N

N

The Semantics of Sharpness and the Prohibition of the
Pungent: Garlic, Sanskrit $igru(ka)-, and Old Persian
*figra(ka)-

Carmen Sylvia Spiers

» To cite this version:

Carmen Sylvia Spiers. The Semantics of Sharpness and the Prohibition of the Pungent: Gar-
lic, Sanskrit $igru(ka)-, and Old Persian *figra(ka)-. Indo-Iranian Journal, 2022, 65, pp.93-121.
10.1163/15728536-06501002 .  hal-03703996

HAL Id: hal-03703996
https://hal.science/hal-03703996
Submitted on 11 Dec 2023

HAL is a multi-disciplinary open access L’archive ouverte pluridisciplinaire HAL, est
archive for the deposit and dissemination of sci- destinée au dépot et a la diffusion de documents
entific research documents, whether they are pub- scientifiques de niveau recherche, publiés ou non,
lished or not. The documents may come from émanant des établissements d’enseignement et de
teaching and research institutions in France or recherche francais ou étrangers, des laboratoires
abroad, or from public or private research centers. publics ou privés.


https://hal.science/hal-03703996
https://hal.archives-ouvertes.fr

Author manuscript (post peer-review) of:

Spiers, Carmen S. 2022. The Semantics of Sharpness & the Prohibition of the Pungent: Garlic,
Sanskrit Sigru(ka)-, & Old Persian *Jigra(ka)-. Indo-Iranian Journal 65: 93-121.
https://brill.com/view/journals/iij/65/2/article-p93_1.xml



The Semantics of Sharpness & the Prohibition of the Pungent:
Garlic, Sanskrit sigru(ka)-, & OIld Persian *@igra(ka)-
Carmen S. Spiers!

French Institute of Pondicherry

Abstract

This study proposes a new understanding of the semantics behind Sanskrit sigru-, which
Lubotsky (2002) suggested is a loanword from Scythian related to Old Persian *#igra(ka)- and
Modern Persian sir “garlic.” Although sigru- has been assumed to refer to Moringa oleifera Lam.
“drumstick tree,” Meulenbeld (2009=2018) has shown that in Ayurvedic literature it is not
exclusively used to denote moringa, but must have referred to various pungent, pro-pitta plants.
Lubotsky proposed that what links sigru- (as moringa) to Iranian words for garlic is the idea of a
sharp shape. However, given Meulenbeld’s conclusions, enhanced by the survey of sigru- in non-
Ayurvedic literature undertaken here, the author proposes that the connection is sharp taste rather
than shape. The pungent connection is supported by the fact that Dharma texts forbid eating
sigru- along with garlic and onions, as well as by semantic developments of the Sanskrit root tij-.
Finally, the survey allows for some cultural explanations of the traditional garlic-and-onion
prohibition.
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81 Introduction

This article initially arose from a query from scientists? interested in ancient South Asian
cultural references to the tree Moringa oleifera Lam. (common name “drumstick/horseradish
tree” or simply “moringa”), which has attracted much attention worldwide for its uses in
medicinal compounds and in human nutrition.® Moringa is most often identified with the Sanskrit
word sigru-, which is indeed etymologically related to words for moringa in modern Indian

! Groupe de recherches en études indiennes (GREI) Paris — EA 2120
2 Mark Olson (Instituto de Biologia, Universidad Nacional Auténoma de México), a specialist of the Moringaceae,
contacted me through Arlo Griffiths, who had corresponded with him for moringa expertise when working on
Griffiths 2004-2005. Olson is interested in the history of moringa cultivation, and when Susan Sterrett (Philosophy
of Science, U. of Kansas in Wichita) contacted him, herself interested in the ethnobotany and co-evolution of
moringa with humans, they thought it could be fruitful for both of them to reach out to someone familiar with ancient
Indian textual sources. Olson at the same time brought in R. Geeta, recently retired from the Dept. of Botany at the
University of Delhi, for her expertise. | thank them all for their advice, comments, and stimulating discussion on
mismatches between different cultures’ ways of categorizing food and of distinguishing between food and medicine.

I would like to thank Georges-Jean Pinault (EPHE Paris) for his comments on an early draft of this article.
Many thanks are due to my anonymous reviewers who encouraged me to go further in my conclusions, and who
gave useful suggestions on how to make the article more reader-friendly.
3 For a critical review of health claims made about moringa, see Waterman et al. 2021.



languages.* However, Jan Meulenbeld’s 2009=2018 monograph has shown that at least for
ancient Ayurvedic sources, Sigru- is in no way unequivocally used to denote moringa, but could
be used to refer to various plants as long as they had the essential qualities of pungency and anti-
kapha and anti-vara but pro-pitta medicinal efficacy. The only word which might safely refer
consistently to moringa in Sanskrit is murazgi-/murungi- (CDIAL 10209), both loanwords based
on Tamil mururikai (DEDR: 447) and its Dravidian relatives which are the source of the modern
botanical name (Meulenbeld 2018: 92). In pre-modern Sanskrit literature, murasgi-/mururgi- are
essentially restricted to Ayurvedic sources, starting with the Susrutasamhita (though they are not
attested in the Carakasashitd).> Meulenbeld’s book exhaustively covers all these words in
Ayurvedic literature.

Section 82 of this article, a survey of sigru- in non-Ayurvedic Sanskrit literature, shows
that other contexts where sigru- appears do not give enough information either to warrant the idea
that sigru- in each place refers to moringa (though it is not impossible). However, the survey does
reveal one very clear theme concerning sigru-, whatever plant it might refer to exactly in each
occurrence: it is often found grouped with onion, garlic, mustard, radish, etc. This fact, combined
with what can be said about the word sigru- based on Meulenbeld’s findings, i.e. that it refers to
pungent plants, has repercussions for the semantics of sigru- and perhaps for its history as a
loanword from Iranian (Lubotsky 2002). This semantic question will be discussed in the 83
conclusions. In final section 84, the material presented in the survey (82) will be drawn upon to
explore the historical background of cultural associations that might explain the well-known
prohibition against twice-borns or Brahmins consuming pungent vegetables like garlic and
onions.

An Appendix at the end of the article gives a table presenting a chronological synopsis of
the sources mentioning sigru- used in the paper.

82 Survey of sigru- in Sanskrit literature

The following survey (82.1-5) of sigru- in Sanskrit (and some Pali and Prakrit) literature
is organized by genre, and the order is not chronological: first come the genres (grammar, poetry)
whose stray references do not give much information about sigru-, and after that the genres
which give more information and allow for a consistent trend to be discerned (Vedic, Dharma,
Artha, Ayurveda).

82.1 shows that the earliest Sanskrit grammatical treatises identified sigru- as a word for a
plant that produced fruits (in the botanical sense); this is obviously not enough to identify the
plant the grammarians had in mind. 82.2 goes over the rare attestations of the word sigru- in
literary texts (Epic, Kavya, Buddhist), both in Sanskrit and in its cognate forms in some other
Indo-Aryan languages, and shows that this plant was figured as a cultivated garden tree, graceful
with its springtime flowers. The description could fit moringa as well as many other trees. 82.3
presents the somewhat more intriguing attestations of sigru- in Vedic literature and in later texts
describing hostile ritual, both from the Atharvavedic and Tantric traditions. Associations are

4 Tandon 2017: 479 gives an extensive list of names of M. oleifera in Indian languages: “Assam.: Saijna, Sohjna;
Ben.: Sajna, Sajina, Sojna; Eng.: Drumstick Tree, Horseradish Tree; Guj.: Sokto, Suragavo, Midhosaragavo,
Saragavo; Hind.: Mungna, Sainjna, Soanjana, Sahinjan, Soanjna, Shajnah, Segve, Shevga, Shajna; Kan.: Nugge;
Kon.: Mashinga-jhad; Mal.: Murinna, Murunna, Sigru, Moringa; Mar.: Achajhada, Shegat, Murungamul,
Munagacha-jhad, Shevge, Sanga, Sujna, Shevgi; Ori.: Sajina, Munigha; Punj.: Sainjna, Soanjna, Sanjna, Sohanjana;
Tam.: Murungai; Tel.: Mulaga, Munaga, Sajana, Tellamunaga.” See also EWAia: 635, KEWA: 334, CDIAL 12437.
5> See Meulenbeld 19992002 (I1A: 355 and corresponding note 598 in IB: 456).
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found with arrows, blood, red resin, and garlic, which will in turn connect with the Dharma and
Ayurveda texts (82.4-5). None of these attestations of sigru- occur with details sufficient to
identify the plant as moringa, though moringa’s sap does indeed resemble coagulating blood
when oozing from a wound in the tree bark. The few details mentioned might suggest a cultivated
tree. 82.4 documents the prohibition against sigru- is regularly banned for consumption in
Dharma texts along with garlic and other pungent foods, as well as tree resins which are
mythically related to the blood of Brahmin murder. This is reminiscent of the discussion of the
moringa tree’s blood-like sap in 82.3, but now the association of sigru- with pungency will start
to dominate, leading into the treatment in the Ayurvedic sources. §2.5 shows how Artha$astra and
Ayurveda mirror the association of sigru- with garlic that was found in the Dharma texts, and
documents the constant grouping of pungent vegetables and the descriptions of their heating,
aphrodisiac properties. Again, the Ayurvedic description fits the botanical description of moringa
in terms of pungency, but Meulenbeld (2009=2018) has shown there to be too many
contradictions concerning other properties of the plant to warrant identification.

82.1 Grammar treatises: sigru-fruits

Some evidence concerning sigru- can be found in ancient grammatical works. Panini’s
(500 B.C.E®) Astadhyayt 4.3.163-4 concerns the derivation of fruit names from the names of the
plants from which they grow, and sigru- is given in the Ganapatha as one of the plant names to
which applies the rule 4.3.164." This derivation gives the word saigrava- as meaning “$igru-
fruit.” However, Sigru- also appears in the Ganapatha in lists of words to which apply rules for
forming patronymics,® suggesting sigru- as a proper name for a person, rather than a plant name.

82.2 Epic, Kavya, and Buddhist literature: spring flowers and garden plants

sigru- does not appear to be attested in the epics (Mahabharata or Ramayana). As for
Kavya, Bana’s Harsacarita (7" century) mentions sigru- at the end of the seventh chapter in a list
of plants in the gardens of householders living on the outskirts of the Vindhya forest (on the
Malwa Plateau side).® This also seems to be the only attestation of sigru- and of its frequent
equivalent in Classical Sanskrit, sobharijana(ka)- in Sanskrit Kavya, which is perhaps surprising
given that Rajasekhara’s poetical treatise, the Kavyamimarisa (end of 9"-beginning of 10
century C.E.; cf. Kane 1971: 216) mentions the sobharnjanaka- as a staple springtime flowering
plant in the 18™ chapter on seasonal descriptions (ed. Dalal & Sastry 1934: 105, lines 19-22):

rohitakamratakakinkirata madhitkamocah saha madhavibhih |

Jayanti sobhanjanakas ca sakht sakesarah puspabharair vasante || 55 ||

“Rohitaka, spondias, asoka, madhiika, bananiers, avec les jasmins, 1’arbre moringa et les
acacias — ils triomphent au printemps sous leur faix de fleurs” (tr. Stchoupak & Renou
1946:275).

Rajasekhara himself does follow his own advice in that he uses sohafijapa-, the Prakrit
equivalent of sobharijana-, in his play Balaramayana: at 5.32 (ed. Govindadeva Sastri 1869: 130)
the spring season (vasanto) is described as having “sohafijana trees full of blooming flowers”
(bhaggakusumidasohanjanasahr; translated in Sanskrit as bhagna-kusumita-sobharijana-sakhi).

6 Cardona 1997: 1, 3.

7 See Renou 1966: 385 and Bohtlingk 1887: 205; and for the Ganapatha, Bohtlingk 1887: 126*, °157 plaksadayah.

8 For the Ganapatha, see Bohtlingk 1887: 111*, °79 gopavanddayah; 127*, °164 bidadayah. The rules are
Astadhyayr 2.4.67 and 4.1.104; see Renou 1966: 143, 306 and Bohtlingk 1887:72, 161.

% Ed. Parab 1918: 228. For a translation of the relevant passage see Cowell & Thomas 1897: 225-9.



As for Middle-Indo-Aryan developments of sigru-, we can note that siggu- does appear in the
Buddhist Jatakas,® but without a particular description of the tree which would help to identify it
as moringa. They do indicate that sigru- was cultivated. The following citations are from the
edition of Fausbgll 1877-96: 3.161 latthiva sobhaiijanakassa uggata “Lithe as a shoot of fair
moringa tree” (trans. Francis & Neil in Cowell 1897: 107), where the commentary glosses
siggurukkhassa; in 5.406 we find sobhanjana ti siggurukkha in a long list of garden plants left
untranslated (Cowell 1905: 215, note 3); similarly in 6.535, a long list of garden plants left
untranslated: see Cowell 1907: 278, note 1). See also Rhys Davids & Stede 1925=1952: 168,
185.

82.3 Vedic sources and later ritual texts: arrow warfare and killing rites

It is important to note here that from a botanical-historical point of view, it is perfectly
plausible that the tree Moringa oleifera Lam. could have been known from the Vedic period
onwards in what is now northern India. Since colonial times, botanists regard the species as
native and wild in northwestern and northern central India.!* However, it has been established
through field exploration and study that “there is so far evidence for wild strands of what is
currently regarded as Moringa oleifera only in hilly lowlands of northwestern India.”*? Sigru- as
the name of a tree!® is attested for the first time in the Paippaladasamhita of the Atharvaveda,
which was probably compiled in the territory of the fledgling Kuru state of about 1000 B.C.E. in
eastern Punjab/Haryana,* just below the Shivalik hills which are home to the kind of subtropical
deciduous forests in which wild trees currently regarded as wild M. oleifera have been
identified.™® The passage has been analyzed by Griffiths (2004-2005). | will reproduce only the
two lines concerning sigru- here, in their edition and translation by Griffiths:

Paippaladasamhita 20.61.8cd

tatra lohitavrkso jatah sigruh ksiptabhesajas ||

“There the red tree is born, the Sigru which is the cure for what has been struck (sc. by
Rudra’s arrows).”

Paippaladasamhita 20.61.10
krsyam anyo vi rohati girer anyo ’dhi paksasi |
tratarau sasvatam imav a gantam Sigrutumburi ||

10 The Jatakas are popular stories which must have originated in the centuries prior to the Common Era; they have
some parallels in the Sanskrit epics (see von Hiniiber 1996: 54-8).
11| thank Mark Olson for references to the following relevant papers on this point: Qaiser 1973, Verdcourt 1985, &
Pandey et al. 2011.
12 For a precise overview of this plant’s characteristics, the history of its scientific names and of its export out of
India to other continents, and other details, see Olson 2017. Quote from page 20.
131t is well known that the earliest attestation of Sanskrit sigru- (with accent) in the Rksamhita does not give any
clues as to the nature of the plant, if it is indeed the same word at all, since it clearly denotes the name of a people in
the context:

Rksamhita 7.18.19cd (ed. Aufrecht 1877 (11): 15)

ajasas ca Sigravo ydiksavas ca balim Strsani jabhrur dsvyani ||

“And the Ajas, the Sigrus, and the Yaksus brought horses’ heads as tribute” (my translation).
14 See Witzel 1997:278-9 for the emergence of the Atharvaveda’s hymn collections in this context, as well as Witzel
2003:25 and 2009:290 for further details on dating. See Witzel 1995 for the historical development of the Kuru state
centered in “Kuruksetra,” about a hundred miles northwest of Delhi between the rivers today called Sarsuti and
Choutang in Haryana. Iron, known to the Atharvaveda but not to the Rgveda, was introduced to this area around
1200 B.C.E. (Witzel 1997: 280-281).
15 Olson 2017:21.



“The one grows wide®® in the field, the other on the flank of a mountain. Let these two
saviors of many, Sigru and Tumburu,!’” come here.”

As Griffiths noted (2004—2005: 254), it is not botanically clear in what way the moringa could be
characteristically red. He appends to the beginning of his article the possible solution of
separating lohita as a vocative and reading tatra lohita vykso jatah “There, O red one (=Rudra?),
the tree is born...” However, I might elaborate on another solution briefly referred to by Griffiths,
based on information he received from Mark Olson: Olson notes that the moringa bark does ooze
coppery gum when damaged. This would make a rather compelling parallel image for the blood
oozing from an arrow wound.® Given medical ritual’s common technique of using partial
similarities to underscore the pertinence of the operation, this could be the reason that the tree is
here called “red” (the word lohita- is used to describe the color of blood as well as of copper in
Vedic Sanskrit; see the passages in Rau 1973: 20-25). If the sigru- here is indeed M. oleifera, the
reference to it growing in the field suggests it to be a semi-cultivated plant for the composer of
this hymn, or at any rate not a tree that is only found in forests. However, there is really not
enough evidence in this passage to be sure that sigru- refers to moringa.

As Griffiths notes, the only other Vedic attestations of sigru- occur in the Kausikasitra,
the oldest ritual manual of the Atharvaveda: in 29.23, a rite to cure a child of worms, butter is
mixed to make a salve with a plural sigrubhih “with §igrus,” but it is not specified what part of
the plant is meant. The plural might refer to the seeds in accordance with the usage described by
Meulenbeld (2009=2018: 15) in the Carakasamhita. Mark Olson informs me that all the species
of moringa in northeast Africa are used by locals precisely for curing worms in both humans and
animals; however, this is not enough to be sure that sigru- here is without a doubt moringa, as
various plants could have been used against worms. In Kausikasitra 38.5, a rite to repel a storm,
sigrusarkarah are offered into the fire, but it is not certain if the $igru’s sarkara-s are its leaves or
something else (Griffiths 2004-2005: 255, note 15).

No other attestations are found among what are considered strictly “Vedic” sources. If we
look at the Vedanga (Vedic appendices) volumes of Vishva Bandhu’s Concordance (1961:2393),
sigru- appears a number of times in post-Vedic sources of the Atharvavedic tradition.
Atharvaveda Parisista 26.5.3, in which sigru- designates one of several woods useful in a rite for
eradicating enemies, was cited by Griffiths (2004-2005: 255, note 16). In Atharvaveda
Santikalpa 20.5 (ed. Bolling 1904:106), there is an oblation involving sigru-:

sigrum hutvd jalam caiva guggulus visam eva ca ||
“Having poured an oblation of §igru, water, bdellium, and poison...” (my translation).

The substance denoted by Sanskrit guggulu- “bdellium” can be the aromatic, reddish-brown
flammable resin from a number of trees, including even moringa (see Potts, Parpola et al. 1996:
294, 296; CDIAL 4215); more importantly, it has the same Ayurvedic properties as sigru- (see

16 In response to a question by botanist Mark Olson: “wide” is how Griffiths translated the pre-verb vi which
modifies the action of growing, and which could mean two things: one, that sigru grows here and there, in various
spots, or two, that the Sigru tree itself branches out in many directions; | consider the first interpretation more
probable in the context.

17 tumburu-: here probably a species of Zanthoxylum according to Griffiths‘ investigation (2004-5: 256-7); it is
interesting that the botanical sources quoted by Griffiths describe parts of Zanthoxylum acanthopodium, found in
Himalayan valleys, as having a pungent taste.

18 Thanks to Mark Olson who confirmed the verisimilitude of this imagery by sharing photos of cut moringa trees
oozing their reddish sap.
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Meulenbeld 2009=2018: 9). Sayana cites this passage from the Santikalpa at the end of his
commentary on SS 4.37, an Atharvaveda hymn against enemies.*® Sayana makes it the first half
of a stanza, the second half of which is a line that in Bolling’s edition is the beginning of the
following section, 21.1. This line starts by mentioning pippali-, the “long pepper” which will also
be found with Sigru- in Ayurvedic lists and has, in its dried state, the same pungent and hot (kazu
and usra), anti-kapha/vara qualities as sigru- (Meulenbeld 2009=2018: 35, note 11).

In light of these hostile ritual practices from the Atharvan tradition, it is interesting that
the Vinasikhatantra, a Saiva text recorded in a Nepalese manuscript from the 12-13" century
C.E. whose author was particularly interested in “magical practices” (Goudriaan 1985: 6, 38-40),
also uses sigru- in rites for harming and killing enemies:

purusasya bhaved devi uddhatasya yasasvini |

kakamamsam Qrhitva tu nimbatailasamayutam || 197 ||

smasanagnim samadhdya sigrukasthena sadhayet |

Jjuhuyat saptaratram tu yasya namnd tu sadhakah || 198 ||

vidvisto drsyate loke esa vidvesanpam param |

ato ‘nyat sampravaksyami rahasyam idam adbhutam || 199 ||

“197. The same is also applicable to a haughty man, O Illustrious One. Take the flesh of a
crow in combination with the sap (?) of a nimba tree, 198. procure a fire from a cremation
ground and kindle it with fuel from a sigru tree; the person with whose name one
sacrifices during seven nights 199. is observed to be hated among the people; this is an
excellent method of creating dissension” (ed. tr. Goudriaan 1985: 75, 118).

svasonitaktam lasunam marane pratinomayet |

uccatane kakapaksam vasye jatim tu homayet || 231 ||

vidvese slesa Sigrum ca homayed avicaranat |

akarsane bakulapuspam homayec ca vicaksapah || 232 ||

“231. One should sacrifice during ceremonies of liquidation garlic sprinkled with one’s
own blood; crows’ feather during liquidation, and jasmine during subjugation. 232.
During a rite of dissension one should sacrifice slesmataka (?) and sigru flowers without
hesitation; and the wise man should sacrifice mimosa flowers during attraction” (ed. tr.
Goudriaan 1985: 77, 121; see also page 40 for context).

Goudriaan suggests the word “slesa” in the text refers to the slesmataka plant, which we will see
is forbidden along with sigru- in Dharma texts.

82.4 Dharma literature: forbidden vegetables and bloody resins

A distinct trend develops in Sanskrit Dharma literature with regard to sigru-: it is
consistently mentioned in lists of forbidden foods? for the “twice-born,” that is for Brahmins, or
for anyone from the three non-servant classes in certain contexts. In a perhaps meaningless but
nonetheless curious parallel to the “red tree” of the Paippalada passage, sigru- is listed along with
red (lohita) exudations from wounded trees in one such list of forbidden foods from the

19 See in Pandit 1895: 705.

2 The “forbidden foods” or abhaksya category is analyzed in Olivelle 2002; see p. 346: “Abhaksya refers to items of
food, both animals and vegetables, that are completely forbidden; they cannot be eaten except under the most dire
circumstances. Generally, these lists refer to food sources rather than cooked food served at a meal. Thus,
carnivorous animals, web-footed birds, garlic, red resins of trees are all abhaksya. | translate abhaksya as ‘forbidden
food’.”
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traditional normative treatise Yajiavalkyasmyti (4"-5" century C.E. according to Olivelle 2019:
Xiv):

Yajiiavalkyasmyti 1.171 (ed. Olivelle 2019: 54):

devatartham havih Sigrum lohitavrascanani ca |

anupakytamamsani vidjani kavakani ca ||

“[He should avoid] the oblation destined for the gods, $igru,? also red [sap from] cutting
down [trees],?? unconsecrated meat, what grows on feces, and mushrooms” (my
translation).

This stanza from the Yajiavalkyasmyti reads like a condensation® of a similar passage from a
slightly older?* normative treatise, Manusmyti 5.5-7, in which sigru- is not mentioned but red
tree-sap is, along with garlic and onions,? again as banned food:

Manusmyti 5.5-7 (Olivelle 2005: 558-9)

lasunam griijanam caiva palandum kavakani ca |

abhaksyani dvijatinam amedhyaprabhavani ca || 5 ||

lohitan vyKsaniryasan vrascanaprabhavams tatha |

Selum gavyam ca piyusam prayatnena vivarjayet || 6 ||

Vrtha kysarasamyavam payasapipam eva ca |

anupakytamamsani devannani havimsi ca || 7 ||

“Garlic, leeks, onions, and mushrooms are foods forbidden to twice-born persons; and so
is anything growing in an impure medium. He should scrupulously eschew the following:
the red sap of trees; juices flowing from incisions on trees;?® Selu-fruit; cow’s colostrum;
Krsara-porridge; Sarmmyava cake; milk-rice; or cake prepared for no good reason; meat of
an unconsecrated animal; food offered to deities; and sacrificial oblations” (tr. Olivelle
2005:138).

The Manusmyti does forbid sigru(ka)- in another context, that of the lifestyle of the ascetic forest
hermit in his old age:

Manusmyti 6.14 (ed. Olivelle 2005: 596)

2L The “Mitaksard” commentary here glosses Sigru- as sobharjana- (Gharpure 1936: 382) = Sobhafijana-.

22 Qlivelle notes (2019: 306) that the “Vulgate” has a different reading, that is, lohitan vrascanams tatha in
Acharya’s edition (1949: 57). Olivelle cites the usage of avrascana- “tree stump” in Taittiriyasamhita 2.5.1.4
(reproduced below), and therefore seems to understand in his edition a dvandva compound of lohita- “red [tree sap]”
+ avrascana- “tree stump;” he translates (p. 55) “An offering meant for a deity; sigru horseradish; red sap of trees;
growths on tree stumps; meat of an unconsecrated animal; what grows in excrement; mushrooms”. He notes (2019:
306) his change of view concerning the parallel passage from Manusmyti 5.5-7 (see note 26).

23 See other examples of Yajfiavalkya’s tendency to condense the Manusmyti in Olivelle 2005: 67.

24 The Manusmyti dates to around the 3 century C.E. according to Olivelle 2005: 66; the date is pushed back to the
2" century in Olivelle 2019: vii.

% As for Yajiavalkya’s text, it touches on the avoidance of onions and garlic, along with village chicken and pork, at
1.175.

% Now (Olivelle 2019: 323), Olivelle would be inclined to take Manu’s vrascanaprabhava- differently: “The
reference [in Yajfiyavalkya, C.S.] appears to be to growths such as mushrooms growing on tree stumps. The parallel
at MDh 5.6 (vrascanaprabhava) probably also refers to these growths rather than to ‘juices flowing from incisions
on trees’.” I don’t quite follow Olivelle in eschewing the single idea of sap coming from cut trees in favor of two
ideas, sap and mushrooms growing on trees, as nothing from the TaittirTya legend supports the introduction of
mushrooms into the picture, and mushrooms have been separately censured in both Manu and Yajfiyavalkya so there
is no reason for further reference to them. See also the “Mitaksara” commentary on the Yajiiyavalkya passage
(Gharpure 1936: 382); | would say the traditional commentators had the right idea.
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varjayen madhu mamsani bhaumani kavakani ca |

bhiistynam Sigrukam caiva slesmatakaphalani ca ||

“He must avoid honey, meat, the Bhauma plant, mushrooms, the Bhistrna plant, the
Sigruka horseradish, and the Slesmataka fruit” (tr. Olivelle 2005: 148-9).

In passing, Medhatithi comments on this passage: “The words bhistyna and sigruka are the
names of two types of vegetables well-known among the Vahikas” (bhistrnasigrukasabdau
Sakavisesavacanau vahikesu prasiddhau; ed. Jha 1932: 501); in the same vein, the commentator
Kullika notes that ““ Sigruka is a vegetable well-known among the Vahikas” (Sigrukam vahikesu
prasiddham sakam; ed. Shastri 1983: 218): the name “Vahikas” (“outsiders”) in this context
might refer to a scorned people of Punjab (Witzel 1987: 202, note 100; Witzel 1997: 304; Parpola
2015: 216). It is interesting that both bhistyna- and sigru- are listed together in Vagbhata’s
Astangahydaya?’ as plants that are considered “burning, acrid, astringent, hot, savoury,
stimulating digestion.”?

In Vaikhanasadharma-(or -smarta-)sitra 10.5 (4" century C.E.; cf. Colas 1996: 22-3),
the ascetic renouncer should avoid eating sigru- along with onions, tree-sap, and some other
plants (see Caland 1929: 218).2°

The rule against red tree sap is old, for the Taittiriyasamhita (beginning of the 1%
millennium B.C.E.) equates this substance with blood and forbids its consumption after telling a
legend about how god Indra sold to the trees a part of his guilt for having killed the Brahmin
Visvariipa:

Taittiriyasamhita 2.5.1.4 (ed. Weber 1871: 201):

tétiyam brahmahatyayai praty agrhpant sa nirydso "bhavat tasman niryasdsya ndasyam
brahmahatyayai hy ésa varno ’tho khdlu ya eva [ohito y6 vavrdscanan niryésati tasya
nasyam ||4||

“They [the trees] took a third part of his Brahmin-murder, it became sap; therefore one
should not partake of sap, for it is the color of Brahmin-murder. Or rather of the sap
which is red or which comes from the cutting [the tree] one should not partake, but of
other sap at will” (my modified translation from Keith 1914: 189).%

Note the recurring set of vocabulary found in the Dharma texts cited in this section: I6hita- “red”,
nirydsa- “sap,” avrascana- “cutting.”

2" The Astangahydaya, widely influential in Ayurveda from the moment it appeared and translated widely in
neighboring countries already in ancient times, can be dated to about 600 C.E., but the history is complex and a
longer work called the Astangasarmgraha, possibly by the same author, further complicates the issue (see the long
discussion in Meulenbeld 1999-2002 |1A: 597-656).
8 Astangahydaya Sitrasthana 6.106—7 (ed. Kurite et al. 1939: 208):

kuzhera-sigru-surasa-sumukhasuri-bhistypam |

vidahi katu ruksospam hydyam dipanarocanam |

drksukrakymihyttiksnam dosotklesakaram laghu ||
2 Caland glosses $igru- as “horse-radish tree,” and further glosses another plant in the same list, milaka-, as
“Moringa pterygosperma” (on this spurious name, see note 41). However, there is no particular consensus that this
word refers to moringa: miilaka-, a derivative of miila- “root,” can mean “radish,” as well as denote many generic
root-like objects or even serve as an adjective in a compound meaning “rooted in X.” On the other hand, milaka-
could be reflected in mulaga, one of the Telugu words for moringa cited above in the list of names from Tandon
2017 (see note 5).
%0 Keith translates “guilt” instead of my literal “Brahmin-murder,” and “pruning” instead of my “cutting [the tree].”

9



On one hand, the placement of sigru- in the list from the Yajiavalkyasmyti could suggest
it is connected to the question of tree sap in light of the Paippaldda passage cited above. On the
other hand, older versions of this list of forbidden foods leave out sigru-, such as
Gautamadharmasiitra 17.32-33 (mid 3™ century B.C.E.; see Olivelle 1999: xxxii—xxxiii):

kisalaya-kyaku-lasuna-niryasah | lohita vrascanas ca | (ed. Stenzler 1876: 23)
“young shoots; mushrooms; garlic; resins; red juices flowing from incisions on trees” (tr.
Olivelle 1999:109).

Vasisthadharmasitra 14.33 (1% century C.E.; see Olivelle 1999: xxxiii) echoes Gautama:

lasuna-palandu-kyaku-griijana-slesmantaka-vyKsaniryasa-lohitavrascanas(h) (ed. Fihrer
1883:42)

“garlic, onions, mushrooms, Grnjana onions, Slesmantaka fruits, tree resins, or red juices
flowing from incisions on tree barks” (tr. Olivelle 1999: 287).

It should be noted that there are two other extant Dharmasiitras, Apastamba’s and Baudhayana’s,
from about the same period as Gautama, which of all the elements in this list only mention garlic
and onions as forbidden. Garlic and onions are therefore at the heart of this thread of the
normative tradition,3 and the addition of sigru- in some sources might have more to do with its
similarity to these pungent vegetables than to its relation to tree sap. Indeed, sigru- is to be
avoided along with garlic, mushrooms, sour milk products, sheep’s milk and others, omitting
tree-s%?, in the Visnusamhita (probably composed in Kerala sometime before the 15" century
C.E).

§2.5 Arthasastra and Ayurveda: pungency, pitta, and aphrodisiacs

Moringa products are still today prohibited for consumption along with onions and garlic
for Vedic students in at least some traditional Gurukula schools on the grounds that the three are
aphrodisiacs (Vedic students are sworn to celibacy for the duration of their studies). ** The idea of
garlic (lasuna-lrasuna-, sometimes with sibilant -s- instead of the palatal), as well as onion
(palandu-), as being potent aphrodisiacs (vysyak), linked with their hot, sharp, and pungent flavor

31 Many people in India today do not eat these besides being vegetarian as well. See Kane 1941 11.2: 771 on the
theme of forbidding garlic and onion in Hindu tradition; these restrictions do not apply to the servant classes (Kane
1941 11.1: 158).
32 0On the dating see Ganapati Shastri 1992: 9-11. The passage in question is Vispusamhita 29.16 (ed. Ganapati
Shastri 1992: 233):

sarngastham lasunam Sigru dhanyamlam cavikam payah |

pinyakam koradisam ca chatrakam varjayet sada || 16 ||
3 Thanks to Vinoth Murali (French Institute of Pondicherry), a Srivaisnava Brahmin who attended Gurukula school
in Tamil Nadu in which he learned to recite the Taittiriyasarmhita, for this information from his personal experience.
In Tamil culture generally, moringa (specifically, its long immature fruits) is considered an aphrodisiac, and many
humoristic references to this can be found in Tamil cinema. There is a treatise in Tamil attributed to Vedanta DeSika,
an important figure for Srivaisnavism, called Aharaniyamam which contains lists of forbidden foods similar to those
found in Sanskrit Dharma works, including onions (Tamil u//i: “onion, garlic.” “a generic name for onion or garlic”
DEDR: 69) and two types of moringa, puramururkai and murusikai. See Srinivasan 2000 for references to
Aharaniyamam and to Srivaisnava dietary practices, from the point of view of a devotee, not free from various
biased and sometimes objectionable statements. Srinivasan cites an edition of the Aharaniyamam which | have not
been able to locate; nor have | been able to find any strictly scientific literature on this treatise which is possibly quite
modern, nor any edition besides the PDF prepared by a Srivaisnava priest by the name of Sri Varadachari
Sathakopan and made available on his website, https://sadagopan.org.
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profile, is confirmed in the oldest sources of the Ayurvedic medical tradition.>* Although sigru- is
described as harming virility in some Ayurvedic sources (Meulenbeld 2009=2018: 65, 67-8), its
main Ayurvedic qualities link it to garlic, onion, and other pungent vegetable substances. The
plant(s) bearing the name sigru- are anti-vata and -kapha but pro-pitta, and have kasu (pungent)
taste (Meulenbeld 2009=2018: 11, 23, etc.). Indeed sigru- is regularly listed with onion, garlic
etc. in Ayurvedic lists. For example:

Susrutasamhita Uttaratantra 21.17 (ed. J.T. Acharya & N.R. Acharya 1945: 802):

lasunardrakasigrunam murangya millakasya ca ||

kadalyah svarasah sresthah kaduspah karnapirane || 17 ||

syngaverarasah ksaudrarm saindhavasm tailam eva ca |

kaduspam karnayor deyam etad va vedanapaham || 18 ||

“Lukewarm juice of lasuna [garlic, C.S], ardraka [ginger, C.S], sigru, murasgi (another
type of sigru), mulaka [radish, C.S.] and kadalr is useful for filling the ear. Or juice of
fresh ginger, honey, rocksalt, and oil mixed together and warm should be instilled into
ears. This removes pain” (tr. Sharma 2001: 240-1).%°

sigru- is classified in Susrutasamhita Sitrasthana 46.221 in the category “saka-vargah,” which
includes types of pepper (pippali- and marica-), mustard (sarsapa-), radish (milaka-), garlic
(lasuna-), onion (palandu-), etc. The description of plants of the saka-vargah serving to “perfect”
food is summed up in the following stanza, 46.222 (ed. J.T. Acharya & R.N. Acharya 1945: 229):

katiiny usnani rucyani vataslesmaharani ca ||
Krtannestipayujyante samskarartham anekadha || 222 ||

34 Carakasarhita Siitrasthana 27.175-6 devotes a stanza each to the aphrodisiacs onion and garlic (ed. J.T. Acharya
1941: 162):

$lesmalo marutaghna$ ca palandur na ca pittanut |

aharayogi balyas$ ca gurur vysyo ‘tha rocanah || 175 ||

krimikusthakilasaghno vataghno gulmanasanah |

snigdha$ cosnas ca vrsyas ca lasunah katuko guruh || 176 ||
See also Vagbhata’s Astangahydaya Sitrasthana 6.109cd-110 (ed. Kurite et al. 1939:109)

lasuno bhrsatiksnosnah katupakarasah sarah || 109 ||

hrdyah kesyo gurur vrsyah snigdho rocanadipanah |

bhagnasandhanakrd balyo raktapittapradiisanah || 110 ||

“...it is very sharply hot and has a pungent savour. It is penetrating, cordial, it helps one’s hair grow, and it

is a powerful aphrodisiac. It is smooth, appetizing, and a digestive. It helps fractures to heal up, it increases

strength, and it inflames blood and bile.” (tr. Wujastyk 2003: 152).
See further the “garlic treatise” of the Bower Manuscript, 2™ leaf obverse, line 14 (ed. Hoernle 1893: 2): (rasuno)
viryena cosnpah prathitas ca vrsyah “with regard to its power, it is hot, and it is famed as an aphrodisiac” (tr. Hoernle
1893: 12). On the same leaf it is explained that rasuna- is the correct word but that many people say lasuna-. See
also Wujastyk (2003: 147-160) for an introduction to the Bower Manuscript and a translation of the garlic treatise
based on Hoernle’s edition. The treatise also provides a work-around for Brahmins for whom garlic is forbidden by
suggesting they feed it to a cow and then drink the cow’s milk to reap garlic’s disease-reducing benefits in this
purified format (Wujastyk 2003: 159). The Bower Manuscript is dated to the 6™ century; see Wujastyk 2003: 149 for
references to the work done by Hoernle, Dani, and Sander to date the manuscript, as well as Meulenbeld 1999-2002
lHA: 11-12.
% This seems to have been a popular earache remedy, as it is repeated in Astangahydaya Uttarasthana 18.12 (ed.
Kumte et al. 1939: 838), and in several Puranas: Agnipurana 282.8 (ed. Mitra 1879: 44) and Garudapurana 1.171.49
(ed. Pandey 2005: 249).
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“They are pungent, hot, appetizing, and remove wind and phlegm. They are added to
prepared foods in various ways to perfect them” (my translation; see also Sharma 1999:
505).

In the Carakasamihita, Sitrasthana 27.170 places sigru- along with pepper, ginger, garlic, and
onions (named in subsequent stanzas) in the harita-vargas “greens category,” which resembles
the saka-vargah of the Susrutasamhita in that it is made up of pungent and flavorful plants
exciting pitta or bile.3®

The Ayurvedic qualities of sigru may refer to the oil obtained from its seeds. Often only
the word sigru- is mentioned, but when a part of the plant is specified, it is usually the seeds in
the Carakasamhita (Meulenbeld 2009=2018: 15). sigru seed-oil is described as tikspa and kasu,
anti-vata and anti-kapha in the Susrutasamhita (Meulenbeld 2009=2018: 23), and the
Astangasamgraha includes sigru-seed oil in a list of oils that are riksna, karu, and pro-pitta
(Meulenbeld 2009=2018: 26).

Virtually all parts of moringa are indeed pungent when raw, and it seems that at one time
the raw grated young root was used for horseradish-like preparations—at least this is why the
English gave moringa the name “horseradish tree” (Ainslie 1826: 175; Yule & Burnell 1903:
426-7). Horseradish and moringa both contain glucosinolates which contribute to their pungency
(like many of the plants which are associated with them in Sanskrit literature).*” However, the
host of inconsistencies and impossibilities which Meulenbeld has documented concerning the
description of $igru- in Ayurvedic sources and commentaries precludes any certainty about its
identification as moringa. | quote from his conclusion (Meulenbeld 2009=2018: 92-93):

“An examination of the Sanskrit names of a small group of trees commonly believed to
belong to the genus Moringa Adans. (Moringaceae) leads, when restricted to the
occurrences of these names in the classical medical treatises, to the conclusion that none
of them can with certainty be assigned to one of the two species indigenous to India...
The most common names for an Indian Moringa, Sigru and $obhanjana, have no link with
the outward appearance”; p. 93: “Numerous problems are raised by these texts. Some
kinds of $igru- described in them cannot possibly be members of the genus Moringa. The
names nilasigru and krsnasigru belong to this category. It remains therefore to be seen
which trees were regarded to constitute the ‘Sigru group.” Members of other genera than
Moringa may have been included.”

The example of nila-sigru- or “blue §igru” is striking, as no part of any species of moringa is blue
(Meulenbeld 2009=2018: 81-83).

3 The entire haritavargah is detailed in Siitrasthana 27.166-77. For a translation of the whole passage see Sharma &
Dash 1976: 523. | translate the stanza containing sigru- (ed. J.T. Acharya 1941: 162):

yavani carjakas caiva sigrusaleyamystakam |

hydyany asvadaniyani pittam utklesayanti || 170 ||

“Yavani and Arjaka; Sigru, Saleya, and Mystaka: pleasant, appetizing, they excite pitta.”
37 See Waterman et al. 2021: 126. The glucosinolates in these plants break down into isothiocyanates which produce
the pungency.
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Finally, I have found an echo of sigru’s pungent description in a non-Ayurvedic source: in
the economic treatise Arthasastra, from the first centuries C.E.,* sigru “sections”®® are put in the
“pungent category” (kazukavarga#k) of the general store:

Arthasastra 2.15.20 (ed. Kangle 1960: 64):

pippali-marica-syngiberajaji-kiratatikta-gaurasarsapa-kustumburu-coraka-damanaka-
maruvaka-sigru-kandadih kagukavargar || 20 ||

“Long pepper, black pepper, ginger, cumin, Indian Gentian, white mustard, coriander,
Coraka, Damanaka, marjoram, stalk of the drumstick tree, and the like constitute the
category of spices” (tr. Olivelle 2013: 137).

Kangle (1972: 124) had also translated the “pungent category” kafuka-vargak simply as “spices,”
which is not necessarily exact.

83 The semantics of sharpness

The preceding survey will have brought a theme into focus: the forbidden consumption in
Dharma texts of plants with sharp flavors. In the ancient lists we have seen, sharp-tasting plants
constantly recur with sigru-: mustard, ginger, radish, onion, garlic, pepper, etc. In this section, a
case will be made for a semantic range of “sharpness” in derivatives of the Indo-Iranian root
*(s)tig- which crosses sensory boundaries, from sharp shape (visual) to sharp heat (tactile) to
sharp taste (gustative), providing a new explanation of the semantic link between words for
“garlic” in Iranian languages and the word sigru- as denoting moringa or pungent plants
generally in Sanskrit. Parallel semantic phenomena in linguistic groups farther afield will also be
examined.

Lubotsky (2002:198-200) has suggested that Sanskrit sigru- could be a loanword*® from
Scythian in the course of his discussion of Justi’s derivation of the name of the Old Persian
month 6Oaigraci as being the month in which the garlic(-gathering) festival (*@igra(ka)- or
*@igraci-) takes place. Lubotsky adds the evidence of the Ossetic festival name
cyryiscen/ciryescen Which would also originally have referred to garlic-gathering. Modern Persian
sir “garlic” is most likely derived from Old Persian *@igra- “garlic” in a development parallel to
that of *tigri > Modern Persian tir “arrow.” These words would all be related to Proto-Iranian
*tigra- “sharp,” the Old Persian words with initial 8i- being borrowed from a Scythian dialect in
which the sound change *ti- into *t%i- was regular. Lubotsky suggests that the semantic link of
sharpness between garlic and Sanskrit sigru- be via the pointed shafts of the garlic plant next to
the pointed hanging immature fruits of the moringa. However, we have seen that sigru- did not
necessarily denote moringa, but did necessarily refer to pungent plants in general. Therefore, in
the light of the findings of this paper, I would suggest that the semantic link of “sharpness” refers

3 The redactional history of this ancient treatise, which expounds in detail on all practical matters of importance for
government and economics, is complex: the form we know was probably redacted somewhere between 175-300
C.E., though the core must date to around the 1% century C.E., and the sources reach back several centuries before the
common era; see Olivelle 2013: 25-31.

3 The idea of the sections (kanda-) is a little vague; kanda- is usually used in relation to segmented reed-like plants.
iksu-kanda- “sugarcane stalk” is mentioned in the “fermented juices” category just before (2.15.17).

40 Speaking of loanwords, | am not sure if it has been noticed that the word palandu- “onion,” attested from the
Apastambasrautasiitra onwards and having no convincing etymology (EWAia, KEWA s.v.), has the structure of
“trisyllabic nouns with long middle syllable” which defines one category of Indo-Aryan loanwords from a BMAC
language (Lubotsky 2001: sections 3.3 and 4.1).
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not so much to shape as to taste. Quite a few Ayurvedic synonyms of sigru- refer to its pungency
using the adjective tikspa- (see Meulenbeld 2009=2018: 78, 88-89): ati-tiksna(ka)- “extremely
sharp;” su-tikspa- “very sharp;” tiksna-gandha-, tiksna-gandha-, and tikspa-gandhaka- all “sharp-
smelling;” tikspa-mila- “having sharp (flavored?) roots”; also tikspa-parpa- “having sharp
(flavored?) leaves” listed in Meulenbeld 1999-2002 11A: 336 with note 212 in 11B: 361. BR (s.v.)
describes tikspa- as “scharf in den verschiedenen Bedd. des Wortes (wie tigma, welches in den
alteren Biichern gebriuchlich ist)” and gives the range of the word’s semantics including “scharf
(vom Geschmack)”: tikspa- is said to be a name for several substances, among which saltpeter,
pepper, mustard, asafoetida, and indeed, °8, “Moringa pterygosperma Gaert.”** The compound
name tikspna-kanda- (literally “sharp (tasting) root”) is further listed as a name for “onion,” and
ttksna-mitla- (also “sharp(-tasting) root”) again as a name for moringa. Compounds formed with
tikta- also denote plants with sharp flavors: cf. tikta-gandha- “mustard” (literally “sharp smell”)
and tikta-tandula- ‘“pepper” (“sharp-grain)”; see also tiktaka- “subs. ‘etwas bitter
Schmeckendes’” (see all BR s.v.).

The word tiksna-, along with other Sanskrit adjectives that can thus describe both physical
and gustative sharpness (tigma-, tikta-), derives from the Sanskrit verbal root tij- “to be sharp,”
generally cited in etymological dictionaries with only this meaning (EWAia under TEJ “scharf
machen, zuspitzen,” as per Gotd 1987: 165; Werba 1997: 190 “scharf sein/machen”). The same
range of meaning is given to the reconstructed Indo-lIranian root *(s)tig- and further to Proto-
Indo-European *(s)teig- (see Lubotsky 2008, with a list of derivates in Sanskrit and Iranian on
page 310). However, verbal and adjectival formations from the Sanskrit root tij- showing the
secondary association of sharp heat and splendor are present from the oldest Vedic texts onwards,
often connected to the “piercing” action of fire/Agni. We can compare Rgvedic tigma- “scharf”
but also “hei” (EWAia s.v.); in Maitrayanisamhita 1.6.3, the “sting” of plants is transferred to
the fire in a passage which employs both the derivative noun téjas- and verb-forms from the form
of the root with s-mobile, stig- (discussed in Lubotsky 2008: 310, note 10); see further the
passages from the Atharvaveda and Yajurveda in Digiovine 1990: 159, 161. Digiovine (ibid. p.
163-4), citing related verbal formations in Iranian (Khotanese) meaning “to shine,” admits the
possibility that already Indo-Iranian *tig- could have had a secondary meaning “to shine”
alongside the primary meaning “to be sharp/sharpen.”*? If derivatives of Proto-Iranian *tigra-
could have referred to garlic because of its sharp taste, and then be borrowed into Indo-Aryan as
a term for other sharp-tasting plants, then Proto-Indo-Iranian *tig- might have already been used
to refer to sharpness or intensity on a number of sensory levels: from tactile (used for both
pointed and well-honed hard objects) to visual (brightness) and gustative (pungency). Going back
to the Atharvavedic attestation of sigru- (see 82.3) as a tree protecting against arrow attacks, we
might expect it to refer to some aspect of the tree resembling an arrow and thus relate to physical
sharpness. On the other hand, it is there associated with tumburu-, the name of a plant similarly
described as pungent, sharp and hot (karu, tiksna, uspa) in the Carakasamhita (Meulenbeld
2009=2018: 38-39, note 38) and also associated with sigru- in Ayurvedic lists: the form sigruka-
occurs in a dvandva compound with tumburu- in Carakasamhita Ci.27.54 (Meulenbeld
2009=2018: 13); in the Astangasamgraha Si.7.153cd-157, they occur together in the category of

41 See Olson 2017:19-20 on the spurious name Moringa pterygosperma Gaert. and the obsolete synonym Guilandina
moringa Linn., and Meulenbeld 2018: 94 on the frequently wrong and imprecise citation of botanical names in
Sanskrit dictionaries in general (also the examples p. 79, notes 29, 33, 37, etc.).
2 For the forms with s-mobile, Sanskrit stig- seems to mean “sting, penetrate” (Lubotsky 2008, with input from
Werner Knobl), and Iranian *staij- “stab” plus a secondary development, in some forms, of the meaning “to be
contentious” (Cheung 2007: 361).
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haritaka plants having pungent (kasuka) taste and being also described as fiksna and usna
(Meulenbeld 2009=2018: 26). Indeed, Griffiths has identified tumburu- as originally denoting
species of Zanthoxylum, whose fruits are pungent (see note 18 above). Lubotsky mentions one of
the “Benennungsmotive” of garlic being the “arrow-like” appearance of its shafts, but the
pungency of garlic as an identifying quality must be quite strong as well. Indeed, the Ossetic
word bodaen (see Cheung 2002: 173 under bud), which Lubotsky cites as replacing the older
name for garlic cyry/ciry from *tigra-, derives from Proto-Iranian *baudana- “smelly” (Lubotsky
2002: 200).

As we have seen, Indo-Aryan languages have a well-developed set of words related to the
root tij- which can express sharpness across a range of sensory modes: sharp shape, heat, flavor,
and smell. We have also seen some evidence that this semantic complexity applies to derivatives
of Indo-Iranian *tig-. What about other Indo-European languages? There are some parallel
semantic overlaps which can be cited, though they do not involve the same root: if we look at
Latin pungo (the origin of English “pungent” as well as “puncture”), Lewis & Short’s Latin
Dictionary*® has under sense I “to prick” and under sense 1.B.2 “to affect sensibly, to sting, to
bite,” with the telling example from Pliny the Elder’s Natural History (31.114): adulteratur in
Aegypto calce, deprehenditur gustu. sincerum enim statim resolvitur, adulteratum calce pungit et
asperum reddit odorem vehementer “In Egypt it is adulterated with lime, which is detected by the
taste; for pure soda melts at once, but adulterated soda stings because of the lime, and gives out a
strong, bitter odour” (ed. & tr. Jones p. 448-9).** In German, at least modern “scharf” can refer
both to physical and gustative sharpness: I am not able to verify how far back this semantic range
goes, but we find an extended use of the adjective “scharf” in scharfsinnig “sharp-witted”” which
apparently exists since the 15" century (s.v. Wolfgang Pfeifer Etymologisches Worterbuch,
accessed online through https://www.dwds.de). Finally, we can cite modern Russian adjective
ocTpsiii which can equally apply to a sharp knife and to acrid taste.*® Thus it is possible to say
that such an extended semantic range for words meaning “sharp” is rather common in Indo-
European languages, but there are examples outside of this family as well: Arabic 25 (hhad)
“sharp,” for knifes or spicy food, shows the same sensory range.*® In contrast, | have not been
able to locate a word like this in Mandarin Chinese.*’

84 Why are sharp-tasting items like garlic prohibited for consumption by twice-borns in
Dharma texts?

This survey has also provided material for proposing some cultural reasons behind the
famous garlic-and-onion prohibition for certain groups, whether for all the “twice-borns” or
specifically for Brahmins.

We have seen that besides their attestations in Ayurveda, the word Sigru- is practically
restricted to ritual texts of a particular bent (82.3) and to Dharma texts (§2.4), and that garlic co-
occurs with it in both of these contexts. It is possible that the use of sigru- and garlic in hostile
rites of the Atharvan and later Tantric ritual traditions might have something to do with their
integration among the banned foods of the orthodox Dharma texts: if they could be used to

43 Oxford: Clarendon Press (1879), accessed online through www.perseus.tufts.edu.

4 Pliny. Natural History, Volume VIII: Books 28-32. Translated by W. H. S. Jones. Loeb Classical Library 418.
Cambridge, MA: Harvard University Press, 1963.

4 Thanks to friend and native speaker Olga Levaniouk, from Russia, for confirming this.

46 Thanks to friend and native speaker Andrea Abi Nader, from Lebanon, for this information.

47 Thanks to friend and native speaker Bai Yu, from China, for trying!
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channel violent ritual power to harm and control others, then they might residually contain this
negative energy and thus be inauspicious and unfit to eat. Curiously, this situation makes for an
inverted parallel to the well-known traditions surrounding garlic in Eastern Europe: garlic is there
used to bless and protect people from evil influence and disease, with the power of garlic to ward
off vampires being one of the most famous aspects of this folk tradition.

The textual link of the “bloody resins,” the banned tree saps which Brahmana mythology
equates with the blood of Brahmin-murder, provides another possible explanation, as sigru-, if
identified with moringa, does exude a reddish resin when cut. However, it is hard in this case to
see the connection to garlic, onions, and the rest other than the fact that they are put in the same
list with the tree saps and sigru-.

Although the association of garlic and sigru- with hostile ritual practices and mythical
crimes might play a role, the most probable cultural explanation for their prohibition lies in my
opinion with Ayurvedic descriptions of spicy aphrodisiacs. We have seen (8§2.5) that although
Sigru- itself was not considered an aphrodisiac in Ayurveda, all the sharp-tasting vegetables with
which it is there associated are considered potent aphrodisiacs: garlic, onion, etc. Here it is not
hard to understand that a Brahmacarin student observing the vow of celibacy should then be
forbidden to touch these spicy foods which might inflame their passions, and the same for the
aged renouncing ascetic in the wilderness. However, while some of the Dharma passages
reviewed (82.4) specifically concern ascetics, others make a blanket ban on the pungent for all
“twice-borns,” which would include householders who need sexual potency so as to procreate.
This is not necessarily a problem though, as it could be said that normally a young healthy male
should not need aphrodisiacs to do the job, and that recourse to such an adjuvant in his case
would be a sign of excessive attachment to sensual pleasures, a negative trait amply described in
classical Sanskrit literature. As | have noted in footnote 34, a Srivaisnava Brahmin friend who
had attended traditional gurukula school was indeed of the opinion that the dietary restrictions
had to do with avoiding the excitement of lust, and he considered moringa (which he translated as
sigru- in Sanskrit) to be an aphrodisiac (though this is a common association in Tamil culture
generally).

Appendix: Chronological table: synopsis of sigru- references in this paper

Date Source Information
circa 1000 B.C.E.  Paippaladasamhita 20.61.8—  sigru- easily found growing here and there
10 (Atharvaveda hymn in cultivated areas; prayed to along with a
collection) mountain tree for protection against arrow
wounds
circa 500 B.C. Kausikasutra 29.23 and 38.5  plural sigru-s (probably the seeds) used in a
(oldest Atharvavedic ritual rite to cure worms; sigru-sarkaras (meaning
manual) unknown) offered to the fire in a rite to repel
a storm
circa 500 B.C.E. Panini’s Ganapatha to the derivative saigrava- means “$igru-fruit”
Astadhyayi 4.3.163-4
last centuries Buddbhist Jatakas 3.161, Pali siggu and sobhafijana(ka) listed among
5.406, 6.535 (Buddhist garden trees; shoots as poetic comparison
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B.C.E. literature) for slender female body; commentarial
glosses equate the two names
layers from Carakasamhita Sutrasthana  sigru- described as pleasant, appetizing, and

around 3 or 2"

century B.C.E. to
4" or 51 century

C.E.

27.170

exciting the hot humor; placed in the
category “haritavargas” along with pepper,
ginger, garlic, and onions

layers from
around 3 century
B.C.E.to
sometime before
the 6™ century
C.E.

Susrutasamhita Sutrasthana

46.221-222

sigru- placed in category “sakavargah” with
pepper, mustard, radish, garlic, onion, etc.
as plants that “perfect” food preparations

ibid. Susrutasamhita Uttaratantra  in a recipe much quoted elsewhere
21.17 (Astangahrdaya Uttarasthana 18.12,
Agnipurana 282.8, Garudapurana
1.171.49), aching ears are to be filled with a
juice of sigru- and murargi- (difference
unclear), garlic, ginger, radish, and banana
post-Vedic Atharvaveda Parisista 26.5.3  sigru- one of several woods used in a rite for
(ritual) eradicating enemies
post-Vedic Atharvaveda Santikalpa 20.5  Sigru- thrown to the fire along with water,

(ritual)

bdellium, and poison

first centuries C.E.

Arthasastra 2.15.20
(economic treatise)

Sigru- “sections” in the “pungent category”
(kazukavarga/) along with pepper, ginger,
cumin, mustard, etc.

2n_3" century C.E

Manusmyti 6.14 (normative

treatise)

sigru- as food banned for forest ascetics
along with honey, meat, the Bhauma plant,
mushrooms, the Bhiistrna plant, and the
Slesmataka fruit; Medhatithi commentary
says sigru- is a vegetable well-known
among the Vahikas (Punjab?)

4" century C.E.

Vaikhanasadharma-(or -

smarta-)sitra 10.5

(ritual)

sigru- banned for ascetics along with
onions, tree-sap, and some other plants

415" century C.E.

Yajiiavalkyasmyti 1.171
(normative treatise)

sigru- banned for twice-borns along with
consecrated foodstuffs, red tree-sap,
unconsecrated meat, what grows on feces,
mushrooms

about 600 C.E.

Vagbhata’s Astangahydaya

sigru- among plants that are considered
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Sutrasthana 6.106—7 “burning, acrid, astringent, hot, savory,

(Ayurveda) stimulating digestion”
7" century C.E. Bana’s Harsacarita 7 sigru- among plants in house gardens on the
. outskirts of the Vindhya forest on the
(epic poem) Malwa Plateau side
between the 8" Candranandana’s three types of sigru-
and 10" centuries  Madanadininighantu 4.19—
C.E. 21
9" to beginning of Rajasekhara’s sobhanjanaka- and Prakrit sohafijana are a
10" century C.E.  Kavyamimarisa 18.55 staple springtime flowering plant

(poetical treatise) and his
play Balaramayana 5.32

12-13" century Vinasikhatantra 198 and 232 sigru- as firewood in a rite to make a man

C.E. (Saiva ritual) hated; flowers thrown into fire to spread
dissent

some time before  Vispusamhita 29.16 (ritual) sigru- banned along with garlic,

the 15" century mushrooms, sour milk products, sheep’s

C.E. milk and others

Abbreviations

BR: von Bohtlingk, Otto & Rudolph von Roth 1855-1875.
CDIAL: Turner 1966.

DEDR: Burrow & Emeneau 1984.

EWAIia: Mayrhofer 1986-2001.

KEWA: Mayrhofer 1956-1980.
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