Tejpat (Indian bay leaf)
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Fig. 3.12 : Indian bay leaf p!an
Botanical Name-Cinnamomum tamala Nees. & Eberm.
Family-Lauraceae

Local names-Tejpat (Assamese), Tejpatta (Hindi).
Parts used-Leaf.

Uses :

1. The leaves, commonly known as tejpat, are highly scented, they are
much used as a spice for flavouring food and cordials.

2. The bark is the Cassia-Bark of commerce; the fragrant oil extracted from
the bark is used in manufacture of soap.

:I‘he' f:s_se.nﬁal oil obtained from the leaves is rich in eugenol, It (eugenol)

is widely used in pharmaceutical formulations, in perfumes for soaps

and cosmetics and as a flavouring agent in al] kinds of foods, meats

sausages and sauces. ’

Eugenol is used in the manufacture of vinegar.

The bark and the leaves are used for tannin ins.”
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are insoluble in water but soluble in vanunsongamcsohems
oils they do nat have strong odour or any ess_enc_a.. -
; E:‘B stored up in seeds of the plants belo_ngm'g to r.hg_ various
-ecaceae, Asteraceae, Brassicaceae, Euphorbiaceae; Faba;:eae,a_etcf
~ less extent they are stored in fruits, stems and other plant parts.
oils are edible and used as cooking media. The edible oils copn_a;_x_;
and liquid media. Some of the common fatty or vegetable oils are
dnut oil, coconut oil, sunflower oil, castor oil, soyabean oil, etc.

Wiustard

Fig. 3.14 : usturd plant bearing flowers and ;r‘zs (Siliqua)

Botanical Names —

Rape seed-Brassica campestris var. torid

White mustard-Brassica hirta

Black mustard-Brassica juncea

Banarasi rai-Brassica nigra

Pahaadi rai-Brassica juncea var. rugosda

Curled mustard or Mustard green—Brassica juncea var crispijolia.

Family-Brassicaceae
Local names-Sorioh (Assamese), Sarson (Hindi).
Parts used-Seed (fruit Siliqua)
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2. In India, mustard and rapeseed oils are used as cooking medium and fy,

malting pickles.

L
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. Seeds are used as condiment in preparation of vegetables, currieg,

sausages and salad dressings, etc.

4. *Panitenga’ and ‘Kharoli’ is prepared from mustard seed.
_B. Plants are used as green fodder for cattle.
6. Mustard oil along with rock salt is used as remedy for the dlsegses_-ef_

Aums, )
/ Mustard oil is used in several ayurvedic medicines, particularly g

liniment for massage in paralytic diseases of nervous system and joint
pains. '

vB/. 0il is also used for making soaps, for burning and as lubricant.

9, Oil cake is proteinaceous and used as cattle feed and manure.

/ Groundnut/Peanut '

Fig. 3.15 : Underer, J

‘ ! rEround twigs bearin :
Buta}ucal Name-Arachis hupogea Linn g
Family-Fabaceae -

Local names-Badam

Parts used-Seed (fr
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re of vegetable ghee or Vanaspati.

4 agput butter’ is prepared from peanut. It is prfep_gnred by grinding
roasted and blanched kernels o which 1-4% salt 1s added.
-(.;;;;ndnut milk’ is prepared from the kernels after shelling.fresh pods
and soaking them in water for one to (wo hours. Seed coat 1s removed
and seeds are ground to a_ fihe pulp. Water is added to the -pulp and
whole thing is stored for 10 minutes and strained through a fine cloth.
The residue is again treated with water, pulver ized and filtered to get
as much milk as possible.
6. sGroundnut curd’ is prupmvd by addin
poiled groundnut milk and keeping it avernij
er dressings, furniture ¢

peanut oil’ is used in manufactu

iy small quantity of milk curd to
sht for ermentation.

7. Peanut oil is also used in leath ream, candies,

glycerine, ete.
g, 0il can also be used as lubricant as well as an illuminant.
izes groundnut oil as a substitute of Olive

g, British Pharmacopocia recogn
, plaster, etc.

oil in the preparation of liniments, ointments, soaps
lﬂ’Ti'.te groundnut oil emulsified with insecticides has been used
successfully for the control of many insect pests of plants.

ssion of oil from groundnut

11, 0il cake obtained as residue after expre
applied as

seeds is called poonac, which is good cattle feed and can be
manure for paddy, sugarcane, vegetables, banana, etc.

12. Groundnut shell is used in the manufacture of activated carbon, acetic
acid, alcohol, acetone, etc.

13.Fine powder of peanut shell is used for polishing tin plates, for cleaning
carbon from aircraft engines, €tc:

14.Green plants after harvesting pods are used as cattle feed.

Coconut

Fig. 3.16 : Coconut tree crown and its plant parts




Fig. 3.17 : Castor plants

cal name—Ricinus communis Linn.
¢~Euphorbiaceae
names-Ara (Assamese), Arand/Erendi (Hindi).

1S !Eadé:ecl (fruit).

 The oily seeds contain an alkaloid called 'ricinine’. The oil obtained
”E_pm seeds is an effective purgative, generally given in constipation
‘ and'gas troubles.

Castor oil is locally applied in conjunctivitis.

ml is md"_-—:}sed for making transparent shop, type-writer inks,

been used for the treatment of fungal skin diseases.

_d mth warm ‘mustard oil are applied on swollen wmﬂ’
inflammation.
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["i:;. 3.20 : Citronella plant

Botanical name-Cymbopogon winterianus Jowitt.
Family-Poaceae

Local names-Gandhbiringa (Assamese), Gandheghas (Hindi).
Uses :

A perennial grass cultivated to extract essential oil from its leaves. The oil

is used in perfumery, shoe polishes, cosmetics, soap manufacturing, as mosquitoes

repellent, insecticides and as disinfectant.

Eagle wood tre




Beverages, Spices & Condiments andr il
Yielding Plants (vegetable & aromatic)|

- their sources, parts used (products)
(@77 7R and uscs

Beverages : Beverages are light ulj:nulul.ing in nature and man feels .u_)m'e

p_]gggwmhy--takmﬂ_fhem- Some substances obtained frgm plam.a like 'cm:a_mel
opium from Papaver somniferum (Papaveraceae), cannabis from Cannabis sativus
(Lamiaceae), etc are highly stimulant, whereas tea, coffee, cocoa, etc are mild
stimulant,
i Beverages may be classified into two groups - aleoholic and non-alcoholic
beverages. Alcoholic beverages are depressants, lowering the activity of the
brain. This group has some hiph percentages of alcohol, and includes wines and
beers, Non-alcoholic beverages usually contain alkaloids and are used all over
the wofld for their stimulating and refreshing qualities. These groups include
tea, coffee and cocoa.

The refreshing and stimulating properties of non-alcoholic beverages are
due to the presence caffeine or other related alkaloids. Caffeine, when taken in
small quantities, imparts wakefulness and mental animation. It stimulates
increased production of digestive juices and h
coffee and cocoa are the three major non-ale

ea

as a marked diuretic action. Tea,
sholic beverages.
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