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From the Editor’s desk 

 

Van Sangyan is an open-access e-magazine published by TFRI, Jabalpur, addressing practicing 

foresters, farmers and tree growers. This e-magazine is available for free download on the 

institute’s website. 

We welcome the readers of Van Sangyan to write to us about their views and issues in forestry. 

Those who wish to share their knowledge and experiences can send them :   

by e-mail to    vansangyan_tfri@icfre.org  

or, through post to   The Editor, Van Sangyan, 

Tropical Forest Research Institute, 

PO-RFRC, Mandla Road, 

Jabalpur (M.P.) - 482021. 

The articles can be in English, Hindi, Marathi and Oriya, and should contain the writers name, 

designation and full postal address, including e-mail id and contact number.  

TFRI, Jabalpur houses experts from all fields of forestry who would be happy to answer reader's 

queries on various scientific issues. Your queries may be sent to The Editor, and the expert’s 

reply to the same will be published in the next issue of Van Sangyan. 

I must congratulate my young team members Sanjay Singh, Naseer Md., Tresa Hamalton and 

Swarn lata for their phenomenal effort in conceptualization, design and bringing out Van 

Sangyan in a very short time. The team is out to make many creative improvements to the 

forthcoming issues. 

We at "Van Sangyan" hope that you would find the information relevant and useful. 

Looking forward to meet you all through future issues. 

 

 

Dr. N. Roychoudhary 

Editor 
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jksi.kh fof/kjksi.kh fof/kjksi.kh fof/kjksi.kh fof/k (Nursery technique) 

iztkfr & gYnwiztkfr & gYnwiztkfr & gYnwiztkfr & gYnw ,oa eqaMh,oa eqaMh,oa eqaMh,oa eqaMh  

vkj- ih- lkgw 

mi ou eaMykf/kdkjh] do/kkZ 

 

1-  izLrkouk & 

1-1 gYnw (Adina cordifolia) NRrhlx<+ izns'k ds ou 

{ks=ksa esa ik, tkus okys ,d egRoiw.kZ iztkfr gS] tks 

fd fo'ks"kdj izns'k ds lky ,oa fefJr ouksa esa ikbZ 

tkrh gSaA ;g ,d rsth ls c<+us okyk rFkk gj izdj 

dh eǹk esa LFkkfir gksus okyk og̀r o{̀k gksrk gS] 

ftlds dk"B dk izeq[k mi;ksx bekjrh ydM+h izkIr 

djuk gSA gYnw iztkfr ds o`{kksa esa iq"iu dh izfdz;k 

izfro"kZ twu&tqykbZ esa gksrh gS rFkk cht 15 vizSy 

ls 10 ebZ ds e/; iddj rS;kj gksrs gSaA ;g ,d 

vPNh dkWafil djus okyh iztkfr Hkh gS rFkk vkSlr 

okf"kZd of̀} lkxkSu ,oa vU; rsth ls c<+us okys 

iztkfr;ksa ds vuq:Ik gSA  

1-2 tgkWa rd eqaMh (Mitragyna parvifolia) dk iz'u 

gS] ;g gYnw ds leku gh ,d egRoiw.kZ bekjrh 

Js.kh dk o`{k gS] tks fd gYnw dh rqyuk esa iFkjhyh 

,oa de eǹk okys {ks=ksa esa Hkh vklkuh ls LFkkfir gks 

tkrk gSA gYnw dh Hkkafr bldk iq"iu twu&tqykbZ 

ds eghus esa gksrk gS ,oa cht Hkh 15 vizSy ls 10 

ebZ ds e/; iddj rS;kj gksrs gSA tgkWa rd vkSlr 

okf"kZd of̀} dk iz'u gS] gYnw iztkfr ls bldh 

vkSlr of̀} dqN de vkadh xbZ gSA  

1-3 izns'k ds ljxqtk] fcykliqj ,oa jk;iqj d`f"k 

tyok;q iz{ks= (agro climatic zone) dh gYnw ,oa 

eqaMh ,d izeq[k iztkfr gSA blds vfrfjDr ;g 

cLrj iz{ks= esa Hkh ikbZ tkrh gSA QyLo:Ik izns'k ds 

ou {ks=ksa esa tSo fofof/krk dh nf̀"V ls jkT; dSEik 

ds varxZr gYnw eqaMh iztkfr ds l?ku o{̀kkjksi.k 

djus dh ;kstuk izkjaHk dh xbZ gSA jksi.k gsrq 

mRd"̀V ikS/kksa dh vko';drk gksrh gSA ,sls esa foHkkx 

esa dk;Zjr lgk;d ou laj{kd] Jh vkj-ih- lkgw 

}kjk vius 5&6 o"ksZ ds vuojr iz;kl ds vk/kkj ij 

jksi.h fof/k rS;kj dh xbZ gS] ftlds eq[; fcUnq bl 

izdkj gS%& 

2-  cht laxzg.k & 

cht laxzg.k dh fn'kk esa cht gsrq plus ò{kksa dk 

p;u] laxg.k vof/k ,oa laxzg.k izfdz;k] egRoiw.kZ 

gksrk gS] vr% gYnw ,oa eqaMh iztkfr ds cht laxzg.k 

dh fn'kk esa lko/kkuh j[kk tkuk vR;ar vko';d 

gSA bl fn'kk esa fuEukuqlkj izfdz;k viukbZ tkuh 

vko';drk gS %& 

2-1 Plus o`{kksa dk p;u & gYnw iztkfr ds cht ds 

laxzg.k gsrq plus ò{kksa dk p;u ,oa fpUgkadu dk 

dk;Z iq"iu ds Ik'pkr ekg tuojh rd dj fy;k 

tkuk pkfg;s A mfpr gksxk izR;sd df̀"k tyok;q 

iz{ks= ds de ls de ,d ;k nks oueaMyksa esa ,sls 

o{̀kksa dk p;u ou laj{kd }kjk djk fy;k tkosA 

,sls o{̀kksa dks plus tree ds :Ik esa p;u fd;k tkuk 

pkfg, ftuds rus esa dksbZ fod`r u gks ,oa ruk 

lh/kk vkSj xksy gksA lkFk gh ,sls o{̀k dh Nkrh 

xksykbZ 90 ls-eh- ls 120 ls-eh- ds e/; gksA p;u 

djrs le; o{̀k dh fLFkfr dk Hkh fo'ks"k /;ku fn;k 

tkuk pkfg,] rkfd cht dk laxzg.k vklkuh ls 

fd;k tk ldsA fpUgkafdr o{̀k dk ekpZ] vizSy ,oa 

ebZ esa fu;fer fujh{k.k fd;k tkuk pkfg;sA lkFk gh 

N= ds uhps /kjkry dh leLr lw[ks iRrksa dh 

lQkbZ dh tkuh pkfg,] rkfd laxzg.k ds le; 

vfXu ls cht dks lqjf{kr j[kk tk ldsA ;gh 
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izfdz;k eqaMh iztkfr ds plus o{̀kksa dk p;u esa dh 

tkuh pkfg;sA 

2-2 cht laxzg.k & cht laxzg.k esa le; laxzg.k 

vof/k ij fo'ks"k /;ku fn;k tkuk pkfg;sA gYnw ,oa 

eqaMh iztkfr ds chtksa dh laxzg.k vof/k ifjiDo gksus 

ds lkFk gh yxHkx Ms<+ lIrkg jgrh gSA le; ls 

igys laxzfgr cht vifjiDo gksrs gS] ftudk 

vadqj.k ugha gksrkA lkFk gh] foyac gksus ij cht 

>M+dj gok esa mM+ tkrs gS] D;ksafd gYnw ,oa eqaMh ds 

cht vR;ar gYds gksrs gSA ftu plus  ò{kksa ls cht 

dk laxzg.k fd;k tkuk gS] mu o{̀kksa dks ekg vizSy 

ds izFke lIrkg mijkar yxHkx nks fnu ds varjky 

esa fujh{k.k fd;k tkuk pkfg;s rkfd cht ds idus 

ds lg le; dk laKku fd;k tk ldsA tSls gh 

cht iddj rS;kj gks tkrs gS] ò{k ls xqByh ds 

vkdkj ds Qyksa dks rksM+dj Nk;k esa lq[k;k tkrk 

gSA  

2-3 xqByh ls cht izkIr djuk & xqByh ds Nk;k esa 

lw[k tkus ds mijkar mls nks ls rhu bap eksVkbZ esa 

QSykdj Åij ls ckjnkuk ls <d fn;k tkuk 

pkfg;s] rkfd chtks dks mM+dj QSyus ls jksdk tk 

ldsA yxHkx 10 fnuksa ds mijkar cht Hkwlk lfgr 

>M+ tkrs gS ,oa cht dks Nku dj vyx twV dh 

NksVh FkSfy;ksa esa Hkjdj Nk;k esa HkaMkj.k fd;k tkuk 

pkfg;sA ;gh fof/k eqaMh iztkfr ds fy, Hkh viukbZ 

tkrh gS] ijarq eqaMh iztkfr esa xqByh dks 10 fnu 

lq[kkus ckn ydM+h ds gFkkSM+s ls rksM+dj cht vkSj 

Hkwlh dks vyx fd;k tkrk gSA  

3- ulZjh esa cht cqvkbZ & 

gYnw ,oa eqaMh iztkfr ds ikS/kksa dh rS;kjh nksuks izdkj 

ls ekr ̀D;kjh (mother bed) esa cht cks dj ,oa 

lh/ks ikyhFkhu cSx esa cht cks dj dh tk ldrh gS] 

ijUrq ekr ̀D;kjh esa cht cks dj vadqj.k ds mijkar 

mUgsa ikyhFkhu cSx esa jksfir fd;s tkus ls vadqj.k 

izfr'kr vf/kd gksrk gSA  

3-1 ekr` D;kjh (mother bed) dh rS;kjh ,oa cht 

cqvkbZ & jksi.kh esa cht cqvkbZ gsrq ekr ̀ D;kjh 

(mother bed) dk fuekZ.k 15 ebZ ds vklikl 

fd;k tkuk pkfg,A 15x1 eh- eki dh leksPp ekr ̀

D;kjh (raised mother bed) gksuh pkfg;s ftldh 

ÅWapkbZ lrg ds 20 ls-eh- j[kk tkuk pkfg,A ekr ̀

jksi.kh dh Åijh lrg ij 10 ls-eh- eksVh jsrhyh 

feV~Vh dh ijr fcNk;k tkuk pkfg,A 

3-2 ikWayhFkhu cSx esa cqvkbZ & gYnw eqaMh ds chtksa dks 

lh/ks ikyhFkhu cSx esa cks dj Hkh ikS/ks dh rS;kjh dh 

tk ldrh gSA bl gsrq ,sls ikWafVax feDlpj rS;kj 

fd;k tkuk pkfg,] ftlesa jsr dh vf/kd ek=k ds 

lkFk [kkn ,oa feV~Vh dh mfpr ek=k gksA bl 

ikWafVax feDlpj ds lkFk ikWayhFkhu cSx] ftldk 

eki 15x25 ls-eh- gks] Hkjdj ebZ ekg esa rS;kj 

fd;k tkuk pkfg,A ikWafVax feDlpj esa [kkn] jsr 

,oa feV~Vh dk izfr'kr 1%1-5%3 gksuk pkfg,A pwafd 

cqvkbZ jsr ds lkFk feykdj dh tkrh gS] blfy, 

,slh laHkkouk jgrh gS fd ,d ikWayhFkhu esa vusd 

chtksa dk vadqj.k izkIr gksA ,sls esa ,d ikWayhFkhu esa 

,d ikS/ks dks j[krss gq, 'ks"k dks vU; ikWayhFkhu cSx 

esa izfrLFkkfir fd;k tkuk pkfg;sA  

4- flapkbZ & cht cqvkbZ mijkar lqcg o 'kke tc 

rkieku de gks] ,slh fLFkfr esa Lizs;j ls flapkbZ 

fd;k tkuk gSA o"kkZ yxkrkj gks tkus ij flapkbZ 

dh vko';drk ugha gksrh gSA 

5-  izfrjksi.k & vadqj.k Ik'pkr ikS/kk izfrLFkkfir gks 

tkus ds mijkar ekg tqykbZ ds rhljs o pkSFks lIrkg 

esa tc ikS/kksa esa 4 iRrs vk tkosA uqdhys irys 

ydM+h dh lgk;rk ls 2&3 bap xgjkbZ ls feV~Vh 

lesr ,d&,d ikS/ks dks fudkydj feV~Vh feJ.k Hkjs 

ikWayhFkhu ds nksuksa esa izfrLFkkiuk fd;k tkrk gS ;k 

:V&'kwV cukus gsrq leksPp D;kjh esa 15x20 dh 

varjky esa izfrLFkkfir fd;k tkrk gSA o"kkZ _rq esa 

gj ekg yxkrkj 2 ckj fuankbZ fd;k tkuk vko';d 

gS] D;ksafd gYnw eqaMh ds ikS/kksa dh tM+ vR;ar eghu 
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o js'ksnkj gksrh gSA ?kkl o [kjirokj dh fu;fer 

fuankbZ u gksus ij ej tkrs gSaA 

6-  ,dyhdj.k & Hkjs ikWyhFkhu esa lh/ks cht cqvkbZ 

fd, tkus dh fLFkfr esa 25 tqykbZ ds ckn tc ikS/kksa 

esa 4&6 iRrs gks tkus ij 1 vPNs ikS/kksa dks NksM+dj 

'ks"k vkSj ikS/kksa dks vU; [kkyh ikWayhFkhu ds nksuksa esa 

izfrLFkkiuk jksi.k dj vadqfjr ikS/kksa dk vf/kdkf/kd 

mi;ksx fd;k tk ldrk gSA blh izdkj ekr ̀D;kjh 

esa vf/kd ?kus ikS/kksa dks fudkydj vU; D;kjh o 

[kkyh nksuks esa izfrLFkkiuk fd;k tkuk pkfg;sA 

7- jklk;fud [kkn dk mi;ksx & NksVs ikS/kksa ds 

izfrLFkkiuk ds yxHkx 4 ls 5 lIrkg ckn ikS/kksa ds 

pkjks vksj 3&4 bap feV~Vh esa xgjs Nsn dj Mh-,-ih- 

ds 3&4 nkus Mkydj Nsn feV~Vh ls can dj fn;k 

tkrk gSA 2 ekg ckn nwljh ckj [kkn Mkyus gsrq 

fQj ls Mh-,-ih- 6&8 nkus nksuksa ds feV~Vh esa fNnz 

cukdj Mkys tkrs gS o yxkrkj fnu esa 1 ckj 

flapkbZ fd;k trk gSA o"kkZ dky mijkar vDVwcj ls 

fnlacj rd gj rhljs fnu flapkbZ fd;k tkrk gSA 

tuojh ls Qjojh esa gj nwljs fnu flapkbZ fd;k 

tkrk gSA ekpZ ls twu rd gj fnu 'kke dks vPNh 

rjg ls flapkbZ fd;k tkrk gSA ebZ ekg esa ;fn 

vko';d gks] rks fnu esa 2 ckj flapkbZ fd;k tkuk 

pkfg,A ekg ekpZ esa ikS/kksa dh ÅWapkbZ ds vuqlkj Mh-

,-ih- dh ,d ek=k iqu% nsuk pkfg,A 

 

 

 

 

 

 

 

 

 

 

 

8- fuankbZ&xqM+kbZ & o"kkZ dky esa gj 15 fnu esa 1 

ckj Ik'pkr vDVwcj ls fnlacj ekg esa ,d ckj 

fuankbZ vko';d gSA vkxkeh tuojh ls twu rd dh 

vof/k esa vko';d gksus ij fuankbZ fd;k tk ldrk 

gSA 

9- gYnw ,oa eqaMh ds ikS/kksa dh izFke f'kfQ~Vax ekg 

vDVwcj esa rRi'pkr ekg fnlacj] ekpZ ,oa twu esa 

fd;k tkuk pkfg,A 

10- xzsfMax & ikS/kks dh ikWayhFkhu nksuksa esa izfrLFkkiuk esa 

mijkar ekg vDVwcj esa izFke xzsfMax ikS/kksa dh ÅWapkbZ 

vuqlkj fd;k tkrk gSA ,d csM esa yxHkx ,d gh 

leku ÅWapkbZ ds ikS/kksa dh xzsfMax dj f'kfQ~Vax fd;k 

tkrk gSA vkxkeh xzsfMax iqu% ekg ekpZ esa fd;k 

tkuk pkfg,A  

11- dhVuk'kd nokbZ & gYnw ds ikS/kksa esa dhVksa dk 

izdksi vf/kd gksrk gS] vr% fu;fer :Ik ls 

vko';drkuqlkj mi;qDr dhVuk'kd dk fNM+dko 

fd;k tkuk pkfg,A eqaMh ds ikS/kksa esa dhV izdksi 

de gksrk gSA  

12- jksi.k & jksi.k dky 15 twu ls 10 tqykbZ esa jksfir 

fd, x, gYnw o eqaMh ds ikS/kksa esa vPNh cM+okj izkIr 

gksrh gSA vr% gYnw ,oa eqaMh iztkfr ds jksi.k esa 1 

o"kZ iqjkus ikS/kksa dk gh mi;ksx fd;k tkuk pkfg,A  
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d̀f"k okfudhd̀f"k okfudhd̀f"k okfudhd̀f"k okfudh    ,d,d,d,d >yd & osnksa ls orZeku rd >yd & osnksa ls orZeku rd >yd & osnksa ls orZeku rd >yd & osnksa ls orZeku rd     

MkW- ufurk csjh 

df̀"k okfudh izHkkx] m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj 

 

;qxksa&;qxksa ls fdlku vius ?kj ds vklikl 

Qynkj o{̀kksa ds lkFk df̀"k Qlyksa dks mxk jgk gS 

ftlds }kjk viuh jkstejkZ dh t:jrs tSls Qy] 

Qwy] pkj] lCth] ydM+h vkfn dks Hkh iwjk dj jgk 

gSA bldk lcls vPNk mnkgj.k xg̀okfVdk gS ftlds 

vUrxZr tehu ds gj fgLls dk Hkjiwj mi;ksx vke] 

uhe] tkequ ds lkFk xsgwWa ] pkoy] eDdk] nygu ,oa 

elkyk Qlysa tSls I;kt] yglwu] vnjd] gYnh 

mxkdj dj jgs gSA  

 osnksa  esa bl ckr dk Hkh ftdz gS fd  csy@ 

fpjkSath@vkWoyk@vke@csj@xqyj@egqvk ds Qy 

dks Hkqudj  ;k vpkj cukdj vkfn ekuo mi;ksx 

djrs FksA blds vfrfjDr ,slk dksbZ xkao ugha gksrk 

Fkk tgkWa iapoVh ¼ikap o{̀kksa dk lewg½ u gks] ftldk 

vFkZ ikWap rRo & Hkwfe] ty] ok;q] vfXu ,oa ydM+h ls 

gSA osnksa esa ges'kk euq"; ,oa o`{k ds chp xgjs laca/k 

dk o.kZu jgk gSA mnkgj.kkFkZ & ojgkfe= og̀r 

lafgrk esa o{̀k vkSj ty ds chp laca/k crk;k x;k gS 

blesa tyk'k; cukus dk okLrfod rduhdh Kku ,oa 

blds vklikl mxk;s tkus okys iztkfr ds ckjs esa 

foLrr̀ o.kZu gS ,oa tyk'k; ds fdukjs ,oa Nk;knkj 

,oa xgjh tM+ksa okys ò{kksa dks yxkuk gh izpfyr gSA 

*o{̀k vk;qosZn* uked fdrkc esa ikS/k foKku ls lacaf/kr 

,d v/;k; gS ftlds vUrxZr mRrj Hkkjr esa vkcksZ 

gkfVZdYpj ds rgr 170 o{̀k] >kM+h ,oa 'kkd 

iztkfr;ksa ds chtksa dk laxzg.k] mipkj] Hk.Mkj.k ,oa 

ikS/k okfVdk dh LFkkiuk ds ckjs esa foLr`r tkudkjh 

gSA blds vykok ikS/k okfVdk yxkus ds fy;s LFky 

dk p;u] LFky dh rS;kjh] ty izca/ku] ikS/k iks"k.k] 

ikS/kksa ls lacaf/kr jksx ,oa mudk fu;a=.k] LFky dk 

uD{kk ,oa foyqIr iztkfr;ksa dh lwph Hkh of.kZr gSA lu~ 

1325 ls 1354 lh-bZ- esa bZck cVjk us fy[kk Fkk fd 

ekykokj leqnzh rV fuoklh yksx ?kj ds vklikl 

ukfj;y o{̀k ds lkFk dkyh fephZ yxkrs gS tks fd 

df̀"k okfudh dk gh ,d :Ik gSA blds vykok o`{kksa 

ds lkFk vU; elkys ikS/kksa dks mxkus dk Hkh ftdz 

fd;k gSA fgUnw /keZ ds ifo= Hkkxon xhrk esa ihiy 

o{̀k vkSj vkS"kf/k ikS/ks dks lkFk mxkus ds ckjs esa fy[kk 

gSA ¼ch eksgu dqekj,2014½ 

df̀"kokfudh i)fr  fofo/k vkthfodk] vk;] 

jkstxkj ,oa i;kZoj.k laj{k.k ds L=ksr lrr~ :i ls 

miyC/k djkus es ges'kk ojnku fl) gks jgh gSA bl 

i)fr ds varxZr Hkwfe ds iks"kd rRoksa ¼ukbVªkstu] 

QkLQksjl ,oa iksVsf'k;e½ o vU; [kfut rRo ds 

vo'ks"k dk o{̀k ,oa lg;ksxh Qlyksa }kjk la;fer :i 

ls mi;ksx djds miyC/k ek=k dks lrr~ :i ls 

larqfyr djus ds lkFk Hkwfe dh laiw.kZ mRikndrk dks 

Hkh c<+krk gSA bl i)fr esa o`{k ,oa lg;ksxh Qly 

dk pquko ml {ks= ds HkkSxksfyd lajpuk] tyok;q ,oa 

eǹk ds izdkj ds vuqlkj gh fd;k tkuk pkfg;s tks 

fd lQy df̀"kokfudh dk egRoiw.kZ vk/kkj gksrk gSA  

orZeku ifjos'k esa df̀"k Hkwfe dk vkS|ksfxdhdj.k] 

'kgjhdj.k] taul[;k esa yxkrkj of̀)] mitkÅ Hkwfe 

dh deh] vuqitkÅ Hkwfe es of) ds dkj.k 

df̀"kokfudh gh ,d ek= lrr~ ,oa mfpr rduhd gSA 

vkt d`f"kokfudh dh ubZ&ubZ i)fr;kWa izek.khd`r dh 

tk jgh gS bu i)fr;ksa dk mfpr ek/;e }kjk 

le;&le; ij izpkj ,oa izlkj fd;k tk jgk gSA 

df̀"kokfudh ds varxZr iMrh Hkwfe ij dkcZu dk 

O;kikj] tSoÅtkZ] futh Hkwfe esa ckal dh [ksrh] dk"B 

m|ksx] iYi m|ksx] vizkd`frd ydM+h vkSj bZ/ku ij 

vk/kkfjr m|ksx bR;kfn ds vk'kktud ifj.kke fey 
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jgs gSA blds vykok fofHkUu iMrh Hkwfe esa o{̀k ds 

lkFk vkS"k/kh; ikS/kksa ,oa tSo bZ/ku dh [ksrh Hkh ,d 

ykHknk;d lkSnk fl} gks jgk gSA 

blfy;s ;g tkuuk vko';d gS fd 

d`f"k okfudh D;k gS\ 

d`f"k okfudh  

df̀"k okfudh Hkwfe izcU/k dh ,slh izkphu 

i)fr gS ftlds vUrxZr ,d gh le; esa ,d gh Hkwfe 

ij d̀f"k Qlyksa ds lkFk&lkFk cgqmn~ns'kh; o{̀kksa o 

pkjk iznku djus okyh ?kkl iztkfr dk mRiknu ,oa 

i'kqikyu O;olk; Hkh fd;k tkrk gSA bl i)fr dk 

eq[; mn~ns'; xzkeh.kksa dh vko';drkvksa tSls& vUu] 

Qy] lCth o pkjs&bZa/ku dh vkiwfrZ djuk] lkFk gh 

y?kq m|ksxksa ds fy, dPpk eky tSls ckal ,oa jLlh  

bR;kfn miyC/k djkuk gSA bu lc izR;{k ykHk ds 

vykok vizR;{k ykHk tSls& Hkwfe dh mitkÅ {kerk 

dks cukuk ,oa c<+kus esa lgk;d gksrk gSA 

 

bl rjg ls ;g dgk tk ldrk gS d̀f"k okfudh esa 

eq[;r% fuEu ckrksa dk gksuk vko';d gS & 

¼v½ blesa nks ;k nks ls vf/kd iztkfr;kW gksrh gSa 

ftlesa de ls de ,d cgqo"khZ; dk"B gksrh gSA   

¼c½ blesa nks ;k nks ls vf/kd mRikn izkIr gksrs gSaA  

¼l½ d̀f"k okfudh dk pØ ,d lky ls vf/kd gksrk 

gSA  

¼n½ ikfjfLFkdh; ,oa vkfFkZd nf̀"V esa ;g i)fr 

,dkdh Qly O;oLFkk ls T;knk tfVy gksrk gSA  

 

df̀"k okfudh i)fr esa fuEu rhu xq.k gksuk vko';d  

mRikndrk %  mRiknu dks c<+kdj  ykxr dks de 

djds Je xq.kksa esa c<+ksRrjh djds  

lrr~rk % o{̀kksa ds }kjk Hkwfe {kj.k jksd dj moZjdrk 

c<+kdj  

Lohdk;Zrk % LFkkuh; ifjos'k }kjk Lohdkjuk  

 

d`f"k okfudh ds izdkj  

• d`f"k&ou o`{k i)fr & bl i)fr esa ouo{̀k 

vkSj df̀"k Qly lkFk&lkFk mxkbZ tkrh gSA ou 

Qly Nk;k nsus okyh] lgkjk nsusokyh Qly ds 

:i esa Hkwfedk fuHkkrh gSA tgkWa ,d vksj o{̀k ls 

mi;ksxh oLrq,a tSls bZa/ku] pkjk] dk"B ,oa lkeku 

cka/kus dh lkexzh feyrh gS] ogha df̀"k Qly Hkh 

fupys ry ij mxkdj vfrfjDr vk; izkIr dh 

tk ldrh gSA  tSls &  ccwy] [kesj] xqjkj ¼ou 

o{̀k½ ds lkFk lfCt;ksa dk mRiknuA 

• ou pkjkxkg i)fr &  bl i)fr esa ou o{̀k 

ds lkFk fupyh lrg ij ?kkl mxkbZ tkrh gSA  

bldk eq[; mn~ns'; i'kqvksa ds fy;s pkjk 

miyC/k djkuk gSA tSls & 'kh'ke ds lkFk 

nhukukFk ?kklA  

• d`f"k ou Qyks|ku i)fr &  bl i)fr esa 

ou&o{̀k vkSj Qyks|ku ds lkFk d`f"k Qly yh 

tkrh gSA tSls & lQsn fljl ¼ou o{̀k½] uhcw 

¼Qy o{̀k½ vkSj xsgwWa ¼d`f"k Qly½A  

• oukS"kf/k i)fr & bl i)fr esa ouo{̀k ds lkFk 

vkS"k/kh; ikS/ks mxkbZ tkrh gS] ftldk eq[; 

mn~ns'; ouo{̀k ds chp esa vkS"k/kh; ikS/k yxkdj 

vfrfjDr vk; izkIr djuk gSA  tSls& lkxkSu ds 

lkFk lQsn ewlyh A  

d`f"k okfudh ls ykHk  

¼1½ ,d lkFk ,d gh tehu ij nks Qly ¼df̀"k vkSj 

o{̀k½ yxkus ls lEiw.kZ mRikndrk c<+ tkrh gSA 

¼2½ vuqi;ksxh Hkwfe dk lnqi;ksx gks tkrk gS vkSj 

mldh mRikndrk esa lq/kkj gks tkrk gSA  

¼3½ vukt] bZa/ku] pkjk] Qy vkSj js'ks dk mRiknuA  

¼4½ ou ij bZa/ku o pkjk ds fy;s fuHkZjrk de gks 

tkrh gSA  

¼5½ y?kq m|ksxksa dks c<+kok feyrk gSA  

¼6½ tehu dh lrg ls yxHkx 8 fefy;u Vu iks"kd 

rRo <gdj u"V gksus ls :drs gSaA   
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¼7½ ò{kksa dks yxkus ls jklk;fud [kkn dh de 

vko';drk gksrh gSA   

¼8½ ukbZVªkstu fLFkj djus okys ò{kksa }kjk Hkwfe dh 

mitkÅ 'kfDr c<+krk gSA  

¼9½ ou pkjkxkg i)fr }kjk vf/kd ls vf/kd pkjk 

izkIr dj nw/k] ekal] vaMk dk mRiknu c<+k;k tk 

ldrk gSA  

¼10½ Hkwfe dh ueh dk laj{k.k djrk gSA  

¼11½ vfrfjDr vk; vkSj jkstxkj c<+krk gSA  

¼12½ dqN {ks=ksa essa fuf'pr varjky esa iM+us okys lw[ks 

o dqN {ks=ksa esa ck<+ ls gksus okyh gkfu dks fu;af=r 

djrk gsA   

d`f"k okfudh gsrq mi;qDr o`{kksa ds xq.k % 

¼1½ o{̀k rsth ls c<+us okys gksaA  

¼2½ o{̀k dh tM+sa bruh xgjkbZ esa tkus okyh gksa fd 

Qlyksa vkSj isM+ksa dks iks"kd rRo izkIr djus esa Li/kkZ 

u gksaA  

¼3½ o{̀k dh Åijh 'kk[kkvksa dk QsSyko de gksuk 

pkfg;s ftlls Qlyksa ds Åij Nk;k dk vlj u iM+sA  

¼4½ tykÅ ydM+h] bZekjrh ydM+h vkSj pkjk iznku 

djus okyh iztkfr gksA  

¼5½ ifRr;kWa tehu ds Åij fxjus ds ckn feV~Vh esa 

'kh?kzrk vkSj vklkuh ls fey ldsA  

¼6½ ò{k ok;qeaMy ls ukbZVªkstu ysdj feV~Vh esa 

miyC/k djkus okyh gksA  

¼7½ ò{kksa dk p;u vkfFkZd] lkekftd vkSj i;kZoj.k ds 

vuqdwy gksA  

¼8½ df̀"k Qlyksa ij chekjh vkSj dhM+ksa dk izlkj u 

djus okyh gksaA  

¼9½ o{̀k Qlyksa ds nkuksa dks pqxdj u"V djus okyh 

fpfM+;ksa dks vkdf"kZr djus ,oa vkJ; nsus okys u gksaA  

¼10½ o{̀k mRikn cktkj dh vko';drkuqlkj gksaA  

d`f"k okfudh gsrq mi;qDr d`f"k Qly ds xq.k %  

¼1½ Qly ,do"khZ; ,oa ftldh ÅWpkbz 1 eh- ls 

vf/kd u gksA  

¼2½ Qly dh Nr 0-25 eh- ls 0-75 eh- ls vf/kd u 

gksA 

¼3½ de iks"kd rRo dh vko';drk okyk gksA  

¼4½ tM+sa xgjkbZ esa u tkdj Hkwfe lrg ij gh QSsyus 

okyh gksA  

¼5½ chekfj;ksa ,oa dhM+ksa ds izlkj djus okyh u gksaA  

¼6½ ikuh] txg vkSj izdk'k ds fy;s de izfrLi/khZ 

gksA  

¼7½ de ykxr] vf/kd vkenuh nsus okyh gksA  

o`{k dSls Hkwfe dh mRikndrk esa o`f) djus esa lgk;d gSa \ 
iztkfr ifRr;ks ls mRikfnr 'kq"d 

[kkn ¼fd-@gs-@o"kZ½ 
lerqY; jklk;fud [kkn dk 

ewY; ¼:-½ 
'kq"d dEiksLV dk 

ewY; ¼:-½ 
ccwy 8000 416 320 
ckal 6000 312 240 
fljl 5000 260 200 
lkxkSu 4600 235 185 
uhyfxfj 1800 94 74 

¼'kq"d dEiksLV dk ewY; LFkkuh; ewY; ds fglkc ls 400 :i;s@1 fdxzk- gSA½ 

 
ckal & xsgwWa o`{k&d`f"k i)fr 

 
'kh'ke&eDdk ou o`{k &d`f"k i)fr 
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ou o`{k& d`f"k i)fr gsrq dqN mi;qDr o`+{k vkSj lfCt;kWa 

Ø- ou o`{k d`f"k Qly 
1- ccwy ewyh] xktj] fHkUMh] cjcVh] ikyd ,oa VekVj] cSxu 
2- lQsn fljl VekVj] cSxu] ikyd] ewyh] xktj] gYnh] vjch 
3- ikiyj eDdk] gYnh] vjgj] gYnh 
4- 'kh'ke xktj] ewyh] xWokjQyh] ikyd] VekVj] cSxu 
5- [kesj fHkUMh] xWokjQyh 
6- lkxkSu VekVj] cSxu] xWokjQyh] xktj vkSj ewyh 

 

lkxkSu & gYnh oukS"kf/k i)fr 

 

 

d`f"kokfudh gsrq izeq[k cgqmn~ns'kh; o`{k ,oa mudh mi;ksfxrk 

Ø- iztkfr dk uke mi;ksfxrk 

1- ccwy ydM+h] pkjk] jax] xksan] dks;yk] u=tu] fLFkjhdkjd 
2- [kSj Pkjk] dRFkk] ydM+h] u=tu] fLFkjhdkjd 

3- lqccwy ydM+h& tykÅ] bekjrh] pkjk] u=tu] fLFkjhdkjd 
4- 'kh'ke QuhZpj] bekjrh ydM+h] pkjk] u=tu fLFkjhdkjd 
5- CkkWal Pkkjk] ?kjsyw dk;Z] xg̀ fuekZ.k] e`nk laj{k.k 
6- fljl df̀"k vkStkj] cfYy;kWa] pkjk] u=tu fLFkjhdkjd 

7- lQsn fljl ydM++h bekjrh] tykÅ] u=tu fLFkjhdkjd 

8- dkyk fljl ydM+h bekjrh] tykÅ] u=tu fLFkjhdkjd 
9- gYnw ydM+h] df̀"k ;a=] tykÅ] pkjk 
10- uhe ydM++h] bekjrh] tykÅ] pkjk 

11- ;wdsfyIVl cfYy;kWa] tykÅ vkS|ksfxd 
12- ikiqyj Pkkjk] ekfpl] IykbZoqM] yqXnh 

13- [kstjh Pkkjk] bekjrh ydM+h 
14- vatu Pkkjk] bekjrh ydM+h] u=tu fLFkjhdkjd 
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d`f"k okfudh esa ou o`{kksa dk d`f"k Qlyksa ij ,fyyksiSfFkd izHkko 

  

 
df̀"kokfudh oSKkfudksa ds lrr~ 'kks?k ,oa 

vuqla/kku iz;klksa ls ubZ rduhfd;kW fodflr gqbZ gSaA 

df̀"kokfudh esa gqbZ oSKkfud 'kks?k ds QyLo:i vkt 

df̀"kokfudh dk oSKkfud izca/ku laHko gksa ldk gSaA 

'kq"d {ks=ksa esa Qy ò{kksa ij vk/kkfjr d`f"kokfudh] 

flafpr {ks=ksa esa ckal ij vk/kkfjr ou o{̀k&d`f"k i)fr] 

flafpr {ks=ksa esa ckal vk/kkfjr df̀"k okfudh i)fr] 

vfrfjDr vk; ds fy;s yk[k& df̀"k i)fr] ckjkuh 

{ks= ds fy;s ccwy&/kku] 'kh'ke&eDdk] Nk;knkj 

Qlyks ij vk/kkfjr lkxkSu & gYnh i)fr] lkxkSu & 

lQsn ewlyh  i)fr]  tyeXu Hkwfe ds fy;s /kku&cp 

i)fr] catjHkwfe ds fy;s djat o vk¡oyk ij vk/kkfjr 

i)fr] iYi m|ksx ds fy;s uhyfxfj ij vk/kkfjr 

df̀"k okfudh i)fr izek.khd`r fd;s tk pqds gSA 

 

la)ZHk% 

ch eksgu dqekj ] 2014- nf{k.k Hkkjr esa d`f"kokfudh ] Hkkjrh; [ksrh] Qjojh ] 63 ¼11½ 2&5 

    

    

    

    

    

    

    

    

    

Ø- ou o`{k d`f"k Qly 

1- ccwy v&  xktj] ewyh] cjcVh] cSxu dh mit esa deh 

c&   /kku dk vadqj.k /khjs ysfdu mit esa of̀) 

2- 'kh'ke lfCt;kW] xsgwWa  vkSj lks;kchu mit esa of̀) 

3- lQsn fljl xsgwWa] lks;kchu] mit esa o`f) 

4- djat Qlyksa ds ck;ksekl esa deh 

5- uhyfxjh cjcVh] Tokj vkSj lwjtew[kh dh mit esa deh 

6- lq&ccwy eDdk@/kku] Tokj] lwjteq[kh vkSj cjcVh ds mit essa of̀) 
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ge vkSj ouge vkSj ouge vkSj ouge vkSj ou    

pUnz 'ks[kj fnf{kr ,oa y{ehdkar dkSjkj 

tSo fofof/krk izHkkx] m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj 
 

cpiu esa xkWao ds taxyksa esa fopjrs gekjs iSu ugha Fkdrs Fks 

dgha >jus dgha ?kkl rks dgh dkaVs Hkh xM+rs Fks 

fQj Hkh vDlj taxyksa dh lSj fd;k djrs Fks 

dajksank] edksjk] fpjksath] egqvk ;gh Hkkstu fd;k djrs Fks 

fQj lsej ds dkaVs [kkdj iku dk Lokn fy;k djrs Fks 

mu fnuksa ckfjl Hkh vius :vkc esa gqvk djrh Fkh 

tSls lkou cjlrk Fkk oSlh gfj;kyh Hkh gqvk djrh Fkh 

dgh ifjanksa ds ehBs Loj] rks dgh gfj;kyh dh egd 

dgh >juksa dh dydy] rks dgh xhrksa dh xqatu vDlj lqukbZ fn;k djrh FkhA 

vkt iSj mBrs gh ugha taxyksa dh rjQ] D;ksafd taxyksa ls gh cs[kcj gks x;s gS ge 

u dajksank gS] u edksjk gSa] u fpajksath gSa] u egqvk gS 

yxrk gS taxyksa us viuh igpku gh [kks nh gS 

izd̀fr dh vueksy NVk ;w fc[kj tk;sxh 

lkspk ugh Fkk taxyksa dks Hkh utj yx tk;sxh 

vc lwjt dh xehZ vkSj /kjrh dh riu esa rM+irs jgrs gS 

vkSj lkjk nks"k izdf̀r ij gh eM+rs jgrs gS 

ge balku gS] fnekx geus gh ik;k gS 

djrs lc ge gh gS uqdlku vkSjks us Hkh mB;k gSA 
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Food from the forest 

Sanjay Singh, Dr. P.K. Khatri and Chandrashekhar Dixit 

Biodiversity Division, Tropical Forest Research Institute, Jabalpur 

 

India is rich in biodiversity. We have 

history of living in harmony with nature but 

somewhere, in the mad rush of development, 

this regard for nature was lost. Natural 

resources are seen as source of raw material for 

industrial development. But still in the remote 

part of our country, untouched by modern 

civilization these values are well preserved with 

the tribals who are dependent upon forests for 

their sustenance. They understand the value of 

this wealth of nature and guard them enviously, 

our ancient wisdom remains safe in their hands.  

With shrinking vegetation cover and habitat 

fragmentation there is threat of loss of diversity 

and the precious biotic wealth.  

Forest preceded man on earth in the 

course of evolution. It won’t be wrong to say 

that forests support the life-system and are the 

center of the mosaic of all the life forms who are 

dependent on forest for fulfilling all their basic 

needs. Human beings are no exception; early-

man was dependent on forest to meet his basic 

need of food and shelter. Forest has always 

been a source of basic life support system, like 

air, water, food, medicine and the list continues. 

It was the discovery of agriculture which 

enabled humans to be capable enough to grow 

his own food and settle in large settlements. We 

have developed a lot since then, but still we turn 

to the forest which is the storehouse of 

biodiversity to supplement our need.  Level of 

dependency on forest may vary from region to 

region, but in one way or other we are still 

dependent on forests. The type and extent of 

forest dependence may vary from region to 

region. Our rural population is more dependent 

on forest when compared to urban population.  

 

 

Collection of tubers and other edibles from forest by locals 



Van Sangyan: March, 2014 

 

11 

 

People from forest fringe villages are 

dependent on forest for fuel and fodder. They 

also extract some NTFP (non-timber forest 

product) from the forest which is a source of 

additional income to them. But then in the 

farthest region of our country, the area which 

remains untouched by all the modern 

achievements, live the tribals who are still 

dependent on forest for sustenance. They 

have evolved with nature and this is reflected 

in their lifestyle, culture and ethical values. 

With the advent of several developmental 

schemes of government and active efforts of 

social-workers and non-government 

organization, they are now attached to 

mainstream. But their affection to nature and 

regards for it remains unchanged. Most of 

them have adopted agriculture and grow 

agricultural crops, rice being the most 

preferred crop and staple food they still 

supplement their provisions from the tuber, 

shoots, leaves, herbs, fruits and flowers, 

which are variously processed and used by 

tribals. The present article enlists some of the 

plants which have been a traditional source of 

food for the tribals in central India.

  

Buchanania lanzan Woodfordia fruticosa 

  

Cissus repanda Costus speciosa 
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Dioscorea hispida Gardenia latifolia 

 

In past many workers have compiled the flora 

and ethnobotany of these regions. Grigson 

(1949) wrote about ethnobotany of Murias of 

Bastar. Elwin (1947) recorded a dozen native 

species eaten by Muria people. Elwin (1950) 

described the social effects of liquor among 

the Marias. Jain (1963) reported some 

preliminary observation on the ethnobotany 

of this area. Roy and Rao (1957) studied about 

the dietary habits of the Murias of Bastar. 

Most of the wild plants require 

processing before consumption. Most of the 

fruits are eaten raw when they become ripe. 

Gardenia latifolia can be eaten raw. Mostly 

unripe fruits and flowers are cooked as 

vegetables. Fruits and flowers don’t require 

processing before being cooked. Most of the 

Dioscorea spp. should be processed before 

consumption. The acrid content of the tubers 

is washed and the process is exhaustive, and it 

varies from species to species. Some of the 

edible plants are enlisted below. From the 

listed species more than 50 are used as 

vegetables. Flowers, leaves, fruits, seeds, 

tuber and young shoots and sometimes whole 

plants are used as vegetables. Fruits of 29 

species are eaten, 8 species are source of 

nuts, 6 species are used as beverages and 

drinks, and grains of 4 species and oil from 3 

species is used as food. 

 

Edibles from the forest 

S.No Species  Common name Habit  Use  

1. Alangium salvifolium Ankol,Kloyemara, ulge shrub Fruit 

2. Amaranthus spinosus Kata bahaji Herb Leaves cooked as vegetable 

3. Anthocephalus 

cadamba 

Kadam, kareka Tree Fruit 

4. Antidesma diandrum Avali, havali Herb Leaves cooked with gram flour 

5. Arisaema tortuosum Kavrakanda, olagadda Herb Tuber cooked and eaten 
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S.No Species  Common name Habit  Use  

6. Bauhinia malabarica Amta dhondera, pirpl, 

dondermara, seheda 

Small tree Bark used to improve quality of 

sulphi (caryota urens) 

7. Bauhinia purpurea Bhondhar, kachnar, kodel, 

koilaribhaji 

Tree  Young leaves and flowers 

cooked as vegetables 

8. Bauhinia vahli Koya, pour, pavor, siadi, 

siali 

Climber The fruits are roasted to extract 

seeds and seeds are eaten 

9. Boerhavia repanda Handithomgde, 

pandekusir 

Herb Leaves as vegetable 

10. Borassus flabellifer Tad Tree The pulp of the fruit is eaten 

after roasting 

11. Bridelia montana Litijhad Pancoga The ripe black fruits are eaten 

12. Buchanania 

augustifolia 

Char, tole morli Tre The fruits are eaten 

13. Buchanania lanzan Achar, car, edka, 

morlicettu, reka 

Tree The fruits are eaten 

14. Carissa opaca Karonda, karond Shrub Ripe fruits eaten 

15. Carota urens Palmae Tree The sap is fermented to prepare 

wine salphi 

16. Casearia graveolens Kirchi Tree The seeds yield an edible oil 

ripe fruits are eaten 

17. Cassia fistula  Amaltas, Jhagdua  Tree Flowers used as vegetable  

18. Cassia occidentalis  Cecenda koretemtem, 

tagres 

Shrub Decotation of seeds is used as 

drink 

19. Cassia tora Corota, etkusir Shrub Leaves are cooked and eaten as 

vegetable 

20. Celastrus paniculata Manotige, papdo, peng, 

vadangul 

Cimber Fruit and flowers eaten as 

vegetables by different tribes 

21. Celosia argentea Phulbhaji, siliari Herb The tender leaves are cooked 

22. Cheliocostus speciosa Besemati, keukanda Shrub Tubers are cooked and eaten 

23. Chenopodium album Bathua Herb Leaves cooked as vegetables 

24. Chlorophytum 

arundinaceum 

Karauli, koiljad Herb The leaves and flowers as 

vegetables 

25. Cissus repanda Panilaha Climber Tribals drink the watery sap of 

plant  

26. Cleome viscosa Hurhur  Herb Leaves used as vegetable  

27. Coccinia grandis Kundru Climber  Green fruits cooked as 

vegetable  

28. Cocculus hirsutus Duserkuda Climber Leaves are cooked as 

vegetables 

29. Coix lacryma-jobi Kasa Tall grass Grains eaten as cereal 

30. Colocasia esculenta Arvi Herb  Leaves boiled and used as 

vegetable  

31. Combretum nanum Bhuidaudi, vatmangi, 

dudhbel 

Under shrub The seeds are eaten 
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S.No Species  Common name Habit  Use  

32. Cordia dichotoma Bohar Tree The leaves are eaten as 

vegetable, fruits are also edible 

33. Cryptocoryne 

retrospiralis 

Chimlikuda, emel, Herb Used  as vegetable 

34. Curcuma angustifolia Besegadda, tikhur Herb Tubers are processed and eaten 

35. Dendrocalamus strictus Dongribans, narbans,  Bamboo Young shoots are eaten 

36. Dillenia pentagyna Karmatta, michi, rauli Tree  Young and ripe fruits are eaten 

after cooking 

37. Dioscorea bulbifera Kangkanda, lathikanda Climber  Tubers are eaten after 

processing 

38. Dioscorea hamiltonii Nagarkanda, rasamating Climber Tubers are eaten after 

precessing 

39. Dioscorea hispida Baichandi, kulia papad, 

chenegadda, kaimulkanda, 

kaimulmati, keykamat 

Climber The tubers are eaten after 

processing's 

40. Dioscorea oppositifolia Kaksmati, kirinjmati, 

taksmati, kamraj, 

tagariyakand 

Climber Tubers are eaten after 

processing 

41. Dioscorea pentaphylla Barahakanda, suarkanda Climber The tubers are eaten after 

processing 

42. Dioscorea pubera Kosakanda, kotasmati Climber The tubers are edible after 

processing 

43. Dioscorea wallichi Pithkanda, pitakana, 

pupudmati 

Climber The tubers are edible after 

processing 

44. Diospyros melanoxylon Tendu, tumirmara Tree The fruits are edible 

45. Diospyros peregrina Gandphanas, makadtendu, 

tirkakaya,  

Tree The fruits are edible 

46. Emblica officinalis Isurkaya, nilli Tree Fruits are edible 

47. Euphorbia elegans Daiyapjada, mukeljaba, 

phalodi 

Herb Whole plant as vegetable 

48. Euphorbia prostrata Dudheli Herb Whole plant as vegetable 

49. Feronia indica Kaitha Tree Fruits eaten 

50. Ficus glomerata Dumar, gular Tree The ripe fruits are eaten 

51. Ficus semicordata Ader, hurrepal, yerandwal Tree Ripe fruits are eaten 

52. Flacourtia indica Kakai, kattai, mudvedma Tree Fruits are eaten 

53. Gardenia gummifera Kullu, kurlu, kuru, 

sintametu, vidgu 

Small Tree  Ripe fruits and seeds are eaten 

54. Gardenia latifolia Pakhnakurlu, papda Small tree Very young fruits are eaten 

55. Gmelina arborea Kurasmara, kursi, sivna Tree Rind of fruits are boiled and 

eaten 

56. Grewia abutiliafolia Baisadin Shrub  Ripe fruit are eaten 

57. Grewia hirsuta Gudsukri, ghatui, iklum, 

kukardim, naikarking, 

naikarkum 

Shrub Fruits are eaten 
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S.No Species  Common name Habit  Use  

58. Grewia tilaefolia Dhaman, khela, tallacettu,  Tree Young leaves as vegetable and 

bark to curdle milk 

59. Hibiscus citrinius kumdakanda Tall herb Roots are edible after boiling or 

frying 

60. Hibiscus rugosus Dhokrakanda, 

guppadmate, niakhenda 

Under shrub Roots edible after boiling 

61. Holarrhena pubescens Kuda  Tree Flowers and fruits are used as 

vegetable  

62. Hymenodictypn 

excelsum 

Bonrsal, guppudmaram, 

mac, minaborder 

Tree Leaves are cooked as vegetable 

63. Indigofera pulchella Ghirel, jhiler, velva, jivla, 

kandicettu 

Shrub Flowers are cooked and eaten 

as vegetable 

64. Ipoema aquatica Amendka, pandratonds, 

tondaijaba, pannejabe 

Creepeer  Leaves are eaten as vegetables 

65. Leea macrophylla Dhotelakand, hatphan Shrub Fruits are eaten 

66. Leucas aspera  Gubibuta, Guma Herb Leaves cooked as vegetable  

67. Madhuca indica  Mahua Tree Flowers cooked as vegetable 

Seeds yield an edible oil, Liquor 

is largely distilled from the 

flowers  

68. Mangifera indica Aam Tree Fruits are largely eaten, Stones 

provide an edible flour stones 

powder mixed with rice and 

made into a Pej. 

69. Menilkara hexandra  Palacettu, Khirni Tree Ripe fruits are eaten  

70. Merremia umbellata Panditonde, Musakani Creeper  Young leaves cooked with rice 

and eaten  

71. Moringa oleifera Munga, sehjan Tree  Flowers cooked as vegetable, 

fruits and leaves are also edible 

72. Oroxylum indicum  Phaphni, Sonpadar Tree  Seeds pounded into flour and 

eaten  

73. Oxalis corniculata Amrul Herb Leaves used as vegetable  

74. Peucedanum dhana Tejraj Herb Seeds used as condiment  

75. Phoenix humilis  Chhind Shrub Ripe fruits eaten  

76. Pithecellobium dulci Jangli jalei, daccan imli Tree Aril of the fruits eaten 

77. Plesmonium 

margaretiferum  

Dhui Herb Stem and leaves are edible  

78. Polygonum glabrum  Jabba, Mosalgadda  Herb Whole plant cooked as 

vegetable and eaten with Pej 

79. Polygonum plebeium  Catibhaji Herb Whole plant cooked as 

vegetable  

80. Portulaca oleracea Nonia bhaji  Herb  Whole plant cooked as 

vegetable  

81. Sacciolepis interrupta Hathilid Grass  Seeds eaten as grain  
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S.No Species  Common name Habit  Use  

82. Schleichera oleosa  Kosamb, Kusum Tree Fruits are eaten  

83. Semecarpus 

anacardium  

Bhelva Tree  Fruits roasted and eaten  

84. Shorea robusta Sal Tree Young green leaves used as 

vegetable  

85. Smilax prolifera  Phomsar, Ramdatun  Climber  Young fruits cooked as 

vegetable  

86. Smithia conferta Citalboti, Titalboti Herb Used  as vegetable  

87. Solanum surattense  Mulkasettu, Remgahapa Shrub  Fruits pulp used as vegetable   

88. Sphaeranthus indicus  Lambapul, Gorakhmundi  Herb Leaves used as vegetable  

89. Spondias pinnata  Amda, Amodi, Tree Fruits are eaten  

90. Sterculia urens  Kulu, Karat Tree Fruits used as vegetable  

91. Syzygium cumini  Jamun, Nendi Tree  Fruits are eaten  

92. Tacca pinnatifida  Surankanda, Sirdikanda  Shrub Tubers are largely eaten and 

sold in market  

93. Tamarindus indica  Imli, Hita  Tree Fruits are eaten, pulp sold in 

market,  

94. Taraxacum officinale Baran Herb Leaves and root used as 

vegetable  

95. Ventilago calyculata  Kevti Climber  Seeds yield an edible oil 

96. Vicia hirsuta Churingli Herb Leaves used as vegetable 

97. Woodfordia fruticosa  Dhavai, dual Shrub Flowers used as vegetable  

98. Xylia xylocarpa Tamgan, Kadai Tree Seeds of ripe fruits are eaten  

99. Zizyphus mauritiana Ber, Remga Shrub or Tree Fruits are commonly eaten  

100. Zizyphus oenoplia  Makora, Katakuli Climbing 

shrub  

Ripe fruits are eaten  

101. Zizyphus rugosa  Toran, Ude Shrub or Tree Ripe fruits are eaten  

 

Forest is source of food to the tribals, 

who still collect root, shoots, fruits, flowers 

and other forest produce, as supplement to 

their main diet. Most of the tribal 

communities are now engaged in agriculture 

and largely dependent on agriculture produce 

for food. However, this traditional knowledge 

is worth documentation as bio-cultural 

heritage. The cultural and ethical belief of our 

tribal people, their tremendous regard and 

respect for nature and the traditional 

methods for sustainable harvesting of the 

forest produce is praiseworthy and worth 

following. In the coming issues we would 

discuss processing and uses of each species in 

detail. 
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lkxkSu ds chtksRiknu dks izHkkfor djusokyslkxkSu ds chtksRiknu dks izHkkfor djusokyslkxkSu ds chtksRiknu dks izHkkfor djusokyslkxkSu ds chtksRiknu dks izHkkfor djusokys    

dhV] QQWawn ,oa mudk izca/kudhV] QQWawn ,oa mudk izca/kudhV] QQWawn ,oa mudk izca/kudhV] QQWawn ,oa mudk izca/ku    

MkW- oh- ,l- MMoky ,oa MkW- ih- ch- esJke 

m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj    

 

mUur fdLe ds chtksa ds mRiknu ds fy;s 

e/;izns’k] NRrhlx<+ ,oa egkjk"Vª ds ou foHkkxksa }kjk 

fofHkUu {ks=ksa esa lkxkSu ds chtks|ku yxk;s x;s gS A 

ftlls mUur chtksRiknu esa lgk;rk fey lds A 

fdarq ;g ns[kk x;k gS fd iUnzg lky ;k mlls 

vf/kd vk;q ds chtks|kuksa esa chtksa dk mRiknu mruk 

ugha gks jgk ftruh dh bu {ks=ksa ls vis{kk dh tkrh 

gS A bldk eq[; dkj.k o"kkZ ds fnuksa esa iq"idze] 

v/kids chtksa ,oa ids chtksa ij dhM+ksa ,oa QQwanksa dk 

ladze.k gSA ftlls chtksa ds mRiknu ij izfrdwy 

izHkko iM+rk gS A  

,d v/;;u ds nkSjku ;g ns[kk x;k fd 

Qy Nsnd dhV tSls isftM+k lkYosfyl] 

Mkbdksdzksfll iUdVhQsjsfyl] Mkbdksdzksfll] 

isUMkesfyl ,oa ;wVsDVksuk esdjssfyl ds ykokZ chtksa ds 

mRiknu dks de djus esa izeq[k Hkwfedk fuHkkrs gS A 

lkFk gh lkFk dqN QQWawn tSls ¶;wtsfj;e 

vkDlhLiksje] ¶;wtsfj;e isfyMksjksfl;e ,oa ¶;wtsfj;e 

eksfufyQkjeh Hkh chtksRiknu ij izfrdwy izHkko Mkyrs 

gS A ftlls lkxkSu ds chtks|kuksa esa chtksa dk mRiknu 

Lrj fxj tkrk gS ,ao ;g chtks|ku vius mn~ns’;ksa 

dh iwrhZ esa vlQy izrhr gks jgs gS A

lkxkSu ds chtksRiknu dks izHkkfor djusokys izeq[k dhV] muds ykokZ ,oa QQWawan 

 

fp=&1 ;wVsDVksuk esdsjsfyl dhV ds ykokZ ; fp=&2 ;wVsDVksuk esdsjsfyl ds iw.kZ fodflr dhV ; fp=&3 isftMk lkYosfyl ds 

ykokZ }kjk {kfrxzLr lkxkSu ds Qy ; fp=&4 isftMk lkYosfyl ds iw.kZ fodflr dhV ; fp=&5 Mkbdksdzksfll iUdVhQsjsfyl 
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ykokZ }kjk {kfrxzLr lkxkSu ds v/kids Qy ; fp+=&6 Mkbdksdzksfll iUdVhQsjsfyl dk iw.kZ fodflr dhV ; fp=&7 lkxkSu ds 
chtksa esa ik;s tkusokys QQWn ¼¶;wtsfj;e iztkfr½ 

bu dhVksa ,oa QQWawnksa ds izca/ku ds fy;s 

tqykbZ ds vUr esa tc iq"idze esa yxs lHkh Qwy f[ky 

pqdrs gSa ml le; ikoj Lisz }kjk eksuksdzksVksQkl 0-05 

izfr’kr ¼1-44 eh-yh- izfrfyVj½ ,oa okfofLVu 0-02 

izfr’kr ¼400 eh- xzke izfrfyVj½ dk igyk fNM+dko 

,oa nwljk fNM+dko 10 ;k 12 fnu ckn djus ls bu 

dhVksa ,oa QQWawnksa ds ladze.k ls chtksa dks cpk;k tk 

ldrk gSA bu dhVuk’kd ,oa QQWawn uk’kd ds 

fNM+dko }kjk iz;ksxkRed LFky ukanh chtks|ku 

¼flouh½ esa iw.kZ fodflr ikS/kksa esa 10&13 fdyks izfr 

ikS/kk chtksRiknu ns[kk x;k gS] tks fd daVªksy ¼T7½ dh 

rqyuk es vkB xquk vf/kd gS A 

 

Izkk;ksfxd {ks= 

 

fp=&1 chtks|ku esa nokb;ksa dk fNMdko ; fp=&2 lkxkSu ds ikS/ks ls cht bdVBk djrs gq;s ; fp=&3 eksuksdzksVksQkl 0-05 

izfr’kr ,oa okfofLVu 0-02 izfr’kr }kjk  mipkfjr ikS/kk ; fp=&4 fofHkUu mipkjksa }kjk mRikfnr chtksa dk rqyukRed n’̀;  
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lkxkP;k chtksmRiknukyk uqdlku dj.kkjs dhVd] cqj’kh lkxkP;k chtksmRiknukyk uqdlku dj.kkjs dhVd] cqj’kh lkxkP;k chtksmRiknukyk uqdlku dj.kkjs dhVd] cqj’kh lkxkP;k chtksmRiknukyk uqdlku dj.kkjs dhVd] cqj’kh 

vkf.k R;kapk O;oLFkkiuvkf.k R;kapk O;oLFkkiuvkf.k R;kapk O;oLFkkiuvkf.k R;kapk O;oLFkkiu    

MkW- oh- ,l- MMoky ,oa MkW- ih- ch- esJke 

m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj    

 
lq/kkfjr izdkjP;k fc;kaP;k mRiknukdfjrk e/;izns’k] 

NRrhlx<+ vkf.k egkjk"Vª jkT;kP;ka ou foHkkxk ekQZr 

osxosxG;k {ks=ke/;s lkxkapss chtks|ku ykoysys vkgsr- 

T;kiklqu lq/kkjhr chtksRiknu feGq ’kdrs ijUrq gs 

ikgk.;kr vkys vkgs dh ianzkg o"kZ fdaok R;kis{kk 

vf/kd o;kP;k chtks|kuk e/;s fc;kapk mRiknu rso<+k 

gksr ukgh tso<+k ;k {ks=k iklqu vis{kk dsyh gksrh-

;kyk eq[; dkj.k ikolkG;kr iq"idze] v/;Z 

fidysY;k fc;ka vkf.k fidysY;k fc;kaoj dhVdkapk 

vkf.k cqj’khpk vkde.k fnlrks] R;keqGs fc;kaP;k 

mRiknukoj izfrdwy izHkko iM+ysyk vlrks- 

 ,dk vH;klkuqlkj gs ikfgysys vkgs dh Qy 

fNnzd dhVd tls iWthMk lkYosfyl] Mk;dksdzzkslhl 

iUdfVQsjkyhl] Mk;dksdzkslhl isUMkesyhl vkf.k i.kZ 

lkaxkMh] ;qVsDVksuk eWdhjsyhl  P;k vG;k fc;kaP;k 

mRiknukyk deh dj.;ke/;s izeq[k Hkwfedk fuHko.kkjs 

vkgsr- ;kcjkscj dkgh cqj’kh tls ¶;wtsfj;e 

vkDlhLiksje] ¶;wtsfj;e isyhMksjkslh;e] vkf.k 

¶;wtsfj;e eksuhyhQkjeh i.k chtksRiknukoj izfrdwy 

izHkko Vkdrs- R;keqGs lkxkaP;k fctks|kuk e/;s fc;kapk 

mRiknu Lrj dkslGrks vkf.k gs fctks|ku vkiY;k 

m}s’kkaP;k iqrhZ e/;s vlQy izrhr gksr vkgsr-

lkxkP;k chtksmRiknuyk uqdlku dj.kkjs izeq[k dhVd] R;kaP;k vG;k] cqj’kh 

 

fp= 1 & ;wVsDVksuk esdsjsfyl dhVdkaP;k vG;k ; fp= 2 & ;wVsDVksuk esdsjsfyl ps laiw.kZ fodflr dhVd ¼izkS<+ irax½ ; fp= 3 

& isftMk lkYosfyl P;k vGh }kjk uqdlku >kkysys lkxkps QG- ; fp= 4 & isftMk lkYosfyl ps iw.kZ fodflr dhVd ¼izkS<+ 
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irax½ ; fp= 5 & Mkbdksdzksfll iUdVhQsjsfyl vGh }kjk uqdlku >kysys vifjiDo QG- ; fp+= 6 & Mkbdksdzksfll 

iUdVhQsjsfyl ps laiq.kZ fodlhr dhVd ¼izkS<+ irax½ ; fp= 7 & lkxkP;k ch;ka e/;s vk<zG.kkj;k cqj’kh ¼¶;wtsfj;e iztkfr½  

;k dhVdkaP;k vkf.k cqj’khP;k  O;oLFkkiuk dfjrk 

tqykbZ efg.;kP;k ’ksoVh tsCgk iq"idzekr ykxysys loZ 

Qqys Qwyk;yk ykxrkr R;kosGsl ikoj Lizs ekQZr 

eksuksdzksVksQkl 0-05 VDds  ¼1-44 eh-yh- izfrfyVj½ 

vkf.k  ckfofLVu 0-02 VDds  ¼400 eh- xzke 

izfrfyVj½ ph ifgyh Qokj.kh vkf.k nqljh Qokj.kh 

10 ;k 12 fnolkuarj dsY;kus ;k dhVdkaP;k vkf.k 

cqj’khpk ladze.kk iklqu fc;kauk lqjf{kr Bsow ’kdrk 

;srs- ¼T3½ ;k dhVuk’kd vkf.k cqj’kh uk’kdP;k 

Qokj.kh  ekQZr iz;ksxkRed LFkGh chtks|ku ¼flouh½ 

e/;s iq.kZ fodlhr >kMke/;s 10&13 fdyks izfr >kM+  

fctksRiknu ikfgysys vkgs] ts daVªksy ¼T7½ P;k rqyusr 

vkB xquk tkLr vkgsr- 

 

iz;ksxkRed {ks= 

 

fp= 1 & chtks|ku e/;s vkS"k/khph Qokj.kh ; fp= 2 & lkxkP;k >kMkiklqu fc;ka tek djrkauk ; fp= 3 & eksuksdzksVksQkl 0-05 

VDds vkf.k ckfofLVu 0-02 VDds ekQZr mipkfjr >kM ; fp= 4 & osxosxG;k mipkjk ekQZr mRikfnr fc;kapk rqyukRed n’̀;  
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जैिवक खाद (जैव उव�रक)    
अिवरल असैया वािनक� अनुस�धान एवं मानव संसाधन िवकास के��, �छदवाडा 

    

िम�ट� म� �ःथत जैव और काब�िनक पदाथ� : 

िम�ट� म� अनेक जीवाणु, क�टाणु और जीवजंत ुपाए 

जाते है, जो अनेक रासायिनक अिभ%बयाएँ संप(न कर 

िम�ट� के गुण म� प*रवत�न करत ेह+। ये है: (क) सूआम 

जंतुसमूह (microfauna), जैसे ूोटोजोआ (protozoa), 

सूऽकृिम (nematodes) तथा अ(य कृिम क�ट इ4या%द, 

(ख)सूआम वनःपितसमूह (microflora) जैसे काई या 

शैवाल (algae), डायटम (diatom), कवक, (fungi) 

ऐ�;टनोमाइसीज (actinomyces) आ%द, (ग) जीवाणु 

(bacteria), �जनम� ःवजीवी (autotropic), 

नाइश�कार�, गंधककार�, लौह, परजीवी 

(heterotrophic), सहजीवी (symbiotic) ःवतंऽजीवी, 

वातजीवी, ऐजोटोबै;टर (azotobacter), अवातजीवी 

अमोनीकारक तथा सेलुलोज उ4पादक स�@मिलत है, 

(घ) क�टB म� कंृतक (rodent), इंसे�;टवोरा, िमिलपीड 

(millipede), सो बग (sow bugs), माइ�स (mites), 

घोघा, िसतुआ शतपद, (centipedes), मकड़� और 

केचुआ ह+। िम�ट� मे जीवाणुओ ंका ःथान बड़े मह4व 

का है। इनस े िम�ट� के भौितकगुण बदलते ह+ और 

उसक� उव�रता बढ़ती है। 

िम�ट� क� उपजाऊ शHI बढाने म� जवै उव�रकB 

का मह4 व : 

रासायिनक उव�रकB के ूयोग से उपज म� वHृL तो  

होती है पर( त ू अिधक ूयोग से मदृा क� उव�रता 

तथा संरचना पर भी ूितकूल ूभाव पडता है 

इसिलए रासायिनक उव�रकB (Chemical fertilizers) 

के साथ साथ जैव उव�रकB )Bio-fertilizers) के 

ूयोग क� स@ भावनाएं बढ रह� ह+। 

जवै उव�रकB के ूयोग स ेफसल को पोषक त4 वB 

क� आपूित� होन े के साथ मदृा उव�रता भी �ःथर 

बनी रहती है। जैव उव�कB का ूयोग रासायिनक 

उव�रकB के साथ करने से रासायिनक उव�कB क� 

Qमता बढती है �जससे उपज म� वHृL होती है।  

जैव उव�क ; याजैव उव�क ; याजैव उव�क ; याजैव उव�क ; या ह+ ह+ ह+ ह+ :::: जैव उव�रक जीवणू खाद है। खाद 

मे मौजूद लाभकार� सआु म जीवाणू वायमूR डल मे 

पहले से HवLमान नाईशोजन को पकडकर फसल को 

उपलS ध कराते ह+ और िम�ट� म� मौजूद 

अघुलनशील फाः फोरस(insolulable phosphorus) 

को पानी म� घुलनशील बनाकर पौधB को देते ह+। 

इस ूकार रासायिनक खाद क� आवँ यकता सीिमत 

हो जाती है। वैUािनक ूयोगB Vारा यह िसL %कया 

जा चुका है %क जैHवक खाद के ूयोग से 30 से 40 

%कलो माम नाइशोजन ूित है; टेयर भूिम को ूाX त 

हो जाती है तथा उपज 10 से 20 ूितशत तक बढ 

जाती है। 
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जैव उव�रकजैव उव�रकजैव उव�रकजैव उव�रक उपयु; तउपयु; तउपयु; तउपयु; त फसल� फसल� फसल� फसल� 
संः तुसंः तुसंः तुसंः तुत ूयोग त ूयोग त ूयोग त ूयोग 

HविधHविधHविधHविध 
आवँ यआवँ यआवँ यआवँ यक माऽाक माऽाक माऽाक माऽा 

राइजोHबयम 
Rhizobium 

सभी दलहनी (pulses) फसलो 

के िलए 
बीजोपचार 

200 माम ूित 10-15 

%कमा बीज 

एजोटोबै; टर 
Azotobactor 

दलहनी फसलो को छोडकर 

अ( य सभी फसलB के िलए 

बीजोपचार, जड 

उपचार, व मदृा 

उपचार 

200 माम ूित 10-15 

%कमा बीज या 5 %कमा 

ूित है; टेयर 

एजो�ःप*रलम 
Azospirilum 

दलहनी फसलो को छोडकर 

अ( य सभी फसलB के िलए, 

ग( न ेके िलए Hवशेष उपयोगी 

बीजोपचार, जड 

उपचार, व मदृा 

उपचार 

200 माम ूित 10-15 

%कमा बीज या 5 %कमा 

ूित है; टेयर 

फौसफोबै; ट�*रया 
phosphobacteria 

सभी फसलB के िलए 

बीजोपचार, जड 

उपचार, व मदृा 

उपचार 

200 माम ूित 10-15 

%कमा बीज या 5 %कमा 

ूित है; टेयर 

जीवा Ð अमतृ : 

जीवा अमतृ यह िमटट� एवं पौधB को पोषण देने 

वाल जैHवक ि\य है। इसके इःतेमाल से िमटट� %क 

उव�रक Qमता बढती है तथा पौधB/फसल के उपज 

म� विृध होती है। इसे घर पर आसानी से बनाया जा 

सकता है। बनाने %क Hविध िन@नानुसार है: 

आवँयक साममी:  

1 100 yhVj ikuh 

2 200 yhVj {kerk dk Mªe 

3 5 fdyks nslh xk; dk xkscj 

4 5 yhVj xkSew= 

5 1 fdyks xqM 

6 1 fdyks cslu 

7 ,d eqB~Bh [ksr fd feV~Vh 

¼jklk;fud [kkn u Mkyh gks½ 

Hविध: 

1 सम म� 100 लीटर पानी लेकर सार� साममी घोल 

ल।े िमौण को %दन म� तीन बार %हलाए। 48 घंटे 

उपरांत यह िमौण तैयार हो जायेगा । इसे ह� 

जीवा अमतृ कहते है। 

उपयोग Hविध:  

1 फसलB %क िसंचाई 10 ूितशत जीवा अमतृ 

िसंचाई वाले पानी म� िमलकर िसंचाई करे। 

2 10 ूितशत जीवा अमतृ घोल सीधे पौधB को भी 

दे सकते है। 1 लीटर ूित पौधा। 

3 ू4येक िसंचाई म� जीवा अमतृ िमला कर िसंचन 

अ4यंत लाभकार� होता है।         

जैव उव�कB से लाभजैव उव�कB से लाभजैव उव�कB से लाभजैव उव�कB से लाभ::::  

ये अ( य रासायिनक उव�कB से सः त ेहोते ह+ �जससे 

फसल उ4 पादन क� लागत घटती है। जैव उव�रकB के 

ूयोग से नाईशोजन व घलुनशील फाः फोरस क� 

फसल के िलए उपलS धता बढतीह+। इससे रासायिनक 

खाद का ूयोग कम हो जाता है। जैHवक खाद से 

पौधB मे वHृLकारक हारमो( स उ4 प( न होते ह+ 

�जनसे उनक� क� बढवार पर अd छा ूभाव पडता 

है। जैHवक खाद से फसल म� मदृाज( य रोगB नह� 

होते। जैHवक खाद से खेत मे लाभकार� शुआ म जीवB 

(micro organism) क� संe या मे बढोतर� होती है।  

जैHवक खाद से पया�वरण सुर�Qत रहता है। 
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जैHवक खाद का ूयोजैHवक खाद का ूयोजैHवक खाद का ूयोजैHवक खाद का ूयोग कैसे कर�ग कैसे कर�ग कैसे कर�ग कैसे कर� :  

जैव उव�रकB का ूयोग बीजोपचार या जड उपचार 

अथवा मदृा उपचार Vारा %कया जाता है।  

बीजोपचारबीजोपचारबीजोपचारबीजोपचार:::: 

1. 200 माम जैव उव�रक का आधा िलटर पानी म� 

घोल बनाएं।  

2. इस घोल को 10-15 %कलो बीज के ढेर पर धीरे- 

%क जैव उव�रक अd छg धीरे डालकर हाथB से िमलाएं 

�जससे तरह और समान hप से बीजB पर िचपक 

जाऐ । 

3. इस ूकार तैयार उपचा*रत बीज को छाया म� 

सुखाकर तुर( त बुआई कर द�।  

जड उपचारजड उपचारजड उपचारजड उपचार:::: 

1. जैHवक खाद का जडोपचार Vारा ूयोग रोपाई 

वाली फसलB मे करते ह+। 

2. 4 %कलोमाम जैव उव�रक का 20-25 लीटर पानी 

म� घोल बनाऐं। 

3. एक है; टेयर के िलए पया�X त पौध क� जडB को 

25-30 िमनट तक उपरो; त घोल म� डुबोकर रख�। 

4. उपचा*रत पौध को छांया म� रखे तथा यथाशीय 

रोपाई कर द�। 

मदृा उपचारमदृा उपचारमदृा उपचारमदृा उपचार:::: 

1. एक है; टेयर भूिम के िलए, 200 माम वाले 25 

पैकेट जैHवक खाद क� आवँ यकता पडती है। 

2. 50 %कलोमाम िम�ट� 50 %कलोमाम क@ पोः ट 

खाद मे 5 %कलोमाम जैव उव�रक कोअd छg तरह 

िमलाऐं। 

3. इस िमौण को एक है; टेयर Qेऽफल मे बुआई 

के समय या बुआई से 24 घटें पहले समान hप से 

िछडक� । इसे बुआई के समय कंूडो या खूडो म� भी 

डाल सकते ह+। 

j याj याj याj यान रख� %कन रख� %कन रख� %कन रख� %क :  

नाईशोजनी जैव उव�रकB के साथ फाः फोबै; ट�*रया 

का ूयोग अ4 य( त लाभकार� है। ू4 येक दलहनी 

फसल के िलए अलग राईजोHबयम कk चर आता है 

अत:दलहनी फसल के अनुhप ह� राईजोHबयम 

कk चर ख़र�दे। जैव उव�रकB को धूंप म� कभी ना 

रख�। कुछ %दनB के िलए रखना हो तो िम�ट� के घडे 

का ूयोग बहुत अd छा है। फसल Hवशेष के अनुसार 

ह� जैHवक खाद का चुनाव कर�। रासायिनक खाद 

तथा क�टनाशक दवाईयB से जैHवक खाद को दरू 

रख� तथा इनका एक साथ ूयोग भी ना कर�।  

कहां से ल�कहां से ल�कहां से ल�कहां से ल�::::  

जैव उव�रकB के तैयार पैकेट खाद Hवबेताओ,ं %कसान 

सेवा के( िो एवं सहकार� सिमितयB से ूाX त %कये 

जा सकते ह+। 

                                                                         

 आभारआभारआभारआभार: : : : िनदेशक वािनक� अनुस(धान एवं मानव ससंाधन Hवकास के(ि िछंदवाडा के सतत िनदेशक वािनक� अनुस(धान एवं मानव ससंाधन Hवकास के(ि िछंदवाडा के सतत िनदेशक वािनक� अनुस(धान एवं मानव ससंाधन Hवकास के(ि िछंदवाडा के सतत िनदेशक वािनक� अनुस(धान एवं मानव ससंाधन Hवकास के(ि िछंदवाडा के सतत  

                                उ4साहवध�न हेतु आभार उ4साहवध�न हेतु आभार उ4साहवध�न हेतु आभार उ4साहवध�न हेतु आभार । अ(य mोत से संअ(य mोत से संअ(य mोत से संअ(य mोत से संकिलतकिलतकिलतकिलत 

 



Van Sangyan: March, 2014 

 

24 

 

Forests for Tribals 

Swaran lata and Nidhi Mehta 

Biodiversity Division, Tropical Forest Research Institute, Jabalpur 

 

India is the home of large number of 

indigenous tribes, who are still untouched by 

the lifestyle of this modern world. These tribal 

people have their own culture, tradition, 

language and lifestyle. Insight into their 

lifestyle reveals a strong sense of oneness 

with the environment which will help in 

designing appropriate strategies for 

conservation of environment on a regional 

and global scale.   

Himachal Pradesh the land of snowy 

mountains, known for its natural beauty, 

endowed with vast forests and rivers is also 

home of more than 8 different indigenous 

communities. It lies in the Western Himalayas 

between 30
0 

22’ to 33
0 

12’ North latitudes and 

75
0 

47’ to 79
0 

04’ East longitude and has 12 

districts namely Bilaspur, Chamba, Hamirpur, 

Kangra, Kinnaur, Sirmaur, Kullu, Lahaul & 

Spiti, Mandi, Shimla, Solan and Una. The state 

of Himachal Pradesh is inhabited by tribal and 

tribal (rural) communities predominantly 

Gaddi, Gujjar, Kinnaura, Bhot, Swangla, 

Lahaula, Pangwal.  The tribes like Kinnaura, 

Bhot, Swangla, Lahaula, Pangwal are 

permanent settlers and practice farming and 

goat and sheep rearing. Among these Gujjar 

are nomadic tribes, whereas Gaddis are 

migratory pastoralists.  The wide range of 

altitudinal and climatic variation play an 

important role in creating rich forest diversity. 

Forest has always played a vital role in 

enhancing socioeconomic and cultural life of 

these tribals, developing a symbiotic 

relationship, providing security, harmony and 

trust since centuries. These forests cultured 

deep rooted traditions and sentiments of a 

tribal community, providing all the basic 

needs for survival like food, medicines, resins, 

gum, dye, spices fuel wood, wood for 

construction of houses, fodder, grazing lands, 

etc throughout their entire life. 

The ethno-botanical, socio-economic, 

cultural and aesthetical values of these forests 

are abundant. Some of their uses can be 

enlisted as: 

Timber: Most of the conifers like Cedrus 

deodara, Pinus roxburghii, Pinus wallichiana, 

Picea smithiana, Abies spectablis provide 

timber for furnitures, decorative/handicraft 

items, sculptures, construction purposes etc. 
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Fuel : Cedrus deodara, Pinus wallichiana, 

Pinus roxburghii, Quercus leucotrichophora, 

Quercus semicarpifolia, Quecus bloot, Salix 

wallichiana, Rhododendron arborium,  Prunus 

armeanica, Juglens regia, Elegnus parviflora, 

Berberis aristata, Berbaris vulgaris are the 

major source of fuel wood. 

Edible species: Fruits of Elaeagnus parviflora, 

Ficus palmata, Fragaria nubicola, Duchesnea 

indica, Prinsepia utilis, Prunus armeniaca, 

Prunus avium, Prunus prostrata, Ribes 

alpestre, Ribes oriantale, Rosa eglenteria, 

Rubus ellipticus, Rubus hoffmeisterious, Rubus 

fruticosus, Prunus cornuta, Viburnum 

cotinifolium are edible and used for 

preparation of jams and jellies. Certain plant 

species Allaria petiolata, Nusturtium 

officianalis, Urtica dioica are used for 

preparation of special cuisines.  Mushrooms 

having high nutritive value like Lactarius 

deliciosus, Humaria hemisphaeria, 

Cantharellus cibarius, Morchella esculenta, 

Agaricus spp., Bolitus spp. are consumed by 

local people.

 

 

Rubus fruticosus 

 

 

 

 

 

Ficus auriculata  

  

Berberis lyceum Duchesnea indica 

 
 

Morchella esculenta Nusturtium officianalis 
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Seed of Pinus gerardiana, Bunium persicum, 

Carum carvi, Abrus precatorious and wild 

edible mushrooms Morchella esculenta is 

collected and sold in market commercially. 

Oil yielding species: Oil extracted from seeds 

of wild variety of Juglans regia, Prunus 

armeniaca, Prunus amagdalus and Pinus 

gerardiana are cused for cooking. 

Spices and Condiments: These are extracted 

from Bunium percicum, Carum carvi, 

Cinnamomum tamala, Hedychium spicatum.  

Medicines: Plants have been used for 

treatment of various diseases since time 

immemorial. Local doctors known as “Amchii” 

generally prescribe medicines of herbal origin. 

Many exclusive medicinal plants are collected 

and sold to different pharmaceutical 

industries. 

 

Commonly used species for treatment of various ailments 

Aconitum heterophyllum Hyoscyamus niger Rubus hoffmeisterious 

Aconitum violacium Hyssophus officianalis Rumex dentatus 

Allium carolinianum Meconopsis aculeata Rumex hastatus 

Arctium lappa Mentha longifolia Salvia lanata 

Arnebia euchroma Nicandra physaloides Salvia moorcroftiana 

Artemisia dracunculus Nicotiana tobaccum Saussurea costus 

Artemisia maritima Origanum vulgare Saussurea gossypiphora 

Bahunia varigata Oxalis corniculata Saussurea obvallata 

Berbaris lycium Persicaria capitata Solanum indicum 

Berberis vulgaris Physalis minima Swertia chiryata 

Butea monosperma Picrorhiza karooa Taraxacum officianalis 

Cannabis sativa Podophylum heterophylum Terminalia bellerica 

Capparis spinosa Primula denticulata Texus baccata 

Caltha palustris Rheum australe Thymus linearis 

Cuscuta reflexa Rheum moorcroftianum Urtica hyperborea 

Dactylorhiza hatagirea Rhododendron anthopogon  Urtica dioica 

Datura stramonium Rhododendron arborium Valeriana jatamansi 

Delphenium brunonianum Rhododendron campanulatum Verbascum thapsus 

Dioscorea deltoidea Ribes orientale Viburnum cotinifolium 

Ephedra gerardiana Ribes rubrum Viola betonicifolia 

Ficus bengalensis  Ricinus communis Viola biflora 

Fragaria visca Rosa macrophylla Viola canescens 

Geranium pratense Rosa webbiana Viola indica 

Geranium wallichianum Rubus ellipticus Viscum album 

Hippophae rhamnoides Rubus fruticosus Woodfordia fruticosa 
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Taraxacum indicum Caltha palustris 

  

Viola canescens Hyoscynamus niger 

    

Dye yielding species: Alnus nitida, Alnus 

nepalensis, Berbaris aristata Rubia manjith, 

Principea utilis are used as dye yielding plants. 

Species of religious importance: Aconitum 

violaceum, Asparagus racemosus, Berbaris 

aristata, Cannabis sativa, Delphenium 

brunonianum, Datura stramonium, Cedrus 

deodara, Cynodon dactylon, Ficus religiosa, 

Fraxinus spp., Hedera helix, Jurenia 

macrocephala, Juniperus communis, Juniperus 

macropoda, Ocimum sanctum, Rosa 

macrophylla, Saussurea obvallata, Saussurea 

gossypiphora, etc are some of the species of 

religious importance.

 

  

Saussurea obvallata Jurenia  macrocephala 
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Twigs of Juniperus communis, 

Junipers dolomia, Juniperus macropoda, bark 

of Rhododendron anthopogon and roots of 

Jurenia macrocephala are used as substitute 

of incense sticks to spread aroma and for 

religious purposes.  

Fodder species: Alnus nepalensis, Astragalus 

spp, Butea monosperma, Desmodium elegans, 

Desmodium gangiticum, Deutzia compacta, 

Elegnus parviflora, Ficus auriculata, Ficus 

pamata, Salix spp., Quercus leucotrichophora, 

Quercus semicarpifolia, Quecus bloot and all 

the grasses are used as fodder for livestock.  

Micelleneous uses: Local people make 

baskets from Arundo donex, Dendrocalamus 

strictus, Desmodium elegans, Desmodium 

gangiticum, Salix wallichiana. These baskets  

are used to store and translocate grains and 

fruits from fields to houses. Cannabia sativa, a 

type of herb is used to make ropes, while the 

needles of Pinus wallichiana is used for 

making brooms used by the local people.  

Other species used for making 

household equipments are Alnus nepalensis, 

Alnus nitida, Acer acuminatum, Acer 

sterculiaceum, Juglans regia, Melia azedarach, 

Populus cillata, Populus nigra, Quercus baloot, 

Quercus leucotrichophora etc.  Pinus 

roxburghii is the major source of resin which is 

used in making paints and varnishes. Seeds of 

Pinus gerardiana are used for making garlands 

to welcome guests and Oroxylum indicum is 

used to decorate the bridal cap during 

marriages.
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Although tribals play major role in 

protection of their forests in natural habitats 

and worship due to magico-religious belief as 

home of god and goddess, increasing 

population, modernization, hydropower 

projects, forest fire, overgrazing, unregulated 

tourism, construction of roads and 

unscientific harvest of forest produce are 

major problem leading to loss of plant 

diversity and this invaluable natural asset. If 

these naturally occurring plant resources are 

not timely conserved then they may soon 

extinct leading to disappearance of rich tribal 

culture that breeds on them. 

The better conservation of natural 

resources can be achieved through promotion 

of community based conservation stressing 

in-situ conservation through the 

establishment of nature reserves, wild life 

sanctuaries and ex-situ conservation through 

tissue culture and developing nurseries of 

medicinal plants and conducting regular 

trainings on the procedure of medicinal plants 

collection, processing amongst the local 

people and traders. 

Similar situation exists among the 

indigenous communities of central India. It 

would therefore be essential to understand 

the ethno-botanical and sentimental values 

about the forests for tribal, not just for 

documentation but for formulation and 

implementation of suitable strategies that 

could help in conflict resolution and in  

harmonious development.
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ou mRikn vk/kkfjr fofHkUu bdkb;kWa@miØeou mRikn vk/kkfjr fofHkUu bdkb;kWa@miØeou mRikn vk/kkfjr fofHkUu bdkb;kWa@miØeou mRikn vk/kkfjr fofHkUu bdkb;kWa@miØe    % % % %     

fuos'k dh lEHkkouk,Wafuos'k dh lEHkkouk,Wafuos'k dh lEHkkouk,Wafuos'k dh lEHkkouk,Wa    

uhyw flag 

vdk"B ou mRikn izHkkx] 

m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj 

 

       

Hkkjr tSo fofo/krk dh nf̀"V ls le)̀ Hkw&[k.M gSA 

izdf̀r us gekjs ns'k dks fofHkUu ou mRikn o vkS"k/kh; 

ikS/kksa dk ,d fo'kky /ku dk Hk.Mkj iznku fd;k gS] 

blfy, Hkkjr dks izk;% *fo'o dk vkS"k/kh; m|ku* Hkh 

ekuk x;k gSA Hkkjrh; gcZy rFkk vkS"k/kh;  ijEijkxr 

vk;qosZfnd iz.kkyh dk ,d lqn<̀+ vk/kkj dks vc 

fo'oO;kih ekU;rk izkIr gqbZ gSA Hkkjr ljdkj Hkh vc 

bu fofHkUu ou mRiknksa ds mi;ksx dks vusd 

izksRlkgu ;kstukvksa }kjk c<+kok nsus ds fy, mRlqd 

gSA bl m|ksx ds fo'kky {ks= dks /;ku esa j[krs gq, 

fofHkUu ou mRiknksa] vkS"k/kh; ikS/kksa ds mRikndksa] 

O;kikfj;ksa] iwfrZdrkZvksa ,oa m|fe;ksa dh cM+h Hkkxhnkjh 

dks izksRlkfgr fd;k gSA 

 gcZy vkS"k/kh; m|ksx dk okf"kZd VuZvksoj 

yxHkx 7500 djksM+ :i;s gS ftldh o"kZ 2015 rd 

nks xquk ¼:-15 gtkj djksM+½ gksus dh laHkkouk gSA 

fo'o ds 'kh"kZ pSacj dk vuqeku gS fd o"kZ 2015 rd 

oSf'od gcZy m|ksx 30]000 djksM+ :i;s ds ekStwnk 

Lrj ls nks xquk ls vf/kd yxHkx 70]000 djksM+ :i;s 

rd c<+ ldrk gSA blls gcZy lsDVj esa NksVs 

m|fe;ksa ds vkxs c<+us dh iw.kZ laHkkouk gSA e/; 

Hkkjr esa ou vk/kkfjr dPps eky dk ,d fo'kky 

HkaMkj rFkk le)̀ lalk/ku mifLFkr gS vkSj ;fn ?kjsyw 

gcZy m|ksx varjkZ"Vªh; ekudksa dh xq.koRrk ds 

mRiknksa dk mRiknu djus esa l{ke gks rks ;g oSf'od 

gcZy cktkj esa ,d izeq[k LFkku cuk ldrk gSA  

ou mRikn vk/kkfjr fuEufyf[kr {ks=ksa esa fuos'k dh 

vPNh lEHkkouk,Wa gSa & 

�    izkFkfed izlaLdj.k gsrq bdkb;kWa LFkkfir 

djuk  

 y?kqouksaitksa ds laxzg.k ls ysdj cktkj esa 

foi.ku rd vusd izfØ;kvksa dh Jà[kyk gSA blesa 

laxzfgr mRikn ds izlaLdj.k dh egRoiw.kZ Hkwfedk gS 

rkfd y?kqouksit ds HkkSfrd Lo:i tSls& jax] :i] 

vkdkj] lqxa/k ,oa mlesa fo|eku jlk;fud rRoksa dks 

ewy Lo:i esa j[kus dh le;kof/k esa c<+ksRrjh dh tk 

lds] ftlls mldh xq.koRrk esa lq/kkj gks rFkk 

laxzkgd dks mldk mfpr ewY; fey ldsA  

 vkt fo'o Lrj ij gekjs mRikn dk cM+k 

fgLlk fujLr gksus dk eq[; dkj.k mldh xq.koRrk esa 

deh gksuk gS ftldk eq[; dkj.k eq[;r% izkFkfed 

Lrj ij mRikn bdV~Bk gksus ls ysdj lq[kkus esa jgus 

okyh dfe;kWa gS tks fd mRikn dh xq.koRrk ij 

eq[;r% izHkko Mkyrh gSA vr% lgh oSKkfud fof/k 

}kjk fofHkUu mRiknksa ds izkFkfed izlaLdj.k gsrq 

bdkbZ;kWa LFkkfir dj m|eh jk"Vªh; o varjkZ"Vªh; Lrj 

ij O;kikj dj ldrs gSaA vktdy vkaoyk] bZlcxksy] 

esagnh] v'oxa/kk] ,syksosjk ¼?k̀rdqekjh½ bR;kfn dPps 

eky ds fy, ,d etcwr ekax gS] D;ksafd bu lkefxz;ksa 

dk iz;ksx vk;qosZfnd vkS"k/k l:iksa ¼QkWE;wys'ku½ dks 

rS;kj djus ds fy, cgqr cM+s iSekus ij fd;k tkrk 

gSA
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izlaLdfjr mRikn 

 

�    lqxaf/kr ikS/kksa dk izlaLdj.k ,oa vklou 

dj rsy fudkyuk 

 orZeku le; esa jk"Vªh; o vUrjkZ"Vªh; Lrj 

ij lqxaf/kr ikS/kksa] rsyksa o buls izkIr mRiknksa dh ekWax 

c<+ jgh gSA bu rsyksa dk iz;ksx eq[;r% vxjcRrh 

m|ksx] lkcqu] gs;j vkbZy] b=] ,Wjksek FkSjsih] lkSan;Z 

izlk/kuksa o nokbZ m|ksxksa esa eq[;r% fd;k tkrk gSA  

 fo'o esa yxHkx 400 izdkj ds lqxaf/kr rsyksa 

dk O;kikj fd;k tkrk gSA  orZeku esa izns'k esa 

ikejkstk] yseuxzkl] flVªksusyk] esUFkk] eq'dnkuk] cp 

,oa jtuhxa/kk bR;kfn dh [ksrh izkjaHk gks xbZ gSA  

 vr% cgqr de ykxr esa vkolu la;= 

yxkdj y?kq o e/;e m|eh ykHk dek ldrs gSaA  

�    LVkpZ fu"d"kZ o mlds mRikn rS;kj 

djuk  

 LVkpZ dk iz;ksx fofHkUu m|ksxksa tSls& isij 

m|ksx] nokbZ m|ksx] diM+k m|ksx] [kk| mRiknksa] 

,Mfgflo o xqyky cukus esa fd;k tkrk gSA 

lkekU;r% vkyw] vjkjksV] eDdk o dlkok dk LVkpZ 

iz;ksx fofHkUu m|ksxksa esa fd;k tkrk gSA e/;Hkkjr esa 

cgqr lh iztkfr;kWa tSls& rh[kqj] cspkWanh] xsphdan] 

lwju dan bR;kfn ftuesa izpqj ek=k esa LVkpZ miyC/k 

gSaA ftlls ge vklkuh ls ek.M ;k LVkpZ dks fudky 

ldrs gSa o mUgsa fofHkUu m|ksxksa esa forfjr dj ldrs 

gSa ;k Lo;a mRikn rS;kj fd;s tk ldrs gSaA

   

  
tSo ,Mfgflo LVkpZ 
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� fofHkUu vkS"k/kh; ikS/kksa ls pw.kZ ¼ikmMj½ 

mRikn rS;kj djuk 

 fofHkUu vkS"k/kh; ikS/kksa ds pw.kZ dh jk"Vªh; 

cktkjksa esa o m|ksxksa esa ekWax gSA dqN eq[; ikS/ks tSls& 

v'oxa/kk] pw.kZ] f=Qyk] blcxksy] lrkoj] vkWaoyk 

bR;kfn ds pw.kZ rS;kj djus dh bdkbZ;kWa yxkbZ tk 

ldrh gSA  

� vkS"k/kh; xq.k okys vdZ ¼lkjrRo½ rS;kj 

djuk  

       df̀=e&la'ysf"kr ,yksiSfFkd nokvksa ds 

lg&izHkko ¼lkbM bQsDV½ dk c<+rk vglkl] gcZy 

mRiknksa ds vkS"k/kh; ykHkksa ds lkFk&lkFk buds 

fpfdRlh; izHkko ds ckjs esa c<+rh tkx:drk ds 

dkj.k Hkh vkt nqfu;kHkj esa gcZy lkjlRkksa ;k vdksZa] 

vkgkjh dh ekax vR;f/kd c<+ x;h gSA vkS"k/kh; ikS/ks 

tSls& gYnh] esFkh] vkWaoyk] ,yksosjk bR;kfn ikS/kksa ds 

vdZ fudkyus dh bdkbZ;kWa yxkbZ tk ldrh gSaA  

� gcZy xqyky dk mRiknu   

 gekjs ns'k esa gksyh o vU; 'kqHk voljksa ij 

xqyky@jaxksa dk mi;ksx fd;k tkrk gSA lkekU;r% 

mi;ksx gksus okys df̀=e jaxksa }kjk Ropk o 'okal 

lEcU/kh chekfj;kWa cgqrk;r ls QSy jgh gSA e/;Hkkjr  

ds cgqr lh ikni iztkfr;kWa ikbZ tkrh gS ftuesa 

iykl eq[; gSA ftudk mi;ksx gcZy jax cukus esa 

fd;k tk ldrk gSA  

� gcZy vk/kkfjr lkSan;Z izlk/kuksa dk fuekZ.k  

      lkSan;Z izlk/kuksa ds izfr c<+rs >qdko o df̀=e 

jlk;u vk/kkfjr lkSan;Z izlk/kuksa ds c<+rs nq"ifj.kkeksa 

ds dkj.k] vkt gcZy vk/kkfjr lkSan;Z izlk/kuksa dh 

ekax esa dkQh of̀) gqbZ gSA lkSan;Z izlk/kuksa ds {ks= esa 

fuos'k dh vikj lEHkkouk,Wa gSaA ftuesa ,yksosjk 

vk/kkfjr mRikn] gcZy ds'k rsy] 'kSEiw bR;kfn izeq[k 

gSaA   

� vkS"k/kh; xq.kksa okys Qyksa dh izlaLdj.k 

bdkb;kWa  

      e/;Hkkjr ds taxyksa esa vkS"k/kh; xq.kksa fofHkUu 

Qynkj iztkfr;kWa miyC/k gSa] ftudk laxzg.k o 

izlaLdj.k taxyksa ds vklikl jgus okys 

vkfnokfl;ksa@jgokfl;ksa }kjk fd;k tkrk gSA 

lkekU;r% ns[kk x;k gS fd lgh le; ij laxzg.k o 

izlaLdj.k dh tkudkjh u gksus ds dkj.k gesa izdf̀r 

}kjk izkIr mRikn dh mfpr xq.koRrk izkIr ugha gks 

ikrh gSA ftlesa csy o vkWaoyk izeq[k gSaA  

 

csy dk izlaLdj.k 
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� tSo thouk'kh o tSo moZjd rS;kj djuk  

 cgqr lh ikni iztkfr;kWa miyC/k gS ftudk 

iz;ksx dhVuk'kd o QQwWanuk'kd cukus esa fd;k tk 

ldrk gSA ftuesa uhe ds iRrksa o chtksa ls dhVuk'kd 

rS;kj djuk eq[; gSA blh izdkj e/;Hkkjr esa cgqr 

lh rSyh; chtksa dh o{̀k iztkfr;kWa tSls& djat] egqvk] 

dqlqe] tsVªksQk bR;kfn miyC/k gSa ftudk mi;ksx tSo 

moZjd cukus esa fd;k tk ldrk gS A  

� lg mRikn dk iz;ksx  

 cgqr ls vdk"B ou mRikn ;k vkS"k/kh; ikS/kksa 

ds vuqi;ksxh mRikn dk iz;ksx fofHkUu izdkj ds 

mi;ksxh mRikn cukus esa fd;k tk ldrk gSA ftuesa 

pkjdksy fuekZ.k] xSl bZa/ku dk fuekZ.k] isij bR;kfn 

izeq[k gSaA  

 

gLrfufeZr isij 

 

 

 
vuqi;ksxh ou mRikn dk pkjdksy bZa/ku cukus esa iz;ksx 
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d̀f"kokfudh ij fo'o laxks"Bhd̀f"kokfudh ij fo'o laxks"Bhd̀f"kokfudh ij fo'o laxks"Bhd̀f"kokfudh ij fo'o laxks"Bh    

MkW- ufurk csjh 

df̀"k okfudh izHkkx] m".k dfVca/kh; ou vuqla/kku laLFkku] tcyiqj 

 

df̀"kokfudh fo"k; ij rr̀h; fo'o 

df̀"kokfudh laxks"Bh dk vk;kstu 10 ls 14 Qjojh] 

2014 dks ubZ fnYyh] Hkkjr esa fo'o df̀"kokfudh 

laLFkku dsfu;k] Hkkjrh; df̀"k vuqla/kku ifj"kn] ubZ 

fnYyh ,oa jk"Vªh; d`f"kokfudh vuqla/kku laLFkku] 

>kWlh ¼m-iz-½ ds lkStU; ls lQy vk;kstu fd;k 

x;kA 

mDr laxks"Bh esa eq[;r% rhu pj.k FksA 

laxks"Bh ds izFke pj.k esa mn~?kkVu l= izFke fnu 

vFkkZr 10 Qjojh] 2014 dks foKku Hkou] ubZ fnYyh 

esa vk;ksftr fd;k x;k A bl volj ij ekuuh; Jh 

'kjn iokj] df̀"k o [kk| izlaLdj.k ea=h] Jh ,e- 

fojIik eksbyh] ou ,oa i;kZoj.k ea=h] Jh vk'kh"k 

cgqxq.kk] lfpo] df̀"k ea=ky;] MkW- ,l- v;Iiu] 

egkfuns'kd] Hkkjrh; df̀"k vuqla/kku ifj"kn ,oa lfpo] 

df̀"k vuqla/kku ,oa f'k{kk] MkW-Vksuh lk;eu] 

egkfuns'kd] अ�तjk"Vªh; d`f"k okfudh dsUnz dsU;k] 
eapklhu FksA mn~?kkVu l= esa Hkkjr ds lkr jkT;ksa ls 

pqus x;s mRd"̀V d"̀kd HkkbZ;ksa ,oa cguksa dks d`f"k 

deZ.k iqjLdkj ls uoktk x;kA bl volj ij lkrksa 

jkT;ksa ds eq[;ea=h Jh f'kojkt flag pkSgku] e/;izns'k 

Jh ct̀eksgu vxzoky] NRrhlx<+ ¼eq[;ea=h ukfer½] 

Jh uohu iVuk;d] mM+hlk] Jh fufr'k dqekj] fcgkj 

Hkh mifLFkr FksA 

df̀"k deZ.k iq:Ldkj ds fy;s e-iz- ds Jh 

;ksxsUnz dkSf'kd] mTtSu  ,oa Jhefr 'kf'k [kaMsyoky] 

fNanokM+k] mM+hlk ds Jh iznhi dqekj ikaMk] jk;xMk 

,oa Jhefr f[krhlqrk feJk ¼mM+hlk½] ef.kiqj ls Jh 

v'kse fiz;ksdqekj flag] eksjax ,oa Jhefr v[kksaxcke 

foDVksfj;k nsoh] bEQky] NfRrlx<+ ds Jh Hkksykjke 

lkgw] /kerjh ,oa Jhefr lq'khyk xkosy] tkWatxhj] 

fcgkj ds eksgEen tkfgn [kku] leLrhiqj ,oa Jhefr 

dYiuk izdk'k] leLrhiqj] >kj[k.M ds Jh vf[kys'k 

dqekj flag] yksgkjMxk ,oa Jhefr nqykj fdldw] 

ikdM+ ls] vka/kzizns'k ds esMd ls Jh eVwj 'kadj ,oa 

Jhefr eapyk ijEek] fotkuxzke ls iq:Ld`r fd, 

x,A 

blds vfrfjDr Ik;kZoj.k laj{k.k fo"k; esa 

jk"Vªh; dykdf̀r izfr;ksfxrk esa dq- fugkfjdk] iqnqj] 

dks;acVwj ¼rfeyukMw½ dks izFke iqjLdkj ls lEekfur 

fd;k x;kA 

bl ikap fnolh; r`rh; fo'o df̀"kokfudh 

laxks"Bh esa 80 ns'kksa ds djhc 1000 ls Hkh vf/kd 

df̀"kokfudh oSKkfud fnYyh esa bdV~Bs gq, ftldk 

eq[; fo"k; ^o{̀k ls thou ,oa df̀"kokfudh ds izHkko 

dks d"̀kd ds [ksrksa ij c<+kok* ij fparu djuk FkkA 

mDr laxks"Bh ubZ ,oa ljy df̀"kokfudh i}fr ,oa 

rduhd] df̀"kokfudh dks c<+kok nsus ds fy, laLFkkxr 

lq/kkj] y?kq fdlku ds m|ksx/ka/ks dks etcwr ,oa fLFkj 

cktkj ,oa ,d ,slk eap miyC/k djkuk ftles 

fodkl'khy ns'kksa ds lkFk usVodZ cukus ds lkFk gh 

'kks/k ds ckjs esa tkx:d djus dk izLrko FkkA 

bl laxks"Bh esa MkW- ,e-,l- LokehukFku 'kks/k 

ds izeq[k ,oa fof'k"V vfrfFk izeq[k oDrk ] MkW- ,e-

,l- LokehukFku izfl} df̀"k oSKkfud us vius 

mn~cks/ku esa o{̀k iztkfr;ksa tSls equxk ¼lgtu½ 

vkaoyk] ,oa danh; Qlyksa ij vk/kkfjr df̀"k okfudh 

ij 'kks/k ds fy;s fo'ks"k vkxzg fd;k x;kA bl volj 

ij Hkkjrh; okfudh vuqla/kku ,oa f'k{kk ifj"kn ds iwoZ 

egkfuns'kd MkW- Mh-,u- frokjh us ouksa ,oa ouokfl;ksa 

ds pkjk ,oa bZa/ku tSls jkstejkZ vko';drkvksa lfgr 

lkekftd ,oa vkfFkZd mRFkku dks df̀"k okfudh esa 
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lfEefyr djus ij tksj fn;kA ikap fnolh; bl 

laxks"Bh esa df̀"k okfudh ds ykHk tSls vuqitkm tehu 

dk laj{k.k] xjhch de djuk] cgqQlyksa ls dqiks"k.k 

dks nwj djuk] Ik'kqvksa dk laj{k.k] o"kkZ ds cgrs ikuh 

dk laj{k.k] tSofofo/krk dk laj{k.k] oU; izk.kh dh 

j{kk ,oa feV~Vh dk j[k&j[kko ds ckjs esa foLr`r ls 

fo'o fpUru fd;k x;kA 

mDr laxks"Bh ds f}fr; pj.k esa izFke fnu ds 

rduhdh l= esa fofHkUu fo"k;ksa ij fpUru fd;k x;kA  

tSls & 

1- df̀"kokfudh ikfylh ,oa o{̀k vk/kkfjr 

[ksrh i}fr & Ik;kZoj.k ykHk ;k Qk;ns 

2- df̀"kokfudh }kjk xzkeh.k jkstxkj ,oa 

vk; miyC/krkA 

3- df̀"kokfudh ,oa 'kq"dHkwfe 

4- df̀"kokfudh vkSj tyok;q ifjorZu 

5- m".k xg̀okfVdk % cgqmn~ns'kh; ,oa ykHk 

6- o{̀k pkjk vkSj Ik'kq iks"k.k 

f}rh; fnu ds f}rh; l= esa & 

1- df̀"kokfudh ds izHkko dks c<+kok nsus 

m|ksxksa dh Hkwfedk 

2- d̀f"kokfudh esa o{̀kksa dk lek;kstu & 

ydM+h ij vk/kkfjr m|ksx 

3- df̀"k okfudh }kjk iks"k.k lq/kkj 

4- o{̀k mRikn ij vk/kkfjr vkthfodk 

5- yksd&futh xBca/ku % d`f"kokfudh mRikn 

ds cktkj ds fy, ewY; laoa/kZu 

6- iF̀oh ij o{̀kksa }kjk Ik;kZoj.k lqj{kk dk 

egRo 

7- df̀"kokfudh }kjk lrr~ fodkl 

8- df̀"kokfudh 'kks/k esa uohurk 

9- df̀"kokfudh f'k{kk vkSj dkS'ky fodkl 

10- df̀"kokfudh dk Hkfo"; % izkphu leL;k 

ds fy, ubZ rduhd 

11- df̀"kokfudh i}fr;kWa] ykHk ,oa gkfu dk 

larqyu % fuos'kd ds utfj;s ls  

12- df̀"kokfudh uhfr] 'kklu ,oa vUrZjk"Vªh; 

<kapk  

13- df̀"kokfudh ds lQy vkSj ekud m|ksx 

izk:i  

14- df̀"kokfudh ij vk/kkfjr m|ksx ij 

foLr`r ppkZ  

mi;qZDrksa fo"k;ksa ij fo'o ds fofHkUu ns'kksa 

tSls baMksusf'k;k] usiky] ckaXykns'k] HkwVku] Lisu] 

felksjh] if'pe vQzhdk] fpyh] czkthy] tkok] ;wjksi] 

vesfjdk] phu] fQyhihl tfEc;k] dfu;k] ;qxkaMk] 

ukbthfj;k] mtcsfdLrku] fo;ruke] bFkksfi;k] dukMk] 

Jhyadk] dkLVkfjdk] dksfj;k] rUtkfu;k dksYefc;k] 

cksfYo;k ,oa Hkkjr ds izeq[k 'kgj tcyiqj] >kalh] 

cSaxyksj] fnYyh] f'keyk] gSnzkckn] tks/kiqj] ds fofHkUu 

oSKkfudksa us izLrqfr;kaW nh A 

bu rduhdh l=ksa ds vykok djhc 350 

iksLVj Hkh izLrqr fd, x, ftlds ek/;e ls  fo'o ds 

fofHkUu oSKkfudksa us d`f"kokfudh ls lacaf/kr 'kks/k irz 
izLrqr fd, A m".k dfVca/kh; ou vuqla/kku laLFkku] 

tcyiqj ds df̀"k okfudh izHkkx ds nks 'kks/k irz  

- ckl vk/kkfjr d`f"k okfudh ekWMy ,oa [kesj d`f"k 

okfudh ekWMy izLrqr fd;k x;kA 

orZeku ;qx esa lwpuk ,oa izlkj rduhd dk 

mi;ksx djds laxks"Bh esa lQy fdlku o oSKkfudksa 

ds df̀"k okfudh ds fofHkUu ekWMy tks fo'o ds fdlh 

Hkh jkT;ksa ;k ns'kksa esa izpfyr gS mu ij ,d 
izfr;ksfxrk vk;ksftr dh xbZ ftlds vUrxZr lQy 

rduhd dks baVjusV ds ek/;e ls ml fo'ks"k lkbV 

ij Mkyk x;k ftls vf/kdre oksfVax ds vk/kkj ,oa 

fo'ks"kKksa ds ekin.M ij lgh ik, tkus ij iq:Ldr̀ 

Hkh fd;k x;kA 

df̀"k okfudh ds bl r`rh; fo'o laxks"Bh ds  अि�तम l= esa 13 Qjojh] 2014 dks fons'k ea=h Jh 
lyeku [kq'khZn }kjk foKku Hkou esa lekiu fd;k 

x;k lkFk gh CykWx izfr;ksfxrk ds fot;h Jhefr 

furk'kk uk;j dks muds if'peh घाV ds dksMkxw esa 
dkWQh df̀"kokfudh dks izFke iq:Ldkj ls uoktk Hkh 
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x;kA laxks"Bh ds अि�तम fnu 14 Qjojh] 2014 dks 
{ks= HkzEk.k l= esa ;equkuxj ds ikWiyj o{̀kkjksi.k ,oa  

if'peh घाV ds dksMkxw esa dkWQh df̀"kokfudh  ds 
HkzEk.k ds lkFk lekIr fd;k x;kA 

d`f"kokfudh ij r`rh; fo'o laxks"Bh ds u, 

vk;ke 

bl laxks"Bh ds iwoZ esa Hkh d`f"k okfudh ds 

izksRlkgu ij fd, x, iz;Ru foQy gks x, Fks ysfdu 

rr̀h; fo'o laxks"Bh esa jk"Vªh; d`f"kokfudh ikfylh 

cukbZ xbZ ftls loZizFke Hkkjr us ykxw fd;k gSA bl 

ubZ ikWfylh ds rgr d`f"kokfudh dks u, vk;ke fn;k 

tk;sxkA blls iwoZ d`f"kokfudh] okfudh dk gh ,d 

fgLlk ekuk tkrk Fkk ysfdu vc bls df̀"k ds fizTe 

ls ns[kk tk,xkA bl ikWfylh ds }kjk fldqM+rh gqbZ 

tehu o ty lzksrksa ds foijhr fdlku df̀"kokfudh ds 

ykHk }kjk ns'k dh turk dh HkksT; inkFkZ] pkjk] 

tykÅ ydM+h dh t:jrksa dks iwjk djkus esa lQy 

gksxkA laxks"Bh esa Hkkjr ,slk izFke ns'k gS ftlus d`f"k 

okfudh ikfylh dks Lohdkj fd;kAfdlku lfn;ksa ls 

vius [ksrksa esa o{̀kksa dks yxkdj feV~Vh dks LoLFk ,oa 

ydM+h] bZa/ku vkSj Hkkstu dh vko';drk iwjh djrk gS 

ysfdu fiNys dqN le; esa df̀"k okfudh /khjs&/khjs 

de gksus yxh gS ftldk eq[; dkj.k 'kgjhdj.k] 

vkS|ksfxdh fodkl ,oa [ksr dh tehu ij Hkou fuekZ.k 

bR;kfn jgk gSA bl df̀"k okfudh ikfylh esa dkuwuh 

dfe;ksa ds dkj.k d`f"k okfudh dk iw.kZ :Ik ls c<+kok 

ugha fey ik jgk gS] bu [kkfe;ksa dks nwj djus dk 

izko/kku gSA bl ikfylh esa fofHkUu ea=ky; tSls df̀"k] 

okfudh ,oa iz'kklfud izHkkx esa lkekatL; LFkkfir 

djus ds lkFk orZeku esa izpfyr dk;Zdze ,oa ;kstuk 

ij fopkj fd;k tk;sxkA bl ikfylh es df̀"k okfudh 

fe'ku ;k cksMZ foHkkx ls lapkyu fd;k tk;sxkA bl 

ikfylh esa d`f"k ,oa okfudh ls lacaf/kr fu;eksa dks 

ljy fd;k tk;sxk ftlesa ou] Hkw &jktLo vkSj vU; 

LFkkuh; fudk;ksa dss o{̀k dkVus ,oa muds ifjogu ds 

fu;eksa dks Hkh lq/kkjk tk;sxkA blds vykok 

Hkw&vf/kxzg.k lqj{kk] 'kks/k dks c<+kok] oU; dkS'ky esa 

of̀}] d`f"k okfudh mit dk lQy vkS|ksfxddj.k  

,oa cktkj miyC/krk ij fo'ks"k iz;kl fd;k tk;sxk A 

 

 

 

r`rh; fo'o d`f"kokfudh laxks"Bh ds     mn~?kkVu 

l= 10 Qjojh] 2014 foKku Hkou] ubZ fnYyh        esa 

MkW- Mh-,u- frokjh iwoZ egkfuns'kd Hkkjrh; 

okfudh vuqla/kku ,oa f'k{kk ifj"kn ,oa    
d`f"kokfudh oSKkfud 

r`rh; fo'o d`f"kokfudh laxks"Bh ds rduhdh 

l= es fof'k"V d`f"k okfudh oSKkfud] ubZ fnYyh 
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r`rh; fo'o d`f"kokfudh laxks"Bh esa fo'o ds fofHkUu 

oSKkfudks dh iksLVj izLrqfr;kaW 

 

r`rh; fo'o d`f"kokfudh laxks"Bh ds rduhdh l= es 

fof'k"V d`f"k okfudh oSKkfud] ubZ fnYyh 

 

 

laxks"Bh ds rduhdh l= es laLFkku ds d`f"kokfudh 

oSKkfud dh iksLVj izLrqfr;kaW 

 

laxks"Bh ds rduhdh l= es d`f"k okfudh dh 

oSKkfud iksLVj izLrqfr;kaW 

 

 
 

Hkkjro"kZ esa vf/kdrj fdlku 1@2 gsDVs;j 

;k mlls Hkh de tehu ds ekfyd gS tks fd o"kkZ ij 

vk/kkfjr gSA bl rjg ds vflafpr [ksrks esa lrr~ 

flapkbZ dh deh ,oa tSolEink esa deh ds dkj.k d`f"k 

ls lacaf/kr vfu;ferrk,a gksrh gSA bl rjg dh 

foijhr fLFkfr;ksa esa df̀"kokfudh gh ,d ek= mik; gS 

tks fd HkksT; inkFkksZ dh pqukSrh] iks"k.k] mtkZ] jkstxkj 

,oa Ik;kZoj.k lqj{kk iznku dj ldrk gSA   
वत�मान प�रि�थितयो मे िव� िच�तन मे यह बात सामने आई �क भारत मे ब�मु�य स�साधन उ	ल	ध िजसds 

}kjk d`f"kokfudh मे efgykvks dh lgHkkxhrk o mudk 
dkS'ky fodkl] df̀"k okfudh f'k{kk ,oa izf'k{k.k] 

df̀"kokfudh 'kks/k esa uohurk ,oa df̀"k okfudh ds 'kks/k 

dks c<+kok] d`f"kokfudh ds lQy vkSj ekud m|ksx 

izk:प] df̀"k okfudh mRikn dk lQy vkS|ksfxddj.k 
,oa cktkj miyC/krk ij fo'ks"k iz;kl djus dk vkxzg 

fd;k x;kA 
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गलुाबःगलुाबःगलुाबःगलुाबः    �ावसाियक�ावसाियक�ावसाियक�ावसाियक    मह�वमह�वमह�वमह�व    एवंएवंएवंएवं    उ�तउ�तउ�तउ�त    कृिषकृिषकृिषकृिष    राजशेराजशेराजशेराजशे    कुमारकुमारकुमारकुमार    िम
ािम
ािम
ािम
ा    एवंएवंएवंएव ं   नसीरनसीरनसीरनसीर    मोह�मदमोह�मदमोह�मदमोह�मद        संगणक एवं सूचना �ौ�ोिगक� अनुभाग, उ णक!टबंधीय वन अनुसंधान सं&थान, जबलपुर  गुलाब अपनी बनावट, रंग, खुशबु, अलंकरण  एवम +ायिसक दिृ.कोण से अितमह0वपूण1 होने के कारण इसक� तुलना 3कसी अ�य फूल से नह5 क� जा सकती ह ै। �ाचीन काल से ही हमारे दशे म8 िविभ9 फूल: क� खेती +ावसाियक उ;े<य से क� जाती रही ह।ै इसम8 गुलाब का िवशेष मह0व ह ै । गुलाब क� खेती ब>त पहले से पूरी दिुनया म8 क� जाती हIै इसक� खेती पूरे भारतवष1 म8 +वसाियक ?प से क� जाती हIै िव@ म8 गुलाब क� खेती मुAयतः बुCगा!रया, Dांस, मोरEो, तुकF तथा भारत म8 क� जाती ह ै। हमारे दशे म8 गुलाब क� खेती मुAयतः कना1टक, तिमलनाडु, महाराHा, िबहार, पिIम बंगाल ,गुजरात, ह!रयाणा, पंजाब, जJमू एवं क<मीर, मKय �दशे, आंMा �दशे एवं उNर �दशे म8 अिधक क� जाती हIै गुलाब के फूल डाली सिहत या कट Oलावर तथा पंखुड़ी Oलावर दोन: तरह के बाजार म8 +ापा!रक ?प से पाये जाते हIै गुलाब क� खेती दशे एवं िवदेश म8 िनया1त करने के िलए दोन: ही ?प म8 ब>त मह0वपूण1 हIै गुलाब को कट Oलावर, गुलाब जल, गुलाब तेल, गुलकंद आ3द के िलए  उगाया जाता हIै  यQिप इसके फूल साल भर �ाR होते ह ैले3कन जाड़ े क� ऋतु म8 उT गुणवNा वाले एवं आकार म8 बड़े पु प �ाR होते ह ैइसके फूलने का मुAय समय माच1 माह ह ैले3कन कम तापमान होने पर अ�ैल के �थम सRाह तक अिधक संAया म8 फूल आत ेरहते ह ैफूल: क� उNम पैदावार के िलए �चुर माUा म8 धुप व आV1ता वाली जलवायु उपयुW रहती ह ै| 

गुलाब क� खेती सभी �कार क� भूिमय: म8 भली-भांित क� जा सकती ह ै ले3कन उिचत जल िनकास युW जीवांश पदाथX क� धनी बालुई दोमट से दोमट भूिम, िजसका पी.एच. मान ६-७.५ हो अिधक उपयुW मानी जाती ह ै । गुलाब क� खेती उNर एवं दि]ण भारत के मैदानी एवं पहाड़ी ]ेU: म8 जाड़ ेके 3दन: म8 क� जाती ह ै I गुलाब हतुे 3दन का तापमान 25 से 30 िड^ी स8टी^ेट तथा रात का तापमान 12 से 14 िड^ी स8टी^ेट उNम माना जाता हIै गुलाब क� खेती हतुे दोमट िम_ी तथा अिधक काब1िनक पदाथ1 वाली होनी चािहएI 
 गुलाब क� मुAयतः छै �कार क� �जाितयां पाई जाती ह ै । �थम संकर �जाितयां िजसमे 3क 3bमसन cलोरी, िम&टर dलकन, लवजान, अफकैनेडी, जवाहर, �िसड8ट, राधाकृषणन, फ&ट1 लव , पूजा, सोिनया, गंगा, टाटा सeटानरी, आfकड, सुपर &टार, अमे!रकन ह!ेरटेज आ3द ह ै I दसूरे �कार 3क पॉलीए�था इसमे अंजनी, र<मी, नत1क�, �ीत एवं &वाती आ3द I तीसरे �कार 3क फ़लोरीबiडा जैसी 3क बंजारन, दहेली d�सेज, िडJपल, 
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च�Vमा, सदाबहार, सोनोरा, नीलाJबरी, क!र<मा सूय1 3करण आ3द I चौथे �कार 3क गeडीफलोरा इसमे jkस, मांटेजुमा आ3द I पांचवे �कार 3क िमनीपेचर 	यूटी 3bकेट, रेड Oलस, पुसकला, बेबीगोCड &टार, िसCवर !टlस आ3द और अंत म8 छठवे �कार 3क लता गुलाब इसमे काoलेट, 	लैक बॉय, लeड माक1 , dपक मेराडोन, मेरीकलनील आ3द पाई जाती हIै हाईिpड टी गुलाब का एक बड़े फूल: वाला मह0वपूण1 वग1 ह ैइस वग1 के पौधे झाड़ीनुमा लJबे होते हe इनक� िवशेषता यह ह ै क� �0येक शाखा पर एक फूल िनकलता ह ै जो अ0यंत सु�दर होता ह ैहालाँ3क कुछ ऐसी 3क&मे भी ह ै िजनमे छोटे समूह म8 भी फूल उगते हe । अिधक पाला पड़ने क� ि&थित म8 कभी-कभी पौधे मर जाते ह ै इस वग1 क� �मुख 3क&मे हe एJबेसडर अमे!रकन �ाइड , बरांडा , डबल, िडलाईट, D8 डिशप , सुपर&टार , रW गंधा , 3bमसनcलोरी, अजु1न, फ&टे रेड,  रिWमा , और ^ांडेमाला आ3द | Oलोरीबंडा वग1 म8 आन े वाली 3क&म: के गुलाब हाइिpड टी 3क&म: क� तुलना म8 छोटे होते हe और अिधक संAया म8 कम लगते हe इस वग1 क� �मुख 3क&मे ह ै - जJबरा अरेिबयन नाइtस, रJबा वग1 , च!रया, आइसवग1, फ&ट1 एिडसन , लहर, बंजारन  , ज�तर-मंतर , सदाबहार , �ेमा और अuिनमा आ3द  | पोिलए�था वग1 म8 आन ेवाली 3क&म: के पौधे और फूल: का आकार हाइिpड डी एवं Oलो!रबंडा वग1 से छोटा होता ह ै ले3कन गुvछा आकार म8 Oलोरी बंडा वग1 से 

भी बड़ा होता ह ैजैसे - च_ीलwन व ईको  आ3द छोटे आत ेह ैजो गुvछ: म8 लगते ह ैएक गुvछ: म8 कई फूल होत ेह ै| िमिनएचर वग1 म8 आन े वाली 3क&म: को बेबी गुलाब, िमनी गुलाब या लघु गुलाब के नाम से जाना जाता ह ै। इनके पौधे छोट ेहोते हe िजनक� पिNया ंऔर और फूल दोन: ही छोट ेहोते हe इ�ह8 गमल: म8 या िखड़3कय: के सामने क� oया!रय: म8 सुगमता से उगाया जा सकता ह ै इसक� �मुख 3क&मे हe 3bक�, लालीपाप, नटखट, िपoसी, बेबीगोCड &टार, बेबी मेसकेरड, 3bको आ3द | 

लता गुलाब कुछ हाइिpड टी Oलो!रबंडा गुलाब: क� शाखाएँ लताx क� भांित बढ़ती ह ैिजसके कारण उ�ह8 लता गुलाब क� संzा दी जाती ह ै। इन लताx पर लगे फूल अ0यंत सु�दर द<ृय �&तुत करते ह ैइसक� �मुख 3क&मे हe - कािसनो, �ो&पे!रटी, माश1लनील, oलाइdबग, कोट टेल  आ3द | गुलाब क� अ�य नवीनतम 3क&म: म8 मुAयतः पूसा गौरव , पूसा बहादरु , पूसा ि�या , पूसा बारहमासी , पूसा वीरांगना , पूसा पीताJबर , पूसा ग!रमा, और डॉ. भरत राम आ3द आत ेहe ।
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           गुलाब के पौधे औसतन ४५-६० से.िम. क� दरुी पर लगाए जाते ह ै ले3कन िवशेष �जाित के अनुसार यह दरूी कुछ कम या अिधक भी हो सकती ह ै । सामा�यत: पोिलए�था समूह क� 3क&म: को ४५ से.िम. क� दरूी पर जब3क िमनीएचर समूह क� 3क&म: को ३०-35 से. िम. क� दरूी पर लगाया जाता ह ै । +ावसाियक 3क&मो को व कट Oलावर के िलए उगाये जाने क� दशा म8 ६० गुणा ३० से.िम. क� दरूी पर रोपाई करना उNम पाया गया ह ै|            जंगली गुलाब के ऊपर टी बdडग �ारा इसक� पौध तैयार क� जाती ह ैI जंगली गुलाब क� कलम जून- जुलाई गुलाब क� खेती हतुे िनधा1!रत खेत को जुताई के बाद तैयार करके oया!रय: म8 िवभW कर लेते ह ै। मई-जून माह म8 ५०-६० से.िम. गहरे ग�: क� उिचत दरूी पर खुदाई करके १०-१२ 3दन के िलए खुला छोड़ दतेे हe िजससे िमटटी म8 उपि&थत क�ड़े-मकोडे फफंूदी व खरपतवार इ0या3द न. हो जाते हe । oया!रयो म8 30 स8टीमीटर तक सूखी पिNयो को डालकर खोदी गयी िम_ी से oया!रयो को बंद कर देना चािहए साथ ही गोबर क� खाद एक महीने पहले oयारी म8 डालना चािहए । इसके बाद oया!रयो को पानी से भर दनेा चािहए साथ ही दीमक के बचाव के िलए फ़ालीडाल पाउडर या काब�Oयूरान 3 जी. का �योग करना चािहए I लगभग 10 से 15 3दन बाद ओठ आन ेपर इ�ही oया!रयो म8 कतार बनाते >ए पौधे व लाइन से लाइन क� दरूी 30 गुणा 60 स8टीमीटर रखी जाती हIै इस दरूी पर पौधे लगाने पर फूलो क� डडंी लJबी व कटाई करने म8 आसानी रहती हIै 

म8 oया!रयो म8 लगभग 15 स8टीमीटर क� दरूी पर लगा दी जाती हIै नवJबर से 3दसंबर तक इन कलम म8 टहिनयां िनकल आती ह ै । इन पर से कांटे चाकू से अलग कर 3दए जाते ह ै I जनवरी म8 अvछे 3क&म के गुलाब से टहनी लेकर टी आकार क� किलका िनकालकर जंगली गुलाब को ऊपर टी म8 लगाकर पालीथीन से कसकर बाँध दतेे हIै �यो-�यो तापमान बढता ह ै इनमे टहनी िनकल आती हIै जुलाई अग&त म8 रोपाई के िलए पौधे तैयार हो जाते ह ैI   िसतJबर-अoटूबर तक पौधे क� रोपाई करनी चािहएI रोपाई करते समय Kयान दनेा चािहए 3क जमीन से घास फूस हटाकर भूिम क� सतह से 15 स8टीमीटर क� ऊंचाई पर पौध: क� रोपाई करनी चािहएI पौधे लगाने के बाद तुरंत dसचाई कर दनेा चािहएI  
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उNम को!ट के फूलो क� पैदावार लेने हतुे छँटाई के बाद �ित पौधा 10 3कलो^ाम गोबर क� खाद िम_ी म8 िमलाकर dसचाई करनी चािहए I खाद दनेे के एक सRाह बाद जब नई कोपल8 फूटने लगे तो 200 ^ाम नीम क� खली 100 ^ाम ह�ी का चूरा तथा रासायिनक खाद का िम�ण 50 ^ाम �ित पौधा दनेा चािहए I िम�ण का अनुपात एक अनुपात दो अनुपात एक मतलब यू!रया, सुपर फा&फेट, पोटाश का होना चािहए I गुलाब के िलए dसचाई का �बंधन उNम होना चािहए I आव<यकतानुसार गम� म8 5 से 7 3दन: के बाद तथा सद� म8 10 से 12 3दन: के बाद dसचाई करते रहना चािहए I मैदानी भागो म8 कटाई-छटाई हतुे अoटूबर का दसूरा सRाह सव�Nम होता ह ैले3कन उस समय वषा1 नह5 होनी चािहएI पौधे म8 तीन से पांच मुAय टहिनय: को 30 से 40 स8टीमीटर रखकर कटाई क� जाती ह ै I यह Kयान रखना चािहए 3क जहाँ आँख हो वहा ँसे 5 स8टीमीटर ऊपर से कटाई करनी चािहएI कटे >ए भाग को कवकनाशी दवाओ से जैसे 3क कापर आoसीoलोराइड, काब��डािजम, pोडोिम�ण या चौब!टया पे&ट का लेप लगना आव<यक होता हIै गुलाब म8 मुAयतः पाउडरी िमC�ू या खरा1 रोग, उलटा सूखा रोग लगते ह ै I खरा1 रोग को रोकने हतुे गंधक दो ^ाम �ित लीटर पानी म8 या डायनोकॉप एक िमलीलीटर �ित लीटर पानी म8 या �ाइकोडमा1 एक िमलीलीटर �ित लीटर पानी म8 घोलकर 15 3दन के अंतराल पर दो िछड़काव दवा अदल-बदल कर करना चािहएI सूखा रोग क� रोकथाम हतुे 50 �ितशत कापर 

आoसीoलोराइड को 3 ^ाम �ित लीटर पानी म8 घोलकर िछड़काव करना चािहए िजससे सूखा रोग न लग सकेI गुलाब म8 अिधकांशतः मा�, दीमक एवं सCक क�ट लगते ह ैI मा� तथा सCक क�ट के 3दखाई दनेे पर तुरंत डाई िमथोएट 1.5 िमलीलीटर �ित लीटर पानी म8 या मोनोbोटोफास 1 िमलीलीटर �ित लीटर पानी म8 घोलकर 2 -3 िछड़काव करना चािहए I दीमक के िनयंUण हतुे dसचाई करनी चािहए तथा फोरेट 10 जी. 3 से 4 ^ाम या फ़ालीडाल 2% धुल 10 से 15 ^ाम �ित पौधा गुड़ाई करके भूिम म8 अvछी तरह िमला देना चािहएI फूल: को दोपहर के बाद ही कुछ डठंल के साथ तेज चाकू या 	लेड क� सहायता से काटना चािहए फूल: को काटने के बाद तुरंत उ�ह8 पानी से भारी बाCटी या टब म8 रखकर एकिUत करते जाते हe । फूल: को य3द दरू के बाजार म8 भेजना हो या कट Oलावर के ?प म8 �योग करना हो तो उ�ह8 सAत फूल किलका क� अव&था म8 २०-२५ से.िम. लJबे डठंल के साथ काटना चािहए | सफ़ेद, लाल, गुलाबी रंग के फूलो क� अध खुली पंखुिड़य: म8 जब ऊपर क� पंखुड़ी नीचे क� ओर मुड़ना शु? हो जावे तब फूल काटना चािहएI फूलो को काटते समय एक या दो पिNया ंटहनी पर छोड़ दनेा चािहए िजससे पौध: क� वहाँ से बढ़वार होने म8 कोइ परेशानी न हो सकेI फूलो क� कटाई करते समय 3कसी बत1न म8 पानी साथ म8 रखना चािहए िजससे फूलो को काटकर पानी तुरंत रखा जा सकेI बत1न म8 पानी कम से कम 10 स8टीमीटर गहरा अव<य होना चािहए िजससे फूलो क� डडंी पानी म8 डूबी रह ेपानी म8 प!रर]क भी िमलाते हIै फूलो को कम से कम 3 घंटे पानी म8 रखने के बाद �ेणीकरण के िलए िनकालना चािहए I य3द �ेणीकरण दरे 
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से करनी हो तो फूलो को 1 से 3 िड^ी स8टी^ेट तापbम पर शीत सं^हागार म8 रखना चािहए िजससे 3क फूलो क� गुणवNा अvछी रह सकेI गुलाब क� उपज भूिम क� उव1रा शिW फसल क� दखेरेख एवं �जाितय: पर िनभ1र करती हैI 3फर भी आमतौर पर लगभग 200 से 250 �jटल �ित हoेटेयर उपज �ाR होती हIै गुलाब क� खेती फूल �ाR करने क� दिृ. से एवं इससे गुलाब जल और गुलाब का तेल �ाR करने 

क� दिृ. से अित मह0वपूण1 ह ै । हमारे दशे म8 गुलाब का उ0पादन अपनी शैशवा&था म8 ही ह ै पर�तु इसम8 अभी अपार संभावनाएँ हe । समय क� आव<यकता ह ै 3क हम गुलाब के +ावियक मह0व को समझ8 एवं इसके मह0व एवं इसक� उ9त कृषी तकनीक एवं इसके रोग िनयंUण उपाय: के �ित जन साधारण, 3कसान:, +वसाियय:  को जागuक कर8 िजससे वे इसक� उ9त कृिष कर इसे एक िनयिमत आय का �ोत बना कर अपने जीवन म8 एवं इस धरती म8 इसक� खुशबु महका सक8  । 
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Eco-friendly Plastics 

Rupnarayan Sett 

Tropical Forest Research Institute, Jabalpur 

 

In the recent era, plastic is one of the 

most common and useful items of our daily 

lives. The plastic industry produces billions of 

kilograms of plastic each year for the 

preparation of packing materials, dining 

utensils, food packing, insulation, etc. it is not 

necessary to explain how plastic materials are 

used today. Now-a-days plastic is fully 

involved with each and every moment of our 

life, but none of us is aware of the disposal 

and degradation of these materials. Along 

with the biodegradation of toxic wastes such 

as pesticides and chlorinated hydrocarbons, 

disposal and degradation of solid waste-like 

plastic is a burning environmental problem 

today. 

Can plastic be eco-friendly? The 

answer is “yes, of course”. There are certain 

bio-based polymers – bio-plastics, which are a 

better substitute of synthetic petroleum 

based plastics. Better in the sense that bio-

plastics are bio-degradable i.e., easily 

amenable to microbial attack. 

Common plastics or synthetic plastics 

are petroleum based xenobiotic polymers of 

various types, such as – polyethylene, 

polypropylene, polystyrene, etc. Disposal of 

these plastic materials produce solid wastes – 

one of the major soil pollutants of the recent 

world. They are non-degradable and liberate 

green house gases on burning. 

Bio-plastics are bio-based polymers, 

derived from renewable biomass sources, 

such as vegetable fats and oils, corn starch, 

pea starch or microbiota. They are bio-

degradable substances which can break down 

in either anaerobic or aerobic environments 

depending on the way they are manufactured. 

Different types of bio-plastics are there: 

Cellulose-based plastics: They are mainly 

esters of cellulose (including cellulose acetate 

and nitrocellulose) and their derivatives 

including celluloid. 

Starch-based plastics: At present most widely 

used bio-plastic is thermoplastic starch. They 

occupied about 50% of the bio-plastic market. 

In industry, starch-based bio-plastics are often 

made by blending starch with bio-degradable 

polyesters such as poly-capro-lactone or poly-

butylene adipate-co-terephthalate. These 

blends are compostable and so bio-

degradable. Another starch-based plastic is 

made by blending starch with poly-eolefine. 

These blends are no longer bio-degradable, 

but produce a lower carbon footprint than 

petroleum based plastics.
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Poly-lactic acid (PLA) plastics: Poly-lactic acid 

or poly-lactide (PLA) is thermoplastic aliphatic 

polyester derived from renewable sources 

such as corn starch or dextrose, tapioca roots, 

sugarcane, etc. It resembles conventional 

petrochemical-based mass plastics in its 

characteristics. In 2010, PLA was rated as the 

second most important bio-plastic of the 

world in respect to consumption volume. 

Polylactic acid 

 

‘Polylactic acid’ is not a polyacid and so the 

name does not follow IUPAC standard 

nomenclature, but it is rather polyester. Due 

to the chiral nature of lactic acid, several 

distinct forms of polylactide exist. Most 

common are poly-L-Lactide (PLLA) and poly-L-

Lactide-co-D,L-Lactide (PLDLLA). PLLA is the 

product resulting from polymerization of L-

Lactide. It has a crystallinity of around 37%, a 

glass transition temperature between 60-65 

0
C, a melting temperature between 173 and 

178 
0
C. Heat resistant PLA can withstand 

temperature of 110 
0
C. PLA cups cannot hold 

hot liquids as it has relatively low glass 

transition temperature. Due to its ability to 

degrade into lactic acid, it is used as medical 

implants in the form of anchors, screws, 

plates, pins, rods and as a mesh. Depending 

on the exact type used, it breaks down inside 

the body within 6 months to 2 years. This 

gradual degradation is desirable for a support 

structure, as it transfers the load of the body 

on the bones along with the healing. PLA can 

also be used as compostable packaging 

material, cups, bags, disposable table-wares. 

 

Production of PLA (n and m are large numbers) 
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Poly-hydroxy-lalkanoates (PHA): These are bio-

derived and bio-degradable linear polyesters. 

They are produced in nature by bacterial 

fermentation of sugars or lipids. PHA is more 

ductile and less elastic than other plastics. These 

plastics are being widely used in the medical 

industry. Probably the most common type of 

PHA is poly-3-hydroxy butyrate (P3HB), a form of 

poly hydroxyl butyrate (PHB). Other types of 

polymers of this class are produced by a variety 

of micro-organisms. These include poly-4-

hydroxy butyrate (P4HB), poly hydroxyl valerate 

(PHV), poly hydroxyl hexanoate (PHH), poly 

hydroxyl octanoate (PHO) and their copolymers. 

Polyhydroxybutyrate was first isolated 

and characterized in 1925 by French 

Microbiologist Maurice Lemoigne. PHB is 

produced by micro-organisms such as Ralstonia 

eutrophus or Bacillus megaterium under 

physiological stress condition, when nutrients 

are limited. The polymer is primarily a product of 

carbon assimilation (from glucose or starch) by 

microorganisms. PHB is produced as a form of 

energy storage molecule which they metabolize 

when common energy sources are not available. 

PHB is water insoluble and relatively resistant 

to hydrolytic degradation, while other 

currently available bio-degradable plastics are 

either water soluble or moisture sensitive. It 

has good oxygen permeability and good 

ultraviolet resistance. Melting point of PHB is 

175
0
C and glass transition temperature is 2

0
C. 

It produces transparent film at melting point. 

It is non-toxic and bio-compatible and hence 

is suitable for medical applications. It sinks in 

water which facilitates its anaerobic bio-

degradation in sediments. 

A copolymer containing approximately equal 

amounts of PHB (poly-β-hydroxybutyrate) and 

PHV (poly-β-hydroxyvalerate), has the 

greatest market success so far. 

Structure of copolymer of PHB and PHV 

 

 

 

 

P4HB (n is a large number) 
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Bio-derived Polyethylene: The monomer of 

polyethylene is ethylene. It is produced by 

one small chemical step from ethanol, which 

is produced by fermentation of sugarcane or 

corn. Bio-derived polyethylene is physically 

and chemically identical to traditional 

polyethylene. It is not bio-degradable but can 

be recycled. It can considerably reduce 

greenhouse gas emissions. 

Photobiodegradable plastics: These are 

polymers whose structure is altered by 

exposure to ultraviolet radiation (from 

sunlight), generating modified polymers 

amenable to microbial attack. 

Environmental Impact: The production and 

use of bio-plastics is a more sustainable 

activity when compared with the plastic 

production from petroleum, because it relies 

less on fossil fuel as a carbon source and also 

introduces fewer net new greenhouse 

emission if it biodegrades. They reduce 

hazardous waste caused by oil-derived 

plastics, which remain solid for hundreds of 

years. However, manufacturing of bio-plastic 

materials is often still reliant upon petroleum 

as an energy and material source, although 

renewable energy can be used to obtain 

petroleum independence. It has been studied 

that corn-based plastics ranked higher in 

environmental defects than their 

counterparts such as synthetic based plastics 

by creating acidification, carcinogens, eco-

toxicity, eutrophication, ozone depletion, 

respiratory effects and smog. 

Conclusion 

Although bio-plastics are bio-

degradable in lesser time than petroleum 

based plastics, but they damage existing 

recycling projects. Bio-plastics are a mixed 

bag, and considerably more complicated than 

bio-fuels, mostly because there are about two 

dozen different ways to create bio-plastics, 

and everyone has different properties and 

capabilities. Also, because of their large 

number of varieties having different 

properties, it is almost impossible to apply 

right chemical in the recycling vat. It can 

introduce new chemicals that make the final 

recycled product weaker or even unusable. 

More research is required on the recycling 

methods for each type of bioplastic.
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Chironji (Buchanania lanzan Spreng.): Save me…!  

Naseer Mohammad, Fatima Shirin, Tresa Hamalton and Yogeshwar Mishra 

Genetics & Plant Propagation Division, Tropical Forest Research Institute, Jabalpur  

 

Chironji (Buchanania lanzan Spreng), 

an underutilized fruit crop, assumes great 

significance due to its multifarious uses and 

capacity to withstand adverse climatic 

conditions. At present, it is growing under 

forest conditions and gives monetary reward 

to the tribal community of the country. It is a 

medium-sized deciduous tree belonging to 

family Anacardiaceae. It bears fruits 

containing a single seed, which is popular as 

an edible nut, known as chironji. Fruits ripen 

from April to May. The flesh of ripe fruit is 

very palatable and the oily kernels are the 

most important part which is used in 

preparation of sweets and puddings. The 

kernel is highly nutritious are rich in protein 

content (20-30%) and have high oil content 

(40-50%), which is used as substitute olive and 

almond oil.  Kernel is of very high value and 

fetches an average of Rs. 1000-1200.00 per Kg 

in market.  

Chironji originated in the Indian sub-

continent. The tree is found as natural wild in 

the tropical deciduous forests of north, 

western and central India mostly in the states 

of Madhya Pradesh, Bihar, Orissa, Andhra 

Pradesh, Chhattisgarh, Jharkhand, Gujarat, 

Rajasthan and Maharashtra.  

In the recent past, due to excessive 

felling of trees and unscientific exploitation, 

considerable reduction in the population of B. 

lanzan has been recorded. International 

Union for Conservation of Nature and Natural 

Resources (IUCN) has included B. lanzan is in 

the Red Data Book as it is vulnerable plant. 

Status of Research: 

At present, no cultivars or selections 

are identified in this important minor fruit as 

no organized commercial cultivation is 

practiced. There is an urgent need to identify 

superior selections /cultivars in chironji for 

promotion of this highly potential indigenous 

fruit crop.  

Genetic resources of chironji have not 

been given due attention till now, therefore, 

very limited collections have been made. 

Accessions of chironji have been collected 

from Gujarat, Uttar Pradesh, Maharashtra, 
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Bihar, Chhattisgarh and Rajasthan by Central 

Horticultural Experiment Station, Godhra and 

Central Institute for Subtropical Horticulture. 

Recently, NBPGR, New Delhi have taken up 

specific exploration and collection missions in 

the diversity rich areas of Madhya Pradesh, 

Gujarat, Chhattisgarh and Rajasthan for the 

collection of chironji and 74 accessions have 

been collected. From Gujarat, 30 variable 

accessions were collected and 8 collections 

were found promising for important 

horticultural traits and are being evaluated for 

field performance at CHES, Godhra.  

Chironji is propagated through seeds. 

It is reported that seed treatments (Sulphuric 

acid treatment, mechanical treatment 

through hammer) promotes seed 

germination. Studies were conducted on 

germination as influenced by different months 

of the year, by storing the seeds at room 

temperature. The results showed that seed 

sown in the month of August gave 

comparatively better performance than the 

seeds sown in any other month of the year. 

Vegetative propagation through soft wood 

grafting and chip budding is successful but 

rarely tried. Buchanania lanzan is considered 

as a very difficult to root species with poor 

survival and growth in the field.  There are 

also few published reports on tissue culture 

(micropropagation) of chironji. Various 

research groups have reported multiple shoot 

formation and plant regeneration from seed 

explants.  

Non-scientific exploitation has 

decreased the natural population of Chironji 

tree drastically from its natural habitat.  

Presently chironji trees are available only in 

the forest or marginal lands near the villages. 

Many of the populations have been 

completely wiped off in the recent past. There 

is an urgent need to initiate the steps for 

conservation as well as genetic improvement 

of this socio-economically important tree 

species. 

Conservation and Improvement strategy: 

It is very important to clearly define 

the short and long term objective by keeping 

in view the present and future needs. 

1. Collection of germplasm and 

establishment of germplasm bank: 

Genetic resources of chironji have not 

been given due attention till now, 

therefore, very limited collections have 

been made. Some explorations have been 

carried out by CHES (CIAH), Godhra, CISH, 

Lucknow and NBPGR, New Delhi.  It 

necessary to take the review of the 

germplasm collected by these 

organizations and if found necessary 

extensive survey and collection should be 

carried out under the aegis of ICFRE so 

that entire variability of this species can 

be saved. Germplasm bank should be 

established form the collected 

populations preferably at more than one 

location in areas suitable for chironji as 
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available for teak at Lohara, Chandrapur 

(MS). 

2. To develop propagation package for 

selected germplasm through seeds and 

vegetative propagation: Less regeneration 

is one of the major problem in chironji. 

Since, seed is economically important part 

and get collected leaving no scope for 

regeneration under natural conditions. 

Therefore it is of prime importance to 

take up the activity on development of 

package of propagation package through 

seeds and vegetative means. 

3. Development of agro-forestry model for 

Chironji: Chironji is facing severe genetic 

erosion as a result of activities related to 

afforestation in tribal inhabitated areas.  

 

Since it is economically very important 

crop, it is necessary to check its potential 

in agro forestry system and develop a 

suitable agro forestry model so that 

efforts can be made to popularize it 

among the farmers for incorporating it in 

to the agro forestry system.  

4. Establish progeny trial for evaluating the 

performance of selected germplasm in 

the field 

5. Establishment of SSOs and CSOs to ensure 

quality seed supply for operational 

forestry/mass multiplication  

6. Development of breeding populations by 

undertaking hybridization programme 

among elite parents for extraction of 

transgressive segregants for seed yield 
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Know your Biodiversity 

Swaran lata and Tresa Hamalton 

Tropical Forest Research Institute, Jabalpur 

 

Gloriosa superba 

 

Gloriosa superba derives its name 

from the word “Glorious”, which means 

handsome and “superb” meaning splendid or 

majestic kind. It is the national flower 

of  Zimbabwe and state flower of Tamilnadu. 

In 2004, it was adopted as official flower of 

the de facto rebel lands of Tamil Eelam, Sri 

Lanka. A postal stamp is issued by the Indian 

Postal Department to commemorate the 

flower.  

Belonging to family Liliaceae, it is 

known as Climbing-lily, Creeping-lily, Flame-

lily, Glory-lily, Gloriosa lily, Tiger claw etc. It is 

erect perennial, tuberous, climbing herb. The 

plant grows in sandy-loam soil in the mixed 

deciduous forests in sunny positions. It is very 

tolerant of nutrient-poor soils. It is also widely 

grown as an ornamental plant in cool 

temperate countries. This plant has been a 

source of medicine right from the ancient 

time. It is one of the most popular herbs due 

to its medicinal properties as well as its 

endangered status. It produces two important 

alkaloid clochicine and gloriosine, which are 

present in seeds and tubers.  

This plant is poisonous, toxic enough 

to cause human and animal fatalities if 

ingested. It has been used in the treatment of 

gout, infertility, open wounds, snakebite, 

ulcer, arthritis, cholera, leprosy, bruises, 

cancer, impotence, smallpox, sexually 

transmitted diseases and internal parasites. 

The sap from the leaf tip is used for pimples 

and skin eruptions. Tribals apply the powder 

of rhizome with coconut oil in skin eruptions, 

baldness and related diseases. This 

combination is said to be effective in snake 

and scorpion bites too. It induces labour pain 

and performs normal delivery. 

 Gloriosa is a commercially imperative 

medicinal plant having diverse medicinal 

applications. Due to greater demand it is 

cultivated on farms but most plant material 

sold into the pharmaceutical trade comes 

from wild populations. Over-exploitation of 

this plant is facing major problem of local 

extinction. It has been affirmed as 

endangered plant by IUCN and hence there is 

a greater need to conserve the plant by in situ 

and ex situ multiplication so as to meet the 

ever increasing demand from the 

pharmaceutical industries. There is a greater 

need for a community-based approach and 

awareness among local community for its 

conservation. 
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Terpsiphone paradisi 

 

 

The Asian Paradise Flycatcher 

“Terpsiphone paradise” is a forest-living bird 

species that is widely distributed in Asia. It 

belongs to family Monarchidae. They feed on 

insects, which they capture in the air often 

below densely canopied tree. In Singapore 

these birds are extinct. It is state bird of 

Madhya Pradesh and known as Dhudhraj. A 

few are migratory, but the majority are 

resident. 

Asian Paradise Flycatchers are noisy 

birds uttering sharp skreek calls. They have 

short legs and sit very upright whilst perched 

prominently, like a shrike. They have twelve 

tail feathers of which the two central feathers 

of adult males are greatly elongated and form 

streamers. There are two colour types in 

males, rufous and white. Some rufous-

coloured males do not have long central tail 

feathers.  Therefore three types of males i.e. 

white-coloured male with long tail, rufous-

coloured male with long tail, and rufous-

coloured male with short tail exist in the same 

population. Females are rufous-coloured and 

do not have elongated tail feathers. Females 

and Rufose coloured male with short tails 

resemble each other in plumage colouration. 

The mating system of the Asian 

Paradise Flycatcher is social monogamy 

despite the male’s exaggerated long tail 

feathers which is limited in monogamous 

species. The breeding season lasts from May 

to July. Being socially  monogamous both 

male and female take part in nest-building, 

incubation, brooding and feeding of the 

young. Three or four eggs are laid in a neat 

cup nest made with twigs and spider webs on 

the end of a low branch. Chicks hatch in about 

21 to 23 days. Interspecific feeding has been  

seen in Paradise Fly catchers chicks fed 

by Oriental White Eyes. 

Paradise Fly catcher is enlisted in the 

IUCN Threatened Species List. Hence there is 

urgent need to initiate strong steps to 

maintaining stable populations of Paradise Fly 

Catcher. 

 


