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Thai dessert: Tradition aspect
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Abstract

In the past, Thai people ate dessert only in religion traditional festival or others
rite. Thai desserts after meal appear subsequently. Moreover, cultural transfer of dessert
from abroad according to diplomatic relations, these appearance and taste of desserts were
adapted to suit for Thai people. In ancient times, rice flour, palm sugar and coconut were

the main ingredient of Thai traditional desserts. Color and flavor from nature such as, leaves,
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flowers or fruits, were used as additives. Until the cultural transfer from abroad led to
the adaptation of Thai desserts. In Ayutthaya period, Thao Thong Kibma (Marie Guimar), wife
of Lord Wichayen, was the dessert operator and had taught various desserts to Siamese
which are Thong Yib, Thong Yod, Foi Thong, Thong Muan, and Mo Kaeng. These desserts use
granulated sugar instead of palm sugar which is signature of real Thai traditional desserts.
According to egg and granulated sugar are used as a main and sub ingredient, these
alternations had significant revoluted the Thai traditional dessert. The blending of innovation
and cultural have never been stopped, thus the varieties cooking method and appetizing
desserts are created. According to the faith of ancient Thai, the desserts of auspicious party
always have a fortune meaning which is hidden in their name.
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aunealvsiGenn mvmomus dveauddnulinesiu fe Munioundioun vionesudaguunn
wuaftednlii wiweslimens gnitnesdunavanslaiuanlilgudentut sufvumu fet
Dueiifida dauvunzualifionfuuds wiquuiudmen

uung Benauanuugfe T3usaduaniiewsde assnarvinduninuindald luade
oyseisEnauNnanisy Yidedinen fdevdedmes Tuanuautuutidnamies dulsdy
stsdaudnitlunon Sarumaneddligunnaninfurdounsdonisuiivuedeululiftuauiy
wazvniflasaiudn “idelsazAvvunnaded” nefnuiudlolsasldusdany

yuanszng Wurumihanutiduieldaiudutounauiilddng

uazyn vmllouruuaunas widvwalngnindugniaalifinduegmwuuaunas

wunFaun dunesiuiuegeiun (3381 nvnas, 2549)

yuns \urumegraviledililunsluguerhends

yuslwsauay shanudaniuseuliinszuenudnilunes Woanvunasiidnuuedu
Tnss Bethmadeaseusuuen Wisuusilnswarduaiouaiuiidun gunanazegierty
ogsdsBunasaly

yuuuns Ssuafoumendertdaufinsaadliud

YULUUATD YT0 YUUTEY [UTsUEdouLaeaing

yusilnta assnansvusmsnomTumn vanefy anugeddduding (nssdinng wauans
uazAMy, 2542)

uuNteutuagsusaniazltlunsue sy indaelwszidudsuna Adunldle

Lufngunamined uilagiluinazidenuusum 9 egransziay 9 ferduavilua nuneds
A wiggedes vunideuritlunuusisnudsdiuenmileaniingindn wu wuumesn
wduflouns vunils e suunena1nIu MewBu vesween dosviad (NT3dN1S wsuans wazaue,
2542)

Tunuussnutnaziuuninn Sehwuudssaniingd Senfudr “Au 3 dw” Wuves
v 3 egnsasuorlsfldusedludium 3 fe dulvainanduinmdoningg domingd
aondosinngd dliflegndlaetrminsdoududauuadmingg wodudinnzifld (nia
Tofesa, 2548) Fafirusmne sl

- drndeniingd mneds awldsniunieu
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1MTd1sTaussTueIuIsiueg

- S?J’ﬂmamfwﬂWﬁ e naglailes

- aosvoningd mnef Iianunssvilamien Salastuns Sausedase T liageade
(3381 \nuNaYS, 2549)

12. auuiildanensy

yuusuiiidadnd fudmsudsmeesniadsmaniy Sndnlisnmnuildiviiouu
TuRSuslanundosinsinad suumaniUsznavluferundiounia vunddudoou @sd)
YUNNBILON YUUNTTTI YUY 0N vunuzlaimne Wavyy d9981 nondu vewngan
dosnes vumwaridefuindusenvusluadelusia uiveanuluivniail 1 lusnuaass
Sanszassaurnansny .. 2352 fvyinetesnuuumnunnensy deil

“guures 1 Trawmdeania 1 auuis 1 vudldln 1 suundleaiu 1 wdudies 1wy 1
dwen 1 doeves 1 vuungla 1 59w 10 A¢” szuiiuldimsivuasuimievewudmiuanensy
thilairdn vulefideoindudtmeatunuiamsoiu¥ls (e Whesa, 2548) woanvade
Hryturuiteduruiduiuisauenainduuniiouut suudiuidou vuumesen vuugeig
dinuyy newwndu neween Hoened wunTNang vuueihe (N5dn13 wsuans uazans, 2542)

GFLY

un e vesiudlalldiuing fhusseutls vie 417 thana nedi w3e wewdn aulne
alfolunalalisulssmusuaiun funieullag i svihwuniufiemzlunumenia nulsend
mEE vie MIUsEnouRBNIINA 4 Wil insrzanaynituRedostumauniioadsiili
mMshvusmansegaftesiuaiauidonnsmaun

vimesAusndudBuduasulivinvuumewdy neaneen esnos nong VUL
yusduiiud suwvmuwsdalAdinatn wie thaslaunedeulnew udlihaanieanden
unu flannsadsdoldnneduivoss e famesiuihgslémmassirimghviiflegludiosine
wazlumimdennmsvivesmmunuuglsuiltliunsdundauandurunde wu vuumiiouns
fdldmnnsinlivniivdonnmeimemdu neween uwaufuiuder thmaloun ned uay
wlatnuan

yunanaifesldlunuitioudnanudssuiulatsny Jewenfsnueiuazurslude
AU uLdudIma 1%’Lumiﬁngl,§aqwsz L??ng’laﬁm wazueuluvesuiny Wy Tuwenia
Pt Fuasnsue nuYUeny sututill eussnadusa wansisTuussafkiuauide
uazUszindvesine vunlnedsimihfdusunudenarslunsdeasnmsuansanuidniifimnzan
AulaniadAgsing 9

b
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yunlnedfdulssind 71 2 atufl 1 unsau - Auieu 2563
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