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ABSTRACT: The paper presents spicy plants used in food, their physico-chemical properties (in 

percentages), as well as their preservation. These plants have a pronounced spicy character, being 

used in the form of bulbs, roots, leaves, fruits or stems, both in food and in the food industry. 
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1. GENERAL ASPECTS OF 

VEGETABLE SEASONING  
These plants have a pronounced spicy 

character, being used in the form of bulbs, 

roots, leaves, fruits or stems, both in food and 

in the food industry. 

Food spices they are vegetables that, in 

addition to their pronounced spicy character, 

often have a certain nutritional value 

(nutritional or vitamin); This category 

includes: onions, garlic, peppers, celery, 

parsley, parsnips and leeks. 

The spice plants themselves also have a 

spicy character, more or less important, but 

they have no nutritional value; these include: 

horseradish, tarragon, larch, dill, thyme, 

thyme, marjoram, truffles and lesser-known 

spices. 

 

2. FOOD SPICES 
 Capsicum (Capsicum annum) 

Red pepper is a herbaceous plant with white 

flowers and green or red fruits, used as food 

and spice. Red pepper is also called paprika. 

From the point of view of taste, the 

following qualities are distinguished: peppers 

with a very hot taste, less hot peppers and 

sweet peppers (which are not hot). 

Hot peppers serve as a spice in the culinary 

arts, and from the varieties with small fruits, 

paprika or paprika are prepared. 

Some qualities of paprika are prepared from 

whole fruits, and others from different parts of 

the fruit or from a mixture of these parts. 

The active ingredient in peppers is 

capsaicin, which is a weakly acidic (phenolic) 

substance. 

The coloring substance in peppers is called 

capsanthin and belongs to the group of 

carotenoids. 

In table 1.1. the physico-chemical 

properties (in percentages) of the types of 

paprika are presented. 

 

Table 1.1.Physico-chemical properties (in 

percent) of the types of paprika 

 
Physico-chemical 

properties 

Types of paprika 

Sweet (%) Hot (%) 

Moisture 11 11 

capsanthin 0,01 0,05 

Ether-soluble 

substances 

14 16 

Total ash 6,5 8 

Ash insoluble in 

HCl n / 10 

0,5 1,5 
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 Onion (Allium cepa) 

Onion is an edible herbaceous plant with a 

strong specific smell and bulb-shaped 

underground stem. (fig1.1.) 

 
                     Fig. 1.1. Allium cepa 

 

It contains important nutrients, such as: 

various mineral salts, essential oils and 

carbohydrates, as well as certain substances 

with antibiotic properties, generically called 

phytoncides. 

Use in food: it has a significant spicy value, 

both fresh and cooked. 

 Garlic (Allium sativum) 

Garlic is a very nutritious herbaceous plant, 

with characteristic taste and smell, biennial, 

and sometimes perennial. (fig.1.2.) 

 

 
Fig.1.2. Allium sativum 

 

It is known all over the world and used 

both as a vegetable and in seasoning various 

meat dishes. 

Garlic, like onions, contains: essential 

oils, carbohydrates, minerals (arsenic) and 

phytomicides. 

In table l.2. the average chemical 

composition (in percent) of these food 

seasoning plants, widely used in culinary art 

almost all over the world, is presented. 

 
Table.1.2. The average chemical composition (in percent) of onions and garlic 

The spice Water  

 (%) 

Carbohydrates 

(%) 

Proteins 

(%) 

Lipid 

 (%) 

Cellulose 

 (%) 

Ash 

 (%) 

Allium cepa 87,80 9,40 1,30 0,10 0,70 0,50 

Allium sativum 64,70 26,30 6,80 0,10 1,40 1,30 

 

 Parsley (Petroselinum hortense) 

Parsley is a herbaceous plant with a tall, 

biennial stem, cultivated as a culinary plant for 

its leaves rich in aromatic oils. (fig.1.3.) 

 

 
Fig. 1.3. Petroselium hortense 

 

 

Food use: Parsley is intensely used for 

culinary purposes. Green parsley is also often 

used to garnish dishes served at the restaurant. 

The fresh and unique aroma of parsley goes 

very well with rice, boiled potatoes, fish, 

chicken, lamb and goose. 

   Parsley root is highly valued in Central and 

Eastern Europe. In these areas it is used 

extensively in the preparation of various 

soups, steaks and salads. The fresh, chopped 

parsley root is used in the preparation of 

chicken soups, salads, pâté sandwiches or 

various meats. 

 Celery (Apium graveolens) 

Celery is an aromatic herbaceous plant 

from the Umbelliferae family, with a thick and 
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horny rhizome, cultivated as a culinary and 

medicinal plant.  

 

This plant contains in the leaves (in the 

green state) and in the root an aromatic 

essential oil, which gives it the value of spice. 

In table 1.3. the average chemical 

composition of celery roots is presented (in 

percent). 

 

 

 
 

Table 1.3.Average chemical composition of celery roots (as a percentage) 

The spice Water  

(%) 

Carbohydrates 

(%) 

Proteins 

(%) 

Lipid 

(%) 

Cellulose 

(%) 

Ash 

(%) 

Apium graveolens 87,30 8,80 1,40 0,30 1,00 1,00 

 

Use in food: mainly used in the culinary arts 

in flavoring soups of poultry or mashed 

vegetables. 

 

3.THE SPICE PLANTS PROPERLY  
 Tarragon (Arthemisia dracunculus) 

Tarragon is a plant cultivated for its young 

green leaves and shoots. 

Use in food: the leaves are used to flavor 

dishes and pickles. 

 Horseradish (Armoracia rusticana) 

 

 

Horseradish is a perennial plant in the 

Cruciferous family. 

This spice has a burning taste and a specific 

smell, due to the content in sinigrin (glucoside) 

contained in black mustard, which under the 

action of yeast myosin cleaves and forms 

allylic mustard oil. 

In table 1.4. the average chemical 

composition of horseradish roots is presented 

(in percent). 

 

Table 1.4. Average chemical composition of horseradish roots (in percent) 

The spice Water  

(%) 

Carbohydrates 

(%) 

Proteins 

(%) 

Lipid 

 (%) 

Cellulose 

(%) 

Ash 

(%) 

Armoracia rusticana 76,70 15,90 2,70 0,40 2,80 1,50 

 

Use in food: in the flavoring of various 

foods, as well as in the manufacture of pickled 

vegetables obtained by lactic fermentation. 

 

 The larch (Levisticum officinale) 

Locust bean is a herbaceous plant. Licorice 

leaves are eaten fresh or dried. Leuştean has a 

characteristic and pleasant taste. (fig.1.4). 

 
Fig.1.4. Levisticum officinale 

 

   

 

Use in food: The leaves are used in the 

culinary arts to flavor various dishes, 

especially soups. Locust bean is very good in 

soups, especially in those that contain 

potatoes, beans, peas and lentils. 

Its aroma and taste also go with fish and 

seafood. Its stems and seeds are used to season 

pickles. It is used in natural food especially in 

the preparation of soups, but also for flavoring 

various dishes. 

 

 Dill (Anethum graveolens) 

       Dill is an annual plant, aromatic and often 

used in the culinary arts (fig.1.5.)  
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                    Fig.1.5.Anethum graveolens 

 

Use in food: it is used both green and dry, 

to give taste and aroma to food, due to its 

essential oil. Fresh, it is very rich in vitamin C. 

 It can be used in the preparation of sauces, 

pastas and soups, as well as for seasoning 

pickled vegetables (cucumbers, cabbage). 

Fresh, it is very rich in vitamin C. 

 Thyme (Satureja hortensis) 

It is an aromatic, annual plant. It has a more 

intense aroma when it is young, growing to 

flowering, when it can be used as such or 

preserved by drying. 

Uses in food: it is used in the preparation of 

various sauces or vegetable garnishes. Thyme 

is also used to flavor meat dishes: steaks, 

dishes, etc. It is also used in the preparation of 

pasta and vegetable dishes. 

 

4. PRESERVATION OF SPICE 

PLANTS  
Seasoning plants, like any biological 

material, have a limited shelf life if they are 

not subjected to preservation procedures for a 

longer or shorter period of time. These 

processes are applied according to the nature 

and characteristics of the plants to be 

preserved and can be classified as follows: 

 Conservation with the help of 

natural means 

The edible properties and nutritional value 

of spice plants can be maintained to some 

extent, but only in certain cases can their 

initial spice value be maintained, due to the 

physical and biochemical processes that 

continue even after their harvest. This method 

of storage can be used in households, canteens, 

etc. for certain spicy vegetables: parsley, 

parsnips, celery, horseradish, leeks. 

Optimal conditions, shelf life and weight 

loss for some spicy vegetables are shown in  

table 1.5. 

 
Table 1.5. Optimal conditions and shelf life for some spicy vegetables 

 
The spice 

Condiții de păstrare Shelf life in 

optimal conditions 

Weight loss in 6 

months (%) Temperature  Relative air 

humidity (%) 

Onion 0…+1 75-85 Until may 15-20 

Garlic 0…+1 85-90 Up to 1 year 5-8 

Parsley roots 0…+1 90-95 Until the new 

harvest 

15-18 

Parsnip 0…+1 90-95 Until the new 

harvest  

12-15 

Celery 0…+1 90-95 Until the new 

harvest 

15-18 

Leek 0…+0,5 85-90 Until january 15-20 

 
Maintaining optimal storage conditions can 

be achieved with the help of natural external 

agents and especially the cold, in the cool 

season, by natural draft or ventilation of 

shelters and special warehouses. 

 Preservation by refrigeration with 

the help of artificial cold is applied, 

industrially, especially to onions, in the 

following conditions: temperature –2 ... 3 ° C; 

relative air humidity 75-80%; packaging in 

slatted bags and crates or placing on shelves; 

loading 350 kg / m³; shelf life 8-9 months and 

more; weight loss throughout storage about  

 

 

3%. When removed from cold storage, onions 

are usually air-dried. 
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 Freezing preservation does not apply 

to spice plants. 

 Preservation by drying vegetables 

and spicy plants, ie by partial dehydration, is 

applied in practice on a large scale. 

The preservation of spice plants by drying 

must be conducted in such a way as to 

maintain, as far as possible, their spice value; 

this is done taking into account the specific 

characteristics of each material subjected to 

drying. 

 

CONCLUSIONS 
These plants have a pronounced spicy 

character, being used in the form of bulbs, 

roots, leaves, fruits or stems, both in food and 

in the food industry. 

Food spices they are vegetables that, in 

addition to their pronounced spicy character, 

often have a certain nutritional value 

(nutritional or vitamin); This category 

includes: onions, garlic, peppers, celery, 

parsley, parsnips and leeks. 

The spice plants themselves also have a 

spicy character, more or less important, but 

they have no nutritional value; these include: 

horseradish, tarragon, larch, dill, thyme, 

thyme, marjoram, truffles and lesser-known 

spices. 
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