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Scope
Traditionally herbs and spices were used as fragrant, flavor,
delicious, aromatic and medicinal plants. Everyone can smell, eat, bath
in, and heal with them. One of the most important uses of herbs and
spices is cancer fighting.
The US. Food and Drug Administration (FDA) define a spice as an
“aromatic vegetable substance whose significant function in food is
“seasoning rather than nutrition” and from which “no portion of any
volatile oil or other flavoring principle has been removed [1]. But herbs
are defined as leafy and green part in non-woody plants of temperate
climate zone. When fresh, herbs are more fragrant, but spices are
mostly stronger as dried powders. In some cases both herb and spice
may come from the same plant. Dill is an example; the seeds from the
dill plant are spices, while the stalk of the plant is herb this is because
herbs have always been recognized as the green, leafy products.
Frequently these plants are simply referred to as medicinal plants,
disregarding their specific features, due to the complexity and
overlapping uses of active ingredients and the great number of plant
species involved in classification for herbs and spices.
“Medicinal and Aromatic Plants” (MAPs) term is more recently
used, in a slightly broader sense, distinguishing the fragrant
constituents-containing group of medicinal plants.
As cancer is considered as pernicious enemy to humans who often
are the loser in this war, "Mother Nature" produced many herbs and
spices as natural agents for cancer fighting.
Apiaceous plants, worldwide distributed spices are rich in chemo
preventive and therapeutic agents. Examples of Apiaceous phyto
constituents are coumarins and flavonoids compounds like psoralen,
5-methoxypsoralen (5-MOP), 8-methoxypsoralen (8-MOP), and
apigenin that could inhibit CYP1A2-mediated carcinogen activation.
Anethole, a key phenolic aromatic compound in anise volatile oil and
is an estrogen receptor, could inhibit cell survival and modulate
apoptosis in human breast cancer cells, so it is considered as viable an
anti-cancer agent [2]. Cumin showed chemo preventive and anticarcinogenic properties. The former activity is due the ability of cumin
to scavenge free radicals and to enhance the liver’s detoxification
enzymes, in addition to modulation of carcinogen metabolism.
Concerning the latter activity, it was reported that different doses of
cumin seeds could reduce significantly both uterine cervix tumor
burden in mice and the incidence of induced hepatomas in Wistar rats
that affirm its anti-carcinogenic properties [3].
Turmeric, Curcuma longa L. (Zingiberaceae) a common spice used
traditionally for cancer fighting.
Numerous studies have reported the valuable effects of curcuma in
the prevention of cancer [4,5]. Curcumin a major phyto constituent of
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curcuma could protect DNA damage and exert antimutagenic/
anticarcinogenic properties at low levels (0.1–0.5%) in the daily use
diet [6]. It has the capacity to intervene in the initiation and growth of
cancer cells and tumors, and to prevent their metastasis. Curcumin
renders chemotherapy more effective as it increases the sensitivity of
cancer cells to certain chemotherapeutic drugs. It is also effective
against pancreatic cancer through down-regulation of NF-κB and
COX-2 [7].
Nutmeg essential oil possesses an excellent anti-carcinogenic
protecting activity. The essential oil interferes with the activities of the
host enzymes associated with activation and detoxication of xenobiotic
compounds, including chemical carcinogens and mutagens.
The essential oil of nutmeg also reduced the activities of hepatic
carcinogen-metabolizing enzymes where in Swiss albino mice, Nutmeg
oil significantly induced the cytochrome P450 level, reduced Aryl
hydrocarbon hydroxylase activity and elevated glutathione-Stransferase activity in hepatic carcinoma [8].
Sesquiterpenes and phenolic compounds are major constituents in
clove oil showed potent anticarcinogenic activity. These compounds
reported to induce the detoxifying enzyme, glutathione-S-transferase,
in mouse liver and small intestine cancerous cells [9]. Other
constituents like triterpenes in cloves, act chemo preventive agents
against breast cancer as they have the ability to enhance apoptosis and
prevent cellular proliferation [10].
The ultimate goal of this editorial article is to highlight the role of
certain spices and herbs as dietary phytochemicals in chemoprevention
of cancer diseases. All in all enjoy your life with aromatic medicinal
spices and herbs.

References
1. Food and Drug Administration (2007) Chapter 5: Foods, Colors and
2.
3.

4.
5.

Cosmetics Sub-Chapter 525: Condiment Industry. Compliance Policy
Guide 205–208.
Chen CH, deGraffenried LA (2012) Anethole suppressed cell survival and
induced apoptosis in human breast cancer cells independent of estrogen
receptor status. Phytomedicine. 19: 763-7.
Gagandeep S, Dhanalakshmi E, Mendiz A, Rao R and Kale RK (2003)
Chemopreventive effects of Cuminum cyminum in chemically induced
forestomach and uterine cervix tumors in murine model systems. Nutrition
and Cancer 47: 171–180.
Bush JA, Cheung KJJ and Li G (2001) Curcumin induces apoptosis in
human melanoma cells through a Fas receptor/caspase-8 pathway
independent of 53. Experimental Cell Research 271: 305–311.
Jung EM, Lim JH, Lee TJ, Park J, Choi KS et al. (2005) Curcumin sensitizes
tumor necrosis factor-related apoptosis-inducing ligand (TRAIL)-induced
apoptosis through reactive oxygen species mediated up-regulation of death
receptor 5 (DR5). Cancer Biology 26(11): 1905–1913.

Volume 4 • Issue 4 • 1000e160

Citation:

Singab AN and Eldahshan O (2015) Medicinal Importance of Herbs & Spices. Med Aromat Plants 4: e160. doi:

10.4172/2167-0412.1000e160

Page 2 of 2
6. Polasa K, Naidu AN, Ravindranath I and Krishnaswamy K (2004)

Inhibition of B(a)P induced strand breaks in presence of curcumin.
Mutation Research 557: 203–213.
7. Dhillon N, Aggarwal BB, Newman RA, Wolff RA, Kunnumakkara AB, et
al. (2008) Phase II trial of curcumin in patients with advanced pancreatic
cancer. Clinical Cancer Research 14: 4491–4499.
8. Banerjee S, Sharma R, Kale RK and Rao AR (1994) Influence of certain
essential oils on carcinogen metabolizing enzymes and acid-soluble
sulfhydryls mouse liver. Nutrition and Cancer 21: 263–269.

Med Aromat Plants
ISSN:2167-0412 Med Aromat Plants, an Open access

9. Zheng GQ, Kenney PM and Lam LKT. (1992) Sesquiterpenes from clove

(Eugenia caryophyllata) as potential anticarcinogenic agents. Journal of
Natural Products 55(7): 999–1003.
10. Aisha AF, Abu-Salah KM, Alrokayan SA, Siddiqui MJ, Ismail Z, et al.
(2012) Syzygium aromaticum extracts as good source of betulinic acid and
potential anti-breast cancer. Brazilian Jornal of Pharmacognosy 22: 335–43.

Volume 4 • Issue 4 • 1000e160

