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Agasta is a small tree in the genus Sesbania. It has other local names as follows: Cassia house (central), Cassia
white, Cassia red (Bangkok, Chiang Mai), Cassia (central), Cassia flower red, Cassia flower white. Botanical characteristics:
Cassia is a small tree, 3-6 meters tall, with many branches. The bark is brown mixed with gray, rough, and scaly.
Leaves are compound pinnate, alternately arranged. Leaflets are elliptic with parallel edges, 1-1.5 cm wide, 3-4 cm
long, with a rounded tip and base, smooth edges, and smooth leaf surface. Green. Flowers are in clusters at the
leaf axils of 2-4 flowers. The flowers are white or red and fragrant. There are 60 white stamens. Fruits are pods, 8-15 cm
long. When mature, the pods split into 2 halves. There are many round, flat, brown seeds. Uses: The edible parts of
the Cassia are young shoots. Young pods appear during the rainy season. Young leaves have a sweet taste. Young
flowers appear during the winter. The sesbania flower contains dietary fiber, calcium, phosphorus, iron, carotene,
vitamin A, vitamin B1, vitamin B2, and vitamin C. Before cooking, remove the stamens to reduce bitterness. The
edible parts of the sesbania can be used in many dishes, such as sour curry with sesbania flowers, yellow curry with
grouper fish with sesbania flowers. The young sesbania flowers and young pods can be boiled and dipped in chili
paste. All of these are valuable and beneficial foods. Medicine: Boil the sesbania bark and squeeze the juice to drink

to treat diarrhea, dysentery, and nosebleeds. The sesbania flowers help reduce fever and neutralize toxins from fever.
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