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The present study on research on food items from the cultivated spotted babylon,
Babylonia areolata, for increasing demands and expansion of domestic markets was divided
into 3 parts; the study on nutritional values of the wild and cultured spotted babylon, false
spotted babylon and spiral babylon; creation of various recipes using the cultured spotted
babylon, together with analysis of their nutritional values and consumer tests; and the public
relation to promote menu from the babylon snail for motivation and increasing demand for
consumption of the cultivated spotted babylon in Thailand.

Nutritional compositions of the wild caught and cultured spotted babylon, Babylonia
areolata, were determined in comparison with other candidate species of wild caught false ivory
shell (B. areolata austraoceanensis) and spiral babylon (B. spirata). Results showed that there
were gradually different in crude protein and total fat among the wild, cultivated, and false ivory
shell, while the frozen spiral babylon contained the lowest crude protein. The cultivated spotted
babylon had the highest carbohydrate content and the false ivory shell was the lowest one.
However, wild spotted babylon, false ivory shell and spiral babylon contained higher level of
cholesterol than the cultivated spotted babylon. Special attentions were paid to the essential
composition for human consumption consisted of fatty acids profiles and amino acids profile.
Results showed that the wild caught and cultured spotted babylon contained 27 fatty acids (13
saturated fatty acids and 14 unsaturated fatty acids) with higher amount than false ivory shell
and spiral babylon, same as amino acid, consisted of 20 amino acids. The highest total amino
acid contents were found in wild cauvght, follow by the cultured, false ivory shell, and the lowest
was spiral babylon. The information of the present study can be used as a guideline for
consumption and marketing of this genus.

Sixteen variety of spotted babylon recipe was set up consisting of Hoy Wan Luak Chim
(Steamed babylon snail served with spicy chili sauce), Yum Hoy Wan-(spicy salad with babylon
snail), Plaa Hoy Wan (Spicy babylon snail salad with lemongrass, shallots and mint leaves), Yum
Samoon Prai Hoy Wan (babylon snail in spicy thai herbs), Hoy wan Paad Bai Horapa (Stir-fried
babylon snail with sweet Thai basil), Hoy wan Paad Prik Kluer (Stir-fried babylon snail with dried
chili and onion), Hoy Wan Paad Prik Thai Dum (Stir-fried babylon snail in black pepper sauce),
Hoy Wan Paad Chaa (Stir-fried babylon snail with chilli and green peppercorn), Hoy Wan Paad
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Prik Gaeng (Stir-fried curry with babylon snail and Kaffir lime leaves), Hor Mok Hoy Wan
(Steamed babylon snails in red curry with coconut milk), Kaeng Kua Hoy Wan (babylon snail in
red curry), Thod Mun Hoy Wan (Deep-fried red curry, babylon snail cake), Hoy Wan Ob Samoon
Prai (Steamed babylon snail with Thai herb), Hoy Wan Ob Woon Sen (Steamed babylon snail
with grass noodles in clay pot), Hoy Wan Nam Daeng (Braised babylon snail in brown sauce),
and Hoy Wan Jien (Stir-fried babylon snail with mushroom and vegetable). All dishes provided a
considerable amount of energy ranging from 63.58-208.8 kilocalories, protein 5.89-17.10 g, fat
0.98-15.71 g, carbohydrate 2.23-13.18 g, fiber 0.17-4.07, and cholesterol 29.01-149.56 mg of
100 gram edible portion. Questionnaire was used for data collection and distributed to the
tourist and customers who joined the famous restaurants in Bangkok, Petchaburi and Suratthani
provinces. Results showed that the respondents considered the overall of the safisfaction
towards all of the babylon snails menus in terms of the taste, appearance and texture. They
also recommended that the spotted babylon has a good taste, high nutritive value and can cook
in many ways. Moreover, we should promote the cultivation of spotted babylon for more
contribution in the near future.

The public relations strategy of the project is consist of mass media in TV program,
which has content in the variety of spotted babylon menus and aquaculture information, and the
special event ‘Hoy Wan Thai Menu Ded’, at Centralworld Shopping Complex, Ratchaprasong,
Bangkok. The activities in this event include the demonstration of 4 special menus created by
H.R.H. Princess Maha Chakri Sirindhorn, Hoy Wan Paad Nae Kratium (babylon snail fried in
butter and garlic), Hoy Wan Paad Hed Champignon (stir-fried babylon snail with champignon
mushroom), Hoy Wan in Escargot style (baked babylon snail in Escargot style), and Hoy Wan
Paad Num Prik Pao (babylon snail fried with chili jam), together with spotted babylon's menu in

international style and cooking contest using cultured spotted babylon as a major component.





