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amarind (Tamarilldtls 
illdica L.), a hardy tree 
of tropical African origin, 
is found through out the 

tropics. It belongs to the family 
Cesalpiniaceae. 

At present tamarind is cultivated in 
54 countries, 18 in its native source 
and 36 other countries where it has 
become naluralized. The major ' 
produclions come from Asian and 
American co~tinents. Tamarind tree is 
one of the most important mUltipurpose 
tree species in Indian subcontinent. It 
is a large evergreen tree with an 
exceptionally beautiful spreading crown 
and is being cultivaled almosllhrough . 
oUllhe counlry excepl in Ihe Himalayas 
and weslern dry regions (iCFRE 1993). 
II is a highly adaptive Iree Ihal can 
Ihrive well in the lemperalure range 
varying from 30·4D o C with an annual 
rainfall of 500-2000 mm. Tamarind is 
suited for growing in semi-arid 
situations. The crop thrives well in 

sodic and saline soil as well as in 
degraded soil. India is the world's 
.Jargesl producer of lamarind. Thailand, 
Mexico, Africa, Cosl Rica, Puerto Rico 
arc producing lamarind commercially. 
The Iree is mostly grown wild bUI it is 
cultivaled 10 a limited exlenl in drier 
slales, mainly in Madhya Pradesh, 
Bihar, Andhra Pradesh, Karnalaka, 
Tamil Nadu and West· Bengal. In some 
parIs of India it is nalurally grown on 
weI lands and foresl lands. 

The total production of tamarind 
pulp in India is 3,00,000 metric lonnes 
of which aboul IO-l2lhousand 1011l1es 
are exporled, Ihal earns around 10-12 
crores of rupees foreign exchange. 

Botany 

It is a long lived, magnificenllarge 
evergreen or semi evergreen Iree 
growing uplo 30m lall with beautiful 
spreading crown uplo 12 meter in 
diameler. The Irunk is short with 
fissured bark lighl gray 10 brown, very 

• Coordinating Director (Medicinal Plants), Centre for Medicinal Plrults Research, 

rough and scaly. Leaves arc altern ale, 
even and paripinnalely compound, 7-
15 cm long with pulvinus allhe base 
and 6-20 pairs of opposite leaf lets. 
Inflorescence racemes are small 5-10 
cm long, lerminal and laleral drooping 
and often panicled, flowers bisexual, 
fruil (pod) is pendulous, pods arc 5-
10 cm x 2 cm oblong or sausage 

. shaped, curved or slraighl with 
rounded ends. 

Cultivars 

1\vo high yielding selections viz. 
Pralhislhan and No. 263, were released 
from Fruit Research Slalion, Himayal 
bagh, Aurangabad (Maharashlra) for 
commercial exploitation. The Foresl 
Deparlmenl of Karnalaka has released 
six clones and University of Agricultural 
Sciences Ihree more for commercial 
cultivation for meeting Ihe requirement 
al Karnalaka. 

Local Iype called 'Cumbum' or 
'Lower camp' was reported to be 
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popular in Cumbum area of Tamil 
Nadu. Anolher Iype 'Urigam' of Tamil 
Nadu has also been very popular. In 
India Ihe diversity of tamarind is more 
in the south. Based on colour and lasle 
01 pulp lamarind is classified as sweet 
and red Iype. A red fleshed variely was 
released as '¥ogeswari'. Horlicultural 
College and Research Inslitule, (Tamil 
Nadu Agricultural University), 
Periakulam, has released a selection, 
PKM 1 lamarind, in 1992. Anolher 
selection DTS - 1 has been released 
from UAS (Dharwad), Karnataka. 

Uses 

The fruit pulp of lamarind forms 
the 'Tamarind of Commerce', which is 
Ihe richesl sOllrce of lartaric acid (8-
18 per cent) and is Ihe chief acidulanl 
used in Ihe preparalion of food in India 
and in many Asian counlries. The pulp 
constilules 30-50 per cenl of Ihe ripe 
fruit (Purseglove 1987, Shankara­
charya 1998) the shell and fibre 
accounls for 11-30 per cenl and Ihe 
seed aboul 25-40 per cenl 
(Shankaracharya 1998). The major 
induslrial products are tamarind juice, 
juice concenlrale, lamarind powder, 
pickles and pasles (Shankaracharya, 
1998). Anolher major industrial 
product of lamarind is the seed kernal 
powde,!, which is an importanl malerial 
used in si.zing of texliles, paper and 
jUle. The seeds arc gaining importance 
as a rich source of protein and also 
has potential substilute of cereals in 
live slack food. The leaves are an 
Importanl sOllrce of food and herb and 
mediCine and Ihe edible pulp of Ihe 
ripe fruits is used as a flavouring agent 
In cooking, soups, jams, chulneys, 
sauces, juices elc. 

A number of olher miscellaneous 
are reported from Ihe fruit Ihal 

are widely used. Tamarind pulp mixed Tabte 1 Average composilton of 
with common salt has been used 10 tamarind frull 
polish brass and copper and silver. The 
fruit pulp may be used as a fixative 
with turmeric and analto in dying and 
was also used to coagulate rubber latex. 
The fruits are reporled 10 have 
antifungal and antibaclerial properties. 
Tamarind exlracls has also been 
reporled to have an inhibitory effecl 
on plant diseases. 

The seed testa conlains 23 per cent 
lannin, which is useful in tanning 
lealher and imparting colour fast 
shades of wool. Tamarind lanin gives 
highly coloured leather. Anti-oxidative 
activity of lamarind seed coal would 
be used as a safe and low cos I source 
of antioxidant. The seed is also used 
as a filler for adhesives in plywood 
industry, as a binder for sawduSI 
briqueltes, and as thickner for 
explosives. 

Medicinal uses 

Tamarind is well known for its 
medicinal properties. The product of 
tamarind, leaves, fruit, seeds, flowers, 

Constituents Amounl (per 100 gm) 

Water 17.8-35.8 g 

Protein 2-3 g 

Fal 0.6 g 

Carbohydrates 41.1-61.4 g 

Fibre 2.9 

Ash 2.6-3.9 g 

Calcium 34-94 mg 

Phosphorus 34-78 mg 

Iron 0.2·0.9 mg 

Thiamine 0.33 mg 

Rlbonavin 0.1 mg 

Niacin 1.0 mg 

Vitamin C 44 mg 

rools have been extensively used in Ihe 
Iraditional medicines in India and 
Africa and several medicinal properties 
arc claimed for Ihe various 
preparations of tamarind. Laxative 

Table 2 ComposlUon of tamarind seed, kernel and testa (%) 

Constituent Whole seed Seed kernel Testa (seed coat) 
(colrlendons) 

Moisture 

Protein 

FaVoil 

Crude fibre 

Carbohrdral" 

Tolal Ash 

Nitrogen·free extract 

Yield of TKP 

Calori,,/IOO g 

Total sugar 

Reducing sugars 

Starch 

Tannin 

9.4-11.3 

13.3-26.9 

4.5-16.2 

7.4-8.8 

50.0-57.0 

1.60-4 .2 

59.0 

50.0-60.0 

340.3 

11.3-25.3 

7.4 

33.1 

11.4-22.7 11.0 

15.0-20.9 

3.9-16.2 

2.5-8.2 

65.1-72.2 

2.4-4.2 

21.6 

7.4 

20.2 
Source : Anon (1976), Ishola e/ a/., (1990); fihallacharyya e/ al., (1994) 
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