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¯ç Ò¬ðÁ£ ¯¯ð½±çï ‰í®¢¨è«ð¬çï

ì¦¦å  ¤å . ¯ñ ³å©,  ¤å. ¤å. ì–ä©ñ, ìî ¯å ¨äüðç, ¯ä¨ç¬¶ ¨äüðç

kpKÔssXe acp¶psNSn KthjW tI{µw, HmS¡men
(tIcf ImÀjnI kÀhIemime)

Aia¶qÀ t]mÌv þ 683 549, FdWmIpfw PnÃ

¯ç Ò¬ðÁ£½±çë™ ªäÁå©ä©å •ªåîüäüæü ä«ï ëüäìÅ þ³å©ëÕ™çÓ

ª±Èåë« „í þ¨è«ð¯×Èç ìü™å©ä•ìÚä ¬ä¯ñì ä›å ä¨ 1498 ¶ „¬åë™ ‡Èå©üñ.

„Âå, ¨Ä·, çªç¨ç± ñ üç™½å© ì¤ªç ì Å ¨å¹ ¯ç Ò¬ð ñ–£½·¹çï ¤« ‰í®¢

¨è«ð½±ç¨çÆñ. ì ª± ä´®å  ¯´Û «ä­ä«©çë™ æ²å«çÜ ¯ç Òëëü«-¨ªçÓçë•™å

ì¬®•ì îÑÈå¶ î¤¯ñüçü ë•™å ±çë™ ì¬®• ¤ £½· £™Óç ¬ªçÓç. 1951 ¶

þÓëÈ üåªçë¹ä¾å ¯´¹äªåëÞ ¬ð¬¯ä© ¬ çÕä•ñ ‡³•ä ç±ï –åÚ©åë«

‰ä™¹ä«å©ål¶ „í ì îÑï àä¤å¾üñ. 1972 ¶ ì ª± ä´®å  ¯´Û «ä­ä« ªè¤ï

äÆìÕä· „í ì îÑï ¯´Û «ä­ä«©çë™ §ä ¨ä©å.. ¯ç Òëëü« ¬å± ±å«çï

‰í®¢¯¯ð½±å«çï ì¬®•ï £™Èç , ëëü«¬å± ±çì™©çï ‰í®¢¯¯ð½±çì™©çï –

£åü  ì­‹ªï ¯èºå¹ç , þüðç«ñ¤ä¡£ ì­®å©çÜ „£½· ¬å ¯åÕå¹ç , ç• ì¨Ô

£å«¬äª £å´•õ© ¤ £½· £™Èç ¨çü«ä©¬©ä•ñ „í àä¤£ÈåëÞ

î¤¬´Èì£äìÍ­ð½·. „í ì îÑìÈä™£ç¦Òå¾çÜ    ³æ–å©•¶ þ£«Ýå¹¶ «ì¦ä³Å³å,

îÑï ¯ïàä£ ¬¸ë¨Þç ±çë™ þï äª¨çÜüçï ¢ç£å  ¯í ªð½±çÜüçï

…Óü£å«¬äªï ¤ç«´ÈçÓüç¨ä•ñ. ¬å¬å¢©å£ï ¯ç Òëëü« ‰í®¢¯¯ð½±å¶ £åÓñ

ëëü«½±çï ¯Èç ±çï ì¬´üåªåë¾™çÈñ ç•£å«¬äªï éüð¨ä©å üåÅëÕ™çÈç¬äµ „¬åë™

¯ä¢å¹çï. „í àä¤£Èå¶ £åÓçï ¯ç Òëëü« ¨ªçÓç ë•™å ±çë™ £™æ¶¬¯ñüç¹±çï

¯äì¼üåì ä¤ì¡­¬çï £¶ å ¬ªçÓç.

‰í®¢¨è«ð¨çÜ ¯ç Ò¬ð ñ–£½ë±¤Ýå©ä•ñ „¬åë™ î¤üå¤ä¡å¹çÓüñ.

çªç¨ç± ñ (Piper nigrum)

Ý¬çï ¤çªäü£¬çï î¤¨ç‹¬ç¨ä© ¨¯ä«¬å±©ä•ñ çªç¨ç± ñ. §ºð¬¯ñüç¹·¹ñ

ªç•å ¤ ªçÓ ¯ç Ò ¬å±©ä©å çªç¨ç± ñ ì«ä ë¨½çï þ³å©ëÕ™çÓç.  ¬±ëª©¢å ï

‰í®¢ ç•½±çÜ ‰ªç ¬¯ñüç¬ä•ñ çªç¨ç± ñ.  ¡°£­ ñüå ¬´¡ñ¢åÕå¹ç¬ä£çï •ç¨, –

«ì¡ä®ï ‡Óå¬ ­¨åÕå¹ç¬ä£çï „üçñ …¤ì©ä å¹çÓç.

¯ä¢äª•©ä©å üÆç ¨ç³å¾ç £Åä•ñ ëëü · …Æä¹çÓüñ.   üä½ç¨ªÈå¶ £åÓçï 15

ë¯. ¨æ. þ ë« ¬™¹ç §ä Èä©å ç²å ë±™çÈä•ñ ì¬ªç ¤å™åÕå¾ çªç¨ç± ç ëëü ·

£ì™Æüñ. çªç¨ç± ñ „™¬å±©ä©çï é®å ë•©ñüç ¬ªçÓç. ¯ä¢äª•©ä©å çªç¨ç± ç üåªå ·

180- 200 ¡å¬¯ï î¤ä©¨ä¬çì×ä·  ¬å±ë¬™ç¹äµ ¤ä ¨ä çÓç.  ¨èëÕÈå© çªç¨ç± ç ¨•å ·

ë¬©å«Èñ 3- 5 ¡å¬¯ï ¬ëª £Óä©å …•¹åë©™çÈä¶ ¯ä¢äª• ³çÈ çªç¨ç± ç  «§å¹çï.

¤Óå©è´- 1, ¤Óå©è´ - 2 ( é®ñ•), ¤Óå©è´- 3 (­ðä¨), ¤Óå©è´- 4 (þ ñ–£), ­ç§ ª (KS 27),
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ªå¨çÆ, ë äÝ£ä™µ, çüåª¬ä«å, ª¹ç±ï ¨çÆ,  ¦ä«ë¼äÅ, Úç¬Üå ¨çü«ä©¬©ä•ñ

¯ä¢äª• é®å ë•ÙçÓ „£½·.

„Âå (Zingiber officinale)

‘¯åÂåë¦ì³¯å’’ ‡Ó ¯¯ð ç™çï¦Èå¶ ë¤™çÓ ‰ªç  ¯¯ð¨ä•ñ „Âå’.

…•½å© î¤ Ñ½· ªç•å¹çï ‡ªå¬å£çï ¨•Èå£çï ì¤ªç ì Åüä•ñ.  „üåëÞ î¤ Ñ½±å¶

£åÓçï ì¬´üåªåë¾™ç¹çÓ ¯ç Òëëü«¬çï ¯Èçï ªç•å©çï ¨•¬çï èÅäµ

…¤ì©ä å¹çÓç. ©ç´ìÛ¡Èåë« ¨å¹ ‰í®¢ì©ä ½±å«çï •ç¹ñ ‰ªç ì•ªç¬©ä•ñ.

„üçë äÆä äï „üåë£ ¨°í®¢å ‡Óç £ä¨ ª•ï ë•©ñüåªå¹çÓüñ. ‘ •ç¹åÚäÈ

®ä©¨åÚ’ ‡Óä•ìÚä ë•äÚñ. „üåëÞ Ïªå  …¤ì©ä ï ¨ä­©ÈåìÞ©çï

ç™«åìÞ©çï î¤¬´È£ëÈ …ìÈ–åÕå¹çÓç. ¡°£­ ýå ¬´ÎåÕå¹çÓ ­ ý¨ä©

‰í®¢¨ä•ñ „Âå.  ¤£å©åÚäëü ¬ªçÓ ¡°£¨åÚä©ñ¨, •´Íå, ‰ä¹ä£ï, ¬©³å±¹ï, îÏ¬ä©ç

‡Óå¬©ñ¹çï ¬©³å£çÆä çÓ ì¬¡£ä– ¨ä© þ¯êà ·¹çï þüðÏï î¤‰ì©ä–

ª¨ä•ñ. –êªï, ä¯ï „¬ ­¨åÕå¹çÓç. ©ç´Û¡Èåì«ìÕäë« þì«äÕüå©å«çï „Âå

‰í®¢£å´Øä•Èå£ñ …¤ì©ä å¹çÓç. „Âå î¤ìüð ªæüå©å¶ …•¹å ‡™ç¹çÓüä•ñ

•ç¹ñ.

„üåëÞ £™æ¶¬ ñ̄üç §è ä•ñ›¨ä•ñ.  ë° ùë³äÓå£ñ 1000- 1500 å. î äï ¬åÈñ

¬­ð¨ä•ñ. ü™½· üÙä³ä¹å©ä•ñ ¯ä¢äª•©ä©å é®å ë•ÙçÓüñ.   ¤¾ „Âå©ä©å

…¤ì©ä å¹çì×ä· 6 ¨ä¯¨ä¬çì×ä· ¬å±ë¬™ç¹äï.  •ç¹ñ …Æä¹ç¬äµ £Åñ 8- 9 ¨ä¯½±å¶

¬å±ë¬™ç¹çÓüä•ñ …È¨ï.  ë° ù³å£ñ 20- 30 ™¸ ¤¾ „Âå «§å¹çÓç. „üå¶ £åÓçï 20- 30%

•ç¹ñ «§å¹çï.

¨Ä· (Curcuma longa)

„Ïð©çë™ ‡Úä §ä ½±å«çï, î¤ìüð å¾ñ ë¬áñ ¦ï ä·, ü¨å²ñ£ä™ñ,  ¨°äªä®ñî™

‡Óå¬å™½±å¶ ¨Ä· ¬µìüäüå¶ é®å ë•©ñüç ¬ªçÓç. ¤è–ä¡å ·¹çï •äª½·¹çï

þ™ç¹±ä¬­ð½·¹çï  ‰²å¾ç è™ä£ä¬äÈ ‰Óä•ñ ¨Ä·. ý¨ä© ‰ªç

¬å®°ªí®¢¨ä•ñ ¨Ä·. ¡å¬ì¯£ £äï ³å ±å¶ ¨Ä· ì•´¹çÓüç ë äÆñ

°äªÈå«™½å©åÅçÜ ë•³çüçï  ¬«çüç¨ä© þì£ ï ¬å®¬¯ñüç¹· ¨Ä±åëÞ

‰í®¢¬æªðÈä¶ £­å¹çÓçÆñ. ¬äü ¥¤åÈ°ªï, þªç•å, ç®ñ ï, ë•ä³å „¬ ­¨åÕå¹çï.

¬å®°ª¨ä•ñ. ëüä«å¹ñ £å³ï £¶ çÓç. •´Øìªä ½· ,î¬•ï, £‹¹çªç, ç²å£‹ï ‡Óæ

þ¯ç‹½·¹çï ¤¾¨Ä·  …¤ì©ä å¹çÓç. î¤ì¨°ï, ì£îüìªä ½·, þ·¯´, ¨ç³å¬ç · ,

£æ´Ûæ¹ï, ¬å±´¾ üç™½å© ìªä ½· ­¨åÕå¹çÓç. ìªä ä•ç¹ë± £­åÕå¾ñ ª ýï

­çÎæ ªå¹çÓç.  è™äëü ¨Ä· ë¤ä½µ ¤£å, ¬¯èªå üç™½å©¬¹çï ¥«î¤¡¨ä•ñ. –

«ì¡ä®ï, •ç¨, ­êä¯£ä±ìªä ½·, ì£îüìªä ½·, ª·¯ï¦Òìªä ½· ‡Óå¬©çë™

•å åÌ¹çï …¤ì©ä å¹çÓç.

`qIm-WvU-am-Wv £™æ¶ ¬¯ñüç. 15-þ20 {Kmw Xq¡hpw \Ã Hcp apf-sb-¦n-ep-apÅ `qImWvUw

hn¯n-\mbn D]-tbm-Kn-¡mw. hn¯n-«-tijw XS-§-fnÂ ]¨n-e-sIm­v ]pX-bvt¡-­-Xm-h-iy-am-Wv.
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GXm­v 6þ7 amkw sIm­v -a-ªÄ aqs -̧¯p-¶p. Ce-IÄ DW§nIgn-bp-¶-tXmsS Inf¨p ]dn-s¨-

Sp-¡mw

Xn¸en (Piper longum)

Nnc-Øm-bn-bmb Hcp hÅn-s¨-Sn-bmWv Xn¸-en. \ne¯p ]SÀ¶p hf-cp¶ Xn -̧en-bnÂ

B¬]q-¡fpw s]¬]q-¡fpw shtÆsd kky-§-fn-emWv I-­p- h-cp-¶-Xv. aqs¸-̄ nb

s]¬Xn-cn-I-fmWv Huj-[-tbm-Ky-amb `mKw. Xncn-IÄ ­êä¯ì ä­ ¯ï¦£ñ¢¨ä© ìªä ½·¹ñ

¬ðä¤ ¨ä©å …¤ì©ä å¹çÓç.  ¤åÕ«äªå®ñ ï, ¤åÕ«ðä¯¬ï, ¤ ñ•ì ä«ï apX-emb

BbqÀtÆZ tNcp-h-IfnÂ CX-S-§n-bn-cn-¡p-¶p. „üåsâ ì¬ªçï ¬å¬å¢ ¨ä­© ­êä¯ì ä­

ìªä ½·¹ñ …¤ì©ä å¹çÓç.

AXypÂ¸m-Z-\-ti-jn-bpÅ hnizw F¶ Xn -̧en-bn\w tIcf ImÀjnI kÀÆ-I-em-ime]

pd-¯n-d-¡n-bn-«p-­v. Cubn\w sX§n³tXm-̧ p-I-fnÂ CS-hn-f-bmbn Irjn sN¿m³ A\ptbm-Py-

amWv. sksâm¶n\v 3þ4 Intem{Kmw DW-§nb Xncn-IÄ Xcm³ sIev]pÅ C\-am-Wn-Xv. thcp-

]n-Sn-¸n¨ hÅn-¯-­p-I-fmWv \SoÂ hkvXp-¡-fmbn D]-tbm-Kn-¡p-¶-Xv. Ch ag-¡m-e-¯nsâ

Bcw-̀ -t¯m-SpIqSn Irjn-bn-S-§-fnÂ \Sm-hp-¶-Xm-Wv. hcn-IÄ X½nepw sNSn-IÄ X½nepw 60

sk. ao. hoXw AI-e-¯nÂ thcp-]n-Sn-¸n¨ X-­p-IÄ \Sm-hp-¶-Xm-Wv.

am§m-bn©n (Curcuma amada)

kn©n-_-td-kntb kky-Ip-Spw-_-¯nse AwK-amb am§m-bn©n A[nIw {]Nmcw e`n-

¨n-«n-Ãm¯ Hcp kpK-Ô-hy-RvP-\-am-Wv. A¨mÀ, N½-´n, kme-Up-IÄ, Im³Un, anTm-bn, knd¸v

F¶nh ]¨-am-§m-bn-©n-bnÂ \n¶p-ap-­m-¡p-¶p. A¨m-dp-IÄ X¿m-dm-¡pt¼mÄ am§m-bn-©n-

¡p- ]p-dsa \mc-§m-\ocv, apf-Iv, D¸v F¶nh IqsS tNÀ¡p-¶Xv cpNn Iq«m³ Imc-W-am-Ip-¶p.

]¨-am-§-bpsS aWhpw C©n-bptSbpw aª-fn-tâbpw CS-I-eÀ¶ cpNnbpw \m¡n\v a[p-chpw

NhÀ¸pw \ÂIp¶ Cu kkyw Huj-[-{]m-[m-\y-¯nepw H«pw ]n¶ne-Ã. Ch-bpsS thcv hmbp-

t£m- -̀¯n\pw, hb-dp-I-Sn-¡pw -Hu-j-[-am-Wv. thcp-IÄ aq{Xw hÀ²n-¸n-¡m\pw I^s¯ Cf-

¡n-hn-Sp-Ibpw ]\n Ipd-bv¡p-Ibpw hni v̧ Iq«p-Ibpw sN¿p-¶p. am§m-bn-©n-bpsS

`qImWvUw ]n -̄tcm-Kw, sNmdn, Nnc-§v, BkvXva XpS-§n-b-hbv¡v \Ã Huj-[-am-Wv. NX-hv,

apdnhv F¶n-hbv¡v ia\w In«pw. ho«ph-f-¸nÂ Ipd v̈ am§m-bn©n \Sp-¶-Xp-hgn \ap¡v Hcp

Idn-bmbpw Iq«-¯nÂ Zl-\-X-Icm-dn\pw, hni-¸n-Ãm-bvabv¡pw Hcp Huj-[-amhp-Ibpw sN¿pw.

tIc-f-¯nÂ s]mXpsh Irjn sN¿p-¶Xv {]mtZ-inI C\-§-fm-Wv. F¶mÂ HdoÊ

kwØm-\-̄ nse s]m«mwKn Kth-jW Ø]-\-̄ nÂ\n¶pw Aw_ F¶ am§m-bn-©nbn\w

ASp-̄ -Im-e v̄ ]pd-̄ n-d-¡n-bn-«p­v. C©n, aªÄ, It¨mew F¶nh \Sp-¶-Xp -t]m-se-

bmWv Ch-bp-tSbpw \SoÂ. am§m-bn-©n-bpsS hnf-sh-Sp v̧ Bdmwamkw apXÂ Bcw-̀ n-¡mw.

ho«p-h-f-̧ n-epÅ Irjn-bnÂ Bh-iym-\p-k-c-W-amWv hnf-sh-Sp v̧ \S-¯p-¶-Xv. Ce-IÄ Icnªv

XpS-§p-¶-XmWv hnf-sh-Sp¸v ka-b-¯nsâ e£-Ww. Hcp slIvSdnÂ\n¶v icm-icn 25 apXÂ

30 S¬ hsc hnfhv e`y-am-Wv.

IkvXq-cn-a-ªÄ (Curcuma aromatica)

IkvXq-cn-a-ªÄ tcmKm-Wp-¡-fnÂ \n¶v NÀ½s¯ c£n-¡m\pw NÀ½-¯n\v Xnf-¡-ap-

­m-Im\pw hym]-I-ambn D]-tbm-Kn-¡p-¶p. IkvXq-cn-a-ª±åëµ³ {]I-µ-Èå£-v î æï £å³¨ä•v;
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ªè ñ®ñ £v¢¬ç¨çÆv. ‡Óä¶ IkvXq-cn-a-ªÄ ‡Ó ì«¦«å¶ ¬ðä¤ ¨ä©å «§å¹çÓ

¨Ä¹è¬©çë™ å²½å£v ¨Ä £å³¨ä•ñ; üäªüì¨ð£ ¬«å© „« ±å¶ •ç¬Ó ¬ª©çï ä•äï.

C©nbpw aªfpw Irjn-sN-¿p-¶-Xp t]mse IkvXq-cn-a-ªÄ Irjn sN¿mw. apf¨

{]I-µ-§-fmWv \SoÂh-kvXp. slIvS-sdm-¶n\v GXm­v 1500 Intem{Kmw hn¯p-th-Ww. hmc-

¯nÂ 60 x 40 sk. ao. AI-e-¯nÂ ssI¡pgn-I-sf-Sp¯v hn¯n«v NmW-I-s¸mSn sIm­v aqSp-

¶p. AXn-\p-tijw N¸p-N-h-dp-Itfm I¨ntbm-sIm­v ]pX-bn-Sp-¶p. H¶p- c-­p- X-hW If

\o¡p-Ibpw hf-an«v a®-W-bv¡p-Ibpw thWw. GXm­v 6þ7 amkw sIm­v IkvXq-cn-a-ªÄ

aqs -̧¯p-¶p. Ce-IÄ DW§nIgn-bp-¶-tXmsS Inf¨p ]dn-s¨-Sp-¡mw. Hcp slIvSdnÂ \n¶pw

25-þ30 S¬ hnfhp e`n-¡pw. ]¨IkvXq-cn-a-ªÄ DW-¡n-sb-Sp-¯mÂ 27% DW¡ e`n-¡pw.

Nnä-c¯ (Alpinia calcarata)

H¶-c-ao-äÀhsc Db-c-¯nÂ hf-cp¶ Hcp Huj-[-k-ky-amWv Nnä-c-¯. BbqÀtÆZ Huj-

[-§-fnÂ {]kn-²-§-fmb cmkv\mZnNqÀ®w, cmkv\mZn Ijm-bw, cmkv\m-k-hw,  cmkv\ k]vX-

Iw XpS-§n-b-h-bnÂ CXv Hcp {][m\ tNcp-h-bm-Wv. Zl-\-iàn hÀ²n-¸n-¡m-\pw, I^-þ-hmX

tcmK-§Ä ian-¸n-¡m\pw cà-k-½À±w km[m-c-W-KXn-bnem-¡p-¶-Xn\pw H -̈b-S-¸p- am-äp-¶-

Xn\pw {]tal-tcm-K-¯n\pw Nnä-c¯ tNÀ¶ Huj-[-§Ä \ÂIm-dp-­v.

C©n-Ir-jn- t]msebmWv Nnä-c-¯bpw Irjn- sN-¿p-¶Xv. hmc-¯nÂ 30 sk. ao. AI-e-

¯nÂ ssI¡p-gn-IÄ FSp¯v 5 sk. ao. \of-¯nÂ Ij-W-§-fm-¡nb Nnä-c-¯-bpsS

ImWvUw \S-Ww. NmWI-s¸m-Sn- sIm-­v Ipgn aqSn N¸n-e-Itfm I¨ntbm- sIm-­v ]pX-bn-S-Ww.

sX§n³tXm-¸nepw dºÀtXm-«-§-fnepw Nnäc¯ CS-hn-f-bmbn Irjn sN¿mw. Nnä-c¯ H¶-c-

hÀjw apXÂ hnf-sh-Sp-¡m-sa-¦nepw aq¶mw hÀj-am-Wv Gähpw DbÀ¶ hnfhv e`n-¡p-¶Xv.

`qImWvUw thcpw X-­pw \o¡w sNbvXp IgpIn 5 sk. ao. \ofapÅ Ij-W-§-fmbn apdn¨v

\me©p Znhkw shbn-e-¯p h¨p-W¡n hnÂ¸\ \S-¯mw. \Ã coXn-bnÂ ]cn-N-cn-¨mÂ Hcp

slIvS-dnÂ\n¶pw 20-þ25 S¬ Nnä-c¯ e`n-¡pw.

PmXn (Myristica fragrans)

PmXn¡mbvIÄ¡pw PmXn-]-{Xn-¡pw th­n tIc-f-¯n-ep-S-\ofw Irjn- sN-¿p¶ Hcp

kpK-Ô-{Z-hy-hn-f-bmWv PmXn. ]e-Xcw A¨m-dp-­m-¡p-¶-Xn\pw Idn-IÄ¡pw aäpw cpNnbpw

aWhpw \ÂIp-¶-Xn\pw PmXn-¡mbv D]-tbm-Kn-¡m-dp-­v. PmXn-¡m-b-bnÂ \n¶pw thÀXn-cn-s¨-

Sp-¡p¶ ssXew kpK-Ô-{Z-hy-§-fnepw hnhn[ acp-¶p-I-fnepw tNÀ¡p-¶p-­v.

hn¯p-ap-f-¸n-¨mWv ssXIÄ D­m-¡p-¶-Xv. ssXI-fnÂ 50%BWpw 50% s]®pw D­m-

Ipw. 10 s]¬sN-Sn-IÄ¡v HcpB¬sNSn {Ia-̄ nÂ \nÀ¯nb tijw A[nIw hcp¶ B¬

sNSn-IÄ apdn-¨p-I-fb-Ww. ssXIÄ _Uv sN¿p-Itbm ]Xn-h-bv¡p-Itbm sNbvXmÂ Cu

\jvSw Hgn-hm-¡m³ km[n¡pw. 15-þ20 hÀjw {]mb-amb PmXn-acw \ndsb Imbp-

­mIpw.GXm­v 40 hÀjw hsc \¶mbn hnfhv e`n-¡pw. ]dn-s¨-Sp¯ ImbvIÄ sXm­p-I-f-

ª-Xn-\p-tijw ]{Xnbpw Ipcphpw thÀXn-cn-s¨-Sp-¡-Ww. ]{Xn 10-þ15 Znhkwhsc shbn-enÂ

DW-¡n-sb-Sp-¡-Ww. Ipcp 4þ6 BgvN- hsc DW-¡n-sb-Sp-¡-Ww. Hcp slIvSÀ Øe-̄ p-

\n¶pw 1000-þ1500 Intem{Kmw PmXn Ipcphpw 20þ25 Intem{Kmw ]{Xnbpw hÀj-¯nÂ e`n-¡pw.
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{Km¼p (Syzygium aromaticum)

GXm­v 12 aoäÀhsc Db-c-̄ nÂ hfcp¶ Hcp \nXy-l-cnX hr£-amWv {Km¼p. DW-§n-

sb-Sp¯ ]qsam-«p-I-fmWv kpK-ÔhyÚ-\-§-fmbn D]-tbm-Kn-¡p-¶-Xv. `£-W-]-ZmÀ°-§-

Ä¡v cpNnbpw aWhpw \ÂIm-\mWv CXv {][m-\-ambpw D]-tbm-Kn-¡p-¶-Xv. IqSmsX tkm¸v,

kpK-Ô-{Z-hy-§Ä apX-emb-h-bp-­m-¡p-¶-Xn\pw {Km¼p D]-tbm-Kn-¡mdp-­v. Pe-tZmjw,

izmk-tIm-i-tcmK§Ä, ]\n, hb-dp-th-Z-\, Xz¡v tcmK- §Ä, OÀ±n XpS§nb tcmK-§Ä¡v

{]Xn-hn-[n-bmbpw {Km¼p D]-tbm-Kn-¡mdp-­v.

hn¯p-ap-f-¸nt¨m ]Xn-h-bv¡Â {]{Inb hgntbm ssXI-fp-­m-¡mw. 1þ1.5- hÀjw

]mIamb ssXIÄ Irjn-Ø-e v̄ X¿m-dm-¡nb 60-þ75 sk. ao. ka-N-Xp-c-¡p-gn-bnÂ 6þ7 aoäÀ

AI-e-¯nÂ \Smw. Bdp-hÀjw {]mb-amb ssXIÄ ]qhn«p XpS-§pw. F¶mÂ apgp-h-\mbn

]q¡-W-sa-¦nÂ GI-tZiw 20 hÀj-sa-Sp-¡pw.GXm­v 80 hÀjw hsc hnfhv Xcpw. ]qsam-«p-

IÄ ]qÀ®-h-fÀ¨-sb-¯p-t¼mÄ ]n¦v \ndamIpw. At¸m-gmWv hnf-sh-Sp-t¡-­-Xv. ]dn-s¨-Sp¯

]qsam-«p-IÄ t\cn-b- I-\-¯nÂ ]mb-bnsem ]\-¼ntem hnX-dn-bn«v \¶mbn DW-§n-sb-Sp-¡p-

¶p. \¶mbn DW-§nb sam«n\v ]¨-sam-«nsâ aq¶nÂ H¶v Xq¡w am{Xta D­m-Iq. Hcp ac-

¯nÂ \n¶pw hÀj-̄ nÂ 3.5-þ7 Intem{Kmw sam«v hÀjw e`n-¡pw.

Idph (Cinnamomum verum)

 ‘kntem¬ kn¶-a¬’ F¶v {]kn-²nbmÀÖn¨ bYmÀ° Idph Hcp \nXy-l-cnXhr£-

amWv. CXnsâ sXmenbpw Ce-I-fpsaÃmw hfsc kpK-Ô-ta-dn-b-Xm-Wv. sXmen (]-«) ‘IyqÂkv ’
Bbn Ib-äp-aXn sN¿-s¸-Sp-¶p. Idnakm-e-I-fnepw t_¡dn km[-\-§-fnepw CXv cpNnbpw

aWhpw ]I-cp-hm³ D]-tbm-Kn-¡p-¶p. IqSmsX hnhn-[-bn\w kpKÔ-h-kvXp-¡-fnepw ]Ã-S-

bv¡p¶ ]ZmÀ°-§-fnepw _en-h-kvXp-¡-fnepw CXp-]-tbm-Kn-¡p-¶p-­v. sXmen ssXew hne-

tb-dnb kpKÔ-h-kvXp-¡-fnepw, t_¡-dn-km-[-\-§Ä, aZyw, Huj-[-¡q-«p-IÄ apX-em-b-h-

bnepw D]-tbm-Kn-¡p-¶p. {Km¼p ssXe-¯n\v ]I-c-ambn XmW-Xcw DÂ -̧¶-§-fnÂ cpNnbpw

aWhpw \ÂIm³ Ce ssXew [mcmfw D]-tbm-Kn-¡p-¶p-­v. Idph ssXe-̄ n\v tcmKm-Wp-

¡Ä, \namhn-c-IÄ apX-em-b-hsb \in-¸n-¡p-hm\pw £p{Z-Po-hn-Isf AI-äm-\papÅ Ign-hp-­v.

tImgn-t¡mSv C³Uy³ C³-Ìnäyq«v Hm^v kvss]kkv dnkÀ¨v (IISR) hnI-kn-¸n-s¨-

Sp¯ ‘\h{io’ (SL-63), ‘\nXy{io’ (IN -189)F¶nh sXmen-¡p-th-­n-bpÅ AXyÂ¸m-Z-\-ti-jn-

bpÅ C\-§fm-Wv. ODC-130 AYhm ‘kpK-Ôn\n’F¶ Ce-ssX-e-̄ n-\p- th-­n-bpÅ

AXypÂ¸m-Z\ tijn-bpÅ C\w HmS-¡men kpK-Ô-ssX-e-þ-a-cp-¶psNSn -K-th-jW tI{µ-

¯nÂ\n¶v hnI-kn-¸n-s¨-Sp- -̄Xm-Wv.  hn¯p-ap-f-¨p-­m-Ip¶ ssXI-fmWv {][m-\-ambpw

\SoÂh-kvXp. GXm­v 10-þ12 amkw {]mb-sa-¯nb ssXIÄ 2þ3 aoäÀ AI-e-¯nÂ Irjn

sN¿mw. c­p-aq¶p hÀjw {]mb-amb Idp-hbpsS I¼p-IÄ ]« Dcn-s -̈Sp-¡m³ ]mI-am-Wv.

2þ2.5 sk. ao. hymkhpw 1.5-þ2 aoäÀ \ofhp-apÅ sIm¼p-I-fmWv ]«-sb-Sp-¡m³ D -̄aw. ag

Ignªv Xfn-cp-IÄ aq¯ ka-b-amWv hnf-sh-Sp-¡m³ ]än-b-Xv. I¼p-IÄ apdn-s¨-Sp¯v Icn-

s´men Npcnamän-b-tijw ]« Dcn¨v {]tXyI coXn-bnÂ Npcp-fp-I-fm¡n DW-¡n-sb-Sp-¡p-¶-

XmWvIdp-h-̧ -«. Ce-ssXew FSp-¡p-hm-\mbn hÀjw c­p-X-hW; tabv, HIvtSm-_À amk-§-

fnÂ I¼p-IÄ apdn-s¨-Sp-¡mw.



6

It¨mew (Kaempferia galanga)

ChbpsS Iµ-§Ä¡v cq£-K-Ô-ap-­v. „üå¶ £åÓç ì¬´üåªåë¾™ç¹çÓ ëëü«ï

Idn ±å¶ cpNnbpw aWhpw ]I-cp-hm³ D]-tbm-Kn-¡p-¶p.  IqSmsX hnhn-[-bn\w kpKÔ-h-

kvXp-¡-fnepw kuµ-cy-hÀ²IhkvXp-¡fpw ¨íÈñ ¬ä®ç ±å«çï D]-tbm-Kn-¡m-dp-­v.

ì¾ä«Èå£ç ¤« Huj-[-Kp-W-hp-ap-­ñ. ¡°£ëÈ ¯°ä©å¹çÓüå£ç ¤ç³ì¨ NÀ½-

tcm-K-§Ä¡pw -izm-k-tIm-i-tcm-K-§Ä¡pw î¤üå¬å¢å©ä©å …¤ì©ä å¹çÓç. üç•å ë±

î¤ä•å­«ðÈå¶ £åÓç ª ñ®å¹ç¬ä£çï ì¾ä«ï £Úüä•ñ.

  \Ã \oÀhmÀ¨bpw hf-¡q-dp-apÅ a®mWv CXnsâ Irjn¡v A`n-Im-ayw. Iµ-§-fmWv

\Sm³ D]-tbm-Kn-¡p-¶-Xv. Hcp slIvSÀ Øe-t¯¡v 750-þ1000 Intem{Kmw Iµ-§Ä th­n- h-

cpw. Ce-IÄ DW§n XpS-§p-t¼m-tg¡pw hnf-sh-Sp v̧ Bcw-̀ n-¡mw. thcp-I-fpw aäpw amänb-

tijw Ing-§p-IÄ (I-µ-§Ä) IgpIn hr¯n-bm-¡n-sb-Sp-¡mw. Ing-§p-IÄ h«-¯nÂ

Acnªv DW¡n kq£n-¡mw.

hb¼v (Acorus calamus)

s\Ãv hf-cp-¶-Xp- t]m-epÅ \ne-§-fmWv hb¼v Irjn sN¿m³ Gähpw tbmPn- -̈Xv.

_p²n-i-àn, HmÀ½-iàn Ch hÀ²n-¸n-¡p-¶-Xn-\pw, A]kvam-cw, D³amZw XpS-§n-b -am-\-kn-

Itcm-K-§fpsS NnInÂk¡pw I^w Ipd-bv¡p-¶-Xn\pw aäp-amWv hb¼v {][m-\-ambpw D]-

tbm-Kn-¡p-¶-Xv. ioX-f-]m-\o-b-§Ä¡v aWhpw cpNnbpw \ÂIm³ hb-¼p-]-tbm-Kn-¡m-dp-­v.

apdns¨-Sp¯ hb-¼nsâ XS GI-tZiw 5 sk.ao. Bg-¯nÂ 30 x 30 sk. -ao. AI-e-

¯nÂ DgpX ]mS¯v \Smw. Irjn-Øe¯v 5 sk. ao. I\-¯nÂ shÅw sI«n\nÀ¯p-¶-XmWv

Gähpw DNn-Xw. hb-¼nsâ Ce-IÄ aª-\n-d-ambn DW-§n-¯p-S-§p-t¼mÄ hnf-sh-Sp-¡p-hm³

]mIamIpw. sN-IÄ \« hÀjw Xs¶ hnf-sh-Sp-¸n\v ]mI-am-Ipw. ]dns -̈Sp¯ Ing-§p-IÄ

thcpIÄ amän 5þ7.5 sk. ao. hsc hen-¸-apÅ Ij-W-§-fm¡n shbn-enÂ DW§n hn]-W\w

\S-¯mw. Hcp slIvSÀ Øe-¯p-\n¶pw 7þ10 S¬ hsc hb¼v e`n-¡pw.

³åì¬Õñ (Murraya koenigii)

³åì¬Õñ •åªàä©å©ä© ‰ªç ¯¯ð¨ä•ñ. ¬æÅç¨çÝÈñ ¬±´ÈëÕÅåªçÓ ³åì¬Õñ

„Óñ  ¤ä• ä¬­ðÈå£ç ¨äîü¨Ú ‰í®¢¯¯ð¨ä©çï ¬ä•å–ðä™åàä£Èå¶  é®å

ë•ÙëÕ™çÓç. „üåëÞ „« · §ºð ¬¯ñüç¹· þ«¼ªå¹çÓüå£çï ªç•å ¤ ªçÓüå£çï

¬ðä¤ ¨ä©å …¤ì©ä å¾ç ¬ªçÓç. ³åì¬Õå«  ¬å±Ä ìü½©çï  ¯ç Ò¬ð ñ–£½±çï

ì•´Èñ ë¤ä™å¾ñ ¬±ìª¹ä«ï ì ™ç è™äëü ¯èºå¹äï.  £åìüðä¤ì©ä ï ¯êª¨ä¢çªðï

¬´ÎåÕå¹çÓüä©å ¤³©ëÕ™çÓç. „üåëÞ „« · ¬å­Õçï ¡°£­ ýå©çï ¬´ÎåÕå¹çÓüå£çï

ìªä ä•ç¹ë± £­åÕå¹çÓüå£çï …È¨¨ä•ñ. üê ñìªä ½·, ¬åª­«ðï, £ä›æü ªä³ç ·,

ý–£ð ìªä ½· üç™½å©¬¹ñ …¤ì©ä å¹ëÕ™çÓç. „üå£ñ ¬å®°ª­ ýå©çÆñ.

¬åÈç ¨ç±Õå¾ä•ñ ëëü · …Æä¹çÓüññ. ëëü ·  90- 120 ë¯. ¨æ þ «Èå¶

é®åà«ìÈ¹ç ¨äÝå £™äï. ë•™å · 1 ¨æ …©ªÈå¶ ¨ç³å¾ñ çÝåë¾™å©ä©å ¬±´Èäï. ‰Óäï

¬´®ä¬¯ä£ìÈäë™ ¬å±ë¬™çÕñ üç™½äï. ¡ð¬å±ë¬™çÕå¶ ë° ù³å£ñ 400 å. î äï.

³åì¬Õå« «§å¹çï. £ä«ç ¨ä¯ï „™¬åÅñ ¬å±ë¬™ç¹äï. ªÆçï ¨èÓçï ¬´®½±å¶

£™ÈëÕ™çÓ ¬å±ë¬™çÕç ±å¶ ‰ªç ë° ù´ à«Èç £åÓçï ì¡­ï  2000- 2200 å. äï .
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„« ·  «§å¹çÓç. £ä«äï ¬´®ï ¨èÓç ¨ä¯ëÈ „™ì¬± ±å¶    £™ÈçÓ ¬å±ë¬™çÕå¶

ë° ù³å£ñ 2500 å. î äï. ¬å±¬ñ «§å¹çÓç. þÂäï  ¬´®ï ¨çü¶ 2.5- 3 ¨ä¯ëÈ „™ì¬± ±å¶

ë° ù³å£ñ 3500- 5000 å. î äï. ¬å±ë¬™ç¹äï.

¯êo³³ñ ì¦kn-Â (ªä¨üç±¯å) (Ocimum basilicum)

tIc-fo-bÀ¡v kp]-cn-Nn-X-amb Hcp Huj-[-k-ky-amWv Xpf-kn. IrjvW-Xp-f-knbpw cma-

Xp-f-knbp-amWv IqSp-XÂ Adn-b-s -̧Sp¶ Xpfkn-IÄ. üç±¯å©å¶ £åÓçï ¬å¬å¢ üªï

ëëü«½±çï ¯ç Ò ªä¯¬¯ñüç¹±çï £å´Øå¹çÓç. .„üåëÞ ëëü«ï  ¨ªçÓä©çï, §ºð

¬¯ñüç¹·, ­æü± ¤ä£æ©½·, ¨¢çª ¤«°äª½· üç™½å©¬¹ñ ªç•å ¬´ÎåÕå¹çÓüå£çï

¯íÑªð¬´Î  ¬¯ñüç¹±å«çï …¤ì©ä å¹çÓç. Xpf-kn-bpsS FÃm- `m-K-§Ä¡pw Huj-[-Kp-

W-ap-­v.- ]\n ian-¸n-¡p-¶-Xn\pw DZc Iran CÃm-Xm-¡p-¶-Xn\pw Blm-c-¯n\v cpNn-bp-­m-¡p-

¶-Xn\pw, tXÄ, ]m¼v, Nne´n apX-em-b-h-bpsS hnj-¯n\p {]Xn-hn-[n-bmbpw Xpfkn D]-tbm-

Kn-¡m-dp-­v. IqSm-sX, aq{Xw hÀ²n-¡p-¶-Xn\pw I^kwlm-cn-bmbpw D]-tbm-Kn-¡m-dp-­v.

üç;±¯åë¾™å ±å¶ ¬åÈç ¨çì‹ë£©ä•ñ  î¤–££ï £™¹çÓüñ. ë•™å · ¤ç®÷å¾üå£ç

ì­®ï (£Åñ 9-12. ²ñ¾ ·¹ç ì­®ï) ¬å±ë¬™ç¹äï. •ç¬Åå«çÜ „« · ¨Ä£å³¨ä©å

üç™½çÓüä•ñ ¬å±ë¬™ç¹ä³ä©å ‡ÓüåëÞ ¯è•£. ç•ì¨Ô©çÜ ëëü«ï «§å¹çÓüå£ñ

ë•™å©çë™ £Óä©å ¤ç®÷å¾ ü«©Ýï ¨äîüï ¨ç³åë¾™ç¹çÓüä•ñ …È¨ï.

IpS¼pfn (Garcinia gummi-gutta)

       IpS-¼p-fn, ao³I-dn-IÄ¡v X\-Xmb kzmZpw, aWhpw \ÂIp-¶p. aÕy-hn- -̀h-§Ä

kzmZn-jvS-am-¡p-¶-Xp-Iq-SmsX Ah tISp-Iq-Sm-sX-bn-cn-¡phm\pw IpS-¼pfn klm-bn-¡p-¶p.

Huj-[-\nÀ½m-W-cw-K v̄ sslt{UmIvknkn{SnIv BknUv (HCA) ASnØm-\-am-¡n-bpÅ acp-

¶p-I-fpsS \nÀ½m-W-¯nÂ IpS-¼pfn Ct¸mÄ hym]-I-ambn D]-tbm-Kn-̈ p-h-cp-¶p. IpS-¼p-fn-

bnepÅ Cu {]tXyI A¾w ico-c-¯nse sImgp-¸p- cq-]o-I-c-Ws¯ XS-bp-Ibpw, ico-c-¯nÂ

ASn-ªp- Iq-Sn-bn-cn-¡p¶ sImgp-¸ns\ hnhn[ icoc-{]-{In-b-IÄ¡mbn hn\n-tbm-Kn-¡p-Ibpw

sN¿p-I- hgn IqSp-X-embn h®w-h-bv¡p¶ {]{Inb \nb-{´n-¡p-¶p. IpS-¼pfn Ijmbw hmX-

¯n\pw KÀ`mi-b-tcm-K-§Ä¡p-apÅ \sÃm-cu-j-[-am-Wv. IpS-¼p-fnbpw Ipcp-ap-fIpw C«p X¿m-

dm-¡p¶ Im¸n IpSn-¡p-¶Xv ]\n XpS-§nb Akp-J§Ä¡v \Ã-Xm-Wv. ssXc,v IpS-¼pfn

tNÀ¯p Ign-¡p-¶Xv AÀi-Ên\p \Ã-XmsW¶p ]d-bp-¶p.

     ]gp-̄ p- ]m-I-amb IpSw-]p-fn-bpsS DW-¡nb tXmSmWv Idn-I-fnÂ D]-tbm-Kn-¡p-¶-Xv.

hnf-ªp- ]-gp¯ ImbvIÄ Pqsse-þ-Hm-KÌv amk-§-fnÂ ac-¯nÂ \n¶v Xms\ sImgn-ªp- ho-

gp-I-bmWv ]Xn-hv. Ch \¶mbn Igp-In, s\SpsI ]nfÀ¶v DÅn-epÅ amwk-f-`mKw \o¡n-b-

tijw tXmSv BZyw c­p- aq¶p Znhkw shbn-e¯p h¨pw ]n¶oSv tNcnÂ \nc¯n ]pI¨pw

DW-¡n-sb-Sp-¡p-¶p.

hmf³]pfn (Tamarindus indica)

s]mXpsh C´y³ hn`-h-§-fnÂ ]pfncpNn ]I-cp-hm-\mbn D]-tbm-Kn-̈ p- h-cp¶ H¶mWv

hmf³]p-fn.  Huj-[-Kp-W-¯nÂ CXv hmXw ian-¸n-¡pw. Zmlw ian-¸n-¡p-¶-tXm-sSm-¸w- Z-l-\-

iàn hÀ²n-¸n-¡p-Ibpw sN¿pw. ]pfn-bn-ebn«p Xnf-¸n¨ shÅ-¯nÂ Ipfn-¨mÂ icocthZ-

\bpw £oWhpw \o§n-¡n«pw F¶pÅXv Hcp \m«-dn-hm-Wv. IqSmsX ]pfn-bn-ebpw D¸pw C«p
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Xnf-bv-¡p¶ shÅ-¯nÂ XpWn ap¡n Bhn ]nSn-¡p-¶Xv t]in-th-Z-\bv¡v \Ã-Xm-W-s{X.

]pfn-bpsS ]q¡Ä CSn-¨p- ]ngnª \ocv Ac Hu¬kv hoXw c­p- t\cw Ign-bv¡p-¶Xv AÀi-

Ên\v ssII­ Huj-[-am-Wv.

C´y-bnÂ At§m-f-an-t§m-fw Cu hr£w h\y-ambn hf-cp-¶p. ]qÀ® -h-fÀ¨-sb-¯nb

ac-¯n\v 25-þ35 aoäÀ hsc Dbcw hbv¡pw. Xangv\m«nse s]cn-b-Ipfw Kthj-W-tI-{µ-¯nÂ

\n¶pw t¢mWÂ \nÀ²mcWwhgn ]n. sI. Fw.þ1 F¶ DÂ¸m-Z-\-tijn IqSn-bXpw Npcp-§nb

Ime-b-f-hn-\pÅnÂ ^ew Xcp-¶-Xp-amb Hcn\w ]pd-¯n-d-¡n-bn-«p-­v.
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   MEDICINAL SPICES OF KERALA
Kerala, the land of spices, has been a centre of attraction of many foreigners from time

immemorial. They reached the ‘Gods’ own country’ in search of the invaluable wealth of spices.

Ginger, pepper , turmeric and many other crops commonly used as spice have got excellent

medicinal properties also. The spice crops which possess medicinal properties are designated as

‘medicinal spices’. Aromatic and Medicinal Plants Research Station, Odakkali,  a constituent

research centre of Kerala Agricultural University (KAU) has been doing pioneering research and

development work on aromatic and medicinal plants of Kerala. It was established in 1951 as

"Lemongrass Breeding Station".  Diversifying the research emphasis  of the centre  to  cover  all

other tropical aromatic and medicinal plants, the station was renamed as Aromatic and Medicinal

Plants Research Station (A.M.P.R.S.) in 1982. KAU is perhaps the first among the Universities in

India to have established an exclusive research centre for aromatic and medicinal plants. The station

is involved in the development of agrotechnology for various medicinal and aromatic plants, which

were hither to grown wild. The distillation and oil extraction technology of various aromatic plants

have been studied in detail and procedures standardised. The phytochemical  laboratory  of  the

station  is recognized as one of the Regional Analytical  Laboratories  for medicinal and aromatic

plants.  Quality evaluation procedures for essential oil crops as well as identification of active

principles in selected medicinal plants and standardisation of quality testing procedures are being

undertaken in the laboratory. Besides, an intensive programme on seed production and distribution

of the plants is taken up.

 The medicinal properties and agro technology of medicinal spices of Kerala are briefly

described here.

1. Ginger (Zingiber officinale) Family-Zingiberaceae

Ginger is a slender perennial herb whose dried rhizomes are esteemed for its flavour,

pungency and aroma. The essential oil and oleoresin extracted from the rhizome is used in the

manufacture of flavouring essences and in perfumery.  Its medicinal value is increasingly being

recognized. Taken internally, it is a carminative and stimulant to the gastro intestinal tract and

externally it is used as a counter irritant. Ginger is extremely valuable in dyspepsia, flatulence, colic,

vomiting  spasms and other painful affections of the stomachs and the bowels.

  Rhizome seeds at the rate of 1000-1500 kg/ha are planted on raised beds at 20-30 cm spacing

and 5-10 cm deep. For vegetable and preserved ginger, the crop can be harvested from 6 months and

for dry ginger, harvesting is done during 8-9 months after planting. The yields vary from 20-30 t/ha

fresh ginger, which produces 20-30% of dried ginger.    For the production of dried ginger, the



10

rhizomes are cleaned of dirt and roots and washed in water, carefully scraped and dried in the sun

for 5-6 days.

2. PEPPER (Piper nigrum) Family-Piperaceae

  Among the spices, black pepper is the king it is the most important, most popular and most

widely used spice in the world. It has extensive culinary uses for flavouring and preserving processed

foods and  is important medicinally. Pepper is used in medicine as carminative and febrifuge for

adding in digestion and in curing the common cold.

Pepper prefers a light porous soil and well-drained soil rich in organic matter. Water

stagnation in the soil, even for a very short period is injurious for the plant. It is propagated

vegetatively from cuttings. The middle one-third portion of runner shoots produced at the base of

mother plants are preferred for planting.  For planting pepper, prepare pits on the northern side of the

standards, 15 cm away from it. The growing portion of the cuttings are to be trailed and tied to the

standards.  Black pepper is produced by sun drying the mature pepper berries for 3-5 days after their

separation from spikes by threshing. Panniyoor-1, Panniyur-2 (Krishna), Panniyur –3 (Syama),

Panniyur-4 (Anjana), Subhakara (KS27), Karimunda,  Kottanadan, Kuthiravally, Arakulam Munda,

Balankotta and Kalluvally are common cultivated varieties.

3. TURMERIC (Curcuma  longa) Family: Zingiberaceae

 Turmeric forms an integral part of the rituals, ceremonies and cuisine. Due to the strong

antiseptic properties, turmeric has been used as a remedy for all kinds of poisonous affections, ulcers

and wounds. It gives good complexion to the skin and so it is applied to face as a depilatory and

facial tonic.  It purifies blood by destroying the pathogenic organisms. The drug is also useful in

cold, cough, bronchitis, conjunctivitis and liver affections.

 It is vegetatively propagated from the rhizomes. Harvesting is generally done at about 7-10

months.

4. LONG PEPPER (Piper longum)  Family: Piperaceae

    Long pepper is a slender aromatic climber whose spike is widely used in ayurvedic and unani

systems of medicine particularly for diseases of respiratory tract. Pipalarishta, Pippalyasava,

Panchakola, Pippalayadilauha, and Lavana bhaskar churan are common ayurvedic preparations

made out of the dry spikes of female types. Its roots also have several medicinal uses. The root is

useful in bronchitis, stomach ache, diseases of spleen and tumours . Fruit is useful in vata and

kapha, asthma, bronchitis, abdominal complaints, fever, leucoderma, urinary discharges, tumours,

piles, insomnia and tuberculosis. The infusion of root is prescribed after parturition to induce the

expulsion of placenta. The root and fruit decoction are used in acute and chronic bronchitis and

cough.
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The plant is a glabrous perennial under-shrub with creeping branches. Long pepper is

propagated by suckers or rooted vine cuttings.   The vines start flowering six months after planting

and the spikes mature in 2 months time. The optimum stage of harvest is when the spikes are

blackish green. The yield of dry spike is 400 kg/ha during first year, increases to 1000kg during third

year and thereafter it decreases. Therefore, after 3 years the whole plant is harvested. The stem is cut

close to the ground and roots are dug up. Average yield is 500 kg dry roots/ha.

5.  MANGO GINGER (Curcuma  amada) Family : Zingiberaceae

 The rhizomes are useful in vitiated conditions of pitta, anorexia, dyspepsia, flatulence, colic,

bruises, wounds, chronic ulcers, skin diseases, pruritus, fever, constipations, strangury, hiccough,

cough, bronchitis, sprains, gout, halitosis, otalgia and inflammations. The fresh rhizome possesses

the smell of green mango and hence the name mango ginger. The rhizomes are used externally in the

form of paste as an application for bruises and skin diseases generally combined with other

medicines. The rhizomes are bitter, sweet sour, aromatic, cooling, appetiser, carminative, digestive,

stomachic, demulcent, vulnerary, febrifuge, alexertic, aphrodisiac, laxative, diurectic, expectorant,

antiinflammatory and antipyretic.

 Its cultivation practices are similar to turmeric.

6. KASTHOORIMANJAL (Curcunma  aromatica) Family : Zingiberaceae

C. aromatica is a perennial tuberous herb with aromatic yellow rhizome which is internally

creamy in colour and the fresh root has a camphoraceous odour. Rhizomes are used in combination

with astringents and aromatics for bruises, sprains, hiccough, bronchitis, cough, leucoderma and skin

eruptions. The dried rhizome is used as a carminative and aromatic adjunctant to other medicines.

Rhizome is an anti-dote for snakebite and carminative.  Essential oil from rhizomes showed

anthelmintic, antifungal and antimicrobial activity

It is vegetatively propagated from the rhizomes.  On receipt of pre-monsoon showers in

April, small pits are taken in the beds and finger rhizomes are planted flat with buds facing upwards

and covered with soil or dry powdered cattle manure. The crop is mulched immediately after

planting and 50 days after first mulching. Harvesting is generally done at about 7-10 months.

7. GREATER GALANGAL (Alpinia galanga) Family : Zingiberaceae

It is a perennial aromatic rhizomatous herb. Because of the presence of essential oil, the

rhizomes are used in bronchial troubles and as a carminative. They are also useful in  vitiated

conditions of vata and kapha, rheumatoid arthritis, inflammations, stomatopathy, pharyngopathy,

cough, asthma, hiccough, dyspepsia, stomachalgia, obesity, diabetes, cephalagia, tubercular glands

and intermittent fevers.
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Alpinia calcarata (Linn.) Willd is another species of the genus with much medicinal

importance. It is shorter in stature but stronger in aroma than Alpinia galanga.

Alpinia is commercially propagated vegetatively by rhizomes. This is cultivated also as an

intercrop in coconut or rubber plantations. Cultivation practices are similar to that of ginger.

Rhizomes are dug out after cutting the top portions when the crop reaches 1.5-2 years of maturity.

The average yield is 10-15 tonnes of fresh rhizomes/ha and the driage is  25-30%. The collected

rhizomes are washed and cut into pieces of 5cm long and dried in sun for 4 days before sale.

8. NUTMEG (Myristica fragrans) Family - Myristicaceae

Nutmeg plant is a spreading dioecious evergreen tree which yields two spices, the dried seed

called nutmeg and the dried aril called mace.  Oleoresins, nutmeg butter and essential oils also

derived from nutmeg and they find varied uses in the foods, medicine and perfume industries. They

are useful in vitiated conditions of kafa & vata, inflammations, cephalalgia, helminthiasis, dyspepsia,

flatulence, cough, asthma, diarrhoea, vomitting, ulcer, hepatopathy, skin diseases, cardiac disorders,

fever and generally debility. The burnt seed kernel powdered and mixed with butter milk form a very

specific remedy for diarrhoea and vomiting in children.

Nutmeg is normally propagated by seeds. Seedling progeny will give about 50% of each

sex, which is very difficult to distinguish  until the trees flower 4-6 years after planting. Budding

and grafting is followed to ensure female progeny. Trees come to full bearing between 15 and 20

years and continue for more than 40 years or more. The aril is removed, flattened out and dried

slowly in sun. Yields per hectare may vary from 1000-1500 kg of nutmegs and 200-250 kg of

mace per annum.

 9. CLOVE  (Eugenia caryophyllus) Family - Myrtaceae

  Clove is a small evergreen tree valued for spice and essential oils. They are used as a table

spice, in the preparation of curry powders, to flavour the betel quid in panmasalas and to season

sausages and puddings. Clove buds, stems and leaves on steam distillation yield essential oils which

are used in the manufacture of perfumes, soaps, in flavouring, medicine, dentistry and as a clearing

agent in microscopy. In medicine, cloves are stimulative, antispasmodic and carminative.  In

dentistry, eugenol in combination with zinc oxide is used for temporary filling of cavities.

Cloves are propagated by seeds. 1-1.5 years old seedlings can be transplanted to the main-

field at 6-7 m spacing.  The trees begin to flower in 6 years. Clove clusters are hand-picked when the

buds reach full size and turn pink but before they open. On an average, a clove tree yields 3.5-7.0 kg

dry flowers.

10. CINNAMON (Cinnamomum verum) Family:  Lauraceae
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Cinnamon is an evergreen tree whose bark and leaves are strongly aromatic. The bark,

exported as quills, is used as a spice or condiment, for flavouring cakes and sweets and  in curry

powders, incense, dentrifices and perfumes. The bark oil and leaf oil are used in flavouring

confectionery, liquors and in pharmaceutical preparations, especially to mask the unpleasant taste. It

is useful in bronchitis, asthma, siphalalgia, odontalgia, cardiac diseases, diarrhoea, uropathy, nausca

and vomiting, flatulence, fever, halitosis and restoring normal skin colour on the spice.

It is propagated mainly by seed. Plants are pruned when they are 2-3 years old at a height of

15 cm above ground level.  For the preparation of quills, the plants are harvested 3 years after

planting. Harvesting is done in May or November.  Leaves are removed, the brown skin is scraped

off and the bark is peeled off.  The cylindrical pieces of bark (quills) are dried in sun for 2-5 days

and packed in bundles for trade. 170-200 kg of dried quills/ha/year are obtained from a grown up

plantation.

11. KACHOLAM (Kaempferia galanga) Family:  Zingiberaceae

Kacholam is a perennial plant, the rhizomes of which yield an essential oil.  The oil is

utilized in the manufacture of perfumes and in curry flavouring. It is also employed in cosmetics,

mouth washes, hair tonics and toiletries. The pungent, hot, sharp, bitter and aromatic rhizomes find

an important place in indigenous medicine as stimulant, expectorant, diuretic and carminative. It

promotes digestion and cures skin diseases, piles, phantom tumors, coughs, oedema, fever,

epilepsy, spleenic disorders, wounds, asthma and rheumatism. The rhizomes are used for

protecting clothes against insects and are eaten along with betel and arecanuts as a masticatory.

The rhizomes and leaves are attached to neck laces and added to bath water for perfume.

The plant is propagated by division of rhizomes. Seed rate is 500-750 kg/ha. It is a shade

loving plant.  The crop is harvested 6-7 months after planting when the leaves start drying up.  The

yield, on an average, is 5-8 tonnes/ha of fresh rhizomes which on drying yields 1.5-2 tonnes/ha of

dry rhizomes.

12. SWEET FLAG (Acorus calamus) Family :Araceae

Acorus calamus  is a semi-aquatic rhizomatous perennial herb. It is an important medhya drug,

capable of improving memory power and intellect. It is used for the treatment of cough, bronchitis,

odontalgia, inflammations, gout, epilepsy, convulsions, depression and other mental disorders,

tumours, dysentery, skin diseases, numbness and general debility.
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It is usually grown in areas where paddy can be grown. Sprouted rhizome pieces are  pressed

into the mud at a depth of about 5cm at a spacing of 30x30cm. The crop is ready for harvest at the end

of first year. Yield of  rhizome is about 7-10t/ha

13. CURRY LEAF  (Murraya  Koenigii) Family: Rutaceae

 Curry leaf, a plant of homestead gardens  is a perennial leaf vegetable. The leaves of the plant

are used extensively for seasoning and flavouring dishes. Ground curry leaf with mature coconut

kernel and spices forms an excellent preserve.  The plant is highly esteemed for its leaves which

promote appetite and digestion and destroy pathogenic organisms. It is reported to be useful in

emaciation, skin diseases, hemopathy, worm troubles, neurosis and poisons. It is useful in improving

voice, stimulates digestion and destroys concocted poisons in the system.

 Curry leaf is propagated by seed. A spacing of 90-120cm is followed on either side. Plants

may be trained and pruned to maintain a bush of  1m in height. The crop comes to first harvest at the

end of first year. It is harvested at 2.5-3 months interval giving an yield of 1000-3000kg/ha depending

on age.

14. SWEET BASIL  (Ocimum basilicum) Family: Lamiaceae

            Ocimums are an important group of aromatic and medicinal plants which yield many

essential oils and aroma chemicals. Its oil is employed for flavouring of food stuffs, confectionery,

condiments and in toiletry. It has diverse uses in the perfumery and cosmetic industries as well as

in indigenous systems of medicine.

The plant is propagated through seeds. Seedlings are first raised in the nursery and then

transplanted in the field at 40-60 cm spacing. Basil is harvested when the plant is in full bloom

(9-12 weeks after planting) and lower leaves start turning yellowish and the subsequent harvests

done  after every 15-20 days.  Floral harvests yield 3-4 tonnes of flowers and the final harvest of

the whole plant yields 10-15 tonnes of herb per hectare.

15. GARCINIA (Garcinia gummi-gutta) Family:  Guttiferae

 Garcinia, the comboge tree, is a big sized glabrous and evergreen forest tree commonly seen in

the Western Ghats of Kerala, Karnataka, and also in Sri Lanka. Its performance is best in river banks

and valleys.  The economic part of the plant is its mature fruit, which is highly acidic. The extract

obtained from the mature fruit rind,  hydroxyl citric acid, attracts foreign markets, for its use in

medicines controlling obesity. The leaves and fruits are sour, astringent, thermogenic, constipating

and digestive. They are useful in vitiated conditions of vata and kafa, ulcers, inflammations,

haemorrhoids, diarrhea, dysentery, flatulent colic, dyspepsia and hyperdipsia

Grafts prepared through soft wood grafting or side grafting and healthy seedlings raised in the

nursery are used for cultivation. If seedlings are planted, 50-60% will be male; and female takes 10-
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12 years for bearing. Seedlings start bearing generally at the age of 10-12 years. Grafts start bearing

from the third year onwards and will attain full bearing at the age of 10-15 years. Immediately after

harvest, wash the fruits in running water and separate the fruit rind for processing.

16. TAMARIND (Tamarindus indica) Family: Fabaceae

Tamarind  is a large to very large evergreen tree up to 30 m in height. The tamarind fruit pulp

has been an important culinary ingredient in India for a very long time. Almost all parts of the tree

find some use or other in food, chemical, pharmaceutical and textile industries, and as fodder, timber

and fuel. The fruit pulp is the chief agent for souring curries, sauces, chutneys and certain beverages

throughout the greater part of India. Pulp of ripe fruit , which is sweet or acid, is cooling (refrigerant),

carminative, digestive and laxative; a valuable antiscorbutic and antibilious . Leaves and seeds are

astringent. Tender leaves and flowers are cooling and antibilious. Red outer covering of seeds is a

mild astringent. Bark is astringent and tonic.

Propagated by seeds and grafts and budded seedlings.  Seedlings start to yield 8- 10 years after

planting whereas grafts and budded seedlings give yield after 4-5 years. Stabilized yield of 250 kg/

tree is obtained from 9- 10 years onwards.
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