
Ocimumbasilicum
Ocimumbasilicum, commonly known as Thai basil is a member of the
Lamiaceae family, also known as the mint family. It is closely related to the
more common variety of basil known as Ocimumbasilicum var. basilicum or
Genovese basil. Thai basil is widely used in Southeast Asian cuisine,
particularly in Thai, Vietnamese, and Lao cuisines, for its distinct flavor and
aroma.

 

Culinary Uses of Ocimumbasilicum (Thai Basil)
1. Culinary Herb: Thai basil is primarily used as a culinary herb to add flavor
and aroma to various dishes. It has a sweet, slightly spicy flavor with hints of
anise and licorice, which pairs well with savory dishes.

2. Southeast Asian Cuisine: Thai basil is a staple ingredient in Thai cuisine,
where it is commonly used in dishes such as Thai basil chicken (Pad Krapow
Gai), Thai basil beef (Pad Krapow Nua), and Thai basil fried rice (Khao Pad
Krapow). It is also used in Vietnamese and Lao cuisines in dishes like
Vietnamese pho and Lao larb.

3. Condiment: Fresh Thai basil leaves are often used as a garnish or
condiment to enhance the flavor and presentation of dishes. They can be
added to salads, soups, curries, stir-fries, and noodle dishes.

4. Flavoring Agent: Thai basil leaves are used to infuse flavor into oils,
vinegars, sauces, and marinades. They can also be added to homemade pesto
or blended into sauces and dips.

Kingdom: Plantae
Order: Lamiales
Family: Lamiaceae
Genus:  Ocimum
Species: O. basilicum



Medicinal Properties
1. Antioxidant Activity: Thai basil contains antioxidants such as flavonoids and
phenolic compounds, which help neutralize free radicals in the body and reduce
oxidative stress.

2. Anti-inflammatory Effects: Some studies suggest that compounds found in
basil, including Thai basil, may have anti-inflammatory properties, which can
help reduce inflammation and alleviate symptoms of inflammatory conditions.

3. Digestive Aid: Basil, including Thai basil, is known to aid digestion and relieve
gastrointestinal discomfort. It may help stimulate digestion, reduce bloating, and
alleviate symptoms of indigestion.

4. Antimicrobial Properties: Basil has antimicrobial properties that may help
inhibit the growth of bacteria, fungi, and other pathogens. It may contribute to
overall oral health and help prevent infections.

5. Stress Relief: The aroma of Thai basil, similar to other varieties of basil, is
believed to have calming and stress-relieving effects. It may help promote
relaxation and mental well-being when used in aromatherapy or herbal teas.


