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BUTTERFLY PEA
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Butterfly pea (Clitoria ternatea L.) is a climbing plant with soft hairy stems. It originated in South America and can
be grown throughout the tropics. Other local names are Daeng Chan (Chiang Mai), Uaeng Chan, Eng Chan. When
the juice is squeezed, it will be purple and blue. Its color can be used in a variety of ways, such as in cooking and
in tie-dyeing fabric, using butterfly pea color for dyeing. Botanical characteristics: white, blue, and purple flowers.
The flowers are solitary, shaped like a scallop shell, in pairs at the leaf axils. There are 5 petals. When fully bloomed,
the flowers are 2.5-3.5 centimeters long with a rounded petal cover and a concave tip. The center is yellow. There
are both double and triple flowers. Single-layer flowers have large outer petals with yellow centers, while the inner
petals are small, but double-layered flowers have equal petals that are layered in a spiral [2]. It blooms almost all
year round. The dry fruit is a flat pod, 1-1.5 centimeters wide and 5-8 centimeters long. The seeds are kidney-shaped
and black, with 5-10 seeds. Medicinal properties: Flowers are used to grow hair to make hair thick and black. Shinier
because the butterfly pea flower contains the substance "Anthocyanin” which helps stimulate blood circulation,
allowing the blood to flow to various parts better. The flower can be squeezed to cook rice, helping the cooked rice
to have beautiful colors. Butterfly pea is another type of flower that is popularly used in cooking. Usually, the color
from boiling and squeezing the flower juice is used to mix with various flours to make Khanom Chan, Tub Tim Krob,
Bua Loi, etc. In addition, the flower can be coated in flour and fried, put in various salads to decorate the plate, or
make omelets or butterfly pea tea. In Malaysia, it is cooked with rice to make it blue and used in dishes that are

similar to Thai rice salad.
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