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ABSTRACT

This study was conducted in Imphal East district to document the traditional uses
of various edible plants from February 2022 to January 2023. It explored the cultural and
medicinal importance of edible plants from various plant families. Members of the Liliaceae
family, such as onions, were valued for their pungent aroma and their use in treating
cardiovascular and immune-related ailments. Citrus species from the Rutaceae family
were prized for their refreshing fragrance, high vitamin C content, and antioxidant
properties. The Zingiberaceae family, including ginger and turmeric, was extensively utilized
for its warm, spicy flavour and its anti-inflammatory and digestive benefits. The Apiaceae
family, featuring coriander and fennel, contributed delicate aromas and was employed in
remedies for digestive and respiratory issues. The Lamiaceae family, represented by mint
and basil, provided aromatic leaves that enhanced dishes and were revered for their cooling,
antiseptic, and anti-anxiety effects. These plant families are integral to Manipuri food
culture, not only enhancing the sensory experience but also serving as key components in
traditional medicine showing the significance of these plants and suggesting their potential
for broader applications.

(Key words: Cuisine, medicine, aromas, flavors, cultural)

INTRODUCTION

Manipur, a small state in Northeast India, is
renowned for its rich biodiversity and vibrant culinary
traditions. The region’s cuisine is characterized by the use of
fresh, organic ingredients, with a particular emphasis on locally
grown vegetables. These plants play a pivotal role in Manipuri
food, not only as the primary components of meals but also
as essential elements for flavouring and imparting unique
fragrances. The culinary practices of Manipur, deeply rooted
in the cultural and environmental contexts of the region, offer
an intricate blend of taste, aroma, and health benefits, all of
which are closely tied to the use of plants.

Plants hold significant importance in both the
cuisine and traditional medicine of Manipur. Various plant
families contribute distinct Flavors, fragrances, and medicinal
benefits to Manipuri culinary practices and therapeutic
traditions. The Zingiberaceae family, which includes ginger
and turmeric, is celebrated for its spicy flavour and potent
anti-inflammatory properties (Kumar et al., 2020). The Liliaceae
family, encompassing garlic and onions, provides pungency
and is valued for its cardiovascular and immune-boosting
effects (Singh et al., 2018).

The Apiaceae family, including coriander and
fennel, contributes delicate aromas and supports digestive

and respiratory health (Rani et al., 2019). Citrus members of
the Rutaceae family impart refreshing fragrances and are
recognized for their high vitamin C content and antioxidant
properties (Bhaduri et al., 2017). Additionally, the Asteraceae
family, represented by herbs such as chamomile, is known for
its calming and anti-inflammatory effects (Jaiswal et al.,2021),
while the Piperaceae family, which includes black pepper,
enhances flavour and aids digestion (Patel et al., 2022).

Other notable families include Lauraceae, with
aromatic leaves used in culinary applications, and Lamiaceae,
featuring mint and basil for their cooling and antiseptic
properties (Mishra et al., 2018). Myrtaceae, Saururaceae,
Cannabaceae, Polygonaceae, and Fabaceae also contribute
to the diverse array of Flavors and medicinal uses in Manipuri
traditions. This study aimed to highlight the integral roles
these plant families play in Manipuri food culture and medicine,
emphasizing their potential for broader applications.

MATERIALS AND METHODS

Study site

Manipur, a state in northeastern India, is
characterized by a mix of hills and valleys, with Imphal as its
capital. The state is divided into several districts, each with
distinct geographical features. The central Imphal Valley,
which includes districts like Imphal East and Imphal West,
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is a flat, fertile area surrounded by hills and is the most
densely populated part of the state. In contrast, the
surrounding hill districts, including Churachandpur, Ukhrul,
Senapati, Chandel, and Tamenglong, have rugged terrain,
dense forests, and lower population density. The southern
part of the valley is home to Loktak Lake, the largest
freshwater lake in northeastern India, famous for its floating
islands known as phumdis. This study was conducted in
Imphal East district to document the traditional uses of
various edible plants.

Field survey and data collection

Research on the use of edible plants for flavour,
fragrance, and medicinal purposes employed various data
collection methods. These included structured, semi-
structured, and unstructured interviews; questionnaires and
surveys with both open-ended and closed-ended questions;
and field observations, using both participant and non-
participant methods to record usage practices. Focus groups
facilitated discussions that gathered diverse perspectives,
while ethnobotanical surveys systematically documented
traditional plant usage. The documentation of traditional
knowledge played a crucial role in preserving indigenous
and local knowledge related to edible plants. Additionally,
case studies provided in-depth and comparative analyses
of specific instances, and document analysis involved
reviewing existing literature on the topic.

These methods collectively provided a
comprehensive approach to understanding the multifaceted
roles of edible plants in various contexts. The field survey
and data collection were conducted from February 2022 to
January 2023, covering different seasons to ensure a
thorough understanding of edible plant usage. The study
documented a list of plants commonly used in Manipur for
their culinary, fragrance, and medicinal properties. These
plants belonged to the Liliaceae and Zingiberaceae families,
among others, and held significant importance in traditional
Manipuri cuisine and medicine.

RESULTS AND DISCUSSION

The ethnobotanical study provided insights into
the traditional uses of various plant species in Manipur.
The documented plants belonged to diverse families, with
Zingiberaceae (5 species), Apiaceae (5 species), Lauraceae
(3 species), and Lamiaceae (3 species) being the most
prevalent (Singh and Singh, 2003; Sharma and Devi, 2013).
Perennial herbs (17 species) dominated, followed by annual

333

herbs (6 species), perennial trees (4 species), and perennial
shrubs or vines (3 species). While most species had a Least
Concern (LC) conservation status, continued exploitation
could impact their sustainability (Devi and Singh, 2010).

Rhizomes, leaves, and seeds were the most
commonly used plant parts. Zingiberaceae members such
as Alpinia galanga, Hedychium flavum, and Curcuma
longa were highly valued for their medicinal and culinary
applications (Aggarwal et al., 2007). Leaves of Centella
asiatica, Mentha arvensis, and Ocimum canum were used in
both food and medicine. Plants like Allium cepa, Piper
nigrum, and Cinnamomum verum were integral to Manipuri
cuisine, offering both flavor and health benefits (Sharma
and Singh, 2023).

Medicinally, most species exhibited antimi-
crobial, anti-inflammatory, digestive, and antioxidant
properties. Curcuma longa, Hedychium flavum, and
Eryngium foetidum were traditionally used for anti-
inflammatory and wound-healing effects (Devi and Devi,
2015). Aromatic plants such as Elsholtzia blanda, Elettaria
cardamomum, and Foeniculum vulgare were valued for
their volatile compounds (Raghavendra et al., 2006).

The study emphasized the strong relationship
between local communities and their indigenous flora, as
these plants were essential in both cuisine and folk medicine
(Singh and Singh, 2010). Species like Alpinia galanga,
Amomum aromaticum, and Hedychium flavum were widely
used in ethnomedicine for digestive issues, infections, and
respiratory ailments (Sharma and Singh, 2001). The
dominance of Zingiberaceae and Apiaceae highlights their
significance in traditional practices.

Despite their current LC status, habitat destruction
and overharvesting pose threats to these species (Singh
and Singh, 2003). Sustainable conservation strategies,
including responsible harvesting, cultivation, and
community awareness programs, are crucial (Devi and
Singh, 2011). Promoting agroforestry and home gardening
could help maintain biodiversity and ensure a steady supply
of these culturally significant plants.

This study underscores the importance of
ethnobotanical documentation in preserving indigenous
knowledge. Many documented plants hold significant
therapeutic potential, supporting their broader application
in nutraceutical and pharmaceutical industries. Future
research should focus on biochemical analysis and
pharmacological validation to explore their medicinal value
further.
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