REMARKABLE TREES ON NII CAMPUS
4. Pride of India
S. Natesh*
Consultant Advisor, NII, New Delhi
-----------------------------------------------------------------------------------------------------Common name: Pride of India, Queen's Crepe (Crape) Myrtle, Jarul
Botanical Name: Lagerstroemia speciosa (L.) Pers. (= Lagerstroemia flos-reginae Retz.)
Family: Lythraceae (Mehndi Family)
Where to Find: Between the Director’s bungalow and the Neem Tree House

Pride of India (Lagerstroemia speciosa).
Picture credit: http://thetropicalfloweringzone.com/2014/06/01/lagerstroemia-speciosa/

----------------------------------------------------------------------------------------------------------------------------------*Unless otherwise acknowledged, the photographs are mine.
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There are only four trees of Pride of India or Jarul on our campus, all of them planted between the
Director’s Bungalow and the Neem Tree House.

H

ave you ever noticed that in the months of May and June in Delhi, when the
sweltering heat and the dust-laden winds and frequent power cuts make you ask
yourself miserably, “was today really necessary?” you see all around you

flowering trees such as the Gul mohar, the Flame-of-the-forest or the Amaltas that seem to
push the ambient temperature a notch or two up with their blazing flower colours of
orange, red and yellow? Thankfully, you also have around the same time the Pride of
India(also known as Queen’s Crepe Myrtle) putting out alluringly beautiful flowers in eyesoothing pastel colours (pink, rose and lilac). The poem entitled ‘Crepe Myrtles’ by Cathy
Smith Bowers (see box on page 3) beautifully captures this sentiment. Pride of India is a
native to tropical Asia, especially the Indian subcontinent (India and Sri Lanka); Cambodia,

2

Myanmar, Thailand, Vietnam as well as Indonesia, Malaysia and the Philippines. It is also
widely cultivated the world over as an ornamental tree.

CREPE MYRTLES*
by Cathy Smith Bowers
When the heaviness of dog days
has had its way
with us, they bloom
to stay the doom
of summer's end. Such Popsicles,
these crepe myrtles,
to cool the day's
parched tongue! And where's
the truck that brought them? The little
bell? Clang goes the
ghostly driver
and then is gone.

---------------------------------------------------------------------Cathy Smith Bowers is poet in residence at Queens College, in Charlotte, North Carolina. She has
published five collections of poetry.
Source:
http://www.theatlantic.com/past/docs/unbound/poetry/antholog/bowers/myrtles.htm
* ‘Crepe Myrtle’ denotes Lagerstroemia indica, a cousin of L. speciosa or 'Queen's Crepe Myrtle'.

The genus Lagerstroemia, now comprising about 56 species, was first described by
the Swedish naturalist Carolus Linnaeus in honour of a friend, Carl Magnus von Lagerström
(1691-1759). Lagerström, as Director of the Swedish East India Company, procured for
Linnaeus several interesting botanical specimens from India and China, although he himself
never personally visited Asia. This particular species was originally named Munchausia
speciosa (speciosa meaning 'showy') by Linnaeus. It was transferred to the genus
Lagerstroemia and named L. flos-reginae, (meaning “queen flower”). The current valid
name is Lagerstroemia speciosa. Incidentally, its Hindi name ‘Jarul’@ also means “queen of
flowers”. Known as ‘Syandana’ in Sanskrit, the plant finds its earliest mention in the
Ramayana (Kishkindha Kānda and Aranya Kānda). Pride of India is also the state flower of
Maharashtra, and is locally recognized as ‘Tāman’ or ‘Tamhani’.
--------------------------------------------------------------------------------------------------------------@

By the way, Jarul is also the name of a small village in the Vaijapur taluka of Aurangabad district, Maharashtra.
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The tree is small-to-mediumCOMMON NAMES

sized (up to 40m tall), and often

Assamese:

Ajhar

Bengali:

Jarul

English:

Pride of India, Queen’s Crepe (Crape) Myrtle,

Jarul trees in Delhi have knotty boles

Crepe flower

and crooked branches and the NII

planted for ornamentation. Most

Hindi:

Azhar, Jarul

Kannada:

Holé Dāsavāla, Challa, Holé Challa

Malayalam:

Manimaruthu, Neermaruthu, Nirventeak

deciduous, but the crown does not

Marathi:

Tāman, Tamhani, Bondaara, Jarul

appear bare as leaf fall is gradual.

Oriya:

Patoli, Ary

Punjabi:

Jarul

Sanskrit:

Syandana

logging and hence valuable for boat

Tamil:

Kadai, Neermaruthu, Poomaruthu

building. Timber is considered only

Telugu:

Vargogu

trees are no exception. Jarul is

The wood is resistant to water

next to teak in Myanmar. Jarul wood
dating back to 7,500 years illustrates

the resistance of this species to decay, with the cellulose in the fibre walls and heavily
lignified cell walls still remaining intact (Chowdhury, Preston & White 1967, Proc. Roy. Soc.
London, Ser. B, Biol. Sci. 168: 148-157). The bark is light-grey-to-brown and somewhat
smooth with fissures, and peels off in thin flakes.
The leaves are arranged opposite, or almost opposite, to one another. They are
simple, elliptical, and oblong with entire (not lobed) margins. The leaf blade is 5-10 cm long,
and has prominent veins, especially on the dorsal side. Mature leaves are leathery in
texture. Jarul flowers are borne in large, erect terminal clusters from late April to June. In
some trees flowering extends to JulyAugust. Older flowers occur at the base
and younger ones towards the tip.
Flowers are up to seven cm wide.

The bark of the Jarul (Pride of India) is light
grey to brown and fissured. It peels off at
regular intervals in thin flakes.
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Two leaves: Leaves are arranged opposite, or almost opposite, one another. Each leaf is simple (not divided)
with a very short stalk (petiole). The leaf blade is oblong in shape and up to 10 cm long with smooth margins
and a narrow tip. The midrib and lateral veins are prominent. Mature leaves become leathery.

Flowers are borne at the tips of shoot branches and the Pride of India in full bloom is indeed an
arrestingly beautiful sight.
Picture source: http://kanak7.files.wordpress.com/2011/05/dsc01404.jpj
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Pink beauty: Flower buds are typically rounded. The calyx (term applied to all the sepals in a flower
collectively) comprises fused sepals forming a tight ball with ribs on its surface. The buds open when
the cup splits at the top into five or six parts that roll down to release the petals. As in the Gul
mohar, petals have a narrow stalk (claw) and a broader portion (wing). Older flowers fade into a
lighter pink. The stamens are many, and generally number between 100 and 150, or even more.
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Though slightly faded, the radial symmetry in this fallen flower stands out. The calyx cup has split into
six sepals with a smooth cream-coloured inner side. The limb and claw of the petals (also six) are
clearly seen in this photograph. Note that the margins of the limbs are characteristically crinkled,
hence the name 'Queen's crepe myrtle'. The style of the pistil is bent and it towers over the stamens.

Older flowers tend to turn pale pink and have a faded and bleached appearance. The buds
are round and the calyx is green and ribbed. The calyx splits into five or six lobes that roll
back to expose the petals. They persist in the fruit. The petals are free (not fused) and each
petal has an expanded limb and and a narrow claw. Very characteristically, the margins of
the limb are crinkled (crumpled), earning the name 'crepe (or crape) myrtle'. There are
between 100 and 150 stamens in each flower, but over 250 have been noted in literature.
The style of the pistil is bent and much longer than the stamens and ends in a green stigma.
The globose fruit is about 2 cm long with a spike at the tip. It is green-to-olive-green
to begin with, but on ripening, turns first brown and then almost black and woody. Being a
capsule, it splits open along five or six sutures to expose neatly packed seeds inside.
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Old fruits remain for a long time on the tree, even until the next flowering and fruiting
season. The seeds are approximately 1.32 cm long, 0.55 cm broad and 0.26 cm thick. Each
seed has a wing at its tip to facilitate dispersal by wind. Seeds are considered narcotic.

persistent
calyx lobe

remnants of
stamens

Fruits are round or oval capsules, about 2 cm long with their tips narrowed into spikes. In this
photograph, you can see the fruits at various stages of development. Young fruits are olive
green. A noteworthy feature is the star-like calyx lobes, which persist in the friuit, as are the
remnants of the stamens.
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Pride of India: Interesting
facts on floral biology

Studies have revealed that each
flower takes between 2.5 and 3.0
hours to bloom and lasts for two or
three days at the most.
The main pollinators are honey bees
(Apis sp.) and carpenter bees
(Xylocopa sp.). Each flower contains
between 100 and 265 stamens and
each stamen (more accurately, the
anther) contains ~920 pollen grains.
At maturity, the fruit becomes woodyand splits into five or six

The viability of the pollen grains is
high up to 36 hours after release, but
declines rapidly thereafter. The
stigma is highly receptive for two
days after blooming.

segments exposing neatly stacked seeds.The dried fruit can be
painted for use in flower arrangements.

The ovary is vertically divided into
3-6 compartments, each of which has
a number of ovules. Fertilization
occurs 24h following pollination.
The pollen/ovule ratio is 1815/8270.
Out-crossing Index is 4. All these
observations indicate that Pride of
India is an insect-pollinated, crosspollinating species with a selfcrossing ability.

The Department of
Posts brought out a
postage stamp on
the Pride of India in
1993.

Each seed is very thin, flattened, and
(Ref:Vitali-Veiga et al. 1999. Revta bras. Zool.
16: 397-407; Khanduri2011. Life sciences
Leaflets 19: 793-803; Wang et al. 2013. ISHS
Acta Horticulturae: 141-147). Image of
carpenter
bee:
https://www.flickr.com/photos/39935474@N0
3/5048031197/

wingedfor dispersal by wind. It is also
possibly dispersed by birds such as the Redbreasted Parakeet (see Ip &Wee 2011, Bird
Ecology Study Group. www.
besgroup.org/2011/02/26/red-breastedparakeet-eats-seeds-of-lagerstroemiaspeciosa/).
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Pride of India and Type-2 Diabetes

In the Tagalog dialect of the Philippines, Pride of India is known as Banaba. Tea from the dried and shredded
leaves of Banaba has been traditionally used as a folk medicine for the treatment of diabetes mellitus. Although
the first study was published in 1940, scientific interest in the therapeutic potential of Banaba resurfaced only in
the nineties, particularly in Japan, the Philippines, Korea and the United States.
Type-2 diabetes is now a world-wide epidemic and is correlated with changes in our lifestyle in the last
50 years. It is also associated with obesity, with a significant percentage of patients being overweight or obese.
Tye-2 diabetes is caused by decreased insulin efficiency to induce glucose transport from blood to target cells such
as muscle and fat (adipocyte) cells. In general, obesity leads to accumulation of excessive amounts of sugar in
blood, which leads to insulin resistance and which, in turn, causes type-2 diabetes.
Using animal models, human subjects and in vitro systems as well as different extraction methods,
scientists have held different components of Banaba to be responsible for its anti-diabetic activity. Among the
first to be so identified was the pentacyclic triterpene acid known as Corosolic Acid. Then, an ellagitannin
named Lagerstroemin was identified as an effective component responsible for the activity. In yet another study,
Banaba water extract revealed the presence of a specific gallotannin - identified as PGG (Penta-O-galloylglucopyranose) - that exhibited an insulin-like glucose transport-inducing activity in addition to having antiadipogenic activity (the ability to inhibit formation of fat or fatty tissue).While the combination of glucose
uptake and anti-adipogenic activity in the same plant is interesting, more work needs to be done in this regard.
Meanwhile, Corosolic Acid, being a non-tannin compound, is favoured as a marker bioactive compound in the
leaf extract.
(See: Liu et al. 2001, J. Nutr. 131: 2242-2247; Klein et al. 2007, Evid. Based Complement. Alternat. Med. 4:
401-407; Shareef et al. 2013. Internat. J. Med. Res. Health Sci. 2: 217-222. )
(Images
of
banaba
tea:
http://www.21food.com/products/banaba-herbal-tea-256809.html;
http://www.ritaritz.com.ph/herbal.html; https://lahari522.wordpress.com/ tag/ banaba-leaf/)
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