
Food

Thai food using Thai herbs is now one of the most popular cuisines in the world. Because herb and spice ingredients have beneficial medicinal properties. For example, Tom Yum Goong (Thai famous prawn soup with lemon grass) are combined with many beneficial herbs such as chili, lemon grass, galanga, kaffir lime leaves and lime juice. Chili (Prik) contains capsaicin, a biologically active ingredient good for the respiratory system, blood pressure and heart. Plus, it’s a carminative and anti flatulence agent, and digestant. Lemon grass (Ta-khrai) are used as a diuretic, emmanagogue, antiflatulence, anti flu and antimicrobial agent. Galanga‘s (Kha) therapeutic properties manifest carminative, stomachic, antirheumatic and antimicrobial agents. Kaffir lime leaves (Bai Ma Krut) are used as a garnish. And lime (Ma-nao) contains Hesperidin and Naringin , scientifically proven antiinflammatory flavonoids. It’s also used as an appetizer, and has antitussive, anti flu, stomachic and antiscorbutic properties. 
