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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
biosynthetic 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 alkaloids 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 a broad 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:

Anne Bonk:

Information is provisions for folks to get better life, information currently can get by anyone from
everywhere. The information can be a information or any news even an issue. What people must be consider
any time those information which is inside former life are hard to be find than now is taking seriously which
one works to believe or which one the actual resource are convinced. If you receive the unstable resource
then you get it as your main information there will be huge disadvantage for you. All of those possibilities
will not happen throughout you if you take Chemistry of Spices (Cabi) as the daily resource information.

Stacey Pinkston:

Are you kind of occupied person, only have 10 or perhaps 15 minute in your moment to upgrading your
mind expertise or thinking skill actually analytical thinking? Then you are experiencing problem with the
book when compared with can satisfy your limited time to read it because this all time you only find guide
that need more time to be read. Chemistry of Spices (Cabi) can be your answer because it can be read by an
individual who have those short time problems.

Ryan Dewitt:

What is your hobby? Have you heard that question when you got students? We believe that that concern was
given by teacher on their students. Many kinds of hobby, Every individual has different hobby. So you know
that little person such as reading or as studying become their hobby. You have to know that reading is very
important and book as to be the point. Book is important thing to increase you knowledge, except your
current teacher or lecturer. You see good news or update about something by book. A substantial number of
sorts of books that can you decide to try be your object. One of them is Chemistry of Spices (Cabi).

Olive Griffin:

Some individuals said that they feel bored stiff when they reading a e-book. They are directly felt the idea
when they get a half areas of the book. You can choose the book Chemistry of Spices (Cabi) to make your
own reading is interesting. Your personal skill of reading proficiency is developing when you such as
reading. Try to choose basic book to make you enjoy to see it and mingle the idea about book and reading
through especially. It is to be initially opinion for you to like to open up a book and read it. Beside that the
publication Chemistry of Spices (Cabi) can to be a newly purchased friend when you're feel alone and
confuse in what must you're doing of these time.
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