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Abstract: Global spice blends are mixtures of various herbs, spices, and seasonings that are used to 

enhance the flavour of dishes worldwide. These blends often reflect the culinary traditions and preferences 

of different regions and can vary greatly in their composition and intensity. Spices are an important group 

of food products of great importance in nutrition and food technology. They are mainly used to shape the 

sensory properties of food in gastronomy, in home cooking, and in industry. Whether it’s mild and fragrant 

or bold and spicy combinations, exploring different spice blends can add excitement and depth to your 

culinary creations. 
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Objectives: 

1.  To know the history of spices and understand the various spice blends around the world with its medical 

benefits 
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