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Introduction

Spices are natural food additives which contribute enormously 
to the taste of our foods. From ancient times they have been used to 
enliven our foods. Spices possess medicinal as well as nutritional based 
properties. �ey have been e�ectively used as a one of the most important 
constituents in the medical �eld worldwide. �ey have bene�cial 
in�uence on lipid metabolism e�cacy as antidiabetics. �ey have ability 
to stimulate digestion and have antioxidant and antiin�ammatory (i.e., 
reduces painful swelling caused by tissue injury) potential [1]. Keeping 
in mind the potency of spices for medicinal and nutritional uses black 
pepper was selected and reviewed for its nutritional and medicinal 
value. �e table 1 shows the scienti�c classi�cation of black pepper in 
plantae taxonomical classi�cation system. 

Black pepper is the dried unripe berries and it gives peppercorn. 
Peppercorn is dried fruit which has not reached full ripening stage and 
it is main part which is communicated and used as spice and seasoning. 
In common language peppercorn is referred to black pepper and it is 
the most consumable part of pepper plant. �e name �Pepper� comes 
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