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Abstract: The study of culture and development of Thai Phuan standard cuisine 
recipes for cultural tourism promotion in Uttaradit and Sukhothai provinces was 
intended to 1)  examine cuisine culture of Thai Phuan ethnic communities in 
Baan Haadsiao and Baan Pakfang villages, 2)  develop standard recipes for the 
ethnic groups being studied, and 3)  determine the consumer acceptance of the 
ethnic cuisine recipes.   The study was carried out in 3 phases:  1)  survey and 
identification of the ethnic cuisine culture and ethnic culinary tradition potential 
for tourism, 2) development of standard ethnic recipes and sensory evaluation of 
the developed recipes by 300 experts and consumers, and 3)  construction of a 
cookbook containing the 25 highest-rated simple Thai Phuan recipes for cultural 
tourism purposes.     
 
The results showed that Thai Phuan ethnic communities have simple culinary 
practice, using locally-available or home-grown ingredients.  In this study, 25 
ethnic recipes were developed.  The developed recipes were grouped into 5 
culinary categories: 1) curry and soup, 2) dipping sauce and paste, 3) salad and 
leaf-wrapped roast, 4) stir fry, and 5) snack and dessert. 
With regard to the potential evaluation of the recipes performed by 16 experts 
using  
7 - point Likert scale ( 5 experts at a time) , all of the 25 recipes were found 
potential at a high level (5.50-6.49) and at a very high level (6.50 – 7.00) in 
terms of traditional cuisine originality, variety of ingredients, identities, 
nutritional values, popularity and contemporariness. 
 
The sensory evaluation through a 9-Point Hedonic Scale Test showed that all of 
the recipes gained the acceptance at a high level (7.51 – 8.50) and at a highest 
level (8.51 - 9.00) in terms of food appearance, texture, color, smell, taste and 
overall satisfaction. 
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1. Introduction 
 
Thai Phuan ethnics originally migrated from Xiang Khuang province in Laos and have settled 
in 23 provinces throughout Thailand.  Through cultural transfer and exchanges during their 
migratory journey as well as adjustments to new settlements, Thai Phuen culture seems to vary 
by location. In this study, the researchers targeted Thai Phuen cultures in Haadsiao, Sukhothai 
and in Pak Fang, Uttaradit, both of which are located in the lower part of Northern Thailand 
where three significant cultures, including Lanna, Central Thai and Lan Xang, meets, making 
it distinct from Thai Phuan cultures in other areas.  
 
Thai Phuan cuisine is unique in that the cooking methods are simple and unfussy with 
preferences for bland tastes and local ingredients like vegetables, fish, frog, pork and red ant 
eggs as well as herbs and spices including chilies, peppermint, ginger, galangal, lemongrass, 
garlic and bamboo shoots (Yangyen and Panyayong, 2017:  80) .    This coincides with the 
current trend and demand of healthy food, especially clean eating trend that encourages whole, 
unprocessed and organic foods.  These foods are typically fresh foods that have not been 
processed and tend to contain very little seasoning like added sugar or salt.  Boonprakop et al. 
(2018:17) state that cuisine plays a part in creative tourism that holds both artistic, cultural and 
social values obviously visible in the society.  Local food has the potential to attract tourists 
from different cultures by acting as a medium to stimulate tourists' interest in the tourist 
destination. Oftentimes, the identity of the local cuisine is used to create the brand of a tourist 
attraction.  Food is also used as a tool to develop strategies for attracting tourists at both local 
and national levels.  An important source of tourism-based income is eating, the main activity 
in which tourists spend up to one- third of their expenses during a trip.  Over 30 percent of 
tourists are searching for good food while traveling. Food gives tourists a profound impression 
of that attraction, so tourism for learning about food is a blend of culture, nature, unique local, 
hospitality, and services that offer an impressive experience to travelers (Designated Areas for 
Sustainable Tourism Administration, 2012: 1).    
                            
Over the past decade, cultural tourism has been in greater demand both nationally and 
internationally.  The influence of globalization has resulted in international tourists changing 
their values and behavior, wanting to learn the indigenousness or authenticity of the local 
community even more.   Both developed and developing countries use cultural tourism as one 
of the key mechanisms in the country's economic and social development process 
(Rattanasuwongchai, 2011: 33).  In non-industrial countries, in particular, entrepreneurs and 
tourism-related organizations turn to the locality and identity potential selling points in the 
community. Driven by tourist demand, there has been an apparent rise in selling “oldness” or 
ethnic cultures to attract tourists.  Cuisine culture, thus, plays a key role as an originality item 
to be included in various forms of tourism like cultural tourism and home stay accommodation 
that highlight traditional food service in promoting the sales. As Thai Phuan culture in Uttaradit 
and Sukhothai provinces has been maintained to the greatest extent, the study was intended to 
preserve and pass on Thai Phuan cuisine culture, and to be guidelines for developing Thai 
Phuan ethnic food in response to a growing trend in ecotourism or cultural tourism that goes in 
line with the 12th National Economic and Social Development Plan (2016)  emphasizing on 
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the principle of economic growth that reduces inequality by increasing productivity through 
wisdom and innovation.       
 
2. Research Objectives  
 
1 .  To study cuisine culture of Thai Phuan ethnic communities in Ban Haadsiao and Ban 
Pakfang villages. 
2. To develop standard recipes for the ethnic groups being studied.  
3. To determine the consumer acceptance of the ethnic cuisine recipes. 
 
3. Literature Review 
 
3.1 Cuisine culture 
 
According to the United Nations Educational, Scientific and Cultural Organization (UNESCO, 
as cited in Ministry of Culture.  Office of the National Culture Commission 2008), culture is 
classified into 5 following domains. 
 
1.  Humanities include tradition, integrity, morality, religion, philosophy, history, archeology, 
social etiquette, government, law, etc.    
2.  Arts include language, literature, music, dance, fine arts, architecture, sculpture, painting, 
etc. 
3.  Crafts include embroidery, carving, weaving, lacquerware making, silversmithing, 
goldsmithing, floristry, crafting, pottery making, etc.  
4.  Home economics includes food science, cooking, dressing, parenting, housekeeping, 
medication, medicine use, family relations, etc.  
5.  Sports and recreation include Muay Thai, two- handed fencing, sword- fighting, dove 
keeping, plant dwarfing etc. 
 
Cuisine culture encompasses several associated factors and elements as follows (Wongthong 
cited in Sakkayapan, 2011:17-20). 
 
There is a socially-learned pattern of what can be used for food. In those ancient times, eating 
was intended to respond to hunger and satisfaction in food that was pleasing, regardless of the 
value or benefit of the food in nourishing the body. Therefore, choosing what to eat was based 
upon the traditional culture passed on.  This can be considered that society plays a very 
important role in the cuisine culture of the community.  
 
For food foraging and food processing, in the past, women were usually food foragers who 
searched for and collected food, while men were assigned a role to work outside, such as 
cultivating and animal raising, and bring it back home to the women or the housewife to prepare 
meals. Processing or preparing food create special traits for home dishes or even national dishes 
which vary from each other. For instance, Thai dishes are typically prepared by making curry, 
tossing ingredients and leaf- wrapped cooking methods, while Chinese dishes are usually 
cooked by boiling and frying techniques. Indian food primarily features curry and meat cooked 
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in rice, whereas European cuisine is mainly prepared by baking and frying.  These culinary 
cultures have greatly influenced the cooking utensils and equipment used in food preparation 
and cooking that has been passed down generation to generation.  For example, mortars and 
pestles for making curry paste are commonly found in a Thai kitchen, as are steaming pots in 
a Chinese kitchen and a baking oven in a European kitchen.  In addition, cooking techniques 
also have a great influence on the use of food containers and eating utensils.  To illustrate, 
Western food, generally served in a large piece, needs knives and forks to cut the food into 
smaller bites; Chinese food, prepared in small pieces, is conveniently picked up by chopsticks; 
Thai food is particularly good for eating with fingers. Thanks to these cultural traditions, there 
are many different types of tableware for different serving functions, and also proper table 
manners to be observed accordingly.   
     
Food consumption is determined by individuals’ social classes. In some societies, occupational 
or caste status is an important determinant of food consumption, even without any written 
regulation or law concerning this matter. 
  
In a society, treats for special occasions are generally governed by social norms or beliefs. 
Special dishes have been specified to be served at a special event such as a newborn baby 
ceremony, a Western Christmas celebration and the Chinese Ghost Festival.  On these special 
occasions, food is regarded as essential and has symbolic meanings attached to it.  In a Thai 
society, for instance, bananas, sugar canes and rice noodles are typically prepared for a wedding 
and a new house blessing ceremony; some dishes, like Kaeng Bon ( Caladrum elephant ear 
plant curry), Tom Yam and Kaeng (spicy hot soup and curry), are considered as avoided food 
items in such auspicious events.  Food arrangement for special occasions is also based on 
vegetation, fruits and raw materials that are locally and seasonally available.  
 
Cuisine culture is, to some extent, based upon supernatural beliefs associated with food, like 
Muslim’ s prohibition on eating pork.  Such beliefs or practices belong to a particular group, 
some of which are inconsistent with and cannot be undermined by scientific explanations.   
 
3.2 Standard recipe development 
 
A standardized recipe is defined as one that has been tried and has been found to consistently 
produce an established yield with the same or near the same quality when the exact ingredients, 
methods of preparation, and all aspects of making the dish are used.   The exact quantity and 
quality of ingredients as well as detailed procedures, such as cooking time and temperature, are 
listed. In addition, a standardized recipe is used by a particular food service operation to ensure 
the same food quality, quantity and decoration every time it is produced. A standardized recipe 
includes recipe title, recipe category, ingredients, preparing instructions and serving, 
illustration, quantity and volume of prepared food, serving size, and number of servings 
(Panyayong, 2016: 14). Benefits of using a standardized recipe include: 
 
1. consistency of the product quality, 
2.  Inventory Control that helps manage the kitchen stock and raw materials, and is useful for 
planning, ordering and keeping needed raw materials available, 
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3. food cost control, 
4. production control which can help produce menu items most efficiently as raw materials and 
time needed can be estimated, thus planned accordingly,    
5.  staff training and labor control that aids in training employees to be able to work 
interchangeably,   
6. food quality improvement,  
7. efficient production with confidence.  
 
However, a standard recipe must be one that is adapted to each food service operation.  To 
determine a standard for time, temperature and tools, it should be based on the equipment 
practically available at the operation.  A recipe should also be retried and adapted to the 
equipment and the production needs of the establishment before becoming standardized for an 
operation. 
 
The sensory evaluation determines food properties including appearance, texture, color, smell, 
flavor and overall satisfaction, through a 9 -point hedonic scale sensory test by scale in which 
9 = Like extremely, 8 = Like very much, 7 = Like moderately, 6 = Like slightly, 5 = Neither 
like nor dislike, 4 =  Dislike slightly, 3 =  Dislike moderately, 2 =  Dislike very much and 1 = 
Dislike extremely, which showed the degree of likeness.  The data were analyzed, and 
feedbacks and suggestions from the experts were gathered for further development.    
 
3.3 Ethnic tourism 
 
Ethnic tourism refers to a form of tourism whose focus is on cultural identity/characteristics of 
a living culture or traditions of a particular ethnic group.  Ethnic tourism provides the chance 
for tourists to experience and learn about aspects of unique cultures and ways of living of 
different ethnic groups, as well as various rituals such as weddings, funerals, traditional living 
of the community, etc.  Ethnic tourism, intended to present distinctive attributes of an ethnic 
group which is unique to that particular culture, makes it become better known to the world. 
More importantly, creativity processes can seemingly add value to ethnic tourism, products and 
services, as aligned with the Creative Economy guidelines in the 12th National Economic and 
Social Development Plan (2017-2021). 
 
Today, tourism that provides a chance to experience ethnic and local cultures is becoming more 
and more popular and has become an important selling point of tourism in many countries. 
Particularly in African and Asian countries including Thailand, jungle trips and hill tribe visits 
are an increasingly popular form of tourism.  In addition, there are numerous local attractions 
in Thailand that have high potential for this kind of tourism. If properly implemented, this form 
of tourism can be a potential source of income that can be derived throughout the country.  In 
this regard, food is considered to be a great advantage to boost cultural tourism and a significant 
contributor that allows tourists to develop sense of place through interaction with local people 
when sharing their food experiences.  On a trip, tourists spend money and time most on food 
which accounts for one-third of their overall travel expenses (Designated Areas for Sustainable 
Tourism Administration, 2015: 1).                              
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3.4 Creative tourism 
 
Creative tourism is a form of tourism that offers tourists or visitors the opportunity to develop 
or utilize their own creative potential or creativity through voluntary active participation in 
learning experiences, which are characteristic of the holiday destination.   Tourists are not 
merely viewers or observers who are just visiting there, but as participants and co-creators who 
actively engage in creative activities with local people ( Designated Areas for Sustainable 
Tourism Administration, 2012). 
 
In the past, tourists valued and sought experiences that would allow them to visit buildings, 
museums, beaches or mountains.  Nowadays, tourists have turned their attention to image, 
identity, ways of life, atmosphere, stories and creativity. There has been a transition in tourism 
with a shift from high culture, such as castles and palaces, to everyday culture, like local 
restaurants, markets and houses.  This shift makes the tourists more engaged in the tourism 
experience ( Creative Tourism Model Project, Faculty of Sociology and Anthropology 
Thammasat University, 2012 cited in Teeranont and Sophoncharatkul, 2016: 207) 
 
3.5 Thai Phuan Ethnicity 
 
According to Central Knowledge Center, Ministry of Culture (2012: 4-5), the Phuan people 
originally lived in Phuan, Xieng Khuang province, Laos.  The people are referred to as Thai 
Phuan in Northeastern dialect, while in Central Thailand, they are called Lao Phuan. The Phuan 
people have scattered in the Ngum River Basin of Laos. Another theory (the Northeastern Arts 
& Culture Club Chulalongkorn University, 2009)  suggests that the Thai Phuan people settled 
in Ban Buhom and Ban Klang, Chiang Khan District, Loei Province migrated from Tao Hai 
City, Luang Prabang, Lao People's Democratic Republic. They are believed to travel down and 
across the Mekong River to settle in Ban Buhom first, and later on some part of them moved 
to settle in Ban Klang. The people lived a simple life in a rural setting.  Their main sources of 
livelihood were farming, weaving, blacksmithing, silversmithing and goldsmithing. Like Thai 
Phuan people in Sukhothai and Uttaradit provinces, women, in the past, were responsible for 
weaving, and men were skilled at forging, making knives and farming tools.  Their culture is 
similar to the Lan Xang culture (once a Lao kingdom located in the Mekong River Basin in 
Laos)  but has its own unique identity.  The people primarily use simple ingredients like 
vegetables, herbs and fish locally available.  They basically cook with locally sourced 
vegetables and seasonal wild edible items, using simple and unfussy cooking methods with 
preferences for bland tastes.  The main condiments include fermented fish, dried chilies, salt 
and fish sauce, used in combination with garlic, shallots, galangal and lemongrass.  (Nadee, 
2017: 66).    
 
4. Research Methodology 
 
1 .  Documentary research was conducted to explore the cultural background of each area to 
determine the significance of Thai Phuan ethnic cuisine culture.  In completing this study, the 
following procedures were implemented. 
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(1)  Literature reviews on history and background related to Thai Phuan ethnic groups were 
carried out.  
(2 )   Documentary research via texts, electronic media on food and consumption culture in 
terms of local food ingredients, condiments, spices, cooking utensils, food characteristics, and 
cooking identity was conducted. 
 
2 .  Local area surveys in the context of Thai Phuan ethnic cuisine culture were undertaken to 
investigate ways of living of Thai Phuan people, with a focus in 2 areas: Pak Fang Subdistrict, 
Mueang District, Uttaradit Province and Haadsiao Subdistrict, Si Satchanalai District, 
Sukhothai Province.  To collect information about food culture, in- depth, unstructured 
interviews were conducted.  All the interviews were noted down by hand and audio- recorded 
during the discussion.  The emergent data were checked against the literature reviews both in 
Thai and English.  
   
3. Thai Phuan recipes were then developed. Derived from the identification of food identity in 
the study areas, a total of 25 recipes were selected by their popularity and their unique taste of 
Thai Phuan food identified by 16 local experts, all of whom were sage villagers and members 
of the Thai Phuan Association in Pak Fang and Haadsiao, having experience and credentials in 
traditional cuisine. Information about Thai Phuan cuisine was shared and discussed at a forum 
with a gathering of more than 50 people including sage villagers and Thai Phuan villagers in a 
friendly and stimulating environment.  (The evaluation of individual recipes was performed 
by 5 experts at a time according to their expertise.) The selection was also based on the value 
of true cultural roots, especially in rare dishes that are at risk of disappearing due to the process 
of cultural transfer. The recipes were tested and evaluated by local food experts. The evaluation 
was repeated 3 times.   
 
4.  Data verification and evaluation of the developed recipes by experts in Thai Phuan ethnic 
cuisine were performed, using sensory evaluation and cultural acceptance assessments.  The 
obtained scores based on the experts’  evaluation was then analyzed for mean and standard 
deviation.  Each recipe was revised based on the results and recommendations given by the 
experts.  
5. The recipes were finalized and tested by general public who visited Pak Fang and Haadsiao, 
and tourists who took part in the annual festival called “Kam Fah” held in Haadsiao. Then, the 
data obtained were statistically processed.  
 
6. All the obtained data were grouped and arranged into different cultural themes to construct 
a cookbook which was checked by Thai Phuan cuisine experts and was revised according to 
the remarks of the experts.  The complete cookbook was returned to the study areas for their 
benefit and use in promoting cultural tourism.  
 
5. Results 
 
The results are presented in 3 sections according to the objetives of the study.  
1.  For the first objectives, the researchers carried out local area surveys and interviews with 
Thai Phuan villagers to discuss Thai Phuan cuisine culture from the past to the present.  All 
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obtained information was documented and is compiled into the book about Thai Phuan called 
“Su Kan Kin A-han Thin Thai Phuan”  ( literally translated as Sharing Meals of Local Thai 
Phuan Food), which has been disseminated in libraries and dispatched back to the study areas. 
The findings cover the following topics.  
 
    1.1 Thai Phuan cuisine culture in Haadsiao and Pak Fang villages 
    1.2 Ingredients and preparation of Thai Phuan food  
    1.3 Cooking tools and utensils                                          
    1.4 Traditional events in relation to food 
    1.5 Rice-eating culture of Thai Phuan people              

1.6 Traditional Thai Phuan houses         
       

As the study yielded loads of information, a brief summary of key results is provided here 
below.  
 
Thai Phuan ethnic foods in both locations have similar characteristics in terms of food title, 
category and preparation. Despite being close to Lan Xang culture, Thai Phuan cuisine has its 
unique attributes:  using simple ingredients like vegetables, herbs and fish locally available, 
preference for locally sourced vegetables and seasonal wild edible items, favoring meat 
consumption in regular diet, using simple and unfussy cooking methods with preferences for 
bland tastes, seasoning with fermented fish, dried chilies, salt and fish sauce in combination 
with garlic, shallots, galangal and lemongrass.   
 
Thai Phuan people in Haadsiao and Pak Fang consume glutinous rice as well as white variety, 
but white rice is consumed in a larger proportion (approximately 5:1), which is considered to 
be different from Lao people who primarily eat glutinous rice.  In the area inhabited by Thai 
Phuan people, there is alternating farming practices between cultivating glutinous rice and 
white rice.   In addition to eating rice as a staple food along with different types of side dishes, 
rice is also milled into flour and has brought about a culture of eating rice-based foods such as 
noodles and desserts made from rice flour. Prominent Thai Phuan foods are Kanom Jeen (rice 
noodles) and Khao Tho The (fermented rice flour balls).    
  
Kanom Jeen (rice noodles) is known as Khao Pun among Thai Phuan people. It is made from 
rice fermented for 2-3 days and then milled. If broken milled rice is used, it can be kneaded 
after fermented without milling first. The kneaded dough is set aside for 2 days before it is 
steamed, kneaded, sieved and made into noodles.  It is usually eaten with fish curry sauce. In 
the past, it was customary to make rice noodles for auspicious religiuos events, harvest events 
or large gatherings. A large tray of rice noodles and a big pot of fish curry sauce were 
prepared to be served for guests. As prepared in a large quantity, there was often some 
leftover. The leftover noodles was sun-dried to preserve them for later use. The dried noodles 
can be used  in various dishes such as spicy soups and fried noodles. Before cooked, dried 
noodles are immersed in water or boiling water to make them soft.  
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Figure 1 Rice noodles making process 
 
 

 

Figure 2 Sun-dried rice noodles as local wisdom in food preservation 
 
Khao Tho The is a fermented dough made into balls which has not been processed into noodles. 
It is considered a snack that can be eaten for any occasion.  In the past, they were grilled and 
eaten alone. Thai Phuan villagers and Kaewprasert (2018) said, “there were many steps in 
making rice noodles which took a long time to prepare. Sometimes young children happened 
to cry because they were hungry. Kneaded dough balls are therefore flattened and grilled on 
fire to be eaten as a snack to relieve hunger.” Nowadays, there is a dipping sauce eaten with 
the grilled dough unlike in the past. This is considered food dynamics, showing shifts and 
assimilations arising from social change.  
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Figure 3 the making process of Khao Tho The or grilled rice dough 
 
Desserts and snacks are typically made from rice or rice flour of both white and glutinous 
varieties. Khemmook (2018) stated, “many types of desserts and snacks of the Thai Phuan 
people, such as Khao Lom Laem, Khao Tuu, Khao Khiap Khao, Khao Khiap Daeng, Khao 
Khong Khaeng, Khao Tong Tong Khaem, Khao Nom Khon, Khao Toh Tat, Khao Pad, Khao 
Luum, Khao Long, Khao Khong, Khao Nom Huae, Khao Mao, Khao Niao Daeng, Khao Long 
Song or Lod Chong have been eaten as desserts and snacks since the old days. However, many 
desserts and snacks has disappeared since no one makes them any longer. The new generation 
do not know how to make it, thus making the foods dissipate.”  
 
2 .  The standard recipe development of Thai Phuan standard cuisine recipes for Haadsiao and 
Pak Fang communities 
The researchers developed 25 standardized recipes which fall into 5 following categories.   
 
(1) Soup and curry category includes Kaeng Nor Mai Non Nang (bamboo shoot hot and sour 
soup) , Kaeng Jan (pickled bamboo shoots in spicy pork soup) , Kaeng Bur Kan Tong ( spicy 
died fish soup with Colubrina vegetable), Kaeng Phak Tud (spicy died fish soup with Lebbeck 
vegetable), Kaeng Yuak (spicy banana stalk coconut curry with pork), and Kaeng Ud Lud Ma 
Khuae (eggplant thick soup) 
 
(2) Dipping sauce and paste category includes Jaew Haeng (chili paste with dried fish), Jaew 
Pur Lur (red dried chili dip with grilled fish), Jaew Ma Khuae (spicy mashed eggplant), Jaew 
Ma Phet (red and green chili dip), Jaew Ma Den (tomato and chili dip), and Jaew Ngao (green 
chili dip with frog) 
 
(3) Salads and leaf-wrapped roast category includes Mo Nor Mai (spicy bamboo shoot salad), 
Salerm Moo (spicy grilled pork salad with herbs), Tam Jan, Yam Yod Man Dang (spicy salad 
with sweet potato shoots and herbs), and Ka Naep Pla (fish curry grilled in banana leaves) 
 
(4)  Stir- fry category includes Khua Bak Mee ( stir- fried young jackfruit) , Khua Khao Pun 
Haeng (stir-fried rice noodles), and Khua Jan (stir-fried pickled bamboo shoot) 
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(5) Snacks and desserts category includes Khao Khong (fried sweet potato dough), Khao Lom 
Laem ( rice balls in sweet coconut milk) , Khao Luum (puffed rice balls coated with sugar) , 
Khao Tuu (cooked rice kneaded with salt), and Khao Tom Tong Khaem (boiled sticky rice and 
coconut in a bamboo grass leaf)  
 
3. The consumer acceptance of the ethnic cuisine recipes 
 
The sensory evaluation performed by experts was employed to determine level of food 
acceptability through a 9 -Point Hedonic Scale.  The evaluation was repeated 3 times.  The 
sensory evaluation determines food properties including appearance, texture, color, smell, 
flavor and overall satisfaction.   
The test showed that all of the 25 recipes gained the acceptance at a high level (7.51 – 8.50) in 
all terms of properties, as shown in Table 1. 
 
Table 1 The sensory evaluation by Thai Phuan cuisine experts (N= 5) 
 

Item Appearance Texture Color Smell Taste Overall 
satisfaction 

Mean and S.D. 8.22±0.28 8.22±0.24 8.18±0.26 8.22±0.32 8.29±0.25 8.22±0.31 
 
The evaluation showed that overall potential of the developed recipes was at a high level (5.50 
– 6.49). The scores gained by each recipe were at a high level (5.50 – 6.49) and at a very high 
level (6.50 – 7.00) in all aspects, as shown in Table 2.  
 
Table 2 The evaluation of the cultural acceptance of recipes by Thai Phuan cuisine experts 
(N= 5)   
 

Item Originality Variety of 
ingredients 

Identity Nutritional 
values 

Popularity Contemporariness 

Mean 
and 
S.D. 

6.28±0.27 6.22±0.28 6.45±0.24 6.34±0.32 6.20±0.40 6.24±0.32 

 
The evaluation of the cultural acceptance of recipes by Thai Phuan cuisine experts was 
comprised of 6 dimensions: originality of traditional cuisine, a variety of ingredients, identities, 
nutritional values, popularity, and contemporariness. The experts’ acceptance of the 25 recipes 
was overall at a high level (5.50 – 6.49) and at a very high level (6.50 – 7.00).  
 
In overall, all of the 25 developed recipes gained the consumers’  acceptance at a high level 
(7.51 – 8.50) in all aspects. For the curry category, Kaeng Nor Mai Non Nang (bamboo shoot 
soup)  gained the highest acceptance in terms of its texture ( 8. 52±0.50) , color (8. 54±0. 50) , 
smell (8. 46±0. 50) , and overall satisfaction 8. 53±0. 50) , whereas Jaew Ma Khuea ( eggplant 
spicy paste) showed the highest acceptance from the consumer for the dipping sauces category. 
Details are provided in Table 3 below. 
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Table 3 The sensory evaluation by general consumers (N= 300) 
 

 
Cuisine items 

Mean and S.D. 

Appearance Texture Color Smell Taste Overall 
satisfaction 

1.Kaeng Nor Mai 
Non Nang  

8.16±0.74 8.52±0.50 8.54±0.50 8.46±0.50 8.48±0.50 8.53±0.50 

2.Kaeng Jan 8.16±0.78 8.26±0.71 8.18±0.74 8.22±0.72 8.15±0.80 8.19±0.77 

3.Kaeng Bur Kan 
Tong 

8.09±0.75 8.20±0.77 8.14±0.77 8.22±0.76 8.14±0.73 8.12±0.78 

4.Kaeng Phak Tud 8.17±0.76 8.52±0.50 8.54±0.50 8.45±0.50 8.50±0.50 8.50±0.50 

5.Kaeng Yuak 8.53±0.50 8.13±0.76 8.21±0.77 8.15±0.76 8.14±0.72 8.18±0.75 

6.Kaeng Ud Lud 
Ma Khuae 

8.12±0.76 8.24±0.75 8.18±0.73 8.16±0.74 8.14±0.73 8.27±0.74 

7. Jaew Haeng 7.99±0.82 8.06±0.81 8.12±0.82 8.00±0.86 8.04±0.84 8.08±0.81 

8.Jaew Pur Lur 8.23±0.75 8.49±0.50 8.54±0.50 8.49±0.50 8.52±0.50 8.50±0.50 

9. Jaew Ma Khuae 8.47±0.50 8.48±0.50 8.55±0.50 8.46±0.52 8.51±0.50 8.54±0.34 

10.Jaew Ma Phet 8.44±0.50 8.49±0.50 8.54±0.33 8.49±0.34 8.52±0.32 8.50±0.46 

11.Jaew Ma Den 7.99±0.82 8.02±0.79 7.98±0.82 7.97±0.82 8.00±0.81 8.08±0.85 

12.Jaew Ngao 7.98±0.82 7.95±0.78 8.07±0.80 7.88±0.74 7.93±0.88 7.95±0.79 

13.Mo Nor Mai 8.20±0.74 8.22±0.76 8.20±0.74 8.18±0.76 8.18±0.74 8.16±0.76 

14.Yam Yod Man 
Tang 

8.20±0.73 8.04±0.75 8.18±0.73 8.16±0.74 8.14±0.73 8.17±0.74 

15.Salurm Moo 8.02±0.81 7.96±0.80 7.96±0.82 7.61±1.13 8.00±0.69 8.02±0.83 

16.Tam Jan 8.14±0.75 8.26±0.71 8.18±0.74 8.22±0.72 8.15±0.80 8.19±0.77 

17.Ka Naep Pla 8.18±0.74 8.15±0.76 8.13±0.76 8.29±0.71 8.12±0.77 8.21±0.74 

18.Khua Khao Pun 
Haeng 

8.51±0.32 8.52±0.51 8.54±0.52 8.46±0.42 8.48±0.50 8.53±0.44 

19.Khua Bak Mee 8.52±0.50 8.28±0.74 8.18±0.79 8.17±0.77 8.14±0.77 8.22±0.74 

20.Khua Jan 8.28±0.75 8.20±0.77 8.14±0.77 8.22±0.76 8.14±0.73 8.12±0.78 

21.Khao Khong 8.49±0.50 8.53±0.50 8.50±0.50 8.53±0.50 8.54±0.50 8.51±0.21 

22.Khao Lom 
Laem 

8.10±0.77 8.15±0.76 8.13±0.76 8.29±0.71 8.12±0.77 8.21±0.74 

23.Khao Luum 8.25±0.75 8.28±0.74 8.18±0.79 8.17±0.77 8.14±0.77 8.22±0.74 

24.Khao Tuu 8.12±0.77 8.28±0.72 8.20±0.77 8.18±0.74 8.25±0.75 8.21±0.72 

25.Khao Tom Tong 
Khaem 

8.24±0.75 8.24±0.74 8.14±0.73 8.17±0.78 8.20±0.78 8.19±0.74 



  
 
 

 
 

292 
 

The 5th TICC International Conference 2020 
in Multidisciplinary Research Towards a Sustainable Society 

November 26th – 27th, 2020, Khon Kaen, Thailand 

6. Discussion and Conclusion 
 
1. Thai Phuan ethnic food whose raw materials are mostly indigenous vegetables and seasonal 
wild edibles can be used as development base for cultural tourism in Uttaradit Province. It was 
found in the present study that there appear to be a considerable number of potential 
entrepreneurs for enhancing such different forms of creative tourism as ethnic tourism and 
gastronomy tourism, by making use of food as a selling point to encourage local culture to 
survive and then thrive, and to become an income source.   This is aligned with Teeranon’s 
study (2012:  219-220) , finding that creative tourism underlines the reality of the community 
and value enhancement of local ways of life, which engage tourists with the local community 
through numerous creative activities, providing opportunities of sharing experiences and 
mutual learning between cultures.  The community, on the other hand, appears to benefit from 
tourism in terms of sustaining cultural assets and local wisdom for future generations to 
celebrate through a mechanism driven by the government, community and private sector in 
forms of conservation, restoration, application and creation to create such new activities for 
tourists as cooking lessons and visiting agricultural farms, etc.    
 
In order to prevent certain ethnic dishes from disappearing, improvement and assimilation 
process may be necessary to make them become more favored and good for tourism promotion. 
Clear examples of this case are Khao Tuu, traditionally as cooked rice kneaded with salt, and 
Khao Luum, originally as puffed rice balls coated with sugar.  That these dishes were once 
popular may be due to the fact that in the past food was limited; there were few choices to 
make.  A tremendous selection of food has been developed, making available a wide array of 
food in terms of production, quantity and flavors.  Such traditional dishes have been made 
unpopular, or eventually disappear.  In several communities, efforts in preservation of 
traditional dishes have been made, but have not been so successful because they strictly adhere 
to the principle of originality as practiced in the past.  This is in congruence with a study by 
Chanthanawat (2003), investigating lifestyles of Shan villagers at Ban Tham Lod and finding 
that there have been substantial advances in all aspects:  communication, transportation, 
economy, society, culture and environment.  Cultural and social assimilation and shift are not 
likely to occur solely in a particular aspect of the socio-cultural system, but rather have the 
impact on the whole system.  To balance the system, conventional forms considered good and 
useful are maintained to carry on, while good external cultural traits are assimilated.  This 
assimilation and shift are thought to constantly occur to maintain livelihood in response to the 
current situation being different than it was in the past, providing a chance to survive. 
 
A similar conclusion was reached by Kritawit Kritmanorot and Supakorn Disthaphan (2019) , 
who studied on gastronomy tourism through food identities in the four regions, concluding 
important theories related to gastronomy tourism and presenting lists of local cuisines that are 
representative of cultural identity of each region of Thailand based on the concept of 
authenticity associated with tourism.   It was found that authenticity can relate to traditions, 
food production processes, origin of the food and its ingredients, and that the authenticity of 
the food has the potential to attract tourists.  
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2. As Thai Phuan standard recipes of Ban Haadsiao and Ban Pak Fang exhibit high acceptance 
rates among the experts, especially for the originality and the identity of Thai Phuan food, they 
can potentially be used as a knowledge base for Thai Phuan people. The collection of developed 
recipes can serve as an important reliable source of information about their own culture, given 
that they have been developed through extensive development processes based on community 
engagement including collecting in-depth data, exploring preparation methods, and applying 
the principles of recipe preparation with exact measurements, proportion adjustment and 
several tests.  This is consistent with what has been found in a previous study by Panyayong 
(2016) , suggesting the principles of developing a standard recipe that it is necessary to carry 
out a survey from various secondary sources including books and textbooks, or primary data 
from sources such as restaurants, community sages, events or traditions where the recipes are 
used.  In addition, multiple tests for each recipe are necessarily conducted to ensure that the 
food obtained is of the same or similar quality.  Testing must be performed at every step as 
specified from selecting ingredients, determining quantity, weights and measures, cooking time 
and temperature, recipe yield, serving portion, and tasting tests or recipe evaluation 
(Wiriyachari, 2002) , which is a sensory assessment in terms of appearance properties such as 
color, shape and size, odor, taste, and texture by cuisine experts. An acceptance test by general 
consumers are recommended to be performed to confirm the recipe quality prior to actual use. 
The development of a standard recipe is deemed to have been completed if the recipe 
successfully gains an acceptance from its prospective consumers.  
 
3.  Thai Phuan people in Sukhothai and Uttaradit provinces are thought to have migrated from 
Xieng Khuang along the Ou River, Luang Prabang and traveled across the Mekong River to 
the current settlements. According to the data obtained from the area survey, Thai Puan cuisine 
in Pak Fang and Haadsiao has a remarkable cultural identity and natural attributes, which 
features fresh, local ingredients with little seasoning, making it a very nutritious healthy food. 
In the constructed Thai Phuan cookbook, a table of basic nutritional information of each recipe 
is presented so that it can be used as a reference for ethnic tourism purposes.  These attributes 
are also shared among other ethnic groups in the Mekong region. The finding is consistent with 
Saowapa Sakyaphan’s (2013) study of Tai Lue food in terms of history and nutritional values, 
which found that migration routes and time had an impact on local diets. Thai Lue ethnic food 
is considered healthy, prepared with natural vegetables.  With its nutritive merit, it can 
potentially be further developed for commercial purposes, with a selling point of healthy food, 
traditional food and ethnic food.   
 
4. Further expansion of the study to promote cultural tourism 
 
From the data obtained from field surveys in both areas, it was found that there was an effort 
to promote community-based cultural tourism by people in the community, but there has yet 
to be any prototype of recipes or set meal, thus varying by individuals. Therefore, information 
on Thai Phuan food was collected, which can be summarized as follows. One meal set consists 
of steamed white rice as main dish, chili dipping sauce, blanched vegetables, fresh vegetables, 
curry, meat-based dishes that provide protein, like mackerel, grilled catfish, grilled dried fish, 
grilled salted fish, and a few side dishes, characterized by its simplicity and natural flavors with 
less seasoning.  In addition, Jongboriboon (2018)  and traditional villagers explained, “ in the 
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past, a Thai Phuan meal set consisted of only a few simple dishes prepared from home-grown, 
indigenous herbs and vegetables, and freshwater fish, including spicy soup dishes, mostly 
bamboo shoot soup, chili dipping sauce, boiled or blanched vegetables.   When there was one 
spicy dish in the set, a dish with mild flavor was always included. Meat-based dishes as sauce 
of protein included grilled fish and boiled eggs, later replaced with mackerel. Roasted catfish, 
boiled eggs and glutinous rice were prepared for kids. Important dishes typically served along 
with rice included chili dipping sauce eaten with vegetables (fresh or blanched), grilled salted 
mackerel, dried fish, grilled fish, and eggs (for kids). Glutinous rice was often eaten as snack. 
Soup dishes included vegetables soup and Kaeng Ma Lerng Jerng Jang (mixed vegetables such 
as string beans, eggplants, hyacinth beans, etc boiled with fresh chilies).” 
Therefore, the example set meal shown here is one that can be served for tourists to taste and 
experience the Thai Phuan food culture in Haadsiao and Pak Fang. 
 

 
 

Figure 4 Thai Phuan set meal for tourism promotion  
  



  
 
 

 
 

295 
 

The 5th TICC International Conference 2020 
in Multidisciplinary Research Towards a Sustainable Society 

November 26th – 27th, 2020, Khon Kaen, Thailand 

7. References 
 
Booparkob, Y., Wongmanee, J., Khetjenkarn, S., & Sawangdee, Y. (2017). The Role of Local 

cuisines in creative tourism process: a case study of Lao Khrang ethnic group in Chai Nat 
Province. Dusit Thani College Journal. 11(special), 93 -107. 

Chanthanawat, P. (2003). Socio-cultural assimilation and shift by the Shan: A case study of Shan 
villagers at Ban Tham Lod, Pang Ma Pha District, Mae Hong Son Province (Master’s 
Thesis). Chiang Mai Rajabhat University, Chiang Mai.   

Cultural Knowledge Center. (2012). Tai Phuan History (MC’s publication). Ministry of Culture.  
Designated Areas for Sustainable Tourism Administration. (2012). Creative tourism. Retrieved 

from http://www.dasta.or.th/th/component/k2/item/489-489 (July 20, 2018). 
Designated Areas for Sustainable Tourism Administration. (2015). Gastronomy Tourism in the 

DASTA’s perspective (Brochure). 
Jongboriboon, P. The Association of Thai Phuan in Haadsiao. (28 October 2018). Interview. 
Keawprasert, O. The Association of Thai Phuan in Haadsiao. (12 September 2018). Interview. 
Khemmook, S. The Association of Thai Phuan in Haadsiao. (20 September 2018). Interview.  
Kritmanorote, K. and Disatapundhu, S.  (2019)  Gastronomy tourism through identity cuisine in 4 

regions. Institute of Culture and Arts Journal Srinakharinwirot University. 20(2), 139-151.  
Ministry of Culture. Office of the National Culture Commission. (2008). Cultural Project  

Management Manual of Cultural Operation Network.  Bangkok: Office of the National 
Culture Commission. 

Nadee, P.  ( 2017) .  The cultural uniqueness of Tai Puan influencing local tourism at Pak Pli, 
Nakhonnayok. EAU Heritage Journal Social Science and Humanities. 7(1), 61 – 69.  

Office of the National Economics and Social Development Council.  (2016) .  The 12th National 
Economic and Social Development Plan. Bangkok: Office of the National Economics and 
Social Development Council. 

Panyayong, T (2016). Culinary Mathematics. Uttaradit Rajabhat University. 
Ratanasuwongchai, N. (2011). Cultural Tourism Development Strategies. Journal of Humanities.  

18(1), 31-50. 
Sakkayapan, S. (2011). Food Culture Assimilation and Changing of Tai lue in Lanna. Chinag Mai 

Rajabhat University. 
Sakkayapan, S. (2013). Tai Lue food: history and nutritive value.  Rajabhat Chaing Mai Research 

Journal.  Chaing Mai Rajabhat University. 14(2), 109-120.  
Songpranam, P. et al. (2001). Development of standard recipes of Thai food used in traditional 

functions (Research report). Rajamangala University of Technology Krungthep.  
Teeranon, S and Sophoncharutkul, P. (2016). Creative tourism: Alternative-Survival for 

Thailand’s tourism. Pathumthani University Academic Journal. 8(2), 206 – 215. 
The Northeastern Arts & Culture Club Chulalongkorn University. (2009). Tai Phuan-Lao Phuan. 

Retrieved from https://rb.gy/hultsq (September 27, 2017). 
Wiriyajaree, P. (2002). Sensory Evaluation. Chiang Mai University: Chiang Mai. 
Yangyen, J and Panyayong, C.  (2017) .  A study of cuisine culture and development of standard 

recipes of Thai Phuan in Uttaradit Province. 3rd National and International Conference on 
Interdisciplinary Humanities and Social Sciences.  Chiang Mai University, Thailand.  75-
82. 

  


