
of Contents 

Foreword 
Preface 
List of Abbreviations 

v 
VII 

XI11 

Spices, herbs, seasoning ingredients 3 

Quality-indicating constituents of herbs and spices 4 
2.1 Spectrum of constituents and content ratios 4 
2.2 Essential oils 5 
2.3 Pungent constituents 7 
2.3.1 Alliaceous oils 7 
2.3.2 Mustard oils 8 
2.3.3 Gingerols 9 
2.3.4 Carboxylic acid amides 10 
2.3.5 Protoanemonine 10 
2.4 Bitter principles 11 
2.5 Coloring matters 12 

Sensory effects of culinary herbs and spices 13 
3.1 The role of odor, taste and 

appearance of foods 13 
3.2 Physiology of olfaction 14 
3.3 Physiology of taste 15 

Pharmacology of culinary herbs and spices 17 
4.1 Assessment of experimental-pharmacological 

studies 17 
4.2 Appetite stimulant and digestive 

promoting action 18 
4.3 Antimicrobial action 18 
4.4 Carminative action 18 
4.5 Antioxidative, radical scavenging action 18 
4.6 Anticarcinogenic and antitumor action 19 
4.7 Hepatoprotective action 19 
4.8 Antihypercholesterolemic and 

antiarteriosclerotic action 20 
4.9 Estrogenic and gestagenic action 20 
4.10 Other actions 20 

Medicinal use of herbs and spices 21 

Toxicology of culinary herbs and spices 22 
6.1 Acute toxic effects 22 
6.2 Allergic reactions 22 
6.3 Cancerogenic and hepatotoxic effect 23 

Culinary herbs and spices as preservatives 24 

Spice plants: Breeding, cultivation and harvest 25 
8.1 Breeding 25 
8.2 Cultivation 25 
8.3 Harvest 26 
8.4 Herbs in the garden or anywhere else 26 

Processing of spice plants 29 
9.1 Preservation 29 
9.2 Disinfestation and Sterilization 30 
9.3 Comminution 30 
9.4 Extraction, Steam distillation 30 

Contamination of culinary herbs and spices 32 

Storage and shelf life of culinary herbs and spices 33 

Analysis of culinary herbs and spices 35 
12.1 Tests for identity 35 
12.2 Tests for purity 35 
12.3 Quantitative evaluation of odor-, 

taste- and coloring substances 36 
12.4 Sensory evaluation 37 

Use of herbs and spices in the kitchen 
13.1 Aromatic herbs and spices 39 
13.2 Essential oils (Monika Werner) 40 

Food- and drug regulations for the trade of spices 
(Ulrike Bauermann) 43 
14.1 Quality standards for spices 43 
14.1.1 Chemical and physical parameters 43 
14.1.2 Microbiological parametersltoxins 44 
14.1.3 Pesticide residue load 44 
14.1.4 Heavy metal residue load 44 
14.2 Quality standards for herbs and spices 

in the pharmacy 45 
14.2.1 Microbiological parametersltoxins 45 
14.2.2 Pesticide residue load 45 
14.2.3 Heavy metal residue load 46 

General part literature 47 

Table of Contents I IX 



Hops 
Horseradish 
Hyssop 

Shallot 
Sichuan pepper 
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Pepper 
Pink pepper 
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