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MANILA TAMARIND TREE
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MANILA TAMARIND TREE (scientific name: Pithecellobium dulce) is native to Thailand. Some evidence suggests
that it was native to Mexico, Central America and upper South America, then spread to North America, Guam, the
Philippines and Southeast Asia. It is a large perennial plant with thorny stems, thin leaves and finger-like compound
leaves, small white flower bouquets, clearly visible stamens as tassels. The result is a curved pod, segmented, soft
green pods. When old, it turns pink or red. The flesh is pink or white. sweet or astringent taste If left for a long time,
the meat will be soft and sweet. But if too long, there will be a smell of liquor coming out. The black seed has 1seed
per segment. Tamarind in Thailand is divided into three groups according to the pod type.Large group of pods.
The pods are circular or spirally curved. light green pods white with red or pink Reddish white flesh, sweet, aily,
soft flesh The middle pod group, the pod curves into a circle. The mature pods are light green, pinkish-red, and
have a sweet, oily taste.native species smallest pod circular arc The mature pods are light green and pink with a sweet
and astringent taste. Tamarind is a fruit that is eaten fresh. commercially grown can be used to cook The Mon
people bring tamarind with astringent flavor to sour soup. In medicine, the bark cures diarrhea. Treatment of
mouth ulcers, tooth decay.
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