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ithecellobium dulce (Roxb.) Benth, also known by its synonyms Mimosa dulcis Roxb., 

Inga dulcis Wild., and Inga lanceolata Blanco., belongs to the family Leguminosae. It is 

an evergreen tree that is widely distributed in India and can also be found in Southeast Asia 

[Kumari , 2017]. The plant is known by various names in different regions. In Hindi, it is 

called "Vilayati babul," "Vilayati imli," or "Jungle jalebi." In English, it is known as 

"Quamachil," "Madras thorn," or "Manila tamarind."The fruit is surrounded by flattened 

swirls, resembling the popular Indian sweet Jalebi, which is why the tree is called Jungle 

Jalebi. Compared to the sour Tamarind (Tamarindus indica) tree, Manila Tamarind 

(Pithecellobium dulce) is thorny. 

Nutrients: Manila Tamarind fruits are rich in various nutrients and antioxidants. Recent 

studies have also highlighted the nutritional benefits of Manila Tamarind, showing its 

richness in vitamin C, antioxidants, and dietary fiber [Ghate et al. 2018]. Different parts of 

the tree provide beneficial compounds such as wax, hexacosanol, proline, and leucine from 

the fruit, and Leucorobinetinidin, Leucofisetinidin, and Melacacidin from the wood. 

Nutrients: 

Water 77.8% 

Protein 3% 

Fat 4% 

Carbohydrate 18.2% 

Fiber 1.2% 

Calcium 13 mg 

Phosphorus 42 mg 

Iron 5 mg 

Sodium 19 mg 

Potassium 222 mg 

Vitamin A 15 mg 

Vitamin C 133 mg 

Thiamine/B1 24 mg 

Riboflavin/B2 10 mg 

Soil and Climate: Pithecellobium dulce is a versatile plant that can thrive in a variety of soil 

types, including rocky, saline, and well-drained soils. It prefers sandy, loamy soil and can 

grow in both dry and wet conditions. The tree is resistant to drought and can survive in dry 

soils up to 1,500 meters above sea level. It can be grown in arid to semi-arid tropical regions 
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and requires a minimum of 500-1000 mm of rainfall annually. However, it can also grow 

well in areas with as little as 400 mm of rainfall. The tree can tolerate drought conditions, but 

it is sensitive to frost. It can tolerate average monthly temperatures ranging from 7 to 8 °C in 

winter to 40 to 42 °C in summer. 

Uses: The Sweet Tamarind tree is known for its many uses. In India, Manila Tamarind has 

been integrated into local cuisines, particularly in South India and coastal regions, where its 

tangy-sweet pods are used in dishes like chutneys, curries, and pickles[Verma et al.,2017]. It 

is commonly grown in streets and backyards as a decorative and shade-providing tree. In 

South India, especially in Tamil Nadu, it's widely used for making good fencing. This tree is 

popular for providing shade, useful fruits, and timber. The wood from this tree is used locally 

for construction, paneling, boxes, crates, and agricultural implements. Additionally, its wood 

is used as fuel for brick kilns and as domestic fuel in areas where wood is scarce. The bark 

contains about 25% tannin and the seeds and leaves are also rich sources of tannin.  

Medicinal Uses: The fruits and seeds from this tree are used for medicinal purposes. It can 

be used as a remedy for diarrhoea, dysentery, hemoptysis, chest pain, and internal ulcers. 

Plant parts such as fruits and seeds are also edible. The leaves can be applied as plasters for 

pain and venereal sores. Decoctions of leaves have been reported to be used for indigestion, 

intestinal disorder, earache, toothache,leprosy, and larvicide [Pillai, 2014]. Root bark is used 

to treat diarrhea and dysentery. An edible oil can be obtained from the seeds, which can also 

be used to make soap. 

Flowering-Fruiting: The flowers of this tree are short-stalked, greenish-white, fragrant, and 

silky, appearing from January to March. The fruits turn pink when ripe with a pink or white, 

edible pulp. Fruits are 10 to 15 cm long, 1 to 1.5 cm wide, tightly coiled, and reddish-brown 

in color. Each fruit contains at least five to ten pods called pods. Pollination is mainly done 

by bees. After about 3 to 4 months of flowering, the fruits are ready for harvesting. Fruits are 

available in the market from summer to the onset of monsoon. 

Varieties: There is currently no valid variety of sweet Tamarind as no systematic work has 

been carried out to identify the germplasm of Manila Tamarind. However, two types of 

Manila Tamarind - red aril and creamy aril - are commonly used for cultivation in most parts 

of the country.  

Planting: The method of planting this multi-purpose tree varies according to its use. If it is to 

be used as a fence, the seeds are sown in 2-3 rows at 15 cm spacing which, after regular 

pruning and training, develop into an impenetrable fence. Seedlings are planted at a spacing 

of 8 x 8 meters for fruit production. The best time for planting is during July-August. 

Seedlings are planted in well-prepared pits of 60 x 60 x 60 cm. In barrier soils, the pit size 

can be increased as required. 

Irrigation schedule: This tree grows very well even without watering, but at the initial stage, 

watering is necessary for plant growth. Once plant growth is established, watering is not 

mandatory. Irrigation during summer improves fruit size and production. 

Fertilizer Management: There is no systematic information on the nutritional requirements 

of sweet tamarind, as existing plantations are mainly scattered and roadside. Hence, where 

nutrients are usually not required. It is beneficial to give 40-50 kg of manure and 500 g of 

phosphatic fertilizer per tree. Fertilize during February-March and July-August and give light 

irrigation after fertilization. 

Harvesting the Fruit: The fruit should be harvested when the peel changes color from green 

to pink or when the pulp of the ripe fruit turns pink. However, climbing the tree can be 

dangerous since the branches are thorny. To harvest the fruit, a sharp pruning knife is tied to 



Chaudhary et al. (2024) Agri Articles, 04(02): 344-346 (MAR-APR, 2024)     

Agri Articles ISSN: 2582-9882 Page 346 

the top of the bamboo poles. The harvested pods are then separated from the branches and 

packed into bamboo baskets. It's important to note that fruits are not suitable for long-term 

storage. 

Yield: Plants propagated by seeds begin producing 5-6 years after planting. The yield may 

vary depending on soil type, climate, breeding methods, and management practices. With 

proper management, a single well-managed tree can yield 200-250 kg of ripe pods. 

A Special Problem of Fruit Production: Fruit cracking or splitting is a major problem. 

Splitting, however, indicates the maturity of the pod, which reveals pink pulp and brown 

seeds. When the pods split, the pulp begins to fall to the ground. Additionally, parrots and 

other birds can tear fruit pods from the tree, resulting in a reduction in the pulp of those pods. 

Furthermore, fungal and bacterial damage can occur on split pods due to pathogens caused by 

rainfall, which can affect the quality and production of the fruit. 

   

Pithecellobium Dulce Tree Pithecellobium Dulce Flower Pithecellobium Dulce Fruits 
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