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1. Introduction 

The name of our training is Herb and Spice Production and Processing therefore students also need to deal with 

spices of distant tropical countries. It is also important to know the tropical spices, as these are popular and 

regularly used by home kitchen. 

The spices of the far, mainly eastern, tropical or subtropical areas are often called exotic, distinguishing it from 

the spices of the European countries or of ours. Of course, not only tropical spices, but fruits (such as mango, 

carambola, banana, lychee) or beverage plants (coffee, cocoa, tea) are termed ‗exotic‘. Methinks it would be 

useful to repeat what the spice is. 

A spice is a dried seed (cumin, coriander, cardamom, mustard), flower- bud (clove), fruit or flower 

(peppercorns, allspice), bark and root (cinnamon, cassia, ginger) as the leaf (kaffer-lime leaves, or curry leaf) 
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of the plants. In general they have tropical origin and native to the East. There are exceptions: the allspice, 

vanilla and chilli are from Central America or West India. (Morris and Mackley 2001). 

The other author attempts to give similar definition: We call spices those natural, mainly materials coming from 

tropical plant parts that taste scale ranges from strong to the weak. 

He adds that herbs such as the pepper, the ginger, the nutmeg or the cinnamon are Asian tropical endemic. The 

allspice, chilli and vanilla come from Central and South America. In the Mediterranean sea basin, in Asia minor 

or in the East aromatic plants thrive such as the coriander, fenugreek, fennel, Laurel, saffron and mustard. On 

the other hand cooler landscapes contribute to the colorful palette of the spices with dill, cumin and Juniper. 

Today, ”spice” is a vulgar collective noun and it refers to the grassy or floral origin of the aromatic agent. 

(Renate Kissel 2001). 

 Thus, primely in their definition, the exotic spices are considered spices by the authors above. However it is 

known that a number of European, Asian and African herbs and spicery are used by local or regional kitchens. 

There are many spices in our country living in natural vegetation and a wide variety of spices are grown as well. 

Our book deals with herbs and spices made of herbs that crops in the tropics, noticing the relative spices and 

plants, on one hand because of the understanding of the divergence from the original, on the other hand those 

might be mainly locally used significant spices. 

The structure of our book provides the bulk of the history of spices and their trade, while the second main 

chapter reviews the East Asian and Indo-Malay spices, within which we introduce the following in the different 

chapters: pepper, nutmeg, cloves, cinnamon, ginger, turmeric, cardamom and til. In the third major part we 

describe the Central and South American spices: the varieties of chilli, allspice and vanilla. In a separate section 

we demonstrate the saffron as a spice which could be grown in Europe or as a commonly used spice in the 

tropics. Finally students might get to know some generally used exotic spices. The material of the book ends 

with the reference lists and sources. 

The internal layout of each chapter is similar, starts with the history of their use, then it is followed by the 

botanical and taxonomic introduction, the demonstration and production of the spice, its aromatic and active 

ingredients, their use in the folk medicine and also their culinary use, and finally students can learn about the 

raising of the different spices and also the possibilities of their inland growing. 

We often use pictures, drawings, diagrams, photographic images to illustrate the descriptions. 

Students may find checking questions at the end of each chapter. Those are good for self-checking and those 

might contain the end-of-term test questions. 

The aim of this course and the applied book is that students have a chance to come to know the exotic and far 

tropical spices, of which herbs could be bought all over the world and thereby, may be universally used. Besides 

these they learn how to produce, apply as folk medicine or how to grow them. Some of them could be grown as 

an ornamental or indoor plant, students may study the possibility and the technology of it as well. 

During the lessons students also experience the processing, production and packaging methods. While getting to 

know the spices we make sensory tests, involving visional-, auditory and olfactory perception, separating the 

variety of spices and spicery. Plants themselves, complete spices made of them, spice powder or other 

ingredients such as spice oil must be recognised using slides. It also belongs to the practical material to study the 

cultivation techniques. 

Out of the main general competencies, in the course of language cognition, we introduce students the English 

name of plants and herbs, and the history of their domestic use and besides they learn technical terms and 

terminology, which relate to the use and production of chemicals in exotic spices, aromatic compounds or 

medicinal materials. The natural science competency helps the recognition of the geographic environment in 

tropical landscapes, or the effects of the tropical climate. The competence for the protection of nature is 

connected to this, since, in order to produce exotic spices in tropical areas, the original rainforest vegetation 

must be removed, to create new plantations. A good example of this is the Seychelles the Mahé main island, 

where the original rainforests have been replaced by the cinnamon and cassia forests. 

The didactic material processing and the e-learning environment provide the opportunity for self-study. This 

stems from the fact that the material is partly interactive, the diagrams and source references are bootable in the 
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course of reading the material and finally, students might ensure that how they have learnt the course content 

after studying the lessons. 

The development of initiative and entrepreneurship are expected to those students, who intend to produce or 

deal with exotic spices in domestic conditions. 

2. Chapter 

2.1. 1. Lesson 

2.1.1. The history of exotic spices and their trade 

2.1.1.1. The history of spices 

Humanity has been familiar with exotic spices for more then six thousand years. More authors believe that, the 

use of spices spread shortly after the discovery of fire, when the Caveman cooked the meat, so that it was easier 

to eat, they did not have to chew for a very long time and it was tastier. The fires were laid using different trees 

or grasses, which gave exceptional taste and aroma to the food. Whenceforth consciously collect and apply them 

for seasoning, they have been used them as spices. Later, not only food, but also drinks were flavoured with 

aromatic spices, moreover their curative power came to view as well. As long ago as 3500 BC the ancient 

Egyptians were using various spices for flavouring food, in cosmetics, and mainly for embalming their dead. 

The exotic spices of ginger, turmeric, cinnamon, cassia and cardamom have been known by the peoples of East 

Asia for thousands of years, however, they have become an important trade commodity merely through the 

emergence of trade. As a result of the activities of traders the cinnamon and cassia appeared in the Middle East 

in 2000 years BC. The ginger-dried form has been known for 5000 years and its curative power has been 

described in the first Chinese medical book for 3000 years, and it also has been grown in East Asia for 3000 

years, but its fresh use began 500 years ago after Christ. We can find many references to the Bible about spice 

gifts. At the same time, the Romans wanted everything good in life, so that good foods and drinks. They cooked 

spicily, they drank spicy wines, they scented their homes using spices, they had scented bath their legions spread 

spices all over Europe (Fig. 1.). For instance, they set store on pepper at this time, that even they had indemnity 

paid by the defeated opponents. 

It is worth mentioning Dioscorides in the 17th century BC, who refers to plenty of spices and medical herbs in 

his work Di Materia Medica, later Galenus, a Roman doctor, deals with the medical effects of many spices in 

137 AC. After that, scientific descriptions or reviews appeared about spices and herbs in books of grasses or in 

herbaria. A number of aromatic herbs have been cultivated, but today spices are also cultivated in other tropical 

areas (in America, Africa, Madagascar) that were endemic in the East Asian Islands, or in the West coast of 

India. 

The Aztecs had known the American spices for centuries, too, but it spread worldwide only after the discovery 

of America and are now ubiquitous. 

The Hungarians knew also the exotic spices, in the conquest era, such as the nutmeg, clove and cinnamon. The 

Italian gastronomy blossomed at us in the time of King Matthias, and this has been accompanied by widening 

the use of exotic spices. They used the Italian walnut (nutmeg), cloves, cinnamon, pepper, ginger and saffron, 

putting them into hot souces, that was served with roasted meats. 

The exotic spices were continued to apply in the Turkish territory in the 16th century, and at this time green 

pepper appeared in the field of our country, which can be found in the dictionary of Szenczi Molnár Albert, first 

in 1604 as Turkish-pepper. At that time, however, this herb was planted into gardens with potatoes as 

ornamental plants. Their general use only began in the 18th century in the Hungarian cuisine. The vanilla came 

to our country along with the French culinary influences. At the end of the 18th century, at first also as 

ornamental plant, then from the 19th century it became the spice of sweets and dishes in the domestic 

gastronomy. 

The history of exotic spices prevents the history of spice trade in time, so that, the use of herbs is nearly 6000 

years old, while the history of trade is about 4-5000 years old by the Arabian merchants. In the following part 

the history of spice trade will be considered. 
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2.1.1.2. The history of spice trade 

 The history of spice trade dates back more than 5000 years, out of which 3000 years before Christ, and 1000 

after Christ, Arabians controlled the spice trade, especially the trade of the exotic spices. Camel and donkey 

caravans carried cinnamon, cassia, cardamom, ginger, curcuma and frankincense by way of dangerous routes. 

The Arabs concealed both the sites and the routes. Classical route went through India, Afghanistan, Iran, and 

later the South of Babilon on the Euphrates River. As the Phoenicians were excellent sailors and marine dealers 

they revived the city of Tyre, which has become the centre of Mediterranean Sea spice trade, between 1200 BC 

and 800 BC. When the power is placed from Egypt, to Babylon and Assyria, the exotic spice trade is still in the 

hands of the Arabians, even in the heyday of Greek and Roman civilization. The cinnamon, pepper and ginger 

were grown in China, and reached Greece and Italy on long Caravan routes. The Greeks also gave seven sheep 

for a half pound of pepper, and a huge amount has been paid by the noble Romans for 2-3 decagrammes of 

cloves. The cloves, anise and coriander were grown in India. When Alaric, Gothic King conquered Rome, in 

410AC, he demanded 3000pounds (more than two tons) of pepper indemnity. 

Camel caravans brought the spices of Asia through the plains of the Persian Gulf, where Arab traders purchased 

that and shipped to Aleppo, and from there Greco-Roman merchants transported around the Mediterranean Sea. 

The transport of spice routes, in an era of uncertainty was not safe. The camel caravan robbers lurked on the 

ships and they had to fear of pirates (Fig. 1.). 

In order to preserve the secret of spices sites, various fairy tales and stories were invented and spread. "They 

said that cinnamon comes from deep valleys and the cassia from shallow lakes that are defended by wild birds, 

which nest on steep cliffs. When the nests break down, traders collect the cassia" (Morris and Macklay 2001). 

The high price did not prevent sale of the spices. The more expensive they were, the more people longed for 

them. In the 8th century BC by the Arab traders and through the Venetian spice traders, peoples of Europe further 

from the Mediterranean Sea, obtained the eastern spices as well. In the Middle Ages the ships of the Venetian 

republic ruled the Mediterranean Sea. Venetian merchants purchased the goods of the East, from the Arabians 

caravans, the silks, precious stones and spices, and then those were delivered to other European countries (Fig. 

2.). Spices were the most popular goods everywhere. 

In the heyday of the Roman Empire, as the Romans used luxuriously the exotic spices, not only in the 

preparation of gourmet meals, but also perfumes, Alexandria became the centre of the Mediterranean sea trade. 

The Roman legions have spread these luxurious uses of exotic spices throughout Western Europe (Fig. 1). 

After the fall of the Roman Empire the Western spice trade stagnated for several hundred years, while it 

continued to flourish in the East, and was in the hands of the Arabs. In Western Europe, the barbarians have 

completely different customs, such as the Huns have softened the meat under the saddle, which took over the 

salty taste of the horse sweat. The Germans did not know the spices, the salt at the longest, they ate grilled meats 

and washed it down with beer or wine, so as spice at most, they only knew the hop used in beer production. 

Compared to the Roman patricians, the new nobles seemed just rude peasants. For the 11 th century the new 

aristocracy starts to get into a new and sublime habit. 

In 1000 AD the Crusades brought turns, where the main aspiration of the Crusaders were the mission and the 

acquisition of the spice trade from the Muslims. Venice and Genoa has developed into a commercial center (Fig. 

2), as the ships carried Crusaders to the holy land, returned loaded with spices and expensive belongings on their 

way back. The spices were very expensive at that time some of them reached the price of gold, so its trade 

flourished. 

The people found the strange and pleasant flavour of the special oriental spices wonderful. All prices have given 

for them, leaned the gold into Venice, from where it seeped out across Italy, the rich merchant houses. These 

merchants built mansions, purchased paintings from fashionable painters, sought the company of scholars and 

they were happy to purchase books. 

The main European trade routes went through Italy, the Italian cities grew rich and all their arts and sciences had 

flourished. The Eastern trade in commodities, especially the spice trade created the basis for the material wealth 

and spiritual splendor of the Italian Renaissance-age (1. picture: Eastern spice seller in the Middle Ages). The 

spices could easily be carried out in Europe huge prices could be asked for them. 

Another change in the history of spice trade is the exotic travels of Marco Polo in the 13th century, when during 

his 24-year-old travels he tripped to China, India and Asia, then he described his journeys in his memoirs on 
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parchment as The Adventures of Marco Polo. In the course of his travels he described the observed production 

conditions of spices thereby he had dispelled the myths invented by Arab traders. His book, which was read by 

Columbus with pleasure, provided guidance to a lot of merchants and travellers to start off on a journey, to gain 

reputation or wealth. 

We know that Christopher Columbus started his journey in the ocean under the influence of the adventurous 

dreaming in 1492, with three small sailing boats, to reach by sea that country about which he read a lot of 

desired things in Marco Polo's book. We know he did not get there, but he had discovered America, which 

almost stood in the way of moving to the West. 

He has not found spices there, but when the Spanish conquerors occupied and sorely raked over the West Indian 

Islands (now the Caribbean) and Mexico, they found vanilla, chocolate and allspice, which was given to the 

humanity by the New World (Fig 7. and 8.). 

Meanwhile, a Western European nation jumped at the top of maritime trade, they were the Portuguese. The 

brave sailors, groping gently, were getting down to the shores of Africa. They tried to find the sea routes leading 

to the Far East, to the countries that are rich in spices. Finally, Vasco da Gama reached India with his three 

ships, and returned, loaded with spices and other valuable commodities. Later, other Portuguese sailors went to 

the East Asian Sea and discovered many previously unknown islands. Fortifications were built on the coasts to 

ensure the trade routes. In East India Goa was the Portuguese trading centre. Shortly after, the Portuguese East 

India Trading Company was formed, which organized the spice trade well and it also concerned about keeping 

the competitors away from the spice-growing locations. With this Lisbon took over the role of the capital of the 

spice from Venice and opened up a new era in the spice trade of the world. In the 16th century, the largest part 

of the eastern spice trade was the utility of the Portuguese. Then Portugal flourished, the most beautiful 

buildings were built in its cities. But competitors soon appeared who wanted to share the great use of spice trade 

with the Portuguese. First the Spaniards came, then the Dutch and the English. The newcomers not only 

discovered new areas or islands, but they fought bitter, bloody battles against each other as well. 

At first the Dutch were the toughest. They snatched the famous Spice - Molukki (now Molukka) Islands away 

from the Spanish, which actually were forest-covered mountain peaks, projecting from the sea (Fig. 5). Herbs 

grew wealthily on these places. In 1600, the English established the British East India Company and cutting the 

Portuguese out, they soon became masters of the East Indies. During the fightings occurred that the Dutch 

attacked the Portuguese islands in the Banda Sea and there they burned down the spices plantations. 

In 1664 the French East India Company was also formed with Louis XIV empowerment. Emperors of other 

European countries donated prerogatives letters to the East India companies, with more or less success. 

Later fighting began for obtaining the benefits of the spice trade and the monopoly of the branch. More than a 

hundred years the Portuguese dominated the market, but eventually they had to permit the English and Dutch 

overpower (picture 3). 

In 1770, the Dutch took possession of the Ceylon islands that was a great cinnamon source, and large 

plantations were established there (Fig 6). However, that the Ceylon cinnamon is much better than the Indian, or 

the Chinese hurt the British, so in 1796, occupied Ceylon, and the cinnamon trade was in the hands of the 

British East India Company, until it was broken up (1858). At least three-quarters of cinnamon, which is sold 

nowadays, have not grown in Ceylon (now Sri Lanka), but in China (Fig 4), and it is blended with Ceylon 

cinnamon. The Dutch gained hegemony with nutmeg trade. After the nutmeg plantations were burned in the 

Portuguese island, they produced nutmeg in the Ambrina Islands, which has grown nowhere else. 

In 1769, the French governor of Mauritius Islands friendly visited the Dutch protector of Ambrina Islands. He 

visited the famous nutmeg plantations, too and he hid some seeds privily in his pocket. Similarly, Penang, the 

governor of the British island, obtained seeds as well. A few years later the Dutch noticed that no one buys 

nutmeg from them, but European seed traders get much cheaper ones from the French and British Isles (Fig. 9). 

There is another story that the missionary Pierre Poivre found a couple of cloves and nutmeg seedlings in an 

island near to Amboina and Banda, whose seeds were brought by birds and these saplings were carried to the 

Mauritius Island. Later, they carried on taking the cloves to Zanzibar, where it has now one of the largest 

bearing surfaces (Fig. 9), and nutmeg was taken to Grenada, which has named "the nutmeg islands‖ since then. 

This was the period of the adventure, risk taking, deprivation, diseases and death for the seamen, while victory 

or defeat in the struggle, the acquisition of almost pristine conditioned lands or the subjugation of long-
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established civilizations for the nations. For the European commercial interests, this was an age of the great 

achievements; they broke the domination of Venice and the monopoly of the Arabs in the spice-trade, extensive 

trade relations were established between Europe and the Far East - and they discovered the New World (Fig. 3). 

In the second half of the 18th century, the United States entered the spice trade, and American sailors were on 

their way to explore pepper producing regions. The searcher, swopper sailors returned to Salem (Massachusetts) 

loaded with Sumatran pepper, since then this city became the centre of pepper trade in America. 

In the 19th century steady British interests were created in India and Ceylon, and the Dutch exerted control over 

the greater part of East Indies. 

Due to the modern transportation the spice trade became fully internationalized in the 20th century, spice trade 

centres today are London, Hamburg, Rotterdam, Singapore, New York and Sao Paulo. 

The spices are now checked before they arrive at big warehouses or business networks. Local processing and 

packaging are made by spice trader companies. Spice producing and trade is a many billion dollar business, 

while the price is fully available for an ordinary buyer. The leader of the trade is the black pepper, followed by 

the chilli and cardamom. The major producers are India, Indonesia, Brazil, Madagascar and Malaysia. 

Today's exotic spice producing countries (combined map by Swahn, Jan- Öjvind) 

Black pepper: India, Sri Lanka, Cambodia, Sarawak, Indonesia, Ivory Coast, Brazil, USA 

Chilli: China, India, Thailand, Malaysia, Japan, Taiwan, Indonesia, Seychelles, Tanzania, Kenya, Uganda, 

Turkey, Portugal, Nigeria, Sierra Leone, Mexico, Chile 

Cinnamon: Sri Lanka, Seychelles, Tanzania, Kenya 

Ginger: China, Thailand, Taiwan, Hong Kong, Australia, Nigeria, Sierra Leone, Haiti, Jamaica 

Cardamom: India, Sri Lanka, Thailand, Malaysia, Cambodia, Tanzania, Guatemala, El Salvador, Costa Rica 

Cassia: China, Sri Lanka, Taiwan, South Vietnam, Indonesia, Seychelles 

Curcuma: China, India, Sri Lanka, Pakistan, Haiti, Peru 

Saffron: Arab Emirates, Morocco, Spain 

Allspice: Laward Islands, Haiti, Jamaica, Mexico (Fig 8), Guatemala, Honduras 

Cloves: Malaysia, Indonesia, Mozambique, Tanzania 

Nutmeg: Sri Lanka, Indonesia, Trinidad, Grenada, Laward islands 

Sesame seeds: China, Russia, Arab Emirates, Ethiopia, Lebanon, Syria, Brazil, Jamaica, Mexico, Guatemala, El 

Salvador, Nicaragua, USA 

Today, the exotic spices might be grown anywhere under tropical conditions and the cultivation of these herbs 

has a tradition in many countries. Because these areas, except for Europe, can be found on four continents, the 

most, early narrow-growing areas has widened considerably. 

Nowadays, with the development of transport not only by ship but also railways, roads and aircraft can carry the 

goods including the exotic spices (see Figure 2 Spice selling at a European market). This enables that the freight 

reaches its destination during three years of maritime tossing, but it is possible to transport them within days or 

hours. The global trade allows that the spices used to be expensive be available anywhere in the world, now be 

affordable for everyone. Its not surprising for a today's man that, in supermarkets, department stores and smaller 

shops the exotic spices that we described are also available, and even at home there are spicy bottles full of fine 

aromatic, intense flavored spices growing in tropical areas. In the last hundred years, the spice processing and 

packaging industry has evolved a lot in our country as well, famous spice packaging centres were established, 

some of which deal with exotic spices. 

2.1.2.  Checking Questions 
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1. What materials are called spices? 

2. Which ones are the exotic spices? 

3. Since when has the mankind used spices to flavor food or therapeutic purposes? 

4. Which areas and countries of East Asia were the original regions of exotic herbs? 

5. Which nations dominated the Eastern spice trade in the BC centuries? 

6. What effect had the spice trade on the development of the culture of the Italian cities? 

7. Which countries dominated the East Asian spice trade from the 13th to the 18th century? 

8. When did the cultivation of exotic spices started, out of the Spice Islands and where was nutmeg and cloves 

grown for the first time outside of Molukka? 

9. What kind of new spices were discovered by the Spanish conquerors after Columbus in America? 

10. In these days which are the most important exotic spice-producing countries? 

3. Chapter 

3.1.  The Spices of the Indo-Malay Region 

In the chapter we follow the division of J-O. Swahn‘s book (2001) in regard to that we followed the same 

structure in the syllabus of the course. However, we have to know that the spices of this chapter do not only 

grow on the Spice Islands mentioned above, but they occur everywhere in East Asia, or they are grown there. 

Thus, the spices to be listed and described are endemic in the western and southern part of India (with the 

Malabar Goa coast centre, Sri Lanka), in the southern part of China, Vietnam, Thailand, Malaysia, the tropical 

regions of the Indonesian archipelago (Fig. 4, 5, 6). Naturally, describing each species of herbs and spices, we 

give the original sites. It is also an important thing, that every East Asian spices are used in their country, to 

flavour the most dishes and even for traditional folk medicine purposes. This observation is confirmed by my 

journey to India in 2007, where I experienced that the widest varieties of exotic spices are used in unimaginable 

quantities for the European people, to prepare a single dose of Garam Masala they use as much spices as a 

domestic man consume in Hungary throughout a year. 

As we have seen the acquisition of Indian spices (Fabulous India) played a central role in the history of the spice 

trade. The acquisition of the Spice Islands‘ monopoly, the discovery of shipping routes and continents led to 

obtaining the coveted spices. It is understandable, because only one ship of exotic spices brought great wealth to 

the sailors (only a few survived these voyages of discovery), or rather to the traders and governments. The 

caravan routes of the Eastern spice trade, and later the development of shipping brought incredible wealth to the 

toll-gatherers of spice trade as well. Great desert city cultures came into existence along the important caravan 

routes – with destinations of Hiva, Bukhara, Samarkand and Aleppo- from where the exotic spices could be 

conveyed by ship to Europe (Fig 1). Later, in the course of shipping Alexandria, Venicea and Genoa (Fig. 2) 

became rich and gained enormous wealth. In the Middle Ages, through the great discoveries, they also reached 

westward India or the coveted Spice Islands (Molukki) by sea, where at first the Portuguese and then the 

Spanish, Dutch and finally the British throw their feet and they seized the power of spice trade. Portugal, Dutch, 

French, and English West Indian Companies were established obtaining the monopoly of the spice trade from 

each other for shorter or longer time. 

These spices trade had an extraordinary impact on European civilization. It had an invigorating effect first on 

the Greek and Roman Empires, where these spice were used not only for seasoning on feasts, but also as 

cosmetics and perfumes, and last but not least most of them were applied also as medicines by contemporary 

doctors. The Western Roman Empire had the greatest impact on the European civilization, besides the spreading 

of grapes and wine, the teaching of exotic spice usage extended throughout Europe. 

After the fall of the Roman Empire, the barbarians forgot the use of the delicate spices for nearly five hundred 

years, although, at that time they were also used by doctors, paramedics and medicine men. 
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As a result of the Crusades, in the spice trade revived during the Renaissance, again Venice and the Italian cities 

took over the intermediary role in the European spice trade. Because of their distributive role, all these spices 

arrived in Europe through these ship routes, then, from here, spices (herbs) reached the continent's major cities 

by sea or by mainland suppliers. 

The economical and cultural development of Renaissance Italy is due to the trade of exotic spices, at that time 

the value of spices rivalled with the gold, with a few tonnes of spices even province-sized areas could have been 

obtained. In this period the arts, literature, culture of books and the development of science are all due to this. 

Later, the rich countries, that earned new spice monopoly through new discoveries, or even their main ports 

started to become rich: Lisbon in Portugal, Bruges, Amsterdam in the Netherlands, Barcelona and Valencia in 

Spain, and London in England. Out of these, the British preserve the domination over much of these areas, 

almost to the present day, to the existence of the British Commonwealth, although the value of these and the 

spices has substantially reduced since the cultivation of these exotic spices began in the Indian Ocean Islands, in 

Madagascar, in the Bahamas, in the Antilles, in Central, South America and in Mexico. 

3.2. 2. Lesson 

3.2.1.  The pepper (  Piper nigrum)   and its relatives 

3.2.1.1. The description of the plant 

The black pepper is a monocot plant, belonging to the family of the pepper plants, the Piperaceae. The pepper is 

a climbing stemmed liana plant. Its shoots cling with adventitious roots. Its stem is light green or yellowish-

green, and it thickens at the nodes. Its leaves are short-petioled, oblong, sharpened and heart-shaped. Their 

surface is glossy dark green, they are smooth in the surface of leaves, they are whitish or sea-green and they are 

decorated with white spots. 5-9 leaf nerves runs along the leaf blades, their lengths are 5—18, their width are 

2—12,5 cm. The leaf stalk is striated inside, 1—4 cm in length. Its tiny flowers are grouped together in 2-15cm 

long pendulous or curvy-leaning inflorescences. Its small, slightly fragrant flowers are usually diclinous. In male 

species develop usually male (staminate) and in females, the female flowers (pistillate). The male inflorescence 

is thin and iulus, while the female is a multi-line stringed one (picture 4). 

There are bracts on the female flowers, these are wide-oval and meaty-textured. There are two stamens in the 

male flowers. Its round berry fruit grow on the female flowers, in groups on the axis of the inflorescence. They 

are unpedicelled, 0.3 to 0.6 cm in size. They are red when they are ripe, dryly they become black. 

The flowers of cultivated varieties are hermaphrodites, while the forms‘ occurring in the wild is dioecious. It has 

got round, mononuclear and drupelet fruit. (Piperis nigris fructus= fruit is picked and dried unripe) that is about 

3-5 mm in diameter, unpedicelled, and there are 50-60 peppercorns on a string (picture 5-6). The unripe pepper 

is green, while when they are ripe they are red. The round gromwell gives the large part of the fruit, which is 

light brown. 

It has got hot taste, and besides the cavicin and piperidine alkaloids, the piperin is (5-9%) resonsible for the 

aromatic pungency, it mainly occurs in the drupelet (that‘s why it tastes better freshly ground). In addition, the 

aroma of it is given by the ottar, which can be found in the shell and in the fruit flesh. It contains fatty oil, starch 

and resin as well. 

3.2.1.2. The history of its use 

The plant of tropical forests is one of humanity's oldest spices. The treasure of East India left the boundaries of 

its country at first 2,000 years ago. Hindu colonists brought with them to Indonesia. 

Its fruit had a huge value and in many places, they meant richness with the precious metals. 

However, the secret of black pepper in these times only slightly lied in its pleasant spicy taste. It is believed that, 

like all aromatic and spicy plants, including pepper, protect the people from the evil ghosts. This spiritual power 

was an essential need to the man of the ancient cultures. He could only fight with extraterrestrial enemies with 

the help of this. 
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In later centuries, when the Saints of the Church sacrificed pepper, still believed its supernatural, mystical 

power. It was a treasure and that‘s why it has never been forgotten during wars. The treasured supplies of 

Romans were highly dwindled in the Gothic invasions. 

Alaric, the king of the West Goths, after the third successful siege, enslaving Rome, demanded 3000 poundsof 

black pepper. 

It was the first time they might have met this plant during the eastern expedition of Alexander the Great. At that 

time the Indian spicy berries were called pippali. The Persians formed its name and it became from pippali to 

pappari. But it was not suitable for the Greeks, it was christianed peperi. Its scientific name today is Piper 

nigrum, which first word evokes the Greek naming. The assumption is that our ancestors have already known it 

before the conquest. It would be hard to find out that its taste of its spiritual power was preferred more. Our 

word pepper comes from the east, and we have this word in common with the Turks. 

The pepper shipments arrived in Europe by the eastern, especially by Arab traders. For a while, the trade in 

Europe was in the hand of Venice. They carried the freights, coming from the east, through the Mediterranean 

Sea, and they got along to the Netherlands as well. Great pepper markets were formed in Venice. Later the stars 

of the city-state declined and Portuguese, Spanish, French, English and Dutch ships began to transport the most 

expensive spice treasures to the colonies. 

Vasco da Gama, the discoverer of the East Indian Route, started in 1503, from Calicut (Malabar Coast) to 

Europe, with more tons of spices. The significance of pepper enormously increased in the Middle Ages. After its 

mystical strength and healing effect they liked the spice itself in it. The more pepper was sprinkled into the food, 

the more it was appreciated. 

Besides several herbs, the pepper also appears in our first Hungarian codex. In some places the valuable 

belongings could be baid through the nose, or in other words they could be paid with pepper. Where there was 

no money, they used pepper, moreover, the duty was also paid with pepper in the 14-15th century. Then the 

years passed, blurring the images of the ancient spirits, and the pepper got from the sacrificial sites and coffers 

to the pot. 

3.2.1.3. The use of the pepper 

The pepper (Piper nigrum) is indigenous in Singapore, in Malabar and in Pre-India, but it is grown in Asia and 

the America, too. It was a popular spice of the ancient people, and in our country, it began to spread only in the 

Middle Ages in the royal and aristocratic kitchens, however, conquering Hungarians have already known it. 

Nowadays, it is the best known and best-used spice all over world. The valuable spice is the berry of the shrub, 

the fruit which is dried and picked unriped. The black pepper is hotter, spicier, the white pepper is less spicy and 

less aromatic. Its grained and powder form could be added to almost every food. The stronger, more fragrant 

black pepper goes with dark-colored dishes, while white pepper with the milder ones. The green peppercorn is 

an unripely picked fresh berry, which is sold in salt water or vinegar and its aroma is the most intense, but it is 

not hot. It is wildly used, even for flavouring desserts and pastries. The pepper has been used for thousands of 

years for food seasoning. The fruit are treated in different ways: the black pepper is produced from whole, 

unriped, green fruit: The strings are torn and stored in groups, until the peppercorns are fermented, and become 

black and finally, those are dried in the sun or in kilns. The white pepper is just a peeled gromwell; less 

aromatic, due to the absence of the shell and the flesh oils and resin materials (picture 7). To the white pepper, 

ripe fruits are collected, they are soaked in water for about 10 days, while the pericarp is disconnected, and then 

the remained shell parts are rubbed, and after the gromwells are dried. To have food spice the dry peppercorns 

or gromwells are usually crushed or pulpified. Unripe fresh green peppercorns can be stored for only a short 

period of time, and they are less frequently used; and if it is bottled, it could be kept for a long time. In the 

tropical Asia it is applied as a digestive improver, or it is used against inflammation, rheumatism, headache or 

colic; in folk medicine the pepper in high doses, mixed with bamboo shoots or ginger is an abortifacient or 

anthelmintic matter. 

Propagation: it is endemic in India, where it has been used for more than 3,000 years. The pepper was brought to 

Europe by Arab and Chinese traders, centuries ago, where it has become an expensive spice, and it was also the 

subject of colonial greed. Today, the plant is grown in all wet tropical areas, and the main producing countries 

are India, Indonesia, Malaysia and Brazil. Its pharmacological effect: it is less known as a therapeutic agent, 

than as a spice, even if (in some cultures) it is a digestive stimulant, as well as anthelmintic carminative, 

urinative, antitussive and an antidiarrheal effect is attributed to it, too. It is also a great stimulant. In Asia it was 
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applied against inflammations and rheumatism, in high doses, mixed with bamboo shoots or ginger they worked 

with it is an abortifacient matter. 

As a spice, whole or ground (picture 8) is used worldwide, alone or in mixtures of spices: for meat, fish, cheese, 

mayonnaise, salad dressings and sauce seasoning, but sometimes it can be found in recipes of cakes, tea and 

coffee specialties. The liquor and perfume industry uses its essential oil. It should be handled with care, because, 

like most pungent spices, it can irritate the digestive system, and in the course of a diet, pepper might be 

replaced by savory. 

3.2.1.4.  The processing of the pepper 

After threshing, washing, and selection according to size and color the fruit are dipped into hot water for a 

minute, cleaning them from the remaining impurities and at the same time giving the fruit that glossy black 

color. After approx. 3 days drying in the open air in the sun, they are cleaned using sieves, and packaged. The 

black, white, green, and red peppers grow on the same plant, and their colors depend on the maturation stage 

where they were picked off. 

The black pepper spice is not a fully riped fruit, which is dried with the epicarp. Its flavor is stronger, but its 

aroma is not as subtle as the white pepper‘s. 

In case of white pepper the totally riped fruit are soaked in water for 10 days, until the epicarp is tender and 

become easily removable, and it is dried only after it. That has thus retained, is repeatedly washed, and dried 

again, until it has become yellowish white. 12 dkgs of white pepper could be produced out of 1 kgs of row 

pepper, but because of the harvest time the loss is much bigger, and it is more expensive, therefore it is falsified. 

The green peppercorns are picked 10-15 days before ripening, then they are scalded, dehydrated, cooled down, 

dipped into SO2 preserving its color, and finally they are dried. Sometimes white pepper is sold in salt-acetic 

marinades. 

The red pepper is very special: the fully riped corns are harvested, and emitted in salt-acetic marinades or 

recently its dried form is also available. We do not know much about the drying process in this case, but the 

"flesh" does not fall off the corns, preserving its nice red color (picture 7.). 

3.2.1.5.  Common pepper types 

Cubebe pepper: One of the rarest types of pepper. Primarily it comes from Java and Sumatra. 

Because of its tiny „tail‖ it is usually called „tailed‖or „stalked‖ pepper. Its aroma is like as if it were the 

mixture of the black pepper and the allspice (picture 10). 

Long pepper: In fact, this type is what is perhaps the oldest known in Europe. The ancient Romans used it 

mostly as "piper". Adventurers and traders brought it from the Banda Island, which belongs to Indonesia today. 

However, it was three times as expensive as the round black pepper, it was very popular. In fact, it has a specific 

sweet aroma: it reminds us of the cinnamon, the nutmeg-flower and the incense. It contains a very high 

proportion of etheric oils; we have to be careful using it, because it is significantly more powerful than the 

single pepper. Do not try to grind it, it is stubbornly resistant, it must be broken in a mortar (picture 9). 

3.2.1.6.  The raising and harvesting of the black pepper 

The pepper thrives on hot wet tropical climate, approx. up to 500m; it requires humus-rich soil, semi-shade and 

good water supply. It is propagated with shoot apex cuttings (head-cuttings) and it is grown in small peasant 

farms and large plantations. As it is a liana, it needs a supporter. Therefore mostly in mixed cultures it is trained 

on rig timbers (Avocado, Mango). 

The plants will bring their first fruits at the age of 3, and they can be kept in culture for more than 15-20 years. 

Harvesting is done by hand, whole strings of immature fruit or mature red fruits are picked. The cultivated 

varieties differ from each other in leaves, fruit size and the habitat requirements. 

The pepper is a liana, which lives for several years, it is mono or dioecious, its stem is up to 15m, it‘s stock is 

arborescent; there are clinging roots on the swollen nodes of the shoots, with which the plant fixes itself to trees 

or other fixed abutments. Generally, the leaf blade is 19 x 7cm, elliptical or broad-lanced, sharp-pointed, its leaf-
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blade base is much wider than on the other side, on its upper surface it is very bright, while on the lower surface 

it is lightless and lighter green. On both sides of the main vein near the base starts, 2-2 strong veins leaning 

towards the peak, which connects to each other with several weak cross veins. The leaf stalk is about 1,5cm 

long. The small flowers are located crowdedly on the 20cm long and at first upstanding strings, which always 

arises against a stipule. Its fruit: fruit with a single seed, round, small drupelets, about 5mm in diameter, their 

shells are green unriped, and they are red riped. The major part of the fruit is the gromwell, which is round and 

light brown. The fruit are sessile, and there are 50-60 huddling together on the flagging strings, Relative species: 

In Asia a Piper longum L. (India) and the P. retrofractum Vahl (Southeast Asia), while in the tropical Africa P. 

guineense Schunk & Thonn fruits are also used as a spice. The betel pepper leaf (Piper betle L.) is one 

component of the a pan (see also betelpalm). 

Currently, the black pepper is grown in many tropical countries and from here they can provide the super shops 

and herb shops of the world inexpensively. The main producing countries: India, Sri Lanka, Cambodia, 

Sarawak, Indonesia, Ivory Coast, Brazil, USA 

3.2.1.7. Similar – named to pepper but not relative spices 

Rose pepper: it is also known as a Brazilian pepper or Christmas berry. It is indigenous in Brazil, Argentina and 

even in the vicinity of Paraguay. The Peruvian pepper, which has bigger corns than the Brazilian, is currently 

not transported to Europe, that we can buy is generally comes from Reunion, the French county. It is not a 

pepper, the rose pepper fruit belongs to the Anacardiaceae family, so that, it is unrelated to the pepper. It is 

rather used at us in pepper mixtures for coloring. 

The flavour of rose pepper is sweet, a bit like the juniper. This is not hot, since it does not contain piperin, a 

compound, which is responsible for pungency. The rose pepper is mainly used to flavour fish in arge part of 

South America, especially in Brazil (picture 11-12.). 

Sichuan Pepper: it is a dried berry fruit of the Chinese yellow mulberry; very spicy, aromatic, and it is not 

related to the true pepper (Fig. 7). 

Sanshi: Japanese pepper leaf, it tastes like pepper, it is consumed ground, and it is also not related to the true 

pepper. 

In the fifties the pepper was a rare and expensive spice in Hungary, which means that it was not generally 

available. Spice - Sweet (then in the sense of supermarket, mixed food, etc.) and Food stores, we bought the 

cheaper "Pepper-replacement ", instead of the pepper, which was, as far as I know, the mixture of the cayenne 

pepper (hot pepper powder) and savory (Satureja hortensis) powder. In some places, the dried grist of pepper 

mushroom (Lactarius piperatus) was used to substitute pepper. 

3.2.2.  Checking questions: 

1. Which eastern countries were the main producers of pepper in the 13-14th century? 

2. Why is the pepper the most significant European spice plant nowadays? 

3. The black pepper is a commonly used spice. What is green, white and red pepper used for? 

4. Under what kind of climatic conditions and how can the pepper is grown as a liana plant? 

5. What kind of folk medicine benefits were used of the pepper by our ancestors? 

6. What kind of Hungarian sayings preserve the very high value of the pepper in the Hungarian language? 

3.3.  3. Lesson 

3.3.1.   The nutmeg (Myristica fragrans) 

Other known names: muscat ormusk nut. It belongs to the main order of Magnolianea, the order of the 

Annonales and the family of Myristicaceae family. 

3.3.1.1.  The description of the plant 

http://www.terebess.hu/tiszaorveny/fuszer/betel.html
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The fruit of this tree from Indonesia is the nutmeg, now cultivated commercially mainly in Indonesia and 

Grenada. A slender, evergreen tree reaching 50ft (15m), it has distinctive whorls of spreading branches, smooth 

grey bark, aromatic leaves and small, fragrant pale yellow flowers. Ripe nutmegs are fleshy, pear-shaped, 

brilliant scarlet berries. Their jackets are harvested to make mace, a milder spice. 

Cultivation: They must be protected from and dry conditions and planted in rich, moist, well-drained soil if they 

are to flourish outside their homelands. They need a hot, humid position away from sun, strong winds and 

pollution. Propagate from seed or cuttings or by grafting. 

Nutmeg is a tropical evergreen tree, its leaves are in an alternating position, and they are simple, their height is 

between 6-20m. The three-membered flowers arise from the axils of the leaves, which features are the whorled 

tepal.It is adioecious plant. The stamens are located in a thin, elongated stamen column, and the pistil has 

reduced to a single carpel, it is one-seeded. 6 months after flowering the peach-shaped fruit ripens, which cracks 

up bottom-up. The dark brown seeds are surrounded by a scarlet red seed coat (picture 13). 

The nutmeg (Myristica fragrans) comes from Banda Islands, which belongs to the Molukki (Maluku) islands, 

from Eastern Indonesia, where the height of the plant could be 1500m. It has a high demand for water the 

optimum annual rainfall is between 2200-3700mm, and therefore, the production of about 500m altitude, so the 

tropical rain forest zone is suitable. The optimal temperature is between 25-35 degree celsius, it prefers the 

nutrient-rich volcanic soils, and where the water management is good and even the acidic or neutral soils. The 

nutmeg seed is mistakenly referred to as "nut", which is actually a corn of a drupelet. 

Collection: in view of that it has long been used as a spice and we could even see during its history, that people 

tried to destroy it in its original habitat, therefore today it may be found in a very few places as wild species. 

During the cultivation, it spread from the original habitat in the Indonesian Archipelago and in India or even in 

Mauritius, in the Seychelles and in the Caribbean (figure 7 and 9). 

Today, the two main producing countries are Indonesia (East Indian Nutmeg) and Grenada (West Indian 

Nutmeg). 

3.3.1.2.  The history of its use 

Propagation: It is native of the Malukku Islands, the Arab traders brought its corn to Europe in the Middle Ages. 

The spice delivery was in the hand of the Arabians until 1512. With the discovery of the sea route, however, 

Vasco da Gama reached the Indonesian islands, and he declared it a Portuguese colony. They managed to retain 

this status until 1602, because then new owners, the Dutch came. The nutmeg was in great request that the 

Dutch were at bloody war in order to get supervision over the Banda Islands, and even to have the power over 

nutmeg. During the Napoleonic Wars, the British took over the control of the island. Then they began to 

cultivate the nutmeg in Zanzibar and Grenada. Then again, the Dutch, who gave the island of Manhattan to the 

British, to get the Spice Island back, regained custody. Until the end of World War II, the entire archipelago, 

which also includes Banda, belonged to their authority. In the colonial period, the monopoly of growing was 

owned by the Dutch in Southeast Asia until 1753, as long as it was not broken by the British. The Dutch 

monopoly was ended by a French gardener. Around 1770 the French Pierre Poivre managed to create a nutmeg 

plantation in Mauritius. It was not the only activity of the great Frenchman against the monopoly, because he 

also brought out the cinnamon and the cloves and he began to grow them in the Seychelles. Then the production 

of it extended to the entire tropical Asia, to Africa and Latin America. Today, the major producers are 

Indonesia, Malaysia, India, Sri Lanka and the Grenada. Due to the buyer‘s market its price dropped back, 

however a few nutmeg flowers used to provide carefree and rich being to the owner if it. 

It is likely to come to Hungary through Middle Eastern intermediaries, and since the dealers were "Saracens" its 

Hungarian name has become nutmeg. It was much liked as a spice or as a medicine even in the Middle Ages. 

People had no idea about where and how they are grown. The first discoverers of it, the Portuguese sailors 

haven‘t reached the place of production for a long time: spices packed in bales, were purchased ready-made 

from the natives in Indo-Chinese ports. A Portuguese merchant recorded, that "people must have hundreds of 

eyes if they do not want to be cheated by the Arab, Indian or Javanese traders – they are as dodgy and fearless, 

that is almost unimaginable. All kinds of mysterious goods are stuffing inside the bales, and sometimes they 

even are sprinkled with water to be heavier. If the customer opens the bale and realises the deception, they feign 

innocence and blame their slaves." 

The early popularity of the fragrant spice in Europe might be owed to a Dutch doctor Bernardus Paludanus 

(Berent ten Broecke, 1550-1633), who wrote that it is not only excellent as a spice, but "it strengthens the brain, 
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sharpens the memory, and also improves stomach- and even bowel movements". The time has not been rebutted 

Paludanus Doctor‘s indications: against indigestion and sour stomach, the nutmeg is really curative. That is why 

the comprehending housewife sprinkles the food of the weak-stomached boarder, who is on a diet, with it. More 

specifically, because after all, the greatest merit of the nutmeg is its pleasant aroma and its spiciness, which 

gives taste to the food, and which neither spice is similar to. The other active ingredient of it is the iso-eugenol, 

which is related to the clove fragrance, and for many years it was believed that it protects from the plague. 

The Hungarian cuisine has always been fond of the nutmeg – for instance Anne Bornemisza‘s, a transylvanian 

princess‘, 17th century cookery book suggested to taste the ox-tongue with nutmeg flower, besides the "onions 

and tzitrom(=lime)" in her recipe. In the 19th century, the cookery book of gentlemanlike and common kitchens 

taste the "carbonate" made of calf or lamb liver, with pepper, ginger and even with nutmeg flower. We can 

continue the history of aromatic, delicious seasoning, to the present day, which is not an unattainable spice for 

us, because we find in all the food store and herb shop shelves, but also in our kitchens as whole, ground or as a 

nutmeg flower, and countless are those dishes or drinks, that we use it with day by day. 

3.3.1.3.  The use of the nutmeg 

In the 18th century, it is also known as a spice in Europe. In the six months after flowering the 3-9 cm-sizes, 

greenish-yellow fruit grow ripe. The thick pericarp cracks when is has riped, and it is peeled from the core. The 

core has vivid scarlet colour. The aril of the core is carefully picked and dried - this is the "mace" a spice 

(picture 15 and 17). 

The dried seed is the nutmeg or myristica. The miristicin in the core is toxic, and it has narcotic effects, so it is 

used in only small quantities. A large amount of its fat (30%) is used to make muscat butter, which is 

restorative, bracing and refreshing. 

In his home country sweet jelly is made of its immature mesocarpus. It is mainly used to flavour dishes 

(vegetables, meats, punch, drinks, soups, milky dairy products, sauces). It is a tropical plant, which has a high 

demand for warm and water. It can be propagated with sowing. 

The pit inside has an unmistakable aroma and fragrance, the consistence of the raw nutmeg reminds us of the 

truffle or the unripe European walnut. Traditionally the fruit is picked from the tree with special baskets 

mounted on a long stick, when the outer apricot-like layer spontaneously opens. After they extract the core, then 

peel the "flowers" from it, which are dried in the sun. The intact nuts are ripened in slow smoke, and they only 

break up, when the interior part has been completely dried up and slightly contract (picture 14). 

While meats, preserves, cakes and soft drinks are flavored with nutmeg in the West today, and its raw material 

is used in the perfume industry, in Bandai it is continuously used as a medicine. According to local people the 

nutmeg put on the eyes eliminate insomnia, chewing it helps to digest, in the form of tinctures rheumatism, 

malaria, and even in the initial stages of leprosy can be cured with it. In large quantities they are even 

hallucinogenic, although to achieve this effect we have to eat as much as we would not have the patience to it. 

The basic recipe is called Banda brown sauce and nutmeg sauce, which is stuffed in grilled aubergine or grilled 

fish or is poured on anything else. The nutmeg occurs in simple vegetable soups, as well as, not surprisingly, in 

all the local sweets. The external sourish fruit pulp, which is treated worthless elsewhere, is used to make great 

jams, while as a dried fruit it is an ideal snack. 

The nutmeg is a digestive stimulant, but it is also an aphrodisiac, and in large quantities it is intoxicating, has 

toxic effects overdose, and it causes spasms. It is antibacterial, digestive improver, and carminative. In the 

traditional Indian therapeutics nutmeg appears in malaria, rheumatism, stomach ailments and dysentery 

treatments. It can be found in medicines, in tea-blendings and in antirheumatic embrocations in Europe. As a 

spice the ground seed is used for seasoning meats, vegetables, cheeses, sauces, or cakes; its essential oil is used 

for seasoningbeverages, canned foods or bubble gum, while the mace is used seasoning soups, fish and chicken 

dishes. Its essential oil is used in the cosmetic industry. 

Propagation: It is native of the Malukku Islands, the Arab traders brought its corn to Europe in the Middle Ages. 

In the colonial period, the monopoly of growing was owned by the Dutch in Southeast Asia until 1753, as long 

as it was not broken by the British. Then the production of it extended to the entire tropical Asia, to Africa and 

Latin America. Today, the major producers are Indonesia, Malaysia, India, Sri Lanka and the Grenada. 

3.3.1.4.  The processing of the nutmeg 
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The ripe fruits are picked by hands or by fork-ended long poles, which are equipped with baskets. Yields are 

highly dependent on the mode of production, 750-4000 pieces of seeds can be harvested from one tree, which 

means 560-1100kilograms of seed per hectare, and the amount of aril is 80-160kg/ha. 

The seeds with the aril are separated from the epicarp together, than the red seed coat is gently peeled from the 

seeds. It is smoothed out by hand or between boards, it is flattened then they are dried under the sun for 2-4 

hours. This will be the nutmeg flower spice, which is packed and sold separately. The cleaned seeds are spread 

out on wood trays, turning them with pats every day, until they completely dry. In Indonesia, the seed drying 

happens under the sun, the drying time is one week. In ventilated buildings of Grenada they need 8 weeks to dry 

the seed drugs. Besides the natural drying method drying equipment is used, and in this case, the cold air-drying 

needs 23 days. In case of hot air drying (37 degree celsius) the drying time could be reduced to 7 days. The seed 

is dry when the stock rumbles in the husk, then the seed coat is opened, the seeds are removed from it, which is 

marketed in whole or ground form (picture 16). The essential oil production happens with steam distillation and 

solvent extraction. 

3.3.1.5. The raising of the nutmeg 

Its growing begins with the production of the adulterant, to which completely fresh, intact seeds without seed 

coat are used, from which seedlings are grown. The seeds are germinable for a short time, it means often only 3-

5 days. 

The sowing depth of it is from 2.5 to 5.0cm, with 30 cm line width, the germination process takes 45 to 80 days. 

After three months the seedlings are planted in a container, and the entire planting period takes 18-24 months in 

most producing countries. Half of the seedlings are males, so female specimens are often breeded vegetatively 

with seeding or layering of females. 

The seedlings are sited intrianglein distance of 90cm, and then the male specimens are thinned to 10%, because 

so much male specimen is enough for a sufficient plantation. In case of planting with vegetative propagation the 

line width and the distance of stems is 9x9 meters. The young plants must be shielded, and therefore the nutmeg 

is grown with companion-plants (such as bananas and cacao). The amount of the companion-plants is reduced 

from the second year, and by the time nutmeg begins to grow 5-7 years later, they are completely removed. The 

plants produced by vegetative propagation bear fruit sooner, after three to four years. 

The nutrition generally means organic fertilization, and there is no common technology of fertilization. There 

are insects, leaves-, fruits- and roots impiring fungi among the plantation pests, from which they protect with 

spraying or with chemicals. The young trees reach the peak of their growing ability after 15-20 years and 

afterwards they produce fruit for 30-40 years. 

3.3.2. Checking questions: 

1. The nutmeg is the key spice of the trade in the Middle Ages. What countries fought for the acquisition of 

spice trade monopoly? 

2. Which part of the nutmeg fruit can be used and how? 

3. What useage of drug is known in folk medicine in ancient and in modern times? 

4. What form of the nutmeg spice could be purchased nowadays? 

5. What are the spices made of nutmeg used for in the European kitchens? 

6. What is the nutmeg oil used for nowadays? 

3.4. 4. Lesson 

3.4.1. The clove (Syzyngium aromaticum) 

The plant is a tropical evergreen tree, which belongs to the Myrtaceae family, its older Latin name is Eugenia 

caryophyllata. Its 1-1,9cm long, brownish-coloured, dried flower buds give the spice. 

3.4.1.1.  The description of the plant 
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The tree, which produces cloves, grows to a height ranging from 12–15 m, which may live for a hundred year in 

tropical rain forest climate. It has a high demand of water and warmth. It has opposite leaves, and their colour 

changes to yellow, then pink and later metallic green colour with the age of the tree, and because of this, tree has 

unique appearance (Jan-Öjvind Swahn 2003). The flower buds, which appear in bunches in the branch ends are 

green at first, then from yellow the colour turns to pink and after they develop into red (picture 18-19.). The 

maximum flowerbud production could be expected between 10-20 year old age of the trees. The buds are only 

let on the tree branches, until they become light pink, then, they are harvested. The plant is from the Indonesian 

Spice Islands, but it has been naturalized in other tropical regions, which have similar climate since the 18th 

century, but now it is cultivated in many places. The 80% of the world production is given by the Tanzanian 

Zanzibar Island, and besides, Madagascar, Malaysia, Indonesia, Sri Lanka, Brazil and the Caribbean also 

produce significant quantities. 

3.4.1.2.  The history of its use 

The history of the spice is similar to the nutmeg‘s, in the sense that both spices were known only from the Spice 

Islands (East Indies) before christ, and the Portuguese, then Dutch, the English and even the French fought 

major battles to conquer the commercial monopoly. Before the presence of the Portuguese and Dutch sailors and 

traders (in the 10-13th century) this important spice was transported to Arabia in their normal route by the Arab 

traders and from there via the Mediterranean Sea to Venice, where the merchants transported it further to other 

European countries. In the 16th century Magellan managed to reach the Far East, and he even found the Molukki 

islands and with it the Portuguese traders took over the monopoly of the spice trade. From the Portuguese the 

Spanish, and then from them the Netherlands, which has outgrown as a Cruise nation, took over the eastern 

spice trade monopoly. It belongs to the trade history of this spice that it was banned to smuggle them out from 

their original habitats to another places, it was often punished by death. In fact, to maintain their monopoly, the 

Dutch uprooted the bearers on many island, and they left them on only two main Spice Islands: Ternate and 

Amboina. However, they could not prevent the spread of the cloves, because the missionary Pierre Poivre, 

mentioned in the historical overview, took a few seedlings with him to the Ile de France (now Maurititus) island 

in 1753, where he was able to naturalize that. From here then it spread to the French colonial islands (Réunion, 

Martinique and Cayenne), where crops were abundant, thus the trade monopoly of East India broke at the end of 

18th century. 

However, the history of its use dates back to the pre-Christian era, mentioned by earlier authors (e.g., Jan- 

Öjvind Swahn 2001), that in China during the Han dynasty (between 206 BC and AC 220) when the mandarins 

went to the Emperor, they had to hold cloves in their mouths, which was kept in a bowl by servants in front of 

the entering nobles. 

The Roman writer, Pliny also knew the spice, he was the first who mentioned it in the Western world, but he 

thinks that it is only kept and bought because of the fragrance of it. It was suggested to use as a medicine in the 

4-6th century, reducing its appetizing effect, and even the effect against seasickness and goutiness are 

emphasized. From the 8th century, it became an important spice and commercial substance, and in the 9 th century 

Swiss monks discovered its good, food and beverage flavourings, features. From the 13-14th century is not only 

a curative agent in medicine, but also becomes a popular spice and a valuable trade commodity. In Europe in the 

late Middle Ages, it is used for preservation, making spice, seasoning and preparing garnish. From the end of 

the 18th century, many tropical countries and islands start the cultivation of it and so its useage has also widened 

out. In the 20th century, the two-thirds of the grown quantity were used to flavour tobacco (Indonesia), while the 

other one-third of it was used as spice, medicine or herb. It appears in the Hungarian cuisine in the 15-16th 

century. King Matthias brought spices from Italy, among others, ginger, cloves, anise and these were used not 

just for cakes, but roasts or sauces. From that time, besides the artemisia, the clove has been used at us to season 

the red vermouth. 

Today, this spice is used all over the world, but in different quantities. In Indonesia 15-20 decagrammes 

(especially for smoking and smoke curing), in Europe and in the Western world 7-8grams per year, which is 

used up in a number of ways for instance in foods, beverages or in medicinal and in cosmetic products. 

3.4.1.3.  The use of the clove 

Today cloves are used as dried whole spices (Picture 20.), as powder or clove oil. Its utilization is different as 

well: as a spice in foods, drinks or sweets; as oil, massage oil and other antiseptic preparations in folk medicine 

or in natural medicine; oil, massage oil, and other antiseptic preparations; in cosmetics; as a whole or in a 

ground form it is used as an incense or in cigarette-making. 
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As a spice we like its tart and its slightly spicy flavour, which is given to foods and beverages. The clove gives 

good flavour to cakes, sweets, fruit compotes, the mulled wine or the roasted apple. However, its taste goes well 

with the venison, ham, cabbage dishes, fish, souces and other types of sauces. We may sharpen the meat soup 

with 1-2 cloves. Its grist combined with cinnamon gives special flavour to the gingerbread, the mulled wine and 

other hot drinks. Its oils are used to flavour special liqueurs. It can often be found in exotic spice blends as an 

ingredient (e.g., curry, garam masala and the Chinese five-spice mix). It is also used for sweet preserves (pear or 

apple) at us or even in fruit soups, punches and other cold drinks. 

Its therapeutic use has wide popularity, because the essential oil, the eugenol that it contains is antiseptic, anti-

inflammatory and analgesic. It has been used against toothache as anesthetic since ancient times, or even as 

mouth or throat antiseptic, or when a tooth nerve has inflammed. Its digestive stimulant effect has long been 

recognized. It stimulates the metabolism, stimulates the appetite, and it has degreasing and weight loss effect. It 

shoothes the distention throughout the digestive system and it also increases the production of digestive juices 

and bile. It destroys the intestinal parasites and it has antibacterial and antifungal effects throughout the 

intestinal tract. Through the inhalation of its essential oils, it cures cold or the catarrhal disease, in the form of 

mulled wine it helps to keep the body warm. In addition, it has sedative and detoxifying effects. 

In cosmetics its oil is added to toothpastes, shower gels, massage oils or perfumes in the course of their 

production. 

The clove is an excellent mosquito repellent, whether in the form of whole spice or tied in canvas packets. Dual 

effect can be achieved if we press the whole cloves into the lemon or orange peel, because either the citrus or 

the cloves are mosquito-repellent (picture 21). 

3.4.1.4.  The processing of the clove 

The clove spice, as we've said before, is the mature pink buds of the clove tree, which is harvested by hand. 

Then comes its processing, and its first step is to lay it out to dry on rush, which is the most effective in the sun. 

For extrusion of the essential oil stems, thicker buds are collected and pedicles are used as well. When it is 

exposed to rain during drying, it could easily go mouldy. At the end of the complete drying, out of one tons of 

stemmed buds, there will be 250 kgs of stems and 70-75 kgs of dried buds. The flower buds are sorted, graded 

according to quality and forwarded to the wholesalers by the gross, who sent that for further processing all over 

the world. The essential oil is extracted from the stems, which is the clove oil and its main component is the 

eugenol. Out of the small, fragmented buds and thinner stem parts, clove is prepared, which is also used well. 

The clove materials that are purchased in bulk then are manufactured, packed, labelled, filled into glasses by 

processing and packaging companies and it gets out to the retail, from the supermarkets, to the shelves of the 

spice shops or herb shops. 

3.4.1.5.  The raising and harvesting of the clove 

As we have mentioned above the clove is a flowerbud of a tree-statured plant. The plant is propagated by 

sowing seeds, and they begin to bloom after transplanting seedlings after 9-12 years. It can be grown in tropical 

rainforest climate, which is warm and humid. 

Harvesting is done by hand, it is easier to grab the sprouting branches from the lower branches, so that children 

and women do it, and high above men go up the ladders, which are made of bamboo and raphia, and which are 

so light so that they may not break down the young branches. Averagely, a single worker can harvest 25 kgs of 

fruit a day. Since the harvest could be done 1-3 times per year in a growing area, it has a great demand for 

working with hands, e.g. In Zanzibar 40 thousand workers are needed to harvest (J-Ö. Swahn 2001).After 

harvesting, the pedicles and flowerbuds are carefully sorted and the drying, mentioned above, may begin, which 

they used to do, that they packed the buds in the palm leafs, but now they are laid out horizontally in dry and 

sunny places. 

3.4.2.  Checking questions: 

1. How does the history of clove connect with the 15-18th century history of spice trade? 

2. What purposes is clove used for as an exotic spice? 

3. In what forms can the bud or the pedicle of the clove plant be used? 
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4. How is it produced, harvested and processed? 

3.5.  5. Lesson 

3.5.1. The ginger (Zingiber officinalis) and similar herbs 

The plant belongs to the monocotyledons and its Zingiberidae subclass, the order of the Zingiberales,thefamily 

of the Zingiberaceae, and the genus of the Zingiber (picture 22.). 

3.5.1.1.  The description of the plant 

Its stem is 1 m long, thin; its root is a tuberous rhizome, with some buds or shoots on it. Its rhizome consists of 

an onion-like thick central root and an adventitious root, which end in rootlets. Its rhizome is underground, 

bulbous, aromatic and antlered branched, which grows horizontally, extends, and an extensive root system 

develops from it. The roundish, flattened and twiggy bent adventitious root pieces are 4-10 cms long and 5-8 

cms wide. The drug, or the spice that is the rhizome itself, is stored in the oil-can cells, separated from the 

plasma, the essential oil, but the stored materials could be depose in the intercellular routes (originally skizogen) 

(picture 23.). Its leaves are lanced-sheped, which could be 30-35 cms long as well. 

The wide, lanced leaves are distichous, after rubbing, it exudes aromatic scent. The height of the foliate lower 

stems could reach 2 to 2.5meters. The edge of the yellowish white flowers are slightly scarlet red, they have 

exceptionally sweet fragrance. The shoots that hold the panicle is normally smaller at the leafed shoots, however 

according to some sources it could tower above it as well. It rarely blooms under agricultural growth conditions. 

Its capsule contains many seeds, but it is very difficult to be propagated from seed, so that it is not generally 

form of propagation.Under tropical conditions the shoots create bushy meter-high green masses, the thalluses 

grow centrifugally outwards. Its flowers are zygomorphic, that means they are symmetrical or asymmetrical, 

their colours are yellow and purple, they are hanging in 2-3 clusters on a long pedicle. The stamens are large, 

and they may occur as perigone-like staminodes. The staminode means rudimentary stamen. They are hanging 

in 2-3 clusters on a long pedicle. They bloom from May to autumn. 

Environmentally it requires the wet, fertile, slightly acidic soil, its tropical heat demand is minimum 20 degree 

celsius, it prefers the party shady places, good water permeable and humid soil. 

3.5.1.2.  The history of its use 

It has been used in China and in India for cooking and healing for many centuries before our era. We do not 

know the first concrete date when it was used, because there is no accurate record of the literature based on this, 

but Southeast Asia is mentioned, where it has been cultivated for 3000 years. 

The first written proof was born around 3000 BC. The Chinese Emperor, Shen Nong mentioned 200 plants in 

his book, in which he dealt prominently with the ginger. There can be found a variety of useful information in 

the first Chinese medical book, which is approximately 3,000 years old. They began to use the fresh ginger in 

500 AD. 

The Portuguese, as the first colonialists, naturalized it in the coasts of Africa, (where the Spaniards spread it 

further), it was produced in Sierra Leone and Guinea, and then they exported it with a large profit. It was said 

that the Portuguese maintained the high rate of birth with ginger in the slave breeding farms (among the men it 

was an aphrodisiac to increase sexual power). In contrast, the dried rhizome was used as contraceptive in New 

Guinea. Due to the renewed trade by the Crusades, the "sauce chefs‖appeared at the end of the XIV century. 

Their specialty was the camelina, a pasta or sauce, which ingredients were the ginger, pepper, nutmeg 

flower=mace, cinnamon, cloves, bread and vinegar, which was used by the Germans to make the Nuremberg 

gingerbread. The cake became dry after a while, and they added it to different dishes as a ground spice. During 

the renaissance, people mostly rejected the strong flavours. The ginger went out of fashion, mainly in France, 

but the Anglo-Saxons, the Germans, the Dutch and the Scandinavian countries continued to use (since the 

Normans expansion): they used larger quantities of it, than the French use today, especially for sweet dishes, but 

sometimes for spicy dishes as well. 

It became known in Europe at the end of the 5th century BC, primarily it was used by the Greeks in the kitchen 

as a spice, but they even used for medicinal purposes. 
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In the 17th century BC Dioskorides, a Greek doctor, wrote a book about it (De Materia Medica), as a plant with 

an excellent agent, but then he had misinformation, he believed that the ginger is the root of the pepper. 

This view was also present in the work of the Roman physician Galen in 137 AD. However, after the collapse of 

the Western Roman Empire, it became a rearer and more expensive spice. Since the sixteenth century it has 

become known in America as well. Today, it is grown in South Asia, South America and in West Africa. 

The spice trade was revived by the Crusades, which gave the opportunity to return to Europe's tables. In an 11th 

century Anglo-Saxon medical book the ginger was also represented, demonstrating that even before the 

Normann conquest, it was a well-known medicinal herb and spice. The Pray codex, which was made in the turn 

of the twelfth and thirteenth century, also mentions monastery garden plants. All in all the "rules" mention 27 

plant names, including: the gingiber (ginger), the reuponticum (rhubarb), the levesticum (lovage), the funiculum 

(fennel), the sinape (mustard), the salvia (sage), the piper (pepper), the gariofilum (clove) and the cinnamomum 

(cinnamon). This list is considered to be the first Hungarian herbal list. 

During the Renaissance, the strong flavors were rejected, so to speak, the ginger went out of fashion, mainly in 

France, but the Anglo-Saxons, the Germans, the Dutch and the Scandinavian countries continued to use them in 

larger quantities, especially in sweet dishes, but sometimes savory dishes as well. They made ginger flavoured 

"chewing gum", ginger beer or ginger wine with low alcohol content. 

By taking the advantage of the printing press, in the fifteenth century, Nicholas Culpeper, an English "doctor" 

was able to reach many places and people with his popular herbal book (Latin Pharmacopoeia), and that is why 

Culpeper became a national hero in the eyes of the people. He thought that ginger was a versatile drug: it is an 

aid in digestion, it warms the stomach thoroughly, makes the vision clearer, warms the joints thoroughly, and 

thus it is good for the arthritis. In his description he also refers to that Henry VII also consumed ginger as a 

medicine. In the 16th century Francisco de Mendoca naturalized the ginger in the Caribbean Islands, while in 

1585, it was exported to Europe from Santo Domingo. 

Nostradamus wrote a ginger water recipe (with cinnamon in it), and even since at the time the ginger was a 

luxury product, he recommended the Field Iringo (Eryngium campestre) as a substitute, which gave similar 

flavour to the ginger, and its great advantage was that it could be obtained cheaply. The root of the iringo mixed 

with a small piece of ginger, gives the real ginger flavour, in addition, people attribute nearly identical 

aphrodisiac effect to the ginger and also the iringo (see also Krisztina Toth et al., 2003). 

3.5.1.3. The use of the ginger  

The concentration of the active ingredients are the highest directly under the skin. Because of its strong flavour 

and aroma, a small quantity of it is sufficient, and seasoning happens in the last minutes of cooking. 

The ginger root, the rhizome is used as ground, crystallized or as a whole. It is worth using it freshly for 

flavouring foods since the active ingredient content of it is the highest and they are the most fragrant then 

(picture 24). Mostly, it is used flavouring fruit, beans, meat soups, vegetable dishes, venison dishes, steaks or 

fatty foods; it is practical to use all pieces; it is advisable to use the ground form making marinades, or with fried 

meats; however, it is excellent for seasoning pastries or soft drinks (Picture 25.), but it may flavour liqueur, 

brandy, mulled wine and beer as well. 

It has a number of active substances not only as a spice, but also as herb. Its effects include: The dimming of the 

movement-related vestibular disorders. It stimulates the secretions of the digestive juices, making it easier to 

digest, promotes peristaltic motions, so that the departure of intestinal gases. It warms up and improves memory. 

It is an excellent appetizer. Reduce the nausea caused by travelling. Because of its analgesic effect it can be used 

to treat rheuma, arthritis or muscle spasms. Its effect is particularly effective in the lower back section. It 

stimulates circulation, and it improves one's varicose veins. It increases the sexual power. In Africa, it spread 

among men as aphrodisiac which increases sexual power. Ginger is used as herbal medicine in therapeutics and 

as a beverage, or essential oil in perfumery industry. 

The use of its essential oils is common in treating aching joints, cold, fever, diseases associated with 

inflammation. It has good anti-inflammatory effects. Furthermore, it speeds up the healing of wounds and 

bruises. It dims the movement-related vestibular disorders. It stimulates the secretions of the digestive juices, 

making it easier to digest, it increases the appetite. It reduces the nausea caused by travelling. It is still popular 

in aromatherapy, or it relieves various muscle and joint aches, and it is also used to increase the blood supply of 

subcutaneous tissues in bath and massage oils, or as an ingredient of aromatherapy baths. 
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The extraction of the essential oil happens in the following manner: The ginger rhizome and its essential oil are 

used. The essential oil is obtained by steam distillation of its dried and shredded rhizome. 

It has yellow colour with a characteristic spicy scent. Out of the active substances, which can be found in the 

rhizome the most important ones are the essential oil (such as curcumen, beta-zingiberene, camphene), and 

spicy materials (their amount is 4-7%, e.g.: the gingerol, sogaol). 

Its main component is the essential oil with a maximum of 35% in the outer layers of the rhizome and the 

excretory cells. The essential oil could be extracted by steam distillation of the rhizome. Its oil is clammy, a 

greenish yellow-colored, and not pungent. Its density: 0.877-0.886 g/cm3 and it is soluable in 95% alcohol. 

It is used as additives of men's perfumes in perfumery industry. The following perfume manufacturers use 

ginger as additives: Hugo Boss, Chanel and Giorgio Armani. It can easily be prepared at home, too with the 

following recipe: 20 drops of bergamot, mandarin oil, 13 drops of patchouli, 4 drops of bay, 4 drops of vetiveria 

and 2 drops of ginger oil. 

Sometimes it occurs in skin care products, however, we must be careful when using it, as it can irritate the 

sensitive skin. The ginger increases congestion very well, and it may help in the treament of cellulite and dilated 

varicose veins. It helps the tired body, and invigorates it in case of nervous exhaustion. 

The following ginger-poppy seed soap could be made against cellulite: Ingredients - coconut butter, palm butter, 

grape seed, peanut, olive butter, shea butter. Additives - ginger, poppy seed, orange juice, essential oil, 

ganoderma tea, NaOH. 

3.5.1.4.  The simple raising of the ginger 

 We can start the cultivation of ginger with a ginger purchased from a shop. The ginger is easy to grow in a 

greenhouse or in pots, so ginger can be grown in colder climates in a closed and warmer place. The cultivation 

of ginger is not difficult, provided that we start it properly and the growing conditions are given. 

Actually, it is not right to speak about the root of the ginger, when the thing is the edible part of the plant, as we 

have mentioned above, we are talking about the rhizome. For simplicity‘s sake, we often mention root instead of 

the rhizome. Ginger plants require the protected areas, the half shade, the warm climate, the moisture and rich, 

well-ventilated soils, but as a tropical plant, the ginger does not tolerate frost, direct sunlight, strong winds and 

soggy soil. 

3.5.1.5. The planting of the ginger 

The easiest way to do this is to buy some fresh rhizomes from somebody, who grows ginger, and it is best when 

there are new shoots on the ginger (in early spring). We can buy it in a shop as well, but we have to be careful to 

choose fresh, plump and not sere rhizomes. Look for rhizomes, which have well developed buds. The germ eyes 

seem to be little horns at the end of each ˝finger˝ or pieces. It is recommended to soak the rhizomes into water or 

moisten it for a night and keep it wet in a plastic bag until do not seem to have buds. Our ginger sprouts much 

faster if the rhizomes are planted in the ground, where the roots can breathe normally, and later we may avoid 

stress effects connected to transplantation. If the soil is moist and warm, they germinate easily. 

Regardless of whether the roots are planted in pots or in the ground, we will need a good quality soil. It should 

be nutrient-rich to feed our ginger root (sometimes we can add a little manure), in addition, it should keep the 

moisture, to prevent the drying out of the soil, and good drainage should be provided to the ginger roots not to 

swim in the water. 

It is recommended to mix the high-quality compost with the sandy soil. The compost gives the nutrients and 

keeps the moisture, while the sand ensures the good drainage. If the soil is pretty good in our garden, just stir it 

with a little compost, and it will be quite effective in case of cultivation. The best time for planting in domestic 

conditions is in late winter or early spring. Choose a location for plants, where they are exposed to enough 

sunlight (but not direct one) and where they are protected from the wind. The rhizomes can be cut or broken into 

pieces, so that let there be a pair of germ eye in each part, or it can even be planted as a whole. Plant your ginger 

root 5-10 cm deep, with the growing buds facing up. 

There‘s no need to have a large space to raise ginger at home or in a small-scale industry. At first only a few 

stems grow on each rhizome and later they will gradually generate a dense leafy stem group, but only if we do 
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not pick them. It neither affects the growth of rhizomes, if the stems are close to each other. Ginger will be only 

30-70 cms tall in a year's time under domestic circumstances. 

If we plant it in a pot, we may safely plant 3 average rhizomes in a pot having a diameter of 30 cm, if we plant it 

into the ground, put them 12-17 cms away from each other. If we want to deploy an entire hectare, 1000-1500 

kgs of rhizomes will need. Large-scale domestic one-year cultivation could be rewarding in wet, warm areas, 

similar to the Solanaceae. 

Ginger needs a lot of moisture while actively growing. The soil should never dry out. Don't overwater, though, 

because the water that drains away will take nutrients with it. Ginger loves humidity. If the air is dry, then 

regular spraying and misting is needed. In confined spaces, growers recommend keeping the humidity around 

90-100%. A sheltered, moist and warm spot will provide enough humidity. 

If you are growing ginger in the ground, mulch it thickly. It helps to keep the ground moist, it helps to feed the 

ginger and it also keeps down weeds. It is significant because ginger is a slow growing plant and it could be 

easily overgrown by others. 

Towards the end of summer, as the weather starts cooling down, the stem of the ginger will start to dry. Reduce 

the water, even let the ground dry out. This encourages the ginger to form rhizomes. Once all the leaves have 

died down, your ginger is ready for harvesting. 

If you are growing ginger in good, rich soil it shouldn't need extra nutrients. If we put fresh compost to it, it is 

enough once a year. If you don't have good soil, or if you are growing ginger in some standard bought pot, then 

you have to feed it regularly. You will also have to feed it if you are growing ginger in an area that gets 

torrential summer rains. Such rains leach all the goodness from the soil. 

Use some slow release organic fertilisers in spring. After that you can use some liquid fertilisers like seaweed 

extract every few weeks. 

If we are growing ginger root in our garden we can start stealing little bits of it once it is about four months old. 

Just dig carefully at the side of a clump, if we apply it for every day use. It is true that the fresh "green ginger" 

does have such an intense flavour than the mature stuff, though. The best time to harvest ginger is any time after 

the leaves have died down. During temperate growing, at the onset of colder times the plants leaves will die out. 

After the leaves have withered, we may dig them out at any time. In the tropical areas they are perennials, the 

plantation grow vigorously on the outer ring, they can be picked at any time, sometimes they even blossom and 

ripen fruit. 

Usually eight to ten months is needed. You can now dig up the whole rhizome. Break up the rhizomes, select a 

few ones with nice good growing buds for replanting (you can replant them straight away), and keep the rest for 

the kitchen. The rhizomes that have been replanted or left in the ground don't need any water or attention until 

the weather warms up again. 

Currently, the vast majority of areas cultivate it: China, Thailand, Taiwan, Hong Kong, Australia, Nigeria, 

Sierra Leone, Haiti and Jamaica.  

3.5.1.6.  The raising of the ginger as an ornamental 

If you would like to have nice flowers, select from those. They are grown exactly like the culinary ginger, just 

skip the harvest. There's also a pretty variegated ginger, with white and green striped leaves. All the ornamental 

varieties are perennials in the tropics (meaning they don't die down like the culinary ginger). We grow ginger 

mostly as an ornamental plant in cooler places. It is a really pretty plant with its glossy strap leaves, and it smells 

beautifully, when you rub it. Ginger will also grow in cold climates, but only if we provide the warmth and wet 

environment. 

3.5.1.7.  Herbs similar to the ginger 

We know three different spices of galangals or galangas, which are mainly used in East Asia and China. 

Taxonomically, they also belong to the Zingiberaceae family, and even their rhizomes are used, but their flavour 

differs from the real ginger. The greater galanga (Alpinia galangal, Alpinia galanga [L.] Willd., Languas 

galanga, Languas galangal, galangal or Maioris), also known as laos, mainly used in Malaysia, Indonesia, and 

in some regions of India (picture 26). Its skin is orange brown, inside it is creamy white. In the 2000s it was 

found that this plant kills cancer cells – thus it may stimulate the defensive ability of normal cells. These 



   

 21  
Created by XMLmind XSL-FO Converter. 

qualities characterise many plants, however, they are very rare together. Its personal, medical consumption has 

not been recommended yet, because its efficacy has not been proved in humans. Lesser galanga (Alpina 

officinarum, Languas officinarum, or Galanga minoris) is used everywhere, for example in Indo-China, but not 

in China. It is a bit hotter than the greater galanga, inside it is orange-yellowish red, light reddish-yellow or 

reddish brown. It is also known as Kencur or‖Real galanga‖. The Kaempferia galanga (Kaempferia galanga, 

Kaempferia pandurata, or Galanga cardamomum), which is used everywhere in Southeast Asia, is often 

confused with the greater galanga. Its skin is red, inside it is white, its flavour is a bit sweater than the greater 

galanga. 

Other used species, which are related to the ginger: The global trading distinguishes more varieties of it – 

mainly according to their origin. Out of two Indian species it is worth mentioning the Zingiber zurembe, which 

is usedas an ornamental plant, because of its dense inflorescence; and the Zingiber cassumunar, which flavour is 

less strong after a certain time and it turns bitter, it has piniform inflorescence, and its rhizome is the citvort 

(sliced, dried bitter ginger). 

Furthermore, there are many different uses of the species Zingiber mioga and Alpinia officinarum (Chinese 

ginger, galanga), and a distant relative, the Curcuma longa (turmeric) (we are going to deal with it in a specific 

lesson) and they are all well known, as well. 

The wild ginger root, can be found in Europe (Geum urbanum), which is a herb and also used to flavour drinks. 

It belongs to the rosaceous (Rosaceae) family and it is not related to any of the exotic ginger. 

3.5.2.   Checking questions: 

1. How long has the ginger been known as a spice or herb? 

2. Which part of the ginger is used as a spice or herb? 

3. In what form do we use the ginger? 

4. What form of ginger is sold in our shops? 

5. How can the ginger be grown in our country, despite the unfavorable climate? 

6. In which countries does ginger grow today? 

3.6.  6. Lesson 

3.6.1.  The cinnamon and the cassia (  Cinnamomum zeylanicum and C. cassia) 

The description of the plant is not easy, because many of the species are called cinnamon tree in the world, 

which phloem is used as a spice. 

3.6.1.1.  The description of the plants 

The Cinnamomum zeylanicum (the true cinnamon, picture 27.) and the Cinnamomum cassia (Chinese cinnamon 

or cassia, picture 28.) are species, which come from the order of Laurales and the family of Lauraceae. The 

Cinnamomum zeylanicum, in its habitat, is a 10-16meters tall evergreen tree, but generally it grows 3-4m as is 

not allowed to grow taller. Its trunk is powerful, from 0.3 to 0.6m in diameter, while its branches are lengthy and 

deep dipping. Its bark is smooth, light, reddish-brown and intensely flavoured with cinnamon. 

Its leaves are skin-like, naked, opposite-positioned crosswise, 5-18 cms long, 3-10 cms wide and oval- or 

elliptical-shaped with rounded base and an acuminate tip. When it shoots it is bright red. The petiole is 1-2cm 

long, and ribbed. The flowers form a raceme at the end of branches. Its tiny flowers are pale yellow and have 

irritating odor. In Sri Lanka they blow in January, while the fruit ripen in June. It has a succulent, egg-shaped 

and black drupelet. 

The Cinnamomum cassia cinnamon resembles to the real cinnamon. It is 15-18m high, ordinary, everygreen 

tree. Its bark is smooth, thick and reddish brown. Its ovate leaves are 10-15cm long, 7-8cm wide, with shiny 

colour and with a hairy lower surface. The small flowers stand in dilated and extensive paniculate. Its fruit is a 

smaller, black mononuclear berry (Picture 28). 
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The Ceylon and the true cinnamon occur in Srí Lanka and in South India. The largest production areas can be 

found in South India. The Chinese cinnamon or cassia is native to Southern Vietnam, China and Burma. 

Primarily it is produced in Southern China, Vietnam and Indonesia. Both species live in tropical and subtropical 

places, and therefore they prefer the wet and hot temperatures (27-30 ° C mean temperature, annual precipitation 

2000-2600mm). 

3.6.1.2. The history of its use 

The Cinnamomum zeylanicum (cinnamon), comes from the island of Sri Lanka (formerly Ceylon), which is 

located in the south-east of India. Kindred cinnamon varieties can be found in Indonesia, Vietnam and China. 

Cinnamon is a classic, ancient sort of spice, which is mentioned several times in the Old Testament, despite the 

fact that only Chinese cinnamon (cassia) was known in the Western world until the 16th century. Compared to 

the Chinese varieties, the Ceylon cinnamon flavour is more pleasant and it's the kind, which is generally popular 

and can be found in the western markets. 

Since Ceylon cinnamon comes from Southeast Asia, it is not surprising that in the Indian and Sri Lankan 

kitchens are used in large quantities. It is equally fits to the fiercely spicy beef curry, and the pungent-odored 

dishes, made from rice (biriyani) in the North Indian kitchens. In addition, it is widely used for seasoning teas. 

Cinnamon is also popular in all areas, where the Arab or Persian influence might be felt: in the Near-East and 

the Middle East, the Arabian Peninsula and North Africa, from Morocco to Ethiopia. 

Cinnamon and cassia are two of the oldest known spices. The ancient Egyptians used both as a spice and as an 

embalming agent. The Egyptians started trading expeditions to the area of present-day Somalia 1500 years 

before Christ, because it was close to the ancient maritime spice trade routes. The cassia and cinnamon are 

native to China and Southeast Asia. The source of cassia and cinnamon used to be a secret. Those Arab traders, 

with whom, the cassia and cinnamon got to the Greeks and the Romans, invented stories about where they were 

from, and how the spices were gathered, so as not to jeopardize their mediator rule. Cinnamon was one of the 

spices, which the European explorers began to search for first in the 15th and 16th century. Indirectly, these 

searchings led to the discovery of America. 

These species of cinnamon belongs to the oldest used spices. As a spice they are stomachic, digestive and 

appetite stimulants. They stimulate the digestive enzymes, so they contribute to the disassimilation of food. 

Their essential oil is antiseptic (bactericide, fungicide, larvicidal and antiviral). It reduces the cholesterol and in 

addition their antioxidant effect was also confirmed. 

Their drugs reduce the blood-sugar level, so their consumption is suitable for diabetics. They are galenical 

products as aroma and as fragrance corrigents, and besides these in case of dysmenorrhea (menstrual pain) it is 

also available. It can even be used for seasoning in the tobacco industry, or making perfumes and cosmetics. The 

essential oil is used to create soaps and insecticides, which is produced from the leaves of the cinnamon. We 

know about 275 species of cinnamons, out of which at least 5 species are used for producing spices (Bernáth 

Jenő és Németh Éva, 2007). One of them is called "Chinese cinnamon" and "bay cassia". The spice is made 

from the scented bark of the Cinnamomum cassia tree, which belongs to the Lauraceae. The cassia bark is 

fierier, less tasty, and thicker than the cinnamon‘s. 

The proliferation of it: Actually it comes from South China, but it is also grown in Indonesia, Vietnam and 

Japan. 

Approximately it comprises 1 to 2 percent of the oil, which is an essential oil, and mainly consists of cinnamic 

aldehyde. The cassia bark is used mostly for preparing food, usually when making liqueurs and chocolates. 

Southern Europeans prefer it rather than the cinnamon, but the North Americans sell it without memorizing 

what kind of tree bark and cinnamon was it made of. 

The cassia bark is peeled from the trunk and branches, and then left to dry. While it withers, the bark curls into 

liber rolls. Its colour may vary from reddish brown to grey, which is typical in case of the stretched, scraped 

bark, such as the wide and peeled bark. The bark of ground cassia is reddish brown. The Chinese cassia is less 

aromatic, as compared to the Vietnamese and Indonesian versions. Cassia from these countries is nauseous, 

aromatic and has strong flavour. The Vietnamese or the Saigonian is a particularly honoured type. 

Its flavour is strong and slightly bitter. When using, we have to handle it more carefully than the Ceylon 

cinnamon, because of its high coumarin content. 
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The fragrance of cassia shoot, the dried and unripe fruit of the Cinnamomum cassia and the Cinnamomum 

loureirii, resembles the cinnamon, their taste is overheated, sweet and hot, in this respect they reminds us of the 

taste of cassia bark. The whole shoots are added to the meals, to make them more delicious. The brown, cup-like 

unripe fruit; is aggregated into a thick, crumpled, grayish-brown layer, which size may be different. Sometimes 

it is mistaken for other plants, as the cassia is also a Latin name for a genus of leguminous plants, which is also a 

base of the senna leaf and a number of other herbal genera and pharmaceutical ingredient as well. 

The true cinnamon (Cinnamomum zeylanicum) is a burly, evergreen kind of tree, from the Lauraceae family. It 

is native to Sri Lanka (Ceylon), the neighbouring Indian Malabar coast, and at Myanmar (Burma). Besides this, 

it is also raised in South America and in the West Indies, to produce the spice from the inner part of the dried 

bark. It comes from the island of Ceylon. Today, it is grown in Indonesia, Madagascar, the Lesser Antilles and 

Central – as well as - South - America. 

The colour of the drug is light brown, its essence is fragrant and harmonious, its flavour is scorching and 

honeyed. Cinnamon used to be more valuable than gold. In Egypt it was searched for because of its embalming 

agent and its magic power, while in medieval Europe it was resorted for religious rites, rituals, and as a 

flavouring agent. Subsequently, the cinnamon was the most profitable in the spice trade of the Dutch East India 

Company. 

3.6.1.3.  The use of the cinnamon 

Compared to the Chinese varieties, the Ceylon cinnamon flavour is more pleasant and it's the kind, which is 

generally popular and can be found in the western markets. Since Ceylon cinnamon comes from Southeast Asia, 

it is not surprising that in the Indian and Sri Lankan kitchens are used in large quantities. It is equally fits to the 

fiercely spicy beef curry, and the pungent-odoured dishes, made from rice (biriyani) in the North Indian 

kitchens. In addition, it is widely used for seasoning main courses, teas and even cakes. Cinnamon is also 

popular kind of spice in the Near-East and the Middle East, the Arabian Peninsula and North Africa, to Ethiopia. 

The main use of the cinnamon is flavouring the varieties of desserts and fruit, which are mostly prepared with a 

mixture of cinnamon and clove. 

In India they use the whole cinnamon, its bark is cooked in hot oil, until it has not unfolded, since it is essential 

to release flavours, and then it is cooled down by adding the other materials, such as onion, or the tomato, etc. 

Cinnamon pieces can be removed before the meal, but in general it is usually left in the food, such as a fragrant 

decoration. In other countries, people mostly like ground cinnamon. The powdered cinnamon is added to the 

food directly before serving, since, while cooking, it could turn bitter a bit. 

This powdered product may even be found in some spice mixes, such as in the North Indian garam masala, or 

curry powder and the Arabian baharat. The African spice blend, the Arabian style Moroccan Ras El Hanoun, 

the gálat dagga of Tunis, an Ethiopian spice blend, the berbere, which is also include the Indian character. The 

cinnamon is a component of the classic French spice mix, the quatre epices. However, the Chinese five spice 

mix contains only cassia (Picture 29). Cinnamon has become an especially popular spice in Mexico. As far as 

appearance is concerned, its unripe fruit, which is picked after flowering, is significantly similar to the clove. 

The picked buds are less aromatic than the bark material, but their odour is more unusual: insignificant, peachy 

and nauseating. It must be ground really tasty to release the scent of it. Its treatment as a spice is limited it is 

general only in China and India in a specific way. According to the spice sellers cinnamon buds have to be 

mixed with the fruit of the cubed pepper (Kube pepper, Javanese pepper), which is completely looks different 

and its taste is also quite dissimilar. 

The cinnamon and the cassia belong to the ancient spices. The ancient Egyptians used both as a spice and as an 

embalming agent. They started trading expeditions to the area of present-day Somalia, because it was close to 

the ancient maritime spice trade routes. The cassia and cinnamon are native to China and Southeast Asia. Those 

Arab traders, with whom, the cassia and cinnamon got to the Romans and the Greeks, invented stories about 

where they were from, and how the spices were gathered, so as not to jeopardize their mediator rule. Cinnamon 

was one of the spices, which the European explorers began to search for first in the 15 th and 16th century. 

Indirectly, these searchings led to the discovery of America. (Bernáth Jenő és Németh Éva, 2007) 

Nowadays the cinnamon is good for flavouring various foods, from the desserts to the curry. It is particularly 

popular, flavouring pastries in Europe and in the United States. It has strong odor, it is sweet but a little bit tart. 

A Sri Lankan producer harvests the greatest amount in the wet season, cutting the buds off close to the ground. 

During processing, the shoots are cleaned, scraping, using a semi-circular knife and then they rub the bark, using 
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a Copper bar, which loosens it. From this point they rip the bark with a knife and peel the shoots. The shells are 

telescopically put together, making an approx. 107cm long bark roll, which is moulded with the same toned 

crust trimmings, to protect a cylindrical shape. After four or five days of drying, the roulades are reshaped on a 

board, in order to pack the stuffing in it, and then it is dried further in a semi-shaded area. Finally, it is whitened 

with sulfur dioxide, then comes the high quality classification. 

Cinnamon contains approximately 0,5-1 % of essential oil, which basic constituent is the cinnamic aldehyde. 

This oil is extracted from smaller bark pieces to be in foods, liqueurs, parfumes and medicines. This aldehyde 

may be produced artificially as well. 

Storage: Ground cinnamon is much more popular than the cinnamon pieces. It must be kept closed in dark and 

dry places. 

3.6.1.4.  The processing of the cinnamon 

In case of the cassia only the freshly harvested bark cork of it is stripped, while mainly the bark and even the 

cork of the Ceylon cinnamon is stripped, later it is dried under the sun, then in a shaded area, until the bark 

becomes brown, and till it rolls as hollow tubes. A Sri Lankan producer harvests the greatest amount in the wet 

season, cutting the buds off close to the ground. During processing, the shoots are cleaned, scraping, using a 

semi-circular knife and then they rub the bark, using a Copper bar, which loosens it. From this point they rip the 

bark with a knife and peel the shoots. The shells are telescopically put together, making an approx. 107 cm long 

bark roll, which is moulded with the same toned crust trimmings, to protect a cylindrical shape. After four or 

five days of drying, the roulades are reshaped on a board, in order to pack the stuffing in it, and then it is dried 

further in a semi-shaded area. Finally, it is whitened with sulphur dioxide, then comes the high quality 

classification. 

The cassia bark is peeled from the trunk and branches, and then left to dry. While it withers, the bark curls into 

liber rolls. Its colour may vary from reddish brown to grey, which is typical in case of the stretched, scraped 

bark, such as the wide and peeled bark. The bark of ground cassia is reddish brown (picture 30.). The Chinese 

cassia is less aromatic, as compared to the Vietnamese and Indonesian versions. Cassia from these countries is 

nauseous, aromatic and has strong flavour. The Vietnamese or the Saigonian is a particularly honoured type. 

The cylindrically dried true cinnamon bark rolls spirally in one side, while the bark of the cassia rolls from left 

and right, and the rolled up parts are much robuster. On this basis, the drug, the whole roll spice distinguishes 

the two types of cinnamon. 

Cinnamon contains approximately 0.5-1 % of essential oil, which basic constituent is the cinnamic aldehyde. 

This oil is extracted from smaller bark pieces to be in foods, liqueurs, parfumes and medicines. This aldehyde 

may be produced artificially as well. 

The cinnamon may put in circulation as whole, ground form or even as cinnamon pieces. The essential oil is got 

from steam distillation, from the bark and the leaf of both cinnamon types. In case of Cinnamon cortex the VIII. 

Hungarian Pharmacopoeia defines minimum 12 ml/kg of essential oil content. 

3.6.1.5.  The raising of the cinnamon 

The cinnamon could be grown by sowing seeds, but also vegetatively. During the seed sowing, directly after 

picking, the crop is sown into seedling schools, than the 4-5 months old plants are planted in a permanent place. 

The production of the adulterant: the fruit has to be collected from the parent plants before the flesh becomes 

black and smaller, I mean before the full maturation. The seeds then are mechanically separated, cleaned and 

made dry in shade. 

The overripe and bright fruit are taken out, but the intact ones are planted as soon as possible, because the seed 

germination drastically reduces during five weeks. The turions are separated from the parent plant in three-

foliage leaf position. They leave a node in the semi-shrub cuttings, which is made by chamfering under the 

node. The cuttings are put into water immediately, and it is stored there untilit is used and planted. 

It may be propagated vegetatively by softwood cutting or by turions. The small shrubs are planted with 1.2m 

row distances and with 0.6m planting space in seed-holes. Three saplings get into one seed-hole, namely about 

42 thousand seedlings can be planted out in one hectare, and this have to be made in a rainy and wet season. 
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When they reach the two-year period and the diameter of the base part is approx. 4-6cm, the main shoot and 2 

more straight powerful stool-shoots at a height of 4-6cm are cut back, but the rest is cut off. When we cut the 

shoots, it is important to face the cutting back inward at an angle of 30°, because in this way, we may help to 

grow it thick outwards. Every, or every second year, the harvested stool shoots are replaced, to force the plant to 

develop new plant shoots. Thus they achieve to generate 5-8 offshoot pieces from the bush each year. At 

harvest, the 2-3m long, 2.5cm in diameter, two-and three-year old branches are cut off.Harvesting does not 

require any significant amount invested, its drugs are produced from ingredients, which are directly from the 

plantations. 

The storage is performed during the rainy period, to make the bark easily peeled. After removing the leaves, the 

branches are cut around in every 50-60 cms, then the two cuts are twisted by two longitudinal opposite cuts, and 

the bark is separated. The 5-7 years old plantation bark production is 168-230kg / ha of dried cinnamon rolls. 

After 10 years its yield starts to decline (Bernáth Jenő és Németh Éva, 2007). 

The major producing countries: Cinnamon - Sri Lanka, Seychelles, Tanzania, Kenya; Cassia - China, Sri Lanka, 

Taiwan, South Vietnam, Indonesia, Seychelles. 

3.6.1.6. The relatives of cinnamon and the cassia 

3.7. Camphor tree (Cinnamomum camphora) 

3.8. The camphor tree is the other species of the Cinnamomum 
genus, which belongs to the family of Lauraceae and it is a close 
relative of the cinnamon. Its original homeland is Japan, Taiwan 
and South China, but now it is planted all over East and 
Southeast Asia. It reached Europe by the Arab transmission. It 
was naturalized also in many tropical and subtropical islands, 
among other, for example in Madeira. It is a tree, which can grow 
up to 30 feet tall in its habitat. Its branched trunk goes upwards 
freshly, it has got thick branches, and a wide-spreading leafy 
crown. It is evergreen, and it blooms from January to April. Its 
fragrant leaves are yellowish green at the top, they are oval and 
have entire leaf edges, they are glossy, shorter than 10 
centimetres and they have acuminate tips. It is an indispensable 
herb of the traditional Asian medicine, as the camphor is 
extracted from the tree bark with steam distillation. Essential oils 
are extracted from the camphor contented leaves. It is used in 
case of muscle and rheumatic pains or fever and heart problems 
as well. According to clinical studies, using it with dogberry it is 
a good herb for heart problems. 

3.9. The Vietnam cassia (Cinnamomum loureiroi Ness.) 

3.10. The Vietnam cassia belongs to the family of Lauraceae. 
According to its origin, its site is North Vietnam (South China 
Border). Its young branches are used. The culinary value of this 
relative spice is very difficult to determine, the Saigon or 
otherwise Vietnamese Cinnamon has rather disappeared from 
the major European markets by now. The Vietnamese cassia is 
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used in the North Vietnamese beef soups. This special spice, 
cooked with the bones, vegetables and meat pervades them, and 
after 12 hours cooking, supplemented by a delicious star anise, 
we obtain a lickerish soup. Strong, peppery flavour characterizes 
it. 

3.11. The Indonesian cinnamon (Cinnamomum burmannii) 

3.12. The Indonesian cinnamon is indigenous in Southeast Asia 
and Indonesia, being again the member of the Lauraceae family. 
Its bark is rich in reddish, very oily and it has a very intense 
flavour. Thanks for the long ripening time, it has high oil content, 
because it is grown in quite humid climates on volcanic hillsides. 
Usually it can be found around Padang City, in the West 
Sumatran region. It requires hot, humid, tropical climate. The 
Cinnamomum burmannii is also called cassia as a spice, which 
is similar to the Chinese cinnamon types. After harvesting, the 
bark is placed under the sun to dry, where its specific ("quills") 
form develops. With the occurrence of drying it is cut into thin 
strips, and then ground into a powder. The buds are often used 
with dried fruits, and desserts and pastry products. 

3.13. Indian cassia/Indian bay leaf (Cinnamomum tamala) 

This plant, like the rest of the cinnamon trees, belongs to the Lauraceae family. The solid three-veined leaves are 

very popular in North India but elsewhere it is not very well known today. It is a small evergreen tree, the so-

called Indian bay leaf. It is a very oily plant, having a hard bark, but its leaves are used for seasoning. The leaves 

are collected in dry weather people dry them, then tie them together and sell in packets. The flowers are small 

and greenish-yellow in colour. Today, the Indian bay leaves are almost exclusively used in North Indian 

kitchens, especially for rice and meat seasoning, such as for the biriyani. 

3.13.1. Checking questions: 

1. How long has the cinnamon known, as a spice or as a medicinal substance? 

2. Where do the two most commonly used types of cinnamon trees live (the true cinnamon and the cassia)? 

3. What were the whole and the ground cinnamon used for over the centuries? 

4. Which parts of the cinnamon tree types are used in the production of spices? 

5. What kind of materials, compounds does the pleasant aroma of cinnamon spice and medicinal effects are 

given by? 

6. What kind of food seasoning does the cinnamon used for in Europe and America? 

7. How could cinnamon trees be grown? 

8. What are the biggest producing countries of cinnamon nowadays? 

3.14.  Lesson 
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3.14.1.  The turmeric (  Curcuma longa  ) and its relative the zedoary (  
Curcuma zedoaria) 

The plant belongs to the monocotyledons and its Zingiberidae subclass, the order of the Zingiberales,thefamily 

of the Zingiberaceae, and the genus of the Curcuma. 

3.14.1.1.  The description of the plant 

The curcuma is a perennial plant (picture 31.) It grows up to one metre tall, its tubular flowers are yellow, its 

leaves are large, smooth and glossy – crumbling them they have spicy aroma. The rootstock consists of a 

spherical core tuber, from which long-shaped side bulbs branch out. The two types of tubers are collected 

separately. The plant flowers and young shoots are consumed as a vegetable in Thailand. It is cultivated in 

tropical and sub-tropical regions, particularly in India, China and Indonesia. It is native to Asia‘s exotic tropical 

swamps. Its rootstock, similar to the ginger rhizome, is used as a spice. 

3.14.1.2.  The history of its use 

It has been known in India and used for thousands of years, it launched from here for a world conquering route, 

it has been a symbol of affluence for a long time, and people expected to purge the whole body. It came from 

India to Europe, to the ancient Greece by traders. At first Greeks named it yellow ginger and only in the second 

half of the 18th century got its current name. In Europe, the famous Swedish botanist, Linnaeus discovered it in 

1753 and named Curcuma longa. In the 18th century, Marco Polo has also noted that the turmeric crop was 

reminiscent of the saffron. Although it is not actually like the saffron, but it is suitable for similar purposes. It 

got to Europe in the Middle Ages and it was called Indian "Saffron", but it has only become common, when the 

curry spice mix became popular. 

3.14.1.3. Its use 

The holy powder is considered to be the "spice of life". It is put in circulation as a bright yellow powder. The 

short, waxy, orange rhizome is cooked (picture 32.), cleaned, sun-dried and ground into a yellow powder with 

fine aroma (picture 33.), which is used in the Asian, especially in the Indian kitchens as an essential spice. Its 

pungent aroma is special, bitter, strong, almost spicy and similar to the ginger that is why it is also called 

"yellow ginger". 

The turmeric is one of the major components of curry spices and the famous Worcester sauce. Due to its colour 

it is often used instead of the much more expensive saffron, but this is improper, because its taste is far from the 

saffron, yet it provides an interesting background taste to the meats, soups, but gives spicy taste to a variety of 

vegetable dishes, sauces, soups and the mustard. Turmeric gives bright yellow colour to the foods. It mustn‘t be 

overdosed, because it may make the food hot and bitter. 

The turmeric, or more specifically the curcumin, is preferred to be used by the food industry, also its synthetic 

production is approved (E 100 - curcumin), as well as the fermentation process, in the course of which the 

colouring is produced by the bacteria. However, mostly natural curcuma rhizome extracts or curcuma powder is 

used. These count as colourful spices, so they do not have to be labelled with E-number. The curcumin (yellow 

pigment), is a potent antioxidant, its therapeutic application is very similar to many bioflavonoid‘s, it is an 

effective anti-inflammatory, anticarcinogenic (anti-cancer), anti-bacterial, anti-viral, anti-microbial and 

immunostimulatory agent. 

However, holy powder is not only a popular spice, pigment or ornamental plant. It may be used diversely as a 

herb. In the traditional Indian therapeutics it is a medicinial detergent and medical spice, which has been applied 

in ayurveda since the ancient times, looking back on thousands of years past. But in Assyria in 600 BC, its 

beneficial effects have also been recorded. The most famous ancient Greek physician, Dioskorides also 

mentioned it. In the Indian folk medicine it was used as a digestive stimulant, or against fevers, infections, 

arthritis and liver complaints. When we feel fullness after eating fatty foods it even renders a good service, 

reduces the stomach acids production, it is beneficial in the case of flatulence and colic, promotes the burning 

and evacuation of toxins from the intestines. In the Chinese medicine it was also used to improve blood 

circulation - it inhibits the formation of blood clots, thereby reduces the danger of thrombosis; and it is even 

used to control bleeding, and in treatment of menstrual complaints. 

In recent times the turmeric became a popular ornamental plant. We could even grow this special tropical plant 

in our own homes. In the floriculture the curcuma is called Thai tulip. Now commercially available worldwide, 
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so that in Europe as well. We may see it on the shelves of florist's as ornamental potted plants, or in 

floricultures. It became a very popular ornamental plant around the world because keeping it is very simple, and 

its flowering time lasts up to three weeks. The colour of the flower varies from yellow to purple through pink.  

3.14.1.4.  Its processing 

At harvest the rhizomes are dug from the plantation, carefully washed, sorted, and then the tubers are cooked. 

Then they are dried in the sun for a week and then their skin is peeled. The purified, dried tubers are then ground 

into a powder, and they get a bright orange-coloured powder, which is used as a spice, for food colouring, or for 

beverages. 

3.14.1.5.  Its raising and harvesting 

The genus, which belongs to the family of Zingiberaceae consist of more than 40 species. The plant is native to 

the swamps of tropical Asia, and started from here to conquer the world. Today it is cultivated in America, Asia 

and also in the Hawaiian Island. The rhizome is used as a spice. It has bright brick-red colour, its bitterish 

aromatic powder is one of the most important curry ingredients. 

Its cultivation is similar to the ginger. Turmeric plants also require protected areas, half shade, warm climate, 

moisture and the rich, well-ventilated soil, but as a tropical plant, turmeric does not tolerate frost, direct sunlight, 

and also occurs in wildlife wetland soils. In the course of planting healthy or cut rhizomes are used, which are 

planted at 15-20cm spacing, here, 1 to 1.5 t tubers are required to plant an acre of land, as well. When the plant 

thickens and reaches the full height of 70-100cm, after a year or one and a half, harvesting may be started. 

It is grown as an indoor plant, cut flower or as a spice all around the world (picture 34.). The upper leaves, or the 

so-called bracts are pink, or white, and they have an interesting form, which looks fine in the homes. Since the 

plant is tropical, be careful to that it requires warmth and below 15 degrees it catches a cold. Turmeric can grow 

up to 70centimeters tall, so it is worth choosing it, if there will be appropriate space later as well. It decorates 

slightly barer modern-styled homes in style, in dark-coloured, rustic pots. Keeping it is simple, and its flowering 

time may last for 3-4 weeks. Its caring is almost the same as the rest of the bulbous ornamental plants: in spring 

put the tubers into a good water permeability black mould, and than start forcing it with minimal watering. 

During flowering we can give it a little more water, but it is important not too much, because the tuber rots 

quickly. In summer you may put it out into the garden or the balcony, and you can leave it outdoor in an 

appropriate shady place until September. At the end of flowering reduce watering down, let flowers and all the 

leaves dry completely, then cut it off, and put the tubers in a frost-free place to the rest for the winter. We may 

plant and force the tubers taken out again in spring, and so we will have a beautiful blooming ornamental plant 

every year. It can be propagated with plant division or by cutting the rhizomes, domestically as well. 

3.14.1.6.  Similar spice is the Zedoary or citvor (Curcuma zedoaria) 

Zedoar, Citvor (Zedoariae radix). It is probably native to India. The root-stock of this plant is grown in certain 

areas of Sri Lanka, India, China and Japan (Curcuma zedoaria). The drug is put on the market covered with light 

brown or colourful corky layer, with thick pear-shapes, and in most cases transversal slice cuts. Its odour is 

spicy and bitter, and reminds us of the camphor. It contains essential oils and starch. It is used as a stomachic 

spice, condiment or making liqueurs. It is a component of the aromatic vinegars. It may be replaced by the 

angelica. 

3.14.2. Checking questions 

1. What characterizes the history of the curcuma? 

2. What is the curcuma powder used for? 

3. How is the curcuma grown as an indoor plant? 

4. How are the harvested curcuma rhizomes processed? 

3.15. Lesson 

3.15.1.  The cardamom   (Elettaria cardamomum) 
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The plant, which dried seed gives the spices, belongs to the Zingiberaceae family, more precisely the genus of 

the Elettaria. This plant comes from South India and the spice made from it is one of the most valuable spices of 

the world. The name "Queen of Spices" derives from this. Many plants belong to the family of Zingiberaceae, 

which seeds have similar taste, but the so-called "real" cardamom is emphasized, which grows in India, in Ghat 

Mountains, on the coast of Malabar, on Cardamom hills or in Sri Lanka. The word combination of cardio (heart) 

and amomum (spice) mean the spice of the heart. We know the spice called Elettaria cardamum in Latin, as 

cardamom, cardamon, cardamomi or cardamum. In other words we know little about it, as it is available at us 

only in special Asian or in bio shops, however, we would use it in a number of ways (picture 35). 

3.15.1.1.  The description of the plant 

Originally it generates the undergrowth of the rainforest. It requires a lot of moisture and shade. It is a perennial, 

leafy-stemmed shrub with gnarled stems, which can grow up to 4-6 meters tall. Its leaves are oblong and shiny. 

It has small, yellow, purple-tipped flowers, which are located in the meter long flowering stems. It blooms in the 

second year after planting, and it lives for about fifteen years. Its capsular fruit is pale green, and are divided 

into three compartments, which are harvested before ripening, five months after blooming, and drying out in the 

sun. As a spice, the close, dried and ripened (unripened in Sri Lanka) capsular fruit or the oleaginous seeds are 

used. The capsular fruit compartments contain 7-9 seeds. 

3.15.1.2.  The history of its use 

It has been consumed in India since the ancient times and the Sanskrit writings has already been mentioned it. 

Around the year 1000 BC, it appeared in ancient vedic texts and it was considered to be an excellent medicine. 

In the 4th century BC it was delivered to Greece by traders and it was likely that it got its European name the 

cardamom. Its spreading in gastronomy and in therapeutics might be put at the late period of the Roman Empire, 

when it was not only used for seasoning splendid foods, but treating stomach complaints after the feasts. Only 

the Renaissance herbal contained record in the northern half of Europe, in the north of the Alps, in 

Tabernaemontanus‘, the famous German botanist‘s book, called Krauterbuch, which was published in 1588. He 

also mentioned that the cardamom is a good remedy for bruises mixed with honey. People started to mix 

cardamom into their coffee from the 16th century in the Middle East, and this habit has been preserved in the 

Arab countries to this day. 

They began to grow the cardamom consciously from the 19th century, before this, the original places of 

production had satisfied the useage and commercial needs. Nowadays, besides the southwest of India and Sri 

Lanka, its main users are Saudi Arabia and the Nordic countries, especially Sweden and Finland. In these latter 

countries, it was mainly used for seasoning bread, sausages and minced meat. In India it is mainly a component 

of spice mixes (curry or masala), but people usually put lightly sweetened cardamom in bowls on the table for 

the guests, to nibble helping their digestion and to ensure a pleasant taste in the mouth. 

3.15.1.3.  The use of the cardamom 

It turns out from the historical part what the cardamom is mainly used for in the world, but now we could also 

get to know this in detail. This is the world's third most expensive spice (after the saffron and vanilla), but do 

not spoil our interest in this, since we may purchase small bags of it for a few pounds in oriental or Indian spice 

shops (Picture 36). Due to the essential oil content, the fruit flavor is very distinctive and pungent. The aromatic, 

slightly strong and spicy scent of it reminds us of the eucalyptus. It is popular in the India, Arab and 

Scandinavian kitchens. Unfortunately, in Britain it is fashionable only in the connoisseurs‘ world. But we could 

season fruit bread, gingerbread, coffee, tea, rice pudding, or even ground meat dishes or mulled wine with it. 

The 60% of the world's total production flows into the Arab countries. It is used for flavouring coffee. The fresh 

seeds are simply sprinkled into the brewed coffee or it is devided up into the ground coffee. It is a common 

seasoner of the eastern rice meats. One way of preparing the food, is that they slightly fry the meat with a very 

strong, piquant sauce, then add the raw rice and finally they steam ready with the meat. In India, it is one of the 

distinctive seasoners of a spice-mix, quite expensive tea-spice, called chai masala. One of the components of the 

garam masala spice mix. It is less popular in Europe, except for Scandinavia, where sweet pies, for example the 

Christmas bread, or cold cuts and pastas are flavoured with it. The Vikings universalized it in Scandinavia about 

a thousand year ago. 

Other uses in the kitchen: it is great with cakes, with coffee in the Middle East, with milky tea in India, but it 

also harmonises with hot chocolate. It is the spice of sauces in North India the Swedes put it into the apple-

pudding, while the Norwegians flavour burgers or sausages with it. It harmonizes with meats, such as with lamb, 



   

 30  
Created by XMLmind XSL-FO Converter. 

very well. If you cook rice, put some whole pieces in it, and we will get a new dish. It is also put into curry 

powders, and even it is consumed in Japan. We may take out at Christmas, too and we can also make the rice 

pudding the carrot cake and all kinds of chutneys tastier with it as well. 

It contains 4% essential oil, which is the combination of borneol, pinene, humuli, camphor and eucalyptol. 

According to its healing power it is carminative, expectorant, diaphoretic, an aromatic, anti-nausea and vomiting 

substance, and it is also diuretic. 

Digestion: it has a good curative power especially in cases such as the dyspepsia, borborygm, bloating, 

flatulence, intestinal colic and tormina, intestinal pains, and indigestion. It has positive effects on nausea, 

vomiting, morning sickness, eructation, and on the acidity of the stomach. 

Lungs: It's good for the mucous cough, and for the asthma attached with wheezing, in addition, it is an excellent 

detersive for sore throat and it also refreshes the breath. 

Urinary tract: It is recommended to use it in case of painful, burning urination, and lower abdominal belly pain. 

Its essential oil has tonic effects, thus it is also utilized by the cosmetic industry (e.g. Spice Drop Cardamom 

bath oil). We can also make an excellent mouthwash using it with Vodka. If you do not want an alcoholic 

mouthwash, an excellent wash can be formed by adding a spoon of cardamom and with the same amount of 

spearmint to a cup of hot water. 

3.15.1.4.  Its processing 

It dose not require any machines or special conditions. The fruit, collected by hand, are washed, and dried in 

sunny spots, and through this they obtain the white cardamom. If they want to make green cardamom, then they 

dry the capsular fruit for 24 hours in a warm room (picture 37.). Cardamom powder is also prepared, in this case 

seeds are obtained from the capsules and dried seeds are ground into powder (picture 38.). 

Essential oils are also made from them, which are produced by extruding in the simplest way, here only the 

capsule seeds are used as well. The separation of the refined oils and oil components happens with distillation. 

3.15.1.5.  Its raising and harvesting 

Two hundred years ago, the cardamom was collected from its original site, however, from the 19th century, it 

was cultivated in tropical rain forest deforestation areas, its cultivation happened with seeds sowing, but recently 

it happens with offshoot plants. Since it is a rainforest undergrowth plant, shielding must be provided. It blooms 

in the second year after planting, and it lives for about fifteen years. 2-3 years later it yields regularly, half-ripe 

and ripe fruit are harvested by hand. The harvesting of the crop is affected by the rainy season, because the 

appearance of the fungal infections is quite possible. These might kill even one third of the crops. After 

harvesting, the fruits are dried in different ways. 

Growing in winter garden or in a greenhouse: Plant the fresh seeds in late fall in a sheltered spot. During the 

germination artificial illumination may be required, which lasts for 14-21 days. Keep it in winter gardens or 

greenhouses and in half-shade. Its leaves turn yellow under the sun. The seedlings do not flower before the age 

of 5 years. 

Currently, out of East Asia, it is grown in Tanzania, Guatemala, El Salvador and Costa Rica where it is 

indigenous as well. 

3.15.2.  Checking questions: 

1. Which plant family‘s member is the cardamom and which part of it gives the spice? 

2. What do you know about the history of the spice? 

3. What are the cardamom spice plant seed, powder and oil used for? 

4. How is the fruit processed and packaged? 

5. How is the cardamom grown nowadays? 
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3.16. Lesson 

3.16.1.  The sesame, the sesame seed (  Sesamum indicum) 

The sesame is a dicotyledonous plant and it belongs to the order of the Lamiales and family of the Pedialiaceae. 

The origin of the plant is controversial, as it is grown in many parts of the world, it is probably from Africa or it 

is considered to be Indian by many people, since its useage is the oldest there. 

3.16.1.1.  The description of the plant 

It is an annual plant with 50-100cm long stems it has opposite leaves, which are 4-14cm long and 5cm wide. 

The flower axis is long, and its flowers are hanging in 3-5cm long clusters, and they are labiates. The colour of 

the flowers is changing, it can be white, blue or purple (picture 39). Its fruit is a little acorn, which is 2-4mm, 

and it may have different colours depending on the variety of it. It is one of the oldest cultivated plants. There 

are data from 4000 years ago, in the Babylonian records. 

3.16.1.2.  The history of its use 

The til is native to Indonesia and North Africa however it soon reached all parts of the world, although its trade 

did not take part in the warfares of the Renaissance armadas, such as the nutmeg and cloves. 

The til is the oldest oil crop in the world, as it is sure, that it had been grown 1600 years before the birth of 

Christ in Mesopotamia. Before the birth of Christ it was delivered from India to the Roman Empire through the 

Red Sea. Later it began to be cultivated in Egypt and from there it was happen to get to the busy Italian ports. 

After that it came to America by the African slaves, where planting the seeds in the right places they established 

cultures. 

The sesame is one of the first plants, which were involved in the cultivation. It comes from India and according 

to the Hindu mythology, it is a seed blessed by god Yama, in the Eastern it has become the symbol of 

immortality. It spread very soon from India, through China and Japan, all over the Mediterranean countries. At 

the time of Ramses III., it had been planted in Egypt, which was also mentioned in the hieroglyphics. The 

Roman soldiers also ate the sesame mixed with honey (halva) to improve their strength and masculinity. Today, 

it should not be missing either from Africa or America. Hippocrates mentions the healing power of sesame 

seeds in his works again and again. 

3.16.1.3.  Its use 

The sesame is the king of the seeds (picture 40.), not because they are the largest, but because they are the 

richest in some of the minerals. For example weight proportionally it is richer in calcium than the cow's milk (it 

contains seven times more amount of calcium), and rivals the calcium content of the cream-cheese, and it stands 

out from the oilseeds. 

It is used as whole or ground seeds or being extruded as the sesame oil. It may be applied with a variety of 

pastry, vegetable dishes, rice, noodles and meats (picture 42). In Japan, toasted sesame seeds are sprinkled on 

beef and vegetable dishes. In the Middle East unroasted sesame seeds are put into pastes, sauces, dressings, onto 

grilled meats and next to fruits. The sesame oil, which is pressed, out of unroasted seeds in Europe, is light 

yellow and has a pleasant nutty aroma. The oil, which is gained from toasted sesame, is preferred in the East; its 

flavour is stronger and its colour is darker, brown. Usually, they add it to the dishes just before serving. Because 

of the high boiling point of the sesame oil, it is well suited for baking and cooking as well. 

Its oil is increasingly used in aromatherapy as a carrier. Its oil, which is dense, and has concentrated fragrance, is 

excellent massage oil, being mixed with eucalyptus, roses or tea tree oils. 

Experiments show that out of the oils, mostly the sesame seed oil inhibits the growth of the melanoma cells 

(malignant cancer proliferation). 

As the seed of this herbaceous plant contains oil the most abundantly (60%) and the wild plant seed can be used, 

it is likely that the sesame oil is older than the oil of the olive tree. Its original home is the Sunda Islands, where 

it grows wild nowadays as well. Two or three thousand years ago, being taken to India and the Euphrates, it 

came to Egypt and from here afterwards it spread throughout the Mediterranean Sea, and currently it is 

cultivated in Russia, in the southern part of Hungary and in the warmer regions of Germany. The Portuguese 
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took it into America from the coasts of Guinea Sesame oil is the most preferred good in the East, particularly in 

India, where it is an important foodstuff, because of its high nutritional value. 

In the most ancient times, its seed was eaten with bread or cake. In Greece it is still the custom to sprinkle some 

cakes with sesame seeds, as well as we do it with poppy seed. The sesame oil is light-coloured, and has a very 

pleasant taste, that is why it is rival to the olive oil, especially in America. A large amount of sesame seeds got 

from East India, in particular from Madras and Egypt, partly to London and to Marseille, where the traders 

themselves pressed them, because in the producing countries the natives did not handle it quite clearly. 

Today, a lot of pastries (picture 43), bread types, salty cakes, scones and breadsticks are flavoured with sesame 

seed even in Central Europe. Hulled or roasted sesame seeds are available in special bags in bio shops, so it can 

be used for baking at home, too. The real sesame halva can be bought in larger food stores, and there are several 

kinds of sesame candies made with honey as well (picture 41). It is true that the sesame oil is available at high 

price, but it may be found in many places. 

3.16.1.4.  The processing of the sesame seed 

The harvested sesame seeds are cleaned, because at harvest time a lot of flower parts may adhere to the small 

seeds. After cleaning the seeds are categorized according to size and packaged, and they get to the processing 

plant in this way. There the first phase is the hulling, in the course of which the husk is removed from the seeds. 

Then, the cleaned and hulled sesame seed is disposable, which can be put into circulation. 

Powder is made out of one part of the seeds, which is the basic commodity of the sesame halvas and pastries. 

The other part of the seeds is roasted, as it is liked for seasoning by one part of the world. A large part of the 

seeds are used by the baking industry roasted or unroasted, it is often sprinkled on the top of the pastries or it is 

mixed into the bread dough. 

The third type of processing is the sesame oil preparation, in case of which oil is pressed from the raw or roasted 

sesame seeds. The seeds contain 60% of oil therefore the expected quantity is greater than the sunflower or the 

olive oil. 

3.16.1.5. The raising of the sesame seed 

It grows best in good water supplied and nutrient-rich soil, the best for it is the silty and clay soil, it might not be 

cultivated in sandy loam soil. It likes the entirely sunny places. 

The soil needs to be dug at least 6cm deep, put 5cm thick layer of compost on this, put low contented nitrogen 

fertilizers to the ground in the ratio of 5:10:10. The soil should be moistened prior to planting, avoid the bad-

drained soils and we have to make sure that the moistened soil surface has not became sticky or wet. Let the pH 

value be around 7. Plant the seeds 1.5cm deep, 10 to 12cm away from each other into the prepared soil and the 

row spacing should be 2m. 

The planted seeds need to be watered, and if the upper 2cm of soil layer starts to dry, watering should be done in 

the mornings. The germination of seeds at 21°C lasts for 7 to 14 days from sowing. The mature plants require at 

least 50-80kg of nitrogen fertilizer per hectare. The plants grow ripe at the end of the growing season, then, let 

them dry. At harvest, the tiny seeds are collected. In our climate conditions harvesting has to be done prior to the 

frosty days. 

The sesame seed may be germinated or its seedlings could be grown in plastic containers or pots. Then we place 

the sodden soil in the container, we put 2 sesame seeds in each container 1.5cm deep, then we cover it with a 

plastic bag or a sheet of paper, so it remains moist during the germination process. Keep the pots at 25 ºC by the 

end of germination. 

When the shoots has developed from the seeds (after 7-14 days), we remove the plastic cover and plant the 

herbs in a sunny spot, and water 5 times a day. It is possible to plant the seedlings in the open ground, when the 

soil temperature reaches 20 degrees Celsius (or about two weeks after the last ice saints), here we have to 

maintain the 10 to 12cm between plants and 2 m spacing. Harvesting may start before the autumn frosts, but 

after the plants has dried up. Seeds must not be overriped, because it is very complicated to collect them from 

the ground when they fall out. In general, harvest may start when the plant begins to dry and the crop is also 

ripe. 

3.16.2.  Checking questions: 
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1. What is the history of the use of sesame seeds? 

2. What is the sesame seed used for? 

3. The sesame oil is a valuable oil, what has it been used for thousands of years? 

4. Where do we meet products made of sesame in our country? 

5. How can the sesame, produced in industrial quantities, be processed? 

6. How could we grow the sesame in Hungary? 

7. What kind of packs do we meet the sesame seeds at retails? 

4. Chapter 

4.1. The American Herbs 

The spices and stimulant crops, which are native to America and the Caribbean, have been known since 

Christopher Columbus discovered America. We know that he has started to explore India in the West, without 

knowing that there is a continent underway. When he moored in the Antilles he convinced that he was in India. 

Soon he discovered a burly tree, which produced fruit which was similar to the pepper, and so he named it 

Pepper tree. The cocoa plant was the real stimulant crop, the chocolate was served for the quests and the fruit of 

the cocoa beans was the means of payment in many places later during the conquests of Cortez as well. The 

chocolate was then flavoured with spices, vanilla, chilli and allspice of that time and so they produced real 

delicacies.The later Spanish conquerors paid less attention to the spices, as the acquisition of gold, which was 

present in all worthless objects almost everywhere during the reign of II. Montezuma, brought fabulous wealth, 

either with peaceful or with military manners. Beside the cocoa, as a stimulant crop drink, the exotic and 

narcotic effects of tobacco and tobacco smoke have been discovered. Thus, the spices that are presented here 

came to Europe or to the European tropical colonies by the Spanish conquerors. At first their use was limited to 

small areas, and then it became continuously widespread in Europe and the tropical colonial areas, which belong 

to the European countries, began to cultivate them as well. Today, these spices are used all over the world, 

chillies and different kinds of peppers are grown even in our country, the other two are put into 

circulation.However, it should also be noted, that in Central and South America, more than fifty spices are used 

for seasoning local foods, which are mostly unknown named spices in the European kitchens, but maybe later on 

due to the effects of tourism, they also become popular in our country. 

4.2.  Lesson 

4.2.1.  The varieties of chilli (  Capsicum frutescens  ) and their relatives 

The chilli (Capsicum frutescens) belongs to the family of Solanaceae and the dicotyledonous plants. Many other 

American cultivated plants of ours belong to this family as well, e.g. tomato, potato and the eggplant. 

4.2.1.1. The description of the plants (picture 44) 

They are herbaceous and of shrub-statured plants, grows 40-60cm in height or up to 2m, they are annual, or 

biennial or perennial in tropical areas. It has a gamopetalous corolla, wheel-shapedand white, the stamens and 

the pistillates stand out from the corollalike an antenna. The fruit have various sizes depending on the types, its 

size varies from 2 to 15 cm, can be round, conical, pointed, white, yellow, green, orange, red or purple. 

Depending on the species their flavour is sweet, mild or pungent, this latest depends on the content of capsaicin, 

there is an extra hot type, but there is also a slightly hot one. 

4.2.1.2. The history of their use 

Its original home is Central and South America, from where Columbus brought it over to Europe, where its 

growing, quickly became popular and so it was continued to carry by the Portuguese to Africa and South Asia. 

Today it is grown all over the world, in places, which are ecologically suitable for its needs, and so today it is 

cultivated in Africa, Asia, Central and South America, North America and Europe as well. The explorer 

Christopher Columbus thought that this plant was worthless, but he took a few plants with him to the royal 
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court, about which a famous Italian historian reported in the Spanish court that they have found a spice in 

America, which was hotter than the eastern (Indian) one. As it was worthless, but it was suitable as an 

ornamental plant, it had been grown in Europe for a long time, until it was found out that, it could be used as a 

spice, because of its pungency. First, this kind of application was discovered in the Mediterranean Basin. In the 

16th century the pepper came to Hungary, but at first the pepper decorated the flower gardens of the baronial 

castles. In 1570, the "red Turkish pepper" has already decorated Margaret Széchenyi‗s, Nicholas Zrinyi foster 

mother‘s garden, where she collected rare plants. According to other sources, the pepper might have been found 

as the "red Turkish pepper" in the rare plant collector garden of countess Mary Széchenyi, the famous defender 

of Murány, - in literature it was also known as " the Venus of Murányi " - the wife of count Ferenc Wesselényi. 

Carolus Clusius, a Dutch Flemish botanist, who was the guest of Balthazar Batthyányi, the humanist lord, the 

Turkish beater warlord, one of the first domestic protectors of natural sciences, in his Güssing and Schlaining 

estate and at the beginning of the 1580s he did a valuable plant collector work there, while in 1579 Batthyány 

sent pepper seeds to the Schlaining botanic garden of Batthyányi. The appearance of the pepper in Hungary, 

compared with other plants from America, is very early. We do not know exactly how they arrived to the 

country. According to a more probable viewpoint we took it over from the Balkan by a Turkish - Southern 

Slavish mediation. This is indicated by the following names: "Turkish Pepper", "Tatar pepper" or "pagan 

pepper". The alternative view is that it got to Hungary, because the Turks closed their commercial routes to the 

east, where we imported pepper and, therefore, we got it by the Portuguese. Like everywhere, for the first time it 

appeared as a point of interest in Hungary as well, among the rarities of the aristocratic gardens. The Spaniards 

called it ―pimienté‖. At first the name, Hungarian "paprika" emerged in the 18 th century in our written memories, 

by right of the Greek name of the pepper it became peperi, piper, than the South Slavic name of the pepper the 

"papar" might be discovered, too. The first name of the Hungarian paprika came into view in 1724. 

It became generally known only in the 18th century; its first growing area was the surrounding of Szeged. The 

mass production of the seasoning green pepper started in Europe, besides Spain, here in Hungary, and later in 

Kalocsa. For the first time we may read about its peasant production and use in Joseph Csapó‘s herbal from 

Debrecen (1775). The first currently known Hungarian Paprika Recipe can be found in Christopher Simai‘s 

handwritten cookery book, which was made at the end of 18th century (between 1795-99).From the end of the 

18th century it gradually became popular as a cheap pepper substitute and it has completely transformed the 

Hungarian cuisine. During the cholera epidemic of the year 1831, it spread as preventive medicine. Its 

production has not exceeded the level of family self-sufficiency nowhere in our country, until the middle of the 

19th century, the red sweet and hot pepper have become a real home spice only at the end of the 19th century, in 

the 20th century. 

Meanwhile, it has spread in China and South Asia through the Portuguese and Spanish, since this plant is easy 

to grow everywhere 

The Latin names of frequently cultivated species: Capsicum annuum, Capsicum baccatum, Capsicum 

cardenasii, Capsicum chacoense, Capsicum chinense, Capsicum ciliatum, Capsicum dusenii, Capsicum exile, 

Capsicum eximium, Capsicum flexuosum, Capsicum frutescens, Capsicum galapagoense, Capsicum 

microcarpum, Capsicum praetermissum, Capsicum pubescens,Capsicum tovarii, that's all about, our plants will 

be chosen especially from annuum, baccatum, chinense, frutescens (picture 46). 

4.2.1.3. The use of the chilli and the green pepper 

The plants are called green pepper in Hungary, either the spice, or which is used as a vegetable, but we apply the 

term chilli, too. The chilli is the comprehensive name for hot green pepper types grown in the tropics (picture 

45). It was domesticated in the prehistoric age in America, in the 6 th century BC, but it has been part of the 

human nourishment from around 7500 BC.In the era of the great geographical discoveries it got to Africa and 

Asia through Europe.Today, it is a world-known and cultivated plant all over the world, and its use is usual as a 

vegetable, spice or even as a medicine. The fruit can be used freshly, as unripe green, ripe red, yellow or white, 

dried, crushed, or as a whole. The chilli goes with all kinds of food, either it is cold or warm, especially with 

salads, sauces or pizzas. 

It gives piquant flavour to our foods, and those who are desperate only consume it biting, being added to a 

variety of dishes, but that's not all, because the chilli is also known for a number of beneficial effects. The chilli 

is the primary source of the capsaicin, about which the Taiwan Chung Hsing University researchers proved with 

mice experiments, that has an ability to block the growth of fat cells, and it keeps the amount of fat in the blood 

low. In addition, externally applied, it increases haematosis and stimulates the blood circulation, so many people 

prefer to use it when dieting - but it should be noted that the increased heat production does not matter a lot, so 

do not expect miracles from this. 
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The strength could be expressed by a pepper heat index, which contains the table below (picture 47). 

In our country, the red pepper powder was likely to become a general spice from the Turkish age and a general 

flavouring of stews, goulashes, sausages and soups. Flavouring these, we also prefer to use the sweet, soft green 

pepper powders (Noble sweet paprika from Szeged) and we serve the dry or ground hot pepper for those who 

require it. 

Recently, its general use has increased, it is flavoured with chocolate and ice-cream as well (picture 48). The 

pepper is also used with salads, letcho and zakuszka, the larger white peppers are called ―peppers for stuffing‖, 

because we often consume it stuffed. The use of the chilli is quite common in America, especially in Mexico, it 

is served with a variety of bean dishes (picture 49), and it is mixed with beef (picture 50) or with roasted meats 

in the form of hot sauces. 

It is rather a component of condiments (curry, masala, Chinese five-spice instead of the Sichuan pepper, Arabic 

spice mix for example the ras el hanout) in Asia and North Africa. 

It is a typical and popular spice of the Hungarian cuisine the Hungarian dishes are famous for the pepper all over 

the world. There are many kinds of it, which are used as sweet, canned, or as a seasoning green pepper. We may 

use it as a delicate or eating pepper, at this time we mention it as green pepper.The ripe pepper not only contains 

more vitamins and minerals, but also the flavour of it is better. The spring green pepper, however, is an 

exception, because even though it hasn‘t got a particularly spicy flavour, it is liked by a lot of people. Letcho is 

a Hungarian speciality, which in itself might be prepared in many different ways, but it is also used for 

flavouring certain foods (e.g. meat dishes with letcho). Only the fully riped green pepper is suitable for canned 

or seasoning green pepper. The red pepper is the most commonly used spice in the Hungarian cuisine. It is 

important, that the pepper mustn‘t be fried in hot oil for long, just stew it in, otherwise it tends to lose its red 

colour, turns brown and becomes bitter. The typical Hungarian food taste can be further improved with dried 

cherry-pepper or a small growing, needle-sharp, yellow or red pepper as well. Do not cook it into the food, but 

serve with the Hungarian dishes. 

4.2.1.4. The processing of the chilli and the green pepper 

After harvesting, in the 18th century, they threaded the pods on a long string, and dried them in the Beehive 

oven, until they "rattled". Then they removed the stems and the sepals, and crumbled the dried pepper pods, 

using a wooden mortar and pestle. The result was called "crumbled" green pepper ("tört" paprika). The demand 

for sweeter green pepper grew at the beginning of the 19th century, and this is when they started to pick the 

dried green pepper off the stalks and seeds. Then they crushed these separated dry pods underfoot, on a canvas 

spread on the floor, and then sifted the crumbles to remove all remaining seeds. The end result of this process 

was the "picked" sweet green pepper ("csipedett" édes paprika). Toward the end of the 18th century, they 

started to use a so-called "kulu" (külü), a huge mortar with a large pestle driven by human power. The kulu was 

actually a hemp-processing tool carved into a hardwood log and put into motion by foot. With the use of the 

kulu, they crushed the dried green pepper three-four times over, then they sifted it through several times, 

allowing for the seeds and veins to be removed, and thus reducing its hotness. 

In the 1860s, the Pálffy brothers from Szeged introduced a so-called "splitting process" that helped to obtain 

mild green pepper. During the splitting process the stems and the veins have been removed from the pods, and 

then they were dried and crushed. Part of the seeds was washed to decrease the pungency, and then these were 

added back to the crushed pods and were ground together. Mixing some of the seeds back into the crushed green 

pepper is important, because the essential oils in the seeds preserve the green pepper powder‘s fiery red colour, 

and they contribute to determining the specific green pepper aroma sought. The splitting process was such a 

labour-intensive method that it divided the green pepper industry into two separate fields: green pepper 

cultivation and green pepper processing. A less labour-intensive method for the reduction of the green pepper‘s 

pungency was to just simply wash through the crushed green pepper. To do this, net-covered boxes of green 

pepper were lowered into the Danube or some other watercourse. However, the great break-through in the green 

pepper industry occurred at the beginning of the 1930s, when researchers of the Paprika Research and Chemical 

Plant Kalocsa (Kalocsai Paprikakísérleti és Vegyvizsgáló Állomás) introduced the Not Hot (mild) variety. By 

the second part of the 19th century, green pepper commerce was on the rise, and this resulted in the start of the 

industrial processing of green pepper. They have already used water mills on the Danube to grind green pepper 

before, and in some places they used mills run on horsepower as well as windmills. However, starting from the 

middle of the 19th century, large-scale grinding begun in steam-, gasoline-, and electricity powered mills, 

between stones and steel cylinders. Still, local farmers kept using the Danube‘s water mills up until the 1950s. 

The first legislative order regarding the classification of green pepper dates from 1907, and it lists 4 categories 
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of green pepper: I (1st), II (2nd), III (3rd), and mercantile (merkantil) quality. Then, in 1917 the Green pepper 

Research and Chemical Plant Kalocsa was established, to control the green pepper production, to develop new 

varieties of green pepper, to provide green pepper producers with seeds in sealed packaging, and to develop new 

technologies for production and processing.Their scientific work resulted in the quality and competitiveness of 

the paprika from Kalocsa.Some of the professionals who contributed to this success include dr. Ernő 

Obermayer, Ferenc Vitéz Horváth, and Dr. Gábor Bujk. In order to avoid counterfeiting, and to prevent abuse, 

they ordered the compulsory qualification of the ground green pepper before it could be sold, and in 1922, they 

regulated the qualification process by listing the exact criteria of quality. From the 18th century to the middle of 

the 19th century, green pepper was sold by apothecaries and market vendor women. They would travel to fairs 

throughout the country, and sell ground green pepper by its volume first and later measuring it by its weight. 

Commercial sale of green pepper started only in the 1870s. Centralized, large-scale production of green pepper 

started in the middle of the 1950s, with the foundation of the Kalocsa Region Paprika Company (Kalocsavidéki 

Fűszerpaprika Vállalat), in 1954, which developed into the Paprika- and Canning Company Kalocsa (Kalocsai 

Fűszerpaprika- és Konzervipari Vállalat) by 1973. Large-scale production is characterized by plowing replacing 

manual hoeing, the mechanization of the harvesting process, post-harvest ripening in nets or loose-weaved sacs, 

and introduction of heavy-duty driers. By the turn of the century, however, the land for production as well as 

demand for green pepper decreased, leading to the decline of mechanical harvesting and a return to manual 

picking. 

The quality classification of the seasoning green pepper powders: 

- Special quality powder: Homogenously ground, vivid fire-red, steady appearance, sweetish and aromatic. 

- Delicate seasoning paprika powder: Homogenously ground, steady appearance, reddish-coloured with 

yellowish-brownish tone, clear, slightly hot and have a characteristically spicy scent. 

- Noble Sweet seasoning green pepper powder: Homogenous, sometimes has a slightly mosaic-like appearance, 

yellowish, has a bright red tone, slightly raw- and spicy-flavoured. 

- Rose green pepper powder: Homogenous, slightly mosaic-like appearance, it is fallow red with yellowish-

brown tone, typical scent and flavour, its flavour is characteristically hot. 

The ground paprika is packed in glasses or in aroma-sealed packs, and they get to the spice selling shops in this 

way. 

4.2.1.5. The raising of the chilli and the green pepper 

Due to its origin, the chilli pepper is especially productive in warm, and this limits the possibility of its optimal 

production. Thus, only in the southern part of our country is advantageous to grow green pepper, because during 

the growing period the average temperature rises above 17 °C here. It is very sensitive to frost, it dies in the 

mildest late spring or the early fall frosts. Its optimal germination temperature is above 20 ° C, it sprouts very 

slowly in colder. During the vegetation it requires at least 300-400 mm of precipitation, being possibly 

uniformly distributed, so we can solve its safe cultivation only with watering. The varieties of green pepper 

tolerate drought relatively well, even with high heat. The pepper is a long-day plant, less than 12 hours light not 

only stops the flowering, but the buds may fall as well. The selected types of domestic conditions give 

satisfactory yields, most of which go ripe as well. The development of plants, imported from the tropics and 

from original seeds is very slow, often till autumn they only get to flowering, giving very little ripe fruit. We 

take the stems to a warm place in pots in vein, the flowers go wrong because of the poor lighting conditions, 

because for flowering more than 8 hours long, intensive illumination is needed. It is less exacting with the soil. 

Except for extreme soil types it can be grown almost anywhere. It might be grown in pots, tubs and balcony 

boxes etc. in average garden soil. In case of poor soil conditions. Owing to its relatively shallow root system, 

deep site is not necessary. We may get showy, beautiful stems only in nutrient-rich humic, loose and airy soil. In 

many instances this aeration can be achieved only in freshly fertilized (organic fertilizer, peat, compost, etc) 

areas. Only fertilization is enough in well-preserved fields. 

The most common method of pepper propagation is the planting. This does not mean that they may not be sown 

directly to the ground, but apply the latter method only in case of short-seasoned cultivars. We may do plant 

growing even at home, but now there are companies specialized in plant growing, where the plants are of 

reliable quality and produce plants in time. In case of smaller amounts, seedlings can be grown in sour cream 

cups, pots, saucepans or seedling container even at home. 



   

 37  
Created by XMLmind XSL-FO Converter. 

Do the seed sowing in late March or early April, thus you obtain sufficient-sized seedlings by mid May. Take 

some important viewpoints into consideration during the 6-8 week seedling period: high, about 25°C 

temperature is required for germination, do not over-water the sprouted seedlings (because of the danger of 

"damping off" disease), for plant growth, not only water and nutrients, but also light is needed. Make the plants 

familiar with the external environment, training them for several days before planting them out. Planting can be 

carried out after the spring frosts in the middle of or at the end of May. 

Before planting weed and loosen up the area, because pepper root growing requires loose and airy soil. The 

plants are grown with root balls or without, one by one. Keep at least 25-30 cm distance between each plant. Put 

small plants such deep as it was at the seedling bed, that is to say the pepper does not like deep planting. 

It is a generally accepted principle that we work 70-80% of the phosphorus and potassium fertilizers into the soil 

in fall. Manage to pass the remaining 20-30% of it out inspring together with the nitrogen.Through direct 

seeding, the incorporation depth be only 5-6 cm, while in case of planting put the active substances at least 

10cm deep. During the year we could enhance the plants a few times with foliar fertilizers. Green pepper 

cultivation requires much attention; it needs to be protected from fungi and bacteria. For best results, the green 

pepper needs a dry, warm summer, then a well-timed rain, and it‘s ready to be harvested at the end of August, in 

September, or latest in October. Each plant yields approximately 15-20 pods, depending on the weather 

conditions. These can be pendulous or erect, by fruit position, and they can be harvested when they are evenly 

red. Green pepper picking could start, which is rather trying on the back. 

Soil cultivation is the most important thing of ours to do during the year this allows us to control the water, the 

nutrients, the air and partly the temperature as well. In addition, weeds can be destroyed, thereby reducing the 

number of pests and pathogens. We could keep the soil moisture content very well with soil cultivation. It is 

known that the pepper builds up only 0.5% of the used water. The fierce green discoloration of leaves may refer 

to water shortage or over fertilization, while the light green colour calls your attention to overwatering and to the 

airless soil. 

Not only the colour and the fruit form of the peppers are different, but also the intensity of their growth. There 

are very low (10-20 cm), medium (30-40 cm) and high (80-100 cm) varieties. These latter ones are necessary to 

stake, because they may bend during the growing period and their stems could be broken. Staking protects the 

plants against the strong wind, too (picture 51). 

Peppers can be grown in a greenhouse or in a heated foil tunnel, and at that time we may get fruit 2-3 months 

earlier than in case of the hardy ones real primeur pepper goods can be produced. Viral infections are a danger 

to cultivation under glass or foil (fewer diseases), certain types are decidedly susceptible and others are resistant 

to viruses. The simplest way is to remove the virus suspicious stems from the flowerbeds. 

Depending on the species, in field conditions we get ripe fruit after 5-6 months from the seed sowing. Allow the 

green pepper varieties, used for seasoning, ripen fully, these are mostly bright red in colour, then strung into 

garlands and dry in sunny places. Fruits used as vegetables, letcho or stuffed pepper have to be harvested when 

they reach the maximum fruit size and become hard inflated berries. Then they are the juiciest and the tastiest. 

4.2.2.  Checking questions: 

1. Where does the chilli come from and how did it spread in the world? 

2. How did the seasoning pepper become a real "Hungaricum‖? 

3. What are the chilli, the seasoning pepper and the green pepper used for? 

4. How does the processing of the seasoning pepper happen? 

5. How could we grow the chilli and other seasoning peppers varieties under field conditions? 

4.3. Lesson 

4.3.1.  The vanilla   (Vanilla planifolia)   and its relatives 

The vanilla belongs to the monocot plants, into the family of the orchidaceous plants (Orchidaceae). Its Latin 

name is the Vanilla planifolia or formerly V. fragrans.Nearly 50 species of the Vanilla genus live in the world. 
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The long, here well-known, fragrant fruits are from the fragrans but the West Indian or Tahitian types and the 

less valuable, short, thick fruits of the Vanilla pompona species circulate as well. 

4.3.1.1.  The description of the vanilla plant (picture 52) 

The vanilla is a fleshy, long developing and creeping-stemmed tropical liana plant. Its leaves are thick, 15—20 

cm long and 2 – 8cm broad. There are parallel, bright veins on the green waxy leaves. Aerial clinging roots 

develop on the stems. Its flowers develop multiple, in short-axis clusters. Oval bracts belong to the flowers. The 

flowers are large, 5-6cm in diameter and greenish-white (picture 53). The flowers' sepals and petals are free-

standing, the lips form a narrow, trumpety bell, and on the rest of it, it has shorter and smaller pinnulets. The 

interior of the flowers is white, having sweet scent, and they arise from the leaf axils. 

The beans of it are capsules that have a triangular cross-section, ranging from 15-25 cm in length. The young 

fruits are green, then reddish-brown. Under natural conditions the pollination is done byMelipone stingless bees 

or by certain hummingbirds, and both partners has adapted to this. In areas where there are no such animals, the 

vanilla have not been managed to naturalize for a long time. Later, they realized that the pollination can be done 

artificially as well, using an appropriate procedure, so that the vanilla became growable in many places. 

A few days after a successful pollination the small fruits are clearly visible. To become ripe 7-9 months are 

required. 4-6 beans develop on each clusters, and their length are around 15-20 cm. The "pods" (long many-

seeded capsules) are left on the plants, while their green colour gradually turns yellowish and then they get a 

reddish-brown tone.Each pod contains millions of tiny brown or black seeds. Significant disease or pest has not 

been observed yet. 

The ripened and harvested fruits are not fragrant. The characteristic vanilla flavour and blackish brown colour 

occurs during the post-treatment. The most important part of the treatment is the withering and fermentation of 

the capsule. It is withered for 24 hours on platforms. The prepared fruit are spread on bulrushes or blankets and 

are covered. The pods darken in a few days because of the heat of the sun and the high humidity and become 

soft and flexible.After 9-12 days, the fermentation and drying stops and the fragrant, waxy spices is ready 

(picture 54). The silky, perpendicular needle-shaped crystals on the fruit surface indicate the precipitation of the 

vanillin, the main active ingredient of the vanilla. Besides vanilla, other small amounts of aromatic substances 

can be found. These rare fragrances might be washed out with alcohol, perfumes and so special essence can be 

prepared. 

4.3.1.2. The history of its use 

The vanilla was discovered in Mexico in 1519. The Spanish soldiers arrived in Vera Cruz under the command of 

Hernando Cortez and in less than two years they conquered the Aztec empire.They hoped that they come home 

richly laden with gold and silver. Then they could not suspect that they would find a spice that was more 

valuable than gold.The vanilla is a treasure that grows there in the evergreen jungles.Hundreds of years earlier, 

before the Spaniards came to the shore here, the vanilla has been used by the Aztecs, and the benefits of it have 

been known. 

Their ruler Monteczuma (Montezuma II) evaluated the fine, sweet, sour spice, the ground vanilla, with which he 

flavoured his magnificent royal chocolate drink (the tlilxochlit) - reported the Spanish conquistador, Bernal Diaz 

del Castillon in 1520. At this time the vanilla was a social privilege, only the prominent members of the Aztec 

society were able to come by. It was collected from the subordinated Totonaco tribes in return for tax. 

The stimulating effects of the vanilla were known even in the French court, and it did not take long time that the 

vanilla conquered the European principalities - the majesties were keen on it. "Hot chocolate with vanilla" has 

become fashionable along with the discovery of the cocoa beans. It is not a simple actual milky drink, but a 

drink, made of dense chocolate, as even today served sometimes in restaurants by the Spanish. 

In England Elizabeth I introduced it in 1602, when she declared it a "noble" spice and she allowed adding 

vanilla to the list of court spices. 

In France, however, Cardinal Richelieu discovered the arousing effect of the vanilla. He noticed that the vanilla 

has intoxicating effects to the ladies and it acts like an aphrodisiac. On the basis of this discovery he formed the 

famous, infamous Richelieu "ball", with which supposedly he made a conquest of dozens of ladies in Louis 

VIII.‘s court. So that vanilla was a great success, in the manufacture of perfumes. Spain could not defeat the 

Portuguese in the race for the Spice Island, but with vanilla, Spain also participated in this huge spice market, so 

much the more, because vanilla sticks were grown only in Mexico. 
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Here lives, that is to say, a special kind of hummingbird, or bee, which is capable of pollinate the orchid flower, 

searching for nectar. 

In the XVII century, the demand for vanilla has not broken. This is a fortunate state to the crown of Spain that it 

confirmed their spice trade and it extended the state property. Smuggling the vanilla plant was very risky, as it 

could be propagated by shoot cuttings well, so the vanilla liana export was strictly prohibited and severe 

penalties were what one got who was caught at smuggling. However, they could not prevent the Dutch to 

smuggle out a few plants, eluding the Mexican authorities, with which they were able to lay the foundation of 

their own vanilla plantation in Java in 1812. All the same, neither the Dutch, nor the French could manage to 

encourage the robbed orchids to grow crops in the European orange-gardens, or in the Buitentong botanical 

garden. All attempts have failed. Despite the simplicity of planting (one plant cuttings takes root immediately in 

the ground) inexplicably, they did not form pods from the flowers. Thus, the vanilla cultivation still continued to 

remain in Africa's tropical islands and was limited to Central America. More than 300 years had to pass until the 

fruit ripening of this orchid type became possible outside Mexico. Until that time the Europeans had to obtain 

their requirements of vanilla from the Spaniards. The end of the monopoly came, when a Belgian botanist, 

Charles Morren discovered a bee species, which lived only in Mexico, being the one that pollinated the white-

flowered plants. He realised that the vanilla is self-pollinated, that led him to pollinate the flowers by hand. He 

published his method for the first time in 1838. Although this procedure needed complicated tools, with this 

discovery new prospects of a successful vanilla plantation has opened up outside Mexico. 

The world may owe the major breakthrough to a black slave Edmond Albius, who developed a gesture three 

years after the discovery of Morren, in Réunion. His trick was that using a cactus spine one can fold back the 

membrane of the flower, which separates the anther and the stigma, and then he pollinates the orchid flower 

with a light pressing of the thumb and the index finger. From that moment merely 2 months are needed to the 

development of the vanilla fruit. 

This brilliant method spread quickly and they began to grow the vanilla successfully in the French colonies as 

well. From the Bourbon Islands (now Réunion) to Mauritius (1827) and the Comoros Islands (1868) to 

Madagascar (1912) there was only one jump, when the Bourbon vanilla conquered the world‘s colonial goods 

stores. Until the 70s of the twentieth century, the 77% of the world's vanilla production came from Madagascar. 

Due to the unfavourable tax, the Madagascar production declined and in the race Tahiti, Bali, Mexico and the 

Comoros Islands took over the loss of vanilla production in the world market. Today, they try to restore the 

successful production and trade monopoly again in Madagascar. 

4.3.1.3. The present utilization of the vanilla 

The vanilla is one of the most delicious and most popular spices. It is a pleasant and valuable material in teas, 

chocolates, confectionery products, ice creams (pictures 55), cocktails, and both in the pharmaceutics and in 

medicine. Because of its irritating effects in some tropical areas people are cautious about its consumption. 

According to Sutoris – Its irritating effects can do harm to the human body, it does not suit those, who can easily 

be excited, or men who are weak nerved. Fortunately, there are many good features that surpass its harmful 

effects. The medicine registered the vanilla as an agent to increase potency from the Middle Ages until the 19th 

century, but today, it is known in medicine not as an aphrodisiac but as a key element of aromatherapy. 

The vanilla is a great favourite of the food industry, and besides it, the cosmetics industry. It is the base material 

of many perfumes (such as Tresor, Chanel No.5.) and main essence of many body lotions. Most of the time, we 

use it to flavour dairy products in the kitchen. Whipped cream can be flavoured with it very well, but any type of 

cake or glasses of cream, even the pudding can be mystified with it. In addition, mostly desserts (picture 57) are 

enriched with it. The crème brulee or the creme catalan are the most vanillic, among the desserts where the taste 

of the cream, being hidden under the crunchy, caramelized sugar layer, is given by the vanilla. But there is ―the 

floating islands‖ (picture 56.) or the panna cotta, the taste and also the beauty of which the vanilla spotts are 

responsible for. The vanilla can be a good component of the coffee, the hot chocolate or an extra spiced mulled 

wine, but also of the cold ice cream and ice lollies as well. Out of the classics, the vanilla croissant becomes 

unique, because the baked, still warm, crispy crescents are rolled in powdered sugar, which is rich in vanilla 

(picture 58). 

By taking advantage of its enhancing effect, a small amount of vanilla can be added to breakfast porridge, fruit 

salads or a grapefruit may be mystified with it as well. All you have to do is to pour a little essence slowly on 

the halved fruit and wait a few minutes. Besides the sweets and fruits, the bravest ones could season meats and 

seafood with it, too. 
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The most important aroma substance of the vanilla can be produced artificially from the eugenol (clove, 

cinnamon) oil, the taste of the ethyl vanillin is very similar to the natural flavouring, but does not include any 

additional seasoning ingredients that can still be found in the natural vanilla spices. The commercially available 

vanilla sugar contains artificial ethyl vanillin anyway this is also indicated on the packaging. 

4.3.1.4.   The processing of the vanilla 

The ripened and harvested fruits are not fragrant. The characteristic vanilla flavour and blackish brown colour 

occurs during the post-treatment. The most important part of the treatment is the withering and fermentation of 

the capsule. It is withered for 24 hours on platforms. The prepared fruit are spread on bulrushes or blankets and 

are covered. The pods darken in a few days because of the heat of the sun and the high humidity and become 

soft and flexible.After 9-12 days, the fermentation and drying stops and the fragrant, waxy spices is ready 

(picture 54). The silky, perpendicular needle-shaped crystals on the fruit surface indicate the precipitation of the 

vanillin, the main active ingredient of the vanilla. Besides vanilla, other small amounts of aromatic substances 

can be found. These rare fragrances might be washed out with alcohol, perfumes and so special essence can be 

prepared. The freshly harvested pods are "killed" in the hot sun, but rather they are dried in the oven, or are 

soaked in hot (63-65 º C) water for three minutes. The next stage of work is the sweating: the pods are packed in 

woollen woven and they are sweated in high-humidity air at 45 to 65 °C for ten days, then it is followed by the 

drying in the sun. The collection of it after sweating still retained 70% of the dry weight of the original, only the 

end of the third quarter and left. After the sweating it still retains about 70% of the picking weight. By the end of 

the drying stage, only a quarter or a third of the original weight remains. After it the drying is continued for 3-4 

weeks, on shelves. The packed pods are placed in boxes, and then they are ripened for a few more months 

before selling. The vanilla (and its extracts) is used especially for making ice creams and various creams (such 

as seasoning the cream of the cream pie). Since, the characteristic vanilla flavour and scent is given by a 

benzaldehyde (the vanillin), it can be produced synthetically as well. This material is the basic substance of the 

commercially available "vanilla sugar" but let‘s confess that it never approaches the natural vanilla flavour or 

aroma. 

4.3.1.5. The raising of the vanilla 

It is native to Southern Mexico, and it is grown especially in Central America, the Caribbean Islands, in the 

tropical Africa, in Réunion and the Comoros Islands, furthermore in South and South-East Asia and the Pacific 

islands. The growing and harvesting is limited to hot tropical climates, the plantations lie up to about 800m 

above the sea level. A large amount of rainfall is needed to their vigorous vegetative growth, conversely the dry 

season favours to the crop development. It is propagated with cuttings and as it is a twining-stemmed liana 

plant, it is trained on trees. 1.2-1.5 m long shoots are cut off to the cuttings. It is often raised in tropical fruit or 

cocoa trees in gardens and in large plantations as well. Outside their home country, where hummingbirds and 

vanilla bees pollinate it, self-pollination is helped by hand. The fruits are cut from the trees shortly before 

ripening before its dehiscence. The hermetically closed fermented vanilla fruit preserves its flavour for years. 

They also tried the seed propagation, but the process was lengthy, and symbiotic fungi were needed to the 

germination of seeds, so this form of propagation has not became general. However, it has many developing 

sprouts, which we break off and put into the ground, where it takes roots within a few days. 

Cultivated related species: the Vanilla pompona Schiede being native to the Caribbean islands and the V. 

tahitensis cultivated in Hawaii and Tahiti. Moore species are also used, but they are of less value. 

The vanilla can be grown in greenhouses or in tropical winter gardens also in Europe. It is climbed up on the 

walls in pineapple houses. At the beginning of this century the cultivation of vanilla has been a distinguished 

profession for the inhabitants of the conservatories and special flower houses. The envious neighbours and the 

stiff price received for the crops were worth the effort. This is what the contemporary chronicle said about it:‖ It 

is cultivated in some great gardens abroad with good results, but in more gardens it is grown only in pineapple 

houses climbing up on walls. ―In the course of greenhouse cultivation the pollination must be carried out by 

hand, which is a very labour-intensive process. 

The vanilla can be grown as a houseplant, although it does not belong to the simply grown orchids. However, if 

we may offer heat, humidity and light for her, we could do it successfully. Plant it in a high organic matter 

content orchid ground, and never let the soil dry out, but do not keep it wet. Vanilla needs a plant support or 

another plant to climb up. Its flowers are relatively large, white and have bright yellow lips. 

4.3.2.   Checking questions: 
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1. What are the main characteristic features of the vanilla plant? 

2. The vanilla is the second most valuable spice, so what interesting things are there in the use of its history? 

3. What is the vanilla used for today? 

4. How is the vanilla harvested and processed? 

5. How can the vanilla be grown in open field conditions or in a greenhouse? 

4.4. Lesson 

4.4.1.   The allspice     (    Pimenta dioica    )     and its relatives 

The allspice is a species of tree, which belongs to the five genuses of Pimenta (Myrtaceae), and their fruit used 

as a spice. It is native to the Antilles, in Jamaica and in Central America, but it is also extensively cultivated in 

India. Two species of it are frequent the Pimenta officinalis B. and the Pimenta dioica L. The Latin name of its 

fruit is pimentea fructus, whilepopularly in Hungary it is called: amomum seed, English Spice, Jamaican Pepper 

or Piment. In the original place of production, the fruit of the other species, particularly Pimenta acris’s (Sw.) 

Lindl, are also used, this species also occurs in the European greenhouses. The bark is also put into circulation, 

and it is called szegfűcimet or cassia caryophyllata. Allspice in English - got its name all spice, since its aroma 

resembles the combination of cinnamon, nutmeg and cloves. 

4.4.1.1. The description of the plant (picture 59) 

The allspice yields on high trees, the thin tree trunk of the allspice tree throws its soft, light grey bark every 

year. The tree branches are high above the ground and we may find 10cm lanced, leathery leaves on them that 

are shiny, dark green, and have lighter lower surface. They contain the same odorous substances as the fruits, 

especially eugenol, which is the essential oil of clove.Its flowers are greenish-white, small, stands in a 

dichasium and they have a very strong smell.Its drupelet is a berry, which is pea-sized, with two kidney-shaped 

seeds in it.The dried berries have a deep redish-brown colour, from 30 to 40 kilograms of spices could be 

obtained from one tree (picture 60). 

4.4.1.2. The history of its use 

Its discovery is attributed to Christopher Columbus, who was searching for the pepper in the Caribbean Islands, 

and he has not realised his mistake until his death. It has also been recorded that he did not attend much to it in 

his first and later in his second expedition in 1494. His sea-surgeon paid special attention to the plant, but 

because it did not resemble the spices of the Spice Islands, it got out of mind for a while. Then, almost a 

hundred years later, Francisco Hernandez, Philip II‘s court scholar met with the allspice tree in a Mexican 

Province (called Tabasco), later his colleague found it in the Chipias range, too. It was named "Pimienta" 

because it is the name of the Spanish pepper, thus it become Pimienta de Tabasco, being named as Pimineta de 

Chiapas and they did not know that it was the same tree species, which was known as Pimienta de Jamaica at 

the time of Columbus in the Antilles. Hernandez also noted that the Aztecs chocolate flavoured chocolate with 

pimienta. Many languages have taken over this name. Today, sometimes it is referred to as the Anglicized 

"pimento", which gave rise to a number of misunderstandings, because a pimento pepper variety it often called 

like this, too. In the 1600s it began to be exported to Europe, but its use is only typical from the turn of the XVI-

XVII century. Much more allspice were grown and used before the Second World War than it is today, but a lot 

of trees were cut down during the war and they have only been partially compensated. 

4.4.1.3. The use of the allspice 

It must be used only moderately, along with other spices, as it enhances some spices, while it may suppress 

others easily. It is used to odorize or flavour marinades, sauces, pates, fish foods, chopped meats, salads, cakes, 

sausages and meat products, herbal teas or liqueur products (picture 61). It can be the ingredients of different 

spice mixes. The allspice is used with herring dishes in Scandinavia and in Germany, while in other European 

countries it is used for seasoning, especially sweets, preserves or Christmas cakes (picture 62). It is the 

alternative spice of the clove in mulled wine. It is even put into ―chutney‖ sauces and into some curries or 

―potpourri‖ spice mixes. It is also applied as the basic commodity of perfumes and cosmetics. The allspice is 

used especially with desserts or pies in the United States, but they flavour pickles, pickled fruits, sauces, even 
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ketchup with it. The Germans put it into sausage-meats or a lot of cloves are used for seasoning two famous 

liqueurs, such as the famous chartreuse and benedictiner liqueurs. 

It contains essential oils (eugenol, cineol, phellandrene, caryophyllene), fatty oils and resins. The 70% of the oil 

pressed from seeds is the eugenol: this can be found in the clove, cinnamon and nutmeg, this oil gives the 

characteristic flavor of the Chartreuse, and the other liqueurs, which have been flavoured with it for centuries. 

Curative power: tea made from it can be used to eliminate gastric weakness and bloating. Its analgesic and 

anaesthetic effect is also known. In folk medicine it was used for arthritis relieves in poultices, however, as it 

contains tannin, it can irritate the skin if it touches it directly. Its strong aroma is very volatile therefore it must 

be kept in a well-closed bottle. 

4.4.1.4. The processing of the allspice 

The fruit (Pimenta fructus) are picked green and dried until its shell turns brown, shrivels, and the seeds begin to 

rattle in it. The dried allspice is hard, wrinkled, pepper or pea-sized, its top is crowned with the remains of the 

four calyx-teeth. Every year, about 50 kgs of dry allspice can be obtained from one tree. It is practical to store it 

in a dry, cool place that is protected from light, similar to other dried spices. Its taste reminds us of the pepper, 

the scent of cloves nutmeg and cinnamon are combined in it. Its wrinkled skin is dark or reddish-brown. Its 

scent is aromatic, while its taste is slightly hot. It contains essential oils, resin and fatty oil. 

During processing, it is put into aroma-sealed packs and it gets to the shops along with other spices. The 

packaged allspice may be found in all the large domestic spices traders. 

4.4.1.5. Its raising and harvesting 

It can be propagated, making plantations, by rooting the suckers or by cuttings. In contrast to the other tropical 

woody plants, the allspice may not be grown in East Asian areas, which have similar climate, only stunted 

saplings will grow in places outside the original habitats. In India they have successfully solved its cultivation. 

Since it grows a considerable 9-10m tall tree, the cuttings must be planted with 8-10m planting space. It reaches 

its full maturity, blooms and ripens its fruit within a few years. 

Harvesting is carried out by a conventional method, that is, young people climb up the tree trunks and cut off the 

branches, on which there are semi-ripe green fruit. They do not allow the berries to fully ripen, because during 

ripening they will lose most of their flavour. Women and children collect the broken and thrown down branches 

and they dry. Traditionally, it was dried in the sun, but nowadays cooking techniques are used and most of the 

times they dry the fruits in the oven. Generally 30-40 kgs of dried spices can be obtained from the fruit of a tree. 

The collected dried spice material is purchased by wholesalers and shipped to all parts of the world. 

4.4.2.  Checking questions 

1. Where does it come from and what kind of plant is the allspice tree? 

2. What is interesting in the history of allspice, and how does it relate to the discovery of America? 

3. What was the allspice used for in earlier centuries, and what it is used for nowadays? 

4. How does the allspice harvesting and processing happen? 

5. How and where can the allspice plant be grown? 

4.5. Lesson 

4.5.1.  The saffron (  Crocus sativus  ), as a worldwide used exotic herb 

The saffron grows in Europe and even in our country, and it is cultivated throughout the world, therefore it does 

not deserve the exotic name, but as a spice it is so expensive that its use is widespread nowadays in rich exotic 

countries, and it is also the constituent of exotic spice mixes, thus we deal with it here. 

The saffron crocus (Crocus sativus L.) that belongs to the family of the Iridaceae, earlier it was also named as 

Spanish saffron, real saffron, or Viennese saffron. In our country it is a special and beautiful little plant from the 

Middle Ages. It opens its purple flower in late fall before the appearance of its grass-like leaf, hiding herself 
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modestly on the earth's surface. Its yellow pistil contains valuable active substances. It is the world's most 

expensive spice, because 150 000 styles are needed for 1 kgs of its dry drug. Its origin and original spread is 

controversial, being unknown in the wild, and it is supposed that its original home is Southwest Asia. It is an 

ancient cultivated plant, being grown even today from the Mediterranean side way to India. 

4.5.1.1. The description of the plant (picture 63) 

It is a perennial, bulbous plant, it has a fibrous root system, there is no above-ground stem its underground plant 

stem is the corm, which is surrounded by a coat, the corm tunic. Its foliage is basal its leaves are narrow, long, 

blade-like and dark green. Its flowers are solitary terminal and bloom directly over the earth's surface and they 

are surrounded by a white spathe. The perianth tube is purple and usually six-pinnuled. On the long, yellow style 

there are incrassated, three fringed hanging stigmulas. Its stigmas are aromatic, containing seasonig and other 

physiological effects of biological agents. This gives the plant‘s worldwide known and special value. It is insect 

attractant, showing flower field its thick plantation in October. Its fruit is inferior capsule it has no seeds, 2-3cm 

in size and can be reproduced from its bulbels. 

4.5.1.2. The history of its use 

In the ancient times, the saffron has been the spice of spices, the only one, which had a unique aroma, flavour 

and colour (pictures 64), besides it had curative power (it was offered for relaxation of spasms and for 

anaesthesia). It was used to paint clothes, hair and faces, seasoning foods or in religious ceremonies. 

At the Greeks only gods and heroes could wear yellow dresses painted with saffron, the Egyptian Cleopatra 

used as a flavour essence to her ritual bathings to increase her seduction, the Romans seasoned poultry and eels 

with it and made parfumes from it, and Alexander the Great was fond of the saffron wine. It was also used as a 

rhetorical device by choice, in the Thousand and One Nights the saffron, being an expressor of the feminine 

beauty, is equivalent to the splendour of the stars and the sun, like the gold coin. When Zeus and Hera had their 

wedding ceremony, saffron grown around their bed, and even the deity was elated by the smell of it. The saying 

of the old Romans is that „dormivit in sacco croci‖ (slept on saffron), which means that someone is conquered 

by a cheerful self-forgettingness. Today, saffron is still known as an aphrodisiac by many people. After the fall 

of the Roman Empire, like many other things, the saffron has also disappeared from most of the Europeans‘ 

field of vision. 

The Arabians brought its purple flower back to the Iberian Peninsula in the Xth century, and it settled down so 

well that to the values of the international standards, governing the saffron guality, the best, the La Mancha 

saffron served as a standard. This is the plateau, in the heart of Spain, from where Don Quixote de La Mancha is 

from and where the highest quality European saffron is cultivated today. Globally, most of it grows in Iran, part 

of which has an excellent quality. Kashmir is also very good, but it does not reach abroad. Recently, Morocco 

has also signed up for the list of the major saffron producer countries. 

We Hungarians also used to be great saffron producers and consumers. Galeotto Marzio, talking about king 

Matthias‘ environment, mentioned the saffron among the most important spices, together with the pepper and 

the ginger. It has been an evident ingredient of our cookery books, which appeared at the beginning of the 

nineteenth century, but in course of time, it has almost completely disappeared from our sight. New Hungarian 

cookbook rarely mentions it, and if so, particularly appreciates its colour. That pale yellow, rusty spice that may 

be got in the markets as saffron is actually safflower (or carthamus). Many books and Internet sites suggests that 

the safflower is cut out for the replacement of the saffron, before long, just-as-good as the saffron. 

The spice saffron (Crocus sativus) blooming in fall, has reached Europe in the ancient world and has been 

planted in the Middle Ages. In Hungary, the Safraniks, dealt with saffron raising in Nitra and Turóc County, and 

carried the products on their backs throughout the country particularly in the seventeenth and eighteenth 

century. They also knew how to falsify, that is why some botanical works still calls the safflower or the 

carthamus (Carthamus tinctorius) as Slovak saffron. In the XVIth century, either the flower cult or for their 

beauty gave them a place in the flower-gardens. At our age the spring saffron is planted in lawn and is also used 

for forcing. We live in interesting times, if we consider that brutal penalties were imposed across Europe for 

centuries for saffron adulteration: those found selling adulterated saffron were burned or buried alive, or in 

merciful cases their eyes were gouged out. It occurred to neither of the victims that "the Safflower is just as 

good." 

4.5.1.3. The use of the saffron 
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It is a unique, specifically aromatic and effective spice. Its dried stigma is a current commercial article abroad, 

while its price rivals that of gold. It contains carotenoids bitter taste pikrokrotin and essential oils. It is used for 

seasoning and colouring a wide variety of foods, pastries, and even for beautifying. It has an aromatic fragrance 

and special sweetish-bitterish, spicy taste. It helps the digestion of greasy, heavy meals, it paints the meat soup 

golden yellow, and gives pasta and cakes a pleasant flavour. It eases "overeating" and eliminates the digestive, 

headache and general well being disturbances. 

The crocin substance, being in its stigma, is an excellent paint, some grams of it results in intense painting, thus 

it has been a good food-colour from time immemorial. Butter and cheese were coloured with it, but it was used 

well both as a spice and as a paint being kneaded in bread dough, and the saffron loaf was notable in the Levant 

States, in England and in Scandinavia. In the same countries typical saffron Christmas tea-cakes were made. In 

Spain, the saffron is the main spice and paint of several dishes and out of these, paella is a national food. 

Its curative power and painting effect preceded its use as a spice. It was a natural component of medicines in the 

Middle Ages. In ancient times reinforcing and stimulant effects were attributed to the saffron in love, thus bed-

sheets were pervaded with saffron. It was used as a neutralizing substance against poisons, while the Romans 

used saffron dissolved in oil as a perfume at the theatres. The effect of alcohol is thought to be softened with 

this, so the nobles drank saffron water before major drinkings. 

It was not only a prevalent drug and spice, but also an excellent pigment. Dignitaries and kings wore robes dyed 

with saffron, while the saffron colour became the symbol of status of the senior leaders‘ and headmen‘s 

clothing. The Roman generals, the Greek kings, the Persian monarchs were wearing the saffron-painted fine 

cloths and shoes. The Buddhist priests are still wearing cloaks dyed with saffron red, which became the symbol 

of their religiosity. In England a town in Essex got the Saffron Walden name as a sign of that the textile 

industrialists applied saffron paints to colour their cloths. 

4.5.1.4. The processing of the saffron 

The real saffron is a rare and delicate cultivated plant that can only be propagated artificially by corms. The long 

red stigmas, growing in the purple flowers, are picked and dried. To the extraction of a single kilogram of dried 

saffron, at least 150 thousand flowers have to be gone along, harvested the fibers by hand, which is roughly 450 

hours per kg, and only after comes the processing demanding careful attention. So one kilo (according to its 

quality) is rightly costs 1200-6000 Euros. The largest saffron producer in Spain distinguishes two types of 

saffron the Crocus Coupe and the Superior. The former is more valuable because it contains the upper part of 

the style, which is the most aromatic while to the latter the full style is taken, thus its aroma and colour are not 

so intensive. In Spain the saffron is dried over embers, this gives it a bit of smoky flavour. 

The Kashmir saffron is grown in the northern part of India, in Kashmir State. The Indian saffron processing is 

significantly different from the moderner methods being standard in the rest of world. According to the Indian 

saffron picking traditions, the style is completely used up and naturally dried in the sun. The saffron is sorted 

being put into water. The best quality fibers are the ones that sink into the bottom of the water, the swimming 

fibers are weaker. There are three types of Kashmir saffron qualities: the first is the Shahi, the second is the 

Mogren and the third is the Lachha. Nowadays the Kashmir saffron processing is not as significant (about 6 

tons) therefore often smuggled Iranian saffron is sold as Kahsmír. 

The Iranian saffron gives the 81% of the world production. Particular attention is paid to the fruit drying, 

because it determines the taste of the finished spice properties. The Iranian saffron has the best paint effects. The 

Buddhist monks have been dying their clothes with this plant since ancient times. Since the leaving of 

Siddhartha Gautama Buddha the lamas and monks wear saffron-coloured clothes. The saffron is not only gives a 

warm saturated colour to the material, but it also symbolizes the high level concentration of the spiritual 

energies. 

Since 1963, the "Saffron festival" has been organised every year in October in the Spanish Consuegra city 

(Saffron Rose Festival in Consuegra) and the symbol of which is of course, the crocus flower. The 90% of the 

Spanish saffron production is gathered in this historic region therefore the significance of the saffron is 

extremely high for the local people. There are various competitions during the festival, related to the production 

and the use of the saffron. The guests can visit the saffron fields and taste several dishes and cakes made with 

saffron, headed by the famous paella. 

In Hungary, at the retails the pack size is 0.12 - 0.10gram, its price is high, around 1 $ /pack (picture 66). 
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4.5.1.5. The raising of the saffron 

We plant the saffron bulbs into a loose, well-fertilized, so well-prepared soil area in late July or early August. 

The planting is modified according to the soil fixity, in loose soils plant the bulbs in 15-20cm depth, in hard 

grounds in 10-15cm depth, so that the tops always stand straight up. It is best to plant the bulbs into 120-150cm 

wide garden flowerbeds, with 15-20cm row spacing, and leave 40-50cm wide empty lanes between each bed, so 

that the care and collection of it is solved easily, without conculcate the soil. Always keep the flowerbeds loose, 

and free of weeds, it is practical to use mulch. The rain is crucial from the point of view of the production - it is 

optimal when the rainy spring is followed by a dry summer. The saffron could be replanted in every 3-4 year in 

this case it can be reproduced from its bulbels. In the first year it still blooms weaker, from the second year, 4-6 

flowers appear after all the planted bulbs (picture 65). Pests can be of different fungi, they can destroy the bulbs. 

As a defense remove the ill flower bulbs, then burn them, and relocate the healthy ones to a distant place. 

Rabbit, game or field mouse can scrunch it, while mole sometimes may confuse the lines with its molehills. 

4.5.2.  Checking questions: 

1. What is the saffron plant‘s structure like, taxonomically where does it belong to, and presumably where is it 

from? 

2. What characterises the thousands years old history of using the saffron? 

3. What was the saffron used in ancient times and what is it used for today? 

4. How does the careful processing of the saffron happen? 

5. Can we grow saffron in our own garden and how? 

4.6. Lesson 

4.6.1. Exotic mixed condiments 

I think it is worth devoting an extra lesson to the so-called exotic spice mixes, namely because we rarely use the 

spices above one by one, we rather use their mixes. The popular exotic Asian, African, Asian Minor and Central 

American cuisine have commonly used, special spice mixes, which make their meals unique. 

We can talk about Indian-, Thai-, Chinese-, Arabic- and Mexican cuisine, because their spices and the exotic 

mixes of them are used. They usually make typical and unique flavour compositions for themselves and in 

restaurants for gourmet tourists. 

The spice mixes of this chapter could be bought here, or we may purchase the basic spices and then we 

ourselves can create the mix. 

4.6.1.1.  Indian spice mix 

In India the spice mixes are very popular, their names are masalas, which means spices. All Indian States have a 

mixture of masala, or in fact, it can be said that as many families, as many masala mixes are made. Here, we 

introduce the Garam masala mix. The other characteristic spice mix is the curry, which can be bought as 

powder or as sauce. It is a hot Indian spice mix. The third of the many is the Tandoori spice mix, which is also 

called Tandoori masala. 

The ingredients of a medium spicy curry: 

6 dried chilli 

25 grams coriander 

2 coffee spoons Roman caraway 

1/2 coffee spoon mustard seeds 

1 coffee spoon grains of black pepper 
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1 coffee spoon trigonella 

10 curry leaves 

1/2 ground ginger 

1 tablespoon ground curcuma 

Some spices above (coriander, trigonella, Roman caraway and mustard seeds) don‘t belong to the exotic spices, 

therefore they are available in all spice shops. However, it is only interesting when we do not buy ready-made 

curry powder in the shops (picture 67.). The curry is generally used for season grilled meats, fish, poultry, 

salads, soups and rice, since it gives characteristic yellow colour and a piquant flavour (picture 68-69.). 

4.6.1.2.  Garam masala 

The Garam masala is a commonly used spice mix in North Indian. Usually its ingredients are: cinnamon, bay 

leaves, (Roman) caraway, coriander, green or black cardamom, grains of black pepper, cloves and ground 

nutmeg flower. In general we use it with onion-based sauces, that we add to meats or chicken. Sesame seeds, 

poppy seed, coconut, curry leaf, cayenne pepper (ground hot chilli green pepper), curcuma, star anise (Chinese 

spice) or garlic may be added to the basic garam masala as well. 

Since the number of recipes is as much as the number of families living in India, we offer only one possible 

variation: 

4 tablespoons whole coriander 

1 tablespoon Roman caraway 

1 tablespoon black pepper grain 

1 tablespoon dried ginger 

3-4 black cardamoms 

¾ tablespoon cloves 

¾ tablespoon cinnamon 

¾ tablespoon bay leaf 

The spice mix is cooked in a pan until it‘s brown, then some water or gravy is added, after it beef, mutton or 

chicken meat is added and it‘s cooked together until soft. Instead of meats you can add some other ingredients 

like the mushroom, broccoli, eggplant or different vegetables, in order to get vegetarian dish. The flavour of the 

ready made food might be spicy or very hot (picture 70-71.). 

4.6.1.3. Tandoori spice mix 

One of the typical dish of the Indian kitchen is the tandoori roasted chicken. The ingredients of the spice mix is 

coriander, salt, fenugreek, cumin, cinnamon, chilli, pepper, ginger, onions, mustard seed, bay leaf, nutmeg, the 

flower of nutmeg, clove, cardamom. This mix is available as a ready-made good in domestic stores (picture 72.). 

People usually mix this spice mixture into yoghurt, and then they put the chicken pieces into it and marinate it 

for a few hours. They remove the unnecessary spicy yoghurt from the chicken pieces, and then barbecue it. 

Some minutes earlier before finishing, they put butter on the chicken pieces, and finally barbecue it until ready. 

Traditionally a special coal- or wood-fired clay oven is used in India, of course, you do not have to have such a 

special kitchen equipment, domestic ones might be appropriate. The spice mix is suitable for curing and roasting 

fish, veal or spareribs. 

Thanks to the spice the roasts become bright red (picture 73.). Dishes that are made with tandoori spice mix are 

not too hot, they are slightly spicy. (When we were in India and we could not bear the strong masala foods, we 

often turned to tandoori courses.) 

4.6.1.4.  Thai spice mix 
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The Malay Peninsula also provides a number of special foods for visitors, which is due to its special seasoning. 

The Thai spice mix stands out from the local spices, which seasons the special meals of foreign exotic cuisines. 

Ingredients:  

1 / 2 teaspoon of dried cumin 

1 teaspoon sea salt 

1 teaspoon freshly ground white pepper 

1 teaspoon freshly ground black pepper 

1 teaspoon ground dried hot Thai chilli, or to taste 

2 teaspoons dried lemon balm 

2 teaspoons dried lime skin 

2 teaspoons garlic powder 

2 teaspoons dried ginger 

2 teaspoons dried mint 

2 tablespoons unsweetened toasted coconut, ground 

We may use this spice mix to season chicken meat, minced meat, meatloaf or fish. 

The Thai chicken is a famous and specific meal. (picture 74.) 

4.6.1.5.  Chinese five spice powder 

Ingredients: 

Star anise, fennel seed, clove, Sichuan Pepper or black pepper and cinnamon (more specifically, a version of it, 

the cassia). Sometimes ginger or perhaps sweet-root liquorice is added. 

The star anise is a special spice, which is a fruit of a star-shaped plant, having strong anise flavour. Furthermore, 

the Sichuan Pepper is not a relative of the spice pepper, and it is one representative of the Rue family, not it‘s 

fruit but its endocarp is the spice. It is slightly spicy and a bit sourish. It is a popular condiment throughout 

China, Japan, Bhutan and Nepal. 

4.6.1.6.  Two delicious recipes with the Chinese five spice powder: 

4.6.1.6.1. Five spice roast duck with ginger 

Slice two carrots, an onion and two celery stalks into medium-sized cubes, mix them with oil, and put it into a 

roast pan. Salt 3-4 duck thighs on both sides and sprinkle with plenty of five spice powder. Bake it at 160C for 

two hours. Pour off the excess fat and then mix the torn-up duck meat with the vegetables. Dish it with some 

more fresh chopped ginger and soy sauce. (picture 75.) 

4.6.1.6.2. Chocolate Parfait with Chinese five spice powder 

Melt 20 dkgs of high cocoa content chocolate with 10 dkgs of butter over a hot-water bath. Add a pinch of salt 

and 1 teaspoon of five spice powder. Separate 3 eggs, whisk the egg yolks with 3 tablespoons of sugar until 

light, and then gently add the melted chocolate. Beat the egg-white until hard, and then put it into the dollop. 

Pour it into a foil-lined form, frost it. Serve it with fresh fruit. (picture 76.) 

1. North-African Arabic spice mix 

These spice mixes are used from Turkey to North-Africa throughout the whole Arabic world. 

Meats, phalanger or rice dishes are seasoned with them. We often find exotic spices within their ingredients. 
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4.6.1.6.3.  A simple Arabic spice mix 

Ingredients: 

- coriander 

- sea salt 

- chilli 

- green pepper 

- garlic 

- mint 

- (Roman) caraway 

- cumin 

The amount and rate of the spices are determined by the chef or the local traditions. 

4.6.1.6.4.  Arabian baharat spice mix 

4 tablespoon of (tbs) ground black pepper 

4 tbs green pepper powder 

4 tbs ground nutmeg 

3 tbs ground cumin 

2 tbs ground coriander 

2 tbs ground cinnamon 

2 tbs ground cloves 

1 tbs ground cardamom 

It is also good to season chicken, lamb, beef or fish and even with pickles. (picture 79) 

4.6.1.6.5. Ras el hanout spice mix 

First make the „ras el hanout‖ spice mix – one that is used today in North Africa and sometimes is made of a 

hundred ingredients. After it mix the same amount of (a teaspoon of) allspice, cloves, nutmeg, cinnamon sticks, 

black peppercorns, white cardamom, coriander and fennel. Toast the mix and gring it in a coffee grinder, which 

is used only for this purpose. Add some pinch of curcuma (of course the saffron is better than this) and cayenne 

pepper, a coffee spoon of ginger powder and grate some nutmeg into it. (picture 77-78.) 

4.6.1.6.6.  Ethiopian berbere spice mix 

2 teaspoon (ts) cumin (Roman caraway) 

4 whole cloves 

¾ ts black cardamom 

½ ts whole black pepper 

¼ ts whole allspice 

1 ts fenugreek seeds 
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½ ts whole coriander seed 

10 pieces of small dried chillies 

½ ts ginger powder 

¼ ts curcuma 

1 ts salt 

2 ½ ground sweet green pepper 

1/8 ts ground cinnamon 

1/8 ts ground clove 

Toast the ingredients and then grind into a fine powder. It is used to season all kinds of meats, salads or pastas. 

4.6.1.6.7.  Gâlat dagga – Tunisian five spice mix 

A mixture of black pepper, tomato seed, cinnamon, nutmeg and clove. 

It might be used to spice Arabic stews, vegetables and phalanger. 

As a dry marinade it‘s good to season duck, lamb or white fish. 

4.6.1.7.  Mexican, Central-American spice mix 

The following spice mixes are common in Mexico and Central America, but they can be found in all parts of the 

world, in restaurants or in clubs, moreover they could be made at home, increasing the popularity of the 

domestic kitchen. The peppery flavour is typical in the Mexican cuisine as well, because of the used chilli. 

However, we may find less spicy foods, which are different from these. Here, we introduce only the typical 

spicy dishes. The main garnish of the Mexican foods is the tortillas, which substitute for the bead, therefore we 

often serve it as trimmings of various courses. 

4.6.1.7.1.  Mexican spice mix 

Ingredients: 

1 / 2 cup of chilli powder 

1 / 4 cup of ground red sweet green pepper 

1 tablespoonground cumin 

1-1/2 teaspoon garlic powder 

1 teaspoon onion powder 

1 coffee spoon ground dried chilli peppers (very strong) 

2 teaspoons dried oregano leaves 

1 teaspoon salt 

Preparation: 

Stir chilli, pepper, cumin, garlic powder, onion powder, oregano and salt with a whisk until evenly mixed. Then 

put the Mexican spice mix into an air-tight glass jar and store it in a cool, dark place. Use it within three months 

and shake before each use. (picture 80-81.) 

4.6.1.7.2.  Salsa 
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The salsa is a basic food of the Mexican cuisine. In fact it means sauce, however it can be used as salad, 

garnish, dips, sandwich filling etc. Although the traditional salsa contains merely tomato, chilli, onion and 

coriander, the modern versions are varied and they could be combined with other ingredients. (picture 82.) 

Basic salsa recipe 

Ingredients: 

3 ripe tomatoes 

1/2 onion 

1/2 cup of coriander 

2 pieces of chilli 

1 lime juice 

Salt, pepper 
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1.     ábra Szárazföldi és tengeri  kereskedekmi utak a Római Birodalom idején (forrás: hu.wikipedia.org) 
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2.     ábra: Európai tengeri és szárazföldi kereskedelmi utak a középkorban egy játéktérképen. 
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3.     ábra:  Magellán útvonala Dél-Amerikát megkerülve a Fűszerszigetekhez (forrás:internet) 

 

1.     kép: Fűszerárus a középkorban (forrás: internet) 
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2.     kép: Fűszerkészlet egy mai Európai piacon (forrás: europailatnivalok.blogspot.com) 

 

3.     kép: A fűszerekért folyó harcok emléke, egy holland erődítmény valahol a Fűszerszigeteken 

(forrás:internet) 
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4.     ábra:  A legfontosabb egzotikus fűszertermő vidékek, Dél-Kína (forrás: www.maps.com) 
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5.     ábra: A legfontosabb egzotikus fűszertermő vidékek, a Molukkák (Fűszerszigetek) 

(forrás: maps.com) 

 

 

6.     ábra: A legfontosabb egzotikus fűszertermő vidékek, Dél-India és Sri Lanka (Ceylon) 
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7.     ábra: A legfontosabb egzotikus fűszertermő területek, Kuba és az Antillák 

 

8.     ábra: A legfontosabb egzotikus fűszertermő területek, Mexikó (forrás: maps.com) 
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9.     ábra: A legfontosabb egzotikus fűszertermelő területek, Madagaszkár és az Indiai Óceáni szigetek 

 

 

4.     kép Fekete bors (Piper nigrum) felfutó liánnövény (forrás: hotdog.hu) 
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5.     kép: Fekete bors zöld termésfüzérekkel (forrás: hotdog.hu) 
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6.     kép: Fekete bors begyűjtött termés (forrás internet) 

 

7.     kép: Valódi bors (Piper nigrum) és hasonló nem rokon fűszerek. Felső sor balról jobbra: zöld bors, piros 

bors, fekete bors és fehér bors, ezek a valódi variánsai; alul balról koriander, szegfűbors és szecsuáni bors. 

 

8.     kép: Feketebors őrlemény 
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9.     kép: Hosszúbors 

 

10.  kép: Nyeles- vagy cubebe bors 
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11.  kép: Rózsabors, vagy brazilbors, nem rokona a valódi borsnak 

 

12.  kép: Valódi fekete bors és rózsabors együtt (forrás: buvosszakacs.blog.hu) 
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13.kép: Szerecsendió (Myristica fruticans) érett terméssel (forrás: kikazona.blogspot.hu) 

 

14.kép: Reszelt és egész szerecsendió fűszer (forrás: mindmegette.hu) 
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15.  kép: Szerecsendió virággal (forrás: mindmegette.hu) 

 

16.  kép: Szerecsendió fűszer csomagolva 

 

17.  kép: A szerecsendió virág is hasznos fűszer 
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18.  kép: A szegfűszeg (Syzyngium aromaticum) virágbimbókkal (forrás: enfo.agt.bme.hu) 

 

19.  kép: Virágzó szegfűszeg cserje (forrás: bionom.hu) 
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20.  kép: Egy maréknyi ízletes szegfűszeg fűszer (forrás: fuszerhaz.blogspot.hu) 

 

21.  kép: Narancsba szurkált szegfűszeg nemcsak szép asztaldísz, de hatékony szúnyogriasztó is ( forrás: 

fuszerekvarazsa.network.hu) 
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22.  kép: Gyömbérnövény (Zingiber officinale) virágzó hajtással (forrás: fuveszblog.blogspot.com) 

 

23.  kép: Gyömbér gyökértörzs, gyömbérgyökér (forrás: www.unicafe.hu) 
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24.  kép: Szeletelt gyömbérgyökér (forrás: mindmegette.hu) 

 

25.  kép: Gyömbérital (forrás: www.argets.hu) 



   

 70  
Created by XMLmind XSL-FO Converter. 

 

26.   kép: Galangal gyökér kínai és thai főzelékek, levesek alkotója (forrás: fuszerhaz.blogspot.hu) 

 

27.  kép: Valódi vagy ceyloni (Cinnamomum zeylanicum) fahéjfa ága virággal (forrás: wikipedia.org.) 
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28.  kép: Kínai vagy kasszia fahéjfa (Cinnamomum cassia) (forrás: kispad.hu) 

 

29.  kép: Valódi fahéj rudak, jobboldalt egy szál kasszia (forrás: boksuli.blog.hu) 
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29.kép: A kasszia fahéj jellegzetesen két oldalról sodródik össze 

 

30.  kép: Kasszia fahéj egész és őrlemény 
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31.  kép: Kurkuma növény (Curcuma longa). 1. növény virágzó hajtással; 2. hüvelyező levél; 3. gyökértörzs; 

4.porzós virág; 5. termős virág (forrás: kinai-medicina.tienshoni.hu) 

 

32.  kép: Kurkuma gyökértörzs, a fűszer (forrás: masteszta.blog.hu) 
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33.  kép: Őrölt kurkuma por (forrás: femina.hu) 

 

34.  kép: A kurkuma nemcsak fűszer, hanem elegáns dísznövény is. (forrás: shelener.hu) 
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35.  Kardamom (Elettaria cardamom) növény (forrás: disznovenyabc.blogspot.com) 

 

36.  kép: Zöld kardamom termések (forrás: femina.hu) 
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37.  kép: Fekete és zöld kardamom termések (forrás: blog.xfree.hu) 

 

38.  kép: Kardamom toktermések és a benne lévő zamatos magvak (forrás: patikamagazin.hu) 
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39.  kép: A szezámfű (Sesamum indicum) virágos hajtása (forrás: edenkert.hu) 
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40.  kép: Szezámmag, az egyik legrégebben ismert olaj és fűszernövény (forrás: veganet.hu) 

 

41.  kép: Mézes-szezámos édesség (forrás: biobolt-webaruhaz.hu) 
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42.  kép: Szezámos rántott csirke (forrás: receptvarazs.hu) 

 

43.  kép: Szezámos vajas kiflik (forrás: izeskalandok.blogspot.com) 
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44.  kép: Chili paprika (Capsicum frutescens) terméssel (forrás: cserkert.hu) 

 

45.  kép: Érett chili paprikák (forrás: fitway.hu) 
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46.  kép: Az összes paprikafajta egy tálban 
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47.  kép: Paprika csípősségi index a lágytól a rendőrség által használt paprika sprayig. (forrás: 

facebook.com.online.wsj.com.) 
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48.  kép: Csokival is jó ízű (forrás: pelikanfagyizo.hu.) 

 

49.kép: Mexikói chilis bab nemzeti étel (forrás: szusz.hu) 
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50.kép: Chili babos marhahús (forrás: mindmegette.hu) 
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51.kép: Fűszerpaprika a kiskertben nálunk is jól terem 
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52.  kép: Üvegházban felfuttatott vanília (Vanilla planifolia) fiatal termésekkel (forrás: edenkert.hu) 

 

53.  kép: A vanília jellegzetes orchidea virágja speciális beporzást igényel (forrás:blog.xfree.hu) 
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54.  kép: Vaníliatermés fermentálva és szárítva fűszer (forrás:edenkert.hu) 

 

55.  kép: Vaníliafagyi 
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56.  kép: Egy vaníliával készített hungarikum a madártej (forrás: izbolygo.hu) 

 

57.  kép: Jellegzetes magyaros étel a mákos guba vanília sodóval (forrás: kiskonyha.blog.hu) 
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58.  kép: A vaníliás kifli vagy egyes helyeken hó kifli szintén jellegzetes a hazai sütemények között (forrás: 

mindmegette.hu) 

 

59.  kép: A szegfűbors (Pimenta dioica) növény a mirtuszfélék családjába tartozik és nem rokona az igazi 

borsnak (forrás: wikipwdia.hu) 
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60.  kép: A szegfűbors fűszer borsó nagyságú és alsó részén a termést tartó kehely maradványa látható (forrás: 

mindmegette.hu) 

 

61.  kép: A szegfűbors kiválóan alkalmas halak, húsok pácolásához, fűszerezéséhez (forrás: mindmegette.hu) 
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62.  kép: A szegfűbors a mézes sütemények elengedhetetlen fűszere is 

 

63.  kép: A valódi sáfrány októberben nyitja lilás virágait (forrás: mindmegette.hu) 
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64.  A valódi sáfrány bibéjének színe jellegzetesen barnás-vöröses (forrás: superiormagazin.hu) 

 

65.  A valódi sáfrány csak ültetvényekből ismert, mivel a bibéje a fűszer és még a megporzás előtt leszedik, 

ezért fiókhagymákról szaporítják évszázadok óta. (forrás: valodisafrany.hu) 
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66.  kép: A valódi sáfrányt tartalmazó tasakban néhány tized gramm sáfránybibe van, ettől igazi (forrás: 

lacsiboltja.hu) 

 

67.  kép: Az egzotikus fűszerkeverékek közül mindenütt népszerű és kapható a curry, amely sokféle egzotikus 

étel fűszere (forrás: divany.hu) 
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68.  kép: Zöldséges curry leves (forrás: gastroblogok.hu) 

 

69.  kép: Currys csirke zöldségágyon (forrás: receptvarazs.hu) 
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70.  Garam masala marhahússal (saját felvétel) 
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71.  kép: A fűszeres húsokhoz a lepénykenyér a nann jár köretnek (India) (saját felvétel) 

 

72.  kép: Tandori fűszer, ahogy nálunk is kapható(forrás: biobolt-webaruhaz.hu) 
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73. Tandori fűszeres csirke nyárson sütve. (forrás: gastroblogok.hu) 

  

  

74.kép: Thai fűszeres csirke (forrás: jonnika.blogspot.com) 
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75.  kép: Kínai ötfűszeres kacsasült (forrás: fincsisegek.hu) 

 

76.  Csokoládé parfé ötfűszeres ízesítéssel (kínai recept) 
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77.  kép: Ras el hanout fűszerkeverék az arabkonyha egyik kedvence (forrás: bbc.co.uk) 

 

78.  kép: Paradicsomos csicseriborsó ras el hanout fűszerkeverékkel ízesítve (forrás: tutitippek.hu) 
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79.  Arab ételek baharat fűszerkeverékkel ízesítve. (forrás: mindmegette.hu) 

 

80.  kép: Jellegzetes mexikói étel együttes sajátos fűszerezéssel. (forrás: fuszeraruhaz.hu) 
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81.  kép: Mexikói vörösboros fasírt. (forrás: jolkifoztem.hu) 

 

82.  kép: Tortilla avokádókrémmel és salsával tálalva (forrás: netpincer.hu) 

Index 

Index 


