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GXn— 6p7 ankw sIn— a==A ags_~ pqlp. Ce 1A DW Sl gopItXnsS Iirf p Jdis™"
Spamw
X _ en (Piper longum)

Nicnbnbnb Hep hAus™ "Sibnw Xn_er. \ie~ p JSAqp hfcepq] Xi_ ellolA
B—Jqifw s]—]gi fiv shtesd kky&fienw 1—p hcpqX. ags, 1b
s]—Xicnl fnW Hu § [tbnKyanb “nKw. XictBA — 1ed— T8 £¢740 1240Ve - 1
—dine, 408 ..oT0im (0O  nil«i®ol, @i« —T, ce=isicT apXenb
BbiAt£Z tNcph IhA CXSEibict  palp. ,,Uis& 1—2(T —i—iC¢ @r 4—© —i  1ed—
1240Y% - 1, ai@dn 2¢O,

AXyA _mz\ti grbpA hniw FI1 Xo_eilo\w thcf InAgil kKAElenine]
pd— 1d § nbip—. Cubi\w sX&13tXn_pl A CShifbmbn Ir g1 sNen3 A\ptbnPy
anw. skesamqin\ 3p4 Intem{Kmv DW &b Xocil A Xcn3 sle]pA C\anwiX. thep
Ts, " hAT —plfaw \SA hkXp j fnbn D] tbnKn j pIX. Ch ag j ne” 1s&a
Bowt nSpheSt IrgrbiSSHA \Snhpf[XnW. hal A XYaepr sNSIEA XYaiepw 60

sk. ao. hoXw Ale™ 1A thep s ™ X—pBA \SnhpqI XnW.
an8nbi©i (Curcuma amada)

ki©n_ tdkitb kkylpSpw_— 1se AwKanb an&nbi©n Alw {JNmcw e™n
“iaAn Hep kpKOhyRP\anW. A 'mA, N¥2 7 1, kmeUpI A, In3Ur, aiTnbn, kad
F9Iih 7 "anSnbi©ionA \nqTpap—n  pTIp. A “ndp EA X ndnm § pt¥vanA anSnboi©rn
i p Jpdsa \mc&m\oc, apfl, D_ F9Ih 1gsS tNA § pITX cpNn Bgem= EmcWan 1 p9Tp.
1 "an&bpsS aWhp COibptSbpw a==fitabp CS1eAq] cpNibpw \m § ™\ a[pchpw
NhA_pw \A 19l Cu kkyw Hu g [{In[m\y 1em H«w Jn9IeA. ChbypsS the hnbp
t£=n \pw, hbdpIS § pw Hu§ [anW. thepl A agXw hA=1_ngm\pw 1s™  Cf
ithiSpibpw J\n Ipdb gplbpw hoi . Bgplbpw  sNepqlp.  anSnbn©inbpsS
SgImWUW I tenKw, sNimdh, Nic&, BkXa XpS&1bhb § \A Huj [anw. NXh,
apdhh FIhhb § #a\w Iiw. hoghf_1A 1pd™ " an&nbi©n \SpITXphgn \ap § Hcp
Idibnbpw Bg« 1A ZBE\X Ecnd\py, hnii _1Anbab § pw Hcp Hu § [anhp I bpw sN ¢ pw.

thct 1A s]nXpsh Irjgn sNepIIX {ImtZanl C\&fnwW. F9InA HE
kwean\ 1se s]namKn KthgwW ST\ 1A\iTIpw Aw__ F9] anSnbir©nbn\w
AS) Ine” Jpd d jrbikg—. C©n, a=A, It mew FIh \SIXp t]mse
bnwW ChbptSbpy \StA. anSnbi©nbpsS hifshSp_ Bdmwankw apXA Bcw’n § mw.
hophf_nepA I gionA Bhiyn\pkcWanW hifshSp_ \S~ pIIX. CelA o=~
XpSEpIIXnwW hifshSp, kab  1s& e&=Ww. Hcp s B 1SAAN\nY] dcnicn 25 apXA
30 S— hsc hifh e yanW.

1 kXgcra=>A (Curcuma aromatica)
I kXgcra=>A tenKnWp § IA \iql NAYs  c£0§ m\pw NAY: o\ Xif § ap
—nIm\pv hyn] lanbr D] tbnKn § p9Ip. 1 kXca=2+e 3 {J I HEE 1okl £i3 d=;



Bo®EC—( A, FOAT ITkXica=A FTO i«?«f -dice 40 «§1(O
A0 eiRVAE AN £8 i = 0182017 IE «i© ,, <ot *(—O —2O(T od =l
CSibw a==fpw IrgisNepIIXp thnse 1kXqcra==A Irgn sNemw. apf -
Q1psfwW \SIAhkXp. s 1SsdnqIi\ GXm— 1500 Intem{Kmw hi~ pthWuw. hnc
T 1A 60 x 40 sk. ao. Alle” 1A ssl jpoiIstSy  hi i« NmWIs_mSn sIm— agSp
Mp. AXe\pta_gw N_pNhdphtfm 1" "ntbmsIn— JpXbnSpqlp. HYlp c—p XhW 1T
\o j plbpw hfai a®Wb § plbpw thWiw. GXn— 6p7 ankw sIn— 1 kXcra=*A
ags.” pqlp. CelA DW Sl gbopitXmsS Irf "p Jdis™"Sp § mw. Hep s B BSAlA \nqTpw
25p30 S— hrfhp e™n § pw. T°° TheXgoa==>A DW j1sbSp™ mA 27% DW § e™n j pw.
Nidc  (Alpinia calcarata)

HYTcaodAhsc Dbc™ 1A hfcpql Hep Hu § [kyanW Nidc™ . BbiAt£Z Hu j
[E7A (k=& fnb cnka\nZINGA®w, cmk\mzn 1_§mbw, cnk\mk<hw, cmlk\ kJX
v XpS&ibhbnA CX Hep {JIm\ tNcphbmW. ZE\ 1§ & hA=1_n§ m\pw, 1~phmnX
tenK8SA dan_1§m\pw cak¥%Asw kn[mcWKXibonen § pITXn\pv H "bS_p amnapq]
Xi\pw {Jta B tenK™ ™\pw Nndc~ tNAY] Hu§ [SA \Alndp—.

Cnlrjgn t]nsebnW Niac™ bpw Irn sNepTIX. hme 1A 30 sk. ao. Ale
TA sslipglA FSp 5 sk an. \of 1A ILFWStniib Niac™ bpsS
InWUwW \SWw. NnW Is_mSh sEm— Bpgn agSh N_re Btfm 1™ "ntbom sIn— JpXbiSWw.
sX&r3tXn_tepw dPAtXn«Sfepr Nidac CShifbnbr Irjgn sNemw. Nidc™ HY[c
hAgw apXA hifshSp  nsa ey agmw hA § anw Gahpw DbAY] hnfh e™n j pIIX.
“gImWUW thepw X—pw \o § w sSNbXp Bgpln 5 sk ao. \oFapA 1 JWEFnbn apdi™
\ne©yp Zihkw shbie™ p h™pW i1 iA_\ \S~ mw. \A coXnbrtA JciNer mA Hep
s B ISAANITIpw 20p25 S— Niac e’n j pw.

PmXn (Myristica fragrans)

PoxngnoBA gpw PoXi]{Xngmw th—n thcf 1epS\ofw Irgn sNepTl Hep
kpKO{ZhyhifbnwW PnXn. JeXcw A “mdp—m § pIIXr\pw BB A § pw adw cpNibopw
awWhpw \A IpIXn\pv PmXn § nb D] tbnKn § ndp—. PmXn § nbbrA \nqlpw thAXncis™
Sp i pT ssXew kpKO{Zhy& fiepw hihn[ acpITp I fiepw tNA § pTTp—.

hi papf_nmnW ssXTA D—n g pI[X. ssX1HA 500BWpw 50% s]®pw D—n
Ipw. 10 S]—sNSIMA § HepB—sNSi {la 1A A~ b ti gw AL Iw hep] B—
sNSIBA apdi pI FbWw. ssXIA U sN¢gpltbn JXhb §pltbn sNbXnA Cu
\gSw Hgthmim3 knngp. 15020 hAgw {Jmbanb PnXacw \ndsb Inbp
—nipw.GXn— 40 hAgw hsc \qnbr hifh e ngpw. Jdis"Sp Inb B A sXn—plf
=G\pt i gw J{Xbopw Fpcphpw thAXncrs™"Sp § Ww. J{Xn 10pl5 Zihkkwhsc shibnerA
DW j1sbSp § Ww. Bpcp 4p6 BgN hsc DW jisbSpj Ww. Hep sBISA e )
\nqTpw 1000p1500 Entem{Kmw PmXn1 Kpcphpw 20p25 Brtem{Kmw J{Xnbopy hA§ ™~ 1A e 1§ pw.



{KmY/4p (Syzygium aromaticum)

GXn— 12 acdAhsc Dbc™ 1A hfcpql Hep \nXy BaiX hr&EanW {Knvap. DW S
sbSp  Jesamplfiw  kgKOhyWI\Sfibi D]tbnKn § pIX. "EW]ZA= &
A i coNibpw aWhpw NAIm\nW CX {] [m\anbpw D]tbnKn 5 pITX. BgSnsX thkm_,
kpKO{Zhy8A apXembhbp—n § pTIXN\pw {Kn¥zp D]tbmKn jndp—. PetZmguw,
inktinitenK&A, I\, hbdpthz\, Xi§ tcnK A, OA+ XpS8i1b tcnK A j
{1>nhn [nombpw {Kmp D] tlnKn § mdp—.

hi papf_it™'m JXothb § A {J{hhb hgtbn ssXlfp—mgmw. 1pL5 hAFw
Inlanb ssX1A Irgi<e  Xemdn jb 60p75 sk a0 kaNXpc § pgibonA 6p7 acdA
Ale 1A \Sw. BdphAgw {Inbanb ssX 1A Johigp XpSEmw. FImA apgph\nbn
Joi Wsa®hA GltZiw 20 hAgsaSy § wGXn— 80 hAgw hsc hifh Xcpw. Josam«p
1A JoA®hTA 'sb pt¥nA In? \ndamBpw. At_mgnW hifshSpt § —X. Jdis™"Sp
Jesangg A t\cib I\™ 1A Jnbbisen J\Vaten hiXdibi« \q[mbr DW&1sbSp j p
91p. \9Imbn DW &b sana\ ] "samasa agqtA HI[ Xq§w amXta D—mlg Hcp ac
A NI hAF T 1A 35p7 Inten{Kmw sam« hAgw e n g pw.

1 dph (Cinnamomum verum)
‘katen— kiqla—' F9] {Jki=21bnAOr ™ bYnA< Ldph Hep \iXy B ciXhr&

anw. CXisa sXmeibpw Ce I fpisaAm hfsc kpKOtadibXnwW. sXnen (]«) ‘ IyAk
Bbr IbdaXn sN¢s_Spqlp. Idaknelfiepw t §d kn[\&Sfiepy CX cpNibpw
awWhpw ] 1cphm= D] tbnKn 5 pqlp. 1gSnsX hohn[bn\w kpkKOhkXp j fiepw JAS
b il J2A< Sfiew __ehkXp j fiepw CXpJtbnKn § pIlp—. sXmen ssXew hie
tbdib k)KOhkXp j fiepr, t_ § dikn[\8A, azyw, Hu [ i 1A apXenbh
biepy DY tbnKn § pqTp. {Knvap ssXe™ 1\ ] 1canbn XnwWXcw DA _ I A cpNibpw
awhp \AIn3 Ce ssXew [mcmfw D]tbnKn j pIlp—. Bdph ssXe 1\ tcnKmWp
i A \nanhic 1A apXenbhsb \in_n § phm\pw £=pZPohnlsF A Lan\papA 1gihp—.

thngit § S C3Uy=3 C3 iy« H™ kss]kk dikkA™™ (1ISR) hnl ki_1s™
Sp “\h{io (SL-63), “\iXy{#o' (INI8)Fqnh sXnen j pth —1bpA AXyA _nZ\ti i
bpA C\&fiW. ODCI30 AYhm ‘kgKONI'F9q CessXe 1N\p th—ibpA
AXyA _nzZ\ ti gibpA C\w HmS §nen kpKOssXepacpqIpsNS1 Kth gW ti{u
TOANTT hnlka_isTTSp XnW. b papfF p—mlpql ssX1faw {] [m\anbpw
\S)AhkXp. GXn— 10pl2 ankw {Jnbsa b ssXBA 2p3 adA Ale 1A Irjgn
sNem. c—paglp hAgw {Jnbanb IdphbpsS 1Yp A J« Deis™"Sp  m3 InlanW.
2p25 sk ao. hymk<hpw 15p2 a0odA \oFhpapA sinvplfiw J«sbSp§n= D aw. ag
Ig=> Xficpl A aj kabanw hifshSp § 3 JabX. 1YplA apdis™"Sp e
s” men Npcramabtd gw J« Der™ {JtXyl coXnbrA Npepfpl fm g1 DW j isbSp § pql
XnwW i dph _ «. CessXew FSp §phm\nbnr hAgw c—pXhW; tab, HItSn_A ank &
A 1YL A apdhis™Sp § mw.



It "mew (Kaempferia galanga)

ChbpsS ITL8A §j ci=KOap—. ,, Ui £i0¢ -~ UiREYM (O eéu«i
19T cpNiopw aWhpw ] 1cphn= D] tnKn § pqTp.  BgSmsX huhin[bin\w kpkOh
kXp i fiepr  kupcyhAZIhkXpi fiw "TE —d®eti«d D]tbnKn § mdp—.
SIVA<EIE] o« Huj [KiWhpap—. jT£6E ~ <402 OUiE; =31 NAY
tenK8A jw imktInitenKSA § w ioGi—iCioic; ..ai0ini (O Ug=ieé+
iojei— I EM] £I0; 2e®iA(—E4E( &l Yi«i EU0d=,

\A \oAhnA"bp hf j gdpapA a®nW CXisa Irgng Anlmayw. 1 pSmw
\Sn= D] tbnKn § p9IX. Hcp sB ISA et § 750p1000 IntenKmw IpE&A th—n h
cw. CellA DWS1 XpS8ptvantg § w hifshSp, Bew™n g mw. thepl fyiw agw améanb
tigw IgSplA (In8A) Igphh hr 1bmgisbSpim. 1gSplA h« 1A
ACI=*DW jn kg£n § mw.
hbY4 (Acorus calamus)

S\A hfcpTXp t]nepA \nieE W hbYs Irgn sNen3 Gahpw thnPr X,
__p2ri &, HnAY2 1 2u Ch hA=n_1 § pTIXn\mw, AJkamcw, D3anzw XpS&1b am\ka
ItcnK&fpsS NehAk gw 1w Tpdb § pIIXn\pw adanwW hb¥z {][m\ambpw D]
thnKn § pIIX. #oXFIm\ob A §j aWhpw cpNibpw \A In3 hbYap] thnKn § mdp—.

apdhs™"Sp hbYais& XS GltZiw 5 ska. Bg 1A 30 x 30 sk. an. Ale
T 1A DgpX ImST \Smw. Irgie 5sk. a I\ 1A shAw sl«a\iA™ pIIXnW
Gahpw DNoXw. hbYasa Cel A a=\udanbi DW &1 pSEptvanA hifshsp j phn3
Jnianlpr. SNIA \« hAgw Xsq9[ hifshSp_m™\ JmBanlpr. Jdis™" Sy IgEplA
thepl A amén 5p75 sk ao. hsc hen_apA 1 JWSTn j1 shbierA DWS1 hiJW\w
\S mw. Hcp sB ISA e p\nqlpw 7pl0 S— hsc hb¥i e™n § pw.

&340 (Murraya koenigii)
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8033 1% koA (35U §) (Ocimum basilicum)

tlcfobA § kpJoNnXanb Hep Hu § [kkyanwW Xpfia. 1r g WXpFlabpw cna
XpFlkabpanW  1iSpXA  Adibs, SpT XpFlkal A, Ggx (O] £1O0¢1 —i—i¢ 42T
EEU«YLET ~ (0O 24 — Ui £ @O ., 0P gel«T ~2O4CKT, §3
- U™ -, —aUt BEEEOVA -, TC@ B« i85 - U(M"VAI0- T Ape) o7 TIOI (O UE(T
TN T e o U i(T . a1 0ami (O XpFlkibpsS FAn "nKESA § w Hu § [Kp
Wap—. J\n dan_n  pIIXn\pw DZc Bran CAnXm § pIIX\pw B Bnc™ 1\ cpNibp—nm  p
TIXN\pw, tXA, Inva, Nne ™ n apXenbhbpsS hig — ™\p {1Xihn[1bnbpw Xpfli D]t
Kn § mdp—. BgSmsX, agiXw hA=n § pITXr\pw 1~ kw B menbnbpw D] thnKn § mdp—.
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1 pSYapTn (Garcinia gummi-gutta)
1pSvapfi, a0 BdilA § X\Xnb kmzpw, aWhmw \NA 1. aOym h&A
kamzn g Sam § pIIXpBgSmsX  Ah  thSphgSmsXbnen § phm\pw  1pS¥apfn k< Bmbon § p9Tp.

Hu g [\iAvanWewK ™ ss Et{Unlkakai{Sil B kaU (HCA) ASim\an § ibpA acp
Mo fpsS \IAYanW 1A 1pSYpfi Ct_nA hym] lanbn D] tbnKr phepqlp.  1pS¥apf
biepA Cu {JtXyl A% icoc” 1se slngp_p cgJolcWs  XSbplbp, §coc™ 1A
ASI=2p 1¢Sibnen § pqT sngp_ns\ hohi[ @ coc{]{11b 1 A § mbon hi\ntbnkn g pl bpw
sNepl hgr BgSpXenbr h®&whb § pIl ({1 \nb{™ 1§ pqIp. 1pS¥apfr 1_gnbw hmX
T i\pw KA'mi btenK A j papA \sAncu § [anW. §pSyapfibopw IpcpapFlpw Cep Xem
dngpl Im_n BpS g pIIX I\n XpS81b AkpI8A§ \AXnW. ssXc, 1pS¥ap
tNA" p B § pTIX AATEND \AXnsW9Tp Jdbp9lp.

Jop p Inlanb BpSw]pfbpsS DW jib tXnStw 1dil ©IA D] tbnKn § pITX.
hif==p Jgr Inb 1A PissepHnK T ank &fA ac™ 1A \nq] Xns\ s Ingr==p ho
gplbnW IXoh. Ch \9qImbr Igpln, s\Spsl JrFAY] DAwepA amwvk<F nKw \o j 1o
tigw tXnS Bzyw c—p agqlp Zhkw shbie™ p h™"pw ]19loS tNoA \oc— 1 Jpl~"pw
DW j 1sbSp § pqlp.

hnF3]pfn (Tamarindus indica)
s]nXpsh C~ y= himh&HA JpficpNi ] Icphm\mbr D] tonKn "p hepql HITmwW
hnf3]pf. Hug [KW 1A CX hnXw man_ngpw. ZnBw wan_n § pIftXnsSm_w ZE\
iau hA=i_n§plbw sNep. Jrfibiebig Xif_r~ shA™ 1A 1pfm mA icocthZ
\bpr £ZoWhpy \o&n j 1w FI[pAX Hep \medihmW. BqSnsX Jpfibrebpy D_pw C«p



Xifb § pT shA™ 1A XpWh apjn Bhi S pIX t]anthzZ\b § \AXnWSs{X.
JpfibpsS Joi A CS™p J1gr=> \oc Ac Hu—k hoXw c—p t\cw Igib § pIIX AAi
En\ ssl 1 — Huj [anw.

C™ ybilA At&nfart&nfw Cu hr&£w h\yanbr hfcpqlp. JiA® hfA "sb™ b
ac 1\ 25p35 aodA hsc Dbcw hb j pr. Xaig\m«se sJcib lpfw Kth gWtl{™ 1A

\nqTpw tenWA \1A=ZncWuhgn . s1. Fwpl F97 DA _mz\ti g1 1¢S1bXpw NpcpS1b
Inebfhn\pAuA ~ew Xcpql Xpanb Her\w Jpd™ nd § nbonp—.



MEDICINAL SPICESOF 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
‘medicina 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 medicina plants of Kerala. It was established in 1951 as
"Lemongrass Breeding Station". Diversifying the research emphasis of the centre to cover al
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 plantsis taken up.

The medicinal properties and agro technology of medicina 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 medicina value is increasingly being
recognized. Taken interndly, it is a carminative and stimulant to the gastro intestina 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



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 aso 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 adender 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 tuberculoss. 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 stemis 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 perennia 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 aromathan 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. Oleoresns, nutmeg butter and essential oils also
derived from nutmeg and they find varied uses in the foods, medicine and perfume industries. They
are useful invitiated 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 avery
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 essentia 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 ditillation yield essential oilswhich
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 clovetree 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 quillsha/year are obtained from a grown up
plantation.

11. KACHOLAM (Kaempferiagalanga) 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 perennia 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 isusualy 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 isready 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 1min height. The crop comesto 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 medicina 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 isin 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 (Garciniagummi-gutta) Family: Guittiferae

Garcinia, the comboge tree, is a big sized glabrous and evergreen forest tree commonly seenin
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, dyspepsiaand 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 (Tamarindusindica) Family: Fabaceae

Tamarind is alargeto 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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