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Variability and association studies in cinnamon

(Cinnamomum verum)!
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ABSTRACT

Seventy one cinnamon accessions studed for variability and
association revealed high coefficient of variation for dry and
fresh bark yield, bark oleoresin, leaf oil, bark oil, leaf size index
and percentage recovery of bark. Association analysis revealed
significant correlation of fresh weight of bark and leaf oil with
dry bark yield. Bark oil was negatively associated with leaf oil.
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Cinnamon (Cinnamomum verum Bercht,
& Presl.) is an important tree spice.
The dried bark (quill) of the tree is the
cinnamon of commerce. Leaf and bark
oil are also extracted for commercial
use. India imports cinnamon bark for
domestic consumption and as such, there
is ample scope for genetic improvement
for higher yields. Cinnamon is propa-
gatgd through seeds and the species is
reported to be cross pollinated (Josy
Joseph 1981). No systematic evalua-
tion of variability in cinnamon
germplasm has been done. Ponnuswami
et al. (1982) reported good variability
for five growth characters in a six year
old seedling population of cinnamon.
Krishnamoorthy, Gopalam & Abraham
(1988) observed significant variability

for bark oil content in cinnamon
germplasm. Krishnamoorthy, Rema &
Sasikumar (1991) also observed signifi-
cant variation in progeny performance
of nine trees for plant height, number of
branches per tree, fresh and dry weight
of bark and per cent recovery of bark.
The present note deals with evaluation
of 71 cinnamon germplasm accessions
maintained at NRCS Farm, Peruvanna-
muzhi for yield and quality traits.

Seventy one cinnamon accessions col-
lected from different parts of Kerala
and Sri Lanka were maintained at NRCS
Farm, Peruvannamuzhi. The trees were
12 years old and of uniform growth.
They were planted in a spacing of 13 m
x 3 m and received the recommended
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In vitro proliferation of nutmeg mace

mace. Since flavour and other major
components of mace are being
synthesised in tissue cultures, this
technique could form a base for possible
in vitro production of myristicin which
Jhas anticarcinogenic properties.
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Variability in cinnamon

Table 1.
in cinnamon
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Mean, range and coefficient of variation for nine characters

Character Mean Range CV (%)
Leaf length (ecm) 13.08 8.75 - 20.69 17.83
Leaf breadth (cm) 5.06 3.31 - 8.30 18.74
Leaf size index 0.67 029 - 171 35.13
Fresh weight of bark (g) 20741 30.00 - 840.00 67.19
Recovery of bark (%) 32.08 10.70 - 80.00 34.00
Bark oleoresin (%) 8.48 1.32 - 20.02 57.08
Bark oil (%) 1.81 0.51 - 3.85 36.28
Leaf oil (%) 1.97 0.72 - 4.80 48.46
Dry weight of bark (g) 64.70 8.00 - 305.00 74.73

Number of accessions : 71

package of practices. The first copicing
was done when the trees were four years
old. Observations were recorded from a
single tree per accession on leaf length,
leafbreadth, leaf size index, fresh weight
of bark, recovery percentage of bark,
bark oleoresin, bark oil and leaf oil con-
tents and dry weight of bark. The data
were analysed as per standard proce-
dures.

Among the various characters, maxi-
mum variation was observed for dry
weight of bark followed by fresh weight
of bark, bark oleoresin and leaf oil. Bark
oil and leaf size index also had moder-
ate variability (Table 1). Inter charac-
ter association of the nine characters
studied revealed highly significant as-
sociation of fresh weight of bark and
leaf oil with dry weight of bark (Table

2). The association was also observed -

between leaf length and leaf breadth,
leaf length and leaf size index as well as
leafbredth and leaf size index. All other
associations were negligible. However,
leaf width and bark recovery had mod-
erately good association with dry weight
of bark, albeit non significant. A nega-
tive trend was observed in the associa-

tion between bark oil and dry weight of
bark.
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