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Research on study of The Body of Knowledge of the Local Food Wisdom
Synthesis in the World Heritage Site Culture (Sukhothai, Si-Satchanalai, Kamphaengphet,
Phra Nakhon Si Ayutthaya) aims to study 1) The Body of Knowledge of the Local
Food Wisdom in the World Heritage Site Culture (Sukhothai, S-Satchanalai, Kamphaeng
phet, Phra Nakhon Si Ayutthaya) and to study 2) The Body of Knowledge of the Local
Food Wisdom Synthesis in the World Heritage Site Culture (Sukhothai, Si-Satchanala,
Kamphaeng phet, Phra Nakhon Si Ayutthaya) and qualitative data collection from
semi-structured interviews from purposive sampling.

The research result found that: The Body of Knowledge of the Local Food
Wisdom in the World Heritage Site Culture Sukhothai, Srisatchanalai are Khaow Poep,
Kaeng Pa Pla Chon, Kaeng Kee Hlak, Num Prig Song Kai and Khanom Tom Khaow.
The Body of Knowledge of the Local Food Wisdom in the World Heritage Site Culture
Kamphaengphet are Kang Ma Hae, Kanom Jeeb, Sai Krog Tou and Miang Ma Maprow.
And The Body of Knowledge of the Local Food Wisdom in the World Heritage Site
Culture Phra Nakhon Si Ayutthaya are Kang Ngow Neod, Tom Jiew, Yam Tawai, Prig Ka Kueh
and Kanom Dok Sano.

The Body of Knowledge of the Local Food Wisdom Synthesis in the World
Heritage Site Culture (Sukhothai, Si-Satchanalai, Kamphaengphet, Phra Nakhon Si- Ayutthaya)
found that Local food wisdom have been a long historical that delicioused, hight
nutrition, safty food, spicey from vegetable and herbal that able to added up a taste
and for Local food wisdom valued added that accumulation wisdom from ancestors
that taken law material from natural local resource for their cooking and local food

wisdom were according to social believed valued lifestyle and the knowledge.



The local food wisdom characteristic and unique were shown the science and the
arts that should give a value added and transfer to descendants for their present and
future pride.

The raw material and consumer useful found that The raw material of
Local Food Wisdom were rice, meat, vegetable, raw material for seasoning and the
aw material for smell were deferent from each other local that depended on their
geography and environment that effect to the kinds of natural food source in
Thailand that able to produce plentifully of food for consumer able to reach the
food quality, food safety, nutrition valued. The local raw material able to change
from each season, concerned for raw material quality specialy for fresh, low fat, hight
fiber, norich with nutrition for human need. Local food wisdom have several
delicious taste and got culture unique of each local that creative of their food that
suitable for their cooking from meat vegetable, herb, and also vegetable for good
taste and good smell.

Culinary were found that the Local Food Wisdom was cook by Tom,
Keang, yam and tum all of them wer easy to cook, lease time, few oil and got meat
from their local area were fish chicken egg pork and others local meat. Local wisdom
food taste were spicy, mild, salty, sour sweet and rich that gotten from the different
seasoning and raw material

Food consumption and food serving style were found that these
knowledge transfer from ancestor to young generation for selected and creative way
to eat their food until become to their own culture that have shown their own
unique through creation remember transfer and continue become their way to eat
their food for nowadays. In ancient period Thai family have their own way to eat by
sit around on wood floor , take rice from rice bowl to a dish, and keep course eaten
with rice in the middle, got middle spoon, took rice to mount by hand and must
prepare a jug of water for clean hand for all eating syles were transfer to present that
Banna ton Jun villagers were conservative eating style for Thai and foreigner

gastronomy tourist that come to visit and revisit.



