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Abstract

Trikatu, an ancient herbal formulation in Ayurvedic medicine, is composed of three pungent spices: black pepper (Piper
nigrum), long pepper (Piper longum), and ginger (Zingiber officinale). These ingredients are revered for their potent
digestive, respiratory, and metabolic benefits. Trikatu is traditionally used to balance the Kapha and Vata doshas, enhance
Agni (digestive fire), and promote the bioavailability of nutrients and medications through its ability to improve digestion
and absorption. This synergistic blend acts as a natural stimulant, carminative, and expectorant, helping alleviate
respiratory issues such as cough, cold, and asthma. Its thermogenic properties aid in fat metabolism and support weight
management, making it a popular remedy for managing obesity and hyperlipidaemia. Scientific research corroborates
many of Trikatu's traditional uses, indicating that its bioactive compounds, particularly piperine and gingerols, exhibit
anti-inflammatory, antioxidant, and immunomodulatory effects. Additionally, Trikatu enhances the absorption of various
drugs and nutrients, a property known as bio enhancement, which makes it a valuable adjunct in therapeutic formulations.
However, further clinical studies are needed to explore its full therapeutic potential and establish standardized dosages for
diverse health conditions. Overall, Trikatu represents a powerful, natural remedy that bridges the gap between traditional
Ayurvedic wisdom and modern science.
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Introduction

Trikatu, a classical Ayurvedic formulation, has been an integral part of traditional Indian medicine for centuries.
Comprising three potent herbs—black pepper (Piper nigrum), long pepper (Piper longum), and ginger (Zingiber
officinale)—Trikatu is renowned for its wide range of therapeutic applications, particularly in improving digestion,
respiratory health, and metabolism. Its name, "Trikatu," literally translates to "three pungents," reflecting the sharp and
stimulating qualities of its ingredients. In Ayurveda, Trikatu is valued for its ability to balance Kapha and Vata doshas,
while enhancing Agni, or the digestive fire, which is central to health and disease prevention. Modern scientific research
has begun to validate many of Trikatu's traditional uses, particularly its role in bio enhancement—the ability to improve
the absorption and efficacy of various nutrients and medications. Its active compounds, such as piperine and gingerols,
have been shown to possess anti-inflammatory, antioxidant, and thermogenic properties, making it a promising natural
remedy for conditions ranging from digestive disorders to respiratory ailments and metabolic imbalances. Piper nigrum,
commonly known as black pepper, is often referred to as the "king of spices" due to its wide use in both culinary and
medicinal contexts. Its active compound, piperine, is responsible for its characteristic pungency and is highly valued for
its ability to enhance the bioavailability of nutrients and pharmaceuticals, making it an essential component of Trikatu.
Piper longum, or long pepper, is a close relative of black pepper but possesses a unique combination of alkaloids such as
piperlongumine and piperlonguminine, which are known for their anti-inflammatory, antioxidant, and anti-cancer
properties. Long pepper has a milder taste compared to black pepper and adds to the overall therapeutic synergy of Trikatu
by promoting respiratory health, digestion, and metabolic function. Zingiber officinale, or ginger, is a well-known spice
that has been celebrated for its medicinal uses across different cultures. The bioactive compounds in ginger, such as
gingerols and shogaols, impart potent anti-inflammatory, anti-nausea, and digestive-stimulating effects. Ginger also has a
role in improving circulation, reducing pain, and aiding in detoxification. This article explores the historical significance,
morphology, Phytochemistry, and Pharmacology of the ingredients, traditional uses, and emerging scientific evidence
supporting the therapeutic potential of Trikatu, as well as its applications in modern medicine.

Morphology of Piper nigrum (Black Pepper)

Piper nigrum, commonly known as black pepper, is a perennial, woody climbing vine that belongs to the Piperaceae
family is well-adapted for its natural habitat in tropical rainforests, It has both underground roots and aerial adventitious
roots. The underground root system is fibrous and helps in anchoring the plant and absorbing nutrients, while the aerial
roots emerge from the nodes and help the vine climb and support itself. The stem is slender, flexible, and woody, allowing
the plant to climb by clinging to supports like trees or trellises. It has a smooth texture and produces aerial roots at the
nodes, which help the vine attach to structures and climb. In cultivated conditions, the vine can grow up to 10 meters or
more, but its height is often controlled through pruning for ease of harvest. The leaves are dark green, glossy, simple,
alternate, broadly ovate to heart-shaped and have a leathery texture. The surface is smooth with a pointed tip (acute or
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acuminate apex), while the base is typically rounded or cordate (heart-shaped). with prominent veins, especially the
midrib. The plant produces small, inconspicuous flowers that are arranged on long, slender, drooping spikes
(inflorescences). These spikes can be 5 to 15 cm in length. The flowers are unisexual or bisexual, lack petals, and are
typically greenish-white. They bloom throughout the year in tropical climates. The fruit is a small, spherical drupe,
commonly known as a peppercorn. Initially, the berries are green, but they turn red as they mature. They are harvested
while still green and dried to produce black pepper. The outer layer of the peppercorn wrinkles during drying, giving it its
characteristic dark brown to black colour and rough texture.

Phytochemistry of Piper nigrum

Piper nigrum is rich in a variety of bioactive compounds, primarily alkaloids, essential oils, and phenolic compounds,
which contribute to its pungency, medicinal properties, and culinary uses (Parmar et al, 1997). 1. Alkaloids: Piperine -
The most prominent alkaloid found in black pepper, piperine, is responsible for its pungent flavor and a wide range of
pharmacological properties. Piperine constitutes 2-9% of black pepper and plays a key role in enhancing the
bioavailability of nutrients and drugs by inhibiting certain metabolic enzymes. 2. Volatile Oils: Black pepper contains 1-
2.5% essential oils, which contribute to its aroma and flavor. These oils consist of: Sabinene, Pinene, Limonene,
Caryophyllene, Linalool, these compounds exhibit antimicrobial, antioxidant, and anti-inflammatory properties. 3.
Phenolic Compounds: Flavonoids: These are responsible for the antioxidant properties of black pepper. Key flavonoids
include kaempferol and quercetin, which help neutralize free radicals and protect cells from oxidative stress. 4. Lignans:
Black pepper also contains small amounts of lignans such as cubebin and sesamin, known for their anti-inflammatory and
immunomodulatory effects.5. Other Components: Minor constituents like starch, proteins, pectins, and polysaccharides
are also found in black pepper, contributing to its overall nutritional profile.

Pharmacology of Piper nigrum

The bioactive compounds in Piper nigrum, particularly piperine, are associated with numerous pharmacological activities
that have been validated by scientific research.

1. Bio enhancement: One of the most significant pharmacological properties of black pepper is its ability to enhance the
bioavailability of various drugs and nutrients. Piperine inhibits enzymes like cytochrome P450, P-glycoprotein, and UDP-
glucuronyltransferase, which are involved in the metabolism of drugs. This enhances the absorption and efficacy of
compounds such as curcumin, resveratrol, and beta-carotene (Acharya et al, 2012).

2. Antioxidant Activity: Piperine, flavonoids, and other compounds in black pepper act as powerful antioxidants. They
scavenge free radicals and protect against oxidative stress, which is linked to aging, neurodegenerative diseases, and
chronic inflammatory conditions (Hritcu et al, 2014, Agbor et al2012; Vijayakumar et al, 2004).

3. Anti-inflammatory Effects: Piperine has been shown to exhibit strong anti-inflammatory effects by inhibiting pro-
inflammatory cytokines like IL-6, TNF-a, and NF-«B signalling pathways. This makes black pepper useful in managing
inflammatory diseases such as arthritis and asthma.

4. Digestive Health: Black pepper is traditionally used as a digestive stimulant. Piperine enhances digestive enzyme
activity and promotes the secretion of gastric juices, improving digestion and preventing bloating, indigestion, and
constipation. It also acts as a carminative, reducing gas and intestinal discomfort.

5. Antimicrobial Properties: Black pepper exhibits broad-spectrum antimicrobial activity against bacteria, fungi, and
viruses. Its essential oils, particularly caryophyllene and limonene, are effective against common pathogens like
Escherichia coli, Staphylococcus aureus, and Candida albicans. This makes it a valuable natural preservative and
therapeutic agent for infections (Sharma et al, 2014; Aneja et al, 2010; Khan & Siddiqui, 2007).

6. Anti-cancer Properties: Piperine has demonstrated anticancer potential in several in vitro and animal studies. It
induces apoptosis (programmed cell death) in cancer cells and inhibits the proliferation of tumours by modulating
signalling pathways such as p53 and suppressing angiogenesis (blood vessel formation in tumours).

7. Neuroprotective Effects: Piperine shows neuroprotective properties by improving cognitive function and memory,
making it potentially beneficial for neurodegenerative diseases like Alzheimer’s and Parkinson’s. It reduces oxidative
stress and neuroinflammation while promoting the release of neurotransmitters like dopamine and serotonin (Bi et al,
2015; Hritcu et al, 2014; Li et al, 2007)

8. Thermogenic and Weight Management: Piperine enhances thermogenesis (heat production) in the body, boosting
metabolism and promoting fat breakdown, making it useful in managing obesity and metabolic syndrome. This
thermogenic effect supports energy expenditure and may aid in weight loss.

9. Hypolipidemic and Cardioprotective Effects: Studies have shown that piperine helps lower blood lipid levels by
reducing total cholesterol, triglycerides, and LDL cholesterol while increasing HDL cholesterol. Its antioxidant effects
also protect the heart from oxidative stress and inflammation, reducing the risk of atherosclerosis and cardiovascular
disease (Agbor et al, 2012, Nirwane & Bapat, 2012; Taqvi et al, 2008).

Piper longum (Long Pepper)

Piper longum, commonly known as long pepper, is a perennial, woody climber that belongs to the Piperaceae family. It is
a tropical plant, native to India and Southeast Asia, and is used extensively in Ayurvedic medicine for its therapeutic
properties. It grows as a woody climber and can extend up to 2-3 meters or more in height. It thrives in tropical climates
with high humidity and prefers shady environments, often growing under the canopy of taller trees. The plant has a fibrous
root system that anchors it to the soil. It also produces adventitious aerial roots at the nodes of the stem, which help the
vine attach to structures and climb upwards The stem of Piper longum is slender, flexible, and woody. It is a climbing
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vine that grows by attaching itself to nearby trees, supports, or trellises through its aerial roots. The stem is typically
smooth, green to brown, and can reach several meters in length in its natural habitat. The leaves of Piper longum are
simple, alternate, and heart-shaped (cordate), with a pointed tip (acute apex). They are dark green, with a leathery texture
and prominent venation. The leaves are generally 7-9 cm long and 4-6 cm wide, with a smooth, glossy surface. The leaves
have long petioles (leaf stalks) that are attached at the nodes of the stem. It produces tiny, unisexual flowers that are
arranged on long, slender, cylindrical spikes. The flowers lack petals and are inconspicuous. Male and female flowers are
borne on separate spikes. The male spikes are slightly longer than the female spikes and carry small, greenish flowers.
The fruit of Piper longum is a cluster of small berries arranged on a cylindrical spike or catkin, resembling a small,
elongated cone. The spike (inflorescence) measures 2-5 cm in length. The immature fruits are green and turn blackish
when dried. They are harvested when they are still immature. Each tiny berry on the spike contains a single seed, and the
overall structure is rough and uneven. When dried, the spikes become hard and take on a wrinkled, dark brown to black
appearance.

Phytochemistry of Piper longum

This plant is rich in a variety of bioactive compounds, particularly alkaloids, volatile oils, and lignans, which contribute
to its medicinal properties (Aung et al,2020; Chauhan et al,2019; Khushbu et al, 2011; Parmar et al, 1997; Atal &Banga,
1962). These phytochemicals have been extensively studied for their therapeutic potential (Khushbu et al, 2011). 1.
Alkaloids: Piperine: Like Piper nigrum (black pepper), Piper longum contains piperine, an alkaloid responsible for its
pungency and numerous pharmacological effects, including enhancing the bioavailability of nutrients and drugs.
Piperlongumine: A unique alkaloid found predominantly in long pepper, piperlongumine has attracted significant attention
for its anti-cancer and anti-inflammatory properties. It induces oxidative stress in cancer cells, leading to cell death
Piperlonguminine: Another alkaloid present in long pepper, it has been shown to exhibit anti-inflammatory and
antimicrobial effects. 2. Volatile Oils: The essential oil content in Piper longum includes caryophyllene, pinene,
bisabolene, and myrcene. These oils contribute to its strong aroma and have antimicrobial, antifungal, and antioxidant
properties. 3. Lignans: Long pepper contains lignans such as sesamin and piperlongumin, which contribute to its anti-
inflammatory, antioxidant, and hepatoprotective (liver-protecting) effects. 4. Other Constituents: The plant also contains
small amounts of flavonoids, steroids, and terpenes. These compounds further enhance its anti-inflammatory,
antimicrobial, and analgesic properties.

Pharmacology of Piper longum

The phytochemical composition of Piper longum gives it a wide range of pharmacological activities, many of which have
been supported by both traditional use and modern scientific research.

1. Bio enhancement: Like Piper nigrum, Piper longum also enhances the bioavailability of drugs and nutrients. Piperine,
a shared active compound, inhibits enzymes such as cytochrome P450, which metabolizes drugs, thus increasing their
absorption and effectiveness. This bio enhancement property is particularly useful in improving the therapeutic potential
of other herbal formulations and medications (Acharya et al, 2012). 2. Anti-inflammatory Activity: The alkaloids,
particularly piperlongumine and piperlonguminine, exhibit strong anti-inflammatory effects. They inhibit pro-
inflammatory cytokines like TNF-a and IL-6, making long pepper beneficial for managing inflammatory conditions such
as arthritis, asthma, and inflammatory bowel disease (Bang et al, 2009; Sunila &Kuttan, 2004). 3. Antimicrobial and
Antifungal Properties: The essential oils and alkaloids in Piper longum show strong antimicrobial activity against a wide
range of pathogens, including Escherichia coli, Staphylococcus aureus, and Candida albicans. This makes it useful for
treating infections and as a natural preservative in food products (Chauhan et al, 2019; Sharma et al, 2014; Aneja et al,
2010; Ali et al, 2007). 4. Antioxidant activity: The plant exhibits potent antioxidant activity, largely due to its volatile
oils and lignans. These compounds help scavenge free radicals and protect cells from oxidative stress, which is linked to
aging, cancer, and neurodegenerative diseases (Aung et al, 2020; Bi et al,20151; Agbor et al, 2012, Ahmad et al, 2010). 5.
Anti-cancer Properties: Piperlongumine, one of the unique compounds in Piper longum, has been shown to have
significant anti-cancer potential. It induces selective apoptosis (programmed cell death) in cancer cells by increasing
reactive oxygen species (ROS) and interfering with cellular defence mechanisms. This action makes it a promising
compound for cancer therapy, particularly in treating breast, lung, and colon cancers (Aung et al, 2020; Guo et al, 2019;
Sunila & Kuttan,2004). 6. Respiratory Health: Traditionally, Piper longum has been used to treat respiratory conditions
such as asthma, bronchitis, and cough. It acts as an expectorant, helping to clear mucus from the airways. The anti-
inflammatory and antimicrobial properties further aid in relieving respiratory infections and inflammation (Sharma et al,
2014) 7. Digestive Health: Piper longum stimulates the production of digestive enzymes and gastric juices, enhancing
digestion and nutrient absorption. It is also a carminative, reducing gas and bloating. In Ayurveda, it is commonly used to
treat indigestion, constipation, and loss of appetite. 8. Hepatoprotective activity: Studies have shown that Piper longum
offers protective effects for the liver, helping to prevent liver damage caused by toxins. Its antioxidant and anti-
inflammatory actions reduce oxidative stress in liver cells, supporting liver function and detoxification. (Agbor et al, 2012;
Gurumurthy et al, 2012). 9. Analgesic and Anti-pyretic Activity: It has been used as a natural pain reliever and fever
reducer. Its alkaloids act on the central nervous system to reduce pain perception and have shown significant anti-pyretic
(fever-reducing) effects in animal studies. 10. Anti-diabetic Properties: The plant has been found to help regulate blood
sugar levels and improve insulin sensitivity. Its antioxidant properties reduce oxidative stress, which plays a key role in
the development of complications in diabetes (Chaurasia &Das, 2013).
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Zingiber officinale (Ginger)

Zingiber officinale, commonly known as ginger, is an herbaceous perennial plant belonging to the Zingiberaceae family.
It is widely cultivated for its aromatic rhizomes, which are used in both culinary and medicinal applications. The root
system consists of fibrous roots that arise from the rhizome and spread horizontally in the soil. These roots help anchor
the plant and absorb water and nutrients from the soil. The most distinctive part of this plant is its thizome, which is thick,
knobby, and horizontal. The rhizome is often mistaken for a root but is technically an underground stem that stores
nutrients. It has a pale yellow to golden interior, covered by a brownish outer layer that can become rough and fibrous as
the plant ages. The rhizome is aromatic and spicy, owing to the presence of essential oils and bioactive compounds like
gingerols and shogaols. Ginger’s above-ground stem is not a true stem but a pseudo stem formed by the tightly rolled leaf
bases. The pseudo stems can grow up to 1-1.5 meters (3—5 feet) in height. The pseudo stem is green, cylindrical, and
relatively soft compared to woody stems of other plants. The leaves are simple, alternate, and lanceolate (long and narrow,
with a pointed tip). They grow in two rows along the pseudo stem. Each leaf is 15-30 cm long and 2-3 cm wide, with
smooth edges and a deep green colour. The leaves have parallel venation, a characteristic of monocot plants. he leaf sheath
wraps around the pseudo stem, giving it its cylindrical appearance. Ginger produces inflorescences in the form of dense,
cone-like spikes that emerge directly from the rhizome or from the base of the pseudo stem. These spikes are about 5-10
cm long. The individual flowers are small, yellow-green in colour, with purple or brown markings on the lip (labellum).
The flowers are typically enclosed in bracts (modified leaves) that are greenish in colour, with a waxy texture. The flowers
are rarely seen in cultivated plants, as it is mainly grown for its rhizomes. It rarely produces fruits under cultivation.
However, in its natural state, the fruit is a small, oblong capsule containing tiny black seeds, although this is infrequent in
cultivated plants due to their propagation through rhizomes rather than seeds.

Phytochemistry of Zingiber officinale

Zingiber officinale, or ginger, contains a rich array of bioactive compounds that contribute to its diverse pharmacological
properties (Ali et al, 2008; Schwertner &Rios, 2007). The primary constituents are volatile oils, phenolic compounds, and
various other phytochemicals are 1. Phenolic Compounds: Gingerols: These are the most abundant bioactive compounds
in fresh ginger, particularly [6]-gingerol. Gingerols are responsible for the pungent taste of ginger and possess significant
anti-inflammatory, antioxidant, and analgesic properties. Shogaols: Formed when ginger is dried or cooked, shogaols are
more potent than gingerols in some pharmacological activities, such as anti-inflammatory and anti-cancer properties. The
most notable is [6]-shogaol. Zingerone: This compound is formed when ginger is heated, and it contributes to its spicy-
sweet flavour. Zingerone has antioxidant, anti-diarrheal, and anti-inflammatory effects. 2. Volatile Oils: - Ginger contains
1-3% essential oils, which are responsible for its characteristic aroma. The major constituents include: Zingiberene: The
primary sesquiterpene found in ginger oil, with anti-inflammatory and antimicrobial properties. Beta-bisabolene,
Camphene, Cineole, Citral These volatile compounds contribute to ginger's aromatic, antimicrobial, and digestive health
benefits. 3. Polysaccharides: Ginger contains polysaccharides like arabinogalactans and galactomannans, which exhibit
immunomodulatory and antioxidant effects. 4. Flavonoids: The plant is also a source of flavonoids, such as quercetin,
that exhibit strong antioxidant and anti-inflammatory activities. 5. Minerals and Vitamins: It contains small amounts of
essential nutrients such as potassium, manganese, copper, and vitamins like vitamin C and B6.

Pharmacology of Zingiber officinale

Due to its rich phytochemistry, Zingiber officinale exhibits a broad spectrum of pharmacological activities, making it one
of the most widely used medicinal herbs (Mishra et al, 2012; Ali et al,2008; Afzal et al, 2001; Mascolo et al, 1989).
1.Anti-inflammatory Activity: The active components, such as gingerols, shogaols, and zingerone, have potent anti-
inflammatory effects. They inhibit pro-inflammatory cytokines like TNF-a, IL-1B, and IL-6, as well as enzymes like
cyclooxygenase (COX) and lipoxygenase, which are involved in the inflammatory response. This makes ginger effective
in treating chronic inflammatory diseases such as arthritis, asthma, and inflammatory bowel disease. (Ojewole,2006;
Young et al,2005)

2. Antioxidant Effects: The phenolic compounds, including gingerols and shogaols, possess strong antioxidant properties.
They scavenge free radicals, reduce oxidative stress, and protect cells from DNA damage. This antioxidant capacity is
essential for preventing diseases related to oxidative stress, such as cardiovascular disease, diabetes, and
neurodegenerative conditions (Ebrahimzadeh et al, 2015; Agarwal et al, 2000).

3. Digestive Health: It is widely used as a digestive aid. It stimulates saliva, bile, and gastric juice production, promoting
digestion and easing indigestion, nausea, and bloating. Its antiemetic properties are particularly well-known, making it
effective in treating nausea caused by pregnancy (morning sickness), chemotherapy, or motion sickness. Gingerols and
shogaols also act as carminatives, reducing intestinal gas and improving gut motility (Afzal et al,2001).

4. Antimicrobial Properties: Ginger exhibits a broad-spectrum of antimicrobial activity against bacteria, fungi, and
viruses. Its essential oils, especially zingiberene and citral, inhibit the growth of harmful bacteria such as Escherichia coli,
Staphylococcus aureus, and Salmonella, as well as fungi like Candida albicans. This makes ginger a useful natural remedy
for infections, especially gastrointestinal and respiratory infections (Islam et al,2014; Sivasothy et al, 2011).

5. Anti-cancer Activity: Ginger's phenolic compounds, particularly [6]-gingerol and [6]-shogaol, have demonstrated anti-
cancer effects in several studies. They inhibit the proliferation of cancer cells, induce apoptosis (programmed cell death),
and suppress angiogenesis (formation of new blood vessels in tumours). These effects have been observed in various
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cancers, including colon, breast, ovarian, and pancreatic cancers. Ginger also reduces inflammation and oxidative stress,
which are known contributors to cancer development (Park et al, 2014; Manju &Nalini, 2010)

6. Cardioprotective Effects: Ginger has beneficial effects on cardiovascular health. It helps lower blood pressure,
improve circulation, and prevent the formation of blood clots. Additionally, ginger reduces cholesterol levels by lowering
LDL (bad cholesterol) and raising HDL (good cholesterol). The antioxidant and anti-inflammatory actions of ginger also
protect the heart from oxidative damage and reduce the risk of atherosclerosis (Ebrahimzadeh et al,2015).

7. Anti-diabetic Activity: Ginger helps regulate blood sugar levels by improving insulin sensitivity and lowering fasting
blood glucose levels. It enhances glucose uptake in muscle cells and inhibits enzymes involved in carbohydrate digestion,
reducing postprandial (after-meal) blood sugar spikes. This makes ginger beneficial for managing type 2 diabetes (Daily
et al, 2015; Oludoyin&Adegoke,2014; Al-Amin et al, 2006; Ojewole,2006).

8. Neuroprotective Effects: The antioxidant and anti-inflammatory properties make it a promising neuroprotective agent.
It helps prevent neurodegenerative diseases like Alzheimer’s and Parkinson’s by reducing oxidative stress and
inflammation in brain cells. Ginger also enhances cognitive function and may improve memory and learning by boosting
neurotransmitter levels like dopamine and serotonin.

9. Analgesic and Antipyretic Properties: Ginger exhibits analgesic (pain-relieving) and antipyretic (fever-reducing)
effects. Its ability to inhibit pro-inflammatory mediators like prostaglandins makes it effective in relieving pain and
reducing fever, similar to non-steroidal anti-inflammatory drugs (NSAIDs) (Ojewole, 2006; Young et al,2005)

10. Weight Management: Ginger promotes thermogenesis (heat production) and fat breakdown, supporting weight loss
and the management of obesity. It increases metabolism and reduces appetite, potentially aiding in fat reduction and weight
control (Zaman et al,2014; Mahmoud &Elnour, 2013).

Conclusion

Trikatu, a classical Ayurvedic formulation composed of Piper nigrum (black pepper), Piper longum (long pepper), and
Zingiber officinale (ginger), offers a rich synergy of therapeutic benefits. The morphological characteristics of these
ingredients highlight their unique structures, from the pungent berries of Piper species to the aromatic rhizome of ginger.
Their phytochemical composition is dominated by potent bioactive compounds like piperine, gingerol, shogaol, and
piperlongumine, which are responsible for their wide range of medicinal properties. The pharmacological actions of
Trikatu's components are extensive, spanning from anti-inflammatory, antioxidant, antimicrobial, and digestive-enhancing
properties to bioavailability enhancement. These effects are well-documented in both traditional uses and modern
scientific research. As a result, Trikatu is valued for its ability to support digestion, boost metabolism, reduce
inflammation, and improve overall health. The combination of these three powerful herbs makes Trikatu a cornerstone in
Ayurvedic medicine, offering a natural and holistic approach to maintaining balance and promoting wellness in the body.
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