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ABSTRACT

Indian Kkitchen is store house of spices and food items. Spices are those substances which give
elegance, flavour and taste to the food. India is the largest producer of spices due to the
presence of various climatic conditions. The spices which are available in kitchen have
medicinal importance in alternate systems of medicine, particularly in Ayurveda. Consider
the case of curry leaves which are used as flavoring agent in preparation of food possess
antidiabetic, hypolipidemic, antioxidant properties, antibacterial and antifungal activities.
Mustard seeds have antimicrobial, antifungal and antioxidant activities. Chilli powder which
is used in preparation of curries by Indians has the antimicrobial activity. The nutritive items
which are widely used by Indians include jaggery, honey and ghee. Cow Ghee has nootropic
effect when given as panchagavyaghrita. It also shows antiepileptic and anti allergic effects.
Honey possesses antibacterial, antioxidant and anti-inflammatory activities. Most of the
spices used in Indian kitchen are useful as medicaments in alternate systems of medicine like
Ayurveda. They serve as simple home remedies for the management of various disorders and
diseases. This work has aimed to make a review on Indian kitchen ingredients, their
nutritional values and medicinal uses.

Keywords: Indian kitchen, Spices, Ayurvedic remedies, Drugs of alternate systems, Home
remedies

INTRODUCTION

Kitchen in a residence /house is a room or a part of
a room where cooking or preparation of food is
carried out. Kitchen stores various edible items
used in the preparation of food. The edible items
stored in the kitchen may vary from place to place

across the world depending on native food habits.
In the Indian kitchen along with chief nutritive
items, several spices are stored. They are used to
add elegance and aroma to food items. Besides
serving as colouring and flavouring agents, they
also serve as medicaments in treating a variety of
diseases and disorders. The word spice has come
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from the old French word “spice”, to which Latin
word “spec” is the root. The word species is also
from the same root. Spices are substances which
are being used by the people with special
knowledge and interest for thousands of years to
improve the quality of the food ™. The plants
which vyield spices grow in different types of
climate. India is the largest producer of species as it
contains various climatic conditions. A spice may
be a dried seed, fruit, root, bark or flower of a plant
or herb. It is used to enhance the flavour and
colour. Spices are used in Indian kitchen from the
ancient time so that they fulfil the body
requirements @, Spices are not only used as
flavouring and colouringi agents but also used in
cosmetics and perfumes . Spices are having both
physiological and pharmacological activities, so
they are called functional foods ™. They keep the
human body in a healthy condition and cure the
diseases according to the Indian system of
medicine called ayurveda. The medicinal value of
particular spice depends upon the part of the plant
used. Usage of specific plant part is recommended
in Ayurveda for particular ailments !, These are
demonstrated to have certain target functions in the
body beyond basic nutritional requirements 2.
Indian Kitchen also stores nutritive materials like
honey and ghee which also have medicinal
importance Ayurveda. Cow ghee is called as
Ayurvedic gold in some kinds of literature. Some
of the Spices which are widely used in Indian
kitchen are Ajwain, Anise, Asafoetida, Bay leaves,
Cardamom, Chilli, Cinnamon, Cloves, Coriander
leaves, Coriander seeds, Cumin, Curry leaves,
Fennel, Fenugreek, Garlic, Ginger, Honey, Jaggery,
Kapok buds, Mint, Mustard seeds, Nigella saliva,
Onion, Pepper, Sesame, Tamarind, Turmeric. This
work aims to review the nutritional and medicinal
benefits of traditional spices mostly used in Indian
kitchen.

DESCRIPTION

1) Ajwain- Scientifically it is called as
Trachyspermum ammi, belongs to the family
Apiaceae ™. It is preferably used in Indian
kitchen in the preparation of flavouring
pastries and bread-like samosa shells, parathas
(flaky flatbreads) and rotis. It's also used as a
seasoning for potato curries and as a tempering
for dals and pakoras. These are considered as
powerhouses  with  rich in  protein,
carbohydrates, fats and also contains oil,
minerals and lots of fibre . It also comprises
of calcium, potassium, sodium, phosphorus,
thiamine, iron, niacin.

2) Anise- Botanically it is known as Pimpinella
anisum and belongs to the Apiaceae family 1.
In Indian cooking, Anise is known to enhance
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the meat flavour and is an essential spice while
preparing biryani and other spicy items in
the Indian subcontinent. It is used by
confectioners instead of sweeteners. It blends
well with the ingredients and imparts a
sweetened flavour. It is used whole or as a
powdered spice. This has low Saturated Fat,
and very low cholesterol and sodium. It is also
a good source of dietary fiber, vitamin-C,
calcium, magnesium, potassium and a very
good source of iron. It also comprises of
Phosphorus, Zinc, Copper and Manganese !

Asafoetida- Ferula asafetida belongs to the
family Umbelliferae !, In India Asafoetida is
used in savoury dishes, often to add a more
full flavour by mimicking the taste of onions,
garlic, egg, and even meat. It's a staple
ingredient in Indian cooking, commonly used
along with turmeric in lentil dishes like dal,
and a variety of vegetable dishes . In general,

asafoetida  consists of iron, calcium,
carbohydrate, dietary fiber, protein,
magnesium,  phosphorus,  zinc,  copper,

manganese, riboflavin and niacin.

Bay leaves- Scientific name of Indian Bay leaf
is Cinnamomum tamala belongs to the family
Lauraceae !, This spice is most often used in
rice dishes like biryani and as an ingredient in
preparation of spicy products used in
preparation of foods. These are a rich source of
vitamin A, vitamin C, iron, potassium and
magnesium, carbohydrates, protein, fat, fibre,
folates, niacin, pyridoxine, riboflavin, sodium,
copper, manganese, phosphorus, selenium,
zinc.

Cardamom- It is scientifically known as
Elettaria cardamomum which belongs to the
family Zingiberaceae . It's known as the
queen of spices . Cardamom’s deeply intense
flavour and scent complement both sweet and
savoury dishes in a variety of cuisines. It will
quickly overpower a dish if wused too
generously. These are a rich source of vitamin
A, vitamin C, iron, potassium, calcium, and
magnesium, carbohydrates, protein fat, fiber,
folates, niacin, pyridoxine, riboflavin, sodium,
copper, manganese, phosphorus, selenium,
zinc.

Chilli- Capsicum frutescent is its scientific
name and belongs to the family Solanaceae !,
In nearly every Indian dish, you'll find chilli.
Even if the dish isn't spicy, chilli is used as a
flavour and maybe a pillar of all Indian
preparation. Though it’s going to appear as
generic, there are various varieties . On
prime of this, there are multiple species
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of chillies in India alone. These are a wealthy
supply of antiophthalmic factor, vitamin C,
iron, potassium, calcium and magnesium,
carbohydrates, protein, fat, fiber, folates,
niacin, pyridoxine, riboflavin, sodium, copper,
manganese, phosphorus, selenium, zinc.

Cinnamon- It is scientifically known as
Cinnamomum zelanicum Blume that belongs to
the family Lauraceae ™. Cinnamon could be a
normally used spice in Indian Cuisine.
Powdery cinnamon may be added to the curry
during the cooking process. The cook may
additionally  intensify  the  flavor  of
the cooking oil by adding tiny bits
of cinnamon. Cinnamon features a warm and
sweet flavour and it is additionally preferred
spice that is employed in desserts. It includes
fat, potassium, carbohydrates, fiber, protein,
vitamin A, calcium, iron, vitamin Bg,
magnesium.

Clove- Scientifically it’s called as Syzygium
aromaticum and belongs to the family
Myrtaceae . Cloves form a vital part of
various several dry masala powders utilized
in Indian preparation, such as Garam Masala.
They are used whole in many curries and
additionally cooked with other whole spices
(khada masala). It contains fat, sodium,
carbohydrates, fiber, protein, calcium, iron,
potassium.

Coriander leaves- In scientific terms, it is
known as Coriandrum sativum and belongs to
the family Umbelliferae ™. They are usually
employed in a variety of Asian and Thai
dishes. Coriander leaves have a robust odour.
They even have Aromatic green leaves that are
mostly used to flavour and for garnishing food.
Belonging to the similar family of Cilantro, the
leaves, dried seeds and powder are widely
employed in the Indian cuisine. It includes fat,
sodium, carbohydrates, fiber, protein, calcium,
iron, potassium.

Coriander seeds- In the Indian cuisine,
the seeds are called Dhaniya and are an
essential condiment in the spices. Carrying an
aromatic flavour, the seeds are available both
in dried seedsand grounded form I,
Nutritionally it includes fat, sodium,
carbohydrates, fiber, protein, calcium, iron,

potassium.

Cow ghee- There are many reasons
why ghee stands out as fat to use
when cooking. For one, its casein and lactose-
free, making it a great source of fat ™4 for
those with food allergies or on pale diets. But
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beyond that, ghee has a unique nutty taste that
makes dishes more flavourful than butter does.
It includes fat, cholesterol, vitamin-A.

Cumin-  Scientifically it’s called as
Cuminumecyminum that belongs to the family
Umbelliferae ™. Cuminis employed often
whole and in spice mixes to feature a
characteristic smoky note to Indian dishes ™.
It was often known by its distinct ridged brown
seeds and intense fragrance. It contains fat,
sodium, potassium, carbohydrates, fiber,
proteins, vitamin A, vitamin C, calcium, iron,
vitamin Bs magnesium.

Curry leaves- It’s scientifically called is
Murraya koenigii that belongs to the family
Rutaceae “®. They are aromatic herbs utilized
in South Indian cooking. Curry leaves, that
softens once steamed and are used to flavour
rice, chutneys, soups, stews, and even dals. To
bring out their flavours, it's recommended
that curry leaves may be cooked in oil first. It
has calcium, vitamin A, magnesium, iron,
folate, riboflavin, carbohydrates, fat, protein,
vitamin D, thiamine, vitamin Bg, zinc.

Fennel- It is scientifically known as
Foeniculum vulgare and belongs to the family
Umbelliferae ™1, Fennel is used extensively
in Indian cooking. While it is mostly used in
seed form, some dishes do call for the seeds to
be roasted and powdered. In India, these are
routinely chewed upon after meals to aid in
digestion after a rich meal while it also acts as
a herbal mouth freshener. They help to
overcome gas, cramps, acid indigestions, and

many other digestive tract maladies 7.
Nutritionally it is a source of sodium,
potassium, carbohydrates, fiber, protein,
vitamin A, calcium, vitamin C, iron,
magnesium.

Fenugreek- Fenugreek, scientifically

Trigonella foenumgraecum is an annual plant
in the family Fabaceae ™. Fenugreek seeds
are one of the staple spices used in Indian
cooking, with a sweet, nutty flavour
reminiscent of maple syrup and burnt sugar. It
can be incredibly bitter when eaten raw, but
when cooked and combined with aromatics
and spices, it transforms and gives a sweetness
and depth of flavour to saucy dishes 8. It

contains fat, sodium, potassium,
carbohydrates, fiber, protein, vitamin A,
vitamin C, calcium, iron, vitamin Bg
magnesium.

Garlic- Its botanical name is Allium sativum
and belongs to the family Amaryllidaceae ™.
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Garlic plays a vital role in adding flavour to
many Indian dishes and it takes ordinary dishes
to next level. The aroma of roasted or fried
garlic is irresistible. It adds overall taste and
flavour to any non-vegetarian or even
vegetarian dishes. It is an essential ingredient
in dishes like biryani and chicken dishes.
Garlic is enriched with Vitamin B4, B,, B3, Bg,
folate, Vitamin C, calcium, iron, magnesium,
manganese, phosphorous, potassium, sodium
and zinc*?,

Ginger- Its botanical name is Zingiber
officinale and belongs to family Zingiberaceae
29 Ginger is found everywhere in Indian
cuisine. It is mostly used as spice in cooking. It
is a terrific combination of flavour and
goodness. It is used in pickles, chutneys, and
vegetarian dishes. It is finely chopped or
crushed into a paste for chicken and meat-
based curries. It holds multiple vitamins like
Vitamin B; and Bg, Iron, Potassium, Vitamin
C, Magnesium, Phosphorus, Zinc, Folate,
calcium %,

Honey- Honey is a natural product formed
from the nectar of flowers by honeybees
(Apis mellifera), family Apidae . Honey is
one of the most valued natural products
introduced to humankind since ancient time.
Honey is one of the most commonly used food
items in Indian kitchen. It is the best and oldest
sweet product with several health benefits. It is
used as an alternative for sugar. Used in
cooking, baking and in desserts. It does not
include protein, fat or fibre. It contains majorly
sugar which includes fructose, glucose,
maltose and sucrose !, Almost 64 calories are
present in one tablespoon of honey. It contains
potassium, iron and total carbohydrates.

Jaggery- Jaggery is a sugar-rich product and
medication obtained by evaporation of
sugarcane (Saccharum officinarum L.) belongs
to Grasses family Poaceae 2. Jaggery is a
sweetener widely utilised in Indian cookery. It
is a better alternative to refined sugar. Several
sweet dishes are prepared by mixing jaggery. It
may be utilised in the preparation of sweets
like Pongal, kheer. A pinch of jaggery is added
to spicy preparations like sambar, rasam and
other gravies to boosts the flavour. It holds
various nutrients like folate, calcium, iron,
phosphorus, magnesium, selenium, and
manganese “. It also contains carbohydrates,
proteins, calories, sugar. It also includes
vitamins like Vitamin B, Bg and also choline,
betaine. It also contains sodium and potassium.

110

20)

21)

22)

23)

Kapok buds- Its botanical name is Ceiba
pentandra and belongs to family Malvaceae
231 It is used in cooking to enhance the flavour
and fragrance. It is highly aromatic. It is
almost always fried in oil before using to
release its full flavour. Kapok buds is an
essential spice in biryani and other masala
items subcontinent. These contain vitamins
such as vitamin A, C and E. It also includes
proteins, carbohydrates and fat along with ash,
fiber, calcium and iron. It also contains sodium
and potassium.

Mint- It’s botanically termed as Mentha
Biﬁ)erit.a that belongs to the family Lamiaceae
. Mint is employed as fresh leaves, paste or
in dried type. In Indian cooking, it is widely
utilized in chutneys, salads, sauces and tea.
Mint is mostly added to biryanis, lassie and
garnish for desserts. From summer beverages
to Indian curries or chutneys mint is one
culinary herb that adds an extra punch of
freshness to everything you add it to. It is an
incredible source of manganese, copper
and vitamin C. It also consists of vitamins and
minerals including vitamin- A, vitamin B-6,
vitamin C, E, and K, beta carotene, folate and
riboflavin and also the minerals such as
calcium, iron, magnesium and manganese.

Mustard seeds- Brassica nigra, or black
mustard belongs to family Brassicaceae is an
annual plant grown for its black or
dark brown seeds, which are ordinarily used as
a spice . In plenty of Indian dishes, they
are used as a lot of a seasoning than a base
flavour — they really perk up a lentil or rice
dish once cooked in a little oil with curry
leaves (a match made in heaven). For that
reason, mustard seeds are great for healthy
ingestion, after you wish to feature flavour
without adding fat. The flavour of
ground mustard develops when soaked in
liquid to bring out the pungent compounds. It
is ordinarily employed in spice rubs, salad
dressings, soups, and to add an acidic
component to cut through rich sauces like for
macaroni and cheese. It majorly contains
selenium and also rich in magnesium content.
Besides, it also includes phosphorus, Iron, and
Manganese. It also contains a Total Fat.

Nigella saliva- Nigella saliva (black caraway,
also termed asblack cumin, nigella,
kalojeera, kalonji or kalanji) is an annual
flowering plant in the family Ranunculaceae
%8 The dry-roasted nigella seeds add flavour
to curries, vegetables and pulses. The
black seeds style sort of a combination of
onions, black pepper and oregano, and have
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bitterness to them like mustard seeds. Nigella
seeds are tiny black seeds that are huge on
flavour and add spicery to a variety of dishes
to Indian curries. It is composed of protein, fat,
moisture, ash and the rest being total
carbohydrate. The fat and ash content were
thick than the mentioned in the literature.

Onion- It is scientifically referred to as Allium
cepa that belongs to the family Amaryllidaceae
27 Pparticularly in Indian cookery, where ever
the creating of almost every savoury dish starts
with onions. They may be chopped into cubes,
cut thinly or made into a paste — it forms the
basis of our curries, stir-fries, biryanis, fillings
for dosas, samosas, parathas, you name it.
Indians are bit spice fans. They love the style
of fireside up their food and later up their
ass. Onions are a nice match to the food giving
a strong taste kick. They contain a flavonoid
called quercetin. They are low in sodium,
no fat content and high in Vitamin C. There is
a massive source of dietary fibre and folic acid.
Additionally, it holds calcium, iron, and have a
high protein quality (ratio of mg amino
acid/gram protein)

Pepper- Black pepper, scientifically referred
to as Piper nigrum is a flowering vine
belonging to the family Piperaceae, which was
cultivated for its fruit 8. In India black
pepper is used as an ingredient in recipes to
add flavour and spice to meats, fish,
vegetables, salad dressings, soups, stir-fries,
pasta, and more. You can also add a dash
of black pepper to scrambled eggs, avocado
toast, fruit, and dipping sauces for a spicy kick.
It contains major vitamins including Vitamins
A, Vitamin E, and Vitamin K along with
minerals such as Calcium, Copper, Iron,
Magnesium, Manganese, Phosphorus and Zinc.

Sesame- Sesame, scientifically Sesamum
indicum, also called benne, erect annual plant
of the family Pedaliaceae, grown since
antiquity for its seeds, which are used as food
and flavouring and from which a prized oil is
extracted ). With a nutty crunch and sweet
flavour, these seeds are a  well-known
ingredient used extensively in Indian cooking.
They may be in various colours - black, white
and brown, and are  alsousedin
extracting sesame oil. Sesame oil is usually
used for tempering, as boosting flavour,
lubricant and preservative in south Indian
cuisine. Since sesame oil is nearly tasteless and
odourless, it is an honest alternative for baking.
They supply about 20% of the RDI for zinc in
a 3-tablespoon (30-gram). Also, it contains
several nutrients that are essential for immune
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system functioning such as zinc, selenium,
copper, iron, vitamin Bg, and vitamin E.

Tamarind- Its scientific name is Tamarindus
indica belonging to the family Fabaceae .
Tamarind pulp concentrate is popular as a
flavouring in East Indian and Middle Eastern
cuisines much like lemon juice is in Western
culture. It's used to season full-flavoured foods
such as chutneys, curry dishes and pickled fish.
Additionally, tamarind is used to make a sweet
syrup flavouring soft drinks. It also contains 6
grams of fibre, 3 grams of protein and 1 gram
of fat. It supplies a total of 287 calories, almost
all of which are from sugar. In fact, a single
cup of tamarind contains 69 grams of carbs in
the form of sugar, which is equivalent to 17.5
teaspoons of sugar.

27)

28) Turmeric- Turmeric is a flowering plant,
Curcuma longa of the ginger family
Zingiberaceae, the roots of which are used in
cooking BY. Usually, every Indian recipe will
always have a common ingredient i.e. a pinch
of turmeric. In India, turmeric is considered as
a healer's spice. It is used to enhance the
colour, aroma, and flavour of food in most
regions of Southern Asia. A tablespoon of
ground turmeric contains 29 calories, nearly a
gram of protein, and 2 grams of fibre and 6
grams of carbohydrates. It also contains
minerals such as manganese, phosphorus and

potassium. Turmeric also  contains magical
nutrients.

CONCLUSION

To summarize, spices are heterogeneous

collections of a wide variety of volatile and non-
volatile staple dietary additives. All the spices have
a wide variety of bio-functions and their additive
and synergistic actions that protect the human
body. India with its wide weather and geographical
features naturally possesses a wide variety of
spices. Historically, spices are part of the diet,
having a holistic approach. They are directly
responsible for providing the aroma, flavour,
colour and taste to the food articles. Therefore, they
are a part and parcel of every Indian kitchen.
However, most of these Indian spices have also
been ascribed with many therapeutic properties and
actions in the traditional textbooks of ancient times.
The Indian system of medicine called Ayurveda
has laid special emphasis on the medicinal and
therapeutic actions of these spices and described
the same in detail in the various texts of Vedic
period, which are several thousand years old. Based
on such traditional knowledge base and folklore
which has been passed on from generation to
generation, many Indian spices have been a part of
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regular household usage. Because they tend to
have strong flavours and are used in small
quantities. Spices tend to feature few calories to
food, even though many spices, particularly those
made from seeds; contain high parts of fat, protein
and carbohydrate by weight. However, once
employed in large quantity, spices may also
contribute a considerable quantity of minerals and
other micronutrients, including iron, magnesium,
calcium and many others, to the diet. Spices can
turn an ordinary meal to an extraordinary
experience. Scientific  analysis  of  the
pharmacological and therapeutic actions of these
individual spices through experimental and clinical
studies has established. Many of these spices

possess crucial therapeutic properties such as
appetizer, digestive, carminative, analgesic, blood
purifier, hepatoprotective, antipyretic, antidiabetic,
hypolipidemic, antimicrobial, anti-inflammatory,
antioxidant, etc. They have a diverse array of
natural phytochemicals that have complementary
and overlapping actions. The antioxidant activity of
these dietary spices suggests that in addition to
imparting flavour to the food, they possess
potential health benefits by inhibiting the lipid
peroxidation. As several metabolic diseases and
age-related degenerative disorders are closely
associated with oxidative processes in the body; the
use of herbs and spices as a source of antioxidants
to combat oxidation warrants further attention.

Table 1: Ingredients and their medicinal uses

S.No | INGREDIENTS MEDICINAL USES
1. | Ajwain P4 Antibacterial, Antiepileptic activity, Antifilarial, Antifungal, Antihelmenthic,
Antinociceptive activity, Antioxidant, Antiviral activity
2. | Anise ™ Anticonvulsant, Antifungal, Antioxidant, Antimicrobial, Antiviral
3. | Asafoetida ™ Anticancer, Antidiabetic, Antihypercholestremic activity, Antioxidant, Gene
expression, Gl effects, Hepatoprotective, Hypotensive, Treat hypersensitivity
reactions,Vasodilation, Women ailments
4. | Bay leaves B Anti diabetic, Anti oxidant, HMG Co A reductase inhibitor, Hypolipidemic,
Radical scavenging
5. | Cardamom P Anti cancer, Anti fungal, Anti mutagenic, Antioxidant, Blood pressure lowering,
Diuretic , Fibrinolysis enhancing, Gut modulatory, Sedative
6. | Chilli™® Anti microbial
7. | Cinnamon &% Anti inflammatory, Anti-cancer activity, Anti-diabetic, Antifungal and
Antibacterial Activity, Antihypertensive and Vaso relaxant Effects
8. | Clove BT Antifungal properties, Anti-inflammatory activity, Antimicrobial activity, Antiviral
activity, Immunomodulatory effects
9. | Coriander leaves ! | Anti anxiety, Anti bacterial, Anti Hypertensive, Antioxidant, Disease modifying,
Memory enhancing, Neuroprotective
10. | Coriander seeds B | Anti diabetic, Atherosclerotic, Cardio protective, Diuretic, Hypocholestrimic,
Lowers BP, Sedative and hypnotic
11. | Cow Ghee M Based on Lipid Composition, Protective effect against carcinogen induced
mammary cancer
12. | Cumin 4 Anti-diarrhoeal, Antimicrobial Property, Antioxidant Capacity and Cytotoxicity,
Chemo preventive Effects, Enhancement of digestive enzymatic activity
13. | Curry leaves I*Y Anti bacterial, Anti diabetic, Anti fungal, Anti oxidant, Cytotoxic, Hypolipidemic
14. | Fennel I Alids digestion, Anti atherogenic, Anti bacterial, Anti hirsutism, Anti inflammatory,
Anti oxidant, Dysmenorrhoea, Hepato protective, Hypolipidemic, Increase
oestrogen progesterone prolactin in female
Table 2: kitchen ingredients and their medicinal uses
S.No | INGREDIENTS MEDICINAL USES
1. | Fenugreek ¥ Anti  microbial, Antihypertensive, Antioxidant, Antiradical, Apoptosis,
Dysmenorrhoea, Hair growth, Hepato protective, Hypocholestrimic, Renal
protective
2. | Garlic™ Analgesic and anti-nociceptive activity, Antihypertensive, Anti-inflammatory,
Antimycobacterial and Antibacterial activity, Anti-obesity, Antioxidants,
Antiplatelet activity, Cancer chemo prevention, Cardiovascular benefits, Hepato
protective, Immunomodulatory Effects
3. | Ginger ™ Anti hypertensive activity, Anti microbial activity, Antifungal activity, Anti-
oxidative stress effects, Anti-inflammatory effects, Anti-diabetic effects, Lipid
lowering activity, Pain relief in primary dysmenorrhoea, Virucidal activity
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4. | Honey ™1 Antibacterial, Anti-inflammatory and Anti-viral Agent, Antimicrobial Activity,
Antioxidants, Apoptosis, Beneficial effects on body weight and blood lipids of
diabetic patients, Wound healing properties

5. | Jaggery % Cytoprotective and antioxidant activity

6. | Kapok buds Anti oxidant, Cytotoxic

Mint %] Anti bacterial, Anti cancer, Anti fungal, Anti nociceptive, Anti spasmodic, Infantile
colic, Neuralgia, Phytochemical, Radio protective

8. | Mustard seeds ™! Antifungal Activity, Antimicrobial, Antioxidant

9. | Nigella saliva ®® > | Antiatherogenic, Antibacterial activity, Antidepressant, Antidermatophyte activity,

52 Antidiabetic Activity, Antifungal Activity, Antioxidant, Antipsoriatic activity and
cytotoxicity, Antitumor activity, Bronchodilator, spasmolytic and calcium
antagonist activities, Gastro protective activity, Hypoglycemic and Hypolipidemic
Potential, Leishmanicidal & cytotoxic activities, Neuroprotective, On kidney
damage, On Metabolic Syndrome in Menopausal Women

10. | Onion %> Anti  Cancer, Anti depressant, Anti diabetic, Anti microbial, Anti-Obesity,
Antioxidant, Treatment of alopecia areata, Wound healing activity

11. | Pepper P> Antibacterial activity, Antidepressant, Antidiarrhoeal effect, Anti-inflammatory &
Antinociceptive, Antioxidant activity, Immunomodulatory and Anti-Cancer
Activities, In Gastrointestinal Disorders, Lowers blood lipids, Treatment of airways
disorders

12. | Sesame P71 Antihypertensive, Antioxidative activity, Antinociceptive, Analgesic, Anti-pyretic
and Anti-inflammatory activity,cardio protective, Hepato protective

13. | Tamarind P% Anthelmenthic, Anti-apoptotic effects, Anti-inflammatory & Analgesic activity,
Antimicrobial Activity

14. | Turmeric & Alzheimer's disease, Antibacterial activity, Antioxidant, anti-inflammatory, and
antinociceptive, Cardio protective
Chemo preventive activity, Eye diseases, Gastro protective, Neuroprotection,
Osteoarthritis, Prevention of diabetic retinopathy

Fig 1. Ajwain
(Trachyspermum ammi)

Fig 2. Anise
(Pimpinella anisum)

Fig 3. Asafetida
(Ferula asafoetida)

Fig 4. Bay leaves
(cinnamomum tamala)
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Fig 5. Cardamom
(elettaria cardamomum)

Fig 6.Chilli
(Capsicum frutescens)

Fig 7. Cinnamon
(Cinnamomum zeylanicum)

Fig 8. Clove
(syygium aromaticum)
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Fig 9. Coriander leaves
(corinadrum sativum)

Fig 10. Coriander
seeds

Fig 11.Cow ghee
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Fig 12. Cumin
(cuminum cyminum)

Fig 13. Curry leaves
(murraya koenigii)




Bhavya Sree et al., World J Pharm Sci 2020; 8(12): 107-117

Fig 14. Fennel
(foeniculum vulgare)

Fig 15. Fenugreek
(trigonella foenum
graecum)

Fig 16. Garlic
(allium sativum)

Fig 17. Ginger
(Zingiber officinale)

Fig 18. Honey

/

Fig 19. Jaggery

Fig 22. Mustard seeds

Fig 23. Nigella sativa

Fig 20. Kapok buds Fig 21. Mint

(brassica nigra)

(ceiba pentandra) (mentha)

Fig 24. Onion Fig 25. Pepper Fig 26. Sesame Fig 27. Tamarind Fig 28. Turmeric
(allium cepa) (piper nigrum) (sesamum indicum) (tamarindus indica) (curcuma longa)

REFERENCES

1. K.Srinivasan. Role of Spices Beyond Food Flavouring: Nutraceuticals with Multiple Health Effects. Food
Reviews International. 2005; 21:167-188.

2. Anupam KR Sachan, Sunil Kumar, Kiran Kumari and Deepti Singh. Medicinal uses of spices used in our
traditional culture: World wide, Journal of Medicinal Plants Studies. 2018; 6(3): 116-122.

3. Mradu Gupta. Pharmacological properties and traditional therapeutic uses of important Indian spices: A
review. International Journal of Food Properties. 2010; 13: 1092-1116.

4. Mohammad M. Zarshenas, Mahmoodreza Moein, Soliman Mohammadi Samani, Peyman Petramfar, An
Overview on Ajwain (Trachyspermumammi) Pharmacological Effects; Modern and Traditional, Journal of
naturalremedies. 2014; 14 (1).

5. BouchraSayed-Ahmad, Thierry Talou, ZeinabSaad, AkramHijazi, OthmaneMerah. The Apiaceae:
Ethnomedicinal family as source for industrial uses, Industrial Crops & Products. 2017; 109 : 661-671.

6. Poonam Mahendra and Shradha Bisht. Ferula asafoetida: Traditional uses and pharmacological activity.
Pharmacogn Rev. 2012; 6(12): 141-146.

7. M. Elmastas, 1.Gulcin, O.Isildak, O.l.Kufervioglu, K.lIbaoglu and H.Y. Aboul-Enein . Radical Scavenging
Activity and Antioxidant Capacity of Bay Leaf Extracts. Journal of the Iranian Chemical Society. 2006; 3:
258-266.

8. AsmaSaeed, Bushra Sultana, Faroog Anwar, Muhammad Mushtag, Khalid M. Alkharfy and Anwarul-

Hassan Gilani. Antioxidant and Antimutagenic Potential of Seeds and Pods of Green Cardamom
(Elettariacardamomum). International Journal of Pharmacology. 2014; 10 (8): 461-469.

114



10.

11.

12.

13.

14,

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

217.

28.

29.

30.

Bhavya Sree et al., World J Pharm Sci 2020; 8(12): 107-117

Morrine A Omolo, Zen-Zi Wong, Amanda K Mergen, Jennifer C Hastings, Nina C Le, Holly A Reiland,
Kyle A Case and David J Baumler. Antimicrobial Properties of Chili Peppers. J Infect Dis Ther. 2014; 2(4):
1-8.

Imadhadi hameed, Huda jasimaltameme and Ghaidaa jihadi mohammed. Evaluation of Antifungal and
Antibacterial Activityand Analysis of Bioactive Phytochemical Compounds of Cinnamomum zeylanicum
(Cinnamon bark) using Gas Chromatography-Mass Spectrometry. Oriental journal of chemistry. 2016;
32(4): 1769-1788.

Han X, Parker TL. Anti-inflammatory activity of clove (Eugenia caryophyllata) essential oil in human
dermal fibroblasts. Pharm Biol. 2017; 55(1): 1619-1622.

Silva F, Ferreira S, Queiroz JA, Domingues FC. Coriander (Coriandrumsativum L.) essential oil: its
antibacterial activity and mode of action evaluated by flow cytometry. J Med Microbiol. 2011; 60(10):
1479-1486.

Gray A M, Flatt P R. Insulin-releasing and insulin-like activity of the traditional anti-diabetic plant
Coriandrumsativum (coriander). Br J Nutr. 1999; 81(3): 203.

Rani R, Kansal VK. Effects of cow ghee (clarified butter oil) & soybean oil on carcinogen-metabolizing
enzymes in rats. Indian J Med Res. 2012; 136(3): 460-5.

Allahghadri T, Rasooli I, Owlia P, Nadooshan M J, Ghazanfari T, Taghizadeh M, Astaneh SD.
Antimicrobial property, antioxidant capacity and cytotoxicity of essential oil from cumin produced in Iran. J
Food Sci. 2010; 75(2): 54-61.

B. Dineshkumar, Analava Mitra, Manjunatha Mahadevappa. Antidiabetic and hypolipidemic effects of
mahanimbine (carbazole alkaloid) from murrayakoenigii (rutaceae) leaves. International Journal of
Phytomedicine. 2010;2: 22-30.

Umamaheswari M, Chatterjee T K. In vitro antioxidant activities of the fractions of Cocciniagrandis L. leaf
extract. Afr J Tradit Complement Altern Med. 2007; 5(1): 61-73.

S. Kaviarasan, G.H. Naik, R. Gangabhagirathi, C.V. Anuradha, K.I. Priyadarsini. In vitro studies on
antiradical and antioxidant activities of fenugreek (Trigonellafoenumgraecum) seeds. Food Chemistry.
2007; 109: 31-37.

Jang HJ, Lee HJ, Yoon D K, Ji D S, Kim J H, Lee C H. Antioxidant and antimicrobial activities of fresh
garlic and aged garlic by-products extracted with different solvents. Food Sci Biotechnol. 2017; 27(1): 219-
225.

Mashhadi N S, Ghiasvand R, Askari G, Hariri M, Darvishi L, Mofid MR. Anti-oxidative and anti-
inflammatory effects of ginger in health and physical activity: review of current evidence. Int J Prev Med.
2013; 4(1): S36-42.

Reza Yaghoobi, AfshinKazerouni, and Orykazerouni. Evidence for Clinical Use of Honey in Wound
Healing as an Anti-bacterial, Anti-inflammatory Anti- oxidant and Anti-viral Agent: A Review.Jundishapur
J Nat Pharm Prod. 2013; 8(3): 100-104.

M A Harish, Nayaka, U V. Sathisha, M P Manohar, K B Chandrashekar, Shylaja M Dharmesh.
Cytoprotective and antioxidant activity studies of jaggery sugar. Food Chemistry. 115(1): 113-118.

Ch. Ravi Kiran, Y. Madhavi and T. RaghavaRao. Evaluation of Phytochemicals and Antioxidant Activities
of Ceibapentandra (Kapok) Seed Oil. J Bioanal Biomed. 2012; 4(4): 68-73.

PramilaD M ,Marimuthu K , Kathiresan S, Khoo M L, Senthilkumar M, Sathya K. Phytochemical analysis
and antimicrobial potential of methanolic leaf extract of peppermint (Menthapiperita: Lamiaceae).Journal of
Medicinal Plants Research. 2012; 6(2): 331-335.

Yian Hoon Lee, Candy Choo & Viduranga Y. Waisundara. Determination of the Total Antioxidant
Capacity and Quantification of Phenolic Compounds of Different Solvent Extracts of Black Mustard Seeds
(Brassica nigra). International Journal of Food Properties. 2015; 8(11).

Lalitha Priyanka Dwarampudi, Dhanabal Palaniswamy, Muruganantham Nithyanantham, and P. S. Raghu.
Antipsoriatic activity and cytotoxicity of ethanolic extract of Nigella saliva seeds. Pharmacogn Mag. 2012;
8(32): 268-272.

Chitrashenoy, M B Patil, Ravi kumar and swati patil. Preliminary phytochemical investigation and wound
healing activity of alliumcepalinn(Lilliaceae). International Journal of Pharmacy and Pharmaceutical
Sciences. 2009; 2(2).

Prashant B. Shamkuwar, Sadhana R. Shahi, Suvarna T. Jadhav. Evaluation of antidiarrhoeal effect of Black
pepper(Piper nigrum L.). Asian Journal of Plant Science and Research. 2012; 2(1): 48-53.

Bing-Lan Liu and Pei-Shiuan Chiang. Production of Hydrolysate with Antioxidative Activity and
Functional Properties by Enzymatic Hydrolysis of Defatted Sesame (Sesamumindicum L). International
Journal of Applied Science and Engineering. 2008; 6(2): 73-83

J H Doughari. Antimicrobial Activity of Tamarindusindica Linn. Tropical Journal of Pharmaceutical
Research. 2006; 5 (2): 597-603

115



31

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42,

43.

44,

45,

46.

47.

48.

49,

50.

51.

Bhavya Sree et al., World J Pharm Sci 2020; 8(12): 107-117

Vijayastelter B. Liju, Kottarapat Jeena, and Ramadasan Kuttan. An evaluation of antioxidant, anti-
inflammatory, and antinociceptive activities of essential oil from Curcuma longa. L. Indian Journal of
Pharmacology. 2011; 43(5):526-531.

L K Sharma, D Agarwal, S N Saxena, Hanwant Kumar, Manish Kumar, J R Verma and B Singh.
Antibacterial and Antifungal activity of ajwain (Trachyspermumammi) in different solvent. Journal of
Pharmacognosy and Phytochemistry.2018; 7(3): 2672-2674.

lihamiGulcin, MunirokatyEkremkirecc, O IrfanKufrevioglu. Screening ofantioxidant and antimicrobial
activities of anise (Pimpinellaanisum L.) seedextracts, Food Chemistry. 2003; 83(3): 371-382.

Alam Khan, Goher Zaman, and Richard A. Anderson. Bay Leaves Improve Glucose and Lipid Profile of
People with Type 2 Diabetes. J. Clin. Biochem. Nutr.,. 2009; 44: 52-56.

I P S Kapoor, B Singh, G Singh, V Isidorov, L Szczepaniak. Chemistry, antifungal and antioxidant
activities of cardamom (Amomumsubulatum) essential oil and oleoresins. International Journal of Essential
Oil Therapeutics. 2008; 2: 29-40.

Paulin Nyadjeu, Alain Dongmo, Telesphore Benoit Nguelefack, andAlbert Kamanyi. Antihypertensive and
Vasorelaxant Effects of CinnamomumzeylanicumStem Bark Aqueous Extract in Rats. Journal of
Complementaryand Integrative Medicine. 2011; 8(1).

Yulie Fu , Yuan Gang Zu , LiYan Chen , XiaoGuang Shi , Zhe Wang , SuSun , Thomas Efferth.
Antimicrobial activity of clove and rosemary essential oils alone and in combination. Phytotherapy
research. 2020; 34(5): 1099-1573.

Mhaveer Singh, E T Tamboliand Sayeed Ahmad. Quality control and in vitro antioxidant potential of
Coriandrumsativum Linn. J Pharm Bioallied Sci. 2015; 7(4): 280-283.

P. Dhanapakiam, J Mini Joseph, V K Ramaswamy, M Moorthi and A Senthil Kumar. The cholesterol
lowering property of coriander seeds (Coriandrumsativum): Mechanism of action. Journal of Environmental
Biology. 2008; 29(1): 53-56.

Yogita Surendra Karandikar, Akshata Sanjay Bansude, and Eesha Ajit Angadi. Comparison between the
Effect of Cow Ghee and Butter on Memoryand Lipid Profile of Wistar Rats. J ClinDiagn Res. 2016; 10(9):
11-15.

Himanshu Bhusan Sahoo, Saroj Kumar Sahoo, Sarada Prasad Sarangi, Rakesh Sagar and Mohan Lal Kori.
Anti-diarrhoeal investigation from aqueous extract of Cuminum cyminum Linn. Seed in Albino rats.
Pharmacognosy Res. 2014; 6(3): 204-209.

Rajnikant, saima kumar and amith chattree. Antioxidant and Antifungal Potential of MurrayaKoenigii
Leaves Extracts (Crude) and Essential Oil. Chemical Science Transactions. 2015; 4(1).

Gurmeet Singh Sarla. Saunf: Do we really need fennel seeds after a meal? Journal of Medical Surgical
Nursing Practice and Research. 2019; 2(1)5-8.

Sima Younesy , Sedigheh Amiraliakbari , Somayeh Esmaeili , Hamid Alavimajd , Soheila Nouraei. Effects
of Fenugreek Seed on the Severity and Systemic Symptoms of Dysmenorrhea. J Reprodinfertil.2014; 15(1):
41-48.

ReemShouk, Aya Abdou, Kalidas Shetty, Dipayan Sarkar, Ali H Eid. Mechanisms underlying the
antihypertensive effects of garlic bioactives. Nutrition Research. February 2014 ;34(2): 106-115

Vahideh Ebrahimzadeh Attari, Sepideh Mahluji, Mohammad Asghari Jafarabadi, Alireza Ostadrahimi.
Effects of Supplementation with Ginger (Zingiberofficinale Roscoe) on Serum Glucose, Lipid Profile and
Oxidative Stress in Obese Women: ARandomized, Placebo-Controlled Clinical Trial. Pharmaceutical
Sciences. 2015; 21: 184-191.

Mohsen Bahrami, AsalAtaie-Jafari, SaeedHosseini, Mohammad HasanForuzanfar, Mazahe Rahmani &
Mohammad Pajouhi. Effects of natural honeyconsumption in diabetic patients: an 8-week randomized
clinical trial.International Journal of Food Sciences and Nutrition. 2009; 60(7): 618-626.

Albertin aAntonielly Sydney de Sousaa, Pedro Marcos Gomes Soaresa,Arisa Nara Saldanha de Almeidaa,
Alana Rufino Maiaa, Emmanuel Prata de Souzac, Ana Maria Sampaio Assreuya. Antispasmodic effect of
Menthapiperita essential oil on tracheal smooth muscle of rats. Journal of Ethnopharmacology . 2010; 130:
433-436.

Min-Suk Rhee, Sun-Young Lee, Richard H. Dougherty, Dong-Hyun Kang. Antimicrobial Effects of
Mustard Flour and Acetic Acid against Escherichia coli O. 2003; 157(7) : 2959-2963.

Ali Benhaddou-Andaloussi, Louis C. Martineau, Danielle Spoor, Tri Vuong, Charles Leduc, Erik Joly,
Andrew Burt, BouchraMeddah, AbdellatifSettaf, John T. Arnason, MarcPrentki& Pierre S. Haddad.
Antidiabetic Activity of Nigella saliva. Seed Extract in Cultured Pancreatic -cells, Skeletal Muscle Cells,
and Adipocytes. Pharmaceutical Biology. 2008; 46(1-2): 96-104.

Gilani, A. H., Aziz, N., Khurram, I. M., Chaudhary, K. S., Igbal, A. Bronchodilator, spasmolytic and
calcium antagonist activities of Nigella saliva seeds (Kalonji): a traditional herbal product with multiple
medicinal uses. Journal of Pakistan Medical Association. 2001; 51(3): 115-120.

116



52.

53.

54.

55.

56.

57.

58.

59.

Bhavya Sree et al., World J Pharm Sci 2020; 8(12): 107-117

Mehmet Kanter, HalitDemir, CengizKarakaya, HanefiOzbek. Gastro protective activity of Nigella saliva L
oil and its constituent, thymoquinone against acute alcohol-induced gastric mucosal injury in rats. World J
Gastroenterol. 2005; 11(42): 6662-6666.

Jonathan Santas, Maria PilarAlmajanoand Rosa Carbo. Antimicrobial andantioxidant activity of crude
onion(Allium cepa, L.) extracts. International Journal of Food Science and Technology. 2010; 45: 403—-4009.
OrieYoshinari, Yoshiaki Shiojima and Kiharu lgarashi. Anti-Obesity Effectsof Onion Extract in Zucker
Diabetic Fatty Rats, Nutrients. 2012;4: 1518-1526.

Kottarapat Jeena, Vijaya steltar B Liju, N P Umadevi & Ramadasan Kuttan. Antioxidant, Anti-
inflammatory and Antinociceptive Properties of Black Pepper Essential Oil (Piper nigrum Linn). Journal of
Essential Oil Bearing Plants., 2014; 17(1): 1-12.

Abdul Rehmana, Malik Hassan Mehmooda, MuhammadHaneefa, Anwarul Hassan Gilania,Maimoona
Ilyasd, BinaShaheen Siddiquid, Mansoor Ahmed. Potential of black pepper as a functional foodfor
treatment of airways disorders. Journal of Functional Foods. 2015; 19: 126-140.

T S Mohamed Saleem, S DarbarBasha, G Mahesh, P V SandhyaRani, N sureshkumar and C madhusudhana
Chetty. Analgesic, Anti-pyretic and Anti-inflammatory Activity of Dietary Sesame Qil in Experimental
AnimalModels. Pharmacologia. 2011; 2(6): 172-177.

Deepti bandawane, Mayurihivarale, Ashihmali, Nilammhetre. Evaluation of anti-inflammatory and
analgesic activity of tamarind(tamarindusindica L.) seeds. International Journal of Pharmacy and
Pharmaceutical Sciences. 2013; 5(4).

ParastooMirzabeigi, Amir Hooshang Mohammadpour, Mojtaba Salarifar, Kheirollah Gholami, Mojtaba
Mojtahedzadeh, and Mohammad Reza Javadi. The Effect of Curcumin on some of Traditional and Non-
traditional Cardiovascular Risk Factors: A Pilot Randomized, Double-blind, Placebo-controlled Trial. Iran J
Pharm Res. 2015; 14(2): 479-486.

117



