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seletE A e A5 FAHUN TG JAHBLS DAL gon e FPoz
2553 e AL ol TR/ BR8] Y AP T 5 Wi AKX 249 TR T
AAEA, 44 AT Aol FOB, olo] mek PR gsf A&eAS AetAT AT
AR whg, A%, TF, £ F R FeHo ASHAY FUR AP E 200F ol ¥ PR
7t B E T Yok A A2, WEAFo|} Y EZENF & Precooked 1} Easy cookh & 4 Eol
2259 AN AN ol AYD HFE A FEAY A BolX AT, EF JA T
AxzA 2T e JAEINE o5 FAEI JHE 4ELS A BH}T Aok

A27x $ege HEQAE FE AT A7H) HES SR TIsk s RolRnort 44
go) P43} O] B P, B8 GYAe] 278 wolSalo} s AR oyt 2T ¥
A AE A ARol Fg AF L 27ake LA Ygate] olgu B FASE 4
£ 7)ol Wasl 9o

FUANE 7154 A4S AHEF TR 7154 JES0 2AHL on gk ol e 7154
AE ZANE 2949 AABE FE o ) Bo) TS AAYFLE oY) % AoE 4
zhac 2 GARE 39, ez st e FPYRRE F O 45 e 7154
e AANEL a78A D Rolth. A AFelM mlelzt FebAE Lokt $4) AEFL &
28 So| WHT Jon oled AN AAHEA FARE ALE3e] 715N o] el B AFAF
Ao wyaele 2 & ok

AAR R FAENN FAR) AL TS 2B F2 cheesed] F& FrHat7] Aste] LAY
B AL oA $tew 29)¢] quark, butter Sl mhs 5] FAE} o] 830l g3, 1990 e Eof
g g 7154 L ol L3t £4, ATFEE Fo A&87] AFaoh

FU9] 74, butter AF vhso] 7MY AF ololoE olHF FURY ALgol ASl AR Zlo
2 @3 itk g RS 1AL Brlste @A M es GARY A4S olga A B
2ol AE BARS] Ao W BF, YA AE S L 7154, AL 4 B el ag, ol
FAF) A 7H5H J5E AuTA Brh



E1 U Y I, gdze] Ho|H &/
T ¥ F & ¥ ®
Ao} 3 AF7E FABE AHST JAte 2= 5
£z d ojdeg Ay SErte A FEAUL
NE(2E 22)  herbs QB AT, FAAYelE 4Fo2Ae 2719
FAHE sl AU A7 BEE A3 FAUES
A44%  spices herbs ol £ ARG Ao Atk EF I LIAE
okl herbs A AE g AFold 2 ARHEELS FEL
#e herbs EHE olgslelA gt Ao FAlse] ¥
CES herbs ' ¥ 13 2ol 278 F kY
HM o)&t, herbse o4, 44, FEE o
e AE k8B () herbs $53 gle 284 22 18RI 2low, of
AL A2 herbs % spicese &4%9 ¥v ¥ (flavouring)
7 eH(E2E) herbs ol & U WP Er AU HEH €3

2, 283 g s A8 g, F4, o, F
7], ¥, 3 742 F ook 29 Aok Agetz ook &, F) 9] herbs(F#) & spice(FFH) &
gratn A AA AE ¢ 25%F Fol|A 7] o] &3}yo AAT HER PAE FisE Sk
old o)uol|A} A E T herbs9} spicesE X3t Sojgt & 4 gtk oAl LElA, FAEE F2
dd B oldjelA AAEE 71} At FE spiceset 2qAGA AFE AotelM BadHe
Herbs 5 Z3tstz, A8 4, 32, 9, E, 2853, &9, #2448 Azse] o 3509 F°]
21th2 herbs@ ] ko] BHoM A7 A2 Jo2 SNt 2] & £/ 22 EE ovled
FEL XA A etk BEbA herbst F2 g o2 o] §8tE FolX 482 7 2] AHE-8EA]
oer) X3 spicest A9 100 % &2 ARgo] shFsdith ey 25 A% ]— e 2BHFE
herbs == spicesgtil® §ith

w2} A herbss} spices EFE o] ALE-5 7] W&o A spicestt £, T, & Tl 2 A
RE Aisle FE4ES At YA AL, B AMEHI e A EE A 1%
o] §93 4 &S herbs2 2|5t Zlo] Wl Aoj}

rlr

I, Al 2o| 58

FAEe FR2ES X 20] VR 24T e ool @ 485 28, SH AA WAE A
Ashe 2H2e, & ol B P S RPe, B ol 188 A gl
WA Q) 4T ZHgolth 2 So] AT FFS BT Ak JSHOE AR
SThY ol @ 8L Hole FAUR F
% 33} 20
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H2 Ao HE

2z & qEHQ FAE
ERTER
Pepper, Red pepper, Ginger, Mustard, (U#f, $}A}y] £
(R °
SEREM
Ginger, Clove, Thyme, Sage, Garlic, Onion, Laurel 5
(dAAA)
REEH Allspice, Nutmeg, Mace, Cardamon, Caraway, Anise, Fennel, Cumin, Celery %
HBIER Turmeric(3}4]), Paprika(Z4), Saffron(F23) &
PRt iEA Clove, Thyme, Sage, Rosemary, Allspice, Cinnamon, Oregano, Ginger, Mace, Nutmeg
HEER Cinnamon, Clove, Rosemary, Thyme, Allspice, Sage, 2}A}Y], Pepper &

£mEmies  Clove, Ginger, Garlic, Cinnamon, Rosemary &

T3 T PUNRY JRAEE

A8 9 FAFARFAE

Spicy  Allspice eugenol (65~85%), perandren

spice  Cinnamon cinnamic aldehyde(55~75%), eugenol(4~10%), pinene
Clove eugenol (75~90%)
Nutmeg, Mace a, f-pinene, a-camphene, myristin(4%5), eugenol
Turmeric turmerol(59%), B-zingiberone(25%)
Garlic diallyl sulfide(23~39%5), diallyl trisulfide (13~19%)
Onion disulfide, dipropyl, methyl propyl
Saffron saffranal

Herb Basil cineol, linalol, methyl chavical, anethol

spice  Bay leaves cineol(45~50%), eugenol, linalol
Marjoram methyl chavical(27%), a-terpineol(15%4), linalol(10%25)
Oregano thymol(2~7%), carvacrol
Parsely apiol, a-pinene, cineol
Rosemary borneol(8~15%), cineol(17~30%)
Sage thujone(40~60%), cineol(15%)
Tarragon methyl chavical(60~70%), perandren(15~20%)
Thyme thymol (30~71%), carvacrol(2~15%)

Seed Anise anethol(80~95%), limonene, methyl chavical

spice  Caraway carvone(50~60%3), limonene(20~45%)
Cardamon cineol (30~40%), terpineol (45%3), terpinyl acetate(3025)
Coriander linalol, limonene, «, g-pinene
Cumin cuminaldehyde (cuminol 35~62%), 8-perandren
Dill carvone (40~60%), perandren, limonene
Fennel anethol(50~60%), limonene(9~17%)




NV, gdz2 7|54

1. 5EEr - RREE SRS AEI|S

A2 F9o)A hit4Eo 2 73 2 AAS JA e AFol 3L Yot |22 WM E dA st
AR Z22EL o8t 9 D A FFHE Aojste 715 S /HA HELE A Wl oA
o uEe) WA A, fxpe) Ao ZFE lo] dA A A7 Qe A FeItt olHE AFE #
£3}o] ¥ALZRE F2%¢ champignon $28 % Xx}2zFE F&Y flavonod FEE,
oligosaccharide 5-& A7isted AHAA el WS dAste ans Jehlle ez defA o
QUBRE FARES ALY I 2 9] S dE AU 4FHE AAdALH FE N}, FTHA
A2 1”%°J’§.—'§—°ﬂ Arg5lo] ste} w38 A Fusobacterium 5] 770 vl &9 o2 B, &
A5 A} So] Ralse] 3wty 33RHE, FuA AAFE, AF AL, alcoholR, aldehyder,
acetone £9o] ot AjRo] AAEHoO RAFL}L olF AHEZF H,S, methylmercaptan, dimethyl-
sulfide S 3124 $34HEo] FHZ 248 53] methylmercaptano] 7H¢ A 28k A2
2 A Aok ety THE JAste Ee g 1) FU A7 48 JAsAY 2) &8, 3%
A o 2 methylmercaptang 3ot FAU 3) 712 HA S maskingdte e 28 d 4 Aok
A o 2 Cu-chlorophyll natriumo] 3tgtx o2 WA A o] 73 Aoz AHA Jloy olBL} &
Ng 325 FoA sager o 64, rosemarys= oF 3v] o] 4] WAAA T o] e ALE ¥EHYG
(F 4).9 o] EAEL rosemanol S22 o] HEASL F23le] dEo0Z AFRA] 10W) o]Are] &3}

T4 FAE FZFES] WRE

EREE] s FAUE 9 =
Sage 95 Caraway 24
Thyme 99 Coriander 3
Savory 90 Clove 79
Oregano 93 Allspice 61
Marjoram 91 Sancho 72
Rosemary 97 Tarragon 36
Basil 63 Chrysanthemum(=3}) 12
Shiso 91 Paprika 8
Mint 90 Fenugreek 4
Celery 44 Pepper 30
Dill 13 Turmeric 5
Anise 27 Ginger 4
Cumin 11 Cardamon
Fennel 0 Star anise 39

* 2 1.9 methanol %% % (3mg /ml ethanol)©] 500 ng$] methylmercaptang& B % A& $38 3



£ Yehjie Aoz wazth

2. FHA R SMBo MET|s

Diets] o]&& A%t calorys} WAl energy®] balance’F minus o &7t e zlolth webA
AN ANA energytiAb 71%5-& E3E A7 UE BAEE o] & dietrt F5¢2 Slvh 48§ Fd
FZ0] uj& gt A%<l capsaicine g Foig A3} A Fol FaTE HASAT 2 AR A E
olgste] AYYP Az 2y 13 ol AR HAF F 25 %9 A watFe] FshsHchy
Capsaicine®] 7%, Aol E457 43 g Fo2 gaslo] ¥ o2 1H epinephrined] £¥]E
22353 glycogeno 2R ¥ glucoses] ¥3]o] Hozte] FB-g FeA1710, A2 9 triglyceride
ZRE APAoze) BEE 2ANA energyd 2 AL Frh B TUE FAE FAA W
ob B2 3%3lo epinephrine®H| A E #$9% Az 29 29 Zo| capsaicine, piperine,
zingerone®] 7$- 220 2 RE] epinephrine?] BHIE WA Aoz Bzt 2 9 & A
QA Fo] g AelA oA T Wl 5t AL L o] 4314 red pepperd] WBEALE HAF A} F 25
%] A A E FAsYAT ol AL capsacined] F 2}F o] v A o] HE3te] P E ESHA F
o2 7hEe Aol A3 rh

<3

3. 2R M RO| MET|S

2 o] &5 34 9] saffrone «,f-carotinoid, lycopene, zeaxanthin 59| 448 $H-3}
3 glen B SV FE o] 4% saffrond] 719 el Folo] MM EE YT A 80% ©13
AP FEA 2 axst ¥ AT

4, ge

o) $A o)A cinnamonoji} clove$-o] WAH I, mint7t $-foll, 223 mustard’t el o1&

170
160
150
140
130
120

110
o A{Ab
100 4 % e A AHBHIE
90 | A APHA|

80

At BH2(%)

1 1 1 1
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180 L
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Ephinephrine

200

Capsacine Pipsrine zingerone Allylisothiocyanate  Diallyt disulfide

T12! 2, ujg ok AR o] rate] A 0 2 XE] epinephrine® B o) vl & FF

HATE AN FA g7 wAZ gl R 98 47Fgol ke FAZ veido 35
ol Qe et et 2AE 18302 e AlFHE o] mustard, clove, cinnamon®] oilo]A] &8
Ao ura At 1 o] & oregano, peppermint, garlic, thyme, rosemary § ©h49] FA R0 2 E
Byjge g Art AL B F2F, 4AE, A7 T A ol i AFE 2AR 2H
E3), garlico] A& A7} Ae Ao W HHES5).9

gz B AE0] ek 59 WIzteFo 2 o] 4HI e AT AT FTEA R I 42
gAo] sU7] wEolth YmA oz HFFol AoIM & garlic, clove, cinnamon, mustard 5o g ¥

78 e Boln, o]9 9| oregano, rosemary, sage, onion® 7}& &7} Qlth FFo] Y ARF 2o
A& mustard, clove, cinnamon, allspice, bay leaves, caraway, dill, anise, oregano, thyme o] &
A GAAE Bole Ao vt} ol#§ FAFY FFHAHE F2 Aol AT A fr(essential
oil) 7} Z}%s}t Ao 2 w0 E3|, phenoli, monoterpened-7F 715k 84L& Rt} F clove
1} allspiceg] 4389l eugenol, thymed] 3450} Q& thymol, carvacrol 28] 3 Al &3 4] 8o §
&=lo] 9= isoborneol, 1,8-cineol, citral= &7} Er} 283, ulsS w4 P L o £429 Fgo

E5 HAdgd AxE Hole ¥AU&8

wa e g 4 =5

R cinnamon, cassia, clove

AR garlic, clove, cinnamon

ol B e g cinnamon, allspice, garlic, clove, thyme, mint, nutmeg, laurel, coriander, 2F%
ErdTd anise, clove, thyme, garlic

S ) mustard, allspice, ginger, clove, ¢}A}H], cinnamon

stsd onion, garlic, clove, allspice, ginger, $}AHH

T3] basil, laurel, cinnamon, thyme, coriander, mint, sage




2 AAEE= allicin o]y diallyl trisulfide s vhs2] S0l 1 HFA AR T FFHo] FFsl}

EF SpA}E)], 232 v} 32 o) myrosinase?] {02 A E & allyl isothiocynate F& w) -2 =}
24 g7 EA 2 718 FF AL Bl 28] cinnamon, casia®] F Q. &7 A &2 cinnamic alde-
hyde, 7+g59] citral, A]2¢] phenyl aldehyde% aldehydes+= M3 FFolo] dis 43 B4
vepd Tt 2 9o mace(71EH]) o] EA) 3= lignan AR X EX]FQ Streptococcus mutansl T3] 12.5
pg/mle] MICEZ A& Asjzgo] sk 73 HdAL Role aflatoxing WA Aspergillus
parasiticus®] A5, aflatoxinA A& YA A e A ES U A3, 2 EdE thyme >
cumin > clove > caraway > rosemary > sage] €02 JElth ¥ 68 7t A2 VY 253 3
+9 74L& e Aoh?

a8 H2 FARE o] &35 Ao I A7 rosemary FEE] FA A £}, FARE 9
43 HIV-1 AANELAS G40 ti A7 Fo] RIHT lon, ofe]q dFAE o[ &3t 4F
7], AFExF So] kA, mustard 2 horse redish 32 ES 988 AHE-3k3 Yoh?

5. ghhiste

HEe Aztol Aol de WANH ol AL PAR] T ¥, BIHA 29 W,
A7\ g % =g} AW BAA e /A Aoje] sl EaTh YELS 2714 2780
N Bag olgste] AYRFE 4AGH e e 48 A WA v FWeE ¥
A3} wrgste] AARTAL AV AT PR} Y& BB 2Pl Frslo] gx

6. Gram ¥4 F 34Z AT FAE AL R /289 324

3 f * 2 F

cinn- coria- juni- bay majo- oreg- mus- thy- coria- juni- bay majo- nut- pep- oreg-

amon nder clove per leaves ram ano tard me nder per leaves ram meg per ano
E. coli + 2+ + + - 24+ 3+ 5+ + - 4+ - 2+ + + +
Ps. fluorescens ~+ 2+ + 2+ + - 3+ 5+ 2+ + 4+ + + + +- 2t
Ae. hydrophila 3+ 4+ 4+ 2+ 4+ 2+ 3+ 5+ + 2+ 4+ + + - - 2+
B. sublilis 4+ 3+ 3+ 2+ 3+ 4+ 4+ 5+ 4+ + 4+ 3t 3+ 4+ + 4+
B. cereus 4 3+ 3+ 2+ 3+ 4+ 4+ 5 4+ - 4+ 3+ 4+ 3+ 2+ 4t
B.coagulans 4+ 3+ 3+ 2+ 4+ 4+ 4+ 5+ 4+ - 4+ 4+ 4+ 3+ 2+ 4t
B. lickeniformis 4+ 3+ 3+ 2+ 4+ 4+ 4+ S5+ 4+ + 4+ 4+ 44+ 34+ 2+ 44+
ClL tyrobutiryeum 4+ 3+ - 2+ + 4+ 4+ 5+ 44+ - H + 4+ - - 4+
ClL bilermentans 5+ 4+ 4+ 2+ + 5+ 5+ 5+ 5+ 2+ 3+ + 4+ 2+ 3+ 4+
Cl. sp. 44 3H 4+ 24+ 4+ 4+ 4+ 5+ 5+ 4+ - 4+ 4+ 3+ 2+ 4+
Micrococcus sp. > 4+ + - 4 + + 5+ 4+ - - 24+ 2+ - - +
L. plantarum + -+ - + - - 55 - + - + - - - +
Pediococcus sp. + + + - - - - 4+ + - - - - - -

“5+: &aAW, + EL, - AL



oju} Fol g 3] Zt AAzFH o2 o5t 7HF AL Yos|A ok 53 AAAEY HPHA F
AL w%e o Y 39 A o] Zrtsta Yo FolE doA HE oy FHANE UL
71A Bt QAde it o ol FAJA AL Wolste 71 TE AL Jov 2 YL Yol
o wet Astat. = 4F 3o e EalHo] A LA alcohole]t}t aldehydeZ A 5] of
B S AASAY F29 2318 dodA Eot ol e AAadst AH-E DNAY &8 7FA ¢ oA
ZE AAste 5 AX/ S FAE fEEtA "ok webA olg @ A F ] AF3tE WA sty flsho] Azt
WA A& A8 "o A ¢l BHT, BHA 5 @4 3skA & ARgstgov ok Sa A A
Sol AFHI don A HER EY C 5& AHE3tR A3 st o] S FH T £2 9 7l
o] @ X 2 th

AxtA o 2 A Efofl= tocopherole] T H-H o] o] 7159 ¢PA o dFE vlAZ FH ot
=3} ofs F o= B-carotine 5 carotenoid7} ¥te] polyphenol A&, ¥} C, flavonoid §-°] &
A3} ZHg-& 3ka Sdth

g g Fadstdd dalM e 1950 F-E B2 A77t o] FolA ket ol %, rosemary R sage7t
AR 7383 gasiA 2 delA Y3, 2 99 oregano, clove, mace, nutmeg, thyme, termerico] =
Z2e gAol e Ao 2 BIATh 4F JAUEE AHE3HY lardE o] &3l POVE &3¢ Ade &
73 ok olg gt AP EE FFAAES FYHA A KA EC] §34F YehE oz FEUT
9lt}. cloved] eugenol, thyme$] thymol, carvacrol S phenol# 3}3}&o] 745 &A1& Holi gt}
E3] 73 848 29l rosemary, saged]A] H] 3uhA R0 2 XE rosemanol, carnothol & 4% 9]
diterpene SI3HE-& ¥ Azt F2E AR AL ol & H¥o] F4¥4IstA A BHA, BHTS &
A A FAE Brlsle Aoz uwa Atk E£§ oreganod] YolA 484 A EQ rosemarindt &
phenolcarbon ¢} F/do] 7 ah4taby w7 2] H Atk 7] el glucoses} phenold 4=417)
7t EAEt] F8QlM Y o] Ao] T Aoz wElH oy s1Ee AA A a-tocopherol
o 73§ #4-¢ Jeb 2 AUtk Thymeol A thymol®] o] 2l diphenyl3}3HE So] Hajsion 73
FARA @ AHF gk 2El3 turmerice] FAMAMAQ curcumindgt o] EAo| Y=
tetrahydrocurcumin® £& 34k3l8] & 7143 vl gingere] Aln]A 291 zingeron, 6-zingeron, L
g2 FNZFE sesaminol 59 lignanEH = 433t o] 3t Aoz yra el aytel] 15=9) of
& ot ¥ capsaicin, dehydrocapsaicind]= phenyl7]7} o] 7& darsg S HoFn], =3
capsaicinZ-a o] 42447] 17]7F A #¥ capsaicinol vj&ste] glomiA it el e Aoy
At} paprikat} 3135=9] M0l capsanthin, g-carotine 5] carotenoid® A+a}jA] zHgo] 9t} &=
& F3o] &2t #4131y Bol& perperine® vl gto] glo] A F o) o]8A o] &S Ao A7
"k

bl Fatstg el g HAd AT M & cloveF ol Ax)abatgs] JA2a} 79, super oxide A+
A EH AT, anise?] ZAW YL T8 calluseZHE 23127 22 allspiceZz o) FAILBE
A, phge] Agatsl YA & Fol g A7st APHT Ak

6. Melete|7|=
FURE AFH 0 Al 472 A3 DI A)71%e) L v/ P Aoz LA
H

o I Sol Bele] ¥u)E FUste] amylase Fo| E AL Z/MIIY FRY S PFAES Ao

pacs

o



E 7. & FAE9) lardd)] i3t 3 234

S$AE o ® 02 4 - ether 7}-8-% 4§ ether 8%
POV(meq/kg) ¥4 POV(meq/kg) B4 POV(meq/kg) A
Spicy Allspice 298.0 0 37.4 + 494.9 -
spice Cardamon 423.8 - 711.8 - 458.6 -
Red pepper 108.3 0 369.1 0 46.2 +
Sancho 430.2 - 485.1 - 340.7 0
Cinnamon 324.2 0 36.4 + 448.9 -
Clove 22.6 ++ 33.8 + 12.8 +++
Ginger 40.9 + 24.5 ++ 35.5
Turmeric 399.3 0 430.6 - 293.7 0
Herb Basil 254.8 0 453.1 - 55.6 +
spice Bay leaves 345.8 0 366.9 0 51.4 +
Marjoram 23.9 ++ 5.1 +++ 28.7 ++
Oregano 38.1 + 21.9 ++ 316.0 0
Rosemary 3.4 +++ 6.2 +++ 6.2 +++
Sage 2.9 +++ 5.0 +++ 5.0 +++
Tarragon 202.0 0 503.0 - 46.2 +
Thyme 18.3 ++ 7.3 +++ 22.0 ++
Seed Anise 341.0 0 53.9 + 462.3 -
spice Caraway 396.3 0 589.1 - 293.7 0
Celery seed 347.2 0 54.5 =+ 430.0 -
Coriander 364.8 0 64.8 + 528.6 -
Cumin >600.0 - 59.8 + 479.4 -
Dill 355.2 0 364.0 0 429.7 -
Fennel 331.9 0 104.9 0 529.0 -
Mace 13.7 +++ 29.0 ++ 11.3 +++
Nutmeg 205.6 0 311 ++ 66.7 +
3 BHA 12.2
A+3}A] Tocopherol 58.4

FAE T4 356.5
*A7LEE 1 0.02%,
4 +++ : POV 0~15, ++ :16~30, + : 31~120, 0 : 121~400, — : 400 °] %

2348 VAT, B@ 2SS BARAA AFFL FAAAL, A4, BT 52
A2 A S Hgol @ A7/ nnDel Aok olAB FAR A% Fol
a5k 4R A AR AFSE o] BHE 1) 2stdel ] 57, 2) 2ud L%
) 2ae) BAZGe Be Fr4Ee 2002 i 4 Atk AR T Folun] 2
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H 8 7F AR 9 44 2 3 Zgo] b3 Y AL F, FF, 22 Fol9,

% 23] 5 tsiAE 25 capsaicino] &
Aol &) 3l capsaicin 744 AR 231
acetylcolin®] ¥u]g Z33}7] gfFez YA

ZAPEHE Bole A IHEAAE Role AH

Basil oil Bergamot oil

Black pepper Camomile otk ol 24 FF9] piperine, 479
Cassia oil Caraway oil zingerone® & E3HE Uehdoh ET o2&
Clove oil Ginger oil Aol tx Pt 243t Y] 5EE F
Jasmin ABS Lavender oil A7le Ao Wt A2 2~3d7 gaE
Neroli oil Lemon oil A 7150 g ArE MIFHNEE 0§35 al-
Peppermint oil Olibanum oil lergydt-go] did FAES] 9, FAE X7
Rose oil Orenge oil ¥ aminocarbonyl ¥HEAAEA i AF,
Ylang-Ylang oil Sage oil garlice o] &3} rate] HGAPate) #a A7, 9

Ao 55l 9le 2t promotion A&,
A2 9@ k2 AE o capsaicing] mouse A
g Z71a48 2 dogukSo] A A7 APHT
ek A2 WA FARY 4UFE P 2

Sandalwood oil

Spermint oil

HEE E 80 R giliDs} 2}, o] Fo|A herbsfol 3t FAEF 2 % AFAAE tehle
HHE ALgsle X2EHS st 59 ABAZE ojfo] Hi Utk old VAN WIASW

(aromatherapy), %4 8 3 (aromacology) 59) st#o 2 ws) 7k Qi) oleldt FdA JEe
W22l A2 Azto] Bk

V. AZ Y 7HE0] 0|

setat F@sicia JEolA e 4 whdA e e, AN XY FE] 2V E Fol FL
A g Qo WA BEEH, 7o) 2 T2 YU, At LAFN EEY 5 Aoke RS
gottk. ATt $EES 715318 ALSE HEA AL Holrt 58 AFd e iy 8wt 3]
I3 9oe FoAM BREYoZ (A dolx, Avfolie FAT ‘-’il?l~ Atk o] FE 2719 BE
AL wole 715L, &nto|2rt 7t A st o] B o AF2 gelA =osith

2ol ae, &3 v &8s Rodte AL FHOE i Flo] 9 RojA L 884 ofFrhe-S F
Ao ZH AL ELE AL 2o g AlLHAE AL Ut} L o ZA, turmeric, saffron, pap-
rika o] vt EF, FAn] R FMe o g2 A& QA HE AANAY, Al gl
AL Fa% ddo|t}. o]A L, ufolxyt el YFEQ o] fol7 & 3}, 2502 glo]A 7
T AAMYE HE dl, iR, $4, &, £71, AR, B F OGS $9E o)Lz Ak Ay
Ag a2 Ag3te e 9l °‘~} Az 3 B3t AHeste 297 Bk Al 23 AAWAS, &
Folu Bl AT A0 2 A, Asfol2e g, An L tFEo] F71EA ¢ 7] A& A&
£3le] 223 FEH Aol x, &, 2¥) 2.9 A (oleo=1lE, resin=#1]g) o] w]Z A M= Yt

A - A9 A YR Anpolxg, A, 71F, FHAM], Ao 4 T Aol utet FA
of dA A B Aol o}, S LI Ano]2e FIPEE FET ALZ, T wiF



H9. FAs9 4HF}E R FEHL
71238
3 S 8 R S F 8 43 B ZEREN
BREGE
Pepper (£3) B, x5, Br piperine, limonene, «,8-pinene ©00 2
Nutmeg($-F3)  #H, iW{Ligi#, ##,  of-pinene, a-camphene, myristin A@® O
Mace(71&5]) i eugenol
Cinnamon(A] 5}) 9, MBBT, B, ##%  cinnamic aldehyde, eugenol, pinene & © O ©
Laurel (Y Al4=9)  BRETH, DEFHR cineol, eugenol, linalol 00
Mustard(# #}) TR, Sulel2, A, fIR  allylisothiocynate, sinigrin ® 000
S}A}H] iR, 2+ ikHlE  isothiocynate ® 00®
Fenugreek(&239) OksE, B, AN diosgenin ©
Clove(33}) e, 1AL, B eugenol, caryophyllene 0®® O
Allspice(Ww] $£3) (2§, & eugenol, perandren, thymol AO0O© O
Dill B4, FIR{RHE, et carvone, a-pinene, perandren, limonene O ©
Celery seed R, KIE limonene ©
Caraway (33 3F)  aitH carvone, limonene AO0O® O
Coriander (Z4+8) &R, 28 cineol, terpineol, «, 8-pinene ®© O
Cumin(w}2) ERE, H{biRsE cuminaldehyde, #-perandren ®)
Fennel (3] 3) 1, RSt anethol, limonene, «-pinene ofe)
Parsely OBk, bR apiol, a-pinene, cineol O
Anise 29, B anethol, limonene, methyl chavical Q0O
Garlic(v}¥) M, mEET, FR diallyl sulfide, diallyl trisulfide 0O®0o O
Onion(%¥}) THALIRE, GEIR, #45 dipropyl disulfide, methylpropyl disulfide O & O
Cardamon(AF7) it LRk linalol, limonene, cineol A ©
Ginger(ZA7}) RBHEHE, 425, *8  zingerone, zingiberone AQO® O
Turmeric(7}3}) 4 BN, BER, IBE  turmerol, circumin 00©
Basil At cineol, linalol, methyl chavical ®© O
Marjoram RfEH), fhiRi: EEJE.  a-terpineol, a-pinene e
Oregano A, fRE R thymol, carvacrol, a-pinene ® 0
Sage P gsiE, fRE, BTEBF ik linalol, cineol, borneol ® 0
Rosemary i ERJE borneol, cineol ® 0
Thyme LB RS, BRI thymol, carvacrol, linalol ®O0
Red pepper PRSI, IR, kS capsaicin, V.C © O
Paprika Emimagsaqk, V.C capsaicin, g-carotine ©

of wz} #UdstE HE F Ae FHl A

2o & F&E o]8FozH, T gd

Haole, F2UEozA 2YANA(FE @7t
Aol oA 4 F WA ANk 23,

w3t
T
%

27 29 A4t 4, Yol os) Ash} 28 S AAE YoV el st B o, o



I 10.

Spices?] A& H & 57

el

Az

£ 9 A8 79

A7 79

A

%, ots 5 AOZ AETE
Hol wou} EAel Wart 4
3, Aol olgtte A

Folt EFAE 98 2
de A A F2E A
o) Yg

oo ot rg Rl
o

%3}, vlE, 4% 5L A @
puree type}t #E 2 FEE
53 Az #3284 F44
2S F3A1A H7HE extract

&

type

Puree type2 Hio] %314
Fe 2L WAL 440, A
43 AFY Ad 299 9
o] €t} Extract type oo
A APl H&

HA 2 qusvOE B7] 913 9

Gdel xAdte Aol F&

FAE AEZE gFdz
NAAzYew Az B
a4 et F4dhe o £44
Fdo] oA

il ole fad AZ 5
g3 @ASAY, dd4E =
Folmz Jrd wexe o
B2 25T 7 A

$1E Fouol get 9ol
2239 4 slo} 323 AzA
A Wetrol WRso A%

22 A8E alcoholo]} A&
f TLoE 33

£A49] FTH gt B &3,
A E A3 Bd gsiHA
% Aol Jomz £xo o
g AHSS TE

37, ¥ Fom dWadwEs 4
. 28871 B

A, gHedAe AP
stA % ARAE o] &3t
A2 Az

[+]
T

(o]
I

HF 3o AU 2YeH
EEPIEECER PR
A, vha7 AT AFAN
G0l & 2 e ge

frote] Yol EAlH £
v 43 H4EdHe Aet 2
4

Z

J4, 2 E 22T, 4
4, dextrin §9] ¥ F2

74 HHEAT £,
Ao wte % &3y g
-CD §22 AHAo] o= A
= 7idE. & QA4 F Tl
E A, gy 2y

33 1% AEstez ¥
ol 43, Blu] o] Wake] 49
Bad &3 Fo7t Bay

% e

Al

c

arabia gum, Na-caseinate,
dextrin, gelatin 59 +§4
39 & Fo A, &4
283E FEHANYN F &
A=

Bl ol oAl fEdoz
gmz 4F FA4 2440l
£3 WA, WAL} F
o AA4F d ol$=

7+

$718 Frae 0 FAuT
B il F2 Az
A4 4 98

A3lf, monoglyceride ¥
7td Bslgted gH oA

& EF BN F R,

7k 231

°
=
=

G

k]

HEFHE M 4 F AL
AL o HEA FAn| o] Y
ehtng, gFAnE Fzie
o {33

Qg oz G4l Fomz

37\ & 75

ZA8%, monoglyceride 59
SHHA 58 EF B4
A A3} A7 &, A
%2 arabia gum, dextrin,
gelatin, Na-caseinate §9] %
44 B4 49 F #3,
BN F BERAZ

2 9A AA, A A
o] &Nl ZAZE 7153
Hiu A ZgM e FAHE

pol #5497t A

F84

EEEERET




271 el e HE Uk ol AW L, LALANE 45 U #3517 2vol22 AzFo 2 AL
@ 5 A%, A o AL BF AZAA B F 29Y Aol 2T AZFOIN Sdold AL
Qe #oh B9, HTAES 2ol HLBAL ARNE AL, 7Hdel 8l 2oho)2e] HEA
Rio] wastel 44T BN Asjol o] o] YelglA ki ATt e, olHY A%l #
ZAEY Walo] A YHE $84E FEE o)k QRAFo] 7183 Double Coating(0] 37 %)
xshel 27k ek, Zvhol 2] AL HH S} T EHL K 100) Gehi ATk

1. Aol YOIM ATOl 2] MEY

we TR spices 7he] FAE AT AAA, Bola AL 4L AAAE, BEA 2 Fol
ox A% YHoz 4D AAAE AQEA B anfolad Add] YL, §F - FWHF
2o Zugst HE SREIATI, 4270, 7] §) Bk F R A, B4 44, o 4A)
£ 22 2A8EA 97, $4 28, UF 5 eudon} A $9 A4 47 TE Aol Fa
# gdloz Aot e, O% A 29e, Ade) RAoWA, ojud AFL WHE AUV} e A
F47 - AE7) oItk upabA olH§ FARE) EHo] Bio] 2t HFHE a% olgelE FANEE A
A& 1A ¥ 113} 72k

o) 2] spicese] A8l& spiceso] & Ble iRz, LAY A&A AW, FFE FxH 9
) A = ATZ el e Aoz YdEn.

2. Herbs2 2 % AZAE HA|(sem)ollMel ASE et opaZl 51t

)=o) 7%, wuf Ato]Zo] &AL SEYAC Ao & Aaste] w2 SjH ] xfgo] vidvin A
347} g} 2ol 5o AWM & oln] HH teavt YtH o[t} HHE a2 FEEZ ste A
BT 7129 2] AR Ho 2 YA Fo] £4¢ £ 39 AL SEZ JH 3ol mint,
rose hip 59 SEE TIE WLE/L 2, 3F vot A vln3 o] 2 FFol HX Yot 2R
rose hip = Hlg}9l CE ¥ gatx glon Yuta o= o47] & herbse 1734 F 9] BAZ ol &5+

a7t 532 9tk vER Co A o] HArtH e 347 B2 vetd Co FEAA] AL vk Cot
Solgltba st oA E ZajA A7 ok B G AR F 24 T AT YA E S H
o8 utAA S AT 7F B AEHAR Itk DHA 59 44 vdy g Ju= w7 4o
EA AE, AolAf7t X§HE o ol FHol dX Sl A9 w5 A FA Foll HE flavorg H7tet
of A ANE vraA st o ASE dloh

E . AFE 2A J§s gAE

Az 57 A g

57 Red pepper, garlic, ginger, sage, onion, clove, laurel, allspice
A% 5 Laurel, marjoram, thyme, rosemary, onion, garlic

of o F Thyme, laurel, ginger, wasabi, 4+

FAEF Caraway, marjoram, thyme, sage, oregano, basil

—~ 60 —



3. SRIZofMe} EMES| 0|8

oM =olatgso] SAETY o gele YANEZE caraway, marjoram, thyme, sage, oregano,
basil o] el glch, d2RE FAE7} AE FAF B¢ F2 wst F oA AHESH R

on] Yurd 0 & cheese, quark, &2 $-+& Al-§-¥ chhana spreado} = mint, coriander, ginger

2 garlic ol A7k $ioh. A
AFAA B, §34d vdebd fAF

%01 vc}:/\]g__,] 715A4& 0]%61»
WAL HT e PARE BFE BY E 129 2o

A Z57 AR ALHIT Qo

ols} & FAE FoA HH aF2E o SH Al Wi ol E 13 R 149 o HHeTE

2o AzFAEE 29 37 2hY

F 12, FARE AT FAF
F A F A BFAE FuEd
process cheese garlic, caraway, pepper 14
non-fermented bifidus milk herb, cocca 15
creamy-textured dairy product herba & spices, essential oils 16
savoury dairy product (butters, spreads) garlic, herbs, pepper, lemon, parsley 17
(cheese, quark) spice emulsions

milk products for sportsmen herb extract 18
dairy dressing italian herb, onion, garlic, chive 19
refreshing low energy food (yoghurt, quark) | various spice 20
butter, chegse, powdery milk or raw cream | mild cathartic herb medicine 21
dietetic milk product herbs 22
dairy product manufacture for pregnant & medicinal herbs 23

breast feeding women
drink, soft drink T health foodd] AF-& 3l | medicinal herb extract(camomile, sa- 24

milk drink =& {4 & ge, peppermint, balm, ribwort, elder

blossom, lime, blossom, anise, fennel,
rose-hip

herbal extract flavoured milk products aloe, nutmeg(1.01%5), termeric(0.08%5) 25
strongly flavoured herbal milk product| herb extract 26
(yoghurt, curds, kefir, butter, buttermilk,
fresh cheese)
soured milk product coriander 27
FA RO 2 herbs& AMET FAIFY A7 Al 28

Z(NE5/)




HF13. 3B Q7=E ujgy] ¥ 14. 3 H A E

A (4F) 7.5 % 2UEA 8.0%
A= 3.0 % L8 TZ2E base 7.0%
QT2 E base 7.0 % At 2.0%
Pectin 0.25 % A4 15.0 %
Citruc acid 0.20 % Citric acid 01%
Herb extract 0.15% Herb extract 0.22 %
Cherry B.&E] 0.25 %
< A 0.35%
B make to 100 %
EG0 % A= Pectin  yoghurt base E(50 %) AF  citrc acid
e 1
&3
&%
7t &3
¥2+(30 C)
=%
&%, td, 743

7+d(&% 90 C)
Herb extract
=%

sealing

LRy

AE
12! 3. Herbs yoguhrt®] A 2FI =
VI, gte 2 o] Fal
19893 n}Fo] FYYATA(NCI) 2 Piason ¥fAle] o]3] € designer fooddl= M 2E A EF

< GeltE 502 design® AFES HFHoZ /EEY] AFEHen 1990d] NCI& S4o2
& designer food programe] &5 Uth. o AY Fo F 4059 HEHET] TEANLH 7]



ol BAEQ ginger, turmeric, rosemary, thyme %ol X3Eo] gt ol8@ FAUES oilo|r}
oleoresin, 7154 Mi Fol goltel YA4ATFe 7HE 7hrtel e HFLAE B Qi 53]
oil, oleoresin® Z & rosemary, onion, garlic, fennel, 371, paprica, turmeric $°] 3L MLZ2&
paprika, saffron, turmeric $o] glon, @Y AE2 =+ limonene $o] Uth FEAY A3 wgd o
A&7 B85 wE A A0 2= garlic, onion, isothiocynate, limonene §o] 283t 202 ¥
Aok gty o FAR | 4275 m3hirA] B/ Gelpde] B o] Rold Ao AztEr

1. BR|AE

Mol k3te 5 AAME Zo] A Ao Azt 798z, 2+ Ao wiE AIHNE S A9
A7 d ez gslo] Qtk Zefol] So] AZIE WA 3l $13e] vElR Ev} 7P Bol o] &5 glo
U Az 3 25, O S Fe 3astEde] A& 9k

QoA AFHFEo] FA g U3 FAERA] AF7F F435 YL glev o]F rosemary,
sage, mace 5ol 4 HEFEl Btk S ol 4% B4 2 BASHEAC] $AHI Uk b of
A3 FARZ o] 23 AT & Mo g EMAsle] Yole] Hi o) 29 cholesterol A A,
ANA 5o MAE PAI, HEF, N4, A2AN 59 A FOR Netel =g T3t

7t e A F 2] Jdto] 75t

2ol TxE dd Aoz gEA Jdov Hddel e T A RAde sy A¥A
= 2, A94d, oxidant, X3 AAe] LEL, FAAL S AP B FEE
olZ g &9 AsHE WAStE FAEo] A/ WEel wddA o] Ak T

3. 7|E} 7|Ch 5| = 22| &2t

1) BEERBALE
red pepper?] wj-2 ot <) capsaicing HA WL ALAA ADWALE $ueA ste] vng

A geh AA A 2 2 red pepperg Bol P WF S ugo] H& Ro g A Qi)

2) FFiE#s
turmeric ©]\} gingerv= AAA S #4135}, A X9 NAHALE &35},

3) BH
gingere S ENELE E5te] A Ao BAE 78 39, cardamong 23}, allspice= 4t
b AT o] Utk

4) &t WE
garlic, carawaye LA LE AAEA7} de A2 dElx o0 oreganos TEA, AARL



A2 clover TEA B2 484 )

4, WA, mEE0le] Ol

FARE A8 2272 Adl HFSe dEE9 231 F58 2 =7 gk gergoz B
2] e sto] glojAl FFo] HI olo] w} & FEIF 2ol A ot et d2FE Yo, Y
o2 o]4£HAN FAZE AHE5te] PGS YAy Frkehd A8 FAANINZ, A HHAHE
G 2FFEFE AFFLZ o|PAA B S WEA & F Uk HZ dEAAM = o2 &
#8 o] g3t FA RV} HrtE WLy o] F/18tE Aok AFHA 2 2P FA 8 AE A
}ES A s tho] glo] MYy AFHFo] FAEY| Wi F3U 2F3FE AVeto g FF4)
g Buhe SAAY 5 Ytk o)W AHdM FAEE A3 ALY WY, A8 AREAN §-
3 At E o2 gt

VI, &nEd

. AR, A 1, Herb extract®) #ft=t #1H, A¥ Food Chemical, 1994(12) : p 71-77.
BRET, FEERSS R, B AGRFIN Y fIA, Tomato & Sauce, 1992, p 6-16.
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