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vy gourd or little gourd, well known as Kundru (Coccinia grandis syn. Coccinia indica), is 

a tropical vine belonging to the Cucurbitaceae family and is cultivated throughout India. It 

is grown mainly for its immature fruits, which are cooked as a vegetable, especially in 

southern, eastern, and western India. In India, it is commercially cultivated in Chhattisgarh. 

Ivy gourd is a herbaceous, semi-perennial, and dioecious creeper. The plants grow 

vigorously, having long stems and tuberous roots. The flowers are unisexual, axillary, and 

white in colour. The fruits are usually ovoid, elliptical, or cylindrical in shape. 

A 100 g edible portion of the fruit contains: 

1. 1.2 g protein 

2. 0.1g fat 

3. 3.1 g carbohydrate 

4. 0.07 mg Vitamin B₁ 

5. 0.08 mg Vitamin B₂ 

6. 0.7 mg niacin 

7. 15 mg Vitamin C 

8. 1.4 mg iron 

9. 30 mg phosphate 

Young shoots are a good source of β-carotene and protein and are more nutritious than the 

fruits. 

[Fact : Eating 50 g of ivy gourd a day keeps the blood sugar level in balance ] 

  

Cultivation Aspects of Ivy Gourd 
Ivy gourd generally requires a humid and warm climate. It becomes dormant during winter, 

while abundant flowering and fruiting occur during summer. It can be grown up to 2,000 

metres above mean sea level. Well drained sandy loam soil rich in organic matter is best 

suited for its cultivation. 
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Ivy gourd is propagated through vine cuttings and tuberous roots. Vine cuttings measuring 

1.0–1.5 cm in thickness and 25–30 cm in length, with 3–4 nodes, are commonly used for 

propagation. 

 Since the crop produces vigorous growth, it requires a bower system for training the 

vines. The plants can also be trained on bamboo poles with G.I. wires. About 3,500 cuttings 

are needed to establish one hectare of crop at a spacing of 3 m × 3 m. 

 Regular annual pruning keeps ivy gourd productive and highly profitable. Pruning 

encourages new vegetative growth and increases fruit yield. 

 Effective Nutrient management for ivy gourd requires a balanced mix of organic 

manure and chemical fertilizers, specifically applying 6 to 8 tonnes of farm yard manure 

along with 80 to 100 kg Nitrogen, 50 to 60 kg of phosphorous,40 to 50 kg potassium per 

hectare.  

 Ivy gourd requires irrigation at an interval of 15–20 days during winter and 7–10 days 

during summer. Drip irrigation is the most suitable method for obtaining higher yields. In 

areas with heavy rainfall, the crop is grown on ridges to prevent excess water from 

accumulating in the root zone. 

[Fact: Ivy gourd can tolerate water stress but cannot withstand waterlogging.] 

 Harvesting begins 55–60 days after planting or pruning. Tender, fully grown, 

immature green fruits are harvested 7–10 days after fruit set. Picking should be done at 

intervals of 3–4 days. Delayed harvesting should be avoided because the seeds turn pink and 

the fruits fetch a lower market price. 

   

Harvesting continues for about 9–10 months. Initially, ivy gourd produces an average yield 

of 10–15 tonnes per hectare in the first year, which gradually increases to 30–40 t/ha. After 

4–5 years, the yield starts declining, and the crop requires severe pruning to maintain 

profitability. Under intensive crop management, yields of 100–120 t/ha can be achieved. 

  

Postharvest processing of Ivy gourd  
From a post-harvest perspective, drying is one of the most commonly adopted processing 

methods for ivy gourd. Dried ivy gourd is becoming increasingly popular because of its 

longer shelf life and better nutrient retention. 

[Fact: Dried ivy gourd can be consumed as a healthy snack and adds valuable 

micronutrients to the daily diet.] 
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Ivy gourd can be dried using either a solar dryer or the open sun drying method. The 

processing steps include: 

Washing the fruits 

Slicing them into 2 mm thick pieces 

Blanching with salt and turmeric 

Dehydrating at 60°C for 6 hours 

This process helps retain important nutrients such as β-carotene and vitamin C, while 

producing a shelf-stable product that can be stored for up to 6 months. 

After dehydration, the dried slices are packed in airtight pouches or containers. Low-Density 

Polyethylene (LDPE) pouches are commonly used to maximize shelf life (up to 6 months) 

and prevent the reabsorption of moisture from the surrounding environment. 

Conclusion 
 Being an underutilized vegetable crop, ivy gourd has not gained much popularity among the 

general public. However, because of its excellent nutritional benefits and medicinal value, it 

is now gradually gaining recognition among the growing population. The many health 

benefits of ivy gourd can help create greater public awareness and encourage its regular 

consumption. There is a clear need to focus more on increasing ivy gourd production. Further 

research should be carried out, and appropriate measures should be taken to promote this 

underutilized vegetable as a regular part of the daily diet. Including ivy gourd in everyday 

meals can contribute to a healthier lifestyle while also encouraging the cultivation and 

utilization of this valuable vegetable crop. 

References 
1. Agri. Farming. (2019). Ivy Gourd Farming (Tindora): Planting Care; Harvesting. Agri 

Farming. https://www.agrifarming.in/ivy-gourd-farming⁠ 

2. Alagarraja, M., Rasika, T., & Monika, G. (2018). Pharmacognosy, phytochemistry and 

pharmacological studies of Coccinia indica. International Journal of Research in 

Pharmacological Science, 8(1), 54–58. 

3. Bhardwaj, D. R., Singh, R., Lal, H., Nath, V., & Singh, A. K. (2017). Effect of node 

number and auxin concentration on propagation of ivy gourd (Coccinia cordifolia Cogn.) 

through stem cuttings. Vegetos, 30(1), 84–86. 

4. Dharmatti, P. R., Patil, R. V., Patil, S. S., & Athani, S. I. (2008). A new Coccinia 

(Coccinia indica) DRC-1, a variety boon to vegetable growers. Karnataka Journal of 

Agriculture Sciences, 21(1), 99–103. 

5. Gautam, S., Meshram, A., Srivastav, N. A. (2014). Brief study on phytochemical 

compounds present in Coccinia grandis for their medicinal, pharmacological and 

industrial application. World Journal of Pharmacy and Pharmaceutical Sciences, 3(2), 

1995–2016. 

6. Gundewadi, G., Bhimppa, B. B., & Rudra, S. G. (2017). Effect of guar gum and alginate 

coatings on postharvest shelf life of ivy gourd (Coccinia grandis L. Voigt). Annals of 

Agri Bio Research, 38(4), 429–437. 

7. HBT. (2021). Ivy gourd facts and health benefits. Health Benefits Times. 

https://www.healthbenefitstimes.com/ivy-gourd/⁠ 

8. Holstein, N. (2015). Monograph of Coccinia (Cucurbitaceae). PhytoKeys, 54, 1–166. 

9. Imbumi, M. D. (2004). Ivy gourd (L.) Voigt: Vegetables/Legumes. Plant Resources of 

Tropical Africa (PROTA). Wageningen, Netherlands, 1–8. 

10. Jeffrey, C. (1967). Flora of Tropical East Africa. In Cucurbitaceae, ed. E. Milne-Redhead 

& R. M. Polhill. London: Crown Agents for Overseas Governments, 156. 

11. Linney, G. (1986). Coccinia grandis (L.) Voigt: A new cucurbitaceous weed in Hawaii. 

Hawaiian Botanical Society Newsletter, 25, 79–84. 

12. Mini. (2022). Mini's Lifestyle Store: Hybrid Koval Stem | Ivy Gourd 2 Cuttings. 

https://www.minislifestyle.com/products/copy-ofcreeping-c⁠ 



Shree and Ruban (2026) Agri Magazine, 03(08): 237-240 (AUG, 2026)     

Agri Magazine ISSN: 3048-8656 Page 240 

13. Nagata, K. M. (1988). Notes on some introduced flora in Hawaii. Bishop Museum 

Occasional Papers, 28, 79–84. 

14. Pekamwar, S. S., Kalyankar, T. M., Kokate, S. S. (2013). Pharmacological activities of 

Coccinia grandis: A review. Journal of Applied Pharmaceutical Science, 3(5), 114–119. 

15. Prem Nath & Swamy, K. R. M. (2016). Ivy gourd. In: Textbook of Vegetable Crops (Eds. 

Prem Nath & K. R. M. Swamy). ICAR, New Delhi, 190–194. 

16. Singh, A. K. (1990). Cytogenetics and evolution in Cucurbitaceae. In Biology and 

Utilization of the Cucurbitaceae, ed. D. M. Bates, R. W. Robinson & C. Jeffrey. Ithaca, 

NY: Cornell University Press. 

17. Telford, I. R. H. (1990). Cucurbitaceae. In Manual of the Flowering Plants of Hawaii, 

Vol. 1, ed. W. L. Wagner, D. R. Herbst & S. H. Sohmer. Honolulu, HI: University of 

Hawaii Press/Bishop Museum Press, 568–581. 

18. TNAU. (2021). Origin, area, production, varieties, package of practices for drumstick, 

coccinea and curry leaf. www.eagri.org/eagri50/HORT281/pdf/lec32.pdf⁠ 

19. Trivedi, C. H., Patel, M., Mehta, K. J., & Panigrahi, J. (2023). Improvement of shelf-life 

quality of ivy gourd (Coccinia grandis L. Voigt) using an exogenous coating of mannitol 

and sorbitol. Food Chemistry Advances, 2, 100260. 

20. Yahia, E. M. (2006). Postharvest handling of aromatic and medicinal plants (Conference 

paper). In Herbal, Aromatic and Medicinal Plants Symposium, 2–4 November, Djerba, 

Tunisia. 


