FAQs

1:Why is chili hot to taste?
Chili is hot and stimulating with very less aroma when eaten. Chili contains capsaicin,

an alkaloid substance which makes chili hot to taste. Capsaicin is present in chili seeds
and membranes. When chili powder is swallowed, capsaicin makes the brain to release
a neurotransmitter called substance P. This makes brain think that the body is in pain
making body respond to chili. The heart beats rapidly and the natural painkiller
endorphin is secreted.

2:Which is the hottest chili in the world? Where is it found?
The hottest chili in the world is the “Naga Jolokia” which read 855,000 in the Scoville
Scale. Naga Jolokia has replaced Mexican chili Red Savina Habanero which scales

557,000 in Scoville units. The Naga Jolokia is found in hilly terrain Tezpur town of
Assam in India.

3:What is Scoville Scale?
Scoville Scale is a method of finding the heat of the chili. This method was invented by a

chemist, Wilbur Scoville in 1912. This is a subjective test where the capsaicin extracted
from chili is soaked in alcohol. The soaked extract is later mixed with sweetened water
and given to the human tasters to determine if there is pungency in the chili. Pure
capsaicin scales 16,000,000 Scoville units.

4:What is the origin of the chili?
Chili was used in Mexico as early as 7000 BC. The chili was brought to rest of the world

when the Italian Spanish navigator Christopher Columbus discovered America. He
mistook the chili for pepper and took it to Spain which later spread to rest of the world.

5:When was chili introduced in India?

In May 28, 1498, Chili was brought to India by the Portuguese explorer Vasco-da-Gama.

Soon chili became an important ingredient in Indian cuisine.

6:What are Mexican Ristras?
The Mexican Ristras is the oldest traditional method of drying the chilies. Mexicans tie

the chilies with cotton string also called ristras. There are many different methods of
making Mexican ristras. The chilies could be tied in a cluster, two three chilies, or just



single chili per knot. When hung Mexican ristras look so beautiful, that it is used for
decorative purpose too.

7:How to dry chilies?
You can lay out the chilies in sun. As the sun does not dry the chilies completely, it is

good to smoke to preserve them.

8:How to preserve chilies for longer time?

You can dry, freeze, or smoke the chilies to preserve them. Do not forget to break the
stalks. This will preserve both green chili and red chili for longer time. You can store
them in air tight container and keep it away from heat. Chilies can also be preserved by
canning them. Green chilies can be preserved and prevented from turning it red by
removing the stalk and storing them in dry bags.

9:The color of dried and grounded chili powder fades away after few days. How to

preserve the color of chili powder for longer time?

To preserve the color of the chili, you can add little groundnut oil to the chili powder.
This will keep the red color of the chili powder for longer period. A pinch of asafoetida
or raw salt can preserve chili powder.

10:Define Why to include spices in our diet?

The active principles in the spices will help in smooth digestion through
augmenting intestinal tract motility as well as increasing the digestion power by
stimulating excessive secretion of gastro-intestinal enzymes inside the gut.

Thyme is also being used as an anti-septic mouth wash in the treatment of caries and
gingivitis.

Decoction of certain healthy spices is taken by mouth for the treatment of colds,
influenza, mild fevers, indigestion, stomach upset, and painful menstruation. Spices
are also known to have natural anti-helminthes (control worm infestation) function
in traditional medicines.

11:What is the remedy if I have burned my mouth from eating too much of chili?
Milk, Milk cream, curd, and other dairy products will reduce the burning sensation in
your mouth. Drinking water will not help the situation.

12:How to reduce the burning sensation caused by chili or chili powder while
handling them?




Apply oil to your hands before cutting the chilies. If you have not used oil and feel
burning sensation then it is good to wash them with sugar and tamarind.

Chilies are excellent source of Vitamin, A, B, C and E with minerals like molybdenum,
manganese, foliate, potassium, thiamin, and copper. Chili contains seven times more
vitamin C than orange.

Ever since its introduction to India in 1498, chilies have been included in Ayurvedic
medicines and used as tonic to ward off many diseases. Chilies are good for slimming
down as it burns the calorie easily. Chilies stimulate the appetite, help to clear the
lungs, and stimulate digestive system.

13:What is Capsaicin and its health benefits?:
Chilies have vitamin C and Vitamin A containing beta-carotenoids which are powerful

antioxidant. These antioxidants destroy free radical bodies. Usually, these radical
bodies may travel in the body and cause huge amounts of damage to cells. These radical
bodies could damage nerve and blood vessel in diabetes.

The antioxidants present in the chili wipe out the radical bodies that could build up
cholesterol causing major heart diseases such as atherosclerosis.

Chilies have antioxidants that can destroy cholesterol which could cause major disease
like atherosclerosis and other heart diseases. Other disease like cataract and arthritis
like osteoarthritis and rheumatoid arthritis. It also dilates airway of lungs which
reduces asthma and wheezing.

14: What is Nutmeg?

Nutmeg is actually a fruit with a single seed (which makes it a drupe), similar in size to
an apricot. It's intertwined, one might say, with a softer substance: mace, another
valuable spice harvested at the same time. The most important commercial species is
Myristica fragrans, an evergreen tree indigenous to the Banda Islands in the Moluccas

(or Spice Islands) of Indonesia.

15:Write notes on Nutmeg uses?




Nutmeg has been used in medicine since at least the seventh century. In the 19th century, it was
used as an abortifacient, which led to numerous recorded cases of nutmeg poisoning. Although
used as a folk treatment for other ailments, unprocessed nutmeg has no proven medicinal value
today.

One study has shown that the compound macelignan isolated  from M.
fragrans (Myristicaceae) may exert antimicrobial activity against Streptococcus mutans and
another that a methanolic extract from the same plant inhibited activity in human leukemia
cells . Nutmeg and mace have similar sensory qualities, with nutmeg having a slightly sweeter
and mace a more delicate flavour. Mace is often preferred in light dishes for the bright orange,
saffron-like hue it imparts. Nutmeg is used for flavouring many dishes, usually in ground or
grated form, and is best grated fresh in a nutmeg grater..



