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ABSTRACT 

Herbal syrups have been an integral part of traditional medicine systems for centuries, offering a natural and 

holistic approach to health and wellness. Among the vast array of botanicals utilized in these formulations, Bael 

(Aegle marmelos) and Parijat (Nyctanthes arbor-tristis) stand out for their therapeutic properties and 

historical significance in Ayurveda, traditional Chinese medicine, and other indigenous healing practices. This 

review paper aims to consolidate the current knowledge on the therapeutic actions and potential applications 

of herbal syrups containing Bael and Parijat. When combined into syrupy formulations, these herbs provide a 

combination of therapeutic benefits that target a variety of ailments such as gastrointestinal disorders, 

respiratory ailments, inflammatory conditions, and metabolic a adapts to it, and their anti-inflammatory and 

immunomodulatory actions suggest that they can be used to promote overall health and well-being. This study 

provides valuable insights into the chemical composition of Bael and Parijat syrups, highlighting its role as a 

promising natural remedy with broad therapeutic implications. 
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I. INTRODUCTION 

Bael and Parijat have long been revered in traditional medicine systems for their diverse pharmacological 

activities. Bael, known as Bilva in Sanskrit, is renowned for its digestive, antimicrobial, and anti-inflammatory 

properties. Parijat, also known as Night-flowering Jasmine, is valued for its analgesic, anti-inflammatory, and 

immunomodulatory effects. Both herbs have been traditionally used in various formulations to address a wide 

range of health issues. 

Plant profile: 

 Bael (Aegle marmelos): 

 

Fig 1: Bael (Aegle marmelos): 

 Botanical Name: Aegle marmelos 

 Common Names: Bael, Bengal Quince, Wood Apple 

 Description: Bael is a deciduous tree native to the Indian subcontinent, belonging to the Rutaceae family. It 

grows up to 15 meters in height with a straight trunk and a dense crown. The leaves are alternate, aromatic, 
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and trifoliate. The fruits are round, woody, and have a hard shell. The pulp of ripe fruits is aromatic and 

edible. 

 Traditional Uses: Bael has been used in traditional medicine systems like Ayurveda for its digestive, 

antimicrobial, and anti-inflammatory properties. Various parts of the plant, including the leaves, fruit, and 

roots, are utilized for medicinal purposes. 

 Chemical Constituents: Bael contains bioactive compounds such as marmelosin, marmesin, flavonoids, 

alkaloids, and essential oils, which contribute to its medicinal properties. 

 Therapeutic Actions: Bael exhibits carminative, digestive stimulant, antimicrobial, anti-inflammatory, and 

hepatoprotective effects. It is used to treat digestive disorders, respiratory ailments, and skin conditions. 

Parijat (Nyctanthes arbor-tristis): 

 

Fig 2: Parijat (Nyctanthes arbor-tristis): 

 Botanical Name: Nyctanthes arbor-tristis 

 Common Names: Parijat, Night-flowering Jasmine, Harsingar 

 Description: Parijat is a small, perennial tree or shrub native to South Asia, particularly India and 

Bangladesh. It belongs to the Oleaceae family. The leaves are simple, opposite, and lanceolate, with a 

distinctive odor when crushed. The flowers are fragrant, white with an orange center, and bloom at night, 

giving rise to the common name "Night-flowering Jasmine." 

 Traditional Uses: Parijat has a long history of use in Ayurveda and other traditional medicine systems for its 

analgesic, anti-inflammatory, and immunomodulatory properties. Various parts of the plant, including the 

leaves, flowers, and bark, are used in herbal preparations. 

 Chemical Constituents: Parijat contains compounds such as nyctanthic acid, nyctanthine, alkaloids, 

flavonoids, and terpenoids, which contribute to its medicinal properties. 

 Therapeutic Actions: Parijat exhibits analgesic, anti-inflammatory, immunomodulatory, and antimicrobial 

effects. It is used to alleviate pain, reduce inflammation, boost immunity, and treat various ailments such as 

arthritis, fever, and respiratory infections.. 

 Chemical Composition: 

 Bael is rich in bioactive compounds such as marmelosin, marmesin, flavonoids, alkaloids, and essential oils. 

Parijat contains nyctanthic acid, nyctanthine, and other alkaloids, flavonoids, and terpenoids. These 

chemical constituents contribute to the medicinal properties of the herbs and are crucial in formulating 

effective herbal syrups. 

Procedure for preparing herbal syrup using Bael (Aegle marmelos) and Parijat (Nyctanthes arbor-

tristis): 

Ingredients: 

 Fresh or dried Bael leaves and/or fruit pulp 

 Fresh or dried Parijat leaves and/or flowers 

 Water 

 Sweetener (such as honey, jaggery, or sugar) - optional 
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Equipment: 

 Saucepan 

 Strainer or cheesecloth 

 Glass jars or bottles for storage 

Procedure: 

 Preparation of Herbal Infusion: 

 Rinse the Bael leaves and/or fruit pulp and Parijat leaves and/or flowers under running water to remove 

any dirt or impurities. 

 If using fresh leaves or flowers, chop them into smaller pieces to increase the surface area for extraction. 

 In a saucepan, add water according to the desired quantity of herbal syrup. For example, you can use 1 liter 

of water for a larger batch or adjust accordingly for smaller quantities. 

 Add the chopped Bael leaves and/or fruit pulp and Parijat leaves and/or flowers to the water in the 

saucepan. 

 Bring the mixture to a gentle boil over medium heat. 

Simmering and Extraction: 

 Once the mixture starts boiling, reduce the heat to low and let it simmer for about 20-30 minutes. This 

allows the water to extract the beneficial compounds from the herbs. 

 Stir occasionally to ensure even extraction and prevent sticking or burning. 

Straining: 

 After simmering, remove the saucepan from the heat and let the herbal infusion cool down slightly. 

 Place a strainer or piece of cheesecloth over a clean container such as a glass measuring cup or another 

saucepan. 

 Carefully pour the herbal infusion through the strainer to separate the liquid from the solid plant material. 

Press gently on the herbs with a spoon or spatula to extract as much liquid as possible. 

Sweetening (Optional): 

 Once the herbal infusion has been strained, you can sweeten the syrup to taste, if desired. Add honey, 

jaggery, or sugar and stir well until fully dissolved. Adjust the sweetness according to your preference. 

Storage: 

 Transfer the strained herbal syrup into clean glass jars or bottles for storage. 

 Seal the jars or bottles tightly and store them in a cool, dark place away from direct sunlight. Properly 

stored, the herbal syrup can last for several weeks to a few months. 

Usage: 

 Take the herbal syrup as needed, typically 1-2 tablespoons (15-30 ml) per dose, depending on the 

individual's age and health condition. You can consume it directly or dilute it in water or juice for easier 

consumption. 

Therapeutic Actions: 

 Combined Therapeutic Actions of Bael (Aegle marmelos) and Parijat (Nyctanthes arbor-tristis): 

 Digestive Health: Both Bael and Parijat exhibit carminative, digestive stimulant, and anti-diarrheal effects, 

making them beneficial in treating digestive disorders such as indigestion, diarrhea, and dysentery. 

 Anti-inflammatory Activity: The anti-inflammatory actions of Bael and Parijat are beneficial in alleviating 

inflammation associated with conditions like arthritis, gastritis, and respiratory ailments. 

 Immune Modulation: Parijat demonstrates immunomodulatory properties, enhancing the body's natural 

defense mechanisms and potentially aiding in the management of autoimmune conditions and infections. 

 Antimicrobial Effects: The antimicrobial properties of both herbs make them valuable in combating 

microbial infections, including bacterial, fungal, and parasitic infections. 

 Analgesic Properties: Parijat exhibits analgesic effects, providing relief from pain associated with conditions 

like arthritis, headaches, and menstrual cramps. 
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 Potential Applications: 

 Gastrointestinal Disorders: Herbal syrups containing Bael and Parijat can be used to manage various 

gastrointestinal issues, including gastritis, irritable bowel syndrome, and peptic ulcers. 

 Respiratory Conditions: The anti-inflammatory and antimicrobial properties of these herbs make them 

suitable for respiratory conditions like cough, cold, bronchitis, and asthma. 

 Immune Support: Herbal syrups may serve as immune-boosting tonics, especially during seasonal changes 

or periods of increased susceptibility to infections. 

 Pain Management: The analgesic properties of Parijat make it a valuable component in herbal syrups for 

managing chronic pain conditions. 

 Digestive Health: Both Bael and Parijat exhibit carminative, digestive stimulant, and anti-diarrheal effects, 

making them beneficial in treating digestive disorders such as indigestion, diarrhea, and dysentery. 

 Immune Modulation: Parijat demonstrates immunomodulatory properties, enhancing the body's natural 

defense mechanisms and potentially aiding in the management of autoimmune conditions and infections. 

 Anti-inflammatory Activity: The anti-inflammatory actions of Bael and Parijat are beneficial in alleviating 

inflammation associated with conditions like arthritis, gastritis, and respiratory ailments. 

 Antimicrobial Effects: The antimicrobial properties of both herbs make them valuable in combating 

microbial infections, including bacterial, fungal, and parasitic infections. 

 Analgesic Properties: Parijat exhibits analgesic effects, providing relief from pain associated with conditions 

like arthritis, headaches, and menstrual cramps. 

 Potential Applications: 

 Gastrointestinal Disorders: Herbal syrups containing Bael and Parijat can be used to manage various 

gastrointestinal issues, including gastritis, irritable bowel syndrome, and peptic ulcers. 

 Respiratory Conditions: The anti-inflammatory and antimicrobial properties of these herbs make them 

suitable for respiratory conditions like cough, cold, bronchitis, and asthma. 

 Immune Support: Herbal syrups may serve as immune-boosting tonics, especially during seasonal changes 

or periods of increased susceptibility to infections. 

 Pain Management: The analgesic properties of Parijat make it a valuable component in herbal syrups for 

managing chronic pain conditions. 

 Advantages of Combining Bael (Aegle marmelos) and Parijat (Nyctanthes arbor-tristis) in Herbal Syrup: 

 Synergistic Therapeutic Effects: By combining Bael and Parijat in herbal syrup, one can leverage their 

synergistic therapeutic actions. Their combined anti-inflammatory, antimicrobial, and digestive properties 

create a potent formulation that addresses multiple health concerns simultaneously. 

 Enhanced Digestive Support: Bael is renowned for its digestive stimulant properties, while Parijat 

complements this action with its carminative effects. Together, they provide comprehensive support for 

digestive health, alleviating symptoms of indigestion, diarrhea, and dysentery. 

 Comprehensive Immune Modulation: Parijat's immunomodulatory properties, when combined with Bael's 

antimicrobial effects, offer a holistic approach to immune support. This combination strengthens the body's 

natural defenses, making the herbal syrup beneficial for preventing and managing infections. 

 Improved Pain Relief: Parijat's analgesic properties complement Bael's anti-inflammatory effects, providing 

enhanced pain relief. This combination is particularly advantageous for managing various types of pain, 

including arthritis, headaches, and menstrual cramps. 

 Versatile Respiratory Support: Bael's anti-inflammatory properties help alleviate respiratory inflammation, 

while Parijat's antimicrobial effects target respiratory infections. This dual action makes the herbal syrup 

effective for relieving symptoms of cough, cold, bronchitis, and asthma. 

 Balanced Formulation: Bael and Parijat offer a balanced combination of bioactive compounds, including 

flavonoids, alkaloids, and essential oils. This ensures that the herbal syrup provides comprehensive 

therapeutic benefits without overwhelming any particular physiological system. 

 Natural and Holistic Approach: Incorporating Bael and Parijat in herbal syrup aligns with the principles of 

traditional medicine, offering a natural and holistic approach to health and wellness. The synergy between 

these botanicals maximizes their therapeutic potential while minimizing side effects. 
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II. CONCLUSION 

Herbal syrups incorporating Bael and Parijat offer a natural and holistic approach to health maintenance and 

disease management. Their diverse therapeutic actions make them valuable additions to traditional medicine 

formulations, catering to a wide range of health needs. Further research and clinical studies are warranted to 

validate their efficacy and explore additional therapeutic applications. 
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