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The scientific name of Bua Bok is Centella asiatica (L.) Urban. It belongs to the family
Umbelliferae. It is vegetable and herb which is a valuable raw material in
pharmaceutical industry. The most important natural chemicals in Bua Bok is
asiaticoside. It has been claimed to provide various health benefits such as eczema
leprosy etc. There are not many studies or reports on cultivation or production of Bua
Bok. This research studied the effect of leaf age and light intensity on growth rate,
asiaticoside content and nutritional value of Bua Bok in three accessions including;
Nakhon Si Thammarat, Rayong and Ubon Ratchathani accessions. The experiments had
been conducted at Thailand Institute of Scientific and Technological Research (TISTR)
from 2005 to 2009. The results showed that leaf area of Bua Bok increased with age
until 28 days after emerging then began to change to yellow in some parts. Nakhon Si
Thammarat accession had the largest leaf size followed by Ubon Ratchathani and
Rayong accessions respectively. The analysis of the nutritional value of Bua Bok
showed that the fiber, calcium and beta-carotene and asiaticoside content increased with
age of the leaves. For light intensity effect, it was found that all Bua Bok accessions
under shading had long petioles, large leaf area and chlorophyll content increased. At

the full sunlight (933.07 pmol/m?/s) all accessions produced higher fresh weight and dry
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weight than the shading. In addition, under the full sunlight, the accumulation of protein
and asiaticoside contents in Bua Bok increased, while the accumulation of calcium and
beta-carotene contents decreased. This experiment showed that accessions, ages of
leaves, light intensity affected asiaticoside content and nutritional value of Bua Bok.
The Ubon Ratchathani accession has the highest asiaticoside content. The dry Bua Bok

could be stored at ambient temperature or 4 degree Celsius for maintaining asiaticoside.

Keywords:  Centella asiatica/ Bua Bok/ Leaf Age/ Light Intensity/ Asiaticoside/

Fiber/ Protein/ Beta-carotene/
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