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Acacia (Cha-om) is a type of acacia plant that is popular in every region of Thailand. It is a perennial plant. Both old
and young leaves are used as a Thai herb. The stem of the cha-om plant has thorns. The leaves are small and have
a pungent smell. Young leaves of the cha-om plant or the tops of the leaves can be eaten. They have different names
in each region. It is usually planted along fences because of its thorns. It is also a vegetable that can be eaten all
year round. How to eat: Boil or blanch the tops of the cha-om plant and eat with chili paste or omelet. Medicinal

properties: Relieves stomachache, flatulence, bloating, intestinal gas, and treats inflamed tongue with a red rash.
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