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Chapter-5 | Unit-2 | Pharmacognosy. 

Carminatives and Gastro Intestinal Regulators. 
 

 

 

 

Carminative 

 The word carminative is derived from Latin word:- 

(Carminare : To cleanse) 

 The drugs which used relieving pain in the stomach and intestine is 

Known as carminative. 

 The carminatives are prescribed in indigestion, gastric discomfort 

and loss of appetite. 

Examples of carminatives are fennel, coriander, cardamom, clove, 

cinnamon, caraway etc. 

 
G.I regulators/ Gastric intestinal regulators. 

 The gastrointestinal regulators are the agents which regularise the 

activity of G.I tract and include bitter stomach, anti-emetics and 

appetizers. 
 

 

 

Coriander 

Synonyms:- Coriander fruits 

Family:-Umbelliferae 
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Biological Source:- 

 These are fully dried ripe fruits of the plant known as 

Coriandrum sativum Linn. 

Physical characteristics / Oganoleptic characters:- 

Colour: Yellowish-brown to brown 

Odour :- Aromatic 

Taste :- spicy and characteristic 

Size:- 2 to 4 mm in diameter and 4.8 mm in length (Fruit) 

 

 
Chemical Constituents: 

 Coriander seed contain coriandrol (D-linalool) 

 It yield from 0.3 to 1% and proteins (20%) are other contents of the 

drug. 

 Coriander leaves are rich in vitamin A content. 

 Fruit contains protein, fat, carbohydrates, fiber, calcium, 

phosphorus and iron. Leaves are reported to be a good source of 

vitamin C and carotene. 

 The odor of the fruit is due to an essential oil present in it. 

 This oil possesses linalool and pinene. 

Therapeutic efficacy:- 

 It used as flavouring agents 

 Coriander oil is used along with purgative to prevent gripping. 
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 It also used as volatile oil as an aromatic, carminative stimulant. 

 Treat Osteoporosis 

 Prevents Anemia 

 Coriander contains both Cineole and linoleic acid. These elements 

pose antirheumatic and antiarthritic properties which help reduce 

skin inflammations. 

 Coriander prevents flatulence and controls spasmodic pain 
 

 

 

 

Fennel 

Synonyms: 

 Fennel fruits, 

 FructusFoeniculumsaunf 

 AnethumpanmoriumRoxb. 

 Fleming, 

 AnethumrupestreSalisb. 

 Foeniculumazoricum Mill. 

 FoeniculumdivaricatumGriseb. 

 Foeniculumofficinale 

Family:Umbelliferae 

Biological Source: 

 It consists of dried ripe fruits of the plant known as 

Foeniculum vulgare. 

 It should contain less than 1.4% of volatile oil. 

Physical characteristics / Oganoleptic characters:- 

http://www.noteskarts.com/


Noteskarts 
Subscribe Our YouTube Channel for Video 

Classes 

4 

For Other Notes Visit Our 
Website 

www.noteskarts.com 

 

 

 

 
 

Colour:Green to Yellowish-brown 

Odour: Sweet aromatic 

Taste: Strongly aromatic and mucilaginous 

Size:    5 to 10 × 2 to 4 mm 

 
 
Chemical Constituents: 

 It consists of 3 to 7% of volatile oil. 

 The chief active constituent of votatile oil is a ketone, Fenchone 

and Aenthole. 

 It also contained protein, fat, minerals, fibre and carbohydrates. 

 Total phenolic content in organic fennel oil was 262.59 ± 15.5 mg 

Gallic Acid Equivalents/l(44) . The phenolics identified in the fruit 

of this plant were neochlorogenic acid (1.40%), chlorogenic acid 

(2.98%), gallic acid (0.169%) etc. 

Therapeutic efficacy:- 

 It is used as a carminative, aromatic and stimulant. 

 It also used as flavouring agents. 

 Fennel is an herbal supplement which can be used as treatment of 

infants and nursing children suffering 

from colic and dyspeptic disease. 

 It also be used for its anti-inflammatory, analgesic and antioxidant. 
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 It Use to treat menstrual disorders, dyspepsia, flatulence and 

cough. 

 It Roots were employed as purgative. 

 Fennel was used by the ancient Egyptians as a food and medicine. 
 
 
 

 

 
Synonyms: 

Cardamom. 

 

Cardamom fruit, Cardamom seeds. 

Family:-Zingiberaceae 

 

 
Biological source:- 

 It consists of the dried ripe fruits of Elettaria cardamomum Maton 
 

 

Organoleptic characters:- 

Colour:Green to pale buff 

Odour: Aromatic, agreeable and pleasant 

Taste: Strongly aromatic 

Size: Capsule (Fruits) 2 cm in length. 
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Chemical Constituents:- 

Terpineol 

Borneol 

Therapeutic efficacy: 

It is used as a flavouring agents 

Cardamom is used as a aromatic carminative and stimulant. 

It is used in the treatment of respiratory disorders like asthma, 

bronchitis, cough, nausea, vomiting, indigestion, headache, diarrhea, 

colds, for flatulence, also used as a spice in cooking. 

 

Ginger 

Synonyms:Zingiber, Zingiberis, sonth 

Family:-Zingiberaceae 

Biological Source: 

 Ginger consists of rhizomes of Zingiber officinale 
 

 

Organoleptic characters: 

Colour: Buff Coloured 

Odour: Agreeable and aromatic 

Taste: Agreeable and pungent 

Size: Rhizomes of ginger 
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Chemical Constituents:- 

 Ginger contain about 1 to 2% of volatile oil, an acrid resinous 

matter (5-8%) and starch. 

 The pungent principal of ginger is gingerol which is Yellowish oily 

substance. 

 

 
Therapeutic efficacy: 

Ginger is used as a stomach an aromatic a carminative stimulant. 

It is used as a flavouring agents. 

Ginger oil is used in mouth washes, ginger beverage and liquors. 

 
Clove. 

Synonyms:-Caryophyllum, clove flower, clove bud, Laung 

Family:Myrtaceae 

Biological source: 

It consists of dried flower buds of Eugenia caryophyllus. 

Organoleptic characters:- 

Colour- Crimson to dark brown 

Odour: Slightly aromatic 

Taste: Pungent and Aromatic 

Size: 10 to 17.5 mm in length, 4mm in width and 2mm thick. 
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Chemical Constituents: 

 It contains not less than 15% (V/W) of clove oil. 

 The clove oil contains eugenol (70 to 90%) eugenal acetate, 

methylamylketone, caryophylleness and small quantities of esters, 

alcohols. 

 

 
Therapeutic efficacy: 

Clove is used as a dental analysis, Carminative stimulant flavouring 

agents aromatic and antiseptic. 

It also used in preparation of cigarettes. 

The clove oil is used in perfumery and also in manufacture of uanillin. 

 

 
 

Black Pepper. 
 

 

Synonyms:Kalimirch, Madagascar pepper, Piper nigrum. 

Family:Piparaceae 

Biological Source: 

It consists of dried unripes fruits of Piper nigrum Linn. 

Organoleptic characters: 

Colour:-Blakish - Brown or greyish black. 
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Odour:- Aromatic and pungent 

Teste :- Bitter 

Size :- 3.5 to 6 mm in diameter. 

Chemical Constituents:- 

It should contain not less than 2.5% of piperine on dried basis. 

Pepper contain an alkoloidpiperine (5-9%) Volatile oil (1.25%) pungent 

resin (6.0%) piperidineand starch (about 30%) 

 

 
Therapeutic efficacy. 

The fruits are used as aromatic, stimulant. 

 

 
 

Asafoetida. 
 

 

Synonyms:-Asafoetida, Gum Asafoetida, Devil's dung, Hing 

Family:-Umbelliferae 

Biological source:- 

It obtained by making incision from living Rhizomes and roots of 

Ferula, Foetida, Regal. Ferula Rubricaulis and other species of 

Ferula. 
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Organoleptic characters 

Colour: Yellowish-white changing to reddish brown 

Odour: Penetrating and alliaceous 

Taste: Bitter 

Size: Tears are 0.5 to 3 cm in diameter. 

 

 
Chemical Constituents: 

 Asafoetida contain resin (40 to 65 %) and volatile oil (4 to 20%). 

 The resin of the drug consists chiefly asaresinotannol in the free or 

combined from with ferulic acid. 

 Umbelliferone is absent in drug (Distinction from galbanum). 

Therapeutic efficacy:- 

 It is used as carminative, nervine tonic, flavouring agent, intestinal 

antiseptic. 

 It also used in ueterinary medicine and for culinary purposes. 

 

 
Cinnamon. 

 

 

 

Synonyms:cinnomom bark, kalmi - Dalchini, Ceylon cinnamon 

Family:Lauraceae 
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Biological source:- It consists of dried inner bark of shoots of 

coppiced trees of Cinnamomum  zealanica. 

Organoleptic characters: 

Colour: Dull yellowish brown 

Odour: Aromatic 

Taste: Quills compound 

 

 
Chemical Constituents: 

1. Cinnamon bark :- 

 It consists about 0.5 to 1.0% of volatile oils and 1.2% of tanins. 

 It also contain calcium oxalate, starch and mannitol. 

2. Cinnamon oil :- 

 60-70% cinnamaldehyde 

 5 - 10% evgenol 

 It also contain benzaldehyde cuminaldehyde and terpenes 

(Phellondrene, pinene, cymene, caryophyllane) 

 

 
Therapeutic efficacy:- 

 It used as flavouring agents and antiseptic. 

 Bark is used as a carminative, stomachic and mild astringents. 

 It is also used as a spice and condiment. 

 It also used as the preparation of candy, perfumes. 
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Nutmeg. 
 

 

Synonyms:Myristica, Nux Moschata, jaiphal 

Family:Myristicaceae. 

Biological Source: 

It dried from kernels of seeds of Myristica fragrans Houtten 

 
Organoleptic characters:- 

Colour: -Greenish- brown or brown (Kernels) 

Odour: - Strongly aromatic 

Taste: -Pungent and aromatic 

Size: -Length - 20 to 30mm (Kernels) 

Broad - 20mm (Kernels) 

 

 
Chemical Constituents:- 

 It containElemicin, myristicin and saffrole. 

 It other constituents is contain geraniol, terpineol. 

 Nutmeg principally contains volatile oil (5 to 15 percent) and fat 

(30 to 40 percent). It also contains phytosterin, starch, 

amylodextrin, colouring matters and a saponin. 
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Therapeutic efficacy: 

 Cancer. 

 Diarrhea. 

 Intestinal gas. 

 Kidney disease. 

 Nausea. 

 Nutmeg and its oil are used as stimulants, flavouring agents and 

carminatives. 

 The expressed fatty oil and the volatile oil have been used 

externally in chronic rheumatism. 
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