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TRADITIONAL CEREMONIES AND FESTIVALS. THESIS ADVISOR:
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The goal of this study is to analyze the forms and meanings of the names of
sixty-three kinds of Thai food used in traditional ceremonies and festivals.

The results of the analysis of the forms of the names of Thai foods show that
there are four patterns of Thai dessert names : (1) Head only, which is a proper name,

e.g met-khaniin, kalamee, (2) Head (word denoting characteristics or ingredients)
+Modifier (word denoting properties or specific preparation), e.g. thooyyip,
kliiay-chaap; (3) Pre-head (the word khandm)+Head (word denoting characteristics,
ingredients, method and proper name), e.g. khanomphiy, khandmchan; (4) Pre-head
(the word khanom)+Head (word denoting characteristics, method or proper name)

+Modifier (word denoting properties), e.g. khanomtomdeey, khandmsampanneeson.
As for the patterns of the names of the main course dishes, three patterns are found: (1)
Head (word denoting types of dish), e.g. hoo-mok, (2) Head (word denoting types of
dish/major ingredients) +Modifier (word denoting sub-types of dish), e.g.m}'i-krathf;
(3) Head (word denoting types of dish) + Modifier (word denoting sub-types of
dish)+Final qualifier (word denoting ingredients), e.g. keepliagnopphakiaw.

The componential analysis of the denotation of Thai dessert names reveals that
all the names are differentiated by four dimensions of contrast: (1) FOREIGN
INFLUENCE, which entails [+foreign] and [+Thai] features; (2) PREPARATION,
which entails the features [+boil], [+stir dry], [+steam], [+toast], [+stir fry], [+fry],
[+stir with flour], [+cook in syrup with egg], [+broil/bake] and [+boil in coconut
cream); (3) INGREDIENT, which entails the features [+flour], [+sugar], {+coconut],
[+sticky rice], [+peanut], [+egg], [+banana], [+butterfly pea], [+turnips], [+popped rice,
shredded rice grain, bean, sesame seed], [+sesame seed], [+vanilla water], [+salt],
[+fermented rice], [+nutmeg], [+egg-dropped cookie rice], [+jack-fruit seed], and
[+pumpkin]; (4) PROPERTY, which entails the features [+three pieces]. As for the
names of the main course dishes, they are differentiated by three dimensions of contrast:
(1) TYPE, which entails the features [+rice] and [+with rice]; (2) PREPARATION,
which entails the features [+boil], [+steam], [+stir], [+fry], [+boil rice] and [+stir fry];
(3) INGREDIENT which entails the features [+shrimp], [+vegetables], [+bean thread],
[+chicken], [+spices], [+rice vermicelli], [+rice], [+cereal], [+egg], [+shrimp paste],
[+fish], [+crab], [+duck], [+eggplant], [+rice noodle], [+coconut cream], [+pork], and
[+pig’s head].

To infer Thai cultural values, the researcher analyzed the connotations of the
names of Thai foods and found seven values reflected in the names: long life and
stability, unity, wealth, elegance, progress, abundance, and faith in religion.
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