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Abstract

246137

Research of legend of Thai food recipes in Jomthong Community Amphoe Muang,
Phitsanulok province was done by the Participatory Action Research (PAR) of community.
This researcih aimed to study the situation of the problem and amount of seller for Thai
indigenous foods as well as to promote these foods to be further developed as occupation at
floating market tourism. It was found that the people have been carried on Thai indigenous foods
for 200-300 years. In the past, the seller for Thai indigenous foods was the main occupation.
But nowadays, there are four groups (63 persons) for temporality and most of them are the elder.
Moreover, the young generation is not inherited from the ancestors. Therefore, we collected
recipes, processed trick, medical and nutritional values of Thai indigenous foods including banana
stalk curry (Kang Yuak Kluai), elephant ear curry (Kang Bon), Thai copper pod curry (Kang Kee
Lek), bamboo shoot curry (Kang Nor Mai), chili fish paste (Jeaw Pla), and sweet blackened
pudding (Kanom Piak Poon) in Jomthong Community. It was found that the ingredients of chili
paste for cooking all five curries are galangal, dried chili, fingerroot, lemon grass, onion, and
garlic which are herbs and spices. In addition, the black color of sweet blackened pudding
generate from sugar palm leaf charcoal instead of coconut husk charcoal because of better flavor.
Beside, the people in Jomthong Community integrate the cultures of consuming and belief
together with Thai indigenous foods. For example, banana stalk curry was prohibited serving in
funeral and elephant ear curry was prohibited serving in wedding. Based on nutritive values
analysis, all of five curries anq sweet blackened pudding are high nutritional values. The
knowledge from this research is used for data base of the legend of Thai food recipes in Jomthong
Community and it is disseminated as healthy food tourism in poster presentation. Furthermore,
this research also presents to the Women Organization of Thumbon Jomthong and then it is
originated the project of Thai indigenous foods and dessert occupation in the Women

Organization plan in 2010.
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