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ABSTRACT 

This herbal vati formulation is a blend of natural ingredients including 

Moringa oleifera leaves, guava leaves, honey, ginger, turmeric, guggul, 

and black pepper, aimed at strengthening the immune system and 

supporting general health. These components work together to 

potentially deliver immunomodulatory, antioxidant, and anti-

inflammatory properties, helping to defend the body against infections. 

By leveraging the health-promoting qualities of these herbs, the vati 

may assist in enhancing immunity, preventing illness, and improving 

overall well-being. However,more research and clinical studies are 

needed to confirm its effectiveness and safety. This herbal vati is a 

thoughtfully crafted blend of natural ingredients including Honey, 

Moringa oleifera leaves, Guava leaves, Ginger, Black Pepper, and 

Turmeric, designed to support and strengthen the immune system. The  

formulation is believed to offer a range of health benefits through its synergistic 

combination of immunomodulatory, antioxidant, and anti-inflammatory properties. It 

may help enhance immune response, protect against infections, and contribute to overall 

vitality and wellness. Each ingredient plays a specific role in this comprehensive wellness 

approach. Moringa oleifera is rich in antioxidants and compounds that support immune 

regulation, while Guava leaves offer antimicrobial and anti-inflammatory benefits. Honey 

brings natural antimicrobial and antioxidant support, and Ginger contributes additional anti-

inflammatory and immune-boosting effects. Black Pepper improves the absorption of 

nutrients, especially Turmeric's curcumin, which itself is known for its strong anti-
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inflammatory and antioxidant qualities. Altogether, this herbal vati may assist in boosting 

immunity, minimizing oxidative stress, and promoting general health and resilience. 

 

KEYWORDS: Immunity booster, health supplement, natural ingredients, synergistic, 

wellness, anti inflammation. 

 

INTRODUCTION 

For centuries, vati formulations have been an integral part of traditional Ayurvedic medicine, 

aiding in overall health and wellness. One such preparation, consisting of Moringa oleifera 

leaf, Guava leaf, Ginger, Turmeric, Honey, Guggul resin, and Black pepper, has long been 

utilized to strengthen the immune system and defend against infections. This carefully crafted 

herbal blend has been passed down through generations of Ayurvedic practitioners, who have 

recognized its potential to boost immunity, reduce inflammation, and support general 

well-being. 

 

Moringa oleifera is a powerful herbal treatment known for its many health advantages. It is 

produced from the leaves of the drumstick tree and contains ginger, guggle, honey, black 

pepper, and turmeric. The tropical tree Moringa oleifera Lam., also known as the drumstick 

tree, belongs to the Moringaceae family. The native habitats of M. oleifera are mostly 

northwest India and Pakistan. This plant is currently grown extensively, mostly in India and a 

few other nations in Africa, South America, Asia, and the Middle East. Because of its 

nutritional and health-promoting qualities, M. oleifera is referred to as a "miracle tree," "the 

tree of long life," or "the horseradish tree" since its roots taste like horseradish. M. oleifera 

combines nutritional and medicinal benefits since it contains significant bioactive 

components. Nutraceuticals are used to add natural chemicals to the diet that are found in 

food in trace levels and have qualities that support preserving health and ensuring the body 

functions as it should.
[32]

 

 

Ginger (Zingiber officinale Rosc.), a member of the Zingiberaceae family, originated in 

Southeast Asia and is widely used across the globe as a spice and flavoring agent. In addition 

to its culinary uses, ginger’s rhizome has a long history in traditional medicine. Its numerous 

health benefits are largely due to its complex chemical composition. The components of fresh 

ginger can be broadly categorized into volatile and non-volatile compounds. The volatile 

compounds, such as sesquiterpene and monoterpenoid hydrocarbons, contribute to ginger’s 

characteristic aroma and flavor. Ginger is known for its therapeutic potential in managing 
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various health issues, including degenerative diseases (like arthritis and rheumatism), 

digestive problems (such as indigestion, constipation, and ulcers), cardiovascular conditions 

(including atherosclerosis and hypertension), as well as nausea, diabetes, and cancer. Its anti-

inflammatory and antioxidant properties are beneficial in slowing the aging process.
[22]

 

 

Traditional medicine has been used to combat infections since the earliest days of human 

history, with honey produced by Apis mellifera (A. mellifera) recognized as one of the oldest 

remedies valued for treating a variety of human health conditions. Recent research has 

demonstrated that natural, unheated honey possesses broad-spectrum antibacterial properties, 

showing effectiveness against pathogenic, oral, and food-spoiling bacteria. Turmeric, a spice 

derived from the rhizome of the perennial plant Although turmeric has been used for its 

healing properties for thousands of years, only recently have researchers begun to understand 

the specific mechanisms behind its effects and identify its active compound. The primary 

bioactive substance in turmeric is curcumin so referred to as diferuloylmethane. Curcumin is 

a naturally occurring polyphenol mainly found in the rhizomes of Curcuma longa and other 

species within the Curcuma genus. Traditionally, Curcuma longa has been used in Asian 

medicine for its potent antioxidant, anti-inflammatory, antimicrobial, antimutagenic, and 

anticancer effect.
[5]

 

 

Black pepper (Piper nigrum) is among the most commonly used spices worldwide, prized for 

its sharp, pungent flavor, which comes from the alkaloid piperine. Beyond its culinary 

applications, black pepper also serves medicinal purposes, functions as a preservative, and is 

used in the fragrance industry. Over the past few decades, various physiological benefits of 

black pepper, its extracts, and its main active compound, piperine, have been identified. 

When consumed, piperine has been shown to improve digestive efficiency by stimulating 

pancreatic enzymes and decreasing the time food remains in the gastrointestinal tract. 

Laboratory studies also suggest that piperine can help prevent oxidative stress by neutralizing 

free radicals and reactive oxygen species.
[8] 

 

 

Fig. 01-Herbal Vati. 
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Understanding Immunity in Ayurveda 

Ayurveda associates immunity with the concept of "ojas," which represents an individual’s 

essential vitality and life force. When ojas is strong, the immune system is resilient and 

effectively combats pathogens, ensuring good health. However, weakened ojas makes an 

individual more prone to illnesses and infections.
[34]

 

 

The Role of Herbal Ingredients in Strengthening Immunity 

For generations, herbal ingredients have been central to Ayurvedic healing, offering a natural 

approach to enhancing immunity and overall wellness. The ingredients in the vati formulation 

have been specifically chosen for their unique properties, which work in harmony to fortify 

the immune system and minimize infection risks. The precise combination of these herbs 

creates a powerful formulation that supports immune function and promotes optimal 

health.
[43]

 

 

Importance of the Vati Formulation 

Beyond its immune-boosting properties, the vati formulation also addresses a range of health 

concerns. In today's fast-paced world, where stress, pollution, and poor lifestyle habits are 

prevalent, the demand for natural and effective remedies has never been greater. By utilizing 

the benefits of these potent herbal ingredients, individuals can take proactive steps to enhance 

their health and reinforce their immune defenses.
[42]

 

 

Ingredients 

Table 1 List of Ingredients. 

Sr. No. Name of Ingredients 

1 Moringa oleifera powder 

2 Guava leaves powder 

3 Black pepper 

4 Turmeric 

5 Guggle 

6 Honey 

 

Moringa Oleifera 

 

Fig.02- Moringa oleifera leaves. 
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Overview 

Moringa oleifera is a rapidly growing and drought-tolerant tree native to northern India. It is 

extensively grown across South and Southeast Asia. Its nutrient-rich leaves have long been 

used in traditional herbal practices for various purposes, including as a natural agent for 

purifying water.
[28]

 

 

Geographical Origin and Cultivation 

Originally from northern India, Moringa oleifera is now cultivated in many tropical and 

subtropical regions worldwide, countries Asia: India, China, and Southeast Asian countries 

Africa: Madagascar, Nigeria, and South Africa 

Americas: Southern parts of the United States, Brazil, and Mexico 

 

Leaf Morphology 

The leaves of Moringa oleifera are characterized by 

Tripinnate structure: Composed of three smaller leaflets Texture: Light and feathery 

appearance 

Length: Typically between 10 and 20 cm Color: Dark green.
[27]

 

 

Chemical Constituents 

Moringa leaves contain a variety of beneficial compounds, including: Flavonoids: Such as 

quercetin, kaempferol, and myricetin Glycosides: Both flavonoid and phenolic types 

Organic acids: Such as gallic, caffeic, and chlorogenic acid 

Vitamins and minerals: Including vitamins A, C, E, and K, along with potassium, 

phosphorus, and nitrogen.
[37]

 

 

Nutrient Content (per 100g) 

Table 2 : Nutritional content of Moringa oleifera leaves. 

Sr. No. Nutrients Amount 

1 Carbohydrates 8.28g 

2 Dietary Fiber 2.0g 

3 Fat 2.0g 

4 Protein 9.40g 

5 Vitamin C 15.2mg 

6 Beta-Carotene 1.108mg 

7 Calcium 520mg 

8 Iron 7.7mg 
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Traditional Uses 

Moringa oleifera leaves have been traditionally valued for their medicinal properties, such as: 

Antioxidant activity: Helping to combat oxidative damage and reduce inflammation Anti-

inflammatory effects: Supporting cardiovascular health and reducing internal inflammation.
[9]

 

 

Guava Leaves 

 

Fig. 03 : Guava Leaves. 

 

1. Antibacterial properties: Studies have demonstrated that guava leaves have antibacterial 

action against a range of viruses,fungi, and bacteria. 

2. Anti-inflammatory properties: Compounds in the leaves have the potential to lessen 

inflammation and ease ailments like arthritis. 

3. Antioxidant properties: Packed with antioxidants, guava leaves can help guard against 

oxidative stress, cell damage, and chronic illnesses including cancer and heart disease. 

4. Anti-diabetic properties 

Research indicates that extracts from guava leaves may help control blood sugar levels 

and enhance insulin sensitivity. Traditionally, guava leaves have been used to cure 

digestive problems such stomach ulcers, diarrhea, and dysentery.
[38] 

 

Origin and Distribution 

Guava leaves are harvested from the Psidium guajava tree, which belongs to the Myrtaceae 

family. While originally native to the Americas, guava trees are now widely cultivated in 

tropical and subtropical regions, especially in countries like India, Indonesia, Pakistan, 

Bangladesh, Mexico, and Brazil. 

 

Plant Characteristics 

Guava leaves exhibit the following features 

Shape: Elliptical to oval, dark green in color 

Size: Generally ranges from 10 to 20 cm in length 
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Chemical Composition 

Guava leaves are a rich source of various beneficial compounds, including: 

Polyphenols such as quercetin, avicularin, apigenin, guaijaverin, kaempferol, and myricetin 

Phenolic acids like gallic acid, caffeic acid, and chlorogenic acid Polysaccharides, especially 

Guava Leaf Polysaccharides (GLPs), known for antioxidant and antidiabetic activity 

Nutrients including vitamin C (ascorbic acid), potassium, phosphorus, and nitrogen.
[30]

 

 

Nutritional Content: (On a per 100g basis, guava leaves contain) 

Table 3: Nutritional content of Guava leave. 

Sr No. Constituent Quantity 

1. Moisture 82.47% 

2. Ash 3.64% 

3. Fat 0.62% 

4. Carbohydrates 12.74% 

5. Ascorbic Acid 103 mg 

 

Black pepper 

 

Fig 04: Black Pepper. 

 

1. Enhancement of Bioavailability 

Black pepper includes piperine, a molecule that improves the bioavailability of several 

nutrients and chemicals. Piperine can improve the absorption of the vitamins, minerals, and 

antioxidants included in Moringa oleifera, increasing the formulation's efficacy.
[12]

 

2. Anti-inflammatory Properties 

Moringa and black pepper both have anti-inflammatory qualities. Moringa is well-known for 

its capacity to fight inflammation and oxidative stress, while black pepper can help lower 

inflammation in the body, which is advantageous for ailments like arthritis.
[40]

 

3. Digestive Aid 

Black pepper is frequently used to increase appetite and aid in digestion. It can improve 
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intestinal health and facilitate the body's absorption of Moringa's nutrients when added to a 

vati formulation. 

4. Antioxidant Effects 

The addition of black pepper can intensify the antioxidant benefits of moringa, which are 

abundant in the plant and help shield the body from harm caused by free radicals.
[19]

 

5. Support for Respiratory Health 

Black pepper is traditionally used to relieve respiratory issues.When combined with Moringa, 

which also has beneficial effects on respiratory health, the formulation can be helpful for 

conditions like coughs or bronchitis. 

 

Source 

Black pepper is derived from the dried fruit of Piper nigrum, a climbing plant native to India 

and parts of Southeast Asia.
[40]

 

 

Geographical Distribution 

This spice is widely grown in tropical climates, with the main producing countries including: 

India 

Vietnam Indonesia Brazil 

China 

 

Chemical Composition 

Black pepper is rich in several active compounds, such as: 

Piperine: The key alkaloid that gives black pepper its sharp taste and distinctive aroma 

Essential oils: Includes limonene, beta-pinene, and alpha-pinene 

Flavonoids: Such as quercetin, kaempferol, and rutin 

Phenolic acids: Including cinnamic acid, ferulic acid, and sinapic acid. 

 

Morphological Features 

The fruits of black pepper are small, round berries that change color as they mature and are 

dried into peppercorns: 

Form: Round and bead-like 

Diameter: Typically ranges from 3 to 6 mm 

Color Transition: Green when immature, red when ripe, and dark brown to black after drying 

Surface Texture: Generally smooth with some natural wrinkling and ridges Attachment: 

Connected to the plant by a short, thick stem.
[35]
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Turmeric 

 

Fig 05: Turmeric. 

 

1. Anti-inflammatory Properties: Curcumin, a potent anti-inflammatory substance, is 

found in turmeric. The mixture can be especially useful in lowering inflammation and 

easing pain related to ailments like arthritis when paired with moringa, which also has 

anti-inflammatory properties.
[33]

 

2. Antioxidant Activity: Antioxidants are abundant in both moringa and turmeric. By 

shielding cells from harm and lowering the chance of developing chronic illnesses, this 

combination can aid in the body's defense against free radicals. 

3. Immune System Support: It is well known that turmeric strengthens the immune 

system. It can strengthen the body's defenses against illnesses and infections when added 

to a vati formulation containing moringa, which benefits general health. 

4. Digestive Health: Turmeric facilitates digestion and can help reduce gas and bloating. 

Together, they can enhance gastrointestinal function, and moringa also promotes digestive 

health. 

5. Blood Sugar Regulation: It has been demonstrated that turmeric helps control blood 

sugar levels. The mixture may help people with diabetes or those trying to maintain 

healthy blood sugar levels when paired with moringa, which also has qualities that can 

help with blood sugar management.
[39]

 

6. Skin Health: Both turmeric and Moringa have properties that promote healthy skin. 

Turmeric can help reduce acne and improve skin complexion, while Moringa is rich in 

vitamins that nourish the skin.
[7]

 

 

Geographical Distribution 

It is widely grown in tropical and subtropical climates, with the main producers including: 

India 

China 
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Indonesia 

BangPakista Pakistan 

 

Chemical Composition 

Curcumin: A polyphenol that gives turmeric its vibrant yellow color and therapeutic benefits 

Essential oils: Includes turmerone, atlantone, and zingiberene 

Flavonoids: Such as quercetin, kaempferol, and rutin 

Phenolic acids: Like cinnamic, ferulic, and sinapic acids 

 

Morphological Features 

Curcuma longa is a perennial herb with the following characteristics: Rhizomes: Fleshy, 

branched, and colored yellow to orange 

Stems: Upright, cylindrical, and green 

Leaves: Green, lance-shaped, and arranged in two vertical rows Flowers: Found in a spike-

like cluster, typically yellow or white Fruits: Capsule-shaped and filled with numerous 

seeds.
[29]

 

 

Guggul 

 

Fig 06: Guggul. 

 

1. Cholesterol Management 

The efficacy of guggul to reduce cholesterol is well established. The mixture can be 

especially beneficial for people who want to control their cholesterol levels and support heart 

health when paired with moringa, which also has lipid-lowering qualities. 

2. Anti-inflammatory Effects 

Because of its anti-inflammatory qualities, guggul may help lessen pain and swelling. 

Conditions like arthritis and other inflammatory disorders may benefit from this combination 

when used with moringa, which also has anti-inflammatory properties.
[11]
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3. Weight management 

Because guggul increases metabolism and encourages fat burning, it is frequently included in 

weight loss formulas. This combination is advantageous for people who want to reduce 

weight or maintain a healthy weight because moringa also helps with weight management. 

4. Support thyroid 

It is well known that guggul helps the thyroid, which is essential for controlling metabolism. 

The mixture can aid in preserving normal thyroid levels when combined with Moringa, which 

offers vital minerals. 

5. Detoxification 

Guggul's detoxifying qualities can aid in the body's removal of impurities. This effect is 

enhanced by moringa's nutrient-rich composition, which supports general health and 

wellbeing. 

 

Geographical Distribution 

This medicinal resin is mainly produced in 

India (notably in Rajasthan, Gujarat, and Maharashtra) Pakistan 

Bangladesh Afghanistan Iran 

 

Chemical Composition 

The resin of Commiphora mukul contains several active ingredients,  

including: Guggulsterones: The Z and E isomers, known for their therapeutic effects 

Terpenoids: Such as cembrene, cembrene A, and various furano sesquiterpenes  

Essential oils: Including myrcene, limonene, and pinene 

Flavonoids: Like quercetin, kaempferol, and rutin 

 

Morphological Features 

Commiphora mukul is a small shrub or tree characterized by: Height: Typically grows 

between 3 to 4 meters 

Bark: Thick, rough, and gray in color 

Leaves: Compound leaves, usually with 3 to 5 small leaflets  

Flowers: Tiny, yellowish-green blooms arranged in clusters  

Fruits: Small, berry-shaped, and red to purple in color  

Resin: Sticky, aromatic, and yellowish-brown in appear.
[33] 

 

 



Sakshi  et al.                                                                        World Journal of Pharmaceutical Research 

www.wjpr.net      │     Vol 14, Issue 14, 2025.      │     ISO 9001:  2015 Certified Journal      │ 

 

 

 

 

1115 

Honey 

 

Fig 07: honey. 

 

1. Antioxidant Property 

Honey is a good source of antioxidants, which help shield the body from oxidative stress. The 

mixture can boost immunity and improve general health when paired with Moringa, which is 

also rich in antioxidants. 

2. Wound Healing 

Because honey contains antibacterial and anti-inflammatory qualities, it naturally heals 

wounds.It can help cure burns, wounds, and other skin injuries when combined with moringa 

in vati formulation. 

3. Digestive Health 

By calming the gastrointestinal tract and functioning as a prebiotic, honey is well established 

to support digestive health. Additionally, moringa aids with digestion, thus this combination is 

good for gut health. 

4. Cough and Cold Relief 

Because of its calming qualities, honey has long been used as a treatment for colds and 

coughs.The mixture can effectively relieve respiratory problems when combined with 

moringa, which has anti inflammatory and immune-boosting properties.
[25]

 

5. Energy Booster: Honey gives you a rapid energy boost and is a natural supply of carbs.
[1]

 

 

Geographical Distribution 

Honey is harvested worldwide, with the leading producers including: 

1. China 

2. Turkey 

3. United States 
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4. Ukraine 

5. Russia 

 

Chemical Composition 

Honey is composed of a variety of sugars, enzymes, and other natural compounds, including: 

Carbohydrates: Primarily fructose (30–40%) and glucose (20–30%), with small amounts of 

sucrose (1–5%) 

Enzymes: Includes diastase, invertase, and glucose oxidase 

Acids: Contains organic acids such as gluconic, citric, and malic acids 

Minerals: Provides minerals like calcium, iron, copper, magnesium, and potassium Vitamins: 

Contains vitamin C, vitamin B6, and riboflavin 

 

Morphological Characteristics 

Honey is a thick, sticky liquid typically golden in color with distinct physical properties: 

Color: Ranges from light golden to deep amber or dark brown 

Consistency: Thick, smooth, and syrupy 

Crystallization: Tends to crystallize over time, turning partially or fully solid Scent: Has a 

sweet, floral, and fruity fragrance.
[16]

 

 

Ginger 

 

Fig 08: Ginger. 

 

1. Strong Anti-Inflammatory Properties: Gingerol, which is found in ginger, has strong 

antiinflammatory  properties.  Combining  the  formulation  with  Moringa,  which 

has anti-inflammatory properties of its own, can help lower inflammation in the body, 

which makes it beneficial for ailments like arthritis.
[41]

 

2. Digestive Aid: Ginger has a reputation for helping people with digestive problems like 

indigestion, bloating, and nausea. Their combination can improve overall digestive health 
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because moringa also aids in digestion. 

3. Nausea Relief: During pregnancy, ginger is extremely useful for lowering nausea and 

vomiting, particularly in cases of motion sickness or morning sickness. This makes it a 

useful supplement to formulations of Moringa vati for people who are suffering from 

these symptoms. 

4. Immune Support: Both ginger and Moringa have immune-boosting properties. Ginger 

helps enhance the body's immune response, making the combination beneficial for overall 

health and resilience against infections. 

5. Pain Relief: Ginger has natural analgesic properties that can help relieve pain, including 

headaches and muscle soreness. When combined with Moringa, which also has pain-

relieving effects, the formulation can be effective for managing pain.
[17]

 

6. Blood Sugar Regulation: Ginger may help in regulating blood sugar levels, which can 

be beneficial for individuals with diabetes. 

 

Origin and Global Distribution 

Native to Maritime Southeast Asia, ginger was first cultivated by Austronesian communities. 

It is now grown across various tropical and subtropical regions.  

 

Major producers include 

India: Leading with 43% of the world’s output China: A key grower and exporter 

Nigeria: Prominent in African production Nepal: An active contributor globally 

 

Plant Characteristics 

1. Ginger is a perennial herb that can reach up to one meter in height, featuring 

2. A rhizome shaped like a palm, sprouting roots and above-ground shoots 

3. Simple, alternate leaves that are narrow, lance-shaped, and tapering at the tip 

4. Flower clusters (inflorescences) borne on special stalks, consisting of closely packed, 

bisexual flowers 

 

Chemical Composition 

1. Ginger is rich in several bioactive compounds, including: 

2. Essential oils: Such as gingerol, shogaol, and paradol 

3. Phenolics: Responsible for its health benefits 

4. Carbohydrates: Mainly starch and dietary fiber 

5. Micronutrients: Like vitamin C, potassium, and magnesium.
[21]
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Ingredients and Quantity 

Table 4: Ingredients and Quantity for formulation of vati. 

Sr. No. Ingredient Quantity 

1. Moringa oleifera leaves 28-32% (Of total weight) 

2. Black Pepper 0.8-2% 

3. Turmeric 4-6% 

4. Honey 8-10% 

5. Ginger 6-8% 

6. Guava leaves 12-16% 

 

Ingredients and Quantities for One 0.66gm Vati 

Moringa oleifera leaf: 200mg Guava leaf: 150mg 

Ginger: 75mg Turmeric: 75mg Guggul: 30mg Black pepper: 25mg 

Honey: approximately 100mg 

 

METHODOLOGY 

Formulation of powder 

Drying of leaves 

Collection: The leaves were collected. 

Sorting: We gathered fresh, green, undamaged leaves. to make the greatest grade powder 

Cleaning and washing: The stem of the leaves was cut from the main branches and 

were washed 3-4 times with plenty of water to eliminate all the adhering dust, and dirt 

particles. 

 

Blanching and Drying: Leaves were immersed in boiling water at 100o C for 5 minutes and 

then it was immersed in cold water for 2 minutes. The blanched leaves were dried in a dust-

free tidy environment. gloomy shadow place where temperature ranging from 2530 o C. The 

leaves were totally dried in 24-38 hours. Dried them till the leaves became brittle and crushed 

easily. 

 

Grinding of leaves: Dried leaves were powdered into fine powder. 

Storage: Powder was stored in airtight containers protected from humidity, heat, and light to 

avoid the growth of molds at room temperature. 

 

Guggul Resin Preparation 

1. Cleaning: Remove impurities from the Guggul resin to ensure its purity. 

2. Grinding: Crush the cleaned resin into a fine powder. 
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3. Sifting: Sift the powdered resin to achieve uniformity in texture. 

 

Combining the Ingredients 

1. Weighing: Accurately measure the needed amounts of each powdered ingredient. 

2. Mixing: Combine all powders according to a set ratio. 

3. Blending: Mix thoroughly to ensure even distribution of all components. 

 

Incorporating Honey 

1. Heating: Gently heat the Honey to around 50–60°C to make it easier to mix. 

2. Mixing: Add the warmed Honey to the powder mixture. 

3. Blending: Stir the mixture until the Honey is evenly incorporated throughout 

 

4. Vati Formation 

1. Shaping: Form the blend into small tablets () using molds or a tablet-forming device. 

2. Drying: Allow the tablets to dry in a controlled environment or use a dehydrator to 

remove residual moisture. 

3. Packaging: Store the dried in sealed containers to preserve their quality and longevity. 

 

 

Fig. 09: Final Product. 

 

AIM 

The combination of these ingredients  in the vati formulation creates a synergistic effect, 

enhancing their individual immunomodulatory properties. 

 

This formulation may help 

- Enhance immune function and reduce the risk of infections. 

- Reduce inflammation and oxidative stress. 
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- Promote digestion and reduce nausea. 

- Aid in weight management and improve lipid profiles. 

 

OBJECTIVE 

● Enhance immune function and reduce the risk of infections 

Boosting Immune Function 

1. Immune Cell Activation: The bioactive compounds in Moringa oleifera leaves, Guava 

leaves, and Ginger stimulate immune cells like macrophages and natural killer cells, 

which are essential for fighting infections.
[17]

 

2. Antioxidant Properties: Antioxidants found in Moringa oleifera leaves, Guava leaves, and 

Honey help neutralize free radicals, preventing damage to immune cells and maintaining 

immune strength. 

3. Immune Regulation: Turmeric, Guggul, and Black pepper have immunomodulatory 

effects,balancing immune responses, reducing excessive inflammation, and supporting 

overall immune stability.
[23]

 

4. Cytokine Production Enhancement: Moringa oleifera leaves and Guava leaves promote 

cytokine production, which is key to coordinating immune defenses.
[26]

 

 

Lowering Infection Risk 

1. Antimicrobial Effects: Guava leaves, Ginger, and Black pepper possess antimicrobial 

properties that inhibit the growth of harmful microorganisms, decreasing the chance of 

infection.
[4]

 

2. Anti-Inflammatory Benefits: Turmeric, Guggul, and Ginger contain anti-inflammatory 

compounds that help control inflammation, which, if unchecked, could weaken immune 

defenses. 

3. Immune Cell Stimulation: The activation of immune cells such as macrophages and 

natural killer cells helps the body recognize and destroy harmful pathogens, lowering 

infection risks. 

4. Strengthening Barrier Function: Moringa oleifera leaves and Guava leaves contribute to 

enhancing the body’s natural barriers, preventing pathogen entry. 

5. The herbal vati formulation works synergistically, meaning the combined effects of its 

ingredients are stronger than their individual contributions. This enhances immune 

support and provides a well rounded approach to boosting immunity. 
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● Reduce inflammation and oxidative stress 

Reducing Inflammation 

1. Anti-Inflammatory Properties: Turmeric, Ginger, and Guggul contain active compounds 

like curcumin, gingerol, and guggulsterone, which help lower inflammation by blocking 

proinflammatory enzymes and cytokines. 

2. Immune Regulation: Moringa oleifera leaves, Guava leaves, and Black pepper have 

immunomodulatory effects that help balance immune responses, preventing excessive 

inflammation and maintaining immune stability. 

3. Antioxidant Effects: Antioxidants found in Moringa oleifera leaves, Guava leaves, and 

Honey help combat free radicals, reducing oxidative stress and inflammation. 

4. Blocking Inflammatory Pathways: The herbal components, especially Turmeric and 

Ginger, have been shown to inhibit key inflammatory pathways like NF-κB, which play a 

significant role in triggering inflammation.
[10]

 

 

Reducing Oxidative Stress 

1. Neutralizing Free Radicals: Moringa oleifera leaves, Guava leaves, and Honey are rich in 

antioxidants that help counteract free radicals, preventing cellular damage and oxidative 

stress 

2. Boosting Antioxidant Enzymes: Turmeric and Ginger enhance the activity of antioxidant 

enzymes such as superoxide dismutase and glutathione peroxidase, which play a key role 

in reducing oxidative damage. 

3. Suppressing Oxidative Stress Pathways: Moringa oleifera leaves and Guava leaves have 

been found to inhibit oxidative stress pathways, such as the MAPK pathway, which 

contributes to cellular stress and damage. 

 

The herbal vati formulation works synergistically, meaning the combined effects of its 

ingredients are more powerful than their individual benefits. This enhances its anti-

inflammatory and antioxidant properties, making it an effective approach to reducing 

inflammation and oxidative stress. 

 

● Promote digestion and reduce nausea 

Sporting Digestion 

1. Activation of Digestive Enzymes: Ginger, Black pepper, and Turmeric help stimulate key 

digestive enzymes like amylase, lipase, and trypsin, aiding in the breakdown of 

carbohydrates, proteins, and fats. 
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2. Enhanced Gut Movement: Ingredients like Ginger and Black pepper improve gut motility, 

helping alleviate bloating, cramps, and diarrhea. 

3. Better Nutrient Absorption: Moringa oleifera leaves, Guava leaves, and Honey 

contain bioactive compounds that support nutrient absorption, reducing malabsorption 

and deficiencies.  

4. Prebiotic Benefits: The prebiotic fibers found in Moringa oleifera leaves, Guava 

leaves, and Honey nourish beneficial gut bacteria, supporting a balanced gut 

microbiome.
[2]

 

 

Alleviating Nausea 

1. Reducing Gut Inflammation: Anti-inflammatory compounds in Ginger, Turmeric, and 

Guggul help soothe gut inflammation, a common cause of nausea and vomiting. 

2. Anti-Nausea Properties: Ginger and Black pepper contain antiemetic compounds that help 

suppress nausea and vomiting by regulating the vomiting center in the brain. 

3. Soothing the Gut Lining: Honey and Moringa oleifera leaves have a calming effect on the 

gut mucosa, promoting healing and reducing nausea. 

4. Stress and Anxiety Relief: Guava leaves and Guggul contain anxiolytic properties that 

help manage stress and anxiety, which can contribute to nausea and digestive discomfort. 

 

The herbal vati formulation creates a synergistic effect, where the combined impact of its 

ingredients is greater than their individual effects. This enhances both digestive support and 

anti-nausea properties, offering a well-rounded approach to gut health.
[15] 

 

● Aid in weight management and improve lipid profiles 

Supporting Weight Management 

1. Reducing Appetite: Bioactive compounds in Moringa oleifera leaves, Guava leaves, 

and Ginger help curb appetite, leading to lower calorie intake and supporting weight loss. 

2. Boosting Metabolism: Black pepper, Ginger, and Turmeric enhance metabolism, 

promoting thermogenesis and increasing fat burning. 

3. Preventing Fat Accumulation: Guggul contains compounds that inhibit the formation of 

new fat cells, helping reduce fat storage and encourage weight loss. 

4. Enhancing Insulin Sensitivity: Moringa oleifera leaves, Guava leaves, and Turmeric 

improve insulin sensitivity, aiding in blood sugar regulation and supporting weight 

management. 
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Improving Lipid Profiles 

1. Lowering Cholesterol: Guggul helps reduce cholesterol levels by blocking dietary 

cholesterol absorption and promoting bile acid excretion. 

2. Reducing Triglycerides: Moringa oleifera leaves, Guava leaves, and Turmeric 

lower triglyceride levels by improving insulin sensitivity and decreasing inflammation. 

3. Increasing Good Cholesterol (HDL): Ginger and Black pepper help raise HDL 

(good cholesterol) levels, improving overall lipid balance and reducing heart disease risk. 

4. Antioxidant Protection: Antioxidants found in Moringa oleifera leaves, Guava leaves, 

and Honey combat oxidative stress and inflammation, further supporting cardiovascular 

health.
[31]

  

 

Combined Benefits 

The herbal vati formulation provides a synergistic effect, meaning the combined action of its 

ingredients is more effective than each one individually. This enhances weight loss and lipid 

lowering benefits, offering a holistic approach to weight management and cardiovascular 

health. 

 

Dosage Guidelines 

The dosage of the immunity booster herbal vati may vary depending on individual needs 

and health status. 

 

Recommended Dosage 

Adults: 1-2 vati (0.66 gm) per day 

 

Precautions 

Consult a healthcare professional before taking the vati, especially if you have any underlying 

medical conditions or allergies. Follow the recommended dosage and avoid excessive 

consumption. Monitor your body's response and adjust the dosage as needed. 

 

Quality Control Tests: To ensure the quality and efficacy of the immunity booster herbal 

vati, several tests can be performed. 

 

Physical Tests 

1. Weight variation test: To ensure uniformity in weight. 

2. Hardness test: To evaluate the vati's hardness and durability. 

3. Disintegration test: To assess the vati's ability to disintegrate in a specified time. 
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Microbial Tests 

1. Microbial limit test: To ensure the vati is free from microbial contamination. 2.Sterility 

test: To verify the vati's sterility. 

 

Other Tests 

Stability test 

To evaluate the vati's stability over time. 

 

Toxicity test 

To assess the vati's safety and potential toxicity. 

These tests can help ensure the quality, efficacy, and safety of the immunity booster herbal 

vati. formulation of a herbal vati for its potential to enhance immune function, reduce 

inflammation and promote digestion. 

 

Literature Review 

Natural products have gained increasing attention for their wide-ranging pharmacological 

properties. This literature review consolidates recent findings on the therapeutic efficacy and 

bioactive potential of Moringa oleifera, curcumin (turmeric), ginger, black pepper, guava, 

honey, and guggul, focusing on their roles in immunomodulation, anti-inflammatory activity, 

antioxidant effects, and antimicrobial properties. 

 

Moringa oleifera 

Moringa is rich in nutrients and bioactive compounds that support immune function and 

overall health. 

Saini (2016) and Rao (2017) reported immunomodulatory effects of Moringa 

extracts, particularly enhancing immune response in experimental animals. 

Gopalakrishnan et al. (2016) and Kulkarni et al. (2016) reviewed its nutritional and 

medicinal value, highlighting antioxidant, antimicrobial, and anti-inflammatory properties. 

Sutar et al. (2018) provided additional support, confirming Moringa’s pharmacological 

relevance in traditional and modern medicine. 

 

Curcumin (from Turmeric) 

Curcumin continues to be widely researched for its extensive therapeutic profile. 

Hewlings and Kalman  (2017) reviewed its benefits on human health, emphasizing anti-

inflammatory, antioxidant, and metabolic effects. 
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Studies by Kumar (2018) and Journal of Agricultural and Food Chemistry (2017) reaffirm 

its role as a powerful antioxidant and inflammation regulator. 

Gupta (2013) and Suresh (2019) addressed curcumin’s poor bioavailability and the role 

of piperine in enhancing its absorption. 

Journal of Ayurveda and Integrative Medicine (2018) linked curcumin's bioactivity to 

traditional concepts like ojas (vitality), supporting its immunomodulatory potential. 

 

Ginger (Zingiber officinale) 

Ginger is another highly studied plant known for its medicinal use. 

Kumar (2020) and Mashhadi et al. (2013) highlighted its potent anti-inflammatory 

and antioxidant effects. 

 

Black Pepper (Piper nigrum)  

Black pepper contains  piperine, which exhibits bioenhancement, antioxidant, and anti-

inflammatory properties. 

Srinivasan (2007), Meghwal (2012), and Journal of Food Science (2019) noted 

its health-promoting effects. 

Shoba et al. (1998) and Suresh (2019) demonstrated its key role in enhancing the 

bioavailability of curcumin, making it an essential component in herbal formulations. 

 

Guava (Psidium guajava) 

Guava leaves are rich in flavonoids and tannins with therapeutic relevance. 

Islam et al. (2017) and Singh (2019) reviewed their antimicrobial, anti-inflammatory, 

and antioxidant activities. 

Ojewole (2006) and Gutiérrez (2008) supported its use for infectious and 

inflammatory conditions. 

 

Honey  

Honey possesses broad-spectrum antimicrobial, antioxidant, and wound-healing properties. 

Molan (1992), Waili et al. (2011), and Lee (2018) provided evidence of its bacteriostatic 

and bactericidal activities. 

Erejuwa (2012) and Jull (2015) also emphasized its anti-inflammatory potential, 

with applications in topical and systemic infections. 
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Commiphora mukul (Guggul)  

Guggul, a resin extract from Commiphora mukul, has been studied for its anti-inflammatory 

and antioxidant potential. 

Deng (2007) and Journal of Medicinal Food (2012) noted its role in managing inflammatory 

disorders and oxidative stress, making it suitable for treating conditions like arthritis and 

cardiovascular diseases. 

 

CONCLUSION 

In conclusion, the herbal booster vati, made with Moringa oleifera leaves, guava leaves, 

honey, ginger, turmeric, guggul, and black pepper, offers a promising natural solution for 

supporting immunity and overall health. This combination of ingredients may deliver 

immune boosting, antioxidant, and anti-inflammatory benefits, helping to strengthen the 

body's defenses and lower the risk of illness. Although additional research and clinical studies 

are needed to fully evaluate its effectiveness and safety, the formulation holds potential as a 

holistic option for enhancing well-being. Herbal vati formulation, which includes natural 

ingredients like Honey, Moringa oleifera leaves, Guava leaves, Ginger, Black Pepper, and 

Turmeric, offers a well-rounded method for enhancing immune health and overall wellness.  

 

This combination of herbs may deliver immunomodulatory, antioxidant, and anti-

inflammatory benefits, potentially improving immune response and lowering the risk of 

illness.The harmonious interaction of these herbal components may contribute to stronger 

immunity, reduced oxidative stress, and better general health. The formulation is believed to 

boost immune defenses, protect against infections, and support holistic well-being. Given its 

natural composition, this herbal vati stands out as a potentially effective option for immune 

and wellness support.While further scientific studies and clinical testing are needed to verify 

its effectiveness and safety, the initial promise of this formulation makes it appealing for 

those exploring natural ways to maintain their health. 
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