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ARTICLE INFORMATION ABSTRACT

Corresponding Author: Food production is considered as the process in which raw materials are converted into ready-
Dr Nutan made food products for human use either at domestic or commercial level. There are large

. . number of plant products which are used for our well-being. The banyan tree (Ficus
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benghalensis) is the national tree of India. It is native to the Indian subcontinent, specifically
India, Pakistan and Bangladesh. For thousands of years, people used banyans as a source of
medicines. Banyan has great importance from the point of view of Ayurveda and traditional
medicine. Now a days, tamarind bar and candies are eaten fondly but they are not so healthy
for our body. That’s why in present study, we incorporate banyan fruit powder in tamarind bar
and candies to make them nutritive and healthy for our body. Also, now a day’s oregano is also
consumed by population in high quantity as a topping of pizza, pasta, Maggi and many more
Chinese and Italian food. So, | developed oregano also to enhance taste of people in healthy
way. Also, the present study is an initial step towards the utilisation of ignored fruit of trees and
knowing their nutritional and medicinal values.
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Introduction

The banyan tree (Ficus benghalensis) also called Indian banyan or banyan fig, is the national tree of India. Banyan tree is native to
the Indian subcontinent, specifically India, Pakistan and Bangladesh. The banyan tree is found in tropical and subtropical regions
of Asia, Africa, and Australia. It prefers a warm, humid environment and can grow in a variety of soils, including sandy, loamy,
and rocky substrates. In India, it is found in almost everywhere. It is grown throughout the sub- Himalayan region and in the
deciduous forests. This tree can live for hundreds of years and some trees believed to be more than 1000 years old. It is a large,
wide-spreading tree with distinctive physical properties that make it a distinctive part of the landscape. It can grow up to 100 feet
tall and can have a trunk more than 45 feet in circumference. It has a very wide spread, with branches that can extend up to 200
feet or more in circumference. Banyan fruit is called figs as the fruits of most ficus trees are called figs. It is a small, round fruit
that is usually green in colour, but turns red or orange when ripe. The fruit is filled with a sweet, jelly-like pulp that is eaten fresh,
dried or made into a drink. Banyan fruit is a rich source of nutrients and provides several health benefits. This fruit is rich in
vitamins A, C, and K, and contains calcium, iron, and potassium. Apart from this, carbohydrates, sugar, fiber, protein, calories,
vitamins, omega 3-6 and calcium and phosphorus are also found in in banyan fruits. It is considered as a super food due to its high
nutrient content and numerous health benefits. The minerals, antioxidants and analgesic properties present in banyan fruits are
beneficial in many problems. It is commonly used in traditional Indian medicine to treat a variety of ailments, including diabetes,
heart disease and digestive problems.

Apart from the fruit of banyan, its leaves, bark, milk, roots and seeds are also used for the treatment of many diseases in Ayurved.
The leaves of the banyan tree are rich source of antioxidants. Banyan tree leaves and barks having skin healing properties. The
banyan tree's leaves and bark also contain sterols that have anti-inflammatory properties and can help in reducing inflammation in
the body. Also the bark and leaves of the banyan tree contain compounds that exhibit anti-cancer properties, particularly against
breast and liver cancer. The juice of the banyan tree is known to have antiseptic and wound healing properties. It can be applied
topically to heal cuts, burns, and wounds. The bark of the banyan tree has astringent properties that can prevent gum bleeding and
prevent tooth decay. The banyan tree's bark has been found to reduce blood sugar levels and can be useful in managing diabetes.
The tree's aerial roots are also used in skincare products to reduce skin irritation and inflammation. The milk of banyan tree is
useful to cure pimples and also prevent and treat Arthritis. Roots of the banyan tree are useful to reduce hair fall. Latex of the tree
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is used to deal with premature ejaculation. Root powder of banyan is used to treat and maintain female fertility. Juice collected
from bark of the tree is also used to get rid of skin moles and enhances skin texture. Overall, the banyan tree is a source of natural
medicine with a wide range of potential health benefits.

Methodology

Candies and oregano are some of the food products that are widely consumed now a day by the major population of India. So we
developed these products incorporated with banyan fruit powder to enhance their nutritional composition. Ripe banyan fruits with
no visible external cuts or spoilage were collected and washed thoroughly in running water twice to remove dirt and adhering
extraneous matter. After cleaning, banyan fruits were sundried till the moisture removed. Then powder of the dried fruits was
made in a mixer grinder. Banyan fruit powder is stored in air tight and sanitized container. The two products (digestive bar and
imli cndy) were prepared in 4 samples:

Products ===

1 samples Digestive Bar Imli Candy
Controlled 100g 100g
Sample 1 95:5 95:5
Sample 2 90:10 90:10
Sample 3 85:15 85:15

And the third value added product from banyan fruit powder was Oregano. It was made in the comparison of market based
oregano which contains lot of chemicals and flavoring agents. It was fully organic and healthy especially for our digestion and
immune system.

Organolaptic evaluation of products by expert panel

All the developed products were evaluated on organoleptic basis using 9 point hedonic scale (B. Shrilakshmi, 2007) by a panel of
6 judges of the Department of Foods and Nutrition, BPS Institute of Higher Learning, on the basis of colour, appearance, texture,
taste, flavour, and overall acceptability.

Statistical analysis

The data was collected and further recorded in MS Excel 2016. The Mean value and standard deviation (SD) of each class of each
group, for every preparation was calculated. Standard errors mean (SEM) was calculated from mean S.D. values. The data here is
presented as Mean + SEM.

Calculation of nutritive value of the products

The nutritive value (i.e. energy, protein, fibre, fat, carbohydrates, calcium, iron and many more nutrients) of the products were
calculated by using the value obtained by analysis of banyan fruit by the value of raw ingredients used as given by Gopalan et al.,
2007 and USDA.

Results

The aim of the present study “Development of value added food products from banyan tree fruit powder” was to investigate the
possibility of banyan tree fruit powder in addition to improve the nutritive value of food products without detracting from their
organoleptic properties. Therefore an attempt has been made to develop and formulate banyan tree fruit powder incorporated
digestive bar, imli candies and oregano. These products were studied for sensory and nutritive properties. The results were
subjected to statistical analysis and discussed with the help of tables, graphs and presented under the sections as below:

%

% Sensory evaluation of food products
% Nutritional Composition of banyan tree fruit powder
Nutritional quality of banyan tree fruit powder incorporated products

K2

*

2
X4

K2

Sensory Evaluation of banyan fruit powder incorporated Digestive Bar

The Digestive bar were prepared using imli and banyan tree fruit powder in the ratio of 95:5, 90:10 and 85:15 gram, were
evaluated for sensory qualities like colour, appearance, taste, texture and overall acceptability by 6 consumers. Each member
independently evaluated the Digestive Bar and assigned score on a 9 point hedonic scale for its sensory attributes. The results of
the sensory evaluation of Digestive Bar prepared with banyan tree fruit powder are given in the table below:

Table 1. Mean sensory scores of banyan tree fruit powder incorporated Digestive bar.

Treatment Colour Appearance Texture Taste Overall Acceptability
Control 840 7.8+£0.4 7.8+£0.4 7.8£0.4 7.9+0.3
Treatment 1(BFDB;) 840 8.2+0.4 7.8+£0.4 7.8£0.4 7.9+0.3
Treatment 2(BFDB,) 8.3+0.51 8.3+0.51 8+1 8.2+0.75 8.2+0.72
Treatment 3(BFDB3) 8.3+£0.81 8.3+£0.81 8.2+1.16 8.2+0.98 8.2+0.94

Note: Values are expressed at mean * standard deviation of three determinations
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Fig. 1Bar graph showing the acceptability of digestive bar incorporated with banyan tree fruit powder

Table 2. Mean sensory scores of banyan tree fruit powder incorporated imli candies

Treatment Colour Appearance Texture Taste Overall Acceptability
Control 8.2£04 8+0.63 8+0.89 8.2+0.08 8.08+0.2
Treatment 1(BFIC,) 8.3+0.52 8.2+0.4 7.7+0.52 8+0.63 8.04+0.09
Treatment 2 (BFIC,) 8.5+0.54 8.3+0.82 8.3+0.82 8.5+0.55 8.4+0.16
Treatment 3 (BFIC3) 8.5+0.55 8.3+0.82 8.2+0.99 8.7+0.52 8.4+0.22
Note: Values are expressed at mean * standard deviation of three determinations
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Fig. 2 Bar graph showing the acceptability of imli candy incorporated with banyan tree fruit powder
Table 3. Mean sensory scores of banyan tree fruit powder incorporated oregano
Colour Appearance Texture Taste Overall acceptability
940 940 940 940 9+0
uCONTROL
B TREATMENT 1
B TREATMENT 2
L TREATMENT 3
COLOUR APPEARANCE TEXTURE TASTE OVERALL
ACCEPTABILITY

Fig. 3 Bar graph showing the acceptability of oregano incorporated of banyan tree fruit powder

Nutritional composition of banyan tree fruit powder

Banyan fruit is a rich source of nutrients and provides several health benefits. This fruit is rich in vitamins A, C, and K, and
contains calcium, iron, and potassium. It is considered as a super food due to its high nutrient content and numerous health
benefits. The minerals, antioxidants and analgesic properties present in banyan fruits are beneficial in many problems. It is
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commonly used in traditional Indian medicine to treat a variety of ailments, including diabetes, heart disease and digestive
problems. Banyan fruits have antioxidant, analgesic, properties, which are beneficial in the treatment of many diseases in the
body. Apart from this, carbohydrates, sugar, fiber, protein, calories, vitamins, omega 3-6 and calcium and phosphorus are also
found in in banyan fruits. According to California Fig Advisory Board, every 100 g of banyan fruit powder contains:

Table 4. Nutritional composition of banyan tree fruit powder

Energy 250 keal
Carbohydrate 63.879
Sugar 47929
Dietary fiber 9.8¢
Fat 0.93¢g
Protein 3.30¢g
Thiamine (vitamin B1) 0.085 mg
Riboflavin (vitamin B2) 0.082 mg
Niacin (vitamin B3) 0.619 mg
Pantothenic acid (vitamin B5) 0.434 mg
Vitamin B6 0.106 mg
Folate (vitamin B9) 9ug
Vitamin C 1.2mg
Vitamin A 142 1U
Vitamin E 0.11 mg
Vitamin K 4.7ug
Magnesium 68 mg
Zinc 0.55 mg
Calcium 162 mg
Iron 2.03 mg
Potassium 680 mg

Calculation of nutritive value of the products

Nutritional quality of the developed food products is calculated in order to check whether the products are nutritionally enhanced
with the incorporation or not. The developed food products (digestive bar, Imli candy and Oregano) are calculated for
macronutrients such as energy, fat, protein, fibre and carbohydrate. Also, some of the micronutrients calculated were: - Vitamin A,
vitamin B complex, vitamin C, vitamin E, vitamin K, calcium, iron, phosphorus, zinc, magnesium and potassium. The nutritive
value (i.e. energy, protein, fibre, fat, carbohydrates, calcium, iron and many more nutrients) of the products were calculated by

using the value obtained by analysis of banyan fruit by the value of raw ingredients used as given by Gopalan et al., 2007 and
USDA.

Table 5. Nutritional composition of digestive bar incorporated with banyan tree fruit powder (Macronutrients)

Treatments Energy(Kcal) Fibre (g) Protein(g) Fat(g) Carbohydrate (g)
Control 635.6 6.47 4.09 12.11 132.61
Treatment 1
(BFDB)) 636.15 6.7 4.12 12.13 132.67
Treatment 2
(BFDB)) 636.7 6.94 4.15 12.15 132.74
Treatment 3
(BFDB,) 637.25 7.18 4.18 12.17 132.8
Table 6. Nutritional composition of Digestive Bar incorporated with Banyan Fruit Powder (Micronutrients)
Treatments Vitamin C Vitamin A Calcium Iron Potassium Magnesium
(mg) (V) (mg) (mg) (mg) (mg)
Control 9.51 168.21 185.38 17.07 660.14 238.3
Treatment 1
(BFDB)) 9.39 173.81 189.78 17.03 662.74 237.1
Treatment 2
(BFDB)) 9.28 179.41 194.18 16.99 665.34 235.9
Treatment 3
(BFDB,) 9.16 185.01 198.58 16.95 667.94 234.7
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Table 7. Nutritional composition of imli candy incorporated with Banyan Tree Fruit Powder (Macronutrients)

Treatments Energy Fibre Protein Fat Carbohydrate
(Kcal) (©) (©) (@) (@)
Control 675.6 6.47 4.09 12.11 145.91
Treatment 1
(BFIC,) 676.15 6.7 4,12 12.13 145.97
Treatment 2
(BFIC,) 676.7 6.94 4.15 12.15 146.04
Treatment 3
(BFIC,) 677.25 7.18 4,18 12.17 146.1
Treatments Vitamin C Vitamin A Calcium Iron Potassium Magnesium
(mg) (US)) (mg) (mg) (mg) (mg)
Control 3.91 165.17 122.18 8.28 636.94 110.3
Treatment 1
(BFIC)) 3.79 170.77 126.58 8.24 639.54 109.1
Treatment 2
(BFIC,) 3.68 176.37 130.98 8.20 642.14 107.9
Treatment 3
(BFIC,) 3.56 181.97 135.38 8.16 644.74 106.7

Table 8. Nutritional composition of imli candy incorporated with Banyan Tree Fruit Powder (Micronutrients)

Energy(kcal) Fat(g) Protein(g) Fibre(g) Carbohydrates g)
237.11 5.72 9.45 19.9 49.22
Table 9. Nutritional composition of oregano incorporated with Banyan Tree Fruit Powder (Macronutrients)
Vitamin C(mg) Calcium(mg) Iron(mg) Potassium(mg) Magnesium(mg)
26.39 888.57 39.7 920.82 181.09
Conclusion

Digestive bar, imli candies and oregano were incorporated with banyan fruit powder at different levels. Every developed digestive
bar, imli candies and oregano with the controls of both were subjected to evaluate by the consumers using 9 point hedonic scale.
The nutritional calculations for all the products were done and the comparison between the most acceptable products other than
controls were also analysed.

Sensory Characteristics

Digestive bar were prepared by adding BFP at 5, 10 and 15%. The digestive bar prepared by incorporating 10% of ban-
yan fruit powder showed the best scores for colour (8.3+0.51), appearance (8.3+0.51) taste (8.2+0.75) and overall accept-
ability (8.2+£0.72) whereas the digestive bar incorporated with 15% of banyan fruit powder showed best scores for texture
(8.2£1.16).

Imli candies were prepared by adding BFP at 5, 10 and 15%. The imli candies prepared by incorporating 10% of banyan
fruit powder showed the best scores for colour (8.5+£0.54) and texture (8.3+£0.82). And the imli candies prepared by in-
corporating 15% of banyan fruit powder showed the best scores for taste (8.7+0.52). Whereas the both 10 and 15% in-
corporated imli candies showed the best scores for appearance i.e. (8.3+0.82).

Oregano incorporated with banyan fruit powder showed same scores for colour, appearance, texture and taste i.e. 9+0
each. The overall rating for oregano was 90.

When the mean scores of digestive bar, imli candy and oregano were compared, it was found that oregano is more ac-
ceptable than digestive bar and imli candy. After that imli candy scored more scores than digestive bar.

Nutrient composition

When the macronutrient scores of digestive bar were compared, it was found that the amount of energy in the form of
calories increased. Also the fibre, protein, fat and carbohydrate content after incorporation of BFP increased to approxi-
mately 0.23g, 0.03g, 0.02g and 0.06g respectively per 5g increase in incorporation of banyan fruit powder. In case of mi-
cronutrient content of digestive bar, it is concluded that the amount of vitamin A, calcium and potassium increased by 5.6
IU, 4.4mg and 2.6mg respectively per 5g increase in incorporation of BFP.

When the macronutrient scores of imli candy were compared, it was found that the amount of energy in the form of calo-
ries increased. Also the fibre, protein, fat and carbohydrate content after incorporation of BFP increased to approximately
0.23g, 0.03g, 0.02g and 0.06g respectively per 5g increase in incorporation of banyan fruit powder. In case of micronutri-
ent content of imli candy, it is concluded that the amount of vitamin A, calcium and potassium increased by 5.6 1U,
4.4mg and 2.6mg respectively per 5g increase in incorporation of BFP.

Banyan fruit oregano contains appropriate amount of macronutrients i.e. 237.11 kcal of energy, 5.72 g of fats, 9.45¢g of
protein, 19.9g of fibre and 49.22g of carbohydrates. It is packed with some micronutrients also i.e. 26.39mg of vitamin C,
888.57mg of calcium, 29.7mg of iron, 920.82mg of potassium and 181.09mg of magnesium.
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Based on the sensory scores it can be concluded that other than control samples the most desirable products was oregano. And
between digestive bar and imli candy, the most desirable product was imli candy. And overall conclusion of scores of digestive
bar and imli candy showed that the most desirable products were those having 10% and 15% BFP incorporation. Enrichment of
digestive bar, imli candy and oregano with banyan fruit powder enhances their nutritional attributes by adding beta carotene, fibre,
potassium, vitamin c, protein, calcium and magnesium. With taste these products are also best in preventing many diseases.

Bibliography

Abdalsalam Kmail, Farwa Asif, Rafia Rehman, Shafaq Nisar, ldrees Muhammad, Jilani ; International Journal of Chemical and
Biochemical Sciences (ISSN 2226-9614) Journal Home page: www.iscientific.org/Journal.html

Abida Parveen, Bushra Parveen, Rabea Parveen and Sayeed Ahmad, Challenges and guidelines for clinical trial of herbal drugs; J
Pharm Bioallied Sci. 2015 Oct-Dec; 7(4): 329-333. doi: 10.4103/0975-7406.168035

Aditi Pedgaonkar, Gadeela Manish Adithya, Panyala Sandhya Reddy, Kollu Thanuja, Lankadasari Divyashree, Vasudha Bakshi
and Narender Boggula, Assessment of anti-oxidant activity of Ficus benghalensis leaves: an In-vitro design; Journal of Drug De-
livery and Therapeutics, March 2019.

Alok Semwal, Ratendra Kumar, Udai Vir Singh Teotia and Ramandeep Singh, Development of quality control parameters for the
standardization of bark of Ficus benghalensis Linn.; Journal of Acute Disease 2(4):296-299, December 2013.

B. Joseph, S.J. Raj. (2010). Phytopharmacological and phytochemical properties of three Ficus species-an overview. International
journal of pharma and bio sciences. 1(4): 246-53.

C.N.Hari Prasath, A.Balasubramanian, S.Radhakrishnan and M.Sivaprakash; Banyan tree - Indigenous system of medicine, Pub-
lished by Tropical Forest Research Institute, Jabalpur, MP, India; Van Sangyan (ISSN 2395 - 468X), Vol. 6, No. 8, August 2019.
Epharaim Philip Lansky, Helena, M. Pavilainen,Alison, D. Pawlus, Robert. A. Newman. (2008).Ficus spp.(fig) : Ethnobotany
and potential as anticancer and anti inflammatory agents. Journal ofEthnopharmacology, 119(2): 195-213.

Gopukumar S T and Praseetha P.K, Ficus benghalensis Linn — The Sacred Indian Medicinal Tree with Potent Pharmacological
Remedies; International Journal of Pharmaceutical Sciences Review and Research 32(37):223-227, May 2015.

Gopukumar S T, Princy Alexander, Jainamboo M and Praseetha P K, Phytochemical Screening and FT-IR Analysis of Ficus ben-
ghalensis Fruits; International Journal of Pharmacognosy and Phytochemical Research 2016; Available online on www.ijppr.com
Goswamy K, Hawkes SF, Sacred Trees and Indian Life, Aryan Books International, 2004.

H. Bandekar, N. Nagavekar and S.S. Lele, Studies on Banyan (Ficus benghalensis L.): Characterization of fruit and callus induc-
tion, Journal of Scientific & Industrial Research 72(9):553-557, September 2013.

H. Sawarkar, M.K. Singh, A.K. Pandey, D. Biswas. (2011). In vitro anthelmintic activity of Ficus benghalensis, Ficus carica and
Ficus religiosa: a comparative study. Int J Pharm Pharmaceut. 3(Suppl 2): 152-153.

H. Tinker. (1977). The banyan tree: overseas emigrants from India Pakistan and Bangladesh.

K. Murti, U. Kumar, V. Lambole, V. Gajera. (2010). Ethnopharmacological Properties of Ficus benghalensis Linn: A Review.
Pharmacologyonline. 2(4): 717-726.

Khare CP. Encyclopedia of Indian medicinal plants. Berlin: Springer publication; 2002, p. 333.

Khyati Pathak, Haresh Keharia and Amit C. Kharkwal, Isolation, Cultivation and In PlantaVisualization of Bacterial Endo-
phytesin Hanging Roots of Banyan Tree(Ficus bengalensis); DOI:10.1007/978-3-540-95894-9 13; In book: Symbiotic Fungi
(pp.211-225), January 2009.

M.K. MUNSHI, L. HAKIM1, M.R. ISLAM AND GOLAM AHMED, In Vitro Clonal Propagation of Banyan (Ficus benghalensis
L.) Through Axillary Bud Culture; INTERNATIONAL JOURNAL OF AGRICULTURE & BIOLOGY 1560-8530/2004/06—2—
321-323.

Natalia Vaou, Elisavet Stavropoulou, Chrysa Voidarou, Christina Tsigalou and Eugenia Bezirtzoglou, Towards Advances in Me-
dicinal Plant Antimicrobial Activity: A Review Study on Challenges and Future Perspectives; Microorganisms. 2021 Oct; 9(10):
2041. Published online 2021 Sep 27.doi: 10.3390/microorganisms9102041

Patil Vikas V, Patil Vijay R. F. bengalensis Linn. An overview. Indian J Pharm Biosci 2010; 1(2).

Princy Rana and Sheetal Chopra, AERIAL ROOTS OF BANYAN TREE: A PROMISING SUSTAINABLE SOURCE FOR EX-
TRACTION OF FIBRES; Conference: Sangoshthi-2021; International Conference on Sustainability in Crafts and DesignAt:
I1CD, Jaipur, August 2022.

R.M. Kunwar, R.W. Bussmann. (2006). Ficus (Fig) species in Nepal: a review of diversity and indigenous uses. Lyonia. 11(1):
85-97.

Ramesh Patel and Piyush Gautam, MEDICINAL POTENCY OF FICUS BENGALENSIS: A REVIEW, International Journal of
Medicinal Chemistry & Analysis, June 2014.

Ruchita Tripathi, Abhishek Kumar, Sanjeev Kumar, Satya Prakash and Anil Kumar Singh, Ficus benghalensis Linn.: A TRIBAL
MEDICINE WITH VASTCOMMERCIAL POTENTIAL; Indian Journal of Agricultureand Allied Sciences, ISSN 2395-1109
Volume: 1, No.: 3, Year: 2015.

S. Gaherwal, Anti-Bacterial Activity of Ficus benghalensis (Banyan) Fruit Extract Against Difffrent Bacteria; International Jour-
nal of Microbiological Research 4 (2): 177-179, 2013, ISSN 2079-2093 © IDOSI Publications, 2013.

S. Gaherwal, Anti-Bacterial Activity of Ficus benghalensis (Banyan) Fruit Extract Against Difffrent Bacteria; International Jour-
nal of Microbiological Research 4 (2): 177-179, 2013.

Satyavati GV, Raina K, Medicinal plants of India, Indian Council of Medical Research, 1976.

Sirisha, N., Sreenivasulu, M., Sangeeta, K.,Madhusudhana, Chetty, C. (2010). AntioxidantProperties of Ficus Species—A Re-
view, (2)4:2174-2182.

International Journal of Basic and Applied Sciences 153


http://www.iscientific.org/Journal.html

Ritika & Nutan /I]BAS/11(4); 2022 ; 148-154
STALIN C., GUNASEKARAN V. and JAYABALAN G., Evaluation of Neuroprotective Effect of Ficus benghalensis against
Alloxan Induced Diabetic Neuropathy in Rats; International Journal of Pharmacology, Phytochemistry and Ethnomedicine, ISSN:
2297-6922, Vol. 4, pp 52-60, doi:10.18052/www.scipress.com/IJPPE.4.52, Published by SciPress Ltd, Switzerland, 2016.
Subramanian PM MG, Chemical constituents of Ficus bengalensis (Part Il) Pol Journal of Pharmacol Phar, 30(4), 1978, 559-
562.
Subramanian PM, Misra GS. Chemical constituents of Ficus benghalensis. Polish Journal of Pharmacology and Pharmacy
1978; 30(4):559-62.
Sugandha G. Chaudhari, Preetesh A. Mishra, Aditya Adam, Harsha Chaudhari, Jigar Desai, Pallavi Duvvuri and Archana Shend-
kar, A PHARMACOGNOSTICAL AND PHARMACOLOGICAL REVIEW OF Ficus bengalensis; International Journal of
Pharmaceutical Archive- 3 (1), Jan. — 2014.
Tabassum Khan, Pratima Tatke, and S. Y. Gabhe, Immunological Studies on the Aerial Roots of the Indian Banyan; Indian J
Pharm Sci. 2008 May-Jun or National Institutes of Health (.gov) https://www.ncbi.nlm.nih.gov » pmc Immunological Studies on
the Aerial Roots of the Indian Banyan — PMC.
Uma B, Prabhakar K. In vitro antimicrobial activity and phytochemical analysis of Ficus religiosa and Ficus benghalensis
against diarrhoeal enterotoxigenic E. Coli. Ethnobotanical leaflets 2009; 13:472-4.
V.V. Patil, V.R. Patil. (2010). Ficus bengalensis Linn.-an overview. International journal of pharma and bio sciences. 1(2).

International Journal of Basic and Applied Sciences 154



