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ABSTRACT  
The cardamom is very common spices in India its 

mainly two type Amomum subulatum and Elettaria 

Cardamomum belongs to the family zingiberaceae  

Amomum  subulatum  is  also known  as  “Badi  

Elaichi”.  It’s  traditionally uses as mouth freshener 

or digestive agent.it is very common spices in Indian 

food. Its main chemical  constituent  is  α-terpinyl  

acetate, 1,8-cineole,  α-terpineol,  limonene,  α-

pinene, β-pinene  main  chemical  is  alpha  terpinyl 

acetate  in  cardamom.  Its  have  many 

pharmacological  activity  like  antiseptic 

(pulmonary), antispasmodic (neuromuscular), 

aphrodisiac,  expectorant,  anthelminthic, 

antibacterial (variable), cephalic, cardiotonic, 

diuretic,  emmenagogue,  sialagogue  and stomachic.  

It’s  also  act  as  a  stimulant  of nervous system 

some  research said that it is also  work  as  a  

antidote  in  some  venom. According  to  recent  

research,  required  a further  study  on  large  scale  

because  some unidentified  chemicals  are  present  

in  their alcoholic extract.  Keywords--  Black  

Cardamom,  Cardamom, Eleichi, Green Cardamom    

 

I. INTRODUCTION 
                   The  Elaichi  is  very  common  spice  in 

India.  It’s  famous  with  the  name  of  queen  of 

spices  The cardamom also divided into two main  

categories  small  and  large  cardamom, cardamom  

is  a  type  of  dried  fruit  found  on perennial  

herbaceous  plant,  (Elettaria cardamomum  Maton)  

belong  to  family zingiberaceae]. The potential 

health benefits of cardamom have found in many 

diseases and in some  health  problems.  Health  

benefit  of Cardamom  is  also  found  in  NAFLD 

(nonalcoholic  fatty  liver  disease)  .  The 

cardamom also uses as windiness and stomachic 

carminative,  aromatic  stimulant  to  prevent 

unpleasant smell in mouth, in nausea and also in 

vomiting, to prevent pyrosis (excessive watering in 

mouth)  in study it has found cardamom has also  

effect  on  nervous  system  major production  of  

cardamom  is  occurs  in  North Sikkim. Cardamom 

has different-2 according to locality for example 

Alainchi in Neplai, Elaichi in  Hindi, Bhadraila  in  

Sanskrit,  Bara  llachi in Bengal, kattelam and 

perelam in Tamil Nadu [4]. The large cardamom has 

significance role in  to boost  up  our  immunity  and  

health.  Large cardamom  is  also  well  known  as  

Black cardamom (BadiElaichi) [5]. It has also 

affected on lungs and in the treatment of 

tuberculosis [5]. Cardamom  is  a  crucial  drug  in  

Unani  and Ayurveda from ancient time  

 

 
 

BOTANICAL DESCRIPTION   

Cardamom  is  available  in  two  colour 

green and black. It is a plant which height of 1.5 to 3 

meter tall. Amomum subulatum is biological name 

of black/large cardamom. One fruit of A. subulatum  

consist  15-20  sporadic, dentate-undulate wings 

which are come out from the peak to base for 66% 

of its length [5]. Green  cardamom  (Elettaria 

Cardamomum)  is  also  a  name  of  cardamom 

because of its colour [6]. According to the United 

State  Department  of  Agriculture,  taxonomic 

description of cardamom is [6] Black cardamom and 

biological name is Amomum subulatumit is 

belonging to the category zingiberaceae [5] 

Kingdom- Plantae – Plants Subkingdom- 

Tracheobionta – Vascular plant  Super-division- 

Spermatophyta – Seed  Plant Division- 

Magnoliophyta – Flowering  Plant Class- Liliopsida 

– Monocotyledons  Subclass- Zingiberidae Order- 

Zingiberales Family- Zingiberaceae – Gingerfamily  

Genus: -Elettaria Maton Spices: - Elettaria 

cardamomum (L.) [6] Cardamom  mainly  is  two  

type  small  green cardamom (Elettaria 
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Cardamomum) & large red and  black  cardamom.  

The  largest  annual production of cardamom 

(amomum subulatum), 4000  MT,  followed by  

Nepal  (2500  MT)  and Bhutan  (1000 MT)  more 

than  85%  within  the India.    

 

 
 

1) Anti-inflammatory  The  small  cardamom  is  

used  to  treat gums  infection  and  throat  infection  

and  also relive  in  inflammation  of  the  lungs  and 

pulmonary tuberculosis and also helpful digestive 

disorder. The  extract of cardamom in ethanolic 

aqueous  medium  produce  anti-inflammatory effect 

against carrageenan induced paw oedema in rat [8].  

As Antidote  Some  research  reported  that  it  is  

also effective against snake and scorpion venom [5].  

2) Anti- ulcerogenic  The  large  cardamom has  

also use  treat gastrointestinal  disorder.  Because  it  

produces cooling effect [2] the methanolic extract 

seed of cardamom produce the analgesic effect.   

3)Analgesic, Laxative and Anti-Depressant  

 The  Methanolic extract  at  dose 140  to 280 mg/kg 

and ethyl extract at dose of 180 and 390 mg/kg of 

seeds showed analgesic effect [8]. According to 

researcher, the methanolic extract  of  cardamom  

seed  shows  a  analgesic activity. Depression  is 

very common in current days  mostly  every  people  

suffering  from depression it is a type of mental 

disorder its affect or low energy low of interest and 

appetite it’s also impact on our life activities. 

Cardamom oil is also helpful in  the digestive  

system it  also act  as a laxative and soothes colic. In 

present days marble burying  test  in  rats  to  

evaluate  antidepressant activity of cardamom oil is 

studying [9].   

4) Anti-Diarrhoeal and Anti Carminative 

Properties  

We well know cardamom is a sweet spice and  used  

as  a  flavouring  agent.  The  fruit  of cardamom has 

the carminative properties in GIT problems by help 

of extract in hot water. It’s also affected  in  caster  

oil  and  magnesium sulphate induced diarrhoea [10].  

Antioxidant  The cardamom seed are the rich source 

of antioxidant agent its neutralizing the free radicle 

oxidative  stress  is  the  main  reason  of  many 

degenerative  disease  such  as  diabetes  cancer 

cardamom  is  natural  source  of the  antioxidant 

agent  in  current  days  natural  agent  are  very 

popular in use. Some in vitro studies found that 

carcinogenic activity [11].  

 

5) Antimicrobial Activity  

Cardamom  is  the  most  investigational 

compound  which  gives  antimicrobial  effect 

gernally  it  carry  extract  of  essential  oil  and 

extract of fruit and seeds. According to this study, 

the  cardamom  showed  capable  to  cure  many 

microorganisms  which  are  pathogenic  such  as 

E.coli, S.aureus and  bacillus cereus.  And other 

study  was  carried  out  cardamom  showed 

antibacterial  activity  against  many  bacteria 

species  such  as  Aggregatibacter 

actinomycetemcomitans,  Fusobacterium nucleatum, 

Porphyromonas gingivalis, in most of the studies 

was conducted and it show cardamom extract can be 

cure as a source of agent which are capable to treat 

dental problem like tooth  ache and bad smell in 

mouth [12].  

  

II. CONCLUSION 
In summary,  we can say that the  black 

cardamom  had  very  pharmacological  activity 

such  as  antiseptic  (pulmonary),  antispasmodic 

(neuromuscular),  aphrodisiac,  expectorant, 

anthelminthic, antibacterial (variable),  cephalic, 

cardiotonic, diuretic, emmenagogue, sialagogue and 

stomachic. In Ayurveda or Unani system of 

medicine cardamom is also mentioned as a queen of 

spice and has many pharmacological activities we  

already  discussed.  Many  formulations  are 

available  according  to  Unani  system Anushdaroo-

E-Sada,  Arq  Elaichi,  Arq  Gazar Ambary,  Dawa  

Ul  Misk,  Dawa-E-Mazmaza, Jawarish Anarain. It 

also produces cooling effect in  GIT  and  used to  

remove  smell  in mouth.it consist  many  active 

pharmaceutical constituent such  as  Its  main  

chemical  constituent  is α-terpinyl  acetate,  1,8-

cineole,  α-terpineol, limonene,  α-pinene,  β-pinene  

main  chemical is alpha terpinyl acetate in 

cardamom.  
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