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GALANGAL

é}’u@gj‘itﬁ umm’h i eglunedds (Dulddugn L“TJuﬁwuulwsﬁﬁﬂmT?ﬁTumjﬂivmummﬂum:mﬂ"lmmmz
4

| @ oA da
e WWUNshUA
a aA A

fulaflisy an

Foa1Uydudnie ﬂgﬂfﬂmu (na19) 9mMean (mile) 91mad9 (axiusenidusinile, mile) ax oIy (nz Wigy
WEDIADU) LAY LAZLOOLAY (NZIWTYY Lma@omu) aﬂwm“mﬂquwmam dnduldaugn g 1.5-2 Lumfaﬂmu@wumu g
JouazUaestalau Lu@‘iumme\um Snaunenianiz WuiALI39vady JUluven JuUrIUTeIeUvRUIUIU NI19 7-9 U, 817
20-40 %Y. pon 4o eeNfiven AENYeINALEN NFUABNFYN Imummnmﬂwa@mﬂuq Uasusnidu 3 nav ﬂa“u‘i*mmmmma
Auny Twuszavgule wa Wuwaudsumnls nyvnay asswen duRefivhunlduslominoguenmsvnue ¥l lugua
AuEn 13ﬁ‘w?nmen%ﬁm‘iﬁsﬁnﬂudauﬂixnw oniu unsimaesuazunneuaznumaliilidsulaan Sunumlunssunauan
yeuiiouazan miedhseu umievesinfiiezunsueneenunannsdulsu 1019 Uz 08 3 1heuTunuied ey 6-8 Lheu
Funareeu therguinnin 1 Usadusun UinanihdunensameUszinm 3% mievrseunvanuarainldbunauuazinin 1
g 1eBgrsniven wmiunufuanties qniden wiuviey pont¥mudnainindeu watrvdesenms ufaaufioy endou du
uithlUds v iuewin mudiadies unzats Wwirafafou ufines &ﬁiﬂﬁm@ﬂﬂ‘ﬁﬂﬁq%éﬂj'}L“%/’OLLUﬂﬁL?EJ vihiumen
semzanrSqrsrinti s uuasde fdnerusiald Waaufuaziaieriulszdnsnmiunisidausas 91 aansusves
& Tuhd Fuaw annssniay Fufiuwalunsinizenms diFenuaiity gudemliFnmnainindeu

Galangal is a plant with an underground stem called "rhizome" in the ginger family. It is a herbaceous plant and a
medicinal plant used in cooking in Thailand and Indonesia. Other common names for galangal are kutuk rohini
(Central), galangal hip (North), galangal luang (Northeast, North), sae chei (Karen, Mae Hong Son) and sae oe koi
(Karen, Mae Hong Son). Botanical characteristics: Galangal is a herbaceous plant, 1.5-2 meters tall above the
ground. The rhizome has clear nodes and segments. The flesh is yellow and has a unique fragrance. The leaves are
simple and alternate, lanceolate, elliptic or nearly parallel, 7-9 cm wide and 20-40 cm long. Flowers: Inflorescence
at the tip. Small flowers with white petals connected at the base into a short tube and divided into 3 lobes at the
tip, the largest lobes with red stripes. The bracts are oval. The fruit is a dry, dehiscent, round fruit. Medicinal properties:
Galangal is a plant that has many uses in food. Used in Tom Kha, Tom Yum, all types of curry paste contain galangal
as an ingredient, except for Kaeng Lueang and Kaeng Kor, and in the South, galangal is not commonly added.
It plays a role in removing the fishy smell of meat and fish. Young galangal shoots are the shoots of galangal that
have just sprouted from the underground stem. If they are about 3 months old, they are called young galangal.
If they are 6-8 months old, they are called young galangal. If they are more than 1year old, they are considered old
galangal. The essential oil content is about 3%. Young galangal shoots, both fresh and blanched, are used in curry
paste and chili paste, and in salads. Galangal also has medicinal properties. The old rhizome relieves stomachache,
colic, and flatulence. The flowers are used to treat ringworm. The fruits aid digestion, relieve nausea, and vomiting.
The old stems are simmered with coconut oil and applied to relieve aches and cramps. The leaves have a spicy taste
and are used to treat worms. Galangal extract has antibacterial properties. The essential oil from galangal has the
effect of causing insect eggs to shrink and eliminate some types of fungi. It can be mixed with neem to increase
the effectiveness of insect elimination. Galangal reduces intestinal contractions, expels bile, expels gas, reduces

inflammation, inhibits stomach ulcers, and kills bacteria and fungi. It is used to treat ringworm.

RAYAVADEE

KRABI ¢ THAILAND



