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INTRODUCTION

he art and skill of cooking specially of the savoury

ishes depends to a great extent on the type and
amount of the materials added at the final touch
as it were. Such substances that are solely
employed to heighten the flavour and taste of the
food stuffs are called seasoning materials. In
India, we have a large variety of herbs of this
nature that have been in cherished use since times
immemorial. And, it is these that constitute the
speciality of Indian culinary practices that add a
jest, an inviting appetite and a refreshing aroma to
the preparations. More importantly, apart from
being valuable flavouring agents, they also serve as
medicative materials whose significance is also
equally varied. A knowledge of both of these
aspects moreover has in addition formed an
important domestic knowhow among the mothers,
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again, handed down by centuries of tradition and
confirmed by actual practice for ages together.
Modern study has largely ratified the manifold
utilisability of these very common ingredients of an
Indian kitchen store. Infact, it has itself employed
and also sanctions the uses of many of them.

We shall try to offer an idea of the richness of
this knowledge in the present work. The common
notion that in many cases, our food itself can be
used as a medicine is largely due to the medicative
utilisability of the seasoning herbs. Ayurvedic
authors never tire of their advise to employ such
medicinal food stuffs in the common and routine
preparations for our health as well as in curing
many an important affliction.

The following are the seasoning herbs that will
be discussed here.

Rai or mustard, both black and white; Jiraka or
cumin seeds, white, black and royal; dhanya or
corlander, fresh herb as well as the. dried seeds:
saunf or fennel seeds;ajowan or Lovage seeds and
hing or asafoetida. Among these, the first one,
namely, mustard belongs to a family of plants
called Cruciferae to which the familiar cabbage and-
radish also belong, though these latter two are
culinary vegetables and not seasoning materials.
All the rest of the plants belong to a family called
Umbelliferae that characteristically bear umbrella
like cluster of small flowers or umbels and
uniquely structured scented fruits which In

pppular language are themselves known as seeds.
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It is these seeds that are the specially useful
seasoning agents in these plants excepting in hing,
where it is the gum resin exuded from the plant
which forms the condiment. Many other plants
that are associated with these selected few are also
discussed. All of them have one common feature;
they contain essential, aromatic or volatile oils
having an unique odour in each case, because of
which reason they are used for seasoning.

A. MUSTARD

Mustard is one of the famous oil seeds of the Old
World cultivated over 2000 years or even longer.
The seeds of several species of the genus
Brassica—the technical name for mustard, yield
oils with similar characteristics-semmi drying in
nature and commercially called as rape or colza oil.
The oil content is 30-45 per cent of the seed and is
extracted by expression or solvents. The plants are
extensively cultivated in India, China, Japan and
Europe as well as North America. The crude oil is
edible when cold pressed and is eaten as a cooking
oll and also to grease bread before baking. It is
also used in lamp burning, oiling woolen goods, to
make soaps and rubber substitutes and for
tempering steel plates. The refined oil, usually
called as colza oil is also edible and in addition
serves as a lubricant for delicate machinery.
Besides being an oil yielder, mustard plants are
also favourite pot herbs, their leaves and tops are
being used as famous leafy vegetables and salads.
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The plant was well known even in ancient times.
It is frequently mentioned in Bible, and in Greek,
Roman and Sanskrit writings. There is an
extensive reference in classical works on Ayurveda
for rajika and sarshapa—the mustards of Sanskrit.

Brown mustard or Brassica Jjuncea is a
medicinal drug recognised in Indian pharmacopoea
or the authorised list.

The several species of Brassica that yield
mustard are as follows. B. campestris, Linn the
field mustard producing tuberous roots and seeds
that are considered as antiscorbutic i.e. a remedy
or preventive for scurvy. Seeds yield the oil of
Colza which is an official drug in Sweden as Oleum
rape. The plant is not a native of India but is now
well naturalised in our country. B.campestris var.
rape Hastm; kali sarso or the black mustard. This
is cultivated through out India. B.integrifolia
Schullz, badshahi rai or the royal mustard is much
cultivated in India, specially in Punjab, Assam and
North Bengal. B juncea Linn. the brown or the red
mustard and B.nigra Linn. also called black
mustard are quite common. There is one more
genus of the family Cruciferae called Sinapis; this
contains two species S.dichotoma also called sarso
in Hindi or rakta sarshapa (red mustard) in
Sanskrit and S.juncea, also called black mustard.
Equating the names of mustards wused by
Ayurvedic authors | to botanical species
unambiguously is not easy, though some attempt
towards this is made below. However, what is
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clear is that there are four varicties of mustards:
brown or red, black white and royal; the “royal”
variety differs from the others mainly by the size of
the seeds which are decidedly a little bigger than
the others, though there is some variation
attributed to the colour of these “royal” seeds.
Most mustards are no doubt rather similar in their
properties.

1. Brassica juncea (having a rush like or a
marshy grass like habit of growth) Linn. The
common Indian or Brown mustard.

Names

Sanskrit calls this rajika, raji (the little royal),
asuri, tikshna gandha (of very strong and acute
smell).

This is known as rai, sarso or sometimes raj
rayi in Hindi and Gujarati; mohart in Marathi. raja
sarish (the royal mustard) in Bengall; asur in
Kashmiri, sasive in Kannada; khara dal (with
rough leaves) in Sindhi, khardal, kubr in Arabic,
sarshaf in Persian, avalu in Telugu; kadugu in
Tamil and kaduka in Malayalam.

Botanical Aspects

This is a common annual fleld crop, very familiar
to all. It has an erect, tender, greenish stem that
bears radish like large leaves that have a pungent
smell. The size of the leaves is the biggest in the
lower leaves, of a medium size in the middle ones
and the smallest in the top ones. The plant grows
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to a height of 2 to 4 feet in a rather rush like way,
rush being a marshy grass with a clump like
bunch of erect branches; that is why it is called
juncea or a rush. Branches are short and
quadrangular. in section. The flowers are bright,
lustrous yellow and occur in terminal racemes or
elongated strudtures, with stalked flowers, the
younger and the smaller ones nearer the top and
the older and the bigger ones towards the base.
Sepals and petals are four and free; petals are
arranged like a cross, hence the family gets the
name Cruciferae bearing cross shaped flowers.
The whole fleld of mustard crop in bloom is a
beautiful panorama. The flower gives rise to a
characteristic enlongated fruit called siliqua; this
has a single compartment but developes a false
partition wall in the middle to which the small
grain like seeds remain attached at maturity. All
mustards have more or less similar botanical
features. Their difference is mainly in the colour
and size of the seeds, as noted above.

Parts used are seeds and oil and also the
younger leaves and the tender tops of the herb as
well as the green pods that are eaten as vegetables.

Mustard seeds contain the following
characteristic ingredients; myrosin and sinigrin or
potassium myronate 0.5 per cent, non volatile oil
25 per cent and sinapin. The nutritional value of
mustard oil can be gauzed by the following values.
It has 22.0 per cent protein, 39.7 per cent fat, 23.8
per cent carbohydrates and 4.2 per cent mineral
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salts. Its caloric or energy producing value is 541-
a little less than that of ground nut which is 561.
The oil is somewhat yellow in colour, fully soluble
in ether. It is of very strong odour and pungent in
taste.

Medicinal and Other Importance

Ayurveda considers it as bitter in taste, pungent
in wvirility, hot in quality and bitter in post
assimilation. It destroys the aggravation of vata
and kapha but causes pitta. Seeds of mustard are
pungent, bitter and strong smelling, slightly dry in
quality and promotive of digestive fire. They are
useful in warding of itching, skin diseases and the
diseases of the viscera and worm infection.

The leafy vegetable of mustard is also pungent in
virility, hot in quality; it is tasty, appetising and
strengthening. It causes pitta, destroys worms,
cures the aggravations of vata and kapha. It wards
of the diseases of throat.

Mustard oil is a regular cooking oil in North
India and more prevalently so in Bengal. This is
regarded as an ideal oil for massaging over the
organs afflicted with vatic pains. The oil is
stimulative, pungent, light for digestion, strong
smelling and is destructive of vata and also causes
impotency in male when used in excess. It is
promotive of good hair growth and curative of the
vitiation of the skin. It destroys kapha and removes
excess of fat. The oil is used beneficially in the
following diseases: piles, head-ache, ear-disease,
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itching, worm infection and sheeta pitta or tumour
caused by chill and attended with fever and
sickness and compared to a swelling caused by a
wasp sting. Another disadvantage in using much of
mustard oil is that it causes difficult urination.

Modern medicine considers the seeds as hot,
highly promotive of digestive power and capable of
bringing about much sweating on the body. They
have proved to be very useful in cases of convul-
sions, nervous disorders and rheumatism and also
in some neural affections of the brain. There is a
wide spread use of mustard poultice, during which
procedure it is necessary to use equal amount of
flour so as to lessen the severity of the mustard.
This is particularly useful in hastening the
maturation or the rupture of the boils and the
abscesses and also in cases of hard and knotty
swellings. Powdered mustard seeds mixed well with
hot water will yleld a plaster that is usefully
applied on regions of swelling and pain. Within 10-
15 minutes the regions becomes red and a
sensation of burning is felt there. The plaster is to
be removed out as soon as it proves intolerable. It
is quite likely that small boils may appear in the
region and these may also commence giving out a
watery discharge for which vaseline (preferably
mixed with camphor) is a good counteractant. For
children and on vital parts the plaster is to be
applied with a soft mulmul cloth; it can then be
removed out also easily. Such a mustard plastering
is very beneficial in cases of shooting pains and
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swellings at the reglons of chest, head, joints,
‘uterus and the like.

Just munching 4-5 mustard seeds would
improve digestive ability. But, if 5-6 mashas* of
mustard are gulped in along with hot water, there
will be almost an immediate vomiting. This fact is
utilised in cases of poisoning by opium and other
narcotics and also in fever, and sever indigestion
where much undigested food remains causing
great distress (amajirna). However, excessive use of
mustard should be avoided even here; for, this will
lead to lesions in the stomach or an attack of
plethora (amla pitta) or a bleeding at the nose.

The action of the mustard seeds on the body is
very much like those of huthul or the very common
weed, rather mustard like in appearance in that it
is also a short statured smelly herb having yellow
flowers and long siliqua like fruits bearing mustard
like seeds. This however is botanically an entirely
different plant called Cleome viscosa Linn. though
it is called Dog Mustard in English or kadu sasive
in Kannada and kadugu nayavelat dog's mustard
in Tamil and is regarded medicinally as a good
substitute for real mustards. In small doses the
seeds are stimulative, digestive;- excitatory and

* The modern equivalents of the traditional units and
measures indicated in the Text henceforth are as
follows:

1 ratti = 1 gunza of the weight of one seed of Abrus
precatoriusof gunza plant; 8 gunzas = 1lmasha; 10
mashas = 1 tola; 24 tolas =1 ser; 1 pav=1/4ser. 1 tola
= 10 grams
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sweat producing, but cause vomiting in greater
doses though this vomiting is useful and not fatal.

Mustard plastering as noted above is a famous
external medication. The regions of its application
also tend to become temporarily desensitised and if
the plaster is kept long, skin itself is likely to peal
of. Apart from the area where applied, even
assoclated areas are also likely to get stimulated in
their blood flow, so that the healing action is
largely improved. It is a salutary habit to place
some mustard seeds in hot water and take bath
with that water. The blood vessels of the skin will
get expanded thereby and the blood pressure in
them will become lessened. This also leads to a
reduction in swellings of burning inside. External
application of mustard is resorted to in cases of
swellings of lungs and lung cavities, treachea and
the scrotal regions. These are some of the specific
areas where mustard application proves beneficial.
In cases of high fever where there is an amount of
confusfon in the brain, mustard application is
carried out on the forehead. In cases of weakness
of the heart, mustard oil is applied and massaged
on the chest as well as on the legs and the hands.
In cases of cholera, where there is too much of
vomiting and motion as well as a cramping on the
body and a great weakness of the limbs,
application of mustard proves very bene-
ficial.Vomiting and motion not associated with
cholera and not stopping due to other medications

- even they will stop because of a mustard
application.
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A good procedure for such a mustard application
is as follows: grind mustard seeds with water to a
fine degree, place this paste on a piece of soft cloth
and apply, taking care that the cloth side faces the
region directly and not the paste side so as to avoid
the risk of creating boils by direct contact.

Yunani Opinion

Yunani Physicians cosider mustard as 4° hot
and dry. By external application it causes a
dissolution of the swellings and is also scarifying.
The first reaction to its application is a burning
sensation; this is followed by an alleviation. When
taken in, it stimulates the stomach, promotes
digestion and increases hunger. It is good for
lessening splenic enlargement. Larger doses lead to
vomiting.

Mustard alone is employed or utilised as an
ingredient with other useful drugs for massaging in
diseases connected with cold such as phlegmatic
violence, paralysis, shooting pain at the ribs, and
lung afflictions. This is also usefully employed in
alleviating similar pain at the stomach, the splene
and the liver. Ring worm, eczema and baldness
respond well for a mustard treatment. So do cold
swellings and goitre. In tooth-ache and tongue
swellings gargling with its decoction is adopted.

There is nothing like mustard in giving taste to
the food and also to aid in digestion. This is why its
seasoning of all savoury food-stufl almost
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invariably and in a routine way is a common
practice in Indian cooking.

In splenic enlargements, its powder is taken in.
Its use may give rise to too much of thirst.
Counteracting agent then would be almond oil and
vinegar.

Some Specific Uses

When mustard is used for medicinal purposes, it
is desirable to remove the external coating of the
seeds. For this purpose the seeds are soaked in
some water and spread out to dry. They are then
ground slightly by which procedure their coating
would get removed and can then be winnowed out.
The remaining grains may be ground further and
the flour stored in bottles and used on the
occasions.

1. In digestion and stomach pain: Give 1-2
mashas of mustard powder along with sugar and
- then follow this with a drink of 5-10 tolas of water.

2. Flatulence or swelling of the belly due to gas
(afara). Give 2 mashas of the powder with sugar.
Mix 6 to 8 rattis of lime in 5 tolas of water and give
for drinking. Also apply mustard oil.

3. Poisoning: Grind 1 tola of the powder in cold
water. Add 40-60 tolas of water and give this as a
drink. There will be immediate vomiting and
expulsion of the poisoning. This does not lead to
fatigue as it happens with other emetic drugs.
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In cases of opium poisoning, early stages of
cholera, or at the commencement of coma or when
there is an excess of phlegm in cold, vomiting by
mustard is adopted.

Using mustard in all these cases is without any
risk and is fully safe.

4. To expel dead foetus: 3 mashas of mustard
and 4 rattis of fried hing are mixed with soury
conjee or wine and given as a drink.

5. Phlegmatic fever (kapha jvar) : During this,
there will be a white coating on the tounge, a loss
of hunger and thirst as well as a mild fever.
Adminster 4 rattis of mustard flour along with
honey moming and evening. The distress will
disappear.

6. Difficult breathing: Keep giving half a masha
of mustard with ghee and honey morning and
evening. The difficulty will disappear if this is due
to kapha. If it is due to indigestion, giving mustard
3 times at an interval of 2 hours will reduce the
violence.

7. Phlegmatic aggravation: If kapha has become
thick and can be removed with great difficulty, take
4 rattis of mustard, 2 rattis of saindhav salt, and 2
mashas of sugar candy. Keep giving this mixture
morning and evening. Kapha will thin down and
can then be easily expelled.

8 Intestinal small worms; Take 1 masha of
mustard flour, mix this in 5-10 tolas of cow’s urine
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and keep giving this for a few days. Worms will die
and will not appear again.

9. Running nose: Administer 4-6 rattis of
mustard mixed with 1 masha of sugar along with
some water. Running will stop down.

10. Swellings at the ear base: As an after effect
of typhotd there will sometimes ensue a swelling at
the base of the earlobe. Such a swelling occurs
even when there is pus formation in the ear. In
both cases the flour of mustard is mixed with sarso
oil or castor oil and applied.

11. Joint pains and partial paralysis: On joints
that are painful due to any reasons and on regions
that have become insensitive due to recent
paralysis, massaging with camphor mixed mustard
oil will promote good blood circulation and also
ward off the vitiation. Massaging with mustard oil
is beneficial even in cases of just physical fatigue
due to too much walking or having excessive
physical exercises and exertion. But this is not
advised in case of joint swellings that are giving a
watery discharge.

12. Painful lymph node swellings at the armpit:
This is much distressing as it neither spreads out
quickly nor subside and is often repetitive. To
spread them or quickly mature, jaggery. guggul
(Commiphora wighti) and mustard are ground fine
in water and the paste is applied with a plece of
cloth. After maturation and to rupture them, apply

castor oil over them and tie a poultice of garlic and
mustard.
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12. Swellings: If there are painful swellings on
hands or feet due to muscular twistings or for any
other reason, apply mustard oil over a castor leaf.
Or, mustard and salt are ground in water and
applied.

14. Severe cold and tumors: Apply mustard
powder mixed with honey on the soles of the feet
and rub this out after half an hour. Cold and
tremors will stop and the body will regain its
vigour.

15. Pains of vata: Grind mustard and sugar in
water and apply with cloth. Remove after half an
hour when it is all dry, Clean the area with water
and smear ghee or any oil. If the pain is mild and
remains continously, grind mustard and drumstick
bark in buttermilk and apply as a thin layer.

16. Wounds and ulcers: A good means to clean
them well, when worn and maggot infested, is to
apply mustard powder mixed with ghee and honey.
The germs will die.

17. Growing abscesses: To stop them from
growing further apply mustard powder mixed with
ghee. Mustard is efficient in arresting the growth of
glandular swellings (rasauli) as well as tumours.

18. Ozonea or peenas: Foul smelling and yellow
discharge continues here to ooze out from the
nose. Take one tola of mustard flour, 1-1/2
mashas of camphor and 10 tola of ghee. Prepare an
ointment and apply. Sneezing will ensure, the
yellow fluid gets expelled and the lesion will get.
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cleaned. Apply now another ointment made of
camphor and white katha; this will fill up the
lesion easily and well.

19. Oozing ear: Take 1 tola each of mustard. and
garlic, 1-1/2 tola of camphor and 10 tolas of til ofl.
Heat the oil and remove when it simmers. When
steaming becomes reduced a little, place the
ingredients in it and close the lid. When it becomes
cooled down, strain the oil and store in a bottle.
Use 3-4 drops in the ear for a few days. Pus will
stop and the lesion would heal.

20. Piles: When the growths are itching, they are
rather large looking and do not pain on touching,
applying mustard oil over them would cause a
shrinkage and also a falldown.

21. Leucoderma: Classical authors on Ayurveda
consider mustard as kusthaghna and leucoderma
is also called sheveta kushta or white leprosy. An
useful remedy is made as follows: Keep applying
over the regions mustard flour mixing it with 8
times of ghee. Soon this will increase blood
circulation and a disappearance of the spot.
Mustard ointment of this type Is beneficial in
freckles and spots on the skin and also pama - 2
cutaneous eruption or scab.

22. Thorns and glass pieces: When these sharp
objects have entered rather deep in the skin and
cannot be removed easily applying mustard oil
mixed with honey would bring these foreign up and
they would then become easily visible.
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23. Internal burning and shooting pains: These
arise in many regions of the body, for instance,
around the lungs, along the wind pipes, round
about the heart or the stomach or the liver. In all
these cases mustard causes a counterirritant
action when applied in their vicinities and thus
brings about a medication and a healing. A rather
related use is the beneficial application of mustard
in hysteria, sciatica and the shooting pains of the
lumbar region.

Sometimes during hysteria there will be a total
failure of voice. To stimulate the voice box mustard
oil is applied over it. Giving mustard powder as a
snuff proves useful in an epileptic patient.

24. Baldness: A stoppage of hair growth or a
local infection of lice and germs on the scalp would
respond well if one keeps them washed with cold
infusion of mustard. This is good for an out-break
of small boils on the scalp also.

25. Menstrual flow: If the flow is too little or is
accompanied with pain, heat water, mix mustard
powder with it and place the patient in such a
water upto the waist. Such a hip bath for an hour

would render the flow to become normal and pain
free.

26. Mustard bath: Soak 10-40 tolas of mustard
in cold water. Knead them well to make a paste
and then add it to the bathing water in the tub.
Bathing in this water is highly stimulative and
causes increased blood circulation. For carrying
out a local bath of the feet or the hand or just upto
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the waist, the water should be hot upto 100-105°.
For hip bath use at least 10 tolas of mustard.

27. Mustard poultice: For an adult person take 3
parts of linseed (atas{) and 1 part of mustard, and
for children, take atast 10 to 15 times that of
mustard. Poultice is best made in cold water or
vinegar. This is to be kept upto 10-15 minutes till
the skin becomes red.

28. Mustard ointment: Mix mustard with three
times of rice or wheat flour in cold water to a
porridge like consistency, make a thin film of it on
a brown paper or a piece of cloth and then apply.
Remove after 10, 20 or 30 minutes till the skin
becomes red. Afterwards, rub out and remove all
the mustard with an ofl besmeared hand; if
needed, wash with cold water. Then apply another
thin coating of ofl or ghee.

Mustard seed is almost an invariable component
of all seasoning in Indian kitchen. There is a strong
reason for it. Apart from promoting the relish in
the food, it is a good promotive of hunger as well as
an excellent digestive. Both mustard seeds and
more so the mustard ofl has a great preservative
quality. Using mustard ofl is therefore more
prevalent in preparing pickles.

When there is a tooth-ache take a few mustard

seeds, chew them well and spit out. This will
quieten the pain.

Roast mustard seeds to such a degree only that
they do not break out. Mix them now with water
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and grind to a smooth consistency. Apply this
paste all over the body and massage well. All the
watery portion will get evaporated. After ten
minutes wash in cold water. This measure will
ensure that your skin does not crack during
winter.

Mustard is a sure cure to ringworm infection.
Wash the afflicted region well with hot water. Grind
mustard seeds in water to a fine paste. Apply this
to the washed region.

Taking a sun bath daily after applying mustard
oil all over the body would prevent an occurence of
the disease of rickets.

When one consumes poisonous fruits or any
other vitiated food there will appear an irritation at
the throat, as well as a pain there and a great
distress in the stomach. Take then a spoonful of
mustard powder, stir it well in luke warm water
and drink. Immediately there will be a vomiting,
the poisonous material will come out and there will
be a great relief.

2. Brassica Nigra (the black) Linn. Black
mustard:

Names and the Plant

Sanskrit calls this sarshapa from which sarso of
Hindi is derived. The other names are krishna
rajka, krishnika (the black): Jwalanti

(inflammatory):; kshudhabhi janana. kshujjanika
(causing hunger).
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This is known as kalirayl, banarasi rat, makra
rai, tarmira, tira in Hindi; rayi sarish in Bengall;
kalirai in Gujarati; sarshaf in Persian; khardal in
Arabic; karisasive in Kannada; kadugu in Tamil;
mohori in Marathi; kalisarson in Hindi and
Kumaon; avalu in Telugu.

This is also largely cultivated in India for the
edible fixed oil it produces. The plant is similar to
the brown mustard in its habit, leaves, flowers,
fruit and the seed - which however is blacker. Its
qualities are also similar but much stronger. The
seed contains the alkaloid sinapine and also
albumins, myroson, sinigrin and some colouring
matter. The parts used are the seeds and the oil.

Myrosin is a glucoside while sinigrin is a
potassium myronate which when acted upon by
water ylelds sulphocyanide of allyl which is the
volatile ofl of mustard that causes its unique
odour. The seed also contains 20 Per cent
sinapine, sulpha cyanide, lecithin, muclage,
protein and 4 per cent ash, The fixed oil obtained
by expression contains glycerides of oleic, stearic
and erucic or brassic acids. This is yellowish
green, slightly odorous and of a bland and mild
taste. It solidifies on cooling.

For medicinal purposes the finest flour is
obtained from the black mustard. The larger and

the rather yellowish seeds of B. alba yield an
inferior quality.
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Externally its oil is stimulant and a mild
counter-frritant. Internally the seeds cause a
vomiting. In moderate doses they are digestive and
laxative. Mustard plasters are beneficial in gout,
sciatica (gridhras) and wurticaria (rashes). Its
poultice is useful in inflammatory swellings, eg.
parotitis. Expressed oil is used in cooking and is
also applied externally in mild attack of sorethroat,
internal congestion and chronic muscular
rheumatism.

Medicinal and Other Importance

Ayurveda considers the leaves as hot in quality,
strong and very tasty. It strengthens the body but
augments pitta. It destroys worms and is useful in
throat diseases. The seeds are hot, strong smelling
and bitter in taste. They destroy vata aggravation
and rectify enlarged spleen. They ward off fever
and cause a sensation of burning in the body.
They are beneficial in tumours due to kapha,
destroy worms and promote hunger and are
curative in skin diseases, eczema and itching.

Yunani physiclans generally presume that the
properties of the mustard as being mildly laxative
and promotive of hunger. It results in clean
belching and wards off cough as well as swellings
in the body that include those of spleen and the
joints. It is useful in the diseases of nose, ear and
teeth. External parasites will get destroyed by it

and fumigation from it would repel mosquitoes and
flies.
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Poultice of the black mustard seeds is a very
useful medication; it causes skin burning and also
results in blister formation. This is an unfailing
and immediately useful measure in fever, diseases
accompanied with painful swellings, convulsions,
neurogenic pains, joint swellings and gland
formations. M the mustard flour with water
and giving it as a drink is a safe, risk free, method
of bringing about a vomiting.

When the seeds are munched even in a very
small quantity, that will act as a good digestive
chutney. ‘This s very beneficially given in cases of
digestive complaints and intestinal hardness.

Fresh and pure ofl of the seeds is excitatory and
rather burning to the skin. This has been however
found to pe very useful for application in minor
throat lesions. In promoting internal blood
Circulation ang loosening chronic muscular
distresses this is a very profitable drug.

Some Specific Uses

1. Liver swellings: Mustard poultice is a very
useful measure here but this should be removed as
200N as the skin becomes red. Otherwise there will
be a peeling of the skin,

2. Glandular swellings: Mustard plaster
alleviates the pain immediately. Massaging with
'mu?tard oil mixed with camphor will also prove
useful],
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3. Vomiting: As noted above giving a drink of
mustard flour mixed with water is a quick acting
and safe measure of iInducing vomiting.
Simultaneously, it is useful to note that an
application of mustard plaster on stomach and the
heart region will stop even terrible and obstinate

vorniting.

4. Feeble digestion: A pinch of mustard will
cure indigestion due to constipation.

5. Lethargy: Massaging with pure and fresh oil
will eradicate physical lethargy.

6. Light swellings at the throat: Mustard oil
massage proves beneficial.

7. Cold and fever: Massaging with mustard oil
on legs, the soles of the foot and the nose will
miligate the headache as well as the cold and fever
in a single night. Massaging on the nose will stop
its running.

8. Cough in children: Massage the chest with
mustard oil. This is quite beneficial.

9. Scorpion sting: Grind cotton leaves and
mustard and apply. The violence of the poison will
cool down. Even for snake bite, giving mustard in
large dose will induce vomiting and may prove

beneficial.

10. Baldness: Take half mature and half roasted
mustard, grind and apply on the scalp through the
medium of a bitter oil. Baldness comes under
control.
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3. Brassica alba (white) Rabenh. White mustard

Names and the Plant
Sanskrit calls this shveta sarshapa, siddhartha.

This is known as safed rai in Hindi and
Gujarati; sipandane safaid in Persian; dhop rai in
Bengall; pandri mohori in Marathi; bili sasive in
Kannada: kadugu in Tamil; vella kadugu in
Malayalam; avalu in Telugu.

This is also similar to other mustards in all
features except that the seeds are rather white. It
Is a native of Western Asia but is now extensively
cultivated in India.

Seeds, powder and the oil are the useful parts.
Seeds contain 23-25 per cent of a bland fixed oil, a
Crystaline substance called sinalbin, sinapin,
S"ﬂl’hOC}'amde. lecithin, mucilage in the seed coat,
TYTOsin, proteids and 4 per cent ash consisting of

Phosphates of potassium, magnesium and
calcium.

Medicinal Importance

Mustard flour i a nervine stimulant, emetic
(causes vomiting) and diuretic (that provokes
profuse urination), In small doses it promotes
digestion ang removes gas collection. In large
doses it is 3 stimulant, emetic and even a narcotic
(sleep Inducing) poison, when given with water.
The volatile of of mustard stimulates, causes a
reddening of the skin and results in an outbreak of
blisters, when in direct contact.
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This is used in the form of poultice, plasters and
liniment. A proprietory preparation or yoga occurs
called sidhartha ghrita which is a medicated oil
used internally.

Seeds are used like other mustards. Flour of
this mustard is also made into a paste but with
cold water always and as a stimulant poultice or
plaster to the epigastrium or the pits of the
abdomen between the sternum and the navel in
preventing obstinate vomiting. This is also applied
on chest in whooping cough, associated with
difficult breathing and to the calf of the leg in cases
of delirfum and apoplexy. But the poultice should
not be kept more than 20 minutes at any time; it is
better to remove it as soon as the skin starts
getting red. In women and children a layer of
muslin cloth should be present between the skin
and the paste.

Mustard seeds are added to the foot bath that is
generally employed in high fever and also for hip
baths in cases of absence of or disturbed
menstrual flow. Such a local bath is given in cases
of headache, cerebral congestion as well as cardiac
and chest pains also. A thin application of

mustard ointment is applied to swollen and painful
joints.,

This is a well cherished salad vegetable for the
Europeans, along with Cress. It is eaten only when
the leaves and the tops aré young and tender.
Seeds are used in an European condiment called
the “mustard”, which is actually a paste of it.
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Oil from the white mustard is a good edible oil.
Seeds are given internally with benefit in nervous
diseases such as epllepsy. hysteria and are
recommended to be given along with brahmi ghrita.
The medicated ol of siddhartha ghrita is beneficial
in epilepsy and hystera. This is then given in a
dosage of half a drachm.

The Three Mustards

The mustard is a freely branching annual herb
growing to a height of 26 feet. It has hairy, radish
like, lobed leaves and yellow flowers and a bristly
long fruit with a beak at the end. The small round
seeds are yellow outside and white within. They
contain mucilage, proteins, a fixed oil. and
sinalbin, a glucoside. When the ground seeds are
treated with water, this glucoside breaks down
enzymatically to yield a non-volatile sulphur
compound which gives the characteristic sharp
taste and the pungency. While mustard is a
medicine and also a condiment, the fixed oil is a
counter irritant and is also much used as a
lubricant and to light the lamps.

Black mustard is also a native of Eurasia like
the above but is grown now in almost all countries.
The plant is smaller than the white one and has
smooth pods and dark brown seeds, that are
yellow inside. Its glucoside, sinigrin, however
yields on decomposition an volatile oil containing
sulphur; this is responsible for the pungent,
aromatic odour and flavour. The essential oil is
very powerful and risky for handling as it causes
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skin blisters readily. It also affects the delicate
membranes of the nose and the eyes. When well
diluted, it is used as a counter irritant in medicine
and to some extent in condiments. The expressed
fixed oil has a mild taste and is used in soap
making and medicine.

This mustard is ground and much used as a
condiment and for preparing pickles, sardines,
chutneys, salad dressings and the like. This
stimulates salivation and also increases the
preistaltic movements of the stomach. The
“mustard”, an European condiment is prepared by
treating ground mustard (with the mild white and
the strong black kind) with salt, vinegar and other
aromatics.

The Brown or the Indian mustard is used in
India and parts of Europe as spice and in cooking.
It is similar to the black mustard in its properties.
The expressed fixed oil is used in cooking and
anointing the body for bathing or massaging.

B. CUMIN - JEERAKA

Cumin “seeds” and all the rest in this book
belong to a single family of all small scented herbs
and known as Umbelliferae. Leaves are alternate,
simple or compound and have a sheathing leaf
base below. Flowers are small and characteris-
tically borne in umbels or umbrella like clusters,
where a large number of flowers with stalks of
equal length spring from a common point so that
all of them would bloom at the same level. Flowers
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have both male and female structures together and
have an inferior ovary that develops into a very
characteristic fruit called cremocarp. This is dry.
capsular and invariably breaks at maturity into 2
one seeded bits, having a ribbed wall that has a
number of longitudinal oil canals. These latter give
the characteristic odour, the specific flavour and
the very value to the fruit itself. Though these grain
like fruits are themselves called the seeds, the tru€
seeds are within them and come out only during
germination by the disintegration of the fruit wall.
The family contains many other famous medicinal
plants besides those we discuss below. Two of
these other plants are carrot (Daucus carota) and
brahmi or mandukaparni (Centella asiatica).

There are two ‘“vareties” of jeeraka which
however actually belong to two separate genera
altogether, white or shweta jeeraka (Cuminum
cyminum) and the black or krishna jeeraka (Carum
carvi. The term jeeraka refers to the digestive

efliciency of the grains - their chief value in
medicine.

Cumin has been cultivated by mankind since
times immemorial. Like many others of the family
it is probably a native of the Mediterranean region
but is now cultivated in many parts of the world
specially in Southern Europe and India. The plant
is an attractive little annual herb that bears small
pretty pinkish flowers. The seeds are elongated.
oval and characteristically ribbed, light brown in
colour and hot as well as aromatic. This has been
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much prized by the ancients and is frequently
mentioned in the Bible and extensively referred in
Sanskrit literature, general as well as Ayurvedic.
The fruits are now used in many ways in the
kitchen for seasoning, for making soup and
curries, cake, bread, cheese, pickles and are also
often candied. The oil is used in perfumery and in
flavouring beverages.

Caraway is a term related to karavi of Sanskrit,
meaning jet black like the raven bird. It is the
most important of the Umbelliferae, specially in
Europe and America though its use is much
prevalent even in India. This is a native of Europe
and Western Asia but is now widely cultivated in
temperate regions of both the old and the new
Worlds and in addition, it also occurs as a weed.
In Europe there is a record of its being cultivated
before the times of the Lake Dwellers of
Switzerland. This is a perennial, rather large sized
herb having a thick rootstock and compound
leaves with narrow linear leaves and small white
flowers. The fruits are used in baking industry,
perfumery, medicine and in some beverages.

Cumin seeds resemble caraway but are larger
and paler in colour.

1. Cuminum (a Greek word cognate with the
Hebrew word kammon for jeeraka plant)
cyminum Linn. The cumin seed. Jeeraka (the
white}.



32

Names and the Plant

Sanskrit calls it jeerakam, shukla ajaji, jarana.
This is known as safed jeera, jira, shati jira in Hindi
and Bengali; zero in Sindhi; zeera, zira in Persian;
safed jiraun, zera in Gujarati; jeeraka in Telugu,
Jeerige in Kannada; shiragam in Tamil; jeera in
Konkani and Marathi; kamnun, kammon in Arabic.

The plant is extensively cultivated as a cold
season crop on the plains and as a summer crop in
the hills of North India and Himalayas; some
amount is also imported from Persia and Eastern
Europe. It is a native of Egypt and Syria.

This contains a fatty oil, resin, mucilage, gum
protein compounds-malates, and an essential,
volatile oil which gives the characteristic odour and
the taste. A valuable essential oil thymene rich in
carvone obtained from the seeds contains cuminol
56 per cent, a mixture of hydrocarbons, cymol,
terpenes etc. Thymol occurs greatly in gjwan also.
The oll is colourless or pale yellow with a strong
odour and a flavour characteristic of the fruit.

Medicinal and Other Importance

“Seeds” are the best carminatives i.e. digestive
and capable of expelling gases in the stomach.
They are aromatic, stomachic (i.e. good for the
stomach), stimulant and astringent (i.e. contractive
in muscles and hence healing). They are also

cooling.
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Ayurveda and Siddha regard this as of bitter
taste, hot property, and capable of removing vata
and kapha doshas but causing pitta. It is dry, light
for digestion astringent, appetising, digestive,
strengthening, good for the eyes and is also
aphrodisiac or sex stimulating. It is employed in
indigestion, dysentery, enlarged spleen, flatulence,
(bloating due to gas collection) and in vomiting.

_Yunani regards it as hot 2°, carminative,
digestive and astringent. It is employed in kapha
diseases, menstrual disturbances and hiccup.

Cumin seeds are largely used as a spice or a
condiment in curries, soups and pickles. Their
nutritional value is as follows: 18.7 (percentage
value) protein, 15.0 fat, 36.6 carbohydrates, 5.8
mineral salt, the caloric or energy value is 356.

They are medicinally employed in a dosage of
10-30 grains in hoarseness of voice, dyspepsia and
chronic diarrhoea. External application as a
poultice is meant for allaying pain and irritation of
worms in the abdomen. Seeds are powdered,
mixed with honey, salt and ghee and applied to
scorpion stings. For pregnant women, seeds are
ground and mixed with lime juice and given in
cases of bilious nausea. Intake of cumin seeds
soon after child birth will increase milk secretion.
For hiccup, some seeds are kept in the chilamn and
smoked.

The seeds of aqjwan (to be discussed later) and
cumin are rich sources of thymol - a good
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antiseptic (phenol) in India. Though many
aromatic herbs like Tulasl, Origanum and so on
also contain thymol in their essential oils, these
two are the best. Cumin water, commonly used as
a carminative and believed to be wuseful in
flatulence and griping specially in children is the
water left over after the essential ofl and thymol
have been removed by steam distillation. The
exhausted fruits after the water is thus extracted
can be used as a good cattle feed as is done in
Germany. Cumin contains large amounts of
cumin oil whose chief ingredient is cumic aldehyde
that can be readily converted into thymol.
Commercial value of thymol has increased recently
as it is very effective against hook worm besides
being a good antiseptic lotion. Cumin oil is
employed more advantageously than the seeds in
flavouring, specially curries and oriental savouries.
Cumin was actually one of the commonest spices
of the Middle Ages.. It is used to some extent in
perfumery, soaps, and flavouring beverages. India
consumes and also exports large quantities of
cumin.

The classical importance of jeeraka in Ayurveda
can be guazed by thelr references in few selected

authors, as below:
Chakradatta: Eating mustard powder and

jaggery will destroy typhold fever. This also
eliminates feeble digestive power and gas troubles.

Powder the cumin seeds very fine, add just a
little ghee and saindhav salt and then again grind
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very fine, warm it up a little and apply for scorpion
stings. Pain will cool down.

Shodala: In fever due to vata and kapha, give
for eating, powdered cumin seeds along with honey
or jaggery. Then make the patient drink buttermilk
and sit in sun till he sweats. The fever will
subside.

Vrinda Madhava:  Prepare a ghee from a paste
of cumin and coriander seeds. Administering this
daily as required will rectify plethora or amlapitta,
feeble digestion, tastelessness in food, vomiting as
well as various kapha and pitta disorders.

A few other uses of cumin are as follows: Giving
decoction mixed with vinegar or by itself as a nasal
drop will stop bleeding at the nose (Yunani).
Mixing cumin decoction with vinegar and water
and then drinking it will ward off body pain, cold
and running nose and also insanity. A drink of
cumin powder improves digestive ability very well
and destroys flatulence and gas troubles. Using
cumin seeds after slightly roasting them will
always improve their medicative value.

2. Carum (from the Greek term karon cognate
with Arabic karwiya and the Sanskrit karavi
- all meaning raven, a black crow) carvi Linn.
The caraway seed.

Krishnajiraka or kalajira (Hindi) meaning the
dark cumin.
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Names and the Botanical Aspects

Its names in Sanskrit are: Krishnajiraka, jarana,
karavl, kashmira jeeraka.

It is known as syahajeera, kalajeera in Hindi;
shah jeera in Gujarati; shaha jire in Marathi;
shajeera in Bengall; syahjeera, jire kirmani in
Persian; karmnum, kirmani in Arabic; seema sompu
in Kannada; shimai shombu in Tamil; shima
Jeerakam in Malayalam and sima Jjulakara in
Telugu.

The plant grows wild in north Himalayan regions
but is cultivated in the plains as a cold season crop
and as a summer crop in the hills of Kashmir,
Kumaon, Garhwal and Chamba at an attitude of
3.000-4,000 metres.

Actually however what is available in India as
commercial samples of kalajeera consists of the
fruits of three separate species of (Carum that do
differ in the minute detailed features of the fruit,
though not much superficially. They are C.carvi
(fruit largest and laterally compressed; but lighter
than C.bulbocastanum), C. gracile (fruits are
smaller and dorsally subcompressed) and
C.bulbocastanum (fruits are smaller and darker).

Medicinal and Other Importance

Ayurveda regards it as appetising, stimulating,
digesttve, astringent, strengthening and good for
brain and eye and promotive of milk formation. It
is used beneficially in heart diseases, swellings,
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tastelessness, vomiting, feeble digestion and
chronic fever.

The taste is bitter, qualities are light and dry,
potency is hot and post assimilation effect is bitter.

The fruits are carminative, stomachic and
lactagoguic (i.e. augments milk production).

Carum carvl is widely present in the temperate
regions of both the hemispheres. It grows well in
North and Central Europe extending to Caucasus,
Persia, Tibet and Siberia. A valuable essential oil
rich in carvone is obtained from the seeds-
colourless or pale yellow and with the strong odour
and flavour of the fruit. These also contain 8-20
per cent of fixed oil, protein, calcium, oxalate,
colouring matter and resin.

Caraway oil is used chiefly for flavouring wines,
scenting soaps and in purfumery and less so in
medicine where it is employed as a carminative.
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