
Balanites aegyptiaca)e OIFHEZF YAAEA ojgx
(Jericho)&} Alsl Fwol A zpatch o]z E%714 10:10;
219}7]5} 20:13; OJAtokA] 39:20) A& &= (spices)E H
Ag7|E sty I 7|7F 30~40cm7HA Aetar, 19l
go| dojglL, 7FAE 7HA7F Boksitt, o] 429 |rfe
7188 okg o 2 AM-attH(Moldenke 1952, p 55).

EFF AA7] 43:110] 8 A5 At D Rl Agst
= ok s olgty Bl §3H(neko't, spices/
mastic: Pistacia lentiscus)?] Y24, o|AS ZUF
ol 43t BEo2A 7|7 1~3m7HA] Ak, o] v
o) =25 foFojgtiik ghrh(E G4 1996, p 130).

6) 47 (Fk) (ginnamon(3]), cinnamon: Cinnamonum
zeylanicum): T &) 30:23; A 7:17;
ol7bA 4:143F AleFA A QFHAAIE 18:130] AFHIL
otk &A= Ave} A mURETel 43 AlEE Soiy
7] 30:22~24°014 AZF3HA TRt 75 HA-GE
JH,anointing oi)& TE+ AEE F9F(R%E, myrrh),
F2(HE, ginger grass), AT R, cassia) I A
AHEEI Qe aAeE #AF-E wEO] T FAH
o Aol BnE 7jFo| Weti AFSHA ki, of&y 1
OFEEoA 1 7| EE et ASSHA sted, AAMEE &
< s 31 obF AR 1 3] AdE FFolth
olAL AggTIrl YA EdAd AEeolth 1 )
12 m7HA &Aehe | Zo] 15~20 cm, & 6 cm® 7=
2 ol Al 9 F& g Fejo] et I 7HA] &
oo o iAol o] wu] 1 cm 7|9 T2 AL
0] Aoz} Aert, &A= HEUR ot 71X 9] W&
ZAA e o) o2 gAolnt, o] AL T ¥
olom ow A st o] t=d], 92|17} dHk3]
o2 AHgdte AT o o2 gtk Moldenke 1952, p
76; Zohary 1982, p 202). o|ZX ARFH F&, F,
FA R, kg Fof Pl 2 s FALEIUH. A

]

1o to rir

L
L

s

FE ol $AL UM $2, HWTHE, clove)T o
of 3t FFAEE AT, 2] Fo|E Y] 2k
obgozt AEA, A T olg

i

wu) QoA %
o} oA, EEATE 59 W4
she B8 ofz2 2tk 44N

A

2 wy7]otelat obgrele] o8 ojxztel

=2
T
A

e

ost
#d
o
s

7) A9 (k) (qiddah(3]), cassia: Cinnamonum
cassia): FAA Follw7] 30:24; olAZA 27:19; Al
H 45:8 5o 9FE Aue nd HI2EEERE S0
A €l gARE e, AgEytelt, 1 7le
15 m7tA] A2t glel Zol7t 12~15 cm®E A KTt 2
o} guwe A Atk SAKCE ol & "ol= AL
2 W geA Fae oz Abgsled], o gto] 3
L tfjAle] ghabo] A1 37w SA R dojZit), tf2s
&AL Aol AHEsH7| = dhtt(Moldenke 1952, p 75,
Zohary 1982, p 203).

A 742, o 5& F75M ARRE wEolA o
1} FEE Ak A9 W AATAZ FFAE A



I“N

B AR, SRS 2R U D50 9
of AEAR It oA ©
224 13 B4 4R

3} o] AHg-E|E FAR|THA

A uolj(cassia buds)=
137— Aud Apgl $£A

71 1996, pp 134-135).

_0.
L

&k

[e>
rz
09. BZ _l°

8)E-2F(%%%) (mor(3]),smurna(3]), myrrh: Commiphora
abyssinica): £ 9] Eollg7] 30:23; &Y 7:17; o}
7bA 1:13; 3:6; 4:6; AlH 45:8; oA A 2112 Fole
morZ, AleFg 7S] upej &3 2:11, p7HEE 15:23 5Ol
L smurna® FAEE Boke o3k} 3k Ao A+

£ a3t gaolt,

Zofl77] 30:23904 Bk Fu Ao ARg-st= TR
(#h, anointing oil)e] 4.3t %ii AFEE T Qe

cfeflel, old 23lol, &3felof 5 - ofzelst
ofo] YA A TF|chol A X}E}t BRI,
3G M9k AL QI Q8 340) BEE olR T,

Aol = et ol

o|AL AAH o E F7|U 7hA]of
o] EH|E =], o] FdE Aol Y3t A
of ol LS @ Aoz
Z o] 5“3}. o YRAE B Aol &
ofzz 2l ApE A o] 9lo u:] gko| o]
= OPHE AANFEH, %
ok FuLo) Al ﬁoil?: ’\}Q ,
gho] A R ARG E|QICE Al Y] aghES 19139
M oo A4S Zia\oh:fﬂ oS WR 2
tt, o]AL o]glo & o ATA 2:120)4 = FHE& HAst
A ot FLEE AMRET
e A7) 37:263F 43:1100 A& T AR 299
AREE E2%(lot)o] dgE=dl, oA AF8 A &
ZwAbof] who] Zhtal 9l ool Zof withrt & A
o] 2|t AlFo] HeEle BrASH(pHIE) T &3 v
Fol(rock rose: Cistus villous)®] oA Enz:= 1}
z]_‘] == UPEH:} o)} Tr/\]._z_oi HET M Eo] il
= 22 97U (Cistus creticus, incanus)@}l 9]
70~100 cm@ #Zo| #= FE(Cistus salviifolius)©]
AL, o]F UFERIE 2% riek & vho] Ql=dl, IAY
= AR, Ao AR 295 dfjolle FE FRZ
2:1tH(A 9 1996, pp 125-127).

J:i
ol
-
1o

_kﬂ
1:1
o
i2)
it
2
>
ric
=y
e

() _I‘m

o

El

Irx

9) AA(sinapi(®]), black mustard: Brassica
nigra): A4 o459 vlfo] W& (uheE-g 13:31;
17:20; oi7HE3 4:31 F7HE-3 13:19; 17:6)9] vt
Az o) 2 /RS 99 ARE I S5t 1~29
A ZEAEZ A 223 doto] YA Z A A71A 1600
Lj]ﬁ«l O|FES] st EA AL 7EE ] Q= A4

E FoAA A A7 o AE F9 styolt

Mol AHaE AR 2

o

At 7

(Moldenke 1952, p 59; Zohary 1982, p 93).

A0l AR EAAHblack mustard)E EH, 11 &
717} 1~2 m7HA] Ahal, dujs Zolrt 2 cm AEEe
7b2] o) A8 1, 2 mme] FE 4 W7t o)t
of AAMoE vl &4 ZF(sinigrin), " 24l
(myrosine), 2% 5ol FF=ol Stk o AR} o
& FA] oA Aujste FAolt A %4 A oAM=
74 2he a2 e vheAds Ad AL NS
olujsle TE AREEY, o] A= vﬁis_} FAEA,
og] 829 22T AMEATHA YA 1996, p 112).

=4

coriander: Coriandrum sativum):
u4=7] 11:79] shgol Wl
S Ao} “Bl} (manna)s AWsls BHOA AF
s ?gk_%{ .‘11—”’}%; 275kt o] AlEL x| Zs Aoku
AL 2 A n)ue] ko] £38F shajalo] 2 EAE
A 7l 30 60 cm7HA] Aebn e oty A 7t
A 71 mek Aglelt, 6~7Hol AT 8 Fo| HAY LA
2 74A B 93 Fuji= F3T}, o] A AHLoje 2

ﬂ.l
fu

FHlo|A|gt 912[5 gt o] E=t), o] o= 2ut
=(linanol), AH7F EREC] AT, FHAES HER
AE *P(petrosehc acid)olt}, o] 7?-1—% T2 Fo) gFal

BE ol &HI, Ko 7§ FH} AE FIFAG} oFF

o2 At F YA 1996, p 115).

11)8r &) (heduosmon(3]), mint: Mentha
longifolia): A12F37% ohej -5 23:237 F7HE-5 11:42
oA AFEe dste BEET | &3k AEEA 1 Yo
Ga, SRR o]gHT {8 - oo} - RAE Uy
o7t AR 2 A A et o e A de T
UAT 22 LS A Aol A, fRE 24
I e gl ol &R g o)A A ¥iEle HE b
(peppermint)®} 2ToJFlE(spearmint)E& 47
7] WHADL vpEus 92 7|7 do 22
AA BEA B A o] FeEjxjo] b
et Algole 43 E719 A A HisRL o)
o 7 Hks} 7182 &4
al

-,
{m

R
Ui
lo

H

q 2
r\ o

==

T
15

o2
1o
o

au
9,
it
2,
bl
;1
o O

= o T
A FE, A, A%, FEY T Ye
el 7 2006).,

Aol A Aehe whetR FollA 7P &
thet 719ksH(Mentha longifolia)ld], &
Ak, o] AlE-L2 40~100 cm7HA| Apehs
A E717F MR A, 2 Aheka, olef "ol 9lon]
Aoz B do| U 9 wuwlsl] SAbEa)
GERIER)E o) 2THE 94 1996, p 140). ©]7lo] AAlef
ot vt of AX Edl f-YH Aol A7t @
o & & 59 sz delA U= st o] AEe

oo flo

o
<

rl

¥ 2 82 R 24 & 1o 3

e 2
e
<
A
s

K
>
)
o

mir
2 e

°
14

H” (o &

HO L 2 v
B >
—“Bﬁﬁ

alt
i)
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of Az} AEAL Y= A
zoj2 2 o|$HYrt

IR ololo = A3, FF
L5y 1788 SAEY

) WE3HFEMIE)/ A= (karkom(3]), saffron:
Crocus sativus): FLA 49 ol7bA] 4:140] §F 2 o
FHE HEshe aejA doprfote] FER AFd A

o] YARIQl HZTof| &3 A LIAEEA AW
RS 3t ARzt Fo| AUt o] £ £u it
I, gee HaAoR dEel e 55T 6“7]E =
g, o]5 ¥R} kg o ) ApEek
ol g8 It iy ZopAjdiols Gl S 4
Asted AAchH 93 1996, pp 144-145).

AFE SAES] 2R Fuad 3, £ & 5
o7 gajof Aol H1F AR, 1 |2 Qe 3F
B2 AMEEU FEo2E AAA, A-A, &5 AE
A, WA FE 502 AMgstdEd, Hidlete olg=
I F7|7F Z1RE HEshA e g &% A=
AHE-E St

R

13)3F2/3F 7| M(qaneh(3]), ginger grass: Cymbopogen
martini wats, var Sofia): FIA A9 &g 7]
30:23~25; OJAtobAl 43:24; cjFulokAf 6:20; o 27X
27:19; o7kA 4:14 Tl vYeE AES FE(EH,
calamus: Acorus calamus)?} otygl, WHIbe| &38h=
M(Cymbopogen) 2] oFAjote] e} ofzajrto] 2=
2xz3tn 9= 7| M(ginger grass)E EHAFA
1996, pp 136-137).

o] gzt Aulto] ol ASS WG, anointing
OID)E W=l 7|2 & Al B ZEE Setl(Eld7]
30:23~25), &719 &2 volgle djsidel=A 7l
1~om7bA] Ak, YA E mel QlyAjotolm, |
25 da] A= a e, o] dolv £71E Hlof 557)

2 ZEstel LAY WA A0S 23, = 0|
% =8 gl 7, 3, el G0 344 U5
AR 29T, zww Sjetol A2 AHEH AT

) Al2lo}s] 4 ‘ezob(3]), hussopos(3]), Syrian hyssop:
Origanum syriacum, aegyptiacum): 7-Fd7 2] &of
7] 12:92; #197) 14:4, 6, 49, 51, 52; W7] 19'6
18; GL7IAA 4:33; Al 5173 Ak /3
19: 29, 3|BE|A 9119 Tofl e AES 1 &7t Ae
Bt JA ) (purification rites)ell AHS-EH=t], AA
L o2 %2(%E, Achyranthes japonica Naai)7} of4
o HEF 0BT HEEs &2 HET &3 thd
22 ogyets T dB Fo9] FEA o] &2}
—Jﬂ I E7E JAE, 3 g olwAR At

EE2A, |z gldh 282 Joj4E Y 8l (hyssop:

£

Hyssopus officinalis)2 &FAlRQ} ¢fg-02 ol
2ol 22 A T AERQ] A o= AR &1L, F7
of AL Qe AEEAN FHd AFE AEde thE
Zo|th(# 97 1996, pp 165-166).

379 Ao AMgH AlEL AFe) AdAY, B
ot |7} AldotAlobrt YA Ql vtEH (marjoram) &=
A Al2]o}3)4(Syrian hyssop: Origanum syriacum)
O 2 Hr} o] upREE Aotkjof AjHo] YAtRZ X5
A Gt oyl F2 fHolU FRHANE A= ¢
o}, 7Hche] Aejstd EE7H(Labiatae, mint family), £
H7t =4 (Origanum)ols 5099%F ©]4e] 287t
(Oregano)?7t e #t2HE 1 F dhtojth(Moldenke
1952, p 160; Zohary 1982, p 96). BE&3} A& £4
& £719] ©o] Afzrola, Qlo]| whE Ly Fo] Y3}
A2 ke Foj, WE v 07t AojA] Fol

U

p

ofo] &},
vrge gEY $8 M R o i) 22

JHU

A, &710] go] x, A& AZMOR erigoly|, 2w
sloF 2o} w1 )&= 9F 30~60 cm7Z7HA| ApRbrt, 8<%

9 &7 % kg A& b]g Fof 01%0}%tﬂ, «l
oz 7R HE Y 2] 5 A dFAR
4 slagEy EHE AAA Y dl AHEEO] $ten
0] Aol AEZ 2L 72 T Y FE 9 HIFA (R
FE)ZE 20, Ago2E AAT & AHHe] g
A &5 a8 5ol ARgsiAU, s AEE, T2

122 AHgE P
detol Welg AL,
potaptE goje}

i

o, JJrol 9 o We F4d
S HelE £7] A vk 4
YUE gl A8k, 3=
ot WE| x| 2o 57| & steln

=2

=S [
Pty

15) A& FE)(‘ahaliym(3]), aloess eagie wooa.
Aquilaria agallocha): -2k A2 AlsH 45:8; FA|
7:17; o}7FA 4:14; W57) 24:6 FolA = “ahaliym” &
2 339 A2 UF9 o] A 1johA ﬂﬂe e

FEEA, 1 BEH Aol AFL(RFRDoI
3 HBe BEGEAS 4% no2A AL 20 m 4
Solu, Qe R 71 B FAT o] ek,

g o] 71#] Bout of ArYIAM KR E HaL, &
o= oJow & 202 Zutdth oA QIE TH, B
ofAlolzl AL Z A o] el Exjell A 4= (Kig) 7}
Uoba &7128 Aeko] o, o] A& HAL 1 vF
o] A Eof 7letety] o] Eojz] o] Fojetal =1,
o] Hgko AMo] wpsiy gro] Wi WA, 7I)E U
g 21 W& 98 F& 28-S sto] Aoy FE, BF
Sof ofgoz mo|x WrEA FRFwAY TFFA
2% #2t(Moldenke 1952, p 35; Zohary 1982, p
204).



Hhof Aok A 9] a3hE-3 19:399] “aleo’ = o IF
B eAds o2 Watykel 4 &9l dEf #ek(Aloe
vera: Aloe succotrina)24] 94| o H(Yemen)©]
o}, d2of(aloe)s Wi AR Lo AES T o]

B UEA Qe 7 wofo B spgAteo| A7t 9l E

2 ALofA B7FA] FASAGERTEF)E Ah 1 YollA
AW FHE 72U 25s Yt AR £, 9
g0 2 A2 £th(Jacob & Jacob 1992, p 804).

16) vt AR Wt (man(3]), manna: Tamarix
mannifera Boiss): T+ A Q] o7 16:21~31; 1
$7] 11:6~9; Ag7] 8:3; LdujokA 9:20~21; AW
78:23~243} AloFdA o QFES 6:31; B E A 9:2~4
o ot 359 %FAl(food of the heavens)S AU
Hte oA &8 et HAAFEHM, Tamarix)E YAt
+ A2 252 4% (Trabutina mannifera)o] 3}
A E = F3o] A 7] 1L 9tk (Bodenheimer 1947),

o] o] W2 YhiZo] YAAFY E7v dof £
BE Foto] EH|ste AAE whte} sh=d], o] ¥
A st AAE HHI7 Asto] oy fdS
ot 1 EZ a3t dgte] BEu|ds wijEslict o]Zo] &
SHsto] AA7E MR E FojHA 7HAo] BT =
ol Wojz7|% gith= Zolth, 3o 42
ShdE o) vl 291 vhof| g5ste] EH|H-g uf
st=tl, o]zlo] Fojzl Zlo] o] 2 ofxle| o] HolAt,
A]LH‘?_]'E OEU]O o]-;d Olm 010—]1,]- o] u]—L]-E =8s) Eo]—
A dgojut B4l AHggicha gt

o] YAFA TEOIH Thte] shehA JE-L g (fE)o]
FHEOE 38.6%, TE 14%, TEEEOKREY) ]
25.4%% 92 23 pAZTha SeH(E G 1996, pp
199-200),

2 o] A2 ojAEtdlEC] 40W7E Foko A HAd
718 9] ahofAlol gk shite] dpetd dro] Exket A
ojt},

=

X

AFTA AL - ok o) AFH A2 Ak et
A ALRE o] T AEH EAT $EES FH02 4
Huothd, 1 @A AWHAY B7)E BHo 9
U447 ARY %718 viE Yot YT 4Re 5
3] A BA AofM= F=ol 44 Fd 2A &
SHIL SlRta, 2] mEAMel HAE 24 thax g
= aselr,

AR A5E Aae A7EY Rzt =e 49 )
A 7|50 FEA Qo= A AR Y4 F

MM IFE AT B SR 9

AR, BYRRHE 2uRI &b T4
A5k Bokes A8k Qe

A ok arE 2 MYE, Qo|(CAEAER) 4
% 5, 700, o, ohes wa 4 sl FaA

of AAF,

o}EL -9, olse g
= chepstA) AHgE Yt

lo tlo
>+>“

0] 1994. FotAlot &) It T A AL A FEA

Y A 1996 MY AE. of7hdu] A 4

g iU A 2006, “BrsHR” b= Heleju 7] 22t
SR REEL
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