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TAMARIND TREE
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“Tamarind is a tropical tree. Native to Africa in Sudan, Cameroon, Nigeria, Kenya, Zambia, and Tanzania, it was later
imported to tropical Asia and Latin America. much in mexico Names of tamarind in different regions call Thai tamarind,
Central region, Kham, Southern region, Talub Korat, Muang Klong (Karen-Kanchanaburi), Apial, Khmer, Surin
Province. In English, the word tamarind is derived from Arabic: ¢, sgss (tamr hindi) meaning Indian date. There are
two types of tamarind in Thailand: sour tamarind and sweet tamarind. There are many varieties of sweet tamarind
such as Honey dates, Muen Jong, golden color, sometimes called tamarind according to the nature of the pod,
such as tamarind pods, tamarind pods, tamarind pods, tamarind pods, flat pods. The only tamarind is the tamarind
pod with only one round fort. Food benefits Tamarind tamarind can be used for cooking in many parts, including
young leaves, young pods, old pods and seeds can be roasted and eaten. Tamarind paste made from mature tamarind
pods is an important sour condiment in Thai cuisine, such as Kaeng Som, Tom Som, Son-in-law's eggs, sweet fish
sauce, young tamarind leaves and shoots are added to a salad or added to a boil to add a sour taste. And can also
be used to make many kinds of desserts such as preserved tamarind, glass tamarind, mixed tamarind, stir-fried
tamarind, etc. Herbs to relieve constipation. Use 10-30 mature pods or tamarind.The pods (about 70-150 grams in
weight) are dipped in salt and eaten. or add salt, add juice to drink To cure diarrhea, the army uses the bark, either
fresh or dried, about 1-2 handfuls (15-30 grams) boiled with lime water or drinking water.taking intestinal parasites
Use roasted seeds, shelled, remove the meat inside the seeds, soak in salted water until soft. Eat 20-30 seeds at a
time, suitable for deworming roundworms.Relieve coughing, phlegm stuck in the throat Use the pulp of the pod or
the tamarind with salt to eat."

RAYAVADEE

KRABI ¢ THAILAND



