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Research Title : The Terminologies of Central Thai Cuisine and Thai Kitchen Ways
Researcher . Miss Ladapha Mortero
Organization . Food Industry and Service Program, Suan Dusit Rajabhat University

Academic Year : 2008

The research title “The Terminologies of Central Thai Cuisine and Thai
Kitchen Ways” aims to study and collect the cultural information of the central Thai cuisine
and the kitchen ways. The research explores the informative data of Thai food terminologies
which consist of a hundred food items divided in Thai snacks and appetizer, main dishes
and desserts. The contents are derived from various historical documents and resources
collection such as the interviews of Thai cuisine experts and relevant contemporary
persons. The food terminologies within a completed research have been designed to
represent in categories of 1) the cultural information of central Thai cuisine 2) the
ingredients, additive, recipes and cooking methods, 3) Thai food characters and

advantages, the description of spices and Thai herbs 4) consuming culture
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