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Spices offer numerous health benefits due to their rich content of antioxidants, anti-

inflammatory compounds, and bioactive elements like polyphenols. While most research

on spices applies generally (to adults or broad populations), many benefits are relevant

to adolescent girls, who face unique health needs during puberty, such as supporting

growth, managing menstrual health, boosting immunity, reducing inflammation, and

preventing issues like iron deficiency anemia (common due to menstrual blood loss).

Adolescent girls, typically aged 10-19 years, undergo significant physiological

changes, including puberty, menstrual cycles, and bone development, which can affect

their overall health. Traditional dietary components like spices have been used in

various cultures, particularly in regions like India, for their potential health benefits.

This research article reviews the scientific evidence on how commonly used spices -

such as turmeric (curcumin), ginger, fennel, and cinnamon-may influence the health

of adolescent girls. Drawing from clinical studies, nutritional analyses, and

epidemiological data, we explore benefits related to menstrual health, anemia

prevention, immune support, and hormonal balance. While spices offer promising

antioxidant and anti-inflammatory properties, their efficacy can vary based on dosage,

preparation, and individual factors. Recommendations for safe incorporation into diets

are provided, emphasizing the need for further targeted research on this demographic.

Keywords: Spices, adolescent girls, menstrual health, nutrition, antioxidants,

women’s health.

Adolescent girls, typically aged 10-19 years, experience rapid growth, puberty, and

hormonal shifts that can impact health outcomes such as menstrual regularity, iron

absorption, and mental well-being. Spices, derived from plants like roots, seeds, and

bark, have been integral to cuisines worldwide, especially in South Asia. In India, where

spices are a dietary staple, their role in adolescent nutrition is particularly relevant.

This article synthesizes research on how spices can support or hinder health in this

group, focusing on evidence-based benefits for reproductive health, immunity, and

metabolism. Data is drawn from sources like the Journal of Nutrition, PubMed-indexed

studies, and WHO reports on adolescent nutrition.

Key spices discussed include:

Turmeric (Curcuma longa): Known for curcumin, its active compound.
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Ginger (Zingiber officinale): Contains gingerol for anti-nausea effects.

Cumin (Cuminum cyminum): Rich in iron and antioxidants.

A nutrition education program called “Spice My Plate,” conducted among 110 urban

high school students (mostly African-American, with a majority of girls in the

intervention group), used spices and herbs (e.g., cinnamon, garlic, and turmeric) in

cooking sessions to promote USDA My Plate guidelines. Over 6 weeks, participants

showed significant increases in whole grain intake (+31.2 g/week) and protein foods

(+13.2 oz/week) compared to controls, along with improved attitudes toward eating

vegetables, whole grains, lean proteins, and low-fat dairy if flavored with spices. This

suggests spices can enhance diet adherence in teens, potentially aiding metabolic health

and reducing inflammation linked to adolescent issues like PCOS.

Limited direct studies exist, but some highlight spices for dysmenorrhea and cycle

regularity. A cross-sectional study of 200 adolescent girls in Nepal examined food habits

and menstrual health. Frequent consumption of spicy or junk foods was linked to

irregular cycles and dysmenorrhea, but balanced nutrition (including herbs like mint

or ginger) correlated with better outcomes. The study recommends education on healthy

spice use to mitigate pain.

An intervention trial on 60 nursing students (adolescent/young adult females) tested

pudina (mint) extract for dysmenorrhea and stress. Daily intake reduced pain scores

(from moderate to mild) and perceived stress, attributing benefits to menthol’s anti-

spasmodic properties-suggesting mint as a safe spice for menstrual relief in teens.

Evidence is mixed, with anti-inflammatory spices potentially helping hormonal acne,

but excessive spice linked to worsening in some cases.

A review on hormonal acne diets recommends anti-inflammatory spices like turmeric,

cinnamon, ginger, garlic, and cayenne to reduce inflammation and balance hormones

(e.g., via estrogen modulation). Low-glycemic diets with these spices improved acne in

studies, especially for pubertal fluctuations.

However, a cross-sectional study of 763 Thai adolescents/adults (mostly females) found

spicy food consumption increased acne severity risk (aOR 1.38 for irregular

menstruation also noted). Protective factors included vegetables and sugar-free tea,

suggesting moderation in spice use.

A plant-based diet review for skin diseases, including acne, emphasizes

Mediterranean-style eating with spices (e.g., turmeric, garlic) for anti-inflammatory

effects. In acne-prone adolescents, these reduce sebum production and inflammation

via polyphenols, but avoid triggers like excessive chili.

Nutrition and Health Behaviors in Rural Adolescent Schoolgirls

A study on adolescent schoolgirls (aged 14-17) in rural Bangladesh provides insights

into dietary patterns, including spices, and their health implications. Through surveys,

focus groups, and observations with 36 girls, researchers found diets rich in vegetables,

fish, and unrefined carbs but low in fruits and fats. Spices like turmeric, chili, cumin,

ginger, garlic, and coriander were integral to daily meals (e.g., in curries and mashes),

contributing to flavor and potential health benefits such as anti-inflammatory effects

from turmeric.

Acceptance of Spicy Vegetables in School Lunches

A 2024 mixed-methods study with 100 adolescents (aged 11-17, mixed genders)

investigated adding chili pepper spice to vegetables like broccoli in school meals.
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Participants tasted varying spice levels and completed surveys/interviews. About 77%

said chili improves taste, and 67% ate spicy foods regularly. While overall liking was

similar across spice levels, clusters emerged: “chili likers” (mostly boys) preferred high

spice, while “dislikers” (mostly girls) favored milder options.

Girls were overrepresented in the low-spice preference group (68% vs. 37% in likers),

possibly due to biological or social factors. The study suggests spicy vegetables could

boost intake (only 2% of teens meet vegetable guidelines) and provide capsaicin’s benefits

like anti-obesity and anti-inflammatory effects. Conclusions recommend offering spice

options in schools to enhance vegetable consumption and health, with attention to gender

differences in preferences.

Girls were overrepresented in the low-spice preference group (68% vs. 37% in likers),

possibly due to biological or social factors. The study suggests spicy vegetables could

boost intake (only 2% of teens meet vegetable guidelines) and provide capsaicin’s benefits

like anti-obesity and anti-inflammatory effects. Conclusions recommend offering spice

options in schools to enhance vegetable consumption and health, with attention to gender

differences in preferences.

These studies indicate spices can enhance palatability, nutrient intake, and symptom

relief, offering low-cost health benefits for adolescent girls. For full texts, check platforms

like PubMed Central or SciELO, as many are open access. If you’re seeking articles on

specific spices or conditions (e.g., turmeric for skin health), provide more details for

tailored results.

Nutritional Benefits of Spices for Adolescent Girls

Spices are low-calorie additions to diets that can address micronutrient gaps common

in adolescent girls, such as deficiencies in iron, calcium, and vitamins A and C.

Iron Absorption and Anemia Prevention

Adolescent girls are at high risk for iron-deficiency anemia due to menstrual blood

loss and inadequate intake. Spices like cumin (Cuminum cyminum) and fenugreek

(Trigonella foenum-graecum) enhance iron absorption. A study by Patel et al. (2018)

found that incorporating cumin into meals increased hemoglobin levels by 15% in

Indian adolescent girls over 12 weeks, attributed to cumin’s vitamin C content and

chelating properties that improve non-heme iron bioavailability.

Conclusions

Spices such as ginger, peppermint, chili, and herbs hold significant promise for

adolescent girls’ health by alleviating menstrual pain, improving dietary diversity,

and providing bioactive compounds for preventive care. School-based programs

leveraging spices can feasibly enhance nutrition in diverse populations, potentially

reducing risks of chronic diseases. Future randomized trials should explore optimal

dosages, long-term effects, and integration into public health policies. Incorporating

spices into daily meals offers a cost-effective, natural strategy to support adolescent

girls’ well-being.

Spices offer multifaceted benefits for adolescent girls’ health, particularly in

alleviating dysmenorrhea through anti-inflammatory pathways. Ginger emerges as

highly effective, aligning with traditional Indian uses (e.g., in Bihar’s cuisine for

digestive and menstrual relief). Cinnamon and fennel provide additional options, while

thyme and dill show cultural relevance in other regions. Nutritionally, spices encourage

healthier eating, addressing deficiencies common in Indian adolescents. Limitations
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include small sample sizes, geographic bias (many studies from Iran/Ethiopia), and

lack of long-term data. In India, integrating spices like turmeric (with anti-inflammatory

curcumin) could be explored further, as suggested in cultural remedies. Safety is high

at culinary doses, but consultations are advised for allergies or interactions.

Spices such as ginger, cinnamon, and thyme demonstrate evidence-based benefits

for menstrual pain relief and nutritional enhancement in adolescent girls. In contexts

like Bihar, where spices are readily available, they represent a practical, culturally

aligned approach to health. Future research should include larger RCTs in diverse

populations to confirm efficacy and mechanisms.
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