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Abstract

Khao Chae is a highly unique Thai culinary heritage, originating and meticulously
developed from the Mon tradition, deeply intertwined with their local environment and way
of life. The country's geographical conditions and tropical climate gave rise to water-soaked
rice and its accompanying side dishes, forming a complete set meal sourced from local
environments. Furthermore, the specific occasions for its consumption, along with intricate
culinary processes—ranging from meticulous carving and preparation to the utilization of
seasonal flowers for their fragrance and aesthetics—vividly reflect the terroir and the worldview
of the Mon people. Over time, the appreciation for this dish expanded across diverse
demographics, transcending from common households to the royal court. Today, Khao Chae
has been integrated into culinary academic institutions and featured in various tiers of
restaurants. Consequently, it is a dish that reflects multidimensional values and potential,
encompassing socio-cultural significance, physiological balancing properties suited for tropical
lifestyles, and commercial viability. This article aims to comprehensively document various
dimensions of Khao Chae, including its historical identity, traditional wisdom, body-balancing
aspects, culinary arts, consumption culture, and historical evolution. The objective is to
disseminate this knowledge as a beneficial reference for the preparation and future creative,
meaningful development of the dish. Additionally, this study investigates the identity of Mon
Khao Chae, applying the discovered culinary arts and sciences to develop a signature Khao
Chae recipe set in accordance with the traditions of the School of Culinary Arts, Suan Dusit
University.

Keywords: Khao Chae, Culinary Arts and Sciences Wisdom, Thai Food Culture, Nutrition,
Terroir Food.
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Abstract

This study aimed to (1) investigate current innovations and production techniques in
tempeh manufacturing, (2) develop a production process for dried wild betel leaf tempeh
coated with Miang Kham sauce, and (3) evaluate the product characteristics assessed by
experts as well as consumer acceptance of the developed product. The research was carried
out in three phases: reviewing innovations in contemporary tempeh production, developing
the formulation and production process using varying amounts of powdered wild betel leaf,
and assessing consumer satisfaction with the prototype product. The findings revealed that
the addition of 15 grams of powdered wild betel leaf resulted in the most desirable balance
of aroma, color, texture, and structural stability. This formulation retained the characteristic
fermented flavor of tempeh while harmonizing with the herbal aroma of wild betel leaf and
the sweet—spicy-tangy profile of Miang Kham sauce. Consumers demonstrated a high level
of acceptance regarding the product’s taste, appearance, and perceived healthfulness.
Overall, the study highlights the potential of integrating Thai medicinal herbs with plant-based
protein products to enhance nutritional value, create distinctive sensory qualities, and increase
the value of local ingredients in response to current health-oriented consumption trends.

Keywords: Tempeh, Wild Betel Leaf, Healthy Food, Thai Culinary Culture
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nsNAL NGRS engoaNsU NN SHANTINYY TingUseasd 1) iefnwigaumd

9

Tunisnendswlussuugaainia 80, 90, 100 wag 110°C Wurnan 60 Wil 2) \eAnwisures
gedurry Msarlgiieukariing uaz 3) L‘Waﬂmsnmiaamwaqmuﬂﬂﬂmmawamm%mmu 100
AU InensliAzLULAINYY (9-Point Hedonic Scale Test) LAYVIAFDUAI LT YD INAN T wae
Uimmmaaﬁviummi (aw) ﬂmaaﬂam’avmwawwam Anwisniugoduzwn 3 MU ARLdeN
M¥ureanafianangnaaeu 50 Au amﬂsmmi«mmauLLavmmamﬂamﬁaaav 2, 4uay 6 Inethmin
mmswaamlmumimLaaﬂmmmamwmuﬁluwammm 4 sz lawn Mamen 1,000 N3 #ie
mszjaamwum 500, 750, 1,000 uaz 1,250 nsu mwamﬂmsmammalﬂaulumauamau 60°C 60 W17
$npnutu uarUsvananidasy magoudu 50 au Andenseiuvesnsiuweausvniiaign
fmﬂuumwaammsmmaamiﬁammsﬁlﬂwmaaumwamumﬂmuﬂmmm 200 AU WU amwﬂ;ﬁ,ums
Mom 90°C 60 w9l muLLuumwmauaﬂiumwaumﬂ 8.25+0.35 AvUUY goauzviuil 3 Tadl
mumamamﬁumLUammﬂwamimsumLLuuﬂmmauawam amﬁmummmuamamamm% Gk

ﬂﬂ‘i’]@ﬂ 1,000 n3u mauwaauuﬁum 1,000 n3u mamm%ammsmmmu 18.56% u'lE]?ﬁu 0.46 lgisu
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Abstract

The development of tamarind sauce fried shrimp products toward commercial
production has the following objectives: 1) to study the frying temperatures of white shrimp
in a vacuum system at 80, 90, 100, and 110°C for 60 minutes; 2) to study tamarind sauce
formulations, reducing sodium and sugar, and 3) to study consumer acceptance of the
product with 100 participants using a 9-point hedonic scale and testing product moisture
content and water activity (aw). The best frying conditions were selected, and three tamarind
sauce formulations were studied. The best sauce formulation was chosen by 50 testers. So-
dium and sugar contents were then reduced by 2, 4, and 6% by weight. The selected sauce
formulation was studied in four product ratios: 1,000 grams of fried shrimp to 500, 750, 1,000,
and 1,250 grams of tamarind sauce. The final product was then baked in a hot air oven at
60°C for 60 minutes, and moisture content and water activity were measured. Fifty testers
were used to select the best level of tamarind sauce addition. Finally, the product with
packaging was tested for consumer acceptance with 200 participants. It was found that frying
at 90°C for 60 minutes resulted in a preference score in the 'like very much' range, with
8.25+0.35 points. Tamarind sauce Recipe 3, which contained the highest amount of tamarind
pulp, received the highest preference score. The appropriate product ratio is 1,000 grams of
fried shrimp to 1,000 grams of tamarind sauce. The final product had a moisture content of
18.56% and free water of 0.46, received a preference score of 8.26+0.39 points, and no mi-
croorganisms were found according to the Ministry of Public Health standards. The packaging
format accepted by consumers is an opaque printed foil pouch that does not show the
product inside, to allow for longer shelf life.

Keywords: Pacific White Shrimp, Vacuum Fried Shrimp, Tamarind Sauce
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Gavinliinan Sl afsanni edudaiia uasiindusa uavdvesemamenutnulsenu ialulad
nsmengaInatuaslfgungiiuarnafishniinimeniiannunddsuaselildnanfuritnuas
waliinsouifaanmiduieeusulinsaudfimaninienin savd nau :1091u3deves Shyu et al
(2001) WwunsnengyyINIAaINIIanUiathiuasilewIeuideutuin uassaldvenly
UsIMAUNA WarausTraoMTureNniy denndosfusneiuideues Granda et al (2004)
WUIINITNBAFYEYINIFAINITAYILAANITANAITIININ - BzATaTlud (Acrylamide) Faduansne
uzi59 Jufnainnislvivesansuszneunilulawmsaluinuassalsinisenayanniaaunsn s
AAmslazun Wy Ianflutazussinveanisuussuinuasnalimennseuldinitnismendianio
U558107# (Dueik et al, 2012)
1wt 2024 ﬂizm&zﬂmﬁamzmﬂzymﬁwnmmmsw‘%ammmasﬁ"ﬁau“]ui‘]agmﬁwﬁaﬂuszw
wsugna lneduunliulasunansenuannduyunsdnganasnisuiadulusaialan n1suniswivnn
B vienninsauiiuyariafudnuuamamilslunistiemdeinunans uazduszneuns anms
dmyluiuomsamanaisdiuau 50 $u nud luynuihnmsdneiiuydmenveausy
syiTaduysenion nstiuyomnsnedildfummuiion wu fmonsoausyssnndnundn i
onsdagundonulssmiluguuuuresauuadadusumdlunsifugadilviiudwndsdiegun
1uﬁuﬁ%’m5’mqwaimq'§ 6'?5&Lﬁuﬁuﬁﬁmwmmﬁwmé’smuqﬁm
otslsfinunshimaluladnsmennuuagyanmantiifuomnsinefietiney videifina

wannvanglunisuslaalugduuuvesenimuidudaliesiinsfinwilunisedn@mndivd muide
fasdnvannglummendumuuiladounndn Anvidisurewea wardnsdmiivmanyans
fnssuiunananludendusdnmmaseusuresfuslnadiolildnanismeaesiiaunsoldoildas
Inguszaen

1. ilefnwemailunimendtanlussuugyanme

2. iflefnusiuvesseauzriy Msanlufen uasiinia

3. ieAnwINsensUveuLnaTidnonan sl
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6%
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1. Usgrnsuazngudiegng

o Ay

o USinanhdase

o AnuveuMsamdNavefnen

® ANYDUNNUTTAVAUNEUD WD ANLVIN

® AuYRUNIIUTEAMAUREAYDIN MaAOH
Uz

® ANUYBUNUTLAMAUNAVDINARNN U
gavnensaNUITYTUN

a

® AUNNAAL UavQauNIEd

Austaamiluludwmingnssays 91w 100 Ay

Enaaaunlasunsiindu lunewnanssays unninendeaiundn 311w 50 AU
gustaangadwinng guslaalusvninendvaiundn 91w 50 AY

2. 1R85l

2.1 w3eeinUsunanidasyluenms 8ve Aqualab Ju 4TE Ussimaansgelasnm
2.2 fouauseu 8ve MEMMERT $u UN 55 &ns Uszimeeasul
2.3 seetanefien 4 suvis 8vie ZEPPER U BGB224 Useinelu

2.4 109AANYY

2.5 wuudssidiupun el seamduianieisnislvrsiuuanureu Tusgaunanisiv

ALLUUAIIUNYBY (9-point Hedonic scaling)
2.6 WUUABUAIUNITERNTUYBIEUILAR

3. MaiukazTIuTIndeya

3.1 msAnwgamaiilunisvenieuilusyuugyine

mawseuinuwludannsn awadnanvhsulugtaeauyn Smingnssays
wndevhauazen uendfsoan erunsunssiethlvasign 5wl mniuasfeiuas i
wis thlunensdnevsionenszuuagania Tneds 5 Alansusotidunen 15 Ans AruANgANgS
Tumsnen 4 sedv l@un 80, 90, 100 way 110°C 1Wunan 60 wil ntuludniaTesadamnsi
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dioadaisiusenanadnsurifimen tnddluussgameesgiiiiouasss ussglnensiaululasiou
uwnuitorna ntuiwandusilunageumssenumsssamdusiasenisliasuuuameuan
Fuslamvinld dwau 100 ey WWednidendmeniifiazuuumiuveugsiign Tasiinsiesinasiudy
AT wagUiinaihdasy damstinseiiessdeniidluuadelngs wasiluoulugou
ausou 105°C waztuiimimin umumaruturemandos dunsiaviinarhdaslihies
TWunuazthluindeirdesiaiinanhdase Tufind uasinsizving ndudnidensan st
Amuduiitioniign vieuTinahdassliiu 0.6 fazuuummumeugsiign WHlunismeassiely
32 msfnwrhiuresrerLzym MIiaslnfsuuaziniauarsefunafufinnga
dadenmivseansrmildlunmsihiimensageauzuiy $1um 3 M3y (i 1)
wazthanUsznauawnsmumfuiinuzily rndu theeausui 3 i lunaseunseeususe
mslizuuumLvoungmaaeuldFunsiiniu luivemgwssays uvivendoaundn S1uu
50 AU Usznauses1ansd Wvthiuagin@nwaniifsdesiuonns lnedsuiiiuandnuaziy
seq Idun Snvmsusing @ ndu savd ieduda wazanuveulneTiuvesweai 3 613U uazdn
Fons3uiinsuuugsiigaanlilunismaaes

ANS199 1 FSULREUSINY 3 ANSU

drunay f3udl 1 f3ud 2 fsudl 3
(5owaz) (5owaz) (5owaz)
vhaanse 18.52 - -
vhaauzwdn - 65.04 46.66
dhavanauden 9.26 17.07 33.34
‘Ij’lﬁé]y’ejﬂﬁ’ﬁ 61.74 - -
\nde 3.08 - -
vdan . 17.07 20.00
WinFHuas 7.40 - -
Windoyly - 0.82 -
394 100.00 100.00 100.00
7 : G13UT 1 AalUasaIn Thai Taste Therapy. (2567)
M3UT 2 diaudasann Yudl wianssal (2566)
f3ufl 3 faudasann Trueid (2567)
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thi$umeaitlésunsdmdeninAnwnisaninalafuuaziinanngasiosas 2, 4 uay
6 Tnetiuiin nageumssenfufemsliazuuummseungvaaeuildsunisinduy Tuivews
ATy wivenduaiundn Swau 50 Au Mntuwersauiuimen TneAnyidnadau
Tun@nsioun 3 sgev laun feamen 1,000 Ny fetmeaLLY 500, 750, 1,000 Wag 1,250 N34 thWan o
anvheluaulugouansou 60°C 60 w17l Tanrudu uasUssanaihdass Wemnaeuiiduduilandy
Wwne fuslaalusminendoaiundn $1uu 50 audmdensyfuveinsiiuveauzvuiiaiign
3.3 msAnwnseensuvestiuslnafiildendnfusinazussy i
Anwinmsseniuresuilnaiisivondnfusiuazussydusilinonsihgnsidasuuy
Hadunanmenusingg innfiga ande 3.2 svhmsneaeulngliuuuasunuiuguilnaluludmin
ANTIUYT 313U 100 AU viNsUsEiuRun MU sEamduan I8 Tsns Az uLAINYaU (9-point
Hedonic scale test) #ednungUsing & ndu samd ileduia (anunseu) uavauweulassay 1
ﬁy’qaaummmiaam%’uLLazmié’m%u‘Lﬁamaﬂﬁu‘ﬁm souTTtasiing 2 JUMUU uazfAnunnnInves
HARAUAUAIUNIEATN D9AUTENDUNINAL LATAMAINNIRAUNIIVRINANS U

4. MIIATIENTeYA
TNUNMIVIRaRsRUUdLaLYTal (Completely randomized design, CRD) lunsinsies
snaeutunazindase warlunsnadeunieUszamdudalags 9-point Hedonic scale test
mumumwmaaﬁLLUUEjﬂuuﬁaﬂauyjiaj (Randomized Complete Block Design) LLaﬁmeﬁ“é’f@ga
melusunsudnsaguneadn TinseiAnunUsusaulagds ANOVA LWisuisuauunneawes
Aadedieds Duncan’s New Multiple Range Test (DMRT) fisssuanudotiudesay 95

NAN1539Y
1. nan1sAnwigamaiilunisvenielusyuuayyIne
MnN1sneafeIkINLlie Tngniseuaugumiilunisven 4 sedu laun 80, 90, 100
way 110°C unm 60 wft InFiautu (%Moisture) uazUSinmthdasy (aw) fwmnedl 2 uay
AzLUURAEMINAABUNsTamdLTavesimeonnseuneldannizayannia fgamailunisven
uanenafy fMansed 3 nuiaamzmmentnwnunludildunsdadenie nmaveslusyuy
anyana Inemuaugamnil 90°C w1y 60 W7l Fanwdl 1
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M13199 2 ANaReAINTY (%Moisture) UarUTanaindasy (aw) vesawnifivenlussuugaaInIa
NoaumIuanm1aiy 181 60 W19

gaungillunisven (°C) A (%) USinauhdasy
80 7.45°+0.02 0.458°+0.003
90 5.65°+0.01 0.285°+0.002
100 5.55°+0.02 0.284°+0.004
110 5.45°+0.03 0.267°+0.002

e : Auandlunsiaduanede + dudosuuninsgiu annmeaes 3 91 Jeyanilenys

o

mAuaenulukuIRLRiulanaiuegsltedAy (P<0.05)

INANTT 2 AeRpTeInLTY wasUSinadass maﬁwnﬁmmiuivwamanmﬂ
wammmmﬂmamﬂunm 60 U7 wansliiuIg miwaﬂiuivwammmﬂwammu 80°C uU
60 U9 mmumﬂmuaamua LLG]ﬂG]’NR]’]ﬂGI’JE]EJ’NE]‘IJEJEJ’N%J‘IJEJEVI@ZUV]’NHOGI LAZEDAARDINUNATDY
UsmmmaasvmLLamstmu’nmﬂmmaqmmwaam31/1@@LLa’ammmaaivaﬂuimqamﬁuauuamaa
mawaawamaﬂmmwsuamﬂuﬁvmwmmﬂm LLavmaammaﬂ,umimamawuwﬂmmm%ﬂumm
lﬁmﬂmﬁmaaﬂmﬂimqaﬁwmﬂamLuamﬂuﬂimmmmwLLaUU'ﬁmmmaaiﬂumuaamImmwmu
maquLavUimmmaai“ﬂaa 9 amaqmai“mmaaammmwu miwammammuawumd%mwmu
I‘ummiivmaaafﬂ,mLiammﬂwmmiumﬁmumLLavﬂsa‘Usuu aﬂmsamumu Namia%‘wmwamﬂ
mm‘wmawu Usmmmﬂmu’lummiamaqLi’smmammumﬂm ilasnihdasyusnafianih
ﬂmsmmlm’mu LLavmi‘mamLLU‘UﬁaJmmﬂmsJamaﬁaumwsﬂ,m Fyeynsal A3Ea waz alngna
Aa1ane, 2559)

M31efl 3 AzuuuNsaaeUmalsTamduavesimennseunelianinzgyainie fguvgiily
ANSNBALANANAY (N=100)

aaunniilunisnan anwae - o - 2w o ANUYDU

v Gl nau GRRE LUDAUNE
O Usng Tng37u
80 7.56°+0.52  6.35°+0.43 6.98°+0.56 6.29°+0.44 6.40°+0.45 6.25°+0.30
90 8.26°+0.17 8.67°+0.25 8.77°£0.23 8.67°£0.20 8.89°+0.22  8.25°+0.35
100 7.65°£0.45 6.45°+0.35 7.20°+0.54 6.11°+0.54 6.88°+0.58  7.19°+0.45
110 7.76°£0.34  6.28°+0.56 7.11°+0.65 5.98°+0.48 6.59°+0.78 6.88°°+0.40

e : Auandlunsiaduanede + dudosuuninsgiu annmmeaes 3 61 Jeyanilenys
asfululwsuRsfuwenasiued9lidedfgy (P < 0.05)
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NANT 3 WU miwaeﬂuivwammmﬂﬁammﬁ 90°C WU 60 U1 ﬁmaﬁ%mumiwmaau
maﬂivmmammammm'}mamnau LLa‘“llﬂ’J’]iJLLG]ﬂG]’NE)EI’NiJHEJﬁ']ﬂEUV]’Nﬁﬂ@ mi‘wammammu 80°C
mamm%mmmwmu 4% nauaNnIfedeey savRsaLieaneisy Luaamalmmau
fianudi mhﬂmwwvLLuumsaamwmLmﬂumamwmumﬁwamm 90°C &IUNISNBALUILUY
ammmﬂwammu 100 wag 110°C WU dRoudnady msuaqmmlmmmua Tneusnanayag
11NN u,aq,ﬂawa:umqmLmuamumqml,muwﬂauﬂmaﬂaulm e ldainauedinnuuuung
mwumﬂwuqq Weduiansousiu meaaﬂmzLLuuﬂaﬂuﬁuauagiuizmumqqmeamnmmmm
hjaﬁ']Lauau,azmugumﬁmamléfmmfﬁmimamﬁ 90°C @onAaBIN13UITBY3 Da Silva et al (2008)
ﬂﬁlﬂﬁﬁﬂﬁ@umia"i’wamazqzyzgwmﬂimsJma@mmmﬁaaﬂmﬂmﬂawamﬁmaiﬁmmé’umﬁ Aalu
mﬁawamﬁmmmﬁuﬁmdw 7-10 AlaU1ama @n1ERInNaIIseNAILIUGYYINTA mmamﬁwam
ﬁmmamaqumu aqwaiwmmmmwammmmmw 90°C LLavmmaaaﬂmimmaaﬂeuwuumamam
Aun1snenfian1izussenmANn 10-12 Wi uananii ammmaqmlﬁiﬂumsmwmmulﬂaw
Aelinansiidusunseld emsmneniiiiusiu wu anen LUuLmamaﬂ%aqazmmlm’“lummﬁ
Feoradumsnouzdiluuywd (Mestdagh et al, 2008) Fudenanmenmondandruiiofnuludy
pousely

a 1% el 1 a ° =
Ml 1 Awrwuunludfiiiunisnestussuuagynie Aruaaamngil 90°C W 60 Wi
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2. HamsAnwIISUTewedLEIN NsaRlYREILATIMaLaL TR UNSRNA VN AN
mamié’f@Lﬁaﬂﬁﬁuszjaamusﬂmﬁlﬁ’flumﬁﬁwﬁawamwmaammumﬂ 3 63U Tenarsmsnedi
3 uay mmiwaamlmumiﬂmLaaﬂmﬂﬂmmiamﬂimmismwLLaymmamﬂamsasay 2,4 uay
6 Tngnimiin flamnsned 4 wazthweaunauiuimen Tudnsdu famen 1,000 N3y sevhveaNzY

500, 750, 1,000 wag 1,250 ASY I HaRImIeT 5

M13°99 3 AzUUUNINARRUNNUSEaMdNavewinSureauzIuYa 3 i Aldlunisinamensia
Foauzv1 (N=50)

Ansu anwoue - - - PR ANUYAU
3] nay FHUIR LUDEUNNE
YDEAULVIU Usny) g3y
fsuT 1 8.56°+0.52 6.35°+0.43 6.98°+0.56 6.29°+0.44 6.40°+0.45  6.25°0.30
FSUN 2 6.76°+0.34 8.28%+0.56 8.11°+0.65 7.98°+0.48 8.59°+0.78  7.18°+0.40

Ui 3 7.26°+0.17 8.67°+0.25 877°+023 867°+020 8.89°+0.22  8.65°+0.35

e : Auandlunsiaduanede + dudosuuninsgiu annmeaes 3 61 Jeyanilenys

o

mAuaiulukuIRLAsfuAna1iueglitedAy (P < 0.05)

[

91NANT97 3 é’ﬂwmxﬂﬁﬂﬂg%waaﬁ’jﬂ 3 fmfulianuunneaiuegaidudfynieadia dsu
7t 1 flduseneuvesmansesslidnvaurveweanwaraionin daudud wui ssuiitld
Usznevvestnmanninldnzuuunmuveudiud waznduunninddud 1 dddthaansiouny
drmauzndt Tudusaud f3ud 2 was 3 ﬁﬁauﬂsvﬂawaﬁwmaww%aLLaV‘ffﬂiJm Flvinausa
mmwaumﬂﬂ’mmlm‘uﬂvLLuumiaamwmmw suiledudam3uit 2 uas 3 liildiunauvomin
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A5199 4 AZLUUNISNAADUNUSLAMNTUNAVDIAISULDANLVIUANSUN 3 NTn1sUSUanUSUe
anavinnaas 3 seaullIsuiiguiudiegeniuny (N=50)

AnSu anweuy - - R W AUYDU
Gl nau FEUIA maauwa

YDEAULVIY Usng Tngsau
fegmunl  7.26°+0.17  8.67°+0.75 8.77°+0.23 8.67°+0.50  8.89+0.22  8.65°+0.35
aminena 20 7.16°+0.17 8.64°+0.21 847°+0.45 8.87°+0.60 8.89+0.22  7.25°+0.32
amhan 2%
amima 4%  8.46°+0.18 847°:0.84 842°40.42 832°+051 845:034  8.65°+0.18
amthan 4%
amima 6% 6267017 6.17°+0.80 6.43°+0.25 6.46°+0.25 8.89+022  6.25%40.36

aniuan 6%

‘:“:‘w

RUBLNS : Afiuandlumamaduaiade mummmumm%m 9INNINEBT 3 B Toyanilenys
maﬂuiuummmsnnmmnmmuamwuaamm (P0<.05) ns wunwde LA
upnAAuegNldsdAYN9Ena (P > 0.05)

mﬂmaﬂw 4 dinvazdsng ﬂau AR suawaam 3 dSullanuuansefiueehaiifodty
NEDH miw] 1 umiammﬂmLLaummaaﬂiaaau (mﬂm Sovay 2 mma Sounz 2) f3udi
fimsanthdauarihnaaddesay 4 hian Sosas 4 thena Seeas 4) f15ufl 3 nsamivaiuay
dhaaaddesay 6 (uan Sosas 6 1haa Souas 6) dauﬂmé’ﬂwmvﬁmmaamalmmmLLmﬂmaﬂu
uazgmaaeulinzuueLTeU3UT 2 mnwamLLaJLuLLmﬂmqmﬂmamqmwm Fathen$ud 3 Wanw
amﬂmuﬁuaqmwamammmmuuwaaiumumaumaiﬂ

MNITNT 5 dnwaipUsng @ ndu savd Luaama uazAUYRUlALTIN VORI
‘mamawmmﬂ‘wmmﬂaﬂmmﬂwaauumuammammmaLLavamaqsaaau 4 Iuamwmummm
venuszheealussFUR ANt N dhsnduvesimengayyne 1,000 nSustetihwed 1,000 NS
(Bnsrdu 1:1 Imaumuﬂ lmmwmumiaamummam dndruvasweafiiaumuiay daasde
dnwasrUsing @ nAw sauR wasiodudaohailuddynvaan FafindeniventodurYINenTIE I
fananuitean@nunaun e AR SusiasUsENANSENTNEN S0 endrludonied Tnonns
AATIEAAUNINYDINER S DTN UM TN TENTNESTOUEY P59 6

P37 6 HANMINARDUNINUTAUNT SR IHERTA9INLUTENNANTENTIENSTUAY WU
NanSYIAde UMM UAUNISvesHAnfasiagluinasinasgu liwuqduvSeineliiAnlse wansust
firuaensielunsuilan uazannsadmieliludandys 91nmssi 7 auaimueadnsios
MNNATOANYYVINANNUNIUINTFIUNTENTIETITUGY WU NEnSuaidananlinganu 485+0.98
kcal/100 g HlUsAY 25.12+0.34 /100 g mUammI%msm 953+0.97 me/100 ¢ Fansueuiowuzili
wlanalsiiiu 2,000 fiadn3u/Au fusunasihmanmun 22.6+0.49 ¢/100g masﬂumm%mﬂﬂﬂlm
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laitAu 24 nSumeiu NARAMTIHANTUAN 3.22+0.39¢/100 g JANUANNTANAUNITHAALNDIMUNY
Tudangdiad anunsadmieldnmeldanizaamgiiviedaslifesiuinulugidu
HANTIATIERAUAIMNITIATUINTENTUTLIAUSTTY 1 g9 Usunas 75 n3u Tmdanu 360

Alawrass W1ma 18 nsu vty 18 nSu wazludey 720 Jadnsy wususlaa 3 AS9 ASIaY 25 NSy
(NN 2)

M13197 5 ATLUUNTNAARUN U SEAMAURAY080 51UV MEAFINARUENGOE 3 S8hU
lngldnanen 1,000 N (N=50)

YSunauod anwoue - - - P AUYDU
o d [1G)7) EUVIN LUDFAUNE
Hv (NIN) Using Tngsu
500 7.26°+0.42  538+0.44 5884056  529°+0.45  540°+0.41  6.15°+0.39
750 7.16°+0.84  6.22°+0.52  7.14°+0.75  598°+0.48  6.54°+0.56  6.48"+0.90

1,000 8.30°+0.87  8.40°+0.48  8.86°+0.77  8.38°+0.76  890°+0.65  8.26°+0.39
1,250 6.87°+0.56  5.78°+0.87  52140.67  554°+0.75 5454029  6.11°+0.39

wene) : Afiuandlumsaduaiede + dudosuunnasgiu anmmeaes 3 91 Jeyaniflidnys

u
o v

miuasuluwnALAsIRuLansiueglitudAgy (PO < .05)

M990 6 AUNMNAUIAUNIEVBINGNTUTNTUUTZNIANTENTIENTITUAY

aun3d nNaUALINTFIY HAN1TATIEN
Bacillus cereus (CFU/g) TaivAin 100 Tu 1 n¥u (CFU/g) <10
Clostridium spp. (CFU/g) TaitAu 100 Tu 1 ndu (CFU/g) <10
Staphylococcus aureus (CFU/g) laitAin 10 Tu 1 nSu (CFU/g) <10
Salmonella spp. (per 25 ¢) Taiwulu 25 ndu (g) Not detected
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Test item (s) Test method Result Units

Energy Methods of Analysis for Nutrition 485+0.98 kcal/100g
Labeling 1993, Chapter 1,5,6

Total Fat AOAC (2023) 948.15 23.5+0.96 g/100g

Saturated fat In-house method T974 based on 9.8+0.87 g/100g
AOAC (2023) 996.06

Cholesterol In-house method T992 based on 124+0.96 mg/100g
Journal of AOAC International Vol.
76, No.4, 1993

Total Carbohydrate Methods of Analysis for Nutrition 43.2+0.45 g/100¢
Labeling 1993, Chapter 1,5,6

Total Sugars In-house method T997 based on 22.6+0.49 g/100¢
AOAC (2023) 982.14

Protein (Nx6.25) In-house method T9258 based on 25.1+£0.34 g/100g
AOAC (2023) 992.15

Sodium In-house method T9152 based on 953+0.97 mg/100g
AOAC (2023) 984.27

Potassium In-house method T9152 based on 532+1.01 mg/100g
AOAC (2023) 984.27

Moisture AOAC (2023) 952.08 3.22+0.39 ¢/100g

Ash AOAC (2023) 938.08 4.94+0.28 ¢/100g

wanewag : Afnandtumsaluaniade + dudosuunnsgiu 9nn1smeaes 3 41
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Nutrition labeling (THAI, RDI)

aamnintuinmsdwivoweussy 75 niu

wflomnm3ine 1/3 oo (25 nfy)

%ga’[nvmmi (Nutrition Information)

uld 3 a%e sana
3 servings per bag AUAINNNBUINITAD 1 Q3

gruAmalnyuanisienisiuniaags : 1/3 ga (25 nda)

Amount per serving : 1/3 bag (25 g) AITUVINY 3 AFY

WALY 120 ilaunas3
Energy 120 keal o v o ¥
Yovazvasandradenaiu® (%6Thai RDIY) wWadnu wima ulsuuu i"lﬂﬂﬂﬂ
“udfuvamun (Total fat) 6 . (g) 9% 360
Tk 3 (Satwrated fat) 2.5 n, (¢ 12 % » a
anndnasen (Cholesterol) 30 un. (mg) 10 % nTﬁllﬂﬂDi
Tusu (Protein) 6 n. (g)
andlulawsavevan (Total carbohydrate) 11 n. (g) 4%
Thanaevam (Tota sugars) 6 n. (g
Teiey (Sodium) 240 un. (me) 12 %
Trunaiduu (Potassium) 135 un. (mg) 4%

a & ¥ 4 as wyr_ o
* AafludovazveulSinugegainys Inaldde Ju

6 1

AN 2 NANTAATIEVANAMIATUINTAMTVIUINUTTY 1 6

9

3. wansAnyINsEeNIUveIUILnRTTronan T ueiuazUTI ol

HANNIVAZBUNITERLT TR UTInARBHANSTNEN e anengeauy NI IUIU 100 AL
Tasaumanufivsusndnwaemauszansmans deyamluvvesifuilan deyaiferfuanuren
MsEeusy wazAufeInsTenane Tneldn1susuiiunureuluy 9-point hedonic scale
(1 fo laiwousnitan wax 9 Ao vouwniian) wud1 fueasuiiongdaud 20 9 s 60 U Tneiunda
yamavialu thdnwsue s wargsisuins lusminetdedifinsGeunsaousuems guseneu
M35 meIMs Wity gndne 91319015 waenilnauavivends dngsie Wumewe Sevay 62.00
wAnda Savaz 38.00 sedumsfinwiasdan fe Usayaes (Gevay 34.00) dwlvgiordmduningu
uSemienau waziuing (Jesar 36.00) ds1elddruluaedd 15,001- 20,000 vnseifioy
($oway 57.00) fam151991 8, 9, 10 waz 11

o a o ew ' a o a ¢ A o o o
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Aoy Uady Soway
LI
B8 62.00
AN 38.00
91
20-301 28.00
31-40 U 11.00
41 -50 U 24.00
50 - 60 ¥ 37.00
A3ANTN
Uszou / dseudnw 22.00
audsyeyn / Y. / Uaa. 23.00
USeuey e 34.00
ganinUSeygn3 21.00
DTN
1dn / UnAnw 23.00
91519115 / S5 22.00
WIANUUTENBATU / SUIN 36.00
§3nadIus / Ay 19.00
sulanelfou
T mseawiniu 5,000 U 0.00
5,001 - 10,000 um 0.00
10,001 - 15,000 um 18.00
15,001 - 20,000 um 57.00
11AN37 20,000 UM 25.00

v

M13199 9 AzUUUANUYRUYRIUSInANIeNGN M NsenTeaNEYINIINNTATID

q

AnwuznsUszamaues Anade ANAZLUU
dnuwaizlsng 8.17+0.32 YBULIN
& 8.63+0.45 YOULIN
nau 8.38+0.87 YOULN
AV 8.43+0.67 FBUUIN
gt 8.24-0.43 BN
AN UlAY T 8.47+0.37 YOUUIN
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M131991 10 Msrndulateuazivanalun1steveuslnadendnsiueiimengeauzuy

waralunsdeuarhivendnfuat (naulduinnia 1 o) Soway
%o 100.00
WRNANTZ

281NVAaRIUILNA 100.00

fauudantn 96.00

9388 82.50

fnauAmalayuINg 100.00
fimsanUsmaduieuuazinia 92.50
younausarmenveauzv Uyl 44.50

v el Y

M990 11 $1ANENENTIILAL FULUUN YU UTIRURIRAR SN fUSInAfe NS

398019 Soway

Meerdnfasiffuslnaouiu

70 - 85 U1 / 89 75 NN 75.00

86 - 95 UM / w83 75 n3Y 22.00

96 — 105 U / %84 75 NN 3.00
s TUzUTTY Ui nAgensy
nszUnnaannlahfsUaaanueaiuduiiniely 11.50
gosesdiiuwasiuiareliiiviuduinigly 56.00
nszUnnanainlalaaannueiiuduinislu 32.50

AL AN VDI URU NGRS TuaE U T i f UL UY

Nz AL 100.00
Talwungay 0.00
anUsieua

MnmsAnwgamgiilumsnenisunluszuvgyymafivsnzauie aamgil 90°C WU 60
witilenududosas 5.65 warUTinutdasy 0285 fuanzuuunsmndeunisssamdiiadiand
fhetnadu qnalnfiddnlunisaisanzganialasnisgreiniaesnannmsienendanaliining
funafl idelundonesiinnududini: 7-10 Alathaaa annedinanii3enanudiugeyainia a1
Prwanyaiionveniny

deraliiannsanonfigumaiianiy 90°C wazanunsnannisiinoendiaduileifisuiunis
NeATIANIZUTIINIANINAT 10-12 Wh Fudenanmznismendinarifiednuilutuneuselu ns
nensuindihmaduazliAnnsnefveseraialudanufisesaasn lneiiinasanids wae
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nsnoriluneatnsdudumsieiuiiadn (Stadler et al, 2002) FwiliAnsunmedoguninly
szoven esnnUSunsnesiluneaniudasyluduarlusivludedofuasfivvareviin way
Tufsithinaiings fdutsinahnadiods uasnsnesiluneanndufimunsedunisie
ozafanlus waznaindthmawdasaidietlunen (Amrein et al., 2003)
mamiﬂmLaaﬂmiwaamumumﬂumimﬂa‘wamwuaauwummiw 3 lasunseensy
mLLuumiaamuaqﬂmmiuau ﬂWiamU'ﬁmmmUmwﬂﬁﬁmmmmm WA miammmaaqaamu
AnwiszdumaiRuiivnzan wul goafianUsnariuaasiesay 4 Sawfu Msanthmansiesas
4 1®3UﬂyLLuumiaamuawam dornnagniedfufimendnandiu 1:1 Tasthwiin (3 1,000 nfy
Wotwea 1,000 N¥) imumLLuumwamumﬂmma&mam pgdituddgeada
nsfnwnseensuvetiuslnaifsondniasiuazussafarinuin guilanlfaiuale
lunsdondafusinmzostnmaassuilng ndafusiiauulaniv Ssauiosos ARuAT
malamums fnmsanUiinadsfeunasinna soundusavesimessoauzanuuuylyl swmwm‘uﬂm
gousuBgfl 70 - 85 UMHDYDIIAUTIY 75 N3U 'gﬂLmemuuusiﬁ;mUﬂmsJazJ'ﬁUﬂaszJaaWasJa
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dyUnan1Ivaasg
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AYLULANINYOUAMUSN WL USING 8.26£0.17 F1ud 8.67+0.25 Fundu 8.77+0.23 susawd
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weu flmunseusIu waznseu findunen Fauanssaindetisdu egeditudfey gaun il
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az 33.34) Yuandesaz 20.00 LLaummamumn F08ay 46.66 lmumLLuummﬁnaumuaﬂwmu
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Abstract

This research aimed to study and compile data on food ingredients that reflect the
identity of local communities in Saraburi Province, to develop and create food products
embodying this community identity, to conduct market trials of the developed food products,
and to formulate communication guidelines for promoting Saraburi tourism. The study
employed a mixed-methods approach, combining qualitative research with research and
development (R&D). The target groups included 13 experts and local leaders, 35 community
members participating in knowledge transfer activities, and 100 tourists and consumers who
participated in the product prototype market trial. Data analysis utilized content analysis and
statistical methods, including frequency, percentage, mean, and standard deviation. The research
findings indicated that four main local food identity ingredients were identified: Jek Cheuy
Saraburi Rice, Saraburi Aromatic Taro, Wild Melientha (Pak Wan Pa), and Nam Dok Mai Mango.
A total of 13 prototype food products were successfully developed and created, including
Aromatic Taro Baked Rice, Aromatic Taro Tart, Sweet Corn Tart, Wild Melientha Tart, Aromatic
Taro Pie, Sweet Corn Pie, Wild Melientha Pie, Aromatic Taro Pork Hoi Jo, Aromatic Taro and
Grain Hoi Jo, Noodles from Aromatic Taro Flour, Tom Yum Flavored Jek Cheuy Rice Crisps,
Aromatic Taro Tuiles, and Mango Flavored Singapore Chendol. Market trial results revealed
that tourists expressed a high level of satisfaction with the identity food products. The most
suitable communication approach was found to be centered on Storytelling, with key
elements being the emphasis on Geographical Indication (Gl) certification for Jek Cheuy Rice
and the Specific Origin of Aromatic Taro from Nong Saeng soil. This was complemented by
communicating the Innovation of the products and linking them to Gastronomy Tourism
activities to serve as an incentive for travel to the area.

Keywords: Communication; Community Identity; Food Products; Tourism.
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Abstract
This research aimed to: 1) develop flower tea products from local plants, and

2) evaluate consumer satisfaction toward these products. Local flowers, namely Jasmine,
Marigold, and Pandan leaves, were selected based on their specific medicinal properties.
The three raw materials were processed using a hot-air oven at 60 °C for 6 hours. The
processed materials were then packed into tea bags at a ratio of 1:0.5:1, with a total weight
of 2 grams. Subsequently, the product quality was analyzed for moisture content, caffeine,
yeasts and molds, coliforms, Escherichia coli, Salmonella spp., Staphylococcus aureus,
Bacillus cereus, cadmium, lead, arsenic, benzoic acid, sorbic acid, antioxidants, and total
phenolic compounds. Consumer satisfaction was evaluated by 50 local residents. The research
results revealed that the levels of heavy metal contaminants and the total microbial count
of the flower tea product were within the standards prescribed by the Notification of the
Ministry of Public Health (No. 426) B.E. 2564 regarding Herbal Tea, and the Thai Community
Product Standard (Tea) TCPS. 120/2558. Cadmium contamination was not detected.
Regarding other substances, lead and arsenic were found at 0.067 mg/kg and 0.020 mg/kg,
respectively. The moisture content was 4.33% by weight, and the caffeine content was not
detected. The total phenolic compounds were 29.333 mg GAE/g sample, with a radical
scavenging activity of 69%. Regarding consumer satisfaction, the overall satisfaction was at a
high level, with a total mean of 4.23. However, the intention to purchase the product
recorded the lowest mean of 3.94, as local residents perceived that purchasing tea for
consumption was not yet a significant necessity. Despite the lowest mean in purchase
intention, this research demonstrates the utilization of plant biodiversity as raw materials for
flower tea production, adding value to local resources and connecting to the bio-economy
for future sustainable development.

Keywords: Product development, Flower tea product, Local ingredients
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uanu519d1593Uves Krejcie, and Morgan (1970) fissfunnuderiu 95% waveeusulia
AnumaaaeulunsUszinallsiiAu 5% aldvunnvesnguieseiildlunside fie 44 au uaziile
HostunnuRamainioraiinduainnisnounuuaeua it muanduiiegiainiu 50 au Tng
Huaulugumuiifieny 20 Tauld nefudoyaanismaduuuuiaizas
5.1 edesdledeuniuruiisnela
wuuaeuauauiewelakdndasinnenidanaenugd renamiFes uaglume {33
ffunsadanuuasunislasuisesnidu 2 dau feil
dudl 1 deyamnluvesdinouuuuasuay
dufl 2 wwuaeuamsUssiiussiuanuianelavesifuslnafifidendniusivinenlsl
Usgnause @ ndu savid Avaeulnesy
5.2 msivuaszAuauianela (Likert Scale)
seU 5: 1nfige
e 4: 11N
56U 3: Uunang
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AU 2: Yoy
536U 1: toedian
5.3 MSHTIABUAMAINYBLATDITD
nsaTdeuAmnNTaNAIesiie Wnisamaaeuaunsaduilemierduiin
@onAZB (Index of Congruence: 10C) Tnsvhuuuasuaalsififeimaysiuam 5 viw Usaidiuwadli
foRnuiiu fansansaseulfrsuuaunsadadeniduneds Tnsfmuaamedodid 10C = 0.75
AeulUldlunsiiudeya
6. MyAATEidaya
AaduannsmadeumANYoIHanFeimaenliiliAnaInnsNRLNNINAaDS
wuudy ieg NS IERIII 3 41 dmsunsussdueufiswelavessdniost ARVASGHY

'
a

weglaglinisnadnisazuves Krejcie, R. V., and Morgan, D. W. (1970) fiszdumudesiu 95%

HaN15338
nsWaKAaTuTivnenld

mnmmﬂ%gﬂi’mqﬁuﬁg\i 3 %l iilowanwnonlsl Uszneuse nonugAeuniis 1 @ aenan
[090UWe 0.5 druuaglumeauuiie 1 di (Bnsndu 1:0.5:1) usseldganusinnsin 2 n3u vl
Ieinansnusivnenll fanwi 2

A 2 wmenldl
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ntuindnsusisaonls lUnnaounua e waniu Insd1adsnnasguenanion
Uilnn InaeiguAINN199aT9ANeNveo M Thar AU dNTa1viT aduil 3 (W.A.2560)
NFUINGIENERSNITUNNG UWagHIATFIUNENNTRAIMNTIN WINTTIUREASUTYUYY (1) UKD,
120/2558 l¢inadiansnadl 3

M1 3 HANTVIRRUAMANYDINEAS T Aanly

NANTINATAUAMNINURIYIRDN L

AANWAY NIMTFIU*
Average
ALY Tdiusear 10 Ingdniin Sepay 4.33+0.58 lneumiin
. , litesninsesay 1.5 lng ,
ANWDY (Caffeine) y L sl
1min

Yeasts and Molds TadiAu 100 CFU/NSY sl
Coliforms 3w 100 CFU/NSY Tainu
Escherichia coli sodliilusiegs 1 ndu Taiwu
Salmonella spp. Aesliflusneds 25 niu Taiwu
Staphylococcus aureus  hliAiu 100 CFU/nSu 2+1.00 CFU/n3u
Bacillus cereus laiifin 1,000 CFU/ASY 40+5.00 CFU/n3U

*PNBWNUNINTFIUOMITNTOUUILAA LNAUTIAMNINNNATTING VBN TUaT N VUL EURERINT
U 3 (W..2560) NFUINGIAEATNITUNNG LATUINTTIUNENTT RIFIVNTINNINTFIUNER U
YNV (Y1) UNY. 120/2558

MNHaMINAdeUALAMYBINENSsisaenliuitautuiidrdosay 4.33 gt
Falsiusnasgiutmun fe luiudesar 10 Taetmin luduvesnunBussalin uasinasinninm
MRt IIvevesHansiusivinenld wudn Yeasts and Molds, Coliforms, Escherichia coli ua
Salmonella spp. th asavliny ?SaLLamﬂﬁLﬁudwamﬁmsﬁm91aﬂlﬁlﬁﬁmiﬂmﬁamaﬂﬁ;auvﬁé
rolsa agndlsimudilundnfasiinisuudewvesdunisnolsameani avdsmaliAnlsaluszuy
maiuemsawibiinnsdulaels (aignud wazamz 2564) wiinlundadueidadinisnsany
Staphylococcus aureus wae Bacillus cereus usinglluu3unaiosnn LilAudiinnsgiufivun
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M131991 4 HANMITNAADUAMNINYBINGNTUTIvIABN

NAN1VAHBUAMNINYRINANSMTIvInaN LY

amudnvara1saue inuluraenld UINTFIU

! . Average

uAALd e laiAu 0.3 un./nn. Taiwu

ngih Taliu 0.5 un/nn. 0.067+0.029 wn./nn.
ansny laifiu 2 un/nn. 0.020+0.025 3n./nN.
asiueLyadasy Joway 69+3.606
USinauansuszneufiuedniimin 29.333+3.628 Mgaar/Ssample

*919899MNUTTNMANTENTNEAITITUEY (RUUN 426) W.01.2564 1383 ¥IINNY

wenwilleanmsvegeuamn nesmdnduiginentiva fidndudedinisaaeuansiu
WerlurnenldfBug musenienssnmsansisaan Ssanmavaaeunui linwuneaideslusdndos
yinenlsl Tudhuansdug fe azi fiAn 0.067 un./nn. FsluranAsgILNIENTIEE130IGY sl
pgilailAn 10 un./an. asmy dlA1 0.020 un./nn. dlurnunmsgIunTENIENsIsaaY sl
ansvylai 5 un/nn. uagArdosasnssudieyyadasvinty 69% ufeUFinamsUsenouiiuean
Wenun e 29.333 MSL /3. . Beteyafanananmsamiluidlunsiaunsde Sasidmsuge
moly

nsusziuanuisnalavasfuilaayinenls
dauil 1 dayavluvesimeunuuadauniy

AnpuuuuaeuauluwaAnds S1uaU 35 A (70%) uazinaye 15 A (30%) lngogluti
918 20 - 30 U: 7 A (14%) 818 31 - 40 U: 11 AU (22%) 818 41 - 50 T: 16 AU (32%) wazeny 50 U
lU: 16 AU (329) Tnedisedunsfin sheufnwroud : 15 au (30%) Ssesfnvinoutas / Uae.
18 A (36%) ouUSeyayn / Uva.: 7 A (14%) waz Uy nstuly: 10 Au (20%) Tnefondnsusnaialy;
18 AU (36%) WNWAINT: 14 AU (28%) 1151¥M15 / S§3amRa: 5 A (10%) WinnuuTEenu: 8 au
(169%) Due) (19 Werhu/wsithu/inBoeny): 5 au (10%) lasiiseldadeseiiousingt 10,000 v
26 AU (52%) 10,001 — 15,000 U: 14 AL (28%) 15,001 — 20,000 U 6 A (12%) 11N 20,000
Um: 4 AU (8%)

1 a

d7uil 2 wuudaununsUsEiuszAauANuNIna lhvesuslnanldenanduaiyinantd

a 2 3

PNLuasuNNsUsTiiuauianelavesuslnanidnendnsdueivnenlil wudt ansaw
vosauitaneleegluseAuiin Ndade 4.23 1eazidalanfisn1sNd 5
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19

A1519% 5 SEaUANUNINalanaLAIpIRLTInen lauTETIR ddu waznduvesrinentil

Usziiuauinanala SEAUAUNIND TR
Average wlana
1. 3esiumnenlsifindune 4.54+0.50 11N
2. samdvenssesmurnenldiinunaunden 4.16+0.37 11N
3. p3esiumnenlilifineneou 4.22+0.42 11N
4. mufiewelalunmsinveansosumaenls 4.28+0.45 11N
5. vnndndndaeivinentindiviie guslaadud 3.94+0.55 J1unans

dgl a % '3 Gl 1
HRNAN AU DL

ANSIULRAY 4.23+0.07 N

9197 5 nuihnauvenatesiunenlsiindunenegluszduin Aade 4.5¢ sesacn
fo auftewnelalunmsuvenaiosiumnenls Aede 4.28 wiswmumaonlilidnzneu dade
4.22 waz savpvemnenliifinunaunden Anade 4.16 Tudrdesai mndudndasannenls
Madmhefuilnedufazdendnsusivioll egluseduuiunans Anade 3.94 mudid

aAUseka

MnmsEnwendfofionanuninfasinnenliningivluesiuia 3 4ia Ao nonuya
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y99aTIINENYBIDIMNSLAT MTULANRAD NS aTUT 3 (WA.2560) NSuAneIMmaninIsuIme way
1PIEIUNAN STgAENTINTIL ANATTIUNAR iU (1) Im. 120/2558 e lununtsuuidieunes
Qaunidolsa Bnidsfiansfuouyadass wararsUssnauiuedniionun Seansimdriifdiugae
Tumsdueyyadass Tnovmenlifuseloviieguamarannsaidunumaniaunsaisaunm
fadaumngdmiuiasanaeiaamesen a1sinuoyyadasy fwanlontaniafelieunde wavans
NoaNuea LLazé’ﬂﬁ@mauﬁaﬁmL%aLwﬁﬁL'%EJ (Li-Chun Wu et al., 2021)

msUssdiuanufianelavesiuslnaiifinendnsarivnonls wui amsiuvesmufianela
aglusziuann fieiade 4.23 aeandesiuauidoes Zhang et al (2022) fis1Budn viddrunas
Nnaenued Iisumnudeuegnirwnademniinduneniidudulas sanaiduendnual saud
anunsnsessunguiuslnamanilld egndlsfimuludiuvesawaulaastondnstost frnadeosiian
fo 3.94 flasndsznalufiufiivinnistorunssiudy dilaifianusudunndn egdlsfnm
fogannnuifeldamsouandiiunslivsslomiananumainuanenisdannesiivfosiu
ufuingiunisnanveents saluiamsuszifiuanufisnelavesnenlsl ethdeiausuuglug
nsensERuRanduavnentisely
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Banana Leaves: A Cultural Symbol in Thai Culinary Arts
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maUsyiRmansuazfaussauiifoades nansAnvmuiiunumvedlunedludaUzemsined
snnsiiserodlu 4 87 1éun 1) ShvediaTinuartausssy ddduneaduisnsursssumiuas
\nSesiloatiassAratidneventunsounid guvu uarswdiin 2) SvesnuaiRvnaingmans
FemAfeswatsuduitlunesfianseangrinsdanmiitis fnwanuanlmivesors danu
v wazdovaanelinusimed 3) TRvesAatzuarqunioniw Sunadansiu 3u nin uay
Uszhvglunasaziiounnuuszdinasaudnassassasuiivendnvalvesinusssulve dwsng
Tushegedusnnuvesinnuiymumiuaeienn uay 4) fivesanudBulasiasvsiaainsassd
Felunesiidinannlunisarsyarfaliunigusuuazaenadesfutmunenisimuidsduuse
anUsER (SDGs) Whwanedl 12 hensuanuaynmsuilaaiifuiiagey

Adfey: Tunes, Aavzemsive, dydnvalmeimusssy, gilyan, anudidu

Abstract

This article presents the value and cultural significance of banana leaves as a symbol
of Thai cultural identity, reflecting the wisdom, way of life, and artistry of the Thai people
within the context of Thai culinary arts. The study integrates knowledge drawn from academic
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literature, domestic and international research findings, and relevant historical and cultural
evidence. The findings indicate that the role of banana leaves in Thai culinary art has undergone
continuous development in four components: 1) Visual and cultural aspects, where banana
leaves serve as both a natural space and a tool for learning art transmitted through families,
communities, and the royal court; 2) Properties used in research, where banana leaves contain
active ingredients that help preserve food's freshness and flavor; 3) The essence of art and
aesthetics, where techniques of folding, pleating, cutting, and crafting banana leaves are
central to the care and network of important aspects of Thai culture, as exemplified by the
description of "Khao Khwan" in the Yaowapha recipe; and 4) The essence of control and the
creative economy, where banana leaves contribute to added value for the community and
align with the Sustainable Development Goals (SDGs), specifically Goal 12 concerning respon-
sible production and monitoring.

Keywords: Banana leaves, Thai culinary arts, cultural symbol, wisdom, sustainability
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