Galangal, Gao Liang

Alpinia officinarum Zingiberaceae
Parts used: Root and rhizome

Botanical description: A perennial with lanceolate leaves and white flowers with red lips.  Grows up to 2 metres.

Native to south China and Southeast Asia. It prefers grassland, well-drained soil and a shady habitat. It is cultivated widely in tropical Asia for use as a culinary and medicinal spice. Propagation is by division in the spring. The roots and rhizomes are harvested when 4-6 years old.  Used fresh or dried. A related species (A. galanga) contains less volatile oil and has an inferior flavour,but is used to treat ulcers. A. katsumadai and A. oxyphylla are used in TCM for similar actions to those of galangal.

History and folklore/ Taste/energetics:: Galangal has a long tradition of use in both India and China. It was introduced to Europe over a 1000 years ago by Arabian physicians. Warming and stimulating. Pungent
Constituents

1% Essential oil including alpha-pinene, cineole and linalol 

Sesquiterpene lactones galangol and galangin

Diterpenes

Flavonoids

Actions

Warming digestive tonic,

Stomachic

Stimulant

Carminative

Anti-emetic

Antifungal

Antibacterial

Expectorant

Nervine

 Traditional and current uses

· In China research has shown it to be effective against various bacteria including those causing anthrax

· It has been shown to be effective against Candida

· A warming digestive tonic, used to treat cold conditions of the digestive system such as abdominal pain, vomiting, hiccups and some forms of diarrhoea

· Rheumatoid arthritis

· Intermittent fevers

· An infusion is used to treat canker sores and mouth ulcers
· Used for motion sickness, similar to ginger

