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Historically herbs and spices have enjoyed a rich tradition of use for their unique flavor and
healing properties. The rising prevalence of contagious and chronic diseases worldwide and
the corresponding rise in health care costs is propelling interest among researchers and the
public for these food related items for multiple health benefits, begins with influenza
prevention to treatment of cancers. The principle aim of this course is to provide a
RIE theoretical and practical knowledge, and specialized skills to distinguish spices and herbs
and their potential use in our day-to-day life. The first third of the course will focus on: the
historical and cultural significance of herbs and spices; characteristics of herbs and spices
and economic importance. The second third will examine the applications and health
benefits of herbs and spices. The final third will emphasize the herbs and spices as
agriculture commodity and the relevant agriculture practice.
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OThe overall objective of this
course is to improve students
understanding of the uses and
effects of herbs and spices,
including their therapeutic values,
on people and their cultures or
societies.
[JStudents will learn the role of
herbs and spices in agricultural Sl
commodity o £ a1 "
"Students will be introduced to | 2 FHRRE 50 s =S
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[JStudents will gain knowledge in EEWE
cultivation, propagation and
process of herbs and spices
[JStudents will become familiar
with the realm herbs and spices
widely offered for sale online and
in natural food stores for choosing
the most effective product at the
best value.
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213 |Course Introduction
5238 [Historical Perspectives of Herbs and Spices
253#8 |Introduction to Common Herbs and Spices
55438 [Classification of Herbs and Spices
25538 [Characterization of Herbs and Spices
%5638 |Economic Importance of Herbs and Spices

https://onepiece.nchu.edu.tw/cofsys/plsql/Syllabus_main_q?v_strm=1131&v_class_nbr=2203

12



2024/8/23 T 44:44 onepiece.nchu.edu.tw/cofsys/plsql/Syllabus_main_q?v_strm=1131&v_class_nbr=2203

257#8 |Primary and Secondary Functions of Herbs and Spices

258#8 [NCHU campus field trip for identifying available herbs and spices
298 |Quiz
251048 [Bio-activities of Herbs and Spices (Anti-microbial properties)

51178 |[Bio-activities of Herbs and Spices (Antioxidant and anti-inflammation properties)

51248 [Bio-activities of Herbs and Spices (Anti-cancer properties)

51338 [Bio-activities of Herbs and Spices (anti-aging properties)

251438 |[Bio-activities of Herbs and Spices (Anti-diabetic properties)

251548 |Introduction to Herbal Cosmetics

251638 |[Extraction of Essential Oils (Practical Class)

251748 [Public awareness of herbs and spices (NCHU orgonic market)
251848 |Final Exam
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i AR JE attendance/ participation 20% *
YE% homework/research 40% -
M 882 oral presentation 40%
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By appointment.
Email:kumarnchu@gmail.com
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