
Volume 9, Issue 12, December – 2024                              International Journal of Innovative Science and Research Technology 

ISSN No:-2456-2165                                                                                                            https://doi.org/10.5281/zenodo.14603049 

 

 

IJISRT24DEC1819                                                              www.ijisrt.com                   2261 

Indigenous Spices of Manipur: Traditional Practices, 

Health Benefits, and Economic Potential 
 

 

*Haorongbam Nandakumar Singh 

Department of Food Technology, Naorem Birahari College, Khundrakpam, Manipur 

Corresponding Author:  

 

 

Moirangthem Lakshmipyari Devi 
Department of Food Technology,  

Naorem Birahari College, Khundrakpam, Manipur 

Helena Thongam 
Department of Food Technology,  

Naorem Birahari College, Khundrakpam, Manipur 

 

 

Abstract:- Manipur, a North-Eastern state of India, 

harbours a wealth of indigenous spices deeply embedded 

in its culinary heritage, medicinal practices, and socio-

economic framework. This paper explores the rich 

biodiversity of Manipur's spice sector, with a focus on key 

spices such as turmeric, ginger, chili, and Eryngo, 

alongside others like cinnamon, black cardamom, and 

bay leaf. These spices are not only integral to local cuisine 

but also possess significant therapeutic properties, 

supported by modern scientific research. Despite their 

potential, the spice industry faces challenges related to 

overharvesting, limited processing facilities, and 

inadequate market access. This review highlights the 

socio-economic importance of these spices, outlines their 

health benefits, and examines sustainable development 

practices for the industry. It suggests policy solutions, 

infrastructure development, and organic farming 

promotion to access the full potential of Manipur's spice 

sector. By combining traditional knowledge with modern 

science, this paper presents strategies for enhancing the 

global competitiveness of Manipur’s spices while 

preserving its cultural heritage and biodiversity. 
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I. INTRODUCTION 

 

Manipur, located in the vibrant North-Eastern region of 
India, is a repository of rich biodiversity and cultural heritage. 

Among its many treasures, indigenous spices stand out as an 

essential component of the region’s socio-economic 

development. Spices such as turmeric (Curcuma longa), 

ginger (Zingiber officinale), chili (Capsicum spp.), and 

Eryngo (Eryngium foetidum) have been integral to the 

region’s culinary, medicinal, and cultural traditions for 

centuries. Complementing these are other important spices 

like cinnamon (Cinnamomum tamala), black cardamom 

(Amomum subulatum), bay leaf (Cinnamomum tamala), pipli 

(Piper longum) and mustard seeds (Brassica spp.) which 
together enrich the region’s spice repertoire and add to its 

cultural significance. 

 

Historically, these spices have served more than just 

culinary purposes. They have been used extensively in 

traditional medicine by indigenous healers, known as Maibas 

and Maibis, who have incorporated them into remedies for a 

variety of ailments, from digestive disorders to inflammatory  

 

diseases. The therapeutic potential of these spices, rooted 
in their rich phytochemical profile, has been corroborated by 

modern scientific studies. For instance, turmeric’s curcumin 

exhibits strong anti-inflammatory and antioxidant properties, 

while ginger’s gingerol is widely recognized for its benefits to 

gastrointestinal health. Capsaicin in chili and essential oils in 

Eryngo further underline the pharmacological importance of 

these spices [1, 2]. 

 

In addition to their health benefits, spices also hold 

tremendous economic potential. Manipur’s spice cultivation 

spans approximately 10,610 hectares, producing nearly 

23,990 metric tons annually. Spices such as turmeric, ginger, 
and chili dominate this production, finding markets not only 

within India but also internationally in regions such as 

Southeast Asia, Europe, and the Middle East. Despite this 

promise, the sector faces challenges such as overharvesting, 

limited access to modern processing facilities, and lack of 

adequate market linkages, which collectively hinder the full 

realization of its economic value [3]. 

 

This paper aims to provide a comprehensive exploration 

of the role of indigenous spices in Manipur, addressing their 

traditional uses, health benefits, and economic potential. It 
further examines the challenges faced by the spice industry 

and proposes sustainable solutions for its development. By 

integrating traditional knowledge with modern scientific 

innovation and policy support, this study aspires to highlight 

how Manipur’s spice sector can contribute significantly to 

local livelihoods, global spice markets, and biodiversity 

conservation. 
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II. TRADITIONAL PRACTICES 

 
The indigenous spices of Manipur are deeply interwoven 

with the cultural, culinary, and medicinal traditions of the 

region. For centuries, these spices have served as not only 

flavouring agents but also as symbols of cultural identity and 

health guardians. This section delves into the traditional 

practices associated with these spices, focusing on their 

culinary, ritualistic, and medicinal applications, reflecting the 

rich heritage and ecological wisdom of the people of Manipur.  

 

A. Culinary and Ritualistic Uses 

Manipur’s spices are integral to its cuisine, where they 
enhance the flavour, aroma, and nutritional value of 

traditional dishes. Turmeric (Curcuma longa) is a cornerstone 

of Manipuri cuisine, used as a natural colouring agent and 

flavour enhancer in curries, pickles, and fermented foods. Its 

presence in ceremonial dishes underscores its symbolic 

significance, where it is associated with purity and 

auspiciousness. Ginger (Zingiber officinale), another staple, 

finds its place in teas, soups, and spice pastes, adding a 

characteristic warmth and unique that is both refreshing and 

comforting. Ginger is also valued for its soothing qualities 

during harsh winters, emphasizing its functional role in daily 

diets. 
 

Chili (Capsicum spp.), particularly the iconic Umorok 

(King Chili), holds a special place in Manipuri households. 

Known for its fiery heat and unique flavour profile, chili is a 

key ingredient in chutneys, spice mixes, and curries. Its 

intense heat is also considered beneficial for stimulating the 

appetite and enhancing metabolism. Similarly, Eryngo 

(Eryngium foetidum), or Awaphadigom as it is locally known, 

is prized for its distinctive aroma and tangy flavour, often 

used fresh in salads, soups, and chutneys to lend a unique 

touch to dishes. 
 

Spices like cinnamon, black cardamom (Amomum 

subulatum), and bay leaf (Cinnamomum tamala) are used 

extensively in stews, rice dishes, and festive preparations. 

Their subtle yet complex flavours elevate traditional recipes, 

showcasing the deep culinary knowledge inherent in Manipuri 

culture. These spices are often paired with others to create 

harmonious flavour profiles that have been perfected over 

generations. 

 

The ritualistic use of spices also highlights their cultural 
importance. Turmeric, for example, is an essential element in 

purification rituals, wedding ceremonies, and festivals, where 

it symbolizes prosperity and divine blessings. Ginger and chili 

are sometimes used in symbolic offerings, reflecting their 

association with health and protection. These practices 

underline the profound respect and value that Manipuri 

culture places on its spices. 

 

B. Medicinal Applications 

The medicinal use of indigenous spices in Manipur is a 

testament to the wisdom of traditional healers, known as 

Maibas and Maibis, who have long relied on these natural 
resources to treat a variety of ailments. Turmeric, with its high 

curcumin content, has been used as an anti-inflammatory 

agent and for wound healing. It is applied as a paste for cuts 

and bruises and consumed in milk or water to alleviate 
internal inflammation. Singh and Devi [2] noted that its 

antimicrobial properties make it a staple in remedies for skin 

infections and digestive issues. 

 

Ginger, well-known for its warming properties, is widely 

used for respiratory relief, digestive support, and pain 

management. It is commonly brewed into teas or incorporated 

into soups to combat colds, coughs, and sore throats. Its 

efficacy in managing nausea and gastrointestinal discomfort 

has been well-documented both in traditional practices and 

modern pharmacological studies [4]. 
 

Chili, particularly Umorok, is valued not only for its 

culinary heat but also for its medicinal properties. Capsaicin, 

the active compound in chili, acts as a natural pain reliever, 

stimulates circulation, and serves as a decongestant during 

respiratory ailments. Traditional uses often involve chili-

infused oils or pastes to alleviate joint pain and muscle 

soreness. 

 

Eryngo, with its rich essential oil content, has been 

traditionally used to treat stomach disorders, fever, and loss of 

appetite. Consumed as fresh leaves or brewed into herbal 
infusions, it is believed to have antimicrobial and analgesic 

properties, making it a versatile remedy for common ailments 

[5]. 

 

Other spices, such as black cardamom and bay leaf, also 

find their place in traditional medicine. Black cardamom is 

used for its digestive benefits and is often prescribed for 

conditions such as bloating and indigestion. Bay leaf infusions 

are believed to support respiratory health and reduce 

inflammation. The holistic use of these spices reflects a deep 

understanding of their therapeutic potential and their role in 
maintaining overall well-being. 

 

III. HEATH BENEFIT 

 

The indigenous spices of Manipur are celebrated not 

only for their vibrant flavours but also for their significant 

medicinal and therapeutic properties. Turmeric (Curcuma 

longa), known for its active compound curcumin, is a potent 

anti-inflammatory and antioxidant agent, commonly used to 

treat skin infections, wounds, and inflammatory conditions. It 

has been shown to help manage arthritis, diabetes, and 
digestive disorders while boosting immunity and possibly 

offering anticancer benefits [4, 5]. Similarly, ginger (Zingiber 

officinale) contains gingerol, which has demonstrated anti-

inflammatory and antioxidant effects. It is commonly used to 

alleviate nausea, motion sickness, and digestive discomfort, 

and it also provides relief from colds, coughs, and sore 

throats. Studies suggest that gingerol may also reduce muscle 

soreness and aid in metabolic conditions, contributing to 

better digestive health [6, 7]. Chili (Capsicum spp.), 

particularly rich in capsaicin, is known for its analgesic and 

anti-inflammatory properties. Capsaicin stimulates 

metabolism, enhances lipid oxidation, and contributes to 
weight management while providing cardiovascular benefits 

[8, 9]. Eryngo (Eryngium foetidum), rich in essential oils with 
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antimicrobial and analgesic properties, is used to treat 

stomach aches, fever, and respiratory issues. It is also a 
natural appetite stimulant and a traditional remedy for 

digestive disorders [10, 11]. Cinnamon (Cinnamomum 

tamala) contains cinnamaldehyde, a compound known for its 

anti-microbial and anti-inflammatory properties. Research 

shows it helps regulate blood sugar levels, improves insulin 

sensitivity, and supports heart health by reducing cholesterol 

levels [12]. Additionally, cinnamon aids digestion and 

alleviates bloating [13]. Black cardamom (Amomum 

subulatum), indigenous to the region, is highly valued for 

managing respiratory disorders like asthma and bronchitis. It 

also supports kidney health and acts as a natural diuretic [14]. 
Studies suggest its role in enhancing overall respiratory health 

[15]. Bay leaf (Cinnamomum tamala) is known for its 

antibacterial and antifungal properties, which help improve 

digestion and reduce symptoms of bloating and constipation. 

It also plays a role in managing blood sugar and cholesterol 

levels and supports respiratory health by relieving coughs and 

colds [16][17]. Pipli (Piper longum), or Indian long pepper, is 

widely recognized for its respiratory benefits, particularly for 

asthma and bronchitis. It also stimulates digestion, acts as a 

detoxifier for the liver, and possesses anti-inflammatory and 

analgesic properties [18][19].Mustard seeds (Brassica spp.) 

are prized for their antimicrobial properties and their ability to 
improve digestion. When used in oils, they provide relief from 

muscular pain and arthritis and act as a natural expectorant for 

respiratory issues [20]. Eryngo is an essential spice, helping 

detoxify the body by removing heavy metals. It reduces 

inflammation, supports digestive health, and boosts immunity. 

Moreover, it serves as a natural remedy for anxiety and stress 

[21]. The therapeutic properties of these indigenous spices are 

well-supported by scientific studies, which confirm their 

efficacy in various health conditions. Their role in promoting 

digestive health, managing inflammation, and supporting 

metabolic regulation highlights their importance in both 
traditional and modern medicine. Through their unique 

phytochemical compositions, these spices not only enrich 

Manipur's cuisine but also validate its rich healing practices 

[22, 23, 24] 

 

IV. ECONOMIC POTENTIAL 

 

Manipur’s spices are integral to both local livelihoods 

and global markets. The following aspects highlight their 

economic contributions and potential. 

 
A. Cultivation and Market Trends 

The region dedicates 10,610 hectares to spice farming, 

producing 23,990 metric tons annually. Turmeric and ginger 

dominate exports, with rising demand for organic spices [25, 

26]. 

 

B. Value Addition 

Processing into oils, powders, and extracts enhances 

marketability. Products like curcumin extracts have found 

niches in nutraceuticals, highlighting untapped potential [27]. 

 

C. Challenges and Solutions 

Lack of infrastructure and certifications limits market 
access. Recommendations include investment in post-harvest 

facilities and organic branding [28]. 

 

V. SUSTAINABILITY AND POLICY 

 

Promoting sustainable agroforestry and reducing 

overharvesting are critical for biodiversity conservation. 

Government incentives and capacity-building initiatives can 

foster sustainable growth [29, 30]. 

 

VI. RECOMMENDATIONS 
 

A. Infrastructure Development Investments in cold storage 

facilities, processing units, and efficient transportation 

networks are vital to minimizing post-harvest losses and 

improving the marketability of Manipur's spices. 

Establishing spice processing hubs in proximity to major 

cultivation areas can help streamline the supply chain and 

ensure the preservation of bioactive compounds. 

B. Promotion of Organic Farming Facilitating access to 

organic certifications through subsidized programs and 

training workshops can encourage farmers to adopt 

organic farming practices. This will not only enhance 
product quality but also help penetrate lucrative global 

markets where demand for organic and sustainable 

products is high. 

C. Farmer Education and Capacity Building Organizing 

regular training programs on sustainable cultivation 

methods, pest management, and value addition techniques 

can empower farmers to optimize yields and income. 

Collaboration with agricultural universities and NGOs can 

support the effective dissemination of knowledge and 

resources. 

D. Strengthening Market Linkages Establishing cooperatives 
and partnerships with national and international buyers 

can improve market access for Manipuri spices. 

Developing robust e-commerce platforms and regional 

branding strategies can also enhance visibility and demand 

for these products. 

E. Research and Development Investing in research to 

develop pest-resistant spice varieties and improve 

cultivation techniques is essential. Additionally, studies 

focusing on the pharmacological properties of these spices 

can open new avenues in the nutraceutical and 

pharmaceutical industries. 
F. Climate Adaptation Strategies Implementing climate-

resilient farming practices, such as agroforestry and 

integrated pest management, can mitigate the adverse 

effects of climate change on spice cultivation. Establishing 

community-based weather monitoring systems can further 

help farmers adapt to changing climatic conditions. 
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VII. CONCLUSION 

 
Manipur’s indigenous spices are a testament to the 

region's rich cultural heritage, biodiversity, and economic 

potential. By integrating traditional knowledge with modern 

innovations, these spices can be leveraged to drive 

sustainable development and enhance global market 

competitiveness. Addressing existing challenges through 

targeted interventions—such as infrastructure development, 

organic certification, and capacity building—is critical to 

realizing the full potential of the spice sector. 

 

The preservation of traditional practices and 
biodiversity must remain central to these efforts, ensuring 

that the unique identity of Manipur’s spices is upheld. By 

fostering collaboration between farmers, policymakers, 

researchers, and private stakeholders, the spice industry can 

evolve into a model for sustainable agro-economic 

development, benefiting both local communities and global 

consumers. 

 

Future studies should focus on the emerging therapeutic 

applications of these spices and their role in mitigating global 

health challenges. The lessons learned from Manipur’s spice 

sector can serve as a blueprint for other regions seeking to 
balance tradition and innovation in agricultural practices. 
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