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Abstract
Eryngo, Eryngium foetidum Linnaeus of Apiaceae is indigenous to tropical South America and
Caribbean Islands but grows in many warmer parts of the world mainly in Asia. It is an annual
herb that is extensively used as spices and medicine. The plant is used preferably in cooking of
meats and fishes and not limited to vegetable cuisine only. Since ages, the plant has been
reported to be traditionally used in the treatment of various ailments and diseases viz. asthma,
epilepsy, cough, paralysis, arthritis, pneumonia, burns, hypertension, constipation, stomach
ache, worms, infertility, snake-bite, diarrhoea, malaria, convulsion of children, etc. Skin whitening, anthelmintic, anti-inflammatory, analgesic, anti-convulsion, anti-carcinogenic, anti-diabetic,
anti-helminthic, anti-clastogenic, anti-parasitic properties of eryngo have been established. The
plant is reported having antioxidant, antimicrobial and antibacterial properties. The present
communications deals with compilation on the economic uses of eryngo to give a holistic
picture.
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INTRODUCTION
About 228 species of the genus Eryngium Linnaeus of Apiaceae are reported worldwide.
The species eryngo (E. foetidum Linnaeus) (Figure 1) is domesticated, cultivated and used
extensively (Lawrence 1967). Eryngo is an annual rosette herb, indigenous to tropical America
and Caribbean Islands, from southern Mexico to Panama through Brazil and from Cuba to
Trinidad (Adam 1971). In late 1800s and the beginning of 1900s, eryngo was introduced by
the Chinese into South-east Asia (Malaysia, Indonesia, Thailand, Vietnam, Singapore,
Myanmar, Sri Lanka, Bangladesh and India) as a substitute to the coriander because of its
similar pungent aroma (Ramcharan 1999; Boonsong 2005; Seaforth & Tikasing 2005;
Chowdhury et al. 2007). The eryngo is also popularly known as spiny coriander or Mexican
coriander or Culantro and is extensively used in various purposes across the globe. Locally,
it is called Awa-phadigom in Manipuri, Bahkhawr in Mizo, Ban dhania in Hindi, Naga
Dhania in Assamese and Nepali or Bhutia dhania in Nepali and Bilati Dhaneyin Bengali.
Regionally, it is called Andu kola in Sri Lanka, Shado beni in Trinidad, Chadron benee in
Dominica, Fitweed in Guyana, Coulante in Haiti, Recao in Puerto Rico, Langer coriander
in Germani, Walangan in Indonesia, Pak chi farang in Thai, Ngo ngai in Vietnamese,
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Culantro or Racao in Spanish, Nokogiri coriander in Japanese, Yang yuan sui in Chinese
(Mandarin) (Mohammad et al. 2012; Singh et al. 2003; Singh et al. 2014) . The plant is also
commonly known as Spiritweed or fitweed due to its use in preventing epileptic fits and said
to calm a person’s spirit (Anonymous 2006). The plant is mostly grown in tropical Africa,
South Asia, warmer parts of Europe & Pacific islands (Wong et al. 1994; Wagner et al.
1999). The major constituent present in the essential oil of the plant is eryngial (E-2-dodecenal)
(Paul et al. 2011). The aerial part of the plant is rich with nutrients like minerals, vitamins,
carotenoids, antioxidants and phytosterols (Bautista et al. 1988; Garcia et al. 1999), flavonoids,
tannins, carboxyls, alcohols, terpenes and triterpenoids (Paul et al. 2011; Bhavana et al.
2013). The uses of Eryngo are reviewed below:
As Food/Cuisine:
The use of eryngo plant as food/cuisines is widely documented. The plant is used extensively
in the Caribbean and in Asia particularly in India and Korea and mainly used for seasoning in
the preparation of a range of foods those include vegetables and meat, chutney, sauces and
snacks (Ramcharan 1999). It is fondly and extensively used in most parts of northeast India,
Bhutan and Nepal. In Manipur, eryngo is used as a local spice specially in cooking of meats
and fishes. It is also used in vegetable cooking. It is garnished in Manipuri chilly chutney
locally called ‘morok-metpa’. The plant is also used in Manipuri cuisines like ‘Oottii’ (many
vegetables cooked with a pinch of soda-calcium bicarbonate) and ‘Chagem-pomba’ (many
vegetables cooked with rice and fermented soyabean locally called ‘Hawaijar’ (Singh &
Sundriyal 2003). The Chothe tribe of Manipur often serves the leaves especially in beef
curry, or adds the raw leaf in dry meat chutney to enhance its taste and aroma (Yuhlung &
Bhattacharyya 2014). In Nagaland, the plant is used as leafy vegetable. In Thailand, Malaysia
and Singapore, the eryngo plant is used in lieu of cilantro (Coriandrum sativum Linnaeus)
and topped over soups, noodle dishes and curries.
The eryngo plant is used in making salsa, a spicy sauce prepared from tomato, garlic,
onion, lemon juice, with liberal amount of chillies (Ramcharan 1999). It is also used in the
preparation of Sofrito or Recaito, the name given to the mixture of seasonings containing
culantro and widely used in rice, stews and soups (Wilson 1991). The aerial parts of eryngo
are good sources of several nutrients including minerals, vitamins, carotenoids, anti-oxidants
and phytosterols (Bautista et al. 1988; Garcia et al. 1999; Awad and Fink 2000;
Chanwitheesuk et al. 2005; Aly 2010; Paul et al. 2011; Singh et al. 2013), rich in calcium,
iron, carotene and riboflavin (Ramcharan 1999), impressive quantity of 28.54 % crude protein
(Gogoi et al. 2014), and Vitamin C (Thara Saraswathi et al. 2014).
As Medicine:
In Manipur, the plant is used in treatment of epilepsy and paralysis (Singh et al. 2003), the
leaf extract is used by Chothe tribe of Manipur in treating liver and hepatic problems (Yuhlung
& Bhattacharyya 2014) and in treating arthritis (Leishangthem & Sharma 2014). The eryngo
plant is used in traditional medicine for treatment of fever, chills, vomiting, diarrhoea and in
Jamaica, the plant is used in treatment of cold and convulsion of children (Honeychurch
1980). In India, the root of eryngo is used in alleviation of stomach pain and appetizer (Mahabir
1991). The leaf also can be eaten in the form of chutney (desserts). Ethnic communities of
Kodagu district of Karnataka used it in the treatment of gastrointestinal disorder and the leaf
paste to treat wounds (Lingaraju et al. 2016). Mohammad et al. (2012) have reported that in
ethnomedicine, the eryngo is used to treat burns, earache, fever, hypertension, constipation,
seizure, asthma, stomach ache, worms, infertility complications, snakebites, arthritis, malaria
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and diarrhoea. The plant is used in the treatment of pneumonia, flu and malarial fever (Bautista
et al. 1988; Mahabir 1991). In scorpion stings, the root of eryngo can be eaten (Mahabir
1991). The plant has traditionally been used in Bangladesh in the treatment of scorpion sting
and stomach pains (Chowdhury et al. 2007).

PRINT IN COLOUR!!

PLATE I. Eryngium foetidum Linnaeus: A. Plants growing in the habitat; B. Harvested
leaves made to bundles for marketing
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The essential oil obtained from eryngo is used in perfumery and pharmaceutical industries
(Lingaraju et al. 2016). The antioxidant, antimicrobial and antifungal properties of eryngo have
been reported Singh et al. 2014 Lingaraju et al. (2016). Yagi and his team have obtained a
Japanese patent for having developed a skin-whitening agent in which eryngo is one of the four
plants used (Singh et al. 2014). Pharmacological investigations have established that eryngo is
anthelmintic, anti-inflammatory, analgesic (Saenzet al. 1997), anti-convulsing, anti-carcinogenic,
anti-diabetic (Simon & Singh 1986; Honeychurch 1980), anti-helminthic (Forbes et al. 2002),
anti-clastogenic activity (Promkum et al. 2012), carminative (Aswathy & Oommen 2014),
anti-inflammatory (Rajagopal et al. 2015). An extract rich with eryngial has been patented for
the treatment of parasites in humans and other mammals (Forbes et al. 2002; Forbes & Steglich
2007). North East Institute of Science & Technology (NEIST), Jorhat, Assam, a unit of CSIR
has already developed formulation of a drug for the treatment of arthritis and skin diseases in
which essential oil derived from eryngo is one of the main components (Singh et al. 2014).
DISCUSSION AND CONCLUSION
Although eryngo plant (Eryngium foetidum Linnaeus) is not given proper attention and
care, it has tremendous potential for the mankind in terms of its use as local spice, food and
its medicinal properties. It is increasingly becoming a crop of international trade mainly to
meet the demands of ethnic population in the developed countries of the West (Ramcharan
1999). It is used in the treatment of more than 20 diseases/ ailments including arthritis,
asthma, constipation, convulsion of children, cough, diabetes, diarrhoea, epilepsy, fever, hepatic and liver problems, gastrointestinal problems, hypertension, malaria and vomiting. It is
an exotic plant but naturalized medicinal and aromatic herb found in diverse, specific geographical locations in India (Chandrika et al. 2013). Generally, the plant is found growing as
semi-naturalised population in many parts of northeast India including Manipur. A substantial
quantity of the plant in bundles is frequently found being sold at local markets (Figure 2). In
Manipur, eryngo is sold in bundles in local markets that fetch a minimum of one rupee per
healthy and matured plant (Fig. 1). It is becoming one of the fastest flourishing economically
important crops in Mizoram fetching Rs. 10.00 per bundle comprising of 6 - 10 plants (Singh
et al. 2014). Further, a kitchen garden of 25 × 4 m size (100 m2) could fetch a minimum of
Rs. 12,000 in a cropping season of 8 10 months. One exporter from Trinidad, alone packages
and air freights upto 2.4 tons of fresh eryngo weekly to the USA. In 1988, Puerto Rico
reportedly produced 165,000 kg of eryngo for an estimated value of $ 201,000 (Ramcharan
1999). It has been observed that in some parts of Northeast India, small population of the
eryngo plant is generally maintained in the kitchen gardens for domestic consumption, but a
large quantity of eryngo sold in local markets are generally collected from wild habitat thus
exerting high extraction pressure. It is concluded that scientific and commercial cultivation
of this plant can give a significant boost to the income of the farmers for which adoption of
scientific agro-technology is much important. The plant has been observed having luxuriant
growth as escape in both tropical and temperate regions more prominently in the eastern
parts of India. Experiments for development of its agrotechnology is being carried out by the
authors in Manipur agro-climatic conditions.
LITERATURE CITED
Adam, C.D. 1971. Flowering plants of Jamaica. University of West Indies, Mona.
Aly, A.A. 2010. Biosynthesis of phenolic compounds and water soluble vitamins in cilantro
(Eryngium foetidum L.) plantlets as affected by low doses of gamma irradiations.
Fascicula Biologie, 2: 356-361.

360

Economic exploitation of Eryngium foetidum

Anonymous. 2006. http://www.herbalpedia.com/CULANTRO.pdf.
Aswathy, P.M. & Oommen, P.S. 2014. Carminative, phytochemical and anti-oxidant
potentialities of the leaf extract of Eryngium foetidum L (Apiaceae). World J. Pharm.
& Pharmac. Sci. 3(6): 2269 – 2280.
Awad, A.B. & Fink, C.S. 2000. Phytosterols as anti-cancer dietary components: evidence
and mechanism of action. J. Nutri. 130: 2127 – 2130.
Bautista, O.K; Kositachinda, S.; Rahman, A.S.A. 1988. Traditional vegetables of Asia. Asian
Food J. 4: 47 – 58.
Bhavana, G.P.; Chandrika, R.; Saraswathi, K.J.T. 2013. Quantitative determination of
secondary compounds in populations of Eryngium foetidum L. from India. Int. J.
Curr. Sci. 9: 24 – 28.
Boonsong, E. 2005. Seed development and umbel order contribution on eryngo (Eryngium
foetidum L.) seed yield and quality. PhD Thesis, The Graduate School, Kasetsart
University, Bangkok, Thailand.
Chandrika, R.; Komel, K.J.; Thora Sarswathi, J.K. & Deviprasad, A.G. 2013. FTIR
spectroscopic studies and antimicrobial activity in populations of Eryngium foetidum
L. Int. J. Pharmacy, 3(4): 813 – 818.
Chandwitheesuk, A.; Teerawutgulrag, A. & Rakariyatham, N. 2005. Screening of anti-oxidant
activity and anti-oxidant compounds of some edible plants of Thailand. Food Chem.
92: 491 – 497.
Chowdhury, J.U.; Nandi, N.C. & Yusuf, M. 2007. Chemical constituents of essential oil of
the leaves of Eryngium foetidum L. from Bangladesh. Bangladesh J. Sci. Industr.
Res. 42: 347 – 352.
Forbes, W.M. & Steglich, C. 2007. Methods of treating infectious diseases. Slippery
Rock University, Slippery Rock, Philadelphia, USA. Patent application # 20090047342
filed 15th August 2007.
Forbes, W.M.; Reese, P.B. & Robinson, R.D. 2002. Medicament for the treatment of
Strongyloides stercoralis infections. The University of the West Indies & Scientific
Research Council, Jamaica. Patent # 3325 of 23rd September 2002.
Garcia, M.D.; Saenz, M.T.; Gomez, M.A. & Fernandez, M.A. 1999. Tropical antiinflammatory activity of phytosterols isolated from Eryngium foetidum L. on chronic
and acute animal models. Phytoth. Res. 13: 78 – 80.
Gogoi, D.; Rajkhowa, R.C. & Handique, A.K. 2014. Nutritive values of some non-conventional
leafy vegetables of ethnic sources from Nagaland, NE India. Int. J Emerging Sci.
Eng. 2(5): 78 – 79.
Honeychurch, P.N. 1980. Caribbean wild plants and their uses. Letchworth Press,
Barbados, WI. Pp. 70.
Lawrence, G.H.M. 1967. Taxonomy of Vascular Plants. Oxford & IBH Publication
Company, Calcutta, 646 pp.
Leishangthem, S. & Sharma, L.D. 2014. Study of some important medicinal plants found in
Imphal East district, Manipur, India. Int. J. Sci. Res. Publ., 4(9): 1 – 5.
Lingaraju, D.P.; Sudarshan, M.S.; Mahendra, C. & Rao, K.P. 2016. Phytochemical screening
and antimicrobial activity of leaf extracts of Eryngium foetidum L. (Apiaceae). IndoAmer. J. Pharmac. Res. 6(2): 4339 – 4344.

P. Bijaya Devi et al.

361

Mahabir, K. 1991. Medicinal and edible plants used by East Indians of Trinidad and
Tobago. Chackra Publ. House, EI Dorado, Trinidad, W.I.
Mohammad, A.S.; Zahra, H. & Mohd, H.S.I. 2012. Eryngium foetidum L., Coriandrum
sativum L. & Persicaria odorata L : A review. J Asian Scientific Research, 2(8):
410 – 426.
Paul, J.H.; Seaforth, C.E. & Tikasing T. 2011. Eryngium foetidum L.: a review. Fitoterapia,
82(3): 302-308.
Promkum, C.; Butryee, C.; Tuntipopipat, S. & Kupradinum, P. 2012. Anticlastogenic effect
of Eryngium foetidum L. assessed by erythrocyte micronucleus assay. Asian Pac J.
Cancer Preview, 13(7): 3343-3347.
Rajagopal, P.L.; Premaletha, K.; Preetha, M.K.; Sreejith, K.R.; Madhusoodanan, V.V. &
Sudhir, N. 2015. Anti-oxidant, anti-bacterial, anti-inflammatory potential of Eryngium
foetidum L. Int J Multidiscipl. Res. Develop. 2(1): 290 – 293.
Ramcharan, C. 1999. Culantro: a much utilized, little understood herb. In: Janick J (ed
perspectives on new crops and new uses. ASHS press, Alexandria, pp. 506 – 509.
Saenz, M.T.; Fernandez, M.A. & Garcia, M.D. 1997. Anti-inflammatory and analgesic
properties from leaves of Eryngium foetidum L. (Apiaceae). Phytoth. Res. 11(5):
380 – 384.
Seaforth, C. & Tikasing, T. 2005. Report-Study for the development of a handbook of
selected Caribbean herbs for industry. CHBA/IICA, Trinidad, pp 44 – 47.
Simon, O.R. & Singh, N. 1986. Demonstration of anti-convulsant properties of an aqueous
extract of spirit weed (Eryngium foetidum L.). The West Indian Medical J., 35(2):
121 – 125.
Singh, B.K.; Ramakrishna, Y. & Ngachan, V.S. 2014. Spiny coriander (Eryngium foetidum
L.): a commonly used, neglected spicing-culinary herb of Mizoram, India. Genetic
Resource Crop Evolution (Published online: 28 May 2014). (DOI: 10.1007/s10722014-0130-5).
Singh, H.B. & Sundriyal, R.C. 2003. Common spices and their use in traditional system of ethnic
groups of Manipur state, North eastern India. Indian J. Trad. Know. 2(2): 148 – 158.
Singh, H.B.; Singh, R.S. & Sandhu J.S. 2003. Herbal Medicine of Manipur. Daya Publishing
House, New Delhi.
Singh, S.; Singh, D.R.; Banu, K.M. & Salim K.M. 2013. Determination of bioactives and
antioxidant activity in Eryngium foetidum L.: a traditional culinary and medicinal herb.
Proc Natl Acad Sci, India, Sec B, Biological Sci, 83(3): 453 – 460.
Thara Saraswathi, K.J.; Chandrika, R.; Jayalakshmi, N.R. & Mythri, B. 2014. Ecotype variations
in Indian populations of Eryngium foetidum L. Int. J. Curr. Res. 6(4): 1 – 5.
Wagner, W.L.; Herbst, D.R. & Sohmer, S.H. 1999. Manual of the Flowering Plants of
Hawaii. University of Hawaii Press, Honolulu.
Wilson, P.L. 1991. Cilantro-heart of the ubiquitous sofrito, p 12-13. Food Section. San
Juan Star, San Juan, Puerto Rico.
Wong, K.C.; Feng, M.C.; Sam, T.W. & Tan, G.L. 1994. Composition of the leaf and root oil
of Eryngium foetidum L. J. Essential Oil Res. 6: 369 – 374.
Yuhlung, C.C. & Bhattacharyya, M. 2014. Practice of ethno-medicine among the Chothe
tribe of Manipur, North-East India. Int. J. Pharmac. Biol. Arch. 5(3): 138 – 149.

362

EHSST

PUBLICATIONS OF

EAST HIMALAYAN SOCIETY FOR SPERMATOPHYTE TAXONOMY
Details
PLEIONE volume 1 (nos. 1 & 2)
PLEIONE volume 2 (nos. 1 & 2)
PLEIONE volume 3 (nos. 1 & 2)
PLEIONE volume 4 (nos. 1 & 2)
PLEIONE volume 5 (nos. 1 & 2)
PLEIONE volume 6 (nos. 1 & 2)
PLEIONE volume 7 (nos. 1 & 2)
PLEIONE volume 8 (nos. 1 & 2)
PLEIONE volume 9 (nos. 1 & 2)
PLEIONE volume 10 (nos. 1 & 2)

Price in
India [`]
400.00
600.00
800.00
800.00
1000.00
1200.00
1500.00
1500.00
2000.00
2000.00

Price in other
country [USD]
20.00
30.00
45.00
45.00
55.00
65.00
75.00
75.00
80.00
80.00

¨ BIBLIOGRAPHY OF FLORA AND ETHNOBIOLOGY IN WEST
BENGAL, By: Sunit Mitra, Subhajit Bandyopadhyay & Sobhan Kr. Mukherjee. Rs. 250.00 in India
& USD 10.00 other countries

¨ AUTHORS OF BOTANICAL NAMES, By: A. P. Das, T.K. Paul & C. Ghosh. Rs. 30.00 in
India & USD 2.00 other countries

Awards from EHSST
Natural / Life Members of EHSST may nominate for the following awards
The nominated person is also to be a Natural / Life Member of EHSST
Dr. T.M.Hynniewta Biodiversity Gold Medal [Since 2010. Life time contribution
by senior people]
Arun Pandey Biodiversity Award [Since 2012. Age limit: 40 years. For contributions in Biosystematics and related fields]
A.P. Das Biodiversity Medal [Since 2013. Age limit 40 years. For contributions in
Floristics and related fields]
Badal Dutta Award for Ethnobotany [Since 2014. Age limit 55 years. For contributions in Ethnobotanical studies]
Memorial Lectures:

Dr. Ram Pratap Singh Memorial Lecture [On and from 2015. For senior scientists]

