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The evergreen dark - leaved aromatic dioecious Myristica 
fragrans Houtt. (1774) is a native tree of Indonesia and is 
also found in tropical countries like India (Kerala), Malaysia 
(Penang inland), Taiwan etc. It is popularly known as jaiphal 
and belongs to the family Myristicaceae. It has spreading 
branches and a yellow fl eshy fruit. The fruits are sources of 
two valuable spices-nutmeg derived from the fruit and mace 
obtained from the seed cover. The spices are used in cooking to 
improve the taste and fl avour of delicious dishes. Besides these 
have many pharmaceutical applications. There is mention of 
application of jaiphal in folk medicine for various purposes 
viz. anti-thrombotic, anti-tumor, anti-infl ammatory etc. [1]. 
In Unani medicine, Jaiphal is used to manage male sexual 
disorders [2]. Nutmeg is a rich source of essential oil and 
nutmeg butter. It contains 25 - 30% fi xed oils and 5 - 15% 
volatile oils. The presence of limonene, sabinene, camphrene, 
eugenol, myristic acid, myristicin, lignin etc. in nutmeg makes 
it useful in medicine [3].

Jaiphal has anti-diabetic, anti-carcinogenic, anti-
depressant, anti-obesity, anti-diarrheal, hepatoprotective 
properties; it is used in enhancing memory skills. Jaiphal 
has also anti-infl ammatory and anti-analgesic effects. 
Essential oil derived from both mace and nutmeg is used in 
the remedy of sprains, muscle pulls etc. The limonene is anti-
carcinogenic, anti-oxidant; sabinene is anti-infl ammatory 
and anti-microbial, quercitin is anti-infl ammatory. Myristicin 
present in jaiphal has anti-oxidant property. Aril parts of 
jaiphal possess strong antioxidant activity as it has the capacity 
to inhibit lipid peroxidation and superoxide radical scavenging 
activity. Myristicin plays signifi cant role in memory enhancing 
activity of jaiphal [4,5]. 

Jaiphal is effective to cure peptic ulcer as it reduces the 
total acidity of gastric secretions without any side effect [4]. 
Macelignan, the lignin obtained from nutmeg is the natural, 

active constituent of anti-diabetic property. It enhances the 
lipid per oxidation and insulin metabolism that reduces the 
stress generated by the Type 2 diabetes agent Peroxisome 
Proliferative Receptor (PARR). The application of essential 
oil of jaiphal is effective against in breast cancer, epidermal 
skin cancer and colon cancer cell lines. The ethanolic extract 
of jaiphal (70%) is useful against human cancer cell lines. The 
presence of minerals like, calcium, iron, magnesium, selenium, 
silver, gold etc. enhances the medicinal value of the jaiphal [6].  

Jaiphal also has industrial applications [7]. It is a useful 
preservative as it has anti-microbial activity. It is very effective 
against various spoilage pathogens especially microbes 
responsible for food poisoning. It shows inhibition against both 
plant and animal pathogens. It has anti-fungal, anti-bacterial 
activities. The presence of various volatile components in 
essential oil and ethyl acetate in the fl esh of jaipahl is effective 
against selected strains of gram positive and gram negative 
bacteria; it also inhibits the bacterial spores. Malbaricone 
present in jaiphal is responsible for the anti-microbial activity. 
Myristicin in combination with pyrethrum is the active 
constituent responsible for the insecticidal activity [8].
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