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; Table 3. Classification of the wild and cultivated forms gathered in the Pacific, based on Table
their chemical composition. (Results of cluster analysis using hierarchical agglomerative '
i clustering and Euclidean distance.) |
B
| Chemotype’ Morphotype® 5 Cultiv
. 3 -
Cultivar Origin.~ 1st2nd3rd4thSthéth A C 1 L E P S & omoe
-t
A - L QOahu
Vambu* Vaunalava 5 2 1 6 3 4 32 2 1 2 1 3 Oahu
Buara* Maewo 5 2 1 6 3 4 3 2 2 1 2 1 3 QOahu
Bo* Pentecost 5 2 1 6 3 4 3 2 2 1 2 1 3 E
} Kau* Tongoa 5 21 3 6 4 3 2 2 1 2 1 3 Makas
B Kau p
.Bundun* Morobe 1 6 5 3 2 4 3 2 2 2 1 3 Kau p
Kwakwako* Gluadalcana 1 5 6 2 3 4 3 2 3 2 2 1 3 Ewo
Kau Kupwe* Baluan 1 6 5 3 2 4 3 2 3 2 2 0 3 R’EVIOE'
: alog
/ C Aheyc
? Waeld koniak*  Madang - 2 1 3 4 (3 Thyei
Borosak* Karkar 1 6 3 4 3 2 3 2 2 0 3 Merei
] Malm:
E Ume
Tabal* Pentecost 5 2 6 3 4 1 3 4 1 4 2 1 3 Isa
Tangurlava* Maewo 5 2 6 4 3 1 3 2 2 1 2 1 3 Sipaiz
i Vila Tarnna 2 5 6 4 3 1 3 1 2 4 1 1 2 Twi
; Marino Santo 2 6 5 4 3 1 3 1 2 4 1 1 2 Ayou
' Palavoke Santo 2 6 5 4 3 1 7 1 3 1 1 1 2
Hina kata loa Wallis 2 5 6 4 3 1 3 1.1 5 1 1 2 G
Abogae Pentecost 2 6 5 4 3 1 5 2 2 4 2 1 2 Pirime«
E Lalahk Pentecost 2 6 5 4 3 1 5 2 2 2 2 1 2 Tau
Tudey Santo 2 5 6 4 3 1 5 2 4 4 2 1 2 Asyai}
| } Hina leka Wallis 2 5 6 4 3 1 7 1 1 5 1 1 1 Woko
i Fock Santo 2 6 5 4 3 1 7 11 4 1 0 2 Ahoui
j Qahu 242 Oahu 2 5 6 1 3 4 5 3 4 4 1 0 2 Pualiv
Nimau Tongoa 2 4 6 5 3 1 3 3 1 3 1 0 2 Amor:
i Akau Tongatapu 2 4 6 5 3 1 3 3 3 1 1 0 2 Biya
Oahu 236 Oahu 2 6 5 4 3 1 3 11 1 1 0 2 Aigen
* Apin Tanna 6 2 5 3 4 1 3 5 1 3 3 0 3 Ava u’
Apeg Anatom 2 5 6 4 3 1 3 5 1 3 3 0 3 ; Kiskis:
_% Palisi Santo 2 6 5 4 3 1 5 1 2 4 2 0 2 ¥ Metol:
f. Akau hukli Tongatapu 2 6 4 5 3 1 3 4 3 4 2 0 2 : Oleika
Huli kata 1oa Wallis 2 5 4 6 3 1 3 4 3 4 2 0 2 Borog:
Oahu 241 QOahu 2 5 6 1 4 3 3.3 11 2 0 2 Borog:
1. Kavalactone concentrations ranked by order of decreasing importance in the COmMpOosi- i::ia
. Hon of the roots extract. A
va ta
2. coded phenotype: , Riki
A:r 3 = Erect, 5 = Normal, 7 = Prostrate; Bic ha
i C: 1 = Pale green, 2 = Dark, 3 = Green with purple shading, 4 = Purple, 5 = Black; P 1.; ik
I: 1 = Uniform, 2 = Mottled, 3 = Speckled, 4 = Striated and mottled; Mita
| L: 1 = Pale green, 2 = Dark green, 3 = Purple; Bumal
, .+ E: 1 = Undulate, 2 = Raised, 3 = Dro_oping, 4 = Regular; Akau
T: 1 = Present, 0 = Absent; Leka },
S: 1 = Short and thick, 2 = Long and thin, 3 = Long and thick Srall

3. Sample received from Unitech, Lae. Plant not described. Fulufe
*Indicates that the form belongs to the species Piper wichmannii.
(According to Lebot and Lévesque, 1988)
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Table 3, continued.

Vula kasa leka

Vanua lelvu

Chemotype’ Morphotype?®

Cultivar Origin Ist 2nd 3rd 4th 5th6th A C I L E P S
H
Olitao Emae 4 2 6 3 5 1 3 5 4 1 1 0 1
Yag Aanatom 2 4 6 5 3 1 5 1 2 1 1 ¢ 1
Tuan Tanna 2 4 6 5 3 1 5 1 4 3 1 0 2
Visual Santo 2 4 6 5 3 1 5 1 4 3 1 0 2
Palarasul Santo 2 4 6 3 5 1 5 1 4 3 1 0 2
Leay Tanna 2 4 6 3 5 1 7 1 2 3 1 0 2
Nidinolai Anatom 2 4 6 5 3 1 31 3 1 1 0 2
Black hand Efate 2 4 6 3 353 1 5 4 4 1 1 0 2
Kelai Epi 4 2 6 1 3 5 5 3 4 1 1 0 2
Tikiskis Tanna 2 4 6 5 3 1 7 1 2 3 2 0 2
Pia Tanna 4 2 6 1 5 3 31 4 3 2 0 2
Small leaf Efate 4 2 3 6 1 5 3 1 4 3 2 0 2
Rongrongwul Pentecost 2 4 6 3 1 5 7 4 4 2 3 0 2
Malamala Tanna 2 4 6 5 1 3 iz 1 2 2 0 3
Kar Santo 2 4 6 5 1 3 3 4 1 3 2 0 3
Tchap Anatom 4 2 6 3 1 5 5 2 1 4 2 0 3
Paama Tanna 2 4 6 1 5 3 3 2 2 3 2 0 3
Miela Emae 4 2 6 3 5 1 3 3 4 1 1 0 3
Palimet Emae 4 2 6 3 5 1 3 1 1 3 1 0 3
Urukara Santo 4 2 6 3 5 1 3 1 2 4 1 1 2
Ava lea Upolu 2 4 6 5 1 3 7 1 3 5 1 1 1
Ava lea Tutuila 2 4 6 5 1 3 7 1 3 5 1 1 1
Ava lea 2 Upoclu 6 4 2 5 3 1 7 1 1 53 1 1 1
Ava samoa Tutuila 4 2 6 3 1 5 7 1 1 5 1 1 1
I
Qahu 237 QOahu 6 4 2 3 5 1 5 1 1 1 1 0 1
Loa kasa leka Vanualeemw 6 4 3 2 5 1 7 4 3 4 2 0 1
Loa Taveuni 6 4 3 2 5 1 7 4 3 4 2 0 1
Kabra Taveuni 6 4 3 2 5 1 7 4 3 4 2 0 1
Leka huli Tongatapu 6 2 4 5 3 1 7 4 3 4 2 0 1
Damu Taveuni 2 4 6 5 1 3 5 3 1 5 2 0 1
Matakaro Taveuni 6 2 4 5 3 1 3 3 3 1 1 0 2
Matakaro balavu Vita levu 6 4 2 3 5 1 3 3 3 1 1 0 2
Honolulu Varmalevu 6 4 2 3 5 1 5 1 1 5 1 0 2
Business Taveuni 6 4 1 3 2 5 5 1 1 5 1 0 2
Loa kasa balavu Vanualevu 6 4 2 3 1 5 3 4 3-4 2 0 2
Ava mumu Savait 4 6 3 2 35 1 3—4 3 4 2 0 2
Fataua Tahiti 6 2 5 4 3 1 5 3 1 1N 0 2
Paenco Tahiti 2 6 4 5 1 3 3 4 3 1 2 0 2
Rahdmel Pohnpei 4 6 2 1 3 5 3 2 3 2 2 0 2
Gona vala Viti levu 6 4 3 2 5 1 31 2 5 2 0 3
Dokobana vula Vanualevu 6 4 2 3 5 1 21 2 5 2 0 3
Qila balavu Taveuni 6 4 3 2 5 1 3 2 3 3 2 1 2
Vula kasa balavu Vanualevu 4 6 2 3 1 5 3 1t 3 5 1 1 2
Ava la'au Upolu 4 6 2 3 5 1 3 1 3 5 1 1 2

6 4 3 2 5 1 7 1 3 5 1 1 2

6 4 1 3 2 5 3 2 1 5 1 1 2
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9. Kava: Polynesian Dispersal

Chemotypes

For the drinker, the beverage can be weak or too strong, according to the
method of preparation used, the concentration of active ingredients, and espe-
cially according to its composition. Kava can be soothing and induce a deep sleep
without dreams, or on the contrary, it can fail to produce relaxation and in some
cases, will cause nausea. Consumers are well informed of these variations and
usually want to know which cultivar is being prepared. Farmers argue that the
physiological effect varies according to the cultivar involved.

Kava presents different natural compositions of active ingredients having dif-
ferent properties. The physiological effect of the beverage prepared from a
particular cultivar is governed by its dominant kavalactone concentration. Extrac-
ton of these substances from the roots and quantitative isolation by using high-
performance liquid chromatography (Lebot and Lévesque 1989} showed that the
six major kavalactones accounted for more than 96 percent of the whole extract.
The six major kavalactones are: DMY = demethoxyyangonin (1), DHK =
dihydrokavain (2), Y = yangonin (3), K =kavain (4), DHM = dihydromethysticin
(5), and M = methysticin (6). These six active substances with different indi-
vidual physiological properties therefore produce a natural “cocktail” which will
itself produce a different effect according to the composition of the mixture.

In order to appreciate these differences, these compositions were coded ina
decreasing order to the proportion of each lactone in the extract and this coded
description is called the chemotype. For example, if the chemotype of a cultivar is
521364 this indicates that kavalactone number 5 (dihydromethysticin) is the most
important, that kavalactone number 2 (dihydrokavain) is the second most impor-
tant and so on (see Table 3). Of course; chemotype 521634 will produce an effect
quite different from that of chemotype 625431. In the code, the first three
kavalactones often represent over 70 percent of-the overall total; they are there-
fore the ones most important in characterizing the chemotype. In some cases the
percentages of the major kavalactones, are very close (22, 25, and 23 percent, for
example). What is then more important is the fact that they occupy the first three
positions rather than their exact rank (642 ... instead of 426 ..., for example).

When different cultivars are planted on the same day in the same plot they
produce different chemotypes. This would indicate thakthe variability in chemical
composition and total kavalactone content is related to genotype more than to
environmental factors. In fact, the trials conducted in Vanuatu between 1984 and
1986 only confirmed the phenomen elucidated by ethnobotanical studies (Lebot
and Cabalion 1986), where farmers reported that different cultivars uprooted
from the same garden on the same day produced different effects. Several trials
were conducted to evaluate the scope of variations of these preliminary results.
When clones are planted the same day and harvested the same day, the results
show that kavalactone content and chemotype are very homogenous among the
clone. In other words, farmers have a high probability of preserving the same
physiological effect by cloning the mother plant. Kavalactone content is not
related to ontogeny. The cuitivar’s total kavalactone content is maximized after 18
months and its level remains unchanged during the growth of the plant while the

195




186 VINCENT LEBOT

vield in dry matter, of course, continues to increase vear after vear. Results of
several trials conducted on two islands suggested that chemotypes were not
related to ontogeny or environment (Lebot and Lévesque 1989).

This was an attempt to approach a major ethnobotanical problem using
modern, high-efficiency, analytical techniques. When these results are compared
to those obtained from ethnobotanical studies, a definite correlation is observed
between a specific chemotype and the traditional uses of the cultivars. Correla-
tions with ethnobotanical data show that drinkers do not appreciate a high per-
centage of DHM (5) and DHK (2). For example, chemotype 521634 is rarely
consumed and farmers observe that its phvsiological effect is too severe to allow
daily consumption because, when imbibed, an unpleasant nausea is felt. This is
due to the very high proportion of the two most active kavalactones, DHK (2) and
DHM (5), in the beverage (Hansel 1968). On the other hand, the most appre-
ciated chemotypes have a high percentage of K (4) and a low percentage of DHM
(5). It is not surprising that these chemotypes yield a pleasant effect, considering
the high percentage of kavain.

Kretzschmar (1970) described the “excellent psychopharmacological
activity” of kavain: “emotional and muscular relaxation, stabilization of feelings
and stimulation of the ability to think and act” On the other hand, the wild species,
P. wichmannii C. DC, has very high concentrations of DHK (2) and DHM (5), in
some cases representing more than 60 percent of the total extract (Lebot and
Lévesque 1989). Because the selection is made each time an individual plant is
uprooted, and after the farmer has experimented with the effect, it is thought that
the domestication process could be portrayed as a process of clone selection. This
genealogy of clones, from the wild species to the cultivars, is a lineage of
chemotypes.

The aim was to demonstrate the importance of using the standard approach
to characterizing chemotypes, and also to identify chemotaxonomic signatures
assigned to all cultivars existing in the Pacific. This would help to identify cul-
tivars within the Pacific islands and would help answer questions about human
migrations throughout the area. ‘

Dispersal of Cultivars

From the information yielded from our previous study (Lebot and Cabalion
1986; Lebot and Lévesque 1989), it is possible to assume that the origin and
domestication area of P. methysticum is the northern part of VanuatixFrom this
area, Polynesian travellers could have spread cultivars to other islands.

These cultivars are so polymorphic, however, that it is important to associate
both chemotypes and morphotypes to accurately identify clones collected from
different islands and known locally under different vernacular names, An attempt
to classify 122 clones originating from 29 Pacific islands is presented in Table 3.

-The aim of such a classification is to produce convars, or groups of related cul-

tivars, based on morphotypic and chemotypic affinities. The chemical data,
coupled with the morphological descriptors, lead to the following conclusions:

Morphotypes of P. wichmannii scattered between the Admiralty Islands, in
Papua New Guinea, and the Shepherd group in Vanuatu, are quite close to each
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9. Kava: Polynesian Dispersal

other. However, their chemotypes vary greatly. Forms from Baluan, Morobe, and
Guadalcanal are identical, although the one from Baluan is cultivated whereas the
other two are wild. The wild form originating from Karkar Island presents a
chemotype (215634) which is very similar to the one spread between the Banks
and Shepherd groups in Vanuatu (521634). In Vanuatu, P. wichmannii presents
chemotypes which are closer to those of P. methysticum than to the wild forms
of P. wichmannii occurring in other Melanesian islands (526431 for Tabal and

Tangurlgva). The numerous cultivars of P. methysticum existing may have arisen

following mutations of seeded forms, hybridization of seeded variants of P.
wichmannii, vegetative mutation with human selection of sormnatic mutants, or most
certainly, by a combination of these ways. The creation of new cultivars by bud
mutation (somatic cells) is a real possibility that occurs quite frequently in species
exclusively asexually propagated. Selection must have taken place in order to
preserve new cultivars as they appeared, and because individual uprooting of kava
allows selection for the sole purpose of improving those chemical characteristics
which are useful to human. Due to the occurrence and variability of seeded forms
of P. wichmannii and, since dicecious species produce highly heterogenous
progenies, it is likely that seeded forms showing valuable chemotypes were
cloned by drinkers in order to preserve them. If these hypotheses are correct, this
domestication process would have taken place in Melanesia because P. wichman-
nii does not exist in Polynesia,

Cultivars with chemotypes presenting high proportions of DHK (2) and
DHM (5) are restricted to Melanesia. Cultivars with the most interesting
chemotypes for the drinkers (e.g., 426 . .. or 642 . ..) are widespread in Polynesia.
On the basis of these observations, it may be inferred that in Melanesia and in
Vanuatuy, especially, the whole in situ collections of the different clones produced
from the domestication process of P. wichmannii are preserved. When Polynesian
travellers came to collect their cultivars, they selected the most interesting clones
and did not spread those with “wild characters” (e.g., 521634) to Polynesia.

Piper methysticum is represented by only one cultivar in the northern part of
New Guinea (Usino, Morobe, Madang, and Karkar), yet it is not possible to trace

_ this cultivar elsewhere. On the other hand, the only cultivar existing in the

Western Province (Fly River area) seems to be closely related to Malmalbo, a cul-
tivar originating from Pentecost, in Vanuatu. The two cultivars of P. methysticum
grown on Baluan (Admiralty Islands) are also clo'selj(: related to cultivars originat-
ing from the Shepherd group in Vanuati.

In Polynesia, it is easier to associate these cultivars, even if great distances
separate them. For example, cultivar Omoa collected in the Marquesas seems to be
related to Oaghu 241 from Hawaii. Similar observations can be made for other cul-
tivars (e.g., Aigen from the island of Tanna, southern Vanuatu, is identical to Ava ulu
from the island of Tutuila, American Samoa). Although a local myth suggests that
kava came to Tanna from Tonga, the most likely agents of introduction are the
Polynesians from the small islands of Aniwa and Futuna. They speak a language
which, according to some linguists (Clark 1979), is related to Samoan. In central
Polynesia, and between Fiji and Tonga, Wallis or Samoa, it is obvious that an
exchange of planting material has taken place, based on the number of common
characters shared by morphotypes and chemotypes of this area.
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Revival of a Traditional Beverage

These observations confirm the hypothesis formulated previously and there b Aitker

1s now very strong grounds for saying that kava drinking had a single point of Ashb:
‘ origin. Kava is a sterile plant, the cultivars of which are the result of human selec- Baker
‘[ tion and propagation. The linguistic affinities or the occurrence, in most of the Barra*:
; areas of consumption, of words for kava that are cognates support this view. Its Beagi:
: consumption throughout the Pacific is therefore the consequence of the diffusion Bonne
i by Polynesian travellers of the planting material and the knowledge of the :
; preparation of the beverage. The sterility of cultivars of P, methysticum causes kava Bou a”
to die out if its cultivation is abandoned, as can be observed in most parts of Brm,\g,r_
; Polynesia. Within its area of origin, Melanesia, are the Solomon Islands where z
: kava does not exist. A very clear boundary running through the Santa Cruz Islands Bruntc
separates one area where the species does not occur and another where Clark,
' g domestication and diversification have probably taken place. Very few species c ;
! could have undergone such a surprising distribution within their area of origin. ox 2
The Pacific islanders have been cultivating kava for centuries. This plant Crawif
i enjoys great cultural standing and is held in high esteem. It is grown primarily to !
) fulfil a social role, but is rapidly becoming a highly motivating cash crop. It is also :
the only species used in traditional Oceanic pharmacopoeia that has reached a Cuzer
stage of industrial development in Western laboratories. Its natural extract is now :
j sold in Europe in tablet form and it has potential for wider use. In the Western <
world natural products are becoming increasingly fashionable, Both Europeans Deger.
! and Americans are using more and more tranquilizers to fight the permanent
| aggression surrounding their way of life. The odds are good that they would turn De Le:
to kava, a natural product, instead of their daily synthetic soporifics, if they had the Duve,l__
} chance: As regards its export potential, kava rates as a drink and as a medicinal Duve,
o plant. Its potential is promising, especially now that the problem of the active £
ingredients’ variability and composition is solved. Selection of suitable Ferdor
; chemotypes for well-identified markets is realistic and feasible. R
Kava opens up several research avenues. Few plants can attract such a wide Firth, :
range of interest. For linguists, kava helps trace the migrations of Oceanic peoples. Fornar
; For the sociologist, it is the catalyst for a convivial event at an impressive scale and Forste:
| of much potential. For the anthropologist, there are numerous rites, magic acts, Gaillo:
stories, and legends. Botanists cannot fail to be intrigued by the definition of the Garang
_ Species, by the plant’s inability to reproduce sexually, and by its dependence on : C
humans. For geneticists, interest lies in the variability of morphotypes and . g?atgr
chemotypes and on their correlation. The agronomist will see in kava an under- v
exploited crop perfectly suited to the traditional agricultural system of Pacific Guillat
islanders. For development officers, kava cultivation is a way of generating v.
surpluses, difficult to find in countries which do not control the prices of their F
export commodities. ' Handy
E

Handy
tr
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‘Awa

continued from page 12

“Y,et us say today there is
enough courage to de it in
public.”
Kaai talks of dlfferent eche-
lons of the “awa ceremony,
which begin with private gath-
erings honoring the head of a
household and gain in intcnsity
to the highest levels; which are
part of secret, sacred temple
business. The hxgher the eche-
lon of the ceremony, the more
formal the procedures are, and
the larger the kanoa. The kinoa,
ceremonial ‘awa bowls made of
Hawaiian kamani wood, are
named and have rank.
Kaai leame.d the ‘awa cere-
mony from hlS kupuna in the
Kaupé area of Maui, and he
doesn’t seem to let l'us critics
rankle him.
“Theré are rumors flymg B
around n Honolulu and Jmaybe
that’s what promptcd this arti- |
cle, that when’ Sam ‘Kaai did
‘awa for Hokulc a thcy called it
a Tongan awa. The reason they
did that was, the rcgronal ser-
vant to the fanuly of the. “canoe
was ... Horb Kawamur Kanc,
and he brought a large tapa, and
had everybody 'sit on its edge,
and he served from an eight-
legged, Iar_gg bowl And soasa
servant commg in thc Second
place, not in the first, T had to
honor that shape and form. And |
so for a long time, people who
were.not aware of what was
happening in the Polynesran
Voyagrng Socmty, would say,
‘Oh, they’re’ domg a Tongan
céremony. This'is lgnorance. '
The Hawaiian ‘awa ceremony
is not new, Kaai maintains.
“Let us say today there is
enough courage to do it in pub-
lic, but it always was with us. ...
It’s not a big deal, it’s just the
song that.my father sang, and
: L . L his father sang, and his father
1 o N -. | sang. o P
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- - way, and without a word_spoken
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‘Ao‘ao ‘Umikiimalua (Page 12)
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The discussion continues ...
Kane: Hawaiians did have tradi

Editor's note: This commenmry
was sent to Ka Wai Ola O OHA
in response to “Three Views on
the Modern Hawaiian ‘Awa
Ceremony,” which ran in the
August 1993 issue.

i by Herb Kawainui Kane -
" Conirary to the statement by
Kamaki Kanahele, as quoted by
Jeff- Clark in the August Ka Wai
Ola Hawaiians did have a tradi-
tional ‘awa ceremony.

The fateful battle of Moku‘chai
was initiated by an insult-an
unforgivable breach of protocol
In an ‘awa ceremoriy. In 1782, at
Kealakekua Bay, the young
Kamehameha received a visit
from Kiwala's, hereditary ruler
of Hawai‘i Island. Kiwala'd, per-
ceiving Kamehameha as a grow-
ing threat, hoped to lure this
upstart chief into a battle and
destroy him before he could grow
any stronger. =~

As an act of respect,
Kamehameha prepared the ‘awa
himself. But'when he passed a
bowl to Kiwala‘s, Kiwala‘s did

“pot accept it,”but passed it to
someone of lower rank. In-this -

. the insult was given, and the two

* sides withdrew ;md prepareifor

War. - .1 . -
But in the .battle Klwala 3 was
" killed ‘and-his forces routed, and
Kamchamcha began ‘his long ~

formal ‘awa ceremony existed in
traditional Hawaiian culture. The
breaking of such formalities start-
ed a chain of events that ultimate-
ly resulted in the establishment of
the Kingdom of Hawai‘i,

There’s more. The Cook
Expedition described British
observations of the formalities of
an ‘awa ceremony as the prelimi-
nary to every meal of an ali‘i
{Cook and King, 1784,3:161).
This is also found in Kingship
and Sacrifice (Valerio Valeri,
1985, p. 125):

“Whilst the ava (sic) is chew-
ing, of which they always drink .
before they begin their repast, the
person of the highest rank takes
the lead in a sort of hymn [chant]
in which he is presently joined by
one, two, or more of the compa-
ny; the rest moving their bddies,
and siriking their hands gently
together in concert with the
singers. When the ava is ready,
cups of it are handed about to

‘those who do not join in the song, - &

" which they keep in their hands -

- until it is ended; when, uniting in~ the
-one loud response, they. drink of
their cup. The performers of the

’hynm are. then served with ava, .

- who drink it after a repetition of ~

the same ceremony; and, ;.f there

be prcscnt one of a very supenor

mk, a cup is last'of all, ‘present-’
edto lnm “Which, ‘after chanting °

some tfime alone, an‘d bcmg

* answered by the rest, and pouring
va little out on the ground [pre- .

: declme _wou

ductcd by “Sani Kaai and. Parlej

sumably as an offeringl, he
drinks off. A piece of the flesk
that is dressed, is next cut off.
without any selection of the par
of the animal; which, together
with some vegetables bc; g

We feii fl(;n 3

loser 6gcther—an actxve symbol

<Y TTI

of a shared ancestry Kaai” s_

iz A

* Kanaka‘ole are sufnply proceduraI

- o....yariations of the same concept.
= YR EECR ke R T .




Such variations surely emsted in-
‘pre- contact Hawal 1, dependmg

T ”

became a necessary adaptanon
And, whereas some ceremonies
in the old culture were only for
the male .ali‘i, we now are
brought up to a sense of faimess
and equality, respecting the ideal
of democracy in which no person
of good will should be excluded
on the basis of sex or class. In the

tHercer momal or social pur- v
Y s :

‘awa ccremony as, practlccd

-

today, we see how the Hawauan

culture has becn resxhent to
', change. :

Today s ‘awa traditions have
been necessan]y modified, but
they rémain™ dzstmczzvely
Hawajian, because they are firm-
Iy connected to Hawa:uan' cultural
roots. What is d1st1nct1ve1y
Hawaiian is not always easy to

explam Most kama* dina can

immediately d1st1ngulsh mus1c

omposed by an expcrt in‘the
muz;cal tradmon from a mql;}y-

awaiian- song" ‘which
' Hawauan i uItural

oW culrural tradmons that will"

be understood by all Polynesians.

The Hawaziian ‘awa ceremony as
interpreted by Kaai and
Kanaka‘ole, because they express
the fundamentals universal to the
Polynesian concept of good man-
ners, may be counted among

_ these traditions.

i
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HISTORY OF THE AWA.

. Tuis plant is plentiful in Hawaii nei, and perhaps in other lands alsoj; it is large
underneath, and it has branches which are jointed -like the sugar-cane; it has large
leaves, though there are some with small leaves. :

WHERE THE AWA® IS FOUND.

It is said that this plant was brought from Kahiki by Oilikukaheana. He
brought it for fishing® plant. When he came and landed at Kauai, he saw a beauti-
ful woman, Kamaile; she became his wife, and the plants were cared for by her. Aft-
erwards she th_rew them away and they grew _at__"WaialeaIe:" Some were pulled up by
Moikeha and brought by him from Kauai; and without his knowing the kinds of plants
they were, he planted them at Halawa, on Oahu. When .Moikeha saw that the

| - plants grew he went and told the owner of them, Oilikukaheana, who said the name
‘was Paholei. Moikeha waited until the plants grew large, and because he had for-

gotten the name, he went to Ewa. This was the time when Ewa.and Halawa were
living® separately; Halawa was not available to evervy one, hence the saying: ““Halawa
is not to be seen; ’tis a land at the end of Ewa,” etc. oo -

" He went to Ewa, and she told him to' go  and get the plant. So he went for

: some, and found, that thé roots had grown_large, - So he pulled up’ the plants, roots.

highly prized for tenacity and durabiliry.—HiHebrand'.?._i.

*Olona, Hawalizn hemp (Touchardia latifolia), a ﬁbc::._; . *T'radition shows it to be a favorite with sharks at the

_hands of kahunmasi« &eein-"" FT0E KU
e A . % *This living separately may refer to a time prior to
‘Awa (Piper methysticum), the intoxicating plant - Halawa's becoming a part of the district of Ewa.
throughout Polynesia. ..o s =7 . " " .. .. T S S S S e N

Hawaiian Flora, = .

~
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608 Fornander Collection of Hawaiian Folk-lore.

and leaves, and brought them to Ewa. Ewa said: “Let me first eat of this plant, and
should I die, do not plant it, for it would be valueless; but should I not die, then we
will be rich.” When Ewa ate it she became drunk and was intoxicated all day.
- When she awoke she called the plant “awa”; from-thence forward this_ plant was called
awa, the awa of Kaumakaeha, the chief.-

There are many other places mentioned as to where awa came from. It 15 said
that birds brought it and planted it in the forests of Puna, Hawaii. - Others say that a
son of Hiilei brought it. But this is what I have been told by friends as to the origin
of the awa. '

HOW IT IS PROPAGATED.

It is said that the awa is propagated from the joints, that is, the branches; it

" is pressed down and weighted with a stone until the rootlets develop; then it is taken

to where it is desired to be planted. Again, when the awa roots are being dug up,

that is, when it is pulled, the branches are chopped up and thrown back into the holes

from -which the roots have been taken, then covered over with soil, and when the

sprouts appear, called Nihopuaa,® they are taken and planted. The method of plant-
ing that I have seen is the same as that followed in the planting of cane. .

NAMES OF VARIQUS AWA..

Papa, Makéa, Mokihana: these have white branches and large leaves. Should
the Papa be planted it would produce Papa and the root Moi; these have black skin on
their branches. There is also the awa root Hiwa. These are the principal kinds that
I have learned of.

VALUE OF AWA ROOT, THE PART FROM WHICH THE BRANCHES SPROUT.

" -..Awa was a valuable article in the olden time; a great deal of it was bought by
the people for drinking and for medicinal purposes. This is what is done if for a
sick person: it is used’ as a medicine together with a'black pig for its accompaniment.
Awa is chewed and placed in a container, and when there is sufficient it is mixed and
strained and poured into the cups; then the priest® prays to the guardian spirit, sprink-
ling some awa for them. Then drink of the awa; and eat of the fat pig. This will
cause one to see things hazily® at night, and to sleep hedvily during the day. So it
_is with those who are possessed by the gods. When the gad comes on a visit and sits’
on one, awa is quickly gotten ready for the deity; it is hastily chewed, prepared and
drank up: And every time the god visits the same process is gone through until
one gets inflamed; and when you see some one blear-eyed it reminds you of the fol-
lowing saying: “Inﬁamedl Inﬂamed! Fn‘st go down to theka W' hat food will you
have to eat? Awa” " ... - :

- Again, if you have smned against your g'uardzan sp1r1t with the root of the

‘Nihopuaa, lit, hog's tusk, probably from a resem- *Drunk with awa. -

blance in the sprouts. "I'his is the Akua noho of thc sorcerer,
"This relates one of the ccremomes of (& sorcerer-.

priest.

ity




‘ai ka awa, mai na hoa mai.

Hwtory af the Awa : 609

mu o ka lan, ku ana imua o Ewa, a olelo aku 0 Ewa: “E ai mua au i.keia laau a i
make au, alaila, mai kanu oe aohe waiwai, aka ina aole an e make, alaila, waiwai kaua.”

I ka ai ana a ua o Ewa, ona iho la ia a po ka la, ala mai la i la a kapa mai la i ka inoa
he awa, mailaila mai ke kapala ana "o keia lau he awa, 6 ka awa a Kaumakaeha ke
Hi.  He nui aku no na wahi i oIelo ia no kah1 i loaa mai ai ka awa ua olelo 1a he mau
manu ka mea nana i lawe mai a kanu Ia ma ka nahelehele 0 Puna rna Hawan. . O ke-
kahi, he keiki ponoi no na Hiilei, o0 na wahi wehewehe no ia i loaa ia'u no kah1 i loaa

" 0 KONA WAHI E ULU AI

Ua olelo ia o kona wahi e ulu ai oia ka aka, oia h01 ka lala, aia a kakiwi ia .a
kaomi ia me ka pohaku, a kolo ke a-a, alaila lawe e kanu i kau wahi e makemake ai,
a o kekahi 1 ka wa e ka 1a al ka awa oia hoi ka uhuki ana; poke ae no 1 ka lala a hoolei
iho iloko o ka lua o ka puawa i huhuki ia ae ai, a kanu apaa, a omaka ae, ua kapaw. ua
omaka he nihopuaa,” alaila lawe e kanu. O ke kanu ana a’u i ike he liké me ke kariu

ana o ke ko. _
NA INOA O NA AWA.

Papa, makea, mokihana; he keokeo ko lakou mau lala, he nunui ka lau. A ina
e kanu ia ka papa, puka mai he papa ame ka puawa moi, he eleele ka ili o waho o
kona mau lala. He puawa hiwa, na puawa ano nui iho la no ia i loaa ia’u.

Ka waiwai o ka puawa: oia hoi kahi i ulu mai ai na lala. He nui na waiwai o
keia mea i ka wa kahiko, he mea kuai nui ia e na kanaka, 1 mea inu, i mea lapaau mai.
Penei e hana ai ina he mea mai, o ka laau ihola no keia ame ka puaa hiwa, i loaa ka
pu-pu o ka awa; e mama a loko o ke kanoa, a nui a hoka, oia ke kalana ana ae =i oka
awa oloko, apau ia hoo-hee aku iloko o na aou, alaila, pule aku ke kahuna i na auma-
kua a pi aku i kekahi awa no lakou, o ka wala aku la no ia, hoonuu mai na poke puaa
ae, hoonoenoe kela i ka po, loaa ka mea e kunewa ai i ke ao. Pela no hoi ka poe hoo- -
nohonoho akua. ina e hoi mai ke akua a noho iluna kena koke i awa i ai na ke.akua' o
ka mama iho la no ia o ka awa inu aku la apau, pela aku ana no, hele ia a ukolekole,
nana aku oe makole launa ole, ka mea hoi i olelo ia:

“Makole! Makole! Akahi hele i kai o Piheka, heaha ka ai e ai ai, he awa.

Pela no hoi, ina ua hewa oe i kou akua me kahi huluhulu awa e kala ai i ka he-

1



_quarters disappearing frequently evenma after evening, to secure that which vxould
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awa you could be forgiven;® then the anger of the guardian spirit would be appeased: -
If you have a house to move into do not forget the awa root. The awa drinkers de-
sired their skin to be rough just as if they had been daubed over with poi and it had
dried; it then becomes: “Stamed is the white, the dark (black) has won.” £

Again, if one has sworn not to' talk to another, and later they wish to make
up, they must use some awa root. There are other than's where awa root is needed
and used. Another thing, it is not proper to eat food before drinking the awa; drmk
the awa first, then eat the food; then one becomes intoxicated. :

Awa.root is one of the valuable things sold in our kingdom.. You can see the

cause profound sleep at night. - . )
" THE VALUE OF THE LEAVES.

The leaves are large and flat, somewhat like those of other plants. Here is “

the value: when one is sick, spread the leaves underneath and lay the patient on them, ! |

and the illness will disappear, provided it is such as can be cured by that medicine.

PLACES FAMGOUS ON ACCOUNT OF THIS PLANT.

At Kamaile, Kaunai; at Halawa, Oahu; at Maui are the awa roots of Eleio, but
I do not know where they grow; at Puna, Hawaii, if I mistake not; whereat on Molo- ¢

kai, I do not know. Anothier famous place is Hakipuu, Oahu, at a place called Hena;
there is located a stone awa container and a stone awa cup. A man named Kapuna
went there and drank some awa: and when he came home he was drunk and went to

sleep, and died from tlic intoxication of the awa; and where he died there appeared
two.ridges; the ridges were joined at some place; those were the legs; there is also a )

small hill at the place; that was the head of the man. That place is known as Kapu-

na; this place is mauka of Hakipuu, Oahu. This place is also called Hena, where the -

awa is noted for its intoxicating quality.:

This 1 is what I have crleaned from friends through mqulry« " _
: : -JorN Mana.
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ava, alaila na ka huhu o ke akua, pela no hoi ina he komo hale aole e haule kahj hulu-

hulu aw

kaka, ka ka poe ‘in.u'
ka ele ka ai 07 L ey
A 0 kekahi; ina ua hoohiki kekahi me kekahi aole. Ia

hola ia, 1 hele ia a:

awa mea makemake loa i

aua e ike, me ka puawa alaila ike, arme ke kahi mau mea € ae no, me kahi huluhulu -

awa no e Ijbr;o"'ai. “Eia’ kekahi, 56:1'3‘_'6_ ‘fx‘ﬁr'zro e ai e mamua oka wa e "1'~n1-’1:-éi"i-l_cé awa, o
ma ole ka oia, a pau ka awa i ka inu alaila ai'ka ai, alaila ona, =t S

E O ka puawa nohoi kekahi mea waiwaj e kuai ia nei ma ko kakou ‘aupuni nei.
Nana aku oe o ka oiliili mau 1o iz o na wahi hapaha, 1 kela ahiahi keia ahiahi, i loaa

1
@ niea hoomoemoe o ka po. - . -
: KA WAIWAI O KA LAU.

.. O ka lau he palahalaha nunui, ane like no me kekahi mau laay e ae, eia ka wai-
wai 0 ua lau nei; aja a hiki i ka wa mai, haliilii ia ka lau malalo alaila moe iho maluna,
"%e' ola noina no o ka mai kupono ia laau.. LT EE L e R ;

f
3

NA WAHI PANA NO KETA LAAL.

! Aia ma Kamaile i Kauai, ma Halawa i Oahu, ma Maui nei o na puawa a Eleio,
i

iléle nae au i ike i kahi i ulu ai; ma Hawaii, Puna, ke ole nae au e kuhihewa, ko Molo-
" i aole i maopopo ia'u. Aia no ia wahi pana ma Hakipuu, ma Oahn, o Hena ka
'.-_%oa, aia no malaila he kanoa pohaku, he apu pohaku, @ i ka hele ana o kekahj kanaka,
o Kapuna kona inoa; a inu i ka awa, a i kona hoi ana, ona ia a moe a make loa | ka
: ga o ka awa, a i kona make ana malaila, kualapa ihola malaila elua kualapa ua hui ma

xekahi wahi; oia ka na uha, a he puu uuku kahi malaila, a oia ka ke Poo o0 ua kanaka

- 1; kapa ia ia wahi o Kapuna, aia ma uka o Hakipuu i Oahu. Kapaia ai keia wahi
{ ’ ] .

> Hena, kahi o ka awa ona. ‘
O kahi mea iho la no ia i loaa 12y, ame ka ninaninau ana aky i na hoa.
‘ ~ JomN MaNA.

2, hele ia a me he. kdnaka ala i hamo ia dwaho o ka il i ka poi ka hele a naka-
“Hapala ke ke-a, na

ua e ike, aia a2 makemake
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THE CULTIVATION OF "AWA

‘4wa was one of the choice foods of the planter. ‘Awe is a handsome

plant, with nicely rounded leaves and stems and shiny jointed sections like
the short rounded sections of the red papa‘a sugar cane. The low-growing
papa ‘ele‘ele and papa kea varieties of ‘awa grow to be very handsome and
decorative; the stems of the hiwe and the mo‘ varietes grow straight up,
with sections like those of the honua‘ula sugar cane; the makea has dark
green stems like the bamboo, and the mokihana stems grow thickly, like a
clump of bamboo growing in a sunny place. These are some kinds of
‘awa.®’ : ' :
‘Awa grows well on lands with plenty of rain, and on warm lands. It
grows in gravelly soil where there is water seepage and in wooded places
where the kukaepua'a grass and the ‘ama‘u ferns grow. From of old there are
places made famous by the intoxicating quality of their ‘awa, such as
Ko‘uko'u on Kauai, Hena on Oahu, Lanakila on Maui, and Puna on
Hawaii. In places where wauke and dry taro are planted, ‘auh may also be
planted. These plantings, together with those of bananas and sugar canes,
were the pride of the farmer. In the old days, there were some ‘awa fields,
but most of the ‘awa was planted on the borders of taro or wauke fields.

To plant ‘awa, the planter first went to fetch stems and broke off a
quantity of them. He carried them on his shoulder to a suitable place,
where he broke them into sections, being careful not to break off the nodes
on the joints, and laid them in a trench in a compost of muck and trash. He
cut a lot of greenery (pulu) for mulch, and left these grasses until they had
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dried, then mixed them with soil. Then he fetched the stems which had
been laid in the trench. Some of them had sprouted “ears” (pepeiao;
stipules), some had sprouted leaves, and some, fine roots. The farmer took
them and planted them in the mulch, along with some plants that had been
ground-layered before. When the root portion, the pu‘awa, of the plant was
big, the farmer layered the stems. By the time the pu‘awa got very big, the
layerings had put out new pu‘awa, and when the first pu‘awa matured, the

- layerings also matured. If the farmer wanted to keep the main pu‘awa, then

he pulled up only the layered plants. That is how ‘awa was cultivated. It
takes from two 1o three years for ‘awae to mature, and it will keep on
growing for many years and be a bequest to one's descendants.

‘Awa was good for a farmer when he was weary and sore after laboring
day and night, and for the fisherman who had been diving, paddling,
pulling, and stooping with his head down, until his thighs and buttocks
were chafed from rubbing on the edge of a canoe. He went ashore, and in
the evening the ‘awa was prepared for the fisherman.

The ‘awa was chewed and the kanoa bowl filled. Then the heads of
kahala, uku, mokule‘ia and ulua fishes, and the kumu and ‘opule lauli fishes
which had been wrapped in ti leaves and cooked were taken out of the imu
and laid on the eating mat. A bunch of dead-ripe bananas, sections of sugar
cane just on the point of souring, sweet potatoes ridged in shape and deep
red in color, were all ready at the eating place. Then the ‘awa was strained
through fibers. Water was added, and the ‘awa stirred (kuakuai); the dregs
gathered up in the straining fibers (mau'u ‘uwi) and squeezed until there
were no dregs left, then the drinking cup, ‘apu, was made ready and the
‘awa poured in. When the cup was filled, a prayer was offered with
gladness—for the afflictions and the blessings received from the gods, and
for their help to their offspring in this world and in the bright world
beyond. The after-drink of noni juice and water (eumiki) at hand, the
fisherman gulped down the ‘awa and then reached for the gourd (huewai
awmikt) and rinsed out his mouth; spat out the mouthful of noni water taken
to remove the bitter taste, grasped a section of sugar cane to eat to cool his
throat, and then for a banana and a mouthful of sweet potato. Then he

reached for the eyeball of the uku and the mokulsia—so Hill of fat—andghe

cooked kumu and ‘opule louli, and then for a piece of imu-cooked pork. By
that time he felt a sharp ringing in his ears. He was given some water and
he washed his hands. He could not eat another mouthful for nausea; he
was felled because of the intoxication of the ‘awea (ua ‘oki mai la ka ‘ona o ka
‘awa).

The house in which the ‘cwa drinking took place was like a chief’s
house—there was no gaiety, no talking, no jollity, for these would bring on
vomiting. Burning kukui nuts were the only thing wanted; one or two of
them would give warmth. There would be a whistling sound in the ear, like
that of the kahuli and pupu-kani-oe land shells, and, with sounds like musical
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instruments playing sweetly or strong winds roaring, the drinker would slip
into peace and contentment.

Thus did the fisherman do, and as he slept until morning his aches and
pains would ease. Then he would reach for his paddle and fishing gear and
go off 1o fish. Or, if he were a planter, he would grasp his ‘o' and go off to
his cultivating.

Ka po'e kahiko liked ‘awa as a means of reducing weight. When a man saw
himself growing too fat, or perhaps constantly being sick, then ‘awa was the
thing to restore health or to slim the body. The way to do it was to drink
‘awa like the ‘aumakua or the kaula prophets, that is, copiously, uniil the skin
scaled.

Such a man looked for a place where grew very potent ‘awa, ‘awa ‘ona,
and obtained a large quantity. When the drinking of the ‘awa began, all
foods—'ai and i'a~—were prohibited until after the ‘awa treatment had been
taken; only then could he eat. It was also tabu to go out in the sun and rain,
for the feet would crack if wet in water or mud. The first “dose” (‘apu ‘awa
mua) was one cup of ‘awa, which caused intoxication for two days; a second
cup, added to the first, had the same effect. This ‘awa ‘ona was drunk in the
evening, and the next day, if the person were to drink water, or bathe, or
eat, he would become intoxicated. In two or three days his head would
grow heavy, and his eyes would pucker up. With the third cup, the effects
of the ‘awa would go down to his chest, and when the cups were continued,
the effects would spread downward (iho makawalu), and he would feel
sensations of solidity (papa‘aku), of lightness (puahilohilo), and of rolling
(ka‘a). After this, a medicinal ‘awa was taken, which was like a fine-meshed
net (naepuni). This ‘awa was drunk with a good purgative and acted like a
two-finger-mesh net going gently down through the body. After three,
four, or five cups, the body was spare. Then a pig was sought for an
offering at the breaking of the kanoa bowl [dedicated to this treatment]; a
feast was made, and the kanoa broken. When the drinking of the ‘awa
ended, sea water was drunk. When all the effects of the ‘awa were gone, the
body was slender, the illness gone, and the body restored to health.

‘Awa is indigenous to Hawaii, and from Hawaii it spread to all the lands
in the ocean. At the time when the earth and the Hawaiian archipelago
were established, ‘awa was not obtainable. It was held tabu by the gods. At
the time when gods mingled with men and they talked to each other, the
gods fewched this food down from Hoanianiku, a Tealm of the gods, and
gave it to man to plant and to drink.

‘dwa was a refuge and an absolution. Over the ‘awa cup were handed
down the tabus and laws of the chiefs, the tabus of the gods, and the laws of
the gods governing solemn vows and here the wrongdoer received absolu-
tion of his wrongdoing. That was the way, and the priestly practice, of ka
po‘e kahiko.-With ‘awa they soothed and appeased the burning wrath of the
gods. This was how it was recognized that the gods heeded the repentance
of the people: they granted blessings to the race; they increased “food” and
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“fish” and mankind; and they warded off misfortunes that might come,
such as diseases, epidemics, contagious diseases, and sudden disasters.
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1li “ino * is the illness, Ho'ochune [?} is the treatment,
Kowali‘apu is the purgalive and Ko'oko'olau liquid is continually
drunk.

33."Awa. Piper methysticum G. Forster

There are many types of 'Awa. They are each
distinguished by their leaves, stalks and roots.

Their value is very much alike and each one has a potency
for use as a medicine. One of its important aspects is as a very
good medicine for the illness Maka'a, that is insomnia.

This is how the preparation is done: The ‘Awa [root] is
dried in the sun until it is half dry, then it is shaken and cleaned of
any dirt. The'Awa is cut up into pieces and chewed or pounded
on top of a board. If it is chewed then five "branches" of '"Awa root
are mixed with three fourths a cup of Niu water and it is prepared
by hand mixing. 'Awa liquid is thoroughly squeezed into a
drinking bow! (the container in to which ‘Awa is strained).

The 'Ahw'awa sedge is used to strain the liquid. It is not
too good to use too much sedge lest the liquid becomes too filtered
(o miki ‘ia ka wai awa a koe ‘u'uku) and perhaps using four and
two extra and up to eight 'Ahu'awa flower stalks might be enough
to clean the liquid. Then, some sap is squeezed from the lower
parts of four young Ki leaf shoots. The Awa liquid is then warmed
with some suitable small stones that have been heated in a fire.

The medicinal liquid ‘apu is drunk while it is still warm
and this is done until a good sleep has been induced. Two pieces
of dried Maia Lele and Iholena, which have been scraped with an
‘Opihi shelt and steamed in K1 leaves (lawalu), are eaten to reduce
the aftertaste.

% ¥ Note: This phrase was apparently edited out in the 1922 publication,

English Translation 51

He Hli ino ka mai, Hoohune ka laaw: apu Kowali ka hoonoha,
a inu mau i ka wai Kookoolau.

33. Awa.

He nui a tehulehu wale na ano Awa, a ua hoomaopopo ia hoi
lakou pakahi ma ko lakou lau, kino a me aa.

e like alike ko lakou waiwai a ikaika hoohana no lakou
pakahi iho ma ka mea pili laau lapaau. A ma ke ano nui he laau
maikai loa keia mea he Awa no ka ma'i makaa, oia hoi maka loaa ole
o ka hiamoe t na maka.

Penei e hanaai: Ekaulaiikalai ka Awaa hapa maloo, alaila,
lulu a hoomaemaei ka lepo, pokepeke no hoi a mama a i ole ku'iku'i
iluna o ka papa. Ina ma ka mama alaila elima mana Awa, hui me
ekolu hapaha apu Niu wai, alaila, hoka oia no lomilomi i ka Awa me

ka wai, a uwi a pau ka wai me wai Awa iloko o ke kanoa {mea hoa ia
i ka Awa).

A kanana me ka mauu Ahuawa, aole pono e nui loa ke
Ahuawa o miki ia ka wai Awa a koe uuku, a ina paha mai ka hookahi
kauna me elua keu, a i ka elua kauna kanckano pua Ahuawa lawa
kela, a maemae ka wai Awa, alaila, e uki aku i kahi wai e loaa mai
ana, mailoko mai o hookahi kauna keokeo o lalo o ka mu'o La'i,

hoopumehana i ka wai Awa me kahi pohaku uuku kupono i hoowela
ia i ke ahi.

A einu mai | ka apu wal laau Awa i ka wa ano pumehana, a
e hana ma mau me keia ae la a hiki i ka loaa ana o ka hiamoe maikai.
O ka hoomanalo mahope aku o ka inu ana i ka apu laau Awa, oia no,
he wahi Pika'o o0 elua Mai'a Lele a Tholena paha i wau ia me ka iwi
Opihi a lawalu Ia ia.

*Olelo Hawaii 51



Spring water is drunk. Maka'a is the illness and Hoonaku
(gas pains) are the symptoms of the illness; "Apu wai'Awa is the
medicine; Miloloa [7] is the secret named used for this medicinal
'apu‘ B?

The young leaf and flower buds of the *Awa are a goad
medicine for‘Ea and Pa'ac’ao when mixed inside of a child's body.

This is how the preparation is done: For children a week
old ™ - one young "Awa leaf bud, chewed with four of the bottom
half of the Ptwahanui flower buds, or perhaps the ‘ilima flower,
until it is a fine pulp. It is then fed to the child. This is done two
times a day in the morning and the evening, and milk is fed later.
‘The all the 'Ea and P&'ao'ao should cease.

The ‘Awa leaves, stalks and roots are a good medicine for
many Hinesses and in particular for L (chills), Anu nui pinapinal
o ka hanu (repeated coldness of breath) and Anu ha'ukeke (a form
of being cold, such as shivering).

This is how the preparation of the ‘Awa is done to make
a medicine for these illnesses:

The Awa [root] is dried in the sun until it is half dry. It is
shaken until all the dirt has fallen off, then it is cut up into small
pieces and beaten to a pulp, but not over done. Then, it is put into
a gourd container and mixed with a Niu shell of water (to increase
the amount of ‘Awa pieces, fill up a woman's hatful with cut up
roots and stalks).

The *Awa is allowed to stand in the water and then it is
pounded with a Niu sheli full of ‘Ohia‘ai leaves and leaf buds, lhe
peel of one green Kukui nut, twenly Ko'oko'olau leaf buds and
flowers, arid the meat of one section of K& Kea.

7 ¥ Note: This section was apparently edited out in the 1922 publication.

¥ The term used is anahulu which was the traditional term for a "week" or
ten days.

English Translation 52

He waipuna ka wai e inu mau al, he Makaa a Hoonaku ka

noonoo ka ma', he apu wal Awa ka laau. Inoa huna o keia apu laau
he Miloloa,

He laau maikai ka opuu mu'o lau opiopio 0 ka Awa no ka Fa
a me Paaoao i hui ia iloko o ke kino o ke keiki.

Penei e hana ai: No na keiki hookahi anahulu i hookahi lau
mu'o opioplo Awa. Naunau pu me hookahi kauna o ka ha-palua
malalo (okole) opuu pua Puwahanui, a { ole, pua llima paha, a wali
maikai e pua ahu i ke keiki. I elua manawa o ka la kakahiaka me ke

ahiahi, a o ka waiu aku o mahope e hanai ai pau na Ea a me na
Paaoao a pau.

He laau lapaau maikal ka Awa mali ka lau, a ke kino a me ke

aa no na ma'i he nui. A no ka mai Li, Anu nui pinapinai o ka hanu,
a me ke Anu haukeke.

Penei e hana ai i ka Awa a lilo i laau no keia mau ma'i ae la:

E kaulai ia ka Awa a maloo hapa, e lulu a pau pono ka lepo
alaila e pokepoke a apanapana lilii, paku'ikui a wali acle wali loa
aliala waiho aku i ka Awa wali iloko o ke po'i, a hoohui mai i hookahi

puniu wai, (o ka nui o ka apanapana Awa e piha ka papale wahine i
ka aa, me kino i pokepoke ia.

A hooku ka Awa iloko o ka wai alaila e kuli | hookahi puniu

piha loko a me lau Ohia al, ka alualu o hookaht hua Kukui maka,
elima kauna mu'o me pua Kookoolau, ka io o hookahi puna Ko Kea.

‘Olelo Hawall 52




All these ingredients are mixed and pounded into a mash
and mixed with water inside of a gourd container. It is left
standing. The liquid is prepared, as with drinking "Awa, by being
strained with "Ahuwawa sedge until thoroughly clean of any
sediment. It can also be strained again with dried Niu sheath.

The liquid is boiled with four hot stones until it has cooled
down. One full kualimu ‘Opihi shell is drunk and this is done
three times a day, perhaps for three to four days. There is an
aftertaste after drinking this medicine.

The "Awa is a very quick cure for the ilinesses of Luhi
(tiredness), Ma'uha (weariness), Ma'opa'opa (achiness) and such
ilinesses that overcome the body of both men and women when
they have been strenuously working night and day.

This is how the preparation is done: first take a bath ina
stream deep enough to dive head in or into a spring. Upon
returning from the bath, the "Awa rootlets are first mashed and

then strained with three fourths a Niu cup of fresh Niu liquid, It
is strained and cleaned with"Ahu'awa sedge and then drunk while
caling half a scction of Ko Kea to sweeten the afiertaste. Or
perhaps some Mafta lholena, some "lasty” fish and poi that has
been prepared by members of the household can be eaten and
drunk with a mouthful of water, followed by smoking a pipe.

The action of the ‘apu "Awa begins with a tickling
sensation and then sleep is induced for one whole night without
awaking even to urinate. In the early moming the patient can dive
into the waler before eating, and goes back to their work. The
pati'ent is like a "new person” who has never worked before in his
or her life.

These "Awa are very good medicines: "Awa hiwa, "Awa
Mo'i and Awa Papa ‘elc'ele for the illnesses of Mimi pa'a(inability

English Translation 53

Kul hui i keia mau mea a pau i ka wali hui pu aku iloko o ke
po'i wai me Awa i hooku {a, a hana e like me ka hoka ana § ka Awa,
a kanana no hoi me ka mauut Ahuawa a maemae pau pono loa ka

opala me ke oka, a ina no e kanana hou aku iloko o ka aa Niu maloo
maikai loa no ia.

A e hoopaila ia me hookahi kauna pohaku wela, a maalili inu
i hookaht iwi Opihi kualima piha, ekolu manawa o ka la, a ekolu a
eha la paha, pau ka inu ana ke mulea loa mai ka laau,

He laau lapaau hoola hikiwawe ka Awa no na ma'i Luhi,
Mauha, Maopaopa a me na mea like, i loohia i ke kino na iala o ke
kane a me wahine i hooikaika i na hana kaumaha a pokala.

Penel e hana ai: E auau ka mua iloko o ka wai luu poo
kahawai a i ole mapuna. Ika hoi ana mai mai ka auau mai ua wali
mua na mana Awa elima, e hoka me ka wai Niu hachao o ekolu
hapaha ka ptha o ka apu Niu kanana a maemae me ka mauu
Ahuawa, a inu aku a hoomanalo me ka hapa puna Ko Kea, a i ole,
Mata lholena pali, a ai aku ka i'a ono me ka poe t hoomakaukau ia

e ka poe noho hale, a maona komo ka olopu wai a puhi no hoi ka piha
ipupaka.

A ke hoomane'o mai ka hana a ka apu Awa, haule aku no
hiamoe, hookahi no ia moe ana ao ka po ke ole e hoala ia ¢ ka pua
mimi, a | ke ao ana kakahiaka nui hele hott e hiu wai mamua o ka ai

ana, a hele hou i ka hana e ike iho no ce ua like oe me ke kanaka hou
1 pa hana mua ole.

He laau lapaau maikai loa keia mau Awa hiwa, Awa mo'i,

. Awa papa eleele no ka ma'i Mimi paa, a me Mimi kulu paha,
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to urinate) and even perhaps Mimi kulu (difficulty urinating). *
This is how the preparation is done: Tive "Awa root
branches are chewed, and if more 'Awa is desired then a Niu shell
full is made with'Awa pieces that have been pounded. The ‘Awa
is strained with 'Ahu'awa sedge and let to stand in a Niu shell cup.
Then, four inches of ' Olena, that have been crushed to soften it, are
placed in the liquid. The liquid is mixed with half or more of the
ripe Niu liquid.

Some suitable small sized stones that are glowing hot
are lossed into the liquid to heat it up. The hot rocks inside of the
liquid are stirred with four young Ki leaf shoots that come from
plant. The very top of the shoots, one at a time, is used to stir the
liquid until it turns dark. The liquid is stirred until all the leaves
are used up, then, the liquid is drunk while it is still warm. When
the “apu has been drunk, then half of a ‘Uwala Huamoa or a
Mahihi, the size of a fist is eaten, Half of it can be eaten raw with
the skin peeled off.

This works well as a purgative to end constipation and the
patient would drink a lot of spring water, one to even three drinks
are enough.

The "Awa Moi and the "Awa Papa ke'oke'o are good
medicines for ka ma'i ‘eha iloko o ke po'o a holo i na mahamaha
me nd maka (headache that travel to the temples and eyes), that is,
Po'o hua'i (splitting headache). .

This is how the preparation is done: The "Awa is dried
until half dry, and then it is cut up into picces suilable for
chewing, both flesh and roots. One to two pieces of flesh and even
roots are chewed, every half hour and broiled Niu meat is chewed
to counter the aftertaste of the 'Awa. The sediment of both "Awa
and Niu are spat out. '

From the third to the fifth day, the ‘Awa is chewed and

¥ Translated in the 1922 publication as, "For difficulty in passing urine”.

English Translation 54

Penei ¢ hana ai: E mama i elima mana Awa, a ina ma ke Awa
alaila, e piha ka puniu i ka apanapana Awa e ku'l ai. Hoka i ka Awa
a kanana me ka mauu Ahuawa, a ku ka Awa iloko o ka apu puniu
alaila e hookomo iho i hookahi kauna iniki Olena, i lomilomi ia a acae

a e hockomo iho iloko o ka apu wai Awa i hui ia me hapalua a oi iki
apu Nin waj Niu oo,

E kaa ilio i wahi pohaku uuku kupono wela ano enaena no
ka ho'omoa ana i ka wai Awa laau, e koaikoai iho i ka pohaku wela
iloko o ka apu Awa me ho'okahi kauna mu'e Lai o luna o ka mu'o lati
kahi e koaiai ai, ma ka pakahi e hana ai a hauli ae ana ia mu'o a pela
akuana a pau na mu's lai. Alaila e inuaku i ka wa ano putnehana no
okawai Awa, a pauka apu Awa i ka inu alaila e aj aku i ka hapalua
o ka Uwala Huamoa a Mohijhi paha i like ka nui me ka puup-uu lima,
a o ka hapalua o ia ke ai maka kolikoli ka ili a pau.

E hoonoha Jaau noha ke paa ka lepo, a e inu aku i ka
waipuna he hookahi a i ka ekolu paha ihu ana pau.

He laau lapaau maikai ka Awa Mo'i ame Awa Papa keokeo
no ka ma’i eha iloko o ke poo a holo i na mahamaha me na maka oia
hoi ka ma'i Poo huai,

Penei e hana ai i ka laauw: O ka Awa i kaulai ia a hapa maloo
e pokepoke a apanapana kupono no ka naunau ana i ka fo Awa a me
aa, alaila, 1 hookald a elua apana {'o a me aa paha e naunau mau at §
kela a me keia hapalua hora, a i Niu pulehu ka hoomanalo mahope
aku o ka moni ana i ka wai o ka Awa i naunau ia a puhi ke oka a pela
no e puhi ai i ke oka o ka Niu.

Mai ka ekolu la a i ka elima la e naunau mauaiika Awaa
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spring water and fermented sea water is constantly drunk. Half a
‘apu kai that is drunk works as a purgative to undo the
constipation. ,

With the treatment described above, only the ‘Awa as
prepared can counter the illnesses of Lele, Pala, Puuptiu "6hune
{bumpy skin rash), Me'eau (itch) and other types of Puupu'u
(lumps) known and familiar that are contagious, and so too, for
the illnesses Maka ‘ula'ula (Pinkeye, lit. reddish eyes) and 'Ea
Makahonu, ®

The ashes of the 'Awa are a good medicine for "Ea and
Pa'aoao.

This is how the preparation is done: The sediment from
the preparation of ‘Awa, that has been drunk, is set out to dry. It
is then burnt in a fire until ashes have formed. These ashes are
mixed with the ashes of Pili (FHeteropogon contortus (L.) . Beauv.
ex. Roem. & Schult.) and the blacked remains of a Kukui nut that
has been broiled to a crisp.

These ashes and the blacked Kukui nut remains are
blended together, and this is the medicine used to smear and treat
the tongtie of children with "Ea. The symptoms are mucus running
down from the mouth and a pale whitish matter which swells up
on the tongue and is scratched off with a piece of pa'ipa't kapa.

This is done three times a day and for five days. The child
drinks Ko'oko'olau liquid, which has been warmed with hot stones
and allowed to cool down before drinking,.

All the types of 'Awa can {except the 'AwalauancaKane)
be mixed in the many medicinal “apu for serious illnesses like
Kohepopo and Waidpua.

This is how the mixing is done: One woman's hatful of
piecee'; of "Awa flesh and root that have been half dried, one

* Translated In the 1922 publication as "to bar off contagious dieases of all
sorls, especially skin diseases and eye trouble.”

English Translation 55

einut mau no hoi i ka walpuna a wai hukahu kai paha. Hapa apu kai
ka laau hoonoha e inu ai ke paapaa mai ka lepo.

Me keia hana ana ae la no e hana ai ka Awa wale no no ke
paleana aku i na ma't Lele, Pala, Puupuu chune, me Meeau, a me na
ano Puupuu eae i ike a maa ia he lele mai kekahi mea mai a i kekahi,
a pela pu ka ma'i Maka ulaula a me ka Ea makahonu.

O ka lehu o ka Awa he laau maikai ia no na ma’i Ea a me
Paaoao.

Penei e hana ai: Oke oka o ka Awa i inuia e kaulaiiaiaoka
Awa a maloo,ae puhi ia i ke ahi a loaa maj ka lehu, a ota lehu hui

aku me ka lehu o ke pili hale a me ka eleele o ke Kukui i pulehuiaa
moa papaa.

E kawili hui ia keia mau lehu me ka eleele 0 ke Kukui a hui
maikai a oia ka laau e hapala a e hana ai i ke alelo a me ka lehelehe o
ke keiki i loaa i ka ma'i Ea, e kahe nui maj ana ka wale o ka wahaae
pepehu ae ana ka mea keokeo o tuna o kealelo,ae kope mai no hoi
ia me me kahi apana kapa paupau.

E hana i ekolu manawaokalaaei elima la e hana mau ai.
A einu ke keiki i ka wai Kookoolau i hoomc'a ia me ka pohaku wela
aia no hoi a maalili ka wai alaila inu aku.

He hiki i na Awa a pau (koe ka Awa Lauaneakane) ke
hoohuihui ia ifoko o na apu laau he nui, no na ma'i ko'ikot no
hoi e like me ke Kohepopo a me Waiopua.

Penei e hana hoohuihui ia ai: Hookahi papale wahine piha i
faapana o Awa a me aa i maloo hapa, hookahi piha papale wahine
| ka mauu Thiai (ka mu'o ka lau me ke kino), hookahi hua Noni oo

*Olelo Hawaii 55



woman's hatful of ‘Thiai (the leaf buds, the leaves and stalk), four
yellowish ripe Noni fruit, one woman's hatful of the ‘Ohin‘al leaf
bud, one piece of ‘Ohfa ‘ai bark, the size of a large open hand [are
gathered].

All of these ingredients are pounded into a mash and
mixed with one cup of Niu water and prepared like drinking
"Awa. The liquid is strained using " Ahuawa sedge until it is free of
any sediment. Then it is covered with four glowing hot stones and
the stones are left in the liquid until they have cooled. The liquid
is then strained again with dried Niu roots.

One mouthful of the medicine is taken once and this is
done three times a day for five days. However, if the medicine is
bitter and tastes rather awful or weak, then it was not to be drunk
again. A whole day would pass until the treatment discussed just
above was started again as directed.

This medicinal ‘apu and treatment is called Piipfiolono [?],
which is also the name of this apu. ‘

The 'Awa, all types of it except the 'Awa LauaneaKane, are
used for the illness Pu'upa'a (Haku ala), that is‘eha a na waliwali
o ka puupa‘a (the pain and weakening of the Puupa‘a\kidneys).

This is how the preparation is done: One Niu cup full of
‘Awa flesh and rools, chewed or perhaps thoroughly pounded.
The 'Awa is hand kneaded until a very good mash is formed, then

four Ki leaf shoots, two arms length, are pounded until both the
whitish and dark parts are mixed well into a mash. This is then
mixed together with the ‘Awa and also with three fourths a Niu
cup full of spring waler.

It is strained and prepared in the customary way drinking
*‘Awa is done. The ‘Awa and Ki leaf liquid is squeezed, mixed and
strained using "Ahu'awa sedge until it is clean, then it is drunk
before eating. This is done twice a day in the morning and the
evening. One to two mouthfuls of spring water are taken to
counteract the aftertaste of swallowing the ‘apu’Awa.

English Translation 56

halena, hookahi piha papale wahine i ka mu'o Ohia ai, hookahi papaa
Ohia ai like me ka peahi lima ka nui.

Ekuii ia kela mau laau a pau i ka wali, hui aku hookahi apu
Niu wai hana e like me ka hana ana o ka Awa inu, a kanana me ka
mauu Ahuawa a maemae oka ole, alatla, e peoipoi ia me hookahi

kr:mna pohaku enaena, a maalili lawe ka pohaku a kanana hou me ka
aa Niu maloo.

Alaila e inu i hookakhi Olopu laau i ka manawa hookahi a i
ekolu manawa o ka la a i elima la e inu mai ai. Aka nae, ina e mulea
a awaawa pinaea ka laau mai inu hou aku. Hoalo | hookahi laa ia la

e hoomakaukau hou ai i na laau i hai ia ae la, a hana no e like me na
kuhikuhi ana.

Ua kapa ia keia apu laau a hana laau ana, he Piipiiolono oia
no ka inoa o keia apu.

He laau lapaau maikai ka Awa na ano Awa a pau, koe ka
Awalauanekane, no ka ma'i o ka Puupaa (Hakuala) oia paha eha a
nawaliwali o ka puupaa.

Penei e hana ai: I hookahi piha apu Niu i ka i'c a me ke aa
Awa, mama a i ole ku'i paha a pau pono ka apu Niu piha kaomi i ka
Awa, a wali pono loa ka Awa alaila e ku'ikui iho i hookahi kauna
muo lai o elua kikoo lima ka loihi, e ku'i mai ke keokeo a ka uliuli a
wall matkal ka muto a1, e hoohui aku me ka Awa wali hui nku me
ekolu hapaha piha apu Niu i ka waipuna.

A kanana hoka iho e like me ka hana maa mau ana i ka Awa,
e uwi i ka wai Awa me La'i i hui ia a kanana me ka mauu Ahuawa a
maemae, alaila inu aku mamua o ka ai ana. A i elua manawa o ka la
kakahiaka me ahiahi a e hoomanalo aku me hookahi a elua olopua
waipuna, mahope o ka moni ana i ka apu Awa.
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Two mouthfuls of spring water are to be constantly drunk
if at all possible, perhaps even taking it eight {imes a day.

Eating a lot of salty foods with meats and fish with dark
colored meat is forbidden. Pikonia is the illness; "Awa hokale
(watery or diluted*Awa) is the medicine. **

The ‘Awa is a good medicine for Pi'ao kiilou (and
perhaps "iao pelu) * of women who have or have not given birth.

This is how thé mixing of the ‘Awa and other plant
materials is done to obtain a medicine:

Four knobby nodes of *Awa (only the flesh), one handful
of ripe P6polo berries, four"Akoko leaf buds and two leaves from
just below the leaf buds, the top portion of two Kikawaioa femn
shoots (no stems), one handful of Kiakaepua'a leaf buds and
leaves.

All these ingredients are pounded together into a mash,
and two kualimu ‘Opihi shells full of fresh Niu water is mixed in.
The liquid is then prepared as is done for drinking ‘Awa. It is
squeezed and strained with dried Niu sheaths until it is clean of
any sediments, then it is ready to drink. When it is time to eat,
cight llima flower buds are first chewed and swallowed, then the
medicine is drunk afterwards. After a little while has passed, half
of the fresh Niu water is drunk. -

This is done two times a day, in the morning and the
evening until five medicinal ‘apu have been taken. Spring water

is drunk a lot with Ko'okc'olau liquid that has been heated up with
glowing hot rocks. This is done with the same restrictions
placed upon the medicinal ‘apu used for the illness Pu'upa'a, just
discussed. It is an excellent medicine for girls twelve years of age
to drink.

* ¥ Note: This last phrase was apparently edited out In the 1922
publication.

*! Translated in the 1922 publication as, "For displacement of the womb".

English Translation 57

A einumauakuielua o olopu waipuna ina paha elua kauna
manawa i ka la e inu olopu waipuna ai maikai loa kela,

E kapu hoi ka ai nuj ana i na mea paakai me na jo
holcholona a meia i'o eleele. Pikonia ka ma'i, he Awa hokale ka laau

He laau lapaau maikai no hoi ka Awa no ka ma'i Puao kulou
(a Puao pelu paha) o na wahine i hanau a hanat keiki ole.

Penei e hana hoohuihui aiika Aw

. a me na Jaau e ae a Joaa
mai ka laau lapaau,

Hookahi kauna pu'u hakai o ka Awa (o wale no), hookahi
piha poho lima hua pala o ka Po

polo, hookahi kauna muo a me elua
laum

alz.xlo iho o ka Akoko, elua pepee (aole ke kanokano) Kikawaioa,
hookahi piha poho lima mu'o a me lau Kukaepuaa.

Kui hui i keia maumea a paui ka wali,

’ hui aku me elua pih
iwi Opihi kualimu i ka w ok

ai Niu liaohao. A e hana e like me ka hoka
ana i ka Awa no ka ing ana, uwi ka wai a kan

& maem

ana me ka aa Niu maloo
ae, makaukau no ka inu ana, ia wa e ai naunau a moni mua

aku i elua kawma opuru Ilima, a inu aku no hoi ka laau mahope, a
r

liuli'u iki alaila inu mai ka hapalua o ka wai o ka Niu hachao

T elua manawa o ka Ia kakahiaka me ke ahiahi a i elima no
hoi apu laau, Inu nui i ka waipuna a me ka wai Kookoolau i hoomo'a
ia me ka pohaku wela enaena, like na med kapu me ko ka apu laau no

* ") . a
ka ma'i Pu'upaa mamua ae. He Jaau maikai loa keia e inu ai na
kaikamahine ekolu kauna makahiki.
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The following are the various types of ‘Awa and their
Individual names: .

‘Awa Hiwa. Its leaf is kind of round like the Maunaloa
and perhaps the ‘Ohia ‘ai. The leaf is kind of smooth, shiny and
brittle. This type of ‘Awa is very black and its sections are very
long. The use and sanctification of this plant was done by the
kahuna ho'omanamana. Its fruit is very rare and the kahuna 11aha
used its leaf bud and tap roots for medicines, *

‘Awa M&'L. The general appearance of its stalk is a darkish
color, and its sections are slightly shorter in length than the ‘Awa
Hiwa. It is sort of pale at the joints of the sections. The leaf buds of
the ‘Awa and the roots are a good medicine and the leaf is shiny.

*Awa Papa ‘ele‘ele. The body is like the 'Awa Hiwa, but,
the sections of the stalk are short and its leaves are slightly bigger,
and in this regard its general appearance is like the'Awa Mai.

"Awa Papa ke'oke'o. It is whitish all around. Its leaves,
body and sections are like the "Awa Papa ‘eleele. This is a
commonly found "Awa in the forest. Its growth is prolific and
spread out.

‘Awa Mikea. The body and the stalks of this 'Awa are
pale white. Its sections are kind of long like the 'Awa Hiwa, and its
joints at the sections are kind of reddish. The leaf is perhaps like
the 'Awa Papa ke'oke'o and the fruit is numerous like other types
of ‘Awa.

‘Awa Néne (Awa Kua'ea is the secret name), The stalks
of this ‘Awa are like the ‘Awa Mikea. Furthermore, ils general
appearance is spotied and kind of lumpy like the spots of a turtle’s
back or also like the Moa hulu Néng.

*Awa Mokihana. The leaf and its pale white color are like
the "Awa Makea's. The sections are very small like the young

# ‘¢ Note: The references to kihuna were apparently edited out from the
1922 publication.

English Translation 58

Eia iho ke ano o na Awa a me ko lakou mau inoa pakahi.

Awa Hiwa. He lau ano peepoe like me ko ka Maunaloa a
Ohia ai no paha, he ano mahumahu a hamani ka hinuhinu o ka lau.
He eleele paa loa keia ano Awa, a loloa no hoi ka puna {pona), he
hoohana a hookapukapu e na kahuna hoomanamana, he ano

kakaikahi kona hua ana, a i na kahuna haha he laau lapaau mai kon
mir'o kona mole.

Awa Mo'i. He hauli ka nanaina o kona akaaka, a emi iki mai
ka loaloa o kona pona i ko ka Awa Hiwa, a he ano hakeakea no hoi

ma ka hookuina o na pona, He laau lapaau maikai ka mu'o o ka Awa
a ke aa, he hinuhinu ka lau.

Awa Papa eleele. Like ke kino me ko ka Awa Hiwa, aka nae,
he pokepoko ko Puna, a | ole (akaaka) he ano nunui iki ae ko fanel
lau, a like no hol ka nanaina me ko ka Awa Moi.

- Awa Papa keokeo, He keokeo no kona mau ano a pau, a like
no ka lau ke kino a me ka pona (puna) me ko ka Awa papa eleele. O
keia ke ano Awa loaa nui a ano ulu ma ka nahelehele hoi ke ano o
kona ulu ana kiwalao ana ma na wahi ulu nui o keia ano Awa,

Awa Makea. I1e keckeo ke kino a me ka akaaka o keia Awa.

Ano like ka loloa o ka pona (puna) me ka Awa hiwa, a he wahi mea
haulaula nae ma ka hookuina o na pona, like paha ka lau me ka Awa
Papa keokeo, like ke nunui o hua me na Awa e ae.

Awa Nene (Awa Kuaea ka inoa huna) . He like ka akaaka
o kela Awa me ko ka Awa Makea. Bia na[e] he kikokiko kona nanaina

a ano apuupun no hoi like paha me ke kikokiko o ke kua ea o ka
Honu, a i ole me ka Mea hulu nene no hoi.

Awa Mokihana. He like ka lau a me ke keokeo me ka Awa
Makea. Pekepeke liilii ka pona i like aku me ka Ohe opiopio lilii.
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‘Ohe (Schizostachyum glaucifolium (Rupr.) Munro). This is the
‘Awa in which the fruit and stalks are taken by birds and placed in
trees. It is called "Ka "Awa kau 18'au.” There is a kind of fragrance
smelled when drinking this'Awa and its potency increased when
it has been properly drunk.

34. AwalauaneaKane

(perhaps ‘AwalauaKane, and Mai'a Pilo

(and Pilo) are the correct names of this plant).
Capparis sandwichiana DC*

This is a plant very much like the root and growth of the
'Ulei. It has yellowish, pale white flowers; and the leaves are sooty
and fat like a succulent (hapaupa'u pepehu). Its leaves, flower and
sap have a foul odor. This is why it is called Pilo. Its flower twists
like the Mafa Iholena, when it starts to bloom, hence it is called
Mai'a Pilo [Maia pilo] and Ktipaoa is another name for it.

Its growth is stunted upon the cliffs and at the places
close to the mountain. Some people have called it Kupali‘i, which
is another name for this plant. It has not much value in terms of
medicine. In the practice of Haha, the sappy, sort of milk of this
plant is the only thing used. It is made into a medicine for the
illness Hehe. .

This is how it is prepared: Two tap roots of lhis plant are
pounded, two tap roots of the Pakdamole, one ‘Ama‘'uma'u shoot,
and a piece of Kukui bark, not too big are gathered. These
ingredients are pounded into a mash and rolled up in dried Niu
sheath. The medicinal liquid is squeezed and smeared on top of
the H&he with some of the medicine retained directly above the

™ ¥ Note: This heading and subheading were apparently edited out of the
1922 publication and the text was listed under*Awa,

English Translation 59

Okeia keano Awa e lawe ia ai ka

inu ana o keia Aw
kupono ka inu ana,

i . hua me ka aka e ka manu a ka iluna
o kekumidaau, a kapa inoa ia ai "Ka Awa kau laaq.

" Heano aala ka

a, a he ikaika loa ka ona ke oj aku mamua o ke

34. Awa Lauaneakane (Awa Lauakane paha,
a he Mai'a pilo (a pilo) ka inoa pololei o keia laau).

He laau maoli no keia tike ke kumu a me ka ulu ana me ka

Ulei, he pua keokeo halena, he ha
ka ea o kona lau, praame ka w

hoomaka ae e P, pela i ka
inoa no ke pilo o keia taau

He ulu aanalii kona ulu anai ka

\paupa‘y pepehu ka lay, he pilopilo
; ‘ ai o kona kino, a no ia mea i kapa ia
ai he Pilo. A no ka owili like me ka Maia Iholen -

a o ka pua ke

pa ia ai he Mai'a Pilo, a he Kupaona kekahi

pali (ke kaulupaii),_ ama na

wahi e pili kuahiwi, a ua papatkekahi poe he Kupalii kekahi inoa o

keta laau. Aohe nui o k

a waitwai o keia laau ma ka mea pili laau

lapaau, malalo o na papa hana hana koe wale no ke kahu ano waiy

o keia laau, he hana ia i laau no ka mai Hehe.

Penei e hana ai: E ky'ikus i elua mole-o keja |
elua mole Iikamole, hookahi pepée Amaumau, a
Kukui acle nui toa. Kui a wali popo iloko o ka aa Ni

ae ka wai laau a hapala maluna o k
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aau, Hui puia

me kahi papaa _

u maloo, a uwi

ama'i Hehe ine ka hookoe ana

-





