Peppermint

Mentha canadensis RSB TS REOERRES 2
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Do you know the flavour of mint in
4, toothpaste actually comes from
Peppermint leaves? Thanks to its
freshness, ancient Romans used it as
mouth freshener about 2000 years
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Lemongrass

Cymbopogon citratus
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The scent of Lemongrass makes it perfect
aromatic oil. If you are scared of insect
bites, a Lemongrass sachet can help you!
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Basil

Ocimum basilicum .«
B8 LAMIACEAE 7, %

Bl : hfEE « SRR

(8 - TEDRAED TNBIE, — AR
FRNEE - THMERT eRMBHERSE
H) » BERAFEESE

Do you like Viethnamese food? Basil leaf is
one of the common ingredients in their
seasoning. Moreover, they also serve as
natural insect repellents! )
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Perilla

Perilla frutescens
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Why does a piece of Perilla leaf is served

with sushi or rice ball? The local peoples .
believe the Perilla leaves can psoopjfhe *%ﬁﬂ T
stomach or intestinal pain caused by ‘

seafood.
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Chilli

Capsicum annuum
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Do you feel “hot” and “spicy” when 0000
eating chili peppers? But birds
cannot taste the hot spice! They like *%ﬁﬁ Fruiting :

eating chili and also help to poop the 0000DD

seeds far and wide.
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