100. CURRY LEAVES

e Scientific name: Murraya koenigii
e Common name: Curry leaves

e Marathi name: HeIUdl

e Family: Rutaceae

Leaves and Arrangement
o Type: Pinnate
e Arrangement: Alternate
e Leaflets: 15-25, each leaflet 2-4 cm long and 1-2 cm broad
Characteristics: Aromatic
Shape: Obliquely oblong
Base: Cuneate
Apex: Acute
Margin: Entire
o Texture: Glabrous above and slightly pubescent beneath, coriaceous
Fruit
o Type: Berry
o Shape: Small, shiny, black; turns purplish-black when ripe
e Size: 1-2 cm in diameter

Colour: Shiny black, purplish-black when ripe
Characteristics: Contains a single large seed, edible, but the seeds are poisonous
e Fruiting Period: July to August
Flowers
o Colour: White
e Size: Small
e Shape: Fragrant
o Flowering Period: April to May
Bark Structure
o Texture: Rough
e Colour: Greyish-brown
Habitat
o Height: Up to 3-5 meters
o Distribution: India (Assam, Karnataka, Maharashtra, Odisha, Punjab, Tamil Nadu,
Uttar Pradesh), Indo-Malaya region
Uses
1. Culinary: Used fresh or dried in South Indian cuisine for its unique flavour.
2. Medicinal: Known for its antioxidant properties and used in traditional medicine.
3. Hair Care: Promotes hair growth and prevents premature greying.
4. Insect Repellent: The strong aroma repels insects.
Fun Facts
1. Historical Use: Curry leaves have been used in South Indian cooking for centuries,
dating back to ancient Tamil literature.
Cultural Significance: Integral to the culinary traditions of South India.
Nutritional Value: Rich in vitamins A, B, C, and minerals like iron and calcium.
Versatile: Can be used fresh, dried, or powdered.
Global Reach: Curry leaves have been adopted into various cuisines around the
world
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