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HERB HERBERT FAVOURITE HERBS

Lemon Grass
Cymbopogon citratus (Poaceae)

DESCRIPTION Other countries where Lemon grass was 
erennial, native to southern India and Sri Lanka but now cultivated. (It is interesting to note that 
naturalized in many parts of  the tropics. Lemon grass forms a the Australian lemon-scented C. ambiguus, is used in similar ways by Pdense clump up to a metre high of  long, thin, tapering leaves the Aborigines of  northern Australia.)

(about 90 cm long and 1 cm wide) which have a prominent mid-rib Lemon grass was known to the ancient European world. It was 
beneath and parallel striations on the upperside.  The margins of  the undoubtedly an item of  commerce between east and west as the 
leaves are covered with minute, rough bristles. Towards the base of Egyptians, Greeks and Romans all used it, when available, as a 
each leaf  blade is a joint below which the leaf for ms an overlapping medicine and to scent cosmetics.
sheath. A number of  leaf  sheaths overlap to form a swollen, slightly Lemon grass is cultivated commercially in Brazil, Guatemala, 
bulbous base at ground level.   Such 'bulbs' multiply to form the Indonesia, the West Indies, America, Madagascar, central Africa and 
clump. The leaves have a strong lemon flavour and fragrance. Australia. The oil, extracted by steam distillation, is used for scenting 
Lemon grass rarely flowers. soaps, detergents, perfumes and cosmetics and for flavouring foods 
There are about 30 species of  aromatic grasses in the Cymbopogon and drinks. It is usually preferred by industry to the more expensive 
genus which grow in tropical regions.  Several are native to northern oil from lemon rind and is responsible for most of  the 'lemon' 
regions of  Australia, including C. ambiguus, a lemon scented fragrance of  bought products. It also has insecticidal properties and 
perennial grass to 1 metre commonly found in hilly areas with is used in a number of  commercial insecticides.
shallow soils.

USE
SIGNIFICANCE All parts of  the herb can be used for making a lemon-flavoured 
Lemon grass, while native to the Indian subcontinent, has herbal tea which has a relaxing effect on the nervous system and can 
naturalized throughout south-east Asia where hot, wet summers and therefore be beneficial if  taken after a stressful day. Some people 
warm, dry winters provide perfect growing conditions. It is believe that it 'heightens psychic powers'!
therefore a common traditional flavouring for sweet and savoury A water of  milk infusion can be used to flavour a variety of sweet 
foods in various regional cuisines. All parts are valued for the lemon and savoury foods in place of  plain water or milk.  For use in Asian 
tang they impart. In addition it was used traditionally for the foods the stems may be bunched together to form a bouquet garni, 
treatment of  digestive problems, respiratory complaints and skin or the tender stems and whitish 'bulb' can be bruised or chopped 
infections. Such usage also became part of  the folk medicine of  finely before cooking directly with other ingredients. Dried lemon 

grass is available but is of  variable quality. It should only be bought if  
it has a good green colour with no sign of  pale or colourless leaves. 
Dried lemon grass should be soaked for several hours to soften it 
before use.

CULTIVATION
Lemon grass rarely flowers, therefore must be propagated by 
division of  a clump. The clump is dug up in spring then pulled apart 
into individual 'bulbs' each of which should have a well-developed 
root system. The leaves of  the seed bulbs are cut back to just above 
the joints before planting. It prefers rich, well-drained soil and 
frequent watering, particularly during hot weather to encourage 
growth. It will quickly form a thick clump if  left undisturbed for a 
couple of  years. In tropical or warm temperate areas lemon grass will 
flourish without much attention apart from a regular manuring 
during the growing season.
In colder regions prone to frost it is possible to grow lemon grass as 
an outside plant provided the base is heavily mulched from autumn 
and the leaves are left uncut from about mid-autumn. Covering with 
a cloche will also be of  benefit. The leaves may suffer frost damage 
in winter but the base will be protected. In spring, the leaves should 
be cut back by a half or two-thirds and the mulch thinned to allow 
new growth to develop during the warm 
weather. Alternatively lemon grass 
can be grown as a pot plant to be 
brought indoors during cold 
weather.
The leaves can be harvested 
several times during the growing 
season as needed. The bulbs can 
be harvested once the clump is 
sufficiently large to allow for division.C
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