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HOSPITIUM 

Hospitium  
 

is the ancient Greco-
Roman concept of 

hospitality. 
 

A divine right of the 
guest and a divine 
duty of the host. 



FOREWORD  
 
Exchange of Information is the essence of education. I believe that a writer exists within 
all of us. Developing the art of writing brings out the true potential of an individual. This 
belief was the driving force that led to the creation of this magazine.  
 
 
It gives me immense pleasure in congratulating all the members of the Faculty of 
Hospitality Management and Catering Technology, Ramaiah university of Applied 
Sciences, on the release of the first issue of our Magazine ς Hospitium. The articles in the 
ƳŀƎŀȊƛƴŜ ŀǊŜ ƛƴŦƻǊƳŀǘƛǾŜ ŀƴŘ ǘƘŜ ƻƴƭȅ ŀǎǇŜŎǘ ǘƘŀǘ ŘƛŦŦŜǊŜƴǘƛŀǘŜǎ ǘƘŜ ŀǳǘƘƻǊǎΩ ǘŀƭŜƴǘ ƛǎ Ƙƻǿ 
they have told the story. 
 
 
wƛŎƘŀǊŘ .ŀŎƘ ƻƴŎŜ ǎŀƛŘΣ ά! ǇǊƻŦŜǎǎƛƻƴŀƭ ǿǊƛǘŜǊ ƛǎ ŀƴ ŀƳŀǘŜǳǊ ǿƘƻ ŘƛŘƴΩǘ ǉǳƛǘΦέ IŜǊŜΩǎ 

wishing the entire team the very best in their journey towards becoming professional 

writers. 
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Professor. Abby Mathew, Dean of FHMCT, RUAS, Bangalore 
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This magazine is a platform to ϥōǊƛƴƎ ƻǳǘ ǘƘŜ ǿǊƛǘŜǊ ƛƴ ƻƴŜǎŜƭŦΩ ǎƻ as to spark the minds of authors and 
readers. This was the inspiration behind the name HOSPITIUM.  Hospitium is the ancient Greco-Roman 
concept of hospitality as a divine right of the guest and a divine duty of the host.  
 
The articles written, portray original thoughts put forth by the authors in their own unique styles. They 
explore various areas of hospitality trends. Reflections on Indian cuisine, restaurant reviews, need for 
ethical practices, personal travel trails, slow tourism, film tourism, impact of internet, hope in the 
hospitality industry and importance of research in the hospitality industry are some of the areas 
explored.  
 
The journey of launching an In-house Magazine was a learning curve for all members of the Faculty of 
Hospitality Management and Catering Technology. Diligent planning and execution by the editorial 
board with immense support from all faculty members and students has made this a possibility today. 
 
We thank everyone for all their contributions. I would like to specially convey my gratitude to the art 
and design team. It would have been impossible for us to carry out this task without their meticulous 
efforts towards the ƳŀƎŀȊƛƴŜΩǎ sparkling creativity. I sincerely hope that this piece of literature lives up 
to the expectations of the readers and that we have succeeded in intriguing their minds. 
 
We are deeply thankful to our Dean Mr. Abby Mathew for encouraging us and providing us with the 
opportunity to make this beginning.  
 
May this spark of writing and reading keep us connected forever. Happy Reading! 

3 

Dr. Sweety Jamgade  
 

Assistant Professor, FHMCT, RUAS, Bangalore 
Editor-in-Chief, Hospitium Magazine 
Email: sweety.fo.hc@msruas.ac.in 

 
 

Cwha ¢I9 95L¢hwΩ{ 59{Y 

Dear Readers, 
 
άStart writing, no matter what, the water does not 
Ŧƭƻǿ ǳƴǘƛƭ ǘƘŜ ŦŀǳŎŜǘ ƛǎ ǘǳǊƴŜŘ ƻƴΦέ- [ƻǳƛǎ [Ω!ƳƻǳǊΦ 
 
This quote is meant to inspire writers to share their 
thoughts through articles.  
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Indian Cuisine at 

the Top of the World  
Chef. Neena Joshi 
Associate Dean, FHMCT 
RUAS, Bangalore 
 



Open the shelves of any kitchen in 
India and you will see rows and 
rows of glorious ingredients, each 
one with a character of its own and 
a story to tell. Cinnamon vying for 
attention by the side of the vibrant 
chilly, saffron by the side of the 
mysterious asafoetida.  As diverse 
as the people of India are in their 
culture, habits and occupation, the 
diversity in food is unmatched and 
ƴƻ ƻǘƘŜǊ ŎƻǳƴǘǊȅΩǎ ŎǳƛǎƛƴŜǎ ŎƻƳŜ 
ŜǾŜƴ ŎƭƻǎŜΦ LǘΩǎ ƴƻ ǎǳǊǇǊƛǎŜ ǘƘŜƴΣ 
that for any Indian who loves to 
cook, deciding the menu is a huge 
task with so much to choose from. 
 
The Origins of Indian Cuisine goes 
back to Harappa and Mohenjo-
Daro, two ancient civilisations in 
2600 and 3000 BC.  It is the oldest 
known civilization where the 
inhabitants were urban and not 
agrarian.  From the Vedic age, food 
Ƙŀǎ ǇƭŀȅŜŘ Ƴŀƴȅ ǊƻƭŜǎ ƛƴ LƴŘƛŀΩǎ 
evolving culture through centuries 
of migration and colonial 
occupation. India has seen a 
phenomenal intermingling of 
cultures that has resulted in 
culinary and cultural influences. 
Indians bond over food and no 
interaction is complete without the 
topic of food being introduced. 
Indians are extremely generous 
with their food and the concept of 
eating alone in the company of 
others would be taboo, unlike our 
western counterparts. 
 
LƴŘƛŀΩǎ ŎƭƛƳŀǘŜ ƛǎ ǎƻ ǾŀǊƛŜŘΣ ǘƘŀǘ 
one experiences hot tropical to the 
cooler alpine across the length and 
breadth of the country.  
 
Nature     has     created      a    broad 

variety of ingredients and food 
has become a unifying factor 
with a social identity of its own. 
 
Traditionally, there are various 
taboos and preferences 
associated with food which are 
strictly passed down from 
generation to generation in spite 
of globalisation and awareness. 
It is said that any national cuisine 
is a sum total of its regional 
cuisines and if one tries to create 
an Indian menu the list would 
never end. This makes the 
ǇǊƻŦŜǎǎƛƻƴŀƭ ŎƘŜŦΩǎ Ƨƻō ƳƻǊŜ 
challenging. 
 
But the time has arrived for 
Indian chefs to be proud of their 
cuisine and let it have an identity 
of its own without demeaning it 
with western influences. Much is 
said about fusion cuisine which 
in my opinion is basically killing 
the flavours and confusing the 
consumer. Having said that, India 
is unique in that, it has more than 
35 regional cuisines and five 
fusion cuisines where Indian 
culinary influences play a 
dominating role. Purity in the use 
of ingredients is the essence of 
Indian cuisine. No self-respecting 
Indian chef, domestic or 
professional will ever use store 
bought spice powders, every 
ingredient is treated with respect 
due to the role it plays in 
providing taste, flavours, 
digestive benefits and nutrients. 
There are more than a hundred 
pre-ƳƛȄŜŘ Ψaŀǎŀƭŀ tƻǿŘŜǊǎΩ ŀƴŘ 
ΨCǊŜǎƘƭȅ DǊƻǳƴŘ aŀǎŀƭŀ tŀǎǘŜǎΩ 
that is sacred to every 
household. 
 
 

 

Indian cuisine has evolved over 
centuries, it is geographically 
well defined and has a variety of 
dishes based on distinct flavours 
of ingredients that play a culinary 
role as well as a medicinal role in 
creating a balanced diet for good 
health. Whatever one eats is 
believed to be the cause and cure 
of all ailments. Thus, food has 
been as much an art as a science 
in our culture which revolves 
around an enchanting culinary 
tradition. Though Indian cuisine 
has become popular in certain 
parts of the world, it is yet to be 
given a place at the top, 
worldwide. Some of this could be 
attributed to the fact that most 
culinary schools in India do not 
attach as much importance to 
Indian cuisine as they would to 
French and Italian cuisines. 
 
 
Pan Asian cuisines have in the 
recent past taken centre stage 
globally but Indian cuisine is still 
lagging. This is very apparent in 
the quality of Indian cuisine 
served in the metro cities of the 
world. On an average, except for 
the high-end fine dining 
restaurants, Indian cuisine 
available to tourists in India and 
abroad leaves a lot to be desired. 
There is more to Indian cuisine 
and its repertoire of dishes than 
what tourists are served. It is 
time for culinary professionals 
and teachers in India to sit up, 
take notice and do something 
about it. The time has arrived to 
do justice in promoting quality 
Indian cuisine the way our 
ancestors meant it to be. 
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Indian Cuisine in a Nutshell ς The Thali 
There are literally hundreds of sweet and savoury snack foods in India which are typically served for 
breakfast and for evening tea. This is unmatched by any cuisine in the world. The wide range of snacks 
starting ŦǊƻƳ ǘƘŜ Ψ±ŀŘŀ ŀƴŘ LŘƭƛΩ ƻŦ {ƻǳǘƘ LƴŘƛŀ ǘƻ ǘƘŜ Ψ{ŀƳƻǎŀ ŀƴŘ 5ǳƳǇƭƛƴƎǎΩ ƻŦ bƻǊǘƘ LƴŘƛŀΦ DǳƧŀǊŀǘ 
ŀƴŘ aŀƘŀǊŀǎƘǘǊŀ Ŏŀƴƴƻǘ ōŜ ƭŜŦǘ ōŜƘƛƴŘ ǿƛǘƘ Ψ¢ƘŜǇƭŀΣ YƘŀƪǊŀΣ 5ƘƻƪƭŀΣ ±ŀŘŀ tŀǾ ŀƴŘ aƛǎǎŀƭ tŀǾΩΦ 
 
²ƘŀǘΩǎ ƎǊŜŀǘ ŀōƻǳǘ LƴŘƛŀƴ ŎǳƛǎƛƴŜ ƛǎ ƛǘǎ ŀŘŀǇǘŀōƛƭƛǘȅ ǘƻ ŜǾƻƭǾƛƴƎ ŦƻƻŘ ǘǊŜƴŘǎ ƛƴ ǘƘŜ ǿƻǊƭŘΦ .Ŝ ƛǘ Ψ±ŜƎŀƴΩ 
ƻǊ Ψ.ƻǿƭ CƻƻŘǎΩ ƻǊ ΨCǳǎƛƻƴΩΣ LƴŘƛŀƴ ŎǳƛǎƛƴŜ Ƙŀǎ ōƭŜƴŘŜŘ ŀƴŘ ƳŀŘŜ ƛǘǎ ǇǊŜǎŜƴŎŜ ŦŜƭǘΦ LŦ LƴŘƛŀƴ ŎǳƛǎƛƴŜ ƛǎ 
still not the top trending cuisine in the world, it is only due to the ignorance of gourmets in 
understanding the diverse nature of the food and the million different ways in which Indian cuisine can 
ōŜ ǇŀǊǘ ƻŦ ŀƴȅ ƳŜƴǳ ŦƻǊ ŀƴȅ ƻŎŎŀǎƛƻƴ ŀƴŘ ŦƻǊ ŀƴȅ ǘŀǎǘŜ ƛƴ ǘƘŜ ǿƻǊƭŘΦ CǊƻƳ ǘƘŜ Ψ5ŀƭ wŀƛǎƛƴŀΩ ǎŜǊǾŜŘ ǘƻ 
ǘƘŜ LƴŘƛŀƴ tǊŜǎƛŘŜƴǘ ǘƻ Ψtŀƭŀƪ /ƘŀŀǘΩ ǎŜǊǾŜŘ ǘƻ ǘƘŜ !ƳŜǊƛŎŀƴ tǊŜǎƛdent, Indian cuisine as a global 
concept is here to stay. [ŜǘΩǎ ǊŀƛǎŜ ŀ Ƙŀǘ ǘƻ ǘƘŜ ΨLƴŎǊŜŘƛōƭŜ LƴŘƛŀƴ /ǳƛǎƛƴŜΩ 

What makes Indian cuisine so 
special? Overlapping flavours 
are never used in Indian recipes 
and this ensures a unique taste 
that gets anyone who tries it for 
the first time hooked for life. 
Indian recipes usually include a 
long list of ingredients but what 
is incredible is that the flavour 
of each ingredient stands out 
without being overpowering. 
Allow me to take examples of 
some multi ingredient Indian 
dishes. 
 
Each of the ingredients in both 
the dishes have a strong, special 
flavour and taste of its own. 
There are bursts of flavours in 
the mouth which are unique 
and leaving even one of them 
out will alter the taste of the 
dish completely. There is a 
misconceived notion that Indian 
cuisine is spicy or worse still 
ǊŜŘǳŎŜŘ ǘƻ ƻƴŜ ǿƻǊŘ Ψ/ǳǊǊȅΩΦ 
Spice can be controlled but 
every dish has ingredients 
whose contribution to the 
flavour and taste of the dish 
cannot be denied. 
 

Mutton Pepper Fry is traditionally made by combining 
pieces of mutton with onions, garlic, curry leaves, green 
chillies, coriander powder, cumin powder, pepper corns, 
turmeric, red chillies and fennel. 

Chana Masala is traditionally based with green chilies, onion, 
garlic, coriander leaves, coriander powder, cumin seeds, 
cardamom, cinnamon, peppercorns, cloves, turmeric, red 
chillies, dried mango powder tomatoes and cooked 
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¢ƘŜ ΨLƴŘƛŀƴ ¢Ƙŀƭƛ aŜŀƭΩ ƛǎ ŀ 
perfect example of a fixed 
menu which is a complete 
balanced meal that takes 
care of all the nutritional 
requirements of the 
human body, at the same 
time guarantees to satiate 
the taste buds and hunger 
pangs. There are more 
than a dozen varieties of 
thalis and every traditional 
ΨLƴŘƛŀƴ aŜŀƭΩ ƛǎ ŀ 
derivative of the Thali 
meal. 

Chaat is a group of 

snacks foods that 

unites India in its 

popularity and is 

ŜǾŜǊȅ ŦƻƻŘƛŜΩǎ 

favourite. Though the 

origin of chaat is 

debatable, it is 

popular in every nook 

and corner of India as 

a street food with the 

ingredients changing 

every 250 kilometres 

like the dialects of 

Indian languages. 

There is something 

for everyone 

whether you like 

spicy food or if you 

have a sweet tooth. 
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Chef. Sridhar Krishnan 
Assistant Professor, FHMCT 
RUAS, Bangalore 
 
Avocado, botanically known 
ŀǎ ΨtŜǊǎŜŀ ŀƳŜǊƛŎŀƴŀΩ , a 
native of south Central 
Mexico is the most popular 
fruit nowadays and is also 
ŎƻƴǎƛŘŜǊŜŘ ŀǎ Ψ{ǳǇŜǊ CǊǳƛǘΩ 
since its packed with lots of 
antioxidants, fiber, vitamins 
and minerals. They are widely 
available across the globe. 
Avocado, locally called as 
butter fruit is rich in 
monounsaturated fatty acids 
that help to lower Low Density 
Lipoprotein (LDL) or bad 
cholesterol and help in raising 
High density lipoprotein 
(HDL). It has versatile uses in 
cookery and bakery. 

Eggless Avocado Cake 
 

Ingredients: 

Butter    50gm  

Avocado pulp   75gm 

Condensed Milk  200gm 

Brown sugar   200gm 

Maida    250gm 

Baking powder  10gm 

Soda water   300ml  

Vanilla essence             5ml 
 

Preparation: 

¶ In a bowl, add butter and 
avocado pulp (use soft and 
completely ripened pulp 
and use only the yellow 
part of the pulp avoiding 
the pulp to close to the 
skin) mix together till a 
smooth and homogeneous    
mixture is obtained. 

¶ Add sugar and condensed 
milk, mix till light and fluffy. 

¶ Sieve the flour and baking 

powder into the pulp mixture 

and gently mix with a spatula. 

Add the essence and mix.  

¶ Slowly pour the soda water 

with the fizz and mix till 

completely incorporated and 

till you get a smooth batter 

¶ Grease the baking tray and 

line it with parchment paper, 

pour in the cake mixture. Pre- 

heat the oven for 180°C and 

place the tray and bake at 

170°C for 20 to 25 minutes or 

till the skewer comes out 

clear 

¶ Cool the cake and serve it 

plain or with frosting along 

with black coffee  

¶ To prepare an icing, mix icing 

sugar and butter and spread 

it over the cake once it is cold.  

¶ Enjoy the cake with the 

goodness of avocado! 
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In some countries, it is also called 
the horseradish tree, as the grated 
edible roots taste like horseradish. 

 
While moringa has many 
medicinal benefits, and extensive 
studies have been conducted to 
prove the same, it cannot be 
consumed as a medicine without 
consulting a medical practitioner. 
It is more useful as a preventive 
and therapeutic ingredient in the 
diet. It has a beneficial effect of 
prevention of ailments of 
practically every organ in the 
body. Moringa extract is also used 
in the cosmetic industry for the 
manufacture of moisturisers and 
ointments. Moringa is an amazing 
plant source ingredient as it 
contains anti-bacterial 
compounds similar to 
pharmaceutical drugs but without 
any side effects. The antioxidant 
properties of drumstick are being 
studied (Justin M. Dark, 2018) for 
the treatment of cognitive 
disorders. 

Studies have also shown that 
moringa contains amino acids 
(organic compounds that form 
proteins), carotenoid 
phytonutrients (found in carrots 
and tomatoes) and cancer 
prevention agents.  Moringa 
contains a compound called 
chlorogenic corrosive, which 
controls blood sugar levels. 
Moringa oil is commonly used to 
detoxify the body and to boost 
kidney-liver functions. Vitamin C in 
moringa oil boosts collagen, 
diminishing fine lines, wrinkles and 
drooping skin. The essential amino 
acids arginine and histidine in 
moringa helps counter protein 
deficiency in the world's under 
privileged communities. It is 
recommended that pregnant 
women be cautious in consuming 
moringa because of its abortive 
properties. 
 
 
 
 
 
 
 
 
It is no wonder that moringa is 
considered a super food and is 
increasingly making its presence felt 
in restaurant menus especially in 
India. It is a user-friendly ingredient 
that is available in the fresh form, 
dried     form     or     as     a     powder. 

Chef. Nagarekha Palli and 
Chef. Neena Joshi, FHMCT 
RUAS, Bangalore 
 
Moringa has been a part of the 
Indian diet, especially in South 
India for centuries. Every part 
of the plant can be converted 
into a delicious dish, all by itself 
or combined with lentils or 
even eggs. The fruit of the 
moringa plant called 
drumsticks are a favourite 
among the young and the old. 
Moringa is a tree with leaves 
that have anti-inflammatory 
benefits, with healing 
properties superior to that of 
even turmeric. It grows 
abundantly in India. A moringa 
tree is found very commonly in 
most of the south Indian back 
yard.  
 
 
 
 
 
 
 
 
 
 
The moringa tree has been 
ǊŜŦŜǊǊŜŘ ǘƻ ŀǎ ǘƘŜ Ψ¢ǊŜŜ ƻŦ [ƛŦŜΩ 
ƻǊ ΨaƛǊŀŎƭŜ ¢ǊŜŜΩ ŀƴŘ ǘƘŜ ǘitle 
speaks for itself. and 
antioxidants. 

Moringa   
The Miracle 

Food 

https://cdn.instructables.com/F30/SCL5/I
H0WC0GI/F30SCL5IH0WC0GI.LARGE.jpg 

 

https://www.nykaa.com/beautyblog/wpconte
nt/uploads/images/issue231/moringa_11.jpg 

 

http://www.moringacare.co.za/im
ages/2017/Moringa_Category2.jpg 
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Moringa has a similar flavour to 
a powder made from dried green 
ǘŜŀ ƭŜŀǾŜǎ ŎŀƭƭŜŘ ΨaŀǘŎƘŀΩ ¢Ƙƛǎ 
powder can be added to 
smoothies, gravies and sauces to 
boost the nutrient value. 
 
For chefs, moringa is a versatile 
ingredient with an enhanced 
nutritive value that can benefit 
their customers. Moringa leaves 
are a simple super food that  

ŘƻƴΩǘ Ŏƻǎǘ ƳǳŎƘ ŀƴŘ Ŏŀƴ ōŜ 
easily grown in a pot or in the 
ground. Given that it is packed 
with protein, calcium, iron, beta 
carotene, vitamin C and more, it 
Ŏŀƴ ǊƛƎƘǘŦǳƭƭȅ ŎƘŀƭƭŜƴƎŜ ΨYŀƭŜΩ 
which is considered the most 
nutritious green leafy super 
food. Salads are supplemented 
with the leaves of the moringa 
tree to add nutritional value. 
Cold pressed drumstick oil is 

appreciated for its long shelf life 
and used in many culinary 
preparations. 

https://www.commodityonline.com/uploads/b
2b-commodity/2016/drumstick-402001659.jpg 

Popular Dishes   
Some of the dishes that can be made with moringa are dal, sambar, thoran, sabji, soup, tea, paranthas, adai, 
pesarattu, chutney pudi, scrambled egg, and kofta. 

https://i.ytimg.com/vi/IJYlcvm1yiA/hqdefault.jpg0 

Bassaru and Palya ς Karnataka 
style drumstick leaves and toor dal 
boiled and prepared two dishes, 
one dry vegetable and rasam. 

https://www.googl
e.com/url?sa=i&sou
rce=images&cd=&v
ed=2ahUKEwips_j 

Drumstick sambar ς 

drumsticks are cut into 

pieces and cooked 

with lentils. 

 

http://www.jopreetskitchen.com/wpcontent/uploads/2017/01/step3-1-300x200.jpg 

Moringa flower with eggς scrambled 
egg with moringa flowers. 

Moringa can be used in many forms. Moringa leaf powder 
can be used in both savoury and sweet dishes. Moringa 
can be easily mixed in liquids, doughs or ōŀǘǘŜǊǎΦ LǘΩǎ ōŜǎǘ 
to cook moringa leaves completely before adding it to any 
dish. The slightly bitter taste can be offset with a little 
lemon juice or tamarind juice. 

 
Moringa seed pods or drumsticks are a wonderful and 
ǘŀƪŜ ŀƴȅ ŘƛǎƘΣ ōŜ ƛǘ ǘƘŜ ƘǳƳōƭŜ Ψ{ŀƳōŀǊΩ ƻǊ ǘƘŜ ƳŀƧŜǎǘƛŎ 
Ψ!ǾƛŀƭΩ ǘƻ ŀƴƻǘƘŜǊ ƭŜǾŜƭΦ 5ǊǳƳǎǘƛŎƪǎ ŀǊŜ Ŏǳǘ ƛƴǘƻ ǇƛŜŎŜǎΣ 
cooked with lentils or other vegetables or stir fried in oil 
and do not require lengthy processing as it is rich with 
flavour of its own and tastes best when cooked simply. 
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https://cdn.instructables.com/FZ3/KQ75/
IGV6LRXR/FZ3KQ75IGV6LRXR.LARGE.jpg 

Grow your own 

Moringa Tree 
Moringa trees are easy to grow and can be 
grown in the ground or in big grow bags. They 
can be grown from seeds or from cuttings. 
They grow in poor soils and need only about 8 
months to bloom and produce drumsticks 
 
It is necessary to cut the tree after it has 
stopped producing fruit each year to facilitate 
fresh growth of leaves. The cut branches can 
be used as cuttings. It is recommended that 
ŜŀŎƘ ŎǳǘǘƛƴƎ ōŜ с ŦŜŜǘ ƭƻƴƎ ŀƴŘ мέ ƛƴ ŘƛŀƳŜǘŜǊΦ 
Plant the cutting in a pit which is 3 ft. by 3 ft. 
deep filled with sandy soil and compost. A 
cutting can be planted in a grow bag of the 
same dimensions. 
 
Since moringa seeds do not have a dormancy 
period they can be planted as soon as they are 
mature. Plant the seed in light and sand soil 
where the tree is proposed to be grown in a 1 
foot by 1-foot pit. It is good to plant more than 
ƻƴŜ ǎŜŜŘΣ нέ ŀǇŀǊǘ ŀƴŘ ŀōƻǳǘ мέ ƛƴǘƻ ǘƘŜ ǎƻƛƭΣ 
not too deep. The soil must be moist to allow 
the sapling to grow out but not too wet. The 
extra saplings can be moved to other locations 
when ǘƘŜȅ ŀǊŜ ŀōƻǳǘ сέ ƘƛƎƘΦ 
 
aƻǊƛƴƎŀ ƛǎ ǘƘŜǊŜŦƻǊŜ ƻƴŜ ƻŦ ΨaƻǘƘŜǊ 9ŀǊǘƘΩǎΩ 
most valuable plants and produces fruits 
within one year of planting the seed. It grows 
throughout the year and is a practically a food 
store on a tree with edible leaves, seeds, pods 
and roots. The rest of the tree provides 
material for oil, paper, cosmetics and 
medicines.  It is no wonder then, that it is 
ŎŀƭƭŜŘ ǘƘŜ Ψ¢ǊŜŜ ƻŦ [ƛŦŜΩ ōŜŎŀǳǎŜ ƛǘ ŀƭǎƻ 
provides shade and shelter to animals and 
human beings. 
 
Reference  
Xianjuan Kou, Biao Li, Julia B. Olayanju, Justin M. Darke and 
Ning Chen (2018) Nutraceutical or Pharmacological Potential 
of Moringa Oleifera Lam, Nutrients, 2-3. 
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