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Holy basil (scientific name: Ocimum tenuiflorum) and common names Holy basil, Sacred basil, is in the Lamiaceae
family. It is a herbaceous plant, branching 60-120 centimeters tall. The leaves are usually used in cooking, such as
stir-fried basil. There are 3 varieties of holy basil: red holy basil, white holy basil, and a hybrid of red and white holy
basil. Botanical characteristics: It is a low shrub about 0.3-1 meters tall, rather hard stems, many branches, hairy
stems, long leaf stems, narrow leaves, tapering bases, rounded tips, serrated edges, the front of the leaf is green
or darker red than the back, with clearly visible leaf bones. The flowers bloom in clusters, resembling an umbrella,
at the tips of shoots and branches. The flowers are small, bell-shaped, with petals that are white with purple-red
and white stripes. The seeds are inside the petals, the sepals are purple. The fruit is dry and splits open, and when
ripe the seeds are black. When soaked in water, the seed coat swells into a mucus. Mostly used in cooking various
Thai dishes, only the leaves must be selected. The difference between white basil and red basil is the smell, which
is clearly different. Red basil has a stronger pungent smell. When cooking, the aroma is stronger. It depends on the
cook's preference for which type of basil leaves to use. Properties of leaves Nourish the fire element, expel gas,

relieve stomach pain, relieve flatulence, relieve flatulence, relieve nausea, vomiting, relieve dysentery and expel gas.
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