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Spices are high value, export-oriented crops used extensively in food and beverage flavorings, medicines,
cosmetics and perfumes. Interest is growing however in the theoretical and practical aspects of the

bi osynthetic mechanisms of active components in spices as well as the relationship between the biological
activity and chemical structure of these secondary metabolites. A wide variety of phenolic substances and
amides derived from spices have been found to possess potent chemopreventive, anti-mutagenic, anti-
oxidant and anti-carcinogenic properties. Representing the first discussion of the chemical properties of a
wide cross section of important spices, this book covers extensively the 3 broad categories of plant-derived
natural products: the terpenoids, the alkal oids and the phenyl propanoids and allied phenolic compounds.
Spice crops such as black pepper, ginger, turmeric and coriander are covered with information on botany,
composition, uses, chemistry, international specifications and the properties of abroad range of common and
uncommon spices.

Spices covered include: « Black pepper « Cardamom « Ginger « Turmeric « Cinnamon ¢ Vanilla+ Coriander «

Cumin « Fennel « Fenugreek Celery « Ajowan « Star Anise * Aniseed « Parsley ¢ Cassia * mace Paprika
Clove « Nutmeg ¢ Garcinia* Tamarind
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From reader reviews:
Michadl Wickham:

Why don't make it to become your habit? Right now, try to prepare your time to do the important work, like
looking for your favorite e-book and reading a publication. Beside you can solve your trouble; you can add
your knowledge by the publication entitled Chemistry of Spices (Cabi). Try to make the book Chemistry of
Spices (Cabi) as your close friend. It means that it can being your friend when you experience alone and
beside associated with course make you smarter than in the past. Yeah, it is very fortuned for yourself. The
book makes you considerably more confidence because you can know everything by the book. So , we
should make new experience and also knowledge with this book.

Earl Sanders;

In this 21st one hundred year, people become competitive in every way. By being competitive right now,
people have do something to make these people survives, being in the middle of the actual crowded place
and notice by simply surrounding. One thing that occasionally many people have underestimated it for a
whileisreading. Y eah, by reading areserve your ability to survive enhance then having chance to stand up
than other is high. In your case who want to start reading a new book, we give you this Chemistry of Spices
(Cahi) book as starter and daily reading reserve. Why, because this book is usually more than just a book.

William Bottoms:

Nowadays reading books become more and more than want or need but also work as alife style. This
reading practice give you lot of advantages. Advantages you got of course the knowledge the actual
information inside the book which improve your knowledge and information. The details you get based on
what kind of book you read, if you want drive more knowledge just go with training books but if you want
really feel happy read one having theme for entertaining for instance comic or novel. The Chemistry of
Spices (Cabi) iskind of guide which is giving the reader unstable experience.

Dean Herbert:

This Chemistry of Spices (Cabi) are generally reliable for you who want to be described as a successful
person, why. The reason of this Chemistry of Spices (Cabi) can be one of the great books you must have will
be giving you more than just simple examining food but feed you with information that probably will shock
your earlier knowledge. This book is handy, you can bring it everywhere you go and whenever your
conditions both in e-book and printed people. Beside that this Chemistry of Spices (Cabi) forcing you to
have an enormous of experience including rich vocabulary, giving you trial run of critical thinking that we
understand it useful in your day activity. So, let's have it and luxuriate in reading.
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