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427	 4.4.3.041  		 Jatamansi, Nardostachys jatamansi
428	 4.4.3.042  		 Jatiphala, Myristica fragrans
429	 4.4.3.043  		 Jivanti, Leptadenia reticulata
430	 4.4.3.044  		 Jyotishmati, Celastrus paniculatus
431	 4.4.3.045  		 Kalamegh, Andrographys paniculata
432	 4.4.3.046  		 Kanchanara, Bauhinia variegata
433	 4.4.3.047  		 Kantakari, Solanum virginianum 
434	 4.4.3.048  		 Kanyasara, Aloe vera 
436	 4.4.3.049  		 Karavallaka, Momordica charantia
437	 4.4.3.050  		 Karkatashringi, Pistacia integerrima
438	 4.4.3.051  		 Kasani, Cichorium intybus
439	 4.4.3.052  		 Katuka, Picrorhiza kurroa 
440	 4.4.3.053  		 Kiratatikta, Swertia chirayta
441	 4.4.3.054  		 Kulanjan, Alpinia galanga
442	 4.4.3.055  		 Kulattha, Macrotyloma uniflorum 
443	 4.4.3.056  		 Kunduru, Boswellia serrata
445	 4.4.3.057 		 Kushta, Saussurea lappa
446	 4.4.3.058  		 Kutaja, Holarrhena pubescens
447	 4.4.3.059  		 Lashuna, Allium sativum
448	 4.4.3.060 		 Lavanga, Syzygium aromaticum
449	 4.4.3.061  		 Lodhra, Symplocos racemosa
450	 4.4.3.062  		 Madhusnuhi, Smilax china
451	 4.4.3.063  		 Mandukaparni, Centella asiatica
452	 4.4.3.064  		 Manjistha, Rubia cordifolia
453	 4.4.3.065  		 Maricha, Piper nigrum
454	 4.4.3.066  		 Mayakku, Quercus infectoria
455	 4.4.3.067  		 Meshashringi, Gymnema sylvestre
456	 4.4.3.068  		 Methi, Trigonella foenum-graecum       
457	 4.4.3.069  		 Mishreya, Foeniculum vulgare
458	 4.4.3.070  		 Munditika, Sphaeranthus indicus
459	 4.4.3.071  		 Musta, Cyperus rotundus
460	 4.4.3.072  		 Nagakeshara, Mesua ferrea
461   	 4.4.3.073		  Nimba, Azadirachta indica
462	 4.4.3.074  		 Nirgundi, Vitex negundo / Vitex agnus-castus
463	 4.4.3.075  		 Palasha, Butea monosperma
464   	 4.4.3.076		  Pippali, Piper longum
465	 4.4.3.077  		 Prapunnada, Senna tora / Senna obtusifolia 
466	 4.4.3.078  		 Punarnava (Rakta), Boerhavia diffusa
467	 4.4.3.079  		 Pushkara, Inula racemosa
468	 4.4.3.080  		 Rasna, Pluchea lanceolata
469	 4.4.3.081  		 Sankha pushpin, Convolvolus prostratus
470	 4.4.3.082  		 Saptaparna, Alstonia scholaris    
471	 4.4.3.083  		 Sarpagandha, Rauvolfia serpentina 
473	 4.4.3.084  		 Satahva, Anethum graveolens
474	 4.4.3.085  		 Satapatrika, Rosa x centifolia
475	 4.4.3.086  		 Satavari, Asparagus racemosus
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476	 4.4.3.087  		 Shalaparni, Desmodium gangeticum
477  	 4.4.3.088		  Shunthi, Zingiber officinale
478	 4.4.3.089  		 Sirisha, Albizia lebbeck
479	 4.4.3.090  		 Sukshmaila, Elettaria cardamomum
480	 4.4.3.091  		 Svarnapatri, Senna alexandrina
481	 4.4.3.092  		 Svetachandana, Santalum album
482	 4.4.3.093  		 Svetajiraka, Cuminum cyminum
483	 4.4.3.094  		 Sveta sariva, Hemidesmus indicus
484	 4.4.3.095  		 Tagara, Valeriana jatamansi
485	 4.4.3.096  		 Talamuli, Curculigo orchioides
486	 4.4.3.097  		 Tamalaki, Phyllanthus niruri 
488	 4.4.3.098  		 Tulasi, Ocimum tenuiflorum
489	 4.4.3.099  		 Trivrit, Operculina turpethum
490	 4.4.3.100  		 Tvak, Cinnamomum verum
491	 4.4.3.101  		 Ushira, Chrysopogon zizanioides
492	 4.4.3.102  		 Vacha, Acorus calamus
493	 4.4.3.103  		 Varuna, Crateva magna
494	 4.4.3.104  		 Vasa, Justicia adhatoda
495	 4.4.3.105  		 Vidanga, Embelia ribes
496	 4.4.3.106  		 Vidarikanda, Pueraria tuberosa
497   	 4.4.3.107		  Yashti, Glycyrrhiza glabra
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