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Tamarindus indica

Systematic Position

Division : - Phanerogams

Sub Division: - Angiosperms
Class : - Dicots

Family : - Fabaceae

Genus : - Tamarindus
Species : - Tamarindus indica

General Characteristics :-

Tree Description: Tamarind trees can reach
heights of up to 25 meters (82 feet) and have a
dense, spreading canopy of bright green, pinnate
leaves.

Fruit: The most notable feature of the tamarind tree is its fruit, which is a pod-like legume.
The pods are brown and brittle when ripe, containing a sticky pulp inside that is both sweet and
sour in taste.

Flowers: Tamarind trees produce small, inconspicuous flowers with five petals that are yellow
with orange or red streaks.

Plant Parts Uses

Fruit:- The pulp inside the mature pods is used in cooking to add a tangy flavor to dishes. It is
a key ingredient in sauces, chutneys, curries, and beverages. Snacking: In some cultures, the
dried pulp is eaten as a snack.

Leaves: Culinary Use: Young leaves are sometimes used as a souring agent in cooking, similar
to how the fruit pulp is used.

Medicinal Use: Leaves are used in traditional medicine for treating wounds, inflammation,
and skin infections.

Seeds:- Industrial Use: Tamarind seeds contain a polysaccharide known as xyloglucan, which
is used in pharmaceuticals and in the textile industry for sizing cotton fibers. They are also used
in the production of adhesives and as a thickening agent in food processing.

Medicinal Use: The bark of the tamarind tree is used in traditional medicine for treating
diarrhea, dysentery, and other gastrointestinal issues.
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