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HOLISTIC HERBALISM FOUNDATIONS PROGRAM MATERIA MEDICA 

 

 
HERBAL ACTION 

 
TISSUE AFFINITY 

 
MAJOR CONSTITUENTS 

Antibacterial Skin/Circulation  Volatile oil compounds: 

Antifungal Digestion  Benzaldehyde-antibacterial 

Antiinflammatory Blood/Xue  Cinnamaldehyde-antibacterial 

Antioxidant Female Reproductive System  Ethyl cinnamate-antifungal 

Antiviral Mucous Membranes Cinnamyl alcohol-antioxidant 

Astringent Pancreas  (True Cinnamon) Coumarins (see contraindications) 

Carminative Chinese Stomach/Spleen Cinnamic acid (phenylacrylic acid)-anti-inflammatory 

Diaphoretic (mild) Immune System  (True Cinnamon) Eugenol (phenylpropane)-antibacterial 

Hypoglycemic (True Cinnamon)  Phenolics-anti-inflammatory 

Immunoregulator (True Cinnamon)  Catechins 

Peripheral vasodilator  Epicatechins 

Styptic (True Cinnamon)  Procyanidins 

Antibacterial   

   

 

Liberates the exterior/diaphoretic  
Wind/damp or wind/cold conditions: impaired circulation with cold skin, chills and arthritis. 
Cold stagnant conditions of the pelvis: uterine fibroids or ovarian cysts. 
Ceylon Cinnamon decreases insulin resistance  
 
 

Common Name Cinnamon  

Latin Cinnamomum aromaticum, syn. C. cassia 

Family Lauraceae 

Other Known Names Gui Zhi, Rou Gui, Gui Pi, (Chinese), Cassia Cinnamon twig,  

Energy Warm, Dry  

Taste Sweet, pungent  

Part Used Twigs (Gui Zhi), bark (Rou Gui or Gui Pi), Leaf (Aromatherapy)  

Location It is native to China, Indonesia, Thailand,  and is grown in the Guangdong, Yunnan, Fujian and 
Guangxi provinces. 

Gathering In spring or summer. 

Cultivation It is a semi-tropical tree. It can be grown as a houseplant or in a greenhouse. 

 
SPECIFIC INDICATIONS 
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Botanical Description of C. zeylanicum 

The C. zelyanicum tree grows from 20 to 30 feet high, has thick scabrous bark, strong branches, young shoots 

speckled green orange, the leaves petiolate, entire, leathery when mature, upper side shiny green, underside 

lighter; flowers small white in panicles; fruit, an oval berry like an acorn in its receptacle, bluish when ripe with 

white spots on it, bigger than a blackberry; the root-bark smells like cinnamon and tastes like camphor, which it 

yields on distillation. Leaves, when bruised, smell spicy and have a hot taste; the berry tastes not unlike Juniper 

and has a terpene smell; when ripe, bruised and boiled it gives off an oily matter which when cool solidifies and 
is called cinnamon suet. 

 

Botanical Description of C. cassia  

The cultivated trees are kept as coppices, and numerous shoots, which are not allowed to rise higher than 10 

feet, spring from the roots. Their appearance when the flame-coloured leaves and delicate blossoms first appear 

is very beautiful. The fruit is about the size of a small olive. The leaves are evergreen, ovaloblong blades from 5 

to 9 inches long. The trees are at their greatest perfection at the age of ten to twelve years, but they continue to 

spread and send up new shoots. The bark may be easily distinguished from that of cinnamon, as it is thicker, 

coarser, darker, and duller, the flavour being more pungent, less sweet and delicate, and slightly bitter. The 

fracture is short, and the quills are single, while pieces of the corky layer are often left adhering. The best and 
most pungent bark is cut from the young shoots when the leaves are red, or from trees which grow in rocky 

situations. The bark should separate easily from the wood, and be covered inside with a mucilaginous juice 

though the flavour of the spice is spoiled if this is not carefully removed. The wood without the bark is odourless 

and is used as fuel. When clean, the bark is a little thicker than parchment, and curls up while drying in the sun. 

It is imported in bundles of about 12 inches long, tied together with strips of bamboo and weighing about a 

pound. 

 

• Gui Zhi is a diaphoretic and circulatory tonic. It is useful for wind/damp or wind/cold conditions such as 
impaired circulation with cold skin, chills, bi-pain (cold/damp arthritis), colds and influenza. 

• Gui Zhi enhances peripheral circulation and drains dampness and stagnation. It is very effective for pain in 

the arms or legs, arthritis, cold hands or feet and joint pain. 

• Cinnamon / Rou Gui / Gui Zhi enhances pelvic circulation and is effective for cold conditions of the pelvis 
with stagnant blood.  

• Cinnamon addresses cold damp conditions in the lung and respiratory system.  

• Both Gui Zhi (twig) and Rou Gui (bark) are carminative and they relieve borborygmus, gas, nausea and 

damp spleen symptoms (low grade diarrhea). It also stimulates gastric HCL production and can be mixed 
with cooling bitters to make a spiced bitter. 

• Rou Gui (Cinnamon bark) warms the Chinese kidney and is used for  low back pain and cold limbs. 

• Ceylon, or true Cinnamon (C. verum) is also a carminative, circulatory tonic, diaphoretic and can be used for 
many of the same health issues that the Chinese Cinnamon is used for. In addition, it is an immunoregulator 

and can inhibit allergic reactions and autoimmune response. It can be useful for allergic rhinitis. It should be 

combined with other person specific immune amphoterics and immunoregulatory herbs. 

• The bark of Ceylon Cinnamon (and possibly other species of Cinnamon as well) increase the body’s ability 
to utilize endogenous insulin (it reduces insulin resistance) and is useful for insulin-resistant diabetes and 

metabolic syndrome.  

 

 

BOTANICAL DESCRIPTION 

FORMULA COMBINATIONS 
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Tea (Infusion): 2 – 5 gram. dried powdered bark, 250 ml. water, steep covered 15-20 minutes, take 100 ml. 3-4x/day 
Tincture (1:4 or 1:5), 70% ETOH Dose: 1-1.5 mL (20-30 gtt.) TID 
 

The essential oil of True Cinnamon is a flavoring agent and has antibacterial and styptic effects. 

 

Ellingwood’s compound: EO of true Cinnamon (1-2 gtt) mixed with EO Erigeron (1-2 gtt).  

The combined EO’s are put on sugar cubes and ingested. It is very effective for stopping passive internal bleeding. 
 

In TCM Gui Zhi is contraindicated for vomiting with blood, excess stomach heat or fire symptoms with stagnation. 

Chinese, Saigon and Indonesian Cinnamon contain significant amounts of coumarin which is believed to have 

moderate - hepatotoxic potential.  

Regular use of Chinese Cinnamon should be avoided in children and in people with existing liver damage.  

Ceylon Cinnamon has very little coumarin and is safe for regular use in children and adults.  

 

Ceylon cinnamon (C. verum, syn. C. zeylanicum) 

Tu Rou Gui/Tian Zhu Gui/Indonesian Cinnamon (C. burmannii) 

Saigon Cinnamon (C. loureiroi) 

Japanese name: Keishi 
Korean name: Kyechi 

 

Gui Zhi, the cinnamon twigs, release the exterior (diaphoretic), disperse cold and warm and open the channels. 

Rou Gui/Gui Pi, the older, inner bark, warms the interior (carminative), enters the lower burner and tonifies the kidney 

yang. 

 

Notes about the different Cinnamons  

Etymologically speaking, there is a “real” Cinnamon — Cinnamomum verum — which translates from Latin to “true 

Cinnamon.” This species, also called Cinnamomum zeylanicum, is Ceylon Cinnamon. This type of Cinnamon is 
sourced from Sri Lanka, which was called Ceylon during British Colonialism. However, this does not mean that other 

types of Cinnamon are any less real. 

Ceylon Cinnamon has a lighter, sweeter taste than other varieties. It is also more expensive, and less commonly 

available in North America. To Cinnamon connoisseurs, Cassia varieties are better suited for heartier or savory 

dishes, while Ceylon is preferred for desserts and sweets. However, the difference in taste is slight, and the choice 

for most consumers comes down to how much they prefer to pay for Cinnamon. I love the scent of Ceylon cinnamon 

with its light hint of pine and lemon.  

Cinnamon is native to India and Sri Lanka though it is also considered to be native to the Tenasserim Hills of 

Myanmar. Cinnamon (C. verum) and cassia (C. cassia) were among the first spices sought after by most early 

European explorers in the 1400s and 1500s. The Portuguese, occupying Sri Lanka in 1536, and the Dutch, taking over 
in 1656, established virtual monopolies on the trade. From a product collected from wild stands, it became a 

cultivated crop in Sri Lanka around 1770. It is likely to be present in many more tropical countries, especially in the 

Caribbean, Central and South America, and Africa. 

 

 

DOSAGE 

PREPARATIONS 

CONTRAINDICATIONS & DRUG INTERACTIONS 

SPECIAL NOTES OF CONSIDERATION 
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