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The primary objective of this course is to equip students with a comprehensive understanding of
the historical, cultural, economic, and health aspects of herbs and spices. By the end of the course,
students should be able to distinguish various herbs and spices, recognize their cultural
significance, and comprehend their economic importance in the global market. Additionally, they
should gain insights into the potential health benefits and applications of herbs and spices, ranging
from influenza prevention to the treatment of chronic diseases such as cancer.

Specifically, the teaching goal can be broken down into three main components:

Historical and Cultural Significance, Characteristics, and Economic Importance (First Third of the
Course): Students will delve into the rich historical and cultural roots of herbs and spices,
understanding their traditional uses and significance in different societies. They will learn to
identify and differentiate various herbs and spices based on their characteristics, flavors, and
aromas. Exploring the economic importance, students will grasp the role of herbs and spices in
international trade, agriculture, and global markets.

Applications and Health Benefits (Second Third of the Course): Students will gain a deep
understanding of the diverse applications of herbs and spices, both in culinary arts and traditional
medicine. The focus will be on exploring the potential health benefits of herbs and spices,
examining their roles in preventing and treating various health conditions, including contagious
diseases and chronic illnesses.

Herbs and Spices as Agricultural Commodities and Relevant Agricultural Practices (Final Third of
the Course): The course will shift its emphasis towards the agricultural aspect of herbs and spices,
discussing their cultivation, harvesting, and processing. Students will learn about sustainable
agriculture practices related to herbs and spices, considering environmental factors, crop
management, and quality control. Specialized skills will be developed to understand the herb and
spice supply chain, from cultivation to the market, and the factors influencing their pricing and
availability.

Through a combination of theoretical knowledge and practical skills, students will be well-
prepared to appreciate the multifaceted nature of herbs and spices, recognizing their significance in
our daily lives, from the kitchen to the field and beyond.

BERNBREE
KA | EERHHA/ERE HERE
1 2026/07/06 (—) Course introduction
09:10 - 12:00 (The course provides a comprehensive overview of herbs and
spices, covering their history, classification, bioactive compounds,
cultural uses, economic value, and roles in culinary, medicinal,
cosmetic, and primary health care applications. It also explores key
therapeutic properties, encourages collaborative learning, and
concludes with an assessment to evaluate understanding)
2 2026/07/07 (=) Historical perspectives of herbs and spices
09:10 - 12:00 (Traditional knowledge of herbs and spices from the pre-historical
period to modern times)
3 2026/07/08 (=) Introduction to common herbs and spices
09:10 - 12:00 (Illustrating common herbs and spices used in various cultures and
regions)




26M107 EFHEY) 2 FEFR L REIEAE

4 2026/07/09 (F9) Classification of herbs and spices
10 - 19- Classification based on plant parts used, economic importance,
09:10 - 12:00
climate requirement, origin and flavors, season of growth and
botanical description, and commercial classification)
5 2026/07/10 (F) Characterization of herbs and spices
09:10 - 12:00 (Content of the substances, smell, taste, and use, in combination
with other spices)
6 2026/07/13 (—) Primary and Secondary metabolites in herbs and spices
09:10 - 12:00 (Culinary herbs and spices, fresh and drying spices, everyday
ingredients, wild herbs and spices essential oils and Preservatives,
nutritional, pharmacological and cosmeceuticals)
7 2026/07/14 (Z) Economic importance of herbs and spices
09:10 - 12:00 (Demand, market values, and producers)
8 2026/07/15 (=) Role of herbs and spices in primary health care
09:10 - 12:00 (home remedies, traditional herbalism, and modern utilization)
9 2026/07/16 (P9) Group Discussion
09:10 - 12:00
10 2026/07/17 (F) Anti-microbial properties of herbs and spices
09:10 - 12:00 (Common herbs used for disease prevention, food preservation, and
bio-pesticides)
11 2026/07/20 (—) Anti-oxidant Properties of herbs and spices
09:10 - 12:00 (Herbs and spices are rich in natural compounds like polyphenols,
flavonoids, and vitamins that help neutralize harmful free radicals in
the body. Their antioxidant properties can reduce oxidative stress,
support immune function, and contribute to the prevention of
chronic diseases.)
12 2026/07/21 (Z) Anti-cancer properties of herbs and spices
09:10 - 12:00 (By the end of this lesson, learners will be able to describe the anti-
cancer properties of herbs and spices, identify bioactive compounds
that may help inhibit the growth of cancer cells, and explain the
potential mechanisms through which these natural substances
contribute to cancer prevention and overall health support.)
13 2026/07/22 (=) Anti-diabetic properties of herbs and spices
09:10 - 12:00 (By the end of this lesson, learners will be able to explain the anti-
diabetic properties of herbs and spices, identify key bioactive
compounds that help regulate blood glucose levels, and describe the
mechanisms by which these natural substances improve insulin
sensitivity and support overall metabolic health.)
14 Anti-aging properties of herbs and spices

2026/07/23 (I9)
09:10 - 12:00

(By the end of the lesson, learners will be able to identify key herbs
and spices known for their anti-aging properties and describe the
bioactive compounds responsible for their effects. Learners will also
be able to explain how these natural ingredients support skin health

5
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and overall wellness through antioxidant and anti-inflammatory
mechanisms.)

15

2026/07/24 (£)
09:10-12:00

Hepato- and Cardio protective herbs and spices

(By the end of the lesson, learners will be able to identify herbs and
spices that support liver and heart health and summarize their key
protective properties. Learners will also be able to explain the
mechanisms by which these botanicals promote hepatic
detoxification and cardiovascular function)

16

2026/07/27 (—)
09:10 - 12:00

Cosmetic applications of herbs and spices

(By the end of the lesson, learners will be able to identify common
herbs and spices used in cosmetic formulations and describe their
functional benefits for skin and hair care. Learners will also be able
to explain how the active compounds in these botanicals contribute
to cleansing, nourishing, soothing, and protecting the skin.)

17

2026/07/28 (Z)
09:10 - 12:00

Essential oils and their health applications

(By the end of the lesson, learners will be able to identify
commonly used essential oils and describe their primary health
applications and therapeutic properties. Learners will also be able to
explain safe usage methods and evaluate potential benefits and risks
associated with essential oil use)

18

2026/07/29 (=)
09:10 - 12:00

Final exam
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Final Exam — 80%

Final Report — 20%
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Final Exam - 80%

Attendance 20%
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Classroom time: 15 hours (3 credits, 5 times a week)
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The primary objective of this course is to equip students with a
comprehensive understanding of the historical, cultural, economic, and
health aspects of herbs and spices. By the end of the course, students
should be able to distinguish various herbs and spices, recognize their
cultural significance, and comprehend their economic importance in the
global market. Additionally, they should gain insights into the potential
health benefits and applications of herbs and spices, ranging from
influenza prevention to the treatment of chronic diseases such as cancer.
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