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onla (Emblica officinalis Gaertn), is a member of the Euphorbiaceae family and somatic 

chromosome number 2n=28, comprises approximately 350 species (Hooker, 1973) to 

500 species (Baileri, 1917). It is also called as the Indian gooseberry, Amritphal, sacred tree 

and a traditional fruit native to India and is regarded as a "wonder fruit for health" (Ganachari 

et al., 2010). It is a hardy fruit crop that can withstand various agro-climatic conditions. Uttar 

Pradesh, Uttarakhand, Bihar, Gujarat, Madhya Pradesh, Maharashtra, Rajasthan, Tamil Nadu, 

Andhra Pradesh, Karnataka, Haryana, Rajasthan and West Bengal are among the states where 

it is grown for commercial purposes (Pathak 2003). Pratapgarh, Varanasi, Jaunpur, Sultanpur, 

Azamgarh, Rai Bareilly, Agra and Bareilly are the places in Uttar Pradesh where it is more 

frequently grown. Among these, Pratapgarh is one of the top districts in the nation for 

commercial aonla cultivation (Pathak et al. 1993). 

Importance 
It is used to make Triphala and Chyavanprash in Ayurvedic medicine. Aonla fruit is used to 

treat cough and jaundice because of its antiscorbutic, diuretic, laxative and alternative 

antibiotic qualities. Among cultivated fruits, it is one of the most abundant sources of vitamin 

C, aside from Barbados cherries. On a dry weight basis, dehydrated apple pulp can retain up 

to 1,699.09 mg/100 g of vitamin C, while fresh fruit pulp has 200–900 mg/100 g. The fruit is 

only available from October to January and is extremely perishable (Ghorai and Sethi, 1996). 

It has been identified as a great source of antioxidant compounds, being rich in ascorbic acid 

along with various phytochemicals it is highly perishable (Verma and Gupta 2004).  

Climate and Soil 
 Climate: Aonla thrives in tropical and subtropical climates with temperatures ranging 

from 15°C to 45°C. It is resistant to mild frost and drought. 

 Soil: Sandy loam, well-drained soil with a pH between 6.5 and 8.0 is ideal for it. With 

appropriate management, aonla can also be supported by saline and alkaline soils. 

Varieties 
Varieties are grouped based on maturity: 

Early maturing: Banarasi, NA-5 (Krishana), NA-9 (Neelam), NA-10(Balwant) 

Mid maturing: Francis (Hathjhool), NA-4(Kanchan), NA-6(Amrit), NA-7 

Late maturing: Chakaiya, Bhwanisagar (BRS-1) 

 Goma Aishwarya: Clonal selection from NA-7 and drought tolerance 

 Banarasi: Developed through seedling selection it is shy bearing cultivar 

 Chakaiya: Developed through selection and regular bearing cultivar 
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 Francis: Known as Hanthijool and Susceptible for internal fruit necrosis 

 Laxmi-52: Selection from Francis 

Propagation 
Budding is the most effective way to propagate Aonla because seeds won't produce true-to-

type plants. Modified ring budding followed patch budding in terms of response. The optimal 

time frame for budding operations is mid-May to mid-August, though they can be carried out 

into September with notable results. 

Flowering and Pollination 
Aonla trees are cross-pollination and planting a mix of varieties can enhance fruit set. Aonla 

trees have a phyllanthoid branching habit and two kinds of shoots: indeterminate (long 

shoots) and determinate (short shoots). The indeterminate shoots are longer and keep growing 

new things all season long. On determinate stems, flowers are carried in the axils of the 

leaves as axillary cymules, which flower in February and March. On determinate shoots, 

flowers are carried as axillary cymules in the leaf axils. Flowers are carried as axillary 

cymules on determinate shoots in the leaf axils. 

Fruit setting 
In the aonla fruit setting, which occurs in determined shoots, after fertilization, the zygote 

rests for 120-130 days from March to July, with dormancy breaks from the end of July to the 

first week of August. It is a capsule type of fruit; the edible parts are mesocarp and endocarp. 

  
Fig. 01:  Tree and fruits of aonla 

Planting 
Soil and well-decomposed organic manure are mixed and placed in pits 1 m x 1 m x 1 m. The 

recommended planting spacing for healthy canopy development is six meters by six meters. 

To guarantee a strong establishment, planting is done in July through August, during the 

monsoon season. 

Irrigation 
Watering young plants frequently is necessary for the first two to three years. While mature 

trees can withstand drought, irrigation during fruit development and flowering improves yield 

and quality. The best method for conserving water is drip irrigation. 

Nutrient Management 
Apply 200g of nitrogen, 100g of phosphorus, and 100g of potassium per tree each year, along 

with 10–15 kg of farmyard manure. Fruit size and quality are dependent on micronutrients 

such as boron and zinc. 

Training and Pruning 
Training young plants into a well-spread canopy promotes better sunlight penetration. 

Regular pruning of dead, diseased, and weak branches improves tree health and productivity. 
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Rejuvenation in Old Orchard 
A technique known as "top working" can help revitalize an old aonla orchard by restoring the 

trees' productivity and health in the following ways: 

 Beheading the trees  

 Using an elite material to budding the trees on the new shoots that sprout from the stumps 

 Replanting the plants in December or January to a height of 2.5 to 3.0 meters above the 

ground will allow the main limbs to produce four to six new shoots. 

 In June or July, the scion of the preferred variety is budded on the shoots. 

Physiological disorder 
 Internal necrosis: Browing of mesocarp and endocarp is generally caused by Boron 

deficiency. The NA-7 variety is resistant to this disorder.  

Pest and Disease Management 
 Pests: Common pests include bark-eating caterpillars and fruit borers, managed through 

neem-based sprays and chemical insecticides. 

 Diseases: Fruit rot and rust are controlled with fungicides and good orchard hygiene. 

Harvesting 
Fruits mature 5-6 months after flowering are harvested during November to February. They 

are harvested when they turn greenish-yellow and firm. Harvesting is done carefully to avoid 

bruising, which reduces market value. 

Post-Harvest Management 
Fruits are sorted, cleaned and refrigerated to prolong their shelf life after harvest. Aonla is 

processed into various products like candy, juice, powder, and pickles to enhance its 

marketability. 

Conclusion 
Aonla medicinal value, drought resistance, and demand in the food processing industry make 

it a profitable crop for farmers. Aonla cultivation can significantly increase farmers' incomes 

and support eco-friendly agriculture by implementing improved varieties, sustainable 

irrigation and pest management practices. Aonla has great potential for both domestic and 

export markets with proper post-harvest handling and value addition. Scientific cultivation of 

aonla ensures high productivity and better-quality fruits while effectively utilizing marginal 

and degraded lands. 
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