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Abstract 

Murraya koenigii (curry leaf tree) is cultivated for its aromatic leaves which are used as condiment. Nodal cuttings 
from mature curry leaf plants cultured in Woody plant basal medium (WPM) supplemented with 4.4 JLM ben
zyladenine (BA) and 4.65 JLM kinetin produced 12-30 multiple shoots per node by the eighth week of inoculation. 
The shoots easily rooted in vitro in woody plant medium contained naphthalene acetic acid 1.35 JLM NAA. Ninety 
percent of the plants survived transfer to a hardening chamber and were transferred to the field after three months. 
In vitro-developed shoots were also rooted ex vitro by dipping in 2.46 JLM indole-3-butyric acid for one minute. 
They were transplanted to sand in a hardening chamber with 70-80% relative humidity and a temperature of 28±2 
°C. Eighty to ninety percent of the ex vitro-rooted plants survived and were transferred to the field after 3 months. 

Abbreviations: BA - 6-benzyladenine; IBA - indole-3-butyric acid; NAA - Q(-naphthaleneacetic acid; WPM -
Woody Plant Medium (McCown et aI., 1979) 

Introdnction 

Murraya koenigii (curry leaf tree), belonging to the 
family Rutaceae, is an aromatic deciduous plant found 
throughout India. It is cultivated for its aromatic 
leaves. The leaves of the plant are extensively em
ployed as flavouring in cumes and are also a source 
of vitamins A and C. Infusion of the leaves, roots and 
bark are stomachic and carminative. The leaves are 
used for the treatment of gastrointestinal problems. 
The juice of the roots is taken to relieve pain associ
ated with the kidneys (Anonymous, 1988). The fruit 
contains the alkaloid koenigin. The volatile oil of M. 
koenigii is toxic to fungi (Pandey and Dubey, 1997). 
Conventional propagation is by seeds, which germin
ate under shade. Unfortunately, the seeds retain their 
viability only for a short period. Clonal propagation by 
root suckers is another method in the multiplication of 
elite genotypes. 

Micropropagation of curry leaf tree using intact 
seedling was reported by Bhuyan et al. (1997). It is 
not entirely known what properties plants propagated 

from seedlings will have when they reach maturity; 
we decided to attempt in vitro propagation of mature, 
elite plants of M. koenigii. In this paper we report 
propagation of mature plants by shoot multiplication 
from nodal explants. 

Materials and methods 

Preparation of plant materials and multiplication of 
shoots 

Nodal explants were taken from root suckers of a ma
ture, 7-year old curry leaf plant. The explants were 
first washed using liquid soap and then treated with 
0.3% copper oxychloride for 20 min to reduce sur
face contaminants. Surface sterilization was carried 
out with 0.1 % mercuric chloride for 2-5 min under 
aseptic conditions and was followed by three washes 
with sterile distilled water to remove all the traces of 
mercuric chloride. Finally, they were trimmed to 1 cm 
nodal segments and inoculated in culture media. 










