HSSU Bio. 201 Plants and People
Chapter 17 Study Guide: Herbs-and-Spices

Important Terms and Concepts


Herbs
Spices
Essential Oils
Secondary compounds
Terpenes
Glandular trichomes
Secretory ducts
Defense
Attraction
Distillation
Aromatherapy

Spices
Ancient times
Egyptians
Mummies
Perfume
Arab traders
Greeks
Romans
Silk Road
Sri Lanka (Ceylon)
Spice Islands
Spice Wars
Italian traders
Portuguese explorers
Age of Discovery
Vasco De Gama
Columbus
Columbian Exchange

Major Spices
Cinnamon
Cinnamomum verum
Lauraceae
Black Pepper
Piper nigrum
Cloves
Syzygium aromaticum
Clove oil
Eugenol
Nutmeg and Mace 
Myristica fragrans
Aril
Ginger
Zingiber officinalis
Zingiberaceae
Cardomon
Elettaria cardamomum
Turmeric
Cucurma longa
Saffron
Crocus sativus
New World Peppers
Capsicum
Capsicum annuum
Bell pepper
Scoville Heat Scale
Allspice
Pimenta dioica
Vanilla 
Orchidaceae
Vanilla planifolia

Major Herbs
Mint Family
Lamiaceae
Spearmint
Peppermint
Oregano
Marjoram
Basil
Lavender
Thyme
Rosemary
Sage

Parsley Family
Apiaceae
Parsley
Cilantro
Dill
Fennel
Coriander
Caraway
Cumin

Mustards
Mustard oils
Sinigrin
Myrosin
Brassica nigra
Brassica alba
Horseradish
Armoracia rusticana

Alliums
Garlic
Onion
Chives




Discussion Questions

1. What are essential oils? Where and why are they produced by plants? How are essential oils obtained? How are they used in aromatherapy?

2. How have spices influenced world history? Why were spices in such great demand in Europe?

3. Name five familiar spices, obtained from aromatic tropical fruits or roots. How are they used?

[bookmark: _GoBack]4. What are the familiar herbs obtained from the mint and parsley family? List five from each and say how they are used, how they taste, and what kind of cuisine they are used in.
