
Spices 

 According to the American spices Trade Association - Spices are products of plant origin which 

are used primarily for purpose of seasoning of foods.  

Spices are those plants products of which are mainly used as food adjunct to add aroma or flavor. 

Spices makes ordinary things to extraordinary.  

Importance of spices: 

• High value crops. 

• High income from per unit area to per unit time. For example, 10 to 20-thousand taka 

income from field crops like rice but in case of onion it is 10 lac taka from 1 ha land 

area. 

• Well adopted to wide range of climate and soil. 

• Spices are the only crops that can grow rain forest area, tropical rain forest area, savarin 

forest area, arid and semi-arid forest area. 

• Spices are indispensable part of our culinary preparation and especially used for 

flavoring and seasoning of foods. 

• Spices products are also indirectly used as coloring agent or as preservation in many 

pharmaceuticals preparations. 

• Most of the spices have potentials medicine value. 

• Spices have been used in cosmetics and perfumery industries. 

• Spices oils are also used in the manufacturing of soaps tooth paste, talcum powder, 

aftershave lotions, vanishing creams etc. 

• Some the spices are shade tolerant such as cardamom, turmeric. Those spices are also 

suitable for agroforestry system.   

• Tree spices such as cinnamon, clove are also shade tolerant. 

• Spices are also used in middle layer crops in agroforestry system. 

• Spices are major source of agro based industries. 

• Spices are labor intensive crops. 

• It creates employment opportunity for the women. 

• Some of the spices are also used in diversified purpose like in medicine, food, fodder, 

timber, tannin gum etc. 

• Spices are used as religious purposes such as incense, embalming, and in sacrificial rites. 

 

*[India (Asia) is aptly known as the land of spices, Spices Island- The Maluku Islands 

(Indonesia), Spices City- Malacca (Malaysia)] 

 



Classification of spices  

Spices are classified in several ways based on- 

• Plant part used – leaves, flowers, bark, rhizomes, fruits and seeds. 

• Botanical relationship –family to which it belongs. 

• Longevity of spices plant – annuals, biennials, and perennials. 

• Morphology of the arial parts of the plants- herbs with aril stem, herbs with pseudo stem, 

climbers, shrubs, trees, etc. 

Therefore, at present a mixed combination of above classification is normally followed as 

bellow. 

A. Major spices: cardamom, black pepper, ginger, and turmeric.  

B. Seed spices (minor spices): coriander, fennel, cumin, fenugreek, dill, aniseed and 

caraway. 

C. Tree spices: clove, nutmeg, cinnamon, and bay leaf 

D. Herbal spices: thyme and horse radish  

E. Other spices saffron, garlic, vanilla etc. 

Spices can be classified in different way- 

1. According to their use we can classified spices into three groups. 

a. Spices: spices crops which are used during cooking and or before cooking such as 

Onion, ginger, turmeric, garlic etc.  

b. Condiments: those spices to add additional flavor or test to cook products like 

cumin, saffron, fennel, aniseed, cardamom, cinnamon, clove, caraway, vanilla etc. 

c. Culinary herbs: spices plant that uses as row at their herbal stage such as coriander, 

lettuce, etc. 

 

2. According to their growth habit  

A. Herbs: Onion, garlic, fennel, saffron. 

 

B. Shrubs:                        

                                    

      

C. Trees: Indian cassia, Cinnamon, clove.  

 

 

 

 

 

Bushy shrubs -Chilli 

Climbing shrubs –black pepper 

pepepper 

 



3. According to their life span: 

A. Annuls: Annual spices are those which require one growing season to complete a 

growth cycle or life cycle. Examples- Cumin seed, chilli, coriander. 

B. Biennials: Biennials spices are those which are require two years or two growing 

seasons to complete a growth cycle or life cycle. Example –Onion, Garlic. 

C. Perennials: The spices plant which normally live for more than two years are called 

perennials. Example – cinnamon, Indian cassia, Ginger, Clove, cardamom. 

 

4. According to plant parts use/ edible parts  

A. Seed: Coriander, Aniseed. 

B. Fruits: Nutmegs, Cardamom, Chilli. 

C. Leaves: Indian cassia, Coriander leaf, Mints. 

D. Stem: Fennel. 

E. Bark: Cinnamon. 

F. Anther: Saffron [ expensive spices in the world ( 1 g = 1 Lac taka )]  

G. Unopened flower bud: Clove  

H. Rhizome: Ginger, Turmeric. 

I. Bulbils: Garlic, Onion. 

J. Specially cotyledons: Vanilla. 

K. Roots: Angelica, Horse radish. 

 

5. According to their family (Botanical) 

A. Alliaceae: Onion, Garlic, Turmeric, Bunching onion. 

B. Luaraceae: Cinnamon, Indian cassia. 

C. Myrtaceae: Clove 

D. Zingiberaceae: Ginger, Turmeric, Cardamom  

E. Papavaraceae: Poppy seed. 

F. Cruciferae: Mustard. 

G. Umbelliferae: Coriander, Fennel, Aniseed, Black pepper. 

H. Solanaceae: Chilli, 

I. Piperaceae: Black pepper. 

J. Myristicaceae: Nutmeg 

K. Iridaceae: Saffron. 

L. Orichidaceae: Vanilla. 

M. Labitae: Basil, Mints Thyme.  

 

 

 

 

 



Classification based on ecological distribution 

1. Tropical: required high temperature: clove, nutmeg, Cinnamon, ginger, Turmeric. 

2. Subtropical: required Moderate Temperature: Dill, Cumin, Fennel, Coriander, onion, 

Fenugreek. 

3. Temperate: Required low temperature: Saffron, Kalazira, Savory, and Thyme.  

*Chemical responsible for different characteristics of spices 

SL. # 

 

Name of the spices Responsible chemical Responsible 

characteristics 

1. Black pepper  Chavicine Pungency 

Piperine and Piperidine  Aroma 

2. Cinnamon Cinnamaldehyde Aroma 

3. Ginger Zingiberol Aroma 

Zingerone  Pungency 

4. Turmeric Turmerone  Aroma 

Curcumin Coloring 

5. Tejpata (Indian cassia) Eugenol Aroma 

6. Coriander Coriandrol Aroma 

7. Cumin Cumaldehyde Aroma  

8. Fennel Anithole Aroma 

9. Aniseed Anithole Aroma 

10. Onion Allyl propayl disulphide  Pungency 

11. Garlic Allyl propayl disulphide  Pungency 

12. Clove  Eugenol Aroma 

13.  Cardamom Terpinyl acetate + cineole Aroma 

 

History of spices  

Spices are the oldest crops in the world. In ancient times, spices were treated as precious as gold. 

Species have played an important role in the history of civilization, exploration and commerce. 

There is a proverb in ancient time “He, who controls the spice, controls the universe”. First 

world trade was started by species. According to a 15th century saying, “No man should die who 

can afford cinnamon”. Parthasarathy et al. (2007) stated that references to pepper in ancient 

Sanskrit texts and Tamil literature indicate use of spice over 3000 years ago. The history of the 

civilization and use of the spices is perhaps the most romantic story of any vegetable products 

(Raidly, 1912). In the Biblical Poem Song of Solomon, the male speaker compares his beloved to 

many forms of spices. In the story of Genesis, Joseph was sold into slavery by his brothers to 

spice merchants.The ancient trades of Arabia had the monopoly of carrying goo ds between the 

East and the West, among which species were the most important. Compared to other goods 

traded between the two regions, spices took up less less cargo space, so their popularity was 



higher than bulkier products. The East and West relationship develop for spices business. 

Columbus discovered the new world (America) in 1492, similarly Vascodagama discovered 

India in1497-1499 especially for black pepper. Several wars in the world were happened for 

spices. By 1511 the Portuguese had gained control and soon to dominate of the Malabar coast of 

India, Ceylon (Sri Lanka), Malacca, Java, Sumatra, Islands for cinnamon. Between 1605 and 

1621 the Dutch drove the Portuguese out of the spices Island and obtained a monopoly of the 

trade in nutmegs and cloves. They occupied the whole Ceylon in 1636 and adopted quick 

methods to obtain the cinnamon. By 1796 Britain had taken over all the Dutch possessions in the 

East Indians. The Dutch East India Company had gone bankrupt in 1799. The English stay up to 

1820. After that Java and Sumatra were to remain important producers of pepper, particularly up 

to the end of the Dutch administration in the Second World War. From now onwards no single 

country is to maintain a monopoly of the production of any one spice. In a nutshell, fascinating 

‘History of Spices ‘is a story of adventure, exploration, conquest and fierce naval rivalry. 

 

Status of spices production in Bangladesh. 

In Bangladesh, several spices and condiment are grown sporadically in some other areas. Almost 

most of the spices and condiment grow in Bangladesh but our demand cannot totally have met up 

from their present production. Some of the condiments cannot be grown or have potentially to 

grow but we cannot be growing. So, we depend on 100% on import of those species and 

condiments such as clove cardamom, cinnamon. Once we were self-sufficient for major spices 

like chilli, garlic, ginger, turmeric, but now we are 30% -70% deficit. 

 

 Example  

1. Onion: our total requirement of onion is about 500000 MT, but we are producing only 

140,000-15,000 MT. Rest of the onions are coming from neighboring country mainly 

from India through border. Among these deficit amount only 70,000-80,000 MT are 

coming through authorized way and rest are coming through unauthorized way which 

create unhealthy situation or serious problem in our economy. 

2. Garlic: We have a total requirement of garlic of about 85-90 (000) MT, but we are 

growing only 34-40(000) MT. Rest amount are coming from neighboring country like 

India, china.  

3. Ginger: Almost similar situation for ginger. 

 

 

 



Present status of spices production in Bangladesh (2016-2017, DAE) 

Spices Land area 

(Lac hector) 

Production 

(Lac MT) 

Yield 

(MT/ha) 

Onion 2.13 21.53 10.10 

Garlic 0.90   6.86   7.63 

Coriander 0.47   0.61   1.32 

Chilli-winter 1.48   2.08   1.40 

Chilli-summer 0.36   0.67   1.87 

Zinger 0.18   2.37 13.07 

Turmeric 0.42   1.48   3.57 
Source: Krishi diary, 2018. 

Why we are now deficient from self-sufficient conditions?  

Once upon a time we were self-sufficient in species and condiments. But now a days, we are in 

deficit condition due to following reasons: 

1. Mainly changing cropping pattern: In Bangladesh HYV of rice was introduced from 

Manila in 1960 which occupy the onion, garlic and other spices and condiments 

cultivated lands. Our staple food is rice and our less knowledgeable farmers like to 

cultivate Boro rice instead of spices and condiments without considering return per unit 

of land, per unit of time. 

2. Lack of proper policy: We are not yet able to develop such proper policy which will 

provide some kind of facilities about growing spices and condiments. 

3. Low yielding variety. 

4. Improper management. 

Scope of development/Specific suggestions to overcome spices shortage in Bangladesh: 

Once we were self-sufficient in species and condiments but now we are in deficient 

conditions. There are several reasons behind it. Species and condiments have great 

potentiality but still we are not growing all kinds of spices and condiments. But we can easily 

grow, or we have scope to grow chilli, black pepper, clove etc. However, the following 

attempts can be taken to overcome spices shortage in Bangladesh. 

• Extensive cultivation of spices: Extensive cultivation of spices can be continued by 

removing Boro rice previously spices cultivated land. 

• Vertical cultivation of spices using HYV of spices having diseases and insect freeness 

and also using highly resistance varieties against other adverse climatic conditions. 

• We can utilize our fallow land to cultivated spices and condiments. 

• We can utilize our existing forest area to grow spices and other condiments. Other spice 

producing country like, Indonesia, Sumatra, Java, India, Srilanka etc. practices such 



system and plant spices at the tree base. So, we can utilize our Chittagong, Sylhet, and 

other forest area for spices and condiments crops cultivation.  


