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Mexican mint, also known as Ajwain, is an herb with many
medicinal properties that make it a valuable addition to any
Indian kitchen garden. It is a member of the Apiaceae family,
and its scientific name is Trachyspermum ammi. Ajwain 1is
native to India, and it has been used in Ayurvedic medicine

for centuries. Growing Mexican mint in your kitchen garden is
easy, and it requires minimal effort.

Characteristics Description

Name Mexican mint or Ajwain

Scientific name|Plectranthus amboinicus

Leaf colour Green

Height Up to 1 meter

Parts used Leaves, stem, and seeds

Description of the Plant

Ajwain is an annual herb that can grow up to three feet tall.
Its leaves are small and feathery, and they are green in
color. The plant produces small, white flowers that bloom in
clusters. The seeds of the plant are tiny, oval-shaped, and
light brown in color.

Medicinal Properties

Ajwain has several medicinal properties that make it a popular
choice in Ayurvedic medicine. Here are some of the most
notable properties of this herb:

» Digestive Aid: Ajwain is known for its ability to aid
digestion. It can help reduce gas, bloating, and
constipation.
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= Anti-Inflammatory: Ajwain has anti-inflammatory
properties that can help reduce inflammation in the
body. It is often used to treat arthritis, joint pain,
and other inflammatory conditions.

» Respiratory Health: Ajwain is an excellent herb for
respiratory health. It can help reduce coughing, asthma,
and bronchitis symptoms.

= Anti-Bacterial: Ajwain has anti-bacterial properties
that can help fight off infections. It is often used to
treat skin infections, urinary tract infections, and
other bacterial infections.

Soil and Water Conditions for the
Best Growth

Ajwain grows best in well-drained soil that is rich in organic
matter. The soil should be kept moist but not waterlogged. It
is best to water the plant deeply once a week rather than
giving it frequent, shallow waterings. Ajwain prefers full sun
but can tolerate some shade.

Conclusion

Growing Mexican mint or Ajwain in your Indian kitchen garden
is an excellent way to add a flavorful herb to your cooking
while also reaping the many medicinal benefits of this plant.
With minimal effort, you can enjoy fresh, home-grown Ajwain
that is free from pesticides and chemicals. So why not give it
a try and see how this versatile herb can benefit your health
and your cooking?



