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Abstract

Previous studies have indicated that some spices and herbs contain a high polyphenol level. It's noted that polyphe-
nols containing herbs have antioxidant activity, and curcumin, a major chemical component of turmeric, has been tested
in several animal models for Alzheimer’s disease. Firstly, we investigated the amount of spices and herbs in the menu for
school lunches at junior and high school during one school year. Pepper was the most commonly used spice and that
polyphenol content was 0.0038mg. Secondly, we made 2 types of menu using spices and herbs, and calculated the poly-
phenol content. One menu mainly used fresh spices and herbs, and polyphenol content was 245.77mg; another menu
mainly used dried spices and herbs, and polyphenol content was 83.22mg. Spices and herbs can be available to use for

school lunch, but spices and herbs have a strong flavor, so consideration of preparation for cooking is required.
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