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Pimenta dioica Allspice (Pimento) Sa Jili
Prunus amygdalus Almond (bitter) BT
Archangelica officinalis | Angelica eDlall Lisea
Pimpinella anisum Anise O 9—aaiy
Ocymum basilicum Basil (sweet) (s3a s ) Slasy
Kalmia latifolia Bay (laurel) Sso Gy
Momordica fistulosa Bergamot S Sigan
Nigella sativa Black-cumin i, 4
Carum carvi Caraway iy S
Elettaria cardamomum | Cardamom Ol—ea
Apium graveolens Celery g% BV
Cinnamonum sp. Cinnamon iig
Andropogon nardus Citronella SNA Jiias
Eugenia caryophyllata | Cloves J—is
Coriandrum sativum Coriander - B g
Cuminum cyminum Cumin O g—aS
Curcuma longa Curcuma (Tumeric) —S S

Curry powder (S8 pa b ylsd) "5 s
Anethum graveolens Dill Y
Inula helenium Elecampane (ol Baai)) (ol Ll cale
Foeniculum vulgara Fennel el
Trigonella foemum Fenugreek FE
Allium sativum Garlic o y—
Zingiber officinale Ginger J—ai)
Citrus midia, limonum | Lemon sl O g—ad
Glycyrrhiza glabra Licorice (Liquorice) Qs (3 e
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Citrus pusilla, limonum | Lime (Egyptian) Uaala 53l gad
Myristica fragrans Mace NRE PETR
Citrus aurantium Mandarin (38 Ciangs) (iass
Marjorana hortensis Marjoram Sy
Ajuga iva Musky bugle & aa
Brassica nigra Mustard-black (Va3 sd) Saa
Brassica elba Mustard-white (eLays H92) Josa
Myristica f. houttyn Nutmeg ulall 3 540
Allium cepa Onion J—say
Citrus aurantium Orange J&G
Citrus a. amara Orange-sour B
Origanum vulgare Oregano (o o) se 3B and
Pimenta sp. Paprika sla aal Jili
Carum petroselinum Parsley (L saie) uigai,!
Mentha pulegaum Pennyroyal (Bs) olab pliai
Piper nigrum Pepper-black agud Jili
Piper nigrum Pepper-white (Ls%i) pand J—ili
Capsicum frutescens Pepper-cayenne S J—ili ¢ s
C. baccatum C. annum (Chillies) act iy
Mentha piperita, M. arvensis | Peppermint gl
Rosemarinus officinalis Rosemary (common) A Laa
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Magnolia glauca Sassafras o yhuaa
Mentha sativa Spearmint sl g L
Hlicium parviflorum Star anise iand ) gy
Tamarindus indica Tamarind SAA
Artemisia dracunculus Tarragon (estragon) ('sa) u sk Ui
Thymus vulgaris Thyme —c)
Verbena hybrida Verbena (L e i) Ly 5
Gaultheria procumbens Wintergreen (daidh _u;) laiS sLs

. Larry‘and Goldin (1989) (1« 3as jaadl
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