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int, scientifically known as Mentha spp. is an herb belonging to the mint family 

(Lamiaceae). It is widely used in Indian and Italian cooking.
 
Fresh and dried plant and 

essential oils derived from Pudina are widely used in the food, cosmetic, confectionery, 

chewing gum, toothpaste, and pharmaceutical industries. It is grown worldwide for 

commercial uses as a flavouring agent for food and to be used in medicines.  

Mint, with its refreshing aroma and versatile uses, has been cultivated for centuries across the 

globe. From culinary delights to medicinal remedies, this resilient herb has earned its place in 

gardens and farms worldwide. In this article, we delve into the intricate cultivation process of 

mint, uncovering the steps and practices that contribute to its lush growth and vibrant Flavors. 

The plant is commonly called Pudina in Hindi. 

Classification 
It is 4 types of mints commonly cultivated species 

1. Japanese mint/Menthol mint: Mentha arvensis 

2. Pepper mint: Menthapiperita 

3. Spear mint: Menthaspicata 

4. Bergamot mint: Menthacitrata 

Planting and Spacing 
When planting mint, space the seedlings or cuttings approximately 18 to 24 inches apart to 

allow ample room for growth and prevent overcrowding. As mint has a tendency to spread 

vigorously via underground rhizomes, consider planting it in containers or using barriers to 

contain its expansion in garden beds. 

aMint thrives in moist, well-drained soil and partial shade, making it adaptable to various 

climates and environments. When preparing the soil, ensure proper drainage to prevent 

waterlogging, as mint is susceptible to root rot. Additionally, maintaining a slightly acidic pH 

level between 6.0 to 7.0 promotes optimal growth and Vigor. 

Varieties 
The first step in mint cultivation is selecting the right variety suited to your needs. With over 

30 species and countless cultivars, each offering unique Flavors and characteristics, choosing 

the appropriate mint variety is crucial. Common varieties include spearmint, peppermint, and 

chocolate mint, each with distinct aroma profiles and culinary applications. 

Some mint varieties are: 

Himalaya (MAS-1), Shivalik, EC-41911, Gomati, Koshi, Saksham, Kushal 

Propagation and Planting Method 

Mint can be propagated through seeds, cuttings, or division. While seeds offer genetic 

diversity, propagation through cuttings or division ensures the retention of desired traits and 
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accelerates the establishment of new plants. Cuttings should be taken from healthy, mature 

stems and rooted in a moist growing medium before transplanting into the garden 

Watering and Maintenance 
 Consistent moisture is essential for healthy mint growth, particularly during the hot summer 

months. Water deeply and regularly, ensuring the soil remains consistently moist but not 

waterlogged. Mulching around the base of the plants helps retain moisture, suppress weeds, 

and regulate soil temperature. 

Pruning and Harvesting 
 Regular pruning not only encourages bushy growth but also helps control the spread of mint. 

Trim the stems regularly to promote new growth and prevent the plant from becoming leggy. 

Harvest mint leaves as needed throughout the growing season, selecting mature leaves from 

the top of the plant for optimal flavor and aroma. 

Pest and Disease Management 
While mint is relatively pest and disease-resistant, it may occasionally encounter issues such 

as aphids, spider mites, or powdery mildew. Monitor plants regularly for signs of infestation 

or disease, and promptly address any issues with organic pest control methods or fungicides 

if necessary. 

Yield 
The average yield is 20 tonnes per ha or 7 tons 15.400 lbs. per acre. The average essential 

oil yield of peppermint is 58-68 kg per hectare, or 25 kg per acre. The average dry material 

yield of peppermint is 3 tons per hectare, or 1 to 2 tons per acre. 

Conclusion 
From its humble beginnings as a wild herb to its widespread cultivation in gardens and farms, 

mint continues to captivate with its aromatic allure and culinary versatility. By understanding 

the cultivation process and implementing best practices, growers can nurture healthy, thriving 

mint plants that enrich both culinary creations and herbal remedies alike. 

 

 


