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Kingdom :Planta
Division :Magnoliophyta
Class :Liliopsida

Order :Zingiberales




Family :Zingiberaceae
Genus :Zingiber

Species :Officinale (9)
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Kingdom : Plant

Division :Magnoliophyta



Class : Liliopsida
Family : Zingiberaceae
Genus : Elettaria

Species : Cordamomum (9)
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Kingdom : Plantae
Division : Magaoliophyta
Class : Magnoliopsida

Order : Myrtales



Family : Myrtaceae
Geunus : Syzgium
Species : Aromaticum (24)
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Kingdom : Plantae

Phylum : Spermatophytes

Class :Liliopsida

Order : Zingiberaled

Family : Zingiberaceae

Genus :Curcuma

Species : Longa (24)
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Kingdom : Plantae
Division : Magnoliophyta
Class : Magnoliopsida
Order : Laurales
Family : Llauraceae
Genus : Laurus
Species : Nobilis (9)
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