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Abstract

Herbs are commonly found in different regions of Thailand and can develop
and grow according to the terrain and climate. There are many species and names that
differ in local languages. Herbs have unique properties. Some can be cooked as
medicine. Or used as an ingredient in cooking According to the folk wisdom of each
locality that has been passed down from the past.

From studies and surveys of local herbs Cognitive properties And local herbal
food, lemongrass, basil, and chili were found to be ingredients in almost every food
out of 16 types of food, 161 items, ranked from the most, chili (60.24%), lemon basil
(36.64%), lemongrass (36.02%) and so-on. In addition to being used in cooking, it also
has properties that help relieve ailments such as lemongrass, galangal, plai, lemon
basil, holy basil, garlic, red onion, sand ginger, indian borage,rice paddy herb, tamarind
leaf, it is used to alleviate underlying ailments such as.indigestion. Cure flu symptoms
Cure dizziness etc. Herbs that occur naturally in the'wild that are both herbal medicine
according to the textbook. But the villagers did not know the benefit Which can be
eaten as food, such as the sky shining, vines, mackerel, and other herbs The villagers
only use it to cook food to"add flavor and it is seasonal.

Therefore, the implementatiomof thewrésearch project resulted.in the exchange
of knowledge about local herbs and tocal herbal food between. researchers and
villagers. Causing villagers to gain knowledge about the benefits Nutritional value And
conservation of'local herbs With satisfaction assessment results:from experts 40 folk
scholafszand vilkagers_have assessed satisfaction with thg mean level-of satisfaction
with the'system: Thesmean of 4.69 and the standard dewiation of 0.46, which showed

a very goodslevel of satisfaction.
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