Flavor

1. Nature of flavor

Sweet
(Sugar)

II. Chemistry of herbs and spices
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ANTI-INFLAMMATORY ANESTHETIC ANTI-INFLAMMATORY CONTRIBUTES TO TREATS ACID REFLUX
SEDATIVE EFFECT OF
BRONCHODILATOR ANTI-CONVULSANT ANALGESIC STRONG INDICAS ANTI-ANXIETY
AIDS MEMORY ANALGESIC PROTECTS CELLS LINING THE SLEEP AID ANTIDEPRESSANT

DIGESTIVE TRACT

ANTI-BACTERIAL ANTI-ANXIETY MUSCLE RELAXANT
also found in also found in also found in also found in also found in
pine needles lavender black pepper hops citrus

Phenolics

Sample Phenolic compounds identified

Cinnamon  Vanillic acid, caffeic acid, ferullic acid

Parsley Gallic acid, protochatechuic acid, caffeic acid, p-coumaric acid, ferullic acid

Bay leaves  Vanillic acid, caffeic acid, ferullic acid

rosemary Vanillic acid, caffeic acid, p-coumaric acid

Marjoram  Protochatechuic acid, vanillic acid, caffeic acid, ferullic acid

Sage P-hydroxybenzaldehyde, vanillic acid, caffeic acid, p-coumaric acid, ferullic acid

Oregano P-hydroxybenzaldehyde, p-hydroxybenzoic acid, p-coumaric acid, ferullic acid

Sweet basil  Protochatechuic acid, p-hydroxybenzoic acid, p-hydroxybenzaldehyde, caffeic acid, p-coumaric acid, ferullic

Mint
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Pungent
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Ranking Chili Peppers
Using the Scoville Heal Scale

e
2 million-5 million Red Savina
Suancard Pepper Spray Habanero

2 million
Moruga Scorpion

I11. Pain and flavor
500,000-1 million
Scoxch Bonnet,
Hed Savina Habanero

250.000-500.000
Long Sim Cayarnre

100,000-260,000
labasco

EXTREME

HOT

50 000-100,000
Thai Hot, Chingse
Kwangs

Jalapefo

5,000-25.000
Jalsgeiic, Cayerns
Sarana Arbo

MILD
—

100-5, 000
Guaplc,
Lousiara
‘ hot AL
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IV.  Cooking

V. Marinades and rubs



