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Introduction 

 

Statements and Significance of the Problems 

In many countries, globalization influenced both positive and negative impacts 

on local communities and directly relates to the growth of the tourism industry.  Tourists 

want to experience new cultural as well as visit attraction places. Nidhi (1995) explained 

that the impact of the tourism industry to the local way of life and culture is visible, 

especially in urban areas and popular tourist destinations. An ‘imitation’ culture can 

occur easily when the local population sees what tourists do, wear and consume. This 

is supported by Hall (1977: 16) and quoted by Samovar et al. (2007: 16), that culture is 

communication and communication is culture. Thus,   culture is a valuable asset of the 

tourism industry for both domestic and foreign visitors. Development in many various 

fields allows people to find different tourist attractions to visit. Thus, many countries 

try to add more value to their culture to attract more visitors, which increases the direct 

and indirect benefits that support the local economy. Although the government of 

Thailand tries to maintain the balance between authentic local culture and the growth 

of the tourism industry as some aspects of Thai culture have begun to fade or neglected.  

Lacking inheritors of culture is a consideration because many young people 

abandon the rural surroundings of their family and move to study, live and work in the 

cities of Thailand, where more materialistic opportunities exist. This occurs in many 

countries because studying and inheriting aspects of culture takes a long time. The most 

popular method is oral transmission, where some information may be missed or incorrect. 

Incomplete information of the intellect is also a reason to consider. Thus, older people 

stay at home and their local knowledge is lost when they die.  
According to the definition of Intangible Cultural Heritage by UNESCO 

(2013), it showed that it thrives on its basis in communities and depends on those whose 

knowledge of traditions, skills and customs are passed on to the rest of the community, 

from generation to generation, or to other communities. Therefore, culture represents 

the characteristics of each community that differ from others. It includes both tangible 



2 

 

and intangible objects such as food, dance, music, clothing and specific aspects of a 

way of life. 

Food is a part of culture related with peoples’ way of life, as quoted by French 

gastronome Jean Anthelme Brillant-Savarin in The Philosophy of Taste (1825) as “Tell 

me what you eat and I will tell you what you are” that is the beginning of topic because 

food is a one of local intellectuals that transmits from past to present. It shows a lot of 

detail of local community such as geography, climate and way of life. Food is not just 

a meal to consume but it is the outcome of environment where people had to know how 

to choose, how to grow and how to cook. Inventing cooking equipment based on local 

material and knowledge. Cooking ingredients also depends on type of cooking 

equipment. These are local intellectuals.  

Any combination of these things becomes the eating culture. In the Thai 

context, this promotes arts such as Thai tableware, fruit and vegetable carving techniques, 

as well as others. If we discuss culture as learning, food is learned from generation to 

generation. Imagine a family where a parent or older member teaches a younger member, 

son or daughter how to choose, prepare and cook meals. The learner is instructed and 

inherits knowledge following steps. This process is transmission of culture from older 

to younger generation. 

If food is a key to study, the kitchen is an important place as an area for 

cooking. Focusing on a house’s structure is the first step. A house is the smallest unit 

in social life and the way of life starts there. The environment is a factor that dictates 

what specific forms houses in Thailand have. The importance of the house is not only 

focused on the building but there are beliefs, prohibitions, worship and other to 

consider.  

A house consists of varies parts such as bedroom, kitchen, living room, terrace 

and others. The style and layout related to the environment because the objectives are 

to build a house that protects people from hazards weather and to live comfortably. Since 

the King Rama IV period, the styles of houses have been influenced by western countries, 

so styles have evolved and changed. The original Thai house was simple, had a few 

furnishings and not much else. Now, modern amenities such as air conditioning and 

water heaters are common parts of a house. This change of form, style and material 

should be clarified. 
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The position of the kitchen comes from the Thai belief that a kitchen is not 

a place for show, so it is often located at the back of the house. Cooking also cause smoke 

and smell. Therefore, good kitchens should have good ventilation when cooking so that 

the smoke and smell does not bother people in other parts of the house. The knowledge 

involved in building a house and kitchen for comfortable living has many points of its 

own to study.  

According to the character of Thai food and Thai ingredients, cooking equipment 

and tools are functional more than anything else. Some traditional equipment has been 

lost over time because they were difficult to use, bulky and uncomfortable. The Change 

from an agricultural society to a more modern consuming society led people to buy 

prepared food and ingredients from the market. For example, they could buy fresh 

coconut milk from fresh-food markets. A merchant may have an electronic coconut grater 

and squeezer to serve customers. Speed and convenience have become as important as 

quality. Thus, certain equipment used for storing in a kitchen is no longer necessary.  

Cultural change affects characters of Thai house, kitchen and food respectively. 

Knowledge of original Thai culture is quickly destroyed or in some case are unexpected 

changes from its original, especially characters of original Thai food. Objectives of this 

study are focused on connection between local environment with structure and layout 

of house and character of Thai food including Thai food equipment. It will help to 

understand true information of Thai food such as why Thai food is spicy and why 

location of Thai kitchen is back of house.  

 

Goal and Objectives of Research 

There are 4 goal of this research such as:  

1. To draw conclusions from characteristics and structures of Thai houses 

and kitchens from traditional to modern styles, including equipment in the kitchen. 

2. Identify different types of Thai food, the origin of Thai food, the structure 

of Thai food, eating culture and other aspects of the topic.  

3. To sequence the evolution of Thai food and study the influences of factors. 

4. To find suitable strategies and policies to create a Thai food conservation 

context. The study may be relevant to conservation strategies and plans that already 

exist. 
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Research Question 

The surrounding environment is an important factor that helps to shape and 

form the characteristics of Thai cuisine and the Thai kitchen.  Additionally, changes in 

the Thai way of life, from an agricultural community to more of a consumer community, 

have affected original Thai cuisine and kitchens. Thus, there are 3  questions of this 

research such as: 

1. What is link between Thai Cultural Landscape and Built Environment? 

2. What are the environmental factors that control character of Thai house, 

kitchen and food? 

3. What are factors influence culture changed and how does change take 

place? 

 

Scope of the Study 

1. Scope of Area  

This research focuses on the Central Region of Thailand. Royal Institute of 

Thailand describes that this region consists of 22 provinces such as Bangkok, Kamphang 

Phet, Chainat, Nakorn Nayok, Nakorn Prathom, Nakorn Sawan, Nonthaburi, Prathum 

Thani, Ayutthaya, Pichit, Pitsanulok, Phetchaboon, Lopburi, Samut Prakarn, Samut 

Songkram, Samut Sakorn, Saraburi, Singhburi, Sukkhothai, Suphanburi, Ang Thong 

and Uthaithani.  

2. Scope of Context 

This dissertation is divided into 4 parts: The first is a study of the characteristics 

and ingredients of Thai food in different periods of Thai history. The Sukkhothai era 

was the beginning of the Thai Kingdom. The Ayutthaya period, known as the “Golden age”, 

was a period when many Asian and Western foreigners came to Ayutthaya. The Thonburi 

period and Rattanakosin era were divided into 2 periods, before and after King Rama V.  

Secondly, the study looks at the changes in Thai food in terms of cooking 

methods, types of food, desserts and other relevant details. This part also discusses the 

factors of influence. However, the term “changes” refers to many factors such as cultural 

landscape, way of life, trade with other countries, and especially the migration of foreigners 

into the Thai Kingdom. These will help the researcher to understand the origins of Thai 

food. 
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Third, the study will draw conclusions about the style of Thai kitchens in terms 

of characteristics, floor plan and layout, including kitchen equipment. Better understanding 

of the fabric and substance of the Thai kitchen clearly will help to understand the style 

of Thai cooking.  

Lastly, the study will create strategies for preserving Thai food and the Thai 

kitchen. Keeping intangibles alive should focus on cultural government policy and 

strategy that are run or in the process. Moreover, teaching curriculums about Thai food 

in institutions of learning and organizations are important because they relate to the 

transfer of knowledge to the next generation.  

To understand more about the history of Thai food and the Thai kitchen, the 

research focuses on textbooks about Thai food in terms of history, characteristics, 

cooking methods and ingredients. Moreover, studying the cultural landscape of Thailand 

is useful for supporting information in terms of ingredients in each period. Various Thai 

historical annals, records and letters are also helpful to support the research. In addition, 

interviewing is necessary to monitor the information. 

The study of changes in Thai food will refer to much research and observation 

from newspapers and books, an analysis of which factors in the changing characteristics 

of Thai food, how changes are accomplished and the end result. In addition, it includes 

how international food influences Thai food. 

Thai food, the Thai house and Thai kitchen change in many points of view. 

From past to present, many policies have been created to protect Thai food from globalization 

with various objectives and results. Thus, we will study many governmental policies 

about Thai food and choose or adapt the policies that are suitable for conservation. This 

refers to the management planning stage of the study. 

 

Research Methodology 

This research is qualitative because it focuses on studying the changes in 

Thai cuisine because of factors such as environment surroundings and architecture.  

This proposal focuses on 2 main ideas: the evolution of Thai food as a means 

of finding the history of Thai food since establishment of the Kingdom and methods to 

conserve the characteristics of Thai food for future generations. The objective of this 
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research is to better understand the origins of Thai food and the many influences involved 

in its creation. 

 

Research Instrument  

For this dissertation, the research instruments consist of documents and 

interviews. Documentary study is in form of literature reviews, historical documents and 

Thai culinary books from universities’ libraries and governmental libraries. These papers 

may help the researcher to draft a scope of the topic. Moreover, in – depth interviews 

are necessary to gather more information to complete the research. The interviewer’s 

questions will be based on documentary information, which focuses on in–depth information 

about each subject. 

 

Data Collection 

An objective of the research is to find real information about Thai food’s 

evolution. Scott and Godbey (1990) explained that a qualitative method provides valuable 

insight into the social and contextual circumstances surrounding leisure involvement. 

It relates to the study of documentation about Thai food from many points of view and 

arranging data to form a story. Therefore, it is a qualitative method.  

The method used to collect data comes from both primary and secondary 

data resources referred to in documentary research. First, studying secondary data will 

help to outline the history of Thai food in each period. An example of secondary data 

is data from books such as life histories and personal diaries, research, references such 

as historical annals and records, news and other documents. Related pictures and drawings 

are included. 

Second, interviewing experts is also important for clarification in any cases 

where information in textbooks or documents are not clear. Probing has 2 objectives: 

completing the probe to get more information about the topic and clarifying the probe 

to explain any confusion about the topic. The interviewing is semi-structured because 

it combines the flexibility of the unstructured interview with the comparability of key 

questions (Mick, Martin, and Mike, 2000). Thus, the interview is instructional for finding 

related topics, comments, and other content of which the researcher is not aware of or 

does not understand. 
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Analysis of Data  

The data analysis process will begin from the evolution in terms of 

authoritativeness of author, especially on the topic of Thai culture. The information will 

be sequenced following the topics. However, there are 3 factors to consider in the 

analysis data such as relevance, reliability and accessibility. According to Weber (1990):  

Depending on the purpose of the investigator, this similarity may be based on 

the precise meaning of the words (such as grouping synonyms together), or may be 

based on words sharing similar connotations (such as grouping together several words 

implying a concern with a concept such as WEALTH or POWER.  

 

Thus, the process of analysing data consists of: 

1. Using the scope of the study to create a direction for analysis of data, such 

as community culture and change. For this research, scope refers to Thai food, Thai era, 

foreign influences on Thai food, the Thai way of life and other words.  

2. Inspecting reliability of data by study description with field study (if), 

completing data and comparing with other sources. Sources come from secondary data 

from various documents. 

3. Note taking and indexing all data or sequencing them. Checking and 

preparing data following the scope of the study to insure accuracy and completeness. 

However, the research may interview experts to support or fulfil data.  

4. Data minimizing using written statements. Arranging all documents and 

interview data helps to form more complete research statements. 

5. Drawing and verifying conclusions for completeness. Checking all topics 

for accuracy and finishing to the final step. 
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Literature Review 

 

All human behaviors and actions have reasons and causes. This topic focuses 

on patterns of cultural changes through the relationship between cultural landscape and 

built environment. This chapter will review theories related to topics such as culture, 

Intangible Cultural Heritage, and Cultural Landscape. 

 

Culture 

Definition of culture 

When we want to define culture, we often focus on the specific lifestyles of 

people in each country, region or province. Although some animals have a communal 

behavioral pattern and even a language that we refer to as a culture, culture will develop 

for humans on a continuous basis. People use culture as a tool to control the way of life 

and this makes them different from animals (Faculty of political science Chulalongkorn 

University, 2006: 23). In other words, these behavior patterns are called the social norms 

that a community’s members follow.  

Many researchers explain the definition of a culture as interesting, especially 

the British anthropologist Edward Tylor, who said “Culture…is that complex, whole 

which includes knowledge, belief, arts, morals, law, custom, and any other capabilities 

and habits acquired by man as a member of society” (Tylor 1871/1958,1 quoted in 

Kottak, 2002: 62). It was supported by Utai and Yuth (quoted in Chaweewan, 2012: 4) 

who explained that culture is a standard of human behavior and proper conduct that 

includes thoughts transmitted by communicating and symbols.  Similarly, Kornblum 

(2008: 45) clarified that culture is defined as all the modes of thought, behavior, and 

production that are handed down from one generation to the next by means of communicative 

interaction-language, gestures, writing, buildings, and all other communication among 

humans rather than by genetic transmission, or heredity. If human activities are culture, 

Yod (2013: 14) commented that the definition of culture here emphasizes belief systems 

and social values. He claimed that human behavior is controlled by them. However,  
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culture is not the same as basic instincts because it is refined and improved over a long 

period.  

When people gather into groups for survival, they will find appropriated and 

accepted behavior patterns for the group’s members to follow. The patterns help people 

to organize their communities. However, all human activities cannot be described as culture 

because Bjelland et al. (2013: 34) and Niyaphan (2007: 32, 47) and Yod (2013: 14) 

emphasizes that culture is human behavior for responded human basic needs. Need is a 

factor to shape culture because Niyaphan (2007: 32) said that behavior that will be 

considered as culture should come from human thinking and decision-making. This 

process helps to develop human behavior and results in civilization. Reiteration occurs 

all the time because people learn and get more experience from it. If people decide which 

actions are good, proper and acceptable, others will follow. This concept is supported 

by Bjelland et al, (2013: 35) who mentioned that culture itself is learned. 

For Thai people, basic needs consist of 4 types: the food, house, clothing 

and medicine for supporting human life. The same human basic needs were quoted by 

many academics such as Branislaw.  Malinowski (quoted in Yod, 2013: 37-38) describes 

3 types of needs, for example, “basic biological and psychological” refers to food, 

shelter, clothing and relaxation; “instrumental needs” refers to cooperation between a 

group’s members and “symbolic needs” refers to developing knowledge into systems.  

Moreover, Niyaphan (2007: 47) and Bjelland et al. (2013: 34-35) mentioned 

that behaviors known as culture refer to group actions not individual actions. This concept 

agrees with the previous idea because people always live as a community.  People live 

in communities because they need assurances with regards to life safety, comfort and 

acceptable living conditions. Social norms, traditions and culture are effective tools to 

hold on. Another meaning of culture refers to group behavior rather than individual 

behavior because it can show specific character of community clearly such as clothing 

and dwelling.  These are sometime as referred to as “cultural artifacts.”  

In 1942, the Act of National Culture of Thailand defined culture as the 

appearance, demonstrated development, orderliness, the unity of the nation and morality of 

people while Nikom (2002: 24) described that Thai culture in the past was “More 

excellent and elaborate from origin by educating and training” and “Training or make 

elaborately that mind, taste and manner are received from education”. For Thai’s point 
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of view, definition of culture differs from other moderately because it refers to a higher 

standard of way of life, goodness, development and aesthetic value. Niyaphan (2007: 

37) supports that Thailand or Siam in the past was very plentiful regarding food and 

culture. When people feel full, when their concern for life’s basics have been removed 

or minimized, they can invent many gorgeous things and ideas easily. Art flourishes. 

However, this stage is the upper stage of people’s basic needs.  The basics must first be 

addressed.   

Therefore, the definition of culture can be something along the lines of 

“human group behaviors for responding to basic human needs.  These behaviors are 

influenced by the human thought process. They are based on social values and the 

dominant belief system. Both factors can guide people’s patterns directly. This behavior 

will be called culture as it creates for members’ patterns to follow and therefore feel 

unity.  

Characteristics of culture 

If human created culture to control environment both natural and social for 

improving their way of life, a main objective is to survive and improve their way of 

life. Thus, it consists of many actions, manners, artifacts, knowledge and other that 

transmitted from past to present. Culture always changes all the time because human 

thinking and motivations influence it. Characteristics of culture are illustrated by Yod 

(2013: 14-16) Niyaphan (2007: 40-41), Bjelland et al.(2013: 35) and Chaweewan (2012: 

14-15) summarized basic characteristics of culture as:  

Culture is the result of human cognitive systems that are influenced by 

biological, environmental, and physiological factors. Cognitive systems control people’s 

behavior in two ways that can be demonstrated: verbal action and body action. Behavior 

resultant from human instincts is not culture because a behavior should first get approval 

from a group’s members as a good behavior for sharing. Thus, culture is a shared idea 

and social value is a key to specify standard behavioral pattern. Kottak (2002: 63) 

described that shared beliefs, values, memories, and expectations link people who grow up 

in the same culture and enculturation unifies people by providing us with common 

experiences.  

Culture is learned. People need to respond to basic needs by finding supplements 

from the environment and through experience resultant from trial and error. This experience 
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becomes intellect and can develop to local culture. People learned culture from being 

members of community, and knowledge and behavior patterns are passed down from 

older members to younger members through various techniques. We call this “social 

heritage.” The learning methods are often limit within a society because the process 

takes a long time to study and train. Kornblum (2008: 69) claimed that the learning of 

culture is made possible primarily by language. It is a standard pattern transmitted to 

others in writing and speaking. They are tools for communicating systematic behaviors 

to the next generations much like textbooks or manuals. If people teach by oral and 

receivers listen only, knowledge and information will possibly be incomplete and cultural 

patterns will be more likely to stray from the original.  

Culture is a dynamic that can change, develop and end. Humans created 

culture so they can choose some to practice and some to avoid. If people avoid following 

culture, it can become a dead culture. For choosing culture, it always improves and 

adjusts to fit with present status, situations and environment. Integration and improvement 

occur with local culture all along. Thus, cultural diffusion and borrowing, acculturation 

and loss are parts of cultural movement. 

In addition, Chaweewan (2012: 15) mentioned an interesting point that people 

in most places have the freedom to choose their culture, and decide for themselves what 

to do and follow. Examples of culture include such artifacts as food, clothes and the 

style of house. This idea is supported by Kottak (2002: 67-68) who explained that people 

use culture actively. Culture is contested because people can translate and interpret the same 

cultural rule in different ways. He claimed that there are 2 types of culture: the ideal 

culture refers to what people say they should do and what they say to do and the real 

culture refers to actual behavior of people. 

Structure of culture 

There are many dimensions to explain the structure of culture because culture 

refers to social heritage that often develops and protects the people. Many researchers 

describe the structure of culture, such as: 

Leslie White (quoted by Yod, 2013: 43), who described culture as consisting of 

three subsystems: “technological” include natural resources and human’s inventions 

while “ideological” that refers to a human’s beliefs, values, and attitudes. Finally, 

“sociological” subsystem that refers to incorporation of people as social organization 
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and human behavior in groups. White’s idea was supported by Bjelland et al. (2013: 

49), who described each essential, adding:  

1. The ideological subsystem or “mentifacts” refers to ideas, beliefs, and 

knowledge of culture and of the ways in which these things are expressed in speech or 

other forms of communication.  

2. The technological subsystem or “artifacts” refers to material objects, 

together with the techniques of their use, by means of which people live.  

3. The sociological subsystem of the culture or “sociofacts” refers to the 

sum of those expected and accepted patterns of interpersonal relations and social rituals 

that find their outlet in economic, political, military, religious, kinship and mating and 

other associations.  

From these essentials, Leslie White (1959) commented that the technological 

subsystem is the “infrastructure” or fundamentals of the culture because it includes the 

environment and all equipment that humans invented. Other essentials are “superstructure” 

that developed from the technological subsystem. 

Furthermore, Kornblum (2008: 46-49) identified culture as consisting of 

three dimensions: idea, norms and material culture. “Ideas” refers to ways of thinking 

that organize human awareness consist with scientific knowledge, values and folklore 

respectively. “Norms” refers to accepted ways of doing or carrying out ideas that consist 

of scientific methods and standards, laws, rewards, punishments and folkways. Last is 

“material culture” and refers to patterns of possessing and using the products of culture 

that consist of tools, medicines, law books, jails, courts and everyday items of consumption. 

However, he claimed that there are two aspects related with these dimensions of culture. 

First is, ideologies combine the values and norms that all members in community are 

expected to believe in and act upon without question. Second, technologies combine 

the material culture and norms. Without norms to govern, using the material culture 

may wrong or confuse. In other words, norms are guideline or instructions for things to 

function safely and properly.  

In addition, Supatthra (1999: 35-36) as quoted by Chaweewan (2012: 11) 

explained four essential elements of culture: first, instrumental and symbolic objects 

refer to all materials of people including outcomes of intangible aspects such as languages 

and symbols. Second is association or organization refers to groups of people having 
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formal structure and organization. Third is usage referring to traditions and manners 

that people accept and display as worships and ceremonies, and last is the concept 

referring to beliefs, ideas, attitudes and ideologies that the people in the community will 

accept or not, depending on social norms.  

Thus, culture is complicate because structure of culture consists of three 

keys: knowledge or intellect from people’s experience, objects or materials created for 

using and group of people or society to control how to do and how to act. The relationship 

between keys is deep and affect together.   

Levels of culture 

Human is social animal and has own social structure helps to set people 

status and duties. If social class is a creation to specify people’s activities, each social 

class has own specific patterns to follow. In many countries, social status is a factor 

influence human behavior and traditions such as ordinary people, governing class, religious 

people such as monk and priest and other. Thus, understanding levels of culture helps 

to understand people’s traditions. Levels of culture can be classified various depends 

on ideas of researchers. For example; 

Kottak (2002: 68-69) explained that there are three levels of culture: first is 

national culture that refers to the beliefs, learned behavior patterns, values, and intuitions 

shared by citizens of the same nation. Second is international culture that is the term of 

cultural traditions that extend beyond and across national boundaries and last is subcultures that 

are different symbol-based patterns and traditions associated with particular groups in the 

same complex society. His concepts are influenced by the size of the culture but he 

rearranged from small to big groups.  

Adisorn (2011: 5) explained that Thai culture could divide into two levels: 

royal culture and local culture. Royal culture refers to the arts and regulations of the 

governing class. This culture becomes the national culture and standard patterns later. 

Local culture or folk culture is an outcome of the local products and tradition in each 

region. The characters of local culture differ because of different geography and needs. 

Both levels are not absolutely separate. In some cases, cultural borrowing and interchange 

often happen because people think royal culture is a national standard and contains 

gorgeous patterns to practice. In addition, both types of cultures are known as urban 

culture and rural culture now. 



14 

 

Nikom (2002: 61) expressed that level of culture has three groups. First is 

the national culture or classic style that was created for 2 groups: one for HM The King 

and the royal families that has different patterns of language, residence, tradition and 

arts and includes the culture for religion, and for monks to carry on religious duties and 

teach local people. Second is the common living cultural or federal culture that is further 

divided into 2 groups: urban culture for people in big countries and cultural patterns are 

various so people will specify standard pattern to perform. Another group is the local 

or ethnic culture for each community or ethnic group that has specific characters. Some 

researchers commented that they are another word, official culture that refers urban 

traditions combines with ethnic culture and local culture refers to local traditions 

transmitted for a long time. Last is international culture, and a source of guidance for 

this, and for the concept of human rights, has been prepared by UNESCO. UNESCO 

claimed that all members’ countries should find the best way to support all groups of 

people and to honor all group even though some standards and patterns will go against 

the majority or dominant religious rules, traditions, morals and faiths.        

Culture can be explained by many definitions however most academic 

researchers agree that culture comes from human behavior, and the need to respond to 

basic needs such as food and clothes.  The behavior differs from basic instincts because 

humans learn from their experience that this behavior is good or bad. It always improves 

to be better at all times as long as it is allowed to change and develop by the ruling 

classes. Culture happens together with society because it needs to control human behavior 

to act properly. A members’ society will specify the proper standards of good behavior 

and expect people to do as much. However, Thai people have an opinion that growth is 

a key of culture, the same as goodness, and lead to the aesthetics that define the 

advanced stages of basic needs. Thus, culture is a group’s behavior not individual that 

is refined and disciplined traditionally. 

The beginning of culture is human experience from learning. When they are 

doing something, they will find the best way to do by improving procedures every time. 

Some academics commented that culture is much like art, it comes from the human mind 

so it can change all the time. It is often transmitted to new generations by learning and 

educating. Languages and symbols are successful tools for instruction media that helps 

to avoid some fragmenting of knowledge. Culture binds with society deeply so changes 
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from external factors forces cultures to be variable. Main objective of change is for 

living comfortable with change of way of life in the present time. 

When we discuss the structure of culture, there are many aspects to consider. 

Culture features objects or cultural products, organizations as groups of people, usage 

or ceremony and concept or norms. Some researchers discussed that culture consists of 

three aspects such as technological such as natural resources and human’s inventions, 

ideological such as human’s believes, values and attitudes and sociological such as 

incorporation of people as social organization and human behavior.  

Level of culture is interested pattern because the starting point of culture 

comes from people in local community that always develop their means to suit their 

way of life. Size of culture is a factor to categorize. However, we can summarized into 

three major groups: 

First level of culture is national culture refers to subculture, local culture and 

royal culture. It differs in term of processes because subculture is the smallest group that 

meets in many communities. There are many subcultures in a community that can 

develop to local culture. While royal culture is very specific for governing class or royal 

members because it is influenced from Brahmanism. Federal or official culture can find 

in big many countries that have many ethnic groups. The government often announces 

which culture is an official or national culture of this country. It differs from urban culture 

widely because urban culture is a special construct of many and various types of people 

in big cities. Last is international culture, referring to how some aspects of culture spread 

and become popular in other countries. This culture should be known in many countries 

and foreigners are familiar with it. One example of international culture might be to 

shake hands upon greeting.  Whereas in Thailand people greet one another with a “wai”, 

still the behavior known as the “handshake” is known in Thailand because it is an 

internationally recognized behavior.  

 

Intangible Cultural Heritage 

In Thailand, the definition of intangible cultural heritage is not new but it is 

also not exclusive to local people. We are familiar with the words “culture”, “heritage” and 

“wisdom or intellect” rather than it. However, concept of Intangible cultural heritage is 

interested from many academic researchers and governmental organizations slowly.  
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In the previous topic, we mentioned about culture that Hall (1990 quoted by 

Samovar et al., 2007: 15) said that culture is communication and communication is 

culture. In many countries, culture is derived largely from national symbols formed 

from various local wisdoms by the people in the country. Wisdom or local wisdom is 

the starting point of culture.  

Nevertheless, culture is not heritage because UNESCO regarded culture as 

a part of heritage because heritage encompasses a wider scope of meanings ranging 

from culturally and historically significant events, political implications, spiritual and 

the intellectual connotations to communications (Park, 2014: 7). Both culture and heritage 

refer to objects, evidences of the past, messages and information ancestors needed to 

pass on to younger generations for saving and to preserve their civilizations. However, 

most message or information is often transmitted by objects because objects are often 

the only surviving evidences of some larger intangible activity (Pocius, 2002: 1). Other 

aspects such as guidelines, knowledge and skills risk loss or fragmentation because they 

were not written down as documents.  

In the past, intangible culture heritage was often disregarded because most 

preservationists’ policies focused more upon historical objects and sites such as museums, 

monuments, landscapes, sites, gardens and cultural property rather than patterns in local 

way of life. For example, UNESCO mentioned “cultural property” in 1968 and “culture 

heritage” in 1972 while intangible cultural heritage was first mentioned officially in 2003.  

The conception of heritage occurred in 1982 when ICOMOS Canada defined 

heritage in Charter for the preservation of Quebec’s Heritage, as:  

The combined creation and products of nature and of man, in their entirety, that 

make up the environment in which we live in space and time. Heritage is a reality, a 

possession of the community, and a rich inheritance that may be passed on, which 

invites our recognition and our participation. (Quebec Association for the 

Interpretation of the National Heritage, Committee on Terminology, July 1980) 

Moreover, it explained that heritage has three major units: material culture 

or cultural prosperities, the geographic and human environment. This research focuses 

on cultural heritage that refers things and intellect created by humans in the past and 

they were representative and symbols of each local community. 
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Until 1988, UNESCO defined the meaning of cultural heritage (Jokilehot, 

2005: 34) 

The cultural heritage consists of the resources remaining from the past that 

evidence the passage of man through history; recognizing these resources, makes it 

possible to learn about the identity and line of man’s cultural evolution, and in this 

way to create a context for receiving lessons. (Jokilehto, 2005) 

Cultural heritage is divided into two groups: cultural heritage refers to 

monuments, groups of buildings and sites while natural heritage refers to natural features, 

geological and physiographical formations and nature sites. 

Moreover, Nikom (2002: 306) defined the meaning of cultural heritage as 

historic properties consisting of memorials, items for human living and documentary 

evidences or national chronicles.   

Thus, the definition of cultural heritage is the outcome of human logical 

thinking to create material objects to interpret their culture and it includes local traditions, 

ways of life and knowledge. It always improves and adapts for a long time and is transmitted 

from older to younger by learning, not by biology. However, this cultural heritage starts 

from collecting many local wisdoms from people in the country that will develop into 

a local and then a national culture in the future.  

In 1990, ICOMOS Charter (Archaeology) indicated that it is widely recognized 

that a knowledge and understanding of the origins and development of human societies 

is of fundamental importance to humanity in identifying its cultural and social roots. 

This statement focused on local community and people as the model to study cultural 

heritage.  

There are two major types of cultural heritage:  

First is tangible cultural heritage. It is objects significant to the archaeology, 

architecture, science or technology of a specific culture that remained behind and waited 

for people to discover and to study or decode this ancient intellect. It consists of:  

1. Movable cultural heritage such as paintings, sculptures, coins and 

manuscripts 

2. Immovable cultural heritage such as monuments, archeological sites and 

so on 

3. Underwater cultural heritage such as shipwrecks, underwater ruins and cities 
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Second is intangible cultural heritage or known as living heritage and human 

living heritage. There are many meanings of the Intangible Cultural Heritage such as:   

UNESCO (2003: 4) said that “intangible cultural heritage” means:  

The practices, representations, expressions, knowledge, skills – as well as the 

instruments, objects, artifacts and cultural spaces associated therewith – that 

communities, groups and, in some cases, individuals recognize as part of their 

cultural heritage. This intangible cultural heritage, transmitted from generation to 

generation, is constantly recreated by communities and groups in response to their 

environment, their interaction with nature and their history, and provides them with 

a sense of identity and continuity, thus promoting respect for cultural diversity and 

human creativity. 

While Heritage Foundation of Newfoundland and Labrador (HFNL) (2008) 

defined intangible cultural heritage as: 

It encompasses many traditions, practices and customs includes the stories we 

tell, the family events we celebrate, our community gatherings, the languages we 

speak, the songs we sing, knowledge of our natural spaces, our healing traditions, 

the food we eat, our holidays, beliefs, and cultural practices. 

The World Tourism Organization explained that Intangible Cultural Heritage 

is embodied in those practices, expressions, knowledge, and skills, as well as in associated 

objects and cultural spaces, that communities and individuals recognized as part of their 

cultural heritage. It mentioned the concepts of “living heritage” and “living culture” that 

were supported by Lenzerini (2011: 101).  

In Thailand, the Ministry of Culture uses the same definition of intangible 

cultural heritage with UNESCO (2003) but it uses the words “intellectual life or wisdom” 

to replace “intangible cultural heritage” in the Thai version.  This is because this knowledge, 

Bhoom Phan Ya, is a cultural asset collection that has increased from experience and 

knowledge and become better suited for improving people’s way of life. Wisdom is a 

tool for solving problems’ ability of people and it can be both human resource and 

knowledge resource. 

Yim (2004: 11) explained that the term intangible cultural heritage in Korean 

was defined as music, dance, drama, games, ceremonies, martial arts, and other related 

arts and crafts, as well as the production techniques for food and other kinds of daily 

needs that historically, academically had great value, including products displaying 
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local color. She mentioned that this is without fixed form, was transmitted by styles and 

techniques that were visible and audible. 

Therefore, Intangible cultural heritage refers human living that living needs 

ways; roles and guidelines to follow that people will study and receive as members’ 

society. The meaning of intangible cultural heritage resemble with wisdom or local 

tradition because it refers intellectual properties of local people. It is supported by Pravet 

Wasee (quoted by Pranee, 2007: 2) who explained definition of wisdom as “Every 

society and community that occur and exist for a long time has own wisdom for surviving. It 

derives from collecting knowledge and experience for a long time so much knowledge and 

know-how will link up deeply.”  

Intangible cultural heritage was also a part of tangible cultural heritage such 

as Nobuo (2003) who agreed that intangible cultural heritage is the skill or technique 

necessary to construct buildings and places, and that this should be recognized. The 

same for Pocius (2002: 1) who commented that within the realm of intangible heritage, 

there is a wide range of knowledge and activities (both intangible) associated with things; 

houses, clothing, gardens, pottery, for example, are all tangible things that require a 

complex mix of intangible knowledge and skills to make and use. People invent objects to 

support their life for many different purposes such as for living and for ceremony. An 

object contains latent cultural knowledge, such as how to invent, how to choose material, 

how to use certain objects, which occasions to use those objects, and how to take care 

and how to repair them. This information is complex and plenty to follow and finding 

specialists to inherit all of this information is very difficult. 

Furthermore, Nobuo (2003) made an important point that intangible culture 

is the mother of all cultures because culture is the human product moulded and matured 

in an inspired or cultivated brain. In this sense, all kinds of culture is, in the earliest 

stage, intangible, and, therefore, extremely private its nature. Many intangible cultures 

are apt to disappear or change to another one so it is important to gather contents of them 

thoroughly because lacking some detail will affect the form and character of objects 

directly. 

An example of intangible cultural heritage in Thailand, the Wai Khru ceremony, it 

is an ancient ceremony influenced by Brahmanism from India that students pay respect to 

their teachers for gratitude and ask the teacher to bless their studies. This event occurs on 
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January 16 and many educational institutes choose a Thursday of the first semester. 

Respect for teachers is interpreted by music and mentions teacher’s kindness and flowering 

Phan, Thai pedaltalled tray, consisting of flowers and four pairs of joss-sticks and candles 

for paying homage. There are four types of required flowers: Ixora or Khe, referring to 

sharp wit, Cynodon dactylon or Bermuda grass, referring to perseverance and the ability 

to learn, third is popped rice or Khao Tok, referring to discipline and eggplant flowers, 

referring to respect and humanity. In the ceremony, students who are representative will 

carry flowering Phan to give to teacher and prostrate oneself at the teacher’s feet. 

Teachers will bless the students and with them success in their studies. In many schools, 

students will bring flowers or a flowering garland to give their respected teachers. The 

objective of this ceremony is to make students surrender and show gratitude to teachers 

who teach and educate.  

UNSECO claimed that the Intangible Cultural Heritage consists of five 

domains such as: 

1. Oral traditions and expressions, including language as a vehicle of the 

intangible cultural heritage; 

2. Performing arts; 

3. Social practices, rituals and festival events; 

4. Knowledge and practices concerning nature and the universe; 

5. Traditional craftsmanship. 

Intangible cultural heritage has been promoted in Thailand since 2005 by 

the Office of the National Culture Commission, Ministry of Culture of Thailand. The 

first project was Phum Ban Phum Mueang (Local and National Intellectual Heritage 

Project). Objectives of this project focused on collecting data and preparing the intellectual 

cultural heritage database in Thailand in seven domains such as:  

1. Performing arts; 

2. Traditional craftsmanship;   

3. Folk literature; 

4. Folk games and sports; 

5. Social practice, rituals and festival events; 

6. Knowledge and practices concerning nature and the universe; 

7. Language. 
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These domains are not different from UNESCO’s concept but they are 

separated into subgroups, which help to classify and make it more comfortable to collect 

data easily. Every year, many types of Intangible Cultural Heritage from many communities in 

Thailand will register in the Inventory or Database of the heritage for safeguard since 

2005. This policy helps to preserve their value, protect national heritage, and transmit 

cultural data to the future more perfectly. Lenzerini (2011: 102) agreed that the depositaries 

of intangible cultural heritage were considered to accomplish spontaneously and 

appropriately the mission of transmitting to future generations that necessary knowledge to 

preserve and perpetuate their own immaterial heritage, with no need of any international 

action in that respect. 

A Summary of Study on Tourism and Intangible Cultural Heritage by UNWTO 

quoted that Intangible cultural heritage must be thoughtfully managed if it is to survive 

in an increasingly globalised world. Preservation is critical to thinking because keeping 

alive heritage is a challenge in the present time. Jokilehto (2005: 5) discussed that the 

preservation of cultural heritage now covers the non-physical cultural heritage, which 

includes the signs and symbols passed on by oral transmission, artistic and literary 

forms of expression, languages, way of life, myths, beliefs and rituals, value systems 

and traditional knowledge and know-how. ICOMOS (2003: 6) suggested safeguarding 

a living heritage by keeping it alive while allowing it to change and adapt. The same as 

Nobuo (2003), who advised that human beings have to try to fix, spread and preserve 

their intangible cultures by handling them down to younger generations or recording 

them in various ways.    

Intangible culture heritage is not “old” but it is the living heritage occurs in 

communities so finding right methods to protect them is very challenge. Pocius (2002: 

9) explained four challenges of Intangible cultural heritage such as:  

First is culture is a shared responsibility of both the federal and provincial 

governments not merely individuals. Safeguarding policy should be supported seriously 

because it needs many resources to run the project successfully. Both organizations 

should cooperate to plan the process carefully.  

Second is grassroots participation that refers to local people and community. 

Most intangible cultural heritage is comes from this source so the best way to collect 

data about certain skills and knowledge come from studying them by using many methods. 
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However, choosing expert grassroots examples in each type of heritage is very important 

because choosing specific and well-known community and grassroots’ organizations 

helps to write manuals of correct knowledge.  

Third is to set series of standards to estimate the value of data. Grassroots’ 

organization may not enlist experts or even professionals to run the process. Data collecting 

to systematic is requested so training all parts for a working professional is a necessary 

strategy to consider.  

Last is national focus and regional sensitive. National focus is necessary for 

running the conservative program as same as cooperation between governments and 

local communities.   

Definition of Intangible Cultural Heritage is living heritage in each community. 

Practices, representations, expressions, knowledge, skills, traditions, customs, stories, 

production techniques and a wide range of knowledge and activities come from human 

experience that adapted and changed to better. Although Intangible Culture Heritage 

cannot be touched, it is an important part of cultural heritage because it composites with 

traditional patterns and guidelines of people in communities to hold on. The heritage risks 

vanishing because of lacking inheritors’ continuous and growing globalization leads 

changes to societies. Migration is a popular example for mentioned frequently because 

young people may not understand their roots of culture clearly, so some traditional patterns 

will strange from origins.  

After UNESCO announced important of the Intangible Cultural Heritage in 

2003, this concept leaded governments start to observe and preserve their intangible 

cultural heritage hasty. In Thailand, the government announced seven domains of 

Intangible Cultural Heritage such as performing arts; traditional craftsmanship; folk 

literature; folk games and sports; social practice, rituals and festival events; knowledge 

and practices concerning nature and the universe and language. These domains are 

representative of local identities that transmitted wealth knowledge and skills to young 

generations. It occurs from people in the community so keeping them alive in the 

community rather than freezing them out of the process becomes crucial.  

Safeguard through globalization’s trend is very challenging because collecting 

local wisdoms to systematic is the first step. It is hard work because some is transmitted 

by oral and may limited in a family or a community. However, one character of culture 
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is dynamic, keep it alive and allow to change and adapt are factors for remaining. When 

we record Intangible cultural heritage, we should use many techniques to keep them 

such as documents and multimedia. In addition, training local intellectuals to younger 

generation to inherit and teaching younger to love and understand value of culture.  

 

Cultural Landscape 

Before discussing the details of cultural landscape, we need to start with a 

speech by Nich (1994: 34) that firstly, people build a city but that city will build people 

later. This idea shows the importance and influence of environment to human activities 

and culture. For example, many ancients chronicles, wrote by foreigners who arrived 

to Siam in the Ayutthaya period, described Ayutthaya as Venice of the East because there 

were many waterways in the city. Siam people lived in raft houses floating on rivers 

and used boats to transport to everywhere. Boats and raft houses were man-made in this 

environment, and created to support their life by using the conditions of the natural 

environment. However, environment alone cannot create culture, Bjelland et al. (2013: 

37) stated that level of technology, system of organization, and ideas about what is true 

and right are factors to create culture as well. 

In 1992, UNESCO announced the definition of cultural landscape officially, as 

it reflected specific techniques of sustainable land-use, considering the characteristics 

and limits of the natural environment they are established in, and a specific spiritual 

relation to nature (UNESCO, 2012). This statement mentions the relationship between 

place and culture through human activities. Culture defined human behavior responded 

environment while landscape refers to a modified physical environment influenced by 

cultural content.  

Natural resources are necessary to support the human way of life so relationship 

between culture and landscape consists of: 

First, landscape is a foundation of culture. Knox and Marton (2014: 162) 

mentioned landscape in cultural geography, as it is the way space, place and landscape shape 

culture at the same time that culture shapes space, place, and landscape. Landscape is a 

factor to guide and control human behavior to respond basic human needs. For example, 

agriculture activity related form of landscape closely. Rice culture is popular in Asia 

and rice fields occur in many low lands. For people in highland, flatland space is limited 
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so rice terraces are another method of growing rice that successes and produced rice to 

consume enough. Thus, knowledge to prepare, grow and cultivate rice in highland and 

lowland will differ from that supported by Bjelland et al.(2013: 6) who described that 

a place has both physical and cultural content. 

Second, landscape as text that can be read and written by groups and individuals 

(Knox and Marston, 2014: 162) as same as Bjelland et al.(2013: 221) who agreed that 

all landscape can be read, interpreted and challenged to understand the culture that 

produced it. Reading refers to perception and understanding while written refers to 

adding tangible and intangible culture to the landscape. Settlement consists of many 

activities that are formed by environment. Living comfortably is an objective of most 

people’s way of life so human trying to study environmental keys need to carefully get 

information of the landscape as much as they can. When they get information from 

experience, they will change and develop the environment, as they need. 

Third, landscape is an evidence of people’s activities and way of life as it 

appears on the physical environment, and that is supported by Olwing (1996 quoted in 

Kaya, 2002: 55). He stated the substantive meaning of landscape is a place of human 

habitation and environmental interaction that could be considered as a nexus of community, 

justice, nature, and environmental equity, a contested territory. Landscape is not only 

physical perception but it contains psychological and social features (Cross, 2001) which 

changes with the development of human and cultural geography (Paftala, 2011: 119 

and Bjelland et al., 2013: 6). Landscape is reformed as human wants and needs dictate. 

Therefore, the character of the landscape influences cultural patterns because it 

shows information of cultural attitudes, priorities and way of life with signs and symbols are 

as a medium to communicate all community’s identities. Settlement’s pattern and 

human way of life will be based on environmental surrounding. Experience from living 

in the place and local intellects help people to improve the landscape to a level suitable 

for living in ways such as rouging for cultivation and diking to store water. Finally, this 

landscape will show a form of local culture that differs from other places. 

Every community has its own story that shows through land-use, constructions, 

events and people’s lifestyle. Bjelland et al. (2013: 199) explained that the unique 

landscape elements of ethnic communities come in different forms: farming practices, 

architecture, monuments, gardens, places of worship, specialty shops, ethnic institutions, 
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and festivals that take over streets or city parks for a designated period of time. This 

idea leads to the concept of cultural landscape.  

In 1925, Carl Sauer, one of the most influential geographers, defined the 

cultural landscape as a natural landscape that has been modified by a cultural group 

(1925: 46). He believed that the cultural landscape is fashioned from a natural landscape 

by a cultural group; culture is the agent, the natural area is the medium, and the cultural 

landscape is the result. Under the influence of a given culture, itself changing through 

time, the landscape undergoes development, passing through phases (Carl Sauer, 1925 

quoted by Plumwood, 2006: 121).  

Saure explained the process of natural and cultural landscape in Figure 1 as.  

 

 

 

Figure 1 Sauer’s cultural landscape 

Source: Saure explained the process of natural and cultural landscape, accessed October 

7, 2014 available from http://wps.prenhall.com/wps/media/objects/3049/3122929/Thinking 

SpatiallyImages/AABHNLN0.jpg 

 

According to Figure 1, it shows the ways the natural and cultural landscape 

transformed (Knox and Marston, 2014: 167). For natural landscape, physical and climate 

are factors to shape the natural landscape while cultural landscape uses natural landscape 

as a medium to interpret human culture. However time is an important element in the 

creation of cultural landscape (Bjelland et al, 2013: 221) because the transforming process 

takes a long time. Idea of Sauer mentions interaction between culture and environment 

but culture refers to human behavior pattern. Thus, another factor is human or people 
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as maker. Kaya (2002: 55) defined culture as the values, aspirations, conflicts, prejudices, 

and aesthetic sense of human collectively. Interactive process between nature and culture 

has a clear purpose because it refers to the way the systems of nature support our lives 

(Plumwood, 2006: 120). 

In 1992, UNESCO the World Heritage Committee stimulated idea of cultural 

landscape that it represented the combined works of nature and man. It reflected specific 

techniques of sustainable land-use considering the characteristics and limits of the 

natural environment they are established in, and a specific spiritual relation to nature. 

It defined three categories of cultural landscape as: 

1. The clearly defined landscape designed and created intentionally by man. 

This embraces garden and parkland landscapes constructed for aesthetic reasons which 

are often (but not always) associated with religious or other monumental buildings and 

ensembles. 

2. The organically evolved landscape. This results from an initial social, 

economic, administrative, and/or religious imperative and has developed its present form 

by association with and in response to its natural environment. They fall into two sub-

categories: 

 2.1 A relic (or fossil) landscape is one in which an evolutionary process 

came to an end at some time in the past, either abruptly or over a period. Its significant 

distinguishing features are, however, still visible in material form.  

 2.2 A continuing landscape is one which retains an active social role in 

contemporary society closely associated with the traditional way of life, and in which the 

evolutionary process is still in progress. At the same time it exhibits significant material 

evidence of its evolution over time.   

3. The associative cultural landscape.  The inclusion of such landscapes on 

the World Heritage List is justifiable by virtue of the powerful religious, artistic or 

cultural associations of the natural element rather than material cultural evidence, which 

may be insignificant or even absent. 

When people choose a place to settle, they will build constructions and modify 

landscape such as make a road, dig water pond and other. These activities make landscape 

change from their original form. Bjelland et al. (2013: 38) gave examples of human 

impacts in terms of cultural landscape. House types, transportation networks, parks and 
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cemeteries, and the size and distribution of settlements are among the indicators of the 

use that humans have made of the land.  

Suthinee (2014: 59-68) explained examples of cultural landscape: 

1. Settlement patterns refers to the form of buildings such as shelters, 

community places, shops, schools, religious places and transportation routes. The original 

settlement form of each ancient community is different because of different environmental 

factors. Spencer and Thomas (1978: 154 quoted in Suthinee (2014: 60) and Bjelland et 

al. (2013: 350) described that there are eight types of village forms: linear hamlet, group 

hamlet, string village, cluster village, round village, skeleton grid plan, walled villages 

and rural dispersal. 

2. Land-use for agriculture activity refers to patterns of farming form. There 

are three forms such as disperse farming,  referring to small farms spread over an area, 

long lot farms that close with a road or a river for ease of transportation, and grid patterns 

that occurs in developed countries as a measure to support commercial cultivation. 

3. Agricultural landscape is defined as the visual result of land uses and 

management systems in an area (Kizos and Koulouri, 2006). It demonstrates a rich 

cultural, landscape diversity, sustainable land-use systems, and in some cases people’s 

daily struggle for survival under extreme climatic and environmental conditions 

(UNESCO, 2013). Economic factor influenced cultivated form and it divides agriculture 

pattern into two main types: shifting cultivation or swidden agriculture arises in many 

small and local communities that farmers will cut and bare trees as a field for cultivating. 

It is known as slash (trees) and burn. The products are for consuming in a family rather 

than sale. Next is commercial agriculture that produces high numbers of products by 

using many techniques. Using new technology to developing hybrid crops, farming 

equipment and chemical improve numbers of agriculture products. These products are 

for sale to factories and families. 

4. Religious landscape that refers religious buildings and surrounding. 

Religious is a basic tradition of people and control people behavior lifetime. Religious 

architecture consists of a place for worship that is a symbol of religion, a cemetery 

including residences for priests and staffs. There are many principles to control architecture 

design. Gender and status are conditions to design areas to separate from other. Normally, 

a religious place is a center of community so it size and location are important to consider.  
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This concept emphasizes on origin and development of community in a place 

because it helps people to understand their root and behavior. Mitchell and Buggey 

(2000: 35) commented that the emphasis on cultural landscape has been on human history, 

continuity of cultural traditions, and social values and aspirations. In many communities, 

many cultural landscapes are promoted on the World Heritage List because they contain 

the stories of communities’ history and development. As Kaya (2002: 56) explained, it 

has comprised settlements; land use and communications lines, so it generally needs 

form, function, and historic analysis and development of an area. Understanding themselves 

will motive local communities to protect their heritages properly.  

 

Conclusion 

According to topic of dissertation, researcher needs to identify factors to 

shape characteristics of Thai house, kitchen and food. Local culture is product of cultural 

landscape from human activities.  Moreover, identifying changes in geography and 

social treads will help to understand the evolution of Cultural landscape and Built 

Environment through Thai food and Way of Living.  

In this chapter, we mentioned in concept of Culture, Intangible Cultural 

Heritage and Cultural Landscape helps a researcher to understand structure and 

relationship between them. This thesis’s objectives focus on 3 main keys: first is to 

understand linkage between Thai cultural landscape and Built environment. Second is 

to identify environmental factors influence characters of Thai house, kitchen and food. 

Last is to name factors make Thai food and way of life changes.  

The review of culture will help to understand that culture is human behavior 

responded basic needs however it is more proper and accepted than basic instincts. 

Culture can be divided into various levels depends on people’s status. Each status has 

own specific cultural patterns. The structure of culture consists of three keys: mentifacts, 

artifacts and sociofacts. People create culture from environmental surrounding by 

learning process, from experience, that takes time to practice and follow up. This process 

refers to local knowledge or intellect that is the first step to create material objects. This 

concept leads to next topic of Literature Review, Intangible cultural heritage. 

Intangible cultural heritage is the mother of culture because it refers to specific 

local practices and traditions to create material objects. Transmitted by documents may 
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not successful because learners should practice to gain experience many times. Food 

and house are parts of Intangible Cultural Heritage and they fall in dynamic movement. 

Both require a complex mix of intangible knowledge and cultural knowledge to build or 

to cook. If culture refers to tangible objects that people can use touch, intangible culture 

heritage is another key to fulfill it.  

Landscape is a foundation of culture because it influences human activities 

and many material objects. The study focuses on built environment in Thailand and 

follows concept of Cultural landscape. Human uses environment sources to support 

way of life and they create impacts to nature as well. Impacts are called as a way of life’s 

patterns of this local community. Studying a location can make people to understand 

their cultural root because it focuses on people, activities and environment. Thus, 

pattern of build environment is a goal of this study. Examples of built environment is 

house, Thai style house because building a house based on many local knowledge such 

as factors to choose location, objective to build a house, material to build a house and 

behavior of livers including their lifestyles.  

People cook in a kitchen that is a part of house. Building a kitchen is important 

as like as other parts because it affects to human’s activities and food habits. Food refers to 

style of meals, cooking technique, equipment and eating habits while food ingredient such 

as plants and meat for cooking are growing and feeding around the house area as like 

as water for cooking and cleaning. 

Therefore, house, kitchen and food are guided by environment factors and 

they are representatives of local culture and way of life.  
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History of Thailand 

 

Introduction 

History is an element of culture because it consists of stories and details, 

transmitted from generation to generation, involving roles, ideologies, values and norms. 

This knowledge is developed over time based on people’s experiences, beliefs, social 

interactions and environmental factors. Culture is the element of a nation that shows the 

population’s activities and morals. The beginning of a culture might start from basic needs 

such as food for sustenance and clothing for warmth, which then is developed 

continuously until it has its own character or identity.  

Martin and Nakayama (2010: 122) explained that culture and cultural identities 

are intimately tied to history because they have no meaning without history. Chaweewan 

(2012: 7) quoted that humans used knowledge and experience to create culture, both 

tangible and intangible, for controlling their environment and living comfortably. If a 

culture couldn’t solve a problem, it would evolve and adapt until it could. For example, a 

basic culture might start with food. When they felt hungry, they had to find food from 

local wildlife, plant life or fruit. At first, they may have picked fruit or vegetables by 

hand or climbed trees to pick them. That would have been uncomfortable until such a 

time as they invented equipment to pick fruit and vegetables more easily. This developmental 

process is learned culture.   

History typically refers to national and community events because it is those 

specific stories that form a culture from many aspects. Understanding the Kingdom’s 

history is a tool to study its culture because history is not the story of strangers or aliens 

from another realm; it is the story of ‘us’, had we been born a little earlier (Fry, 2006). 

Although there are many different kinds of history, they all help to form national culture. 

Martin and Nakayama (2010: 122) commented that many kinds of history influence our 

understanding of who we are as individuals, family members, and members of cultural 

groups and as citizens of a nation.    
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1. Even though culture can be divided into various tangible and intangible 

groups, both are representative of a local culture and way of life. When people choose 

a place to live, the close relationship between people and environment is the beginning 

of the local culture. People have to learn how to live in the environment, after all.  

2. Accordingly, studying the environment of each area will help us to 

understand the local way of life. Studying the geography will help to define the culture 

because geography puts the understanding of social and physical processes within the 

context of places and regions - recognizing the great differences in cultures, political 

systems, economies, landscapes and environments across the world, and the links between 

them. This statement is similar to others made by Her Royal Highness Princess Maha 

Chakri Sirindhorn (2001: ӏ512), who related that people’s settlements, occupations and 

tangible architecture from past to present must relate with the geography of soil, water, and 

other environmental resources. Therefore, geographic study and knowledge is 

beneficial to understanding people’s way of life. 

 

The Period of Thailand’s History 

Thailand, or the Kingdom of Siam, is a part of the Southeast Asian continental 

land-mass that consists of many different groups having their own culture influenced 

by other cultures such as India, Raman and Khmer. The location is close to the Andaman 

Sea and the Gulf of Thailand so has been supported by sea trading activities with Asia 

and Europe for a long time.  Buddhism became the dominant religion, but Islamic 

influences, brought by Arab traders after the 12th century A.D., and colonial penetrations 

by the British, French, Dutch, Spanish, and Americans after the 17th century brought 

much cultural diversification.  

Whyatt (2013: 3) suggested researching Thai history should focus on its 

people, culture, social and environment because Thai history is complex. In the Southeast 

Asia continent, there were many ethnic groups and kingdoms such as Tai, Nan Jao, Anghor, 

Tawaravadee and Lanna, all before the Siam kingdom period. These kingdoms were in 

close proximity, so cultural diffusion occurred easily.  

From Siamese history, we can focus on 4 important kingdoms: the Kingdoms 

of Sukkhothai, Ayutthaya, Thonburi and Rattanakosin. Samovar et al. (2007: 18, 54) 

claimed that history is one of the deep structural elements of a culture that refers to a 
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culture’s formal and informal government, sense of community, political system, key 

historical heroes and geography. All of these things, working in some combination, 

provide the members of every culture with their identity, values, goals, and expectations. 

Here, the details of each kingdom will explain further about geography, environment, 

local culture, and other tangible evidence, including many records from foreign observers.  

All of the situations in Thai history will benefit understanding of which and 

what factors shape specific characteristics of Thai food. For example, changing the type 

of rice consumed, from glutinous rice to rice in the Sukkhothai period, resulted from a 

relationship with Jambul Dwipa (or ancient India). Sujit (2008: 36) surmised that 

monks, Brahman and merchants from Jambul Dwipa brought their rice (Khao Jao) through 

trading and diplomatic activities to offer to the privileged class of the kingdom. Meanwhile, 

glutinous rice, Khao Neaw, was consumed widely throughout the Sukkhothai kingdom. 

Thus, contact with foreigners was a factor that shaped Thai food culture.   

The Sukkhothai period, between 1219 and 1438.  

The meaning of Sukkhothai is “Dawn of Happiness”, which comes from 

Suk (or happy) and U-thai (or dawn). In another way, it refers to the “Happiness of People”, 

that comes from the words Suk (or happy) and Tai (or people or freedom). Historians 

cannot fully summarize when the kingdom arose and who the first king was, but information 

in stone scriptures of the Sukkhothai period has helped to add missing details of the 

kingdom’s history. One such source is the Sri Chum stone inscription (Exploring Guide 

Sukkhothai Si Satchanalai, 2008), or the second stone inscription. It quoted the Sri Now 

Thom dynasty, or Pho Khun Sri Nao Thom, who was claimed as the first king of the 

kingdom. The Sukkhothai kingdom is formally known as the first kingdom of Siam, later 

Thailand, established sometime between 1219 and 1238 (Kitti, 2007). This kingdom 

arose from a combination of Cha-leang, or Sri Satchanalai, and Sukkhothai. 

In that period, the power of the Khmer kingdom began to lessen, so King 

Jayavarman VII of Khmer gave his daughter for marriage with a son of King Sri Nao 

Thom (Pho Khun Pha Muang) and the Sword of Victory or Phra Saeng Khan Chaiyasi 

which referred to a symbol of governing power. After King Sri Nao Thom passed away, 

the power of the kingdom was seized by a Khmer nobleman, Khom Sa Bad Khom Lam 

Pong. Thus, Pho Khun Pha Muang and Pho Khun Bang Klang Hao participated to 

discharge him.  



33 

 

Kitti (2007: 38) surmised that an important reason that Pho Khun Bang Klang 

Hao was appointed as king was because the wife of Pho Khun Pha Muang was a daughter 

of King Kamer. The people of Sukkhothai might feel the need to be free from the Khmer 

kingdom. Thus, King Si Inthrathit of the Pra Ruang dynasty was known as the first king 

of the Sukkhothai kingdom. The territory of the ancient Sukkhothai kingdom is shown 

in Figure 2. It covered parts of what is now Laos, Myanmar and Southern Thailand. The 

kingdom was independent until being annexed by Ayutthaya in 1438. 

 

 

 

Figure 2 A map of Thailand in the 13th century 

Source: A map of Thailand in the 13th century, accessed March 23, 2014. available 

from http://www.onlychaam.com/thailand-history.php 

 

The capital of the Sukkhothai kingdom, Sukkhothai, was located between 

what is currently northern and central Thailand. Sukkhothai was located between the 

Ping, Yom and Nan Rivers, which passed through the Gulf of Siam. The kingdom was a 

connection between up-countries and down-countries. Srisak and Thida (Quoted in 

Exploring Guide: Sukkhothai  Si Satchanalai 2008: 4) have suggested that trading was 

an important reason the kingdom was born, as the area was an important source of forest 

goods and ancient trading routes from east to west (Exploring Guide Sukkhothai Si 

Satchanalai, 2008). This concept is supported by Kitti (2007: 61-63) and Anurak (2010), 

who explained that the capitol was a centre of trading because of no taxation, despite 

N 
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being far away from sea. Trading in the community located on “Pa Sarn” referred to 

market-like row houses.  

 

 

 

Figure 3 Map of Sukhothai Province of Thailand 

Source: Thailand Travel guide, Map of Sukhothai Province of Thailand, accessed 

March 23, 2014. available from http://www.thaitravelhealth.com/blog/info-sukhothai-

heritage-resort/ 

 

As the capital of the kingdom, Sukkhothai was located on a low plain of the 

Yom River, which passed from north to south, as shown in Figure 3. The capitol also 

bordered the hillside of the Khao Luang Mountains. Water was a very important 

problem because the geography of the hillside slope allowed water to flow quickly. For 

this reason, the kingdom used Baray, a water reservoir, field terraces and waterways to 

manage water supplementation all year. The shape of the city was square, surrounded by 

3 layers of ramparts that had small irrigation canals. The important religious structures were 

located in the city centre. Many other important places such as the palace, government 

offices, temples and other religious places of worship were located in the centre of the 

capitol, inside the ramparts, while the local people may have lived outside of this area. 

(Exploring Guide Sukkhothai Si Satchanalai, 2008) 

The Yom River passes from the north to the 

south of Sukkhothai Province. 
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However, we can summarize the main characteristics of the period as: 

Buddhism was a very important factor to form the local culture as with 

respect for ancestors.  It is reflected in the art, artefacts, literature, education, culture 

and way of life of the period. Many religious places of worship and Buddha images 

were created in this period; images of Buddha from the Sukkhothai period are praised 

as the most beautiful in Thai art and have their own characteristics. The oldest Thai 

religious literature, Trai Phom Pra Ruang, composed by King Maha Thammaracha I, 

was influenced from Buddhism. 

The golden age of the kingdom was during the period of the King Ram 

Khamhaeng the Great. The kingdom was most prosperous during his reign because of 

supporting trade activity, construction of dams and pipes for water reservoirs and the 

creation of the first Thai alphabet in 1283, which was adapted from the Mon and Khmer 

scripts and inscribed on a stone tablet in 1292. 

The economy of the kingdom depended on agriculture, handicrafts and 

trade. Agriculture was supported by water catchment in Baray. It helped to conserve 

enough water in the dry season for all activities when needed. This water management 

system was used widely in the kingdom. Chinaware was the most important developed 

product in terms of type, colour and style. Chinaware from the kingdom was exported 

to other countries due to the scarcity of products from China.  

Trade can be divided into 2 groups. First, domestic trade was the state’s 

policy that allowed local people the freedom to trade with foreign merchants without 

paying tax. The free trade policy encouraged traders to import and stock domestic and 

valuable products in Sukkhothai, then export them to other countries. Second, international 

trade by land and water was successful, when the king was forceful about it, because 

the trade routes passed many countries. 

The relationship with other countries can be summarized as:  

1. Langkasuka was similar in religious objectives. Sukkhothai kings sent 

their diplomatic corps to request the Buddha image to be placed in the kingdom and 

sent monks to study Theravada. The most important religious ceremony in Thailand, 

Visak, occurred during this period.  

2. Raman was a part of the Kingdom when Makato, a Raman merchant, 

eloped with a daughter of King Ram Khamhaeng and apologized to the king after he 
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was enthroned. The king forgave him and renamed Makato as King Wareru (Sudar, 

2006) of Raman. In doing so, Sukkhothai could thereafter use Raman seaports for trading. 

3. Many kings accredited diplomatic corps from the kingdom to China. The 

benefit was good trade for a long time. Moreover, Sukkhothai gained knowledge about 

things such as boatbuilding and chinaware production while Thai merchants got benefits 

from China (Thai Chinese Culture and Education Association, 2009). 

4. The relationship between Ayutthaya and Sukkhothai was warlike because 

of Ayutthaya’s expanding territory, until becoming a colony in 1378 (Fine Arts Department, 

1961: 2-3). 

 Moreover, the Sukkhothai kingdom had relations with Lanna, Nakorn 

Srithammarat, Lao and Khmer in many objectives such as trade, war and relations by 

marriage. These relationships were not permanent because of the status of the kingdom’s 

durable and political policies. 

The most important festival that occurred in this kingdom was the Loy 

Krathong Festival. S. Plainoi (2010) and Sujit (2008) (Exploring Guide Sukkhothai Si 

Satchanalai, 2008) suggested that this tradition was old and practiced in many countries 

such as India, China, Lao, Khmer and Thailand. The objectives of the festival are to 

appease the goddess of the waters, to pray for spirits to take care of rice fields and to 

worship Buddha. This tradition was first brought to the king’s court during the Ayutthaya 

period. In addition, Trai Phom Pra Ruang was the first important religious literature that 

explained the details of the religious belief about divisions of hell and Nirvana. It was 

written by King Mahathummaracha I for teaching about doing good deeds and social peace. 

Any details of this kingdom are very limited, but there is some evidence 

about food such as a kind of dessert. Kha Nom Tom was quoted in Trai Phom Pra 

Ruang. Kha Nom Tom is a Thai dessert made from a stuffed rice ball with coconut 

sugar mixed with coconut gratings. The stone scripture has context about fish in water 

and rice in fields that explained 2 important food ingredients: rice (glutinous rice) and 

freshwater fish. Moreover, it showed the names of plants such as coconut, mango, betel, 

tamarind, jackfruit tree and others. 

Nuanchan (2004: 93) commented that the kingdom was able to produce 

much rice and salt for consumption, while farming was a second occupation for people 

(First was rice farming). The names of dry crops were bean, sesame, cotton and vegetables. 
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The Ayutthaya period, also known as the golden age of the kingdom   

Lasting 417 years between 1350 and 1767, the Ayutthaya kingdom was known 

for its brilliance in arts and culture of South-east Asia. The kingdom was established on 

the Chao Praya Basin during the same period as the Sukkhothai kingdom. The territory was 

wide because King U-thong appended 2 large regions, La Woa and Suphanabhumi, by 

marriage of relations. This factor allowed the kingdom to be more vigorous than others. 

During his reign, King U-Thong commanded the construction of a new city 

in 1347. It was finished in April of 1350 and named Krung Thep Dvaravati Si Ayutthaya 

(Discovery Asia: Thailand World, n.d.). The U Thong, Suprannaphoom, Sukkhothai, 

Prasart Thong and Ban Plu Luang dynasties governed the kingdom. The Ayutthaya 

kingdom rose and grew stronger while the Sukkhothai kingdom began to decline 

because of internal problems. The Sukkhothai kingdom was later appended by the 

Ayutthaya kingdom in 1438. However, this was accomplished because the King of 

Ayutthaya used marriage relations rather than war.  

 

 

 

Figure 4 The territory and location of the capitol, Ayutthaya 

Source: Onlychaam, Map of Sukhothai Province of Thailand, accessed March 23, 2014. 

available from http://www.onlychaam.com/thailand-history.php 
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Figure 4 shows the location of Ayutthaya was strategically sound because 

there were 3 rivers around it, as shown in Figure 5. The Lopburi, Chao Praya and Par 

Sak Rivers surrounded the city, virtually making it an island. These rivers helped to 

protect the capitol from attacking armies and from flooding as a natural barrier. Others 

benefits of the rivers were to support water transportation within the island and trading 

activities with other countries.  

The image of Ayutthaya from the viewpoint of westerners was an island 

surrounded by strong fortresses and many waterways. Inside the city, there were numerous 

roads and canals for drainage and transport. Thus, they named the capitol the Venice of 

the East. 

 

 

 

Figure 5 Map of Ayutthaya in 1724 by FRANCOIS VALENTIJN 

Source: History of Ayutthaya: Geographic Information, Map Of Ayutthaya - Francois 

Valentijn - Pub. 1724, accessed March 9, 2013. available from: http://www.ayutthaya- 

history.com/Geo_Map_ValentijnI.html 

 

Social classes in Ayutthaya were divided into 3 groups: the upper class, such 

as the king, royal families and noblemen as guardians, the lower class, such as commoners 

and slaves as the biggest group of labour and monks. Buddhism also influenced society in 

terms of status, behaviour and way of life, as well as tangible arts. For economic needs, 

the low land of the Chao Praya River contained high quality soil, so agriculture was 

successful. Water was very important to the kingdom and regarded closely (Exploring 

Guide Ayutthaya, 2007: 10) because it affected agricultural activity, transportation and 

The Par Sak 

River 

The Lopburi 
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The Chao 

Praya River 
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safety as a barrier from danger. Rice was the most important crop for consumption within 

the kingdom and for trading to other countries. 

The waterways and location near the sea were factors to support trading 

activities. Domestic trading was not popular because each community was a self-

sufficiency economy, although locals may have exchanged goods for other goods that 

they lacked. However, trading activity focused more on Chinese merchants rather than 

locals.  International trading was popular because many foreign merchants came to 

exchange in the kingdom for different objectives. For example, China gained as a 

tributary state and western merchants as business and the propagation of Christianity. 

However, trading in the middle of the Ayutthaya period changed from free trade to a 

monopoly for some goods and because of contact with foreign merchants. These policies 

affected trade activity directly and war between other countries eventually destroyed 

these relationships. However, the Chinese were key because of their expertise in trading 

and sailing. Therefore, they acquired many rights to trade with the kingdom.   

Kitti (2007: 106-133) identified 3 types of relationships between the Ayutthaya 

Kingdom and other countries: 

1. Relationships with neighbours such as Lanna, Kamer and Burma were 

war-like rather than alliances. The territory of Lanna was midway between Ayutthaya 

and Burma, so Ayutthaya and Burma frequently battled for domination of the Lanna. 

Their connection with Kamer was unfriendly because Kamer tried to take over and 

occupy the Kingdom’s cities. Burma was the most belligerent. The 2 main reasons to 

battle were that they were usurped over Raman and Lanna and tug of war existed in the 

area. However, Burma had begun to attack Ayutthaya before this, causing the 

Ayutthaya kingdom to decline because of wars in 1569 and 1767. Many examples of 

Thai art and culture were destroyed in 1767 because the Burmese army burned many 

parts of Ayutthaya.  

2. Relationships with Japan and China focused on trade. Ayutthaya began 

commerce with Japan in about 1398. Many Japanese immigrated to Ayutthaya because of 

war in their homeland and for religious reasons. However, King Prasart Thong being 

worried about growing Japanese power, ordered all Japanese to leave the kingdom in 

1632. This led to discontinued trading activity. Afterwards, Chinese ships controlled by 

Ayutthaya’s noblemen were used as mediums for exchanging, but the trading stopped after 

http://dict.longdo.com/search/sufficiency%20economy
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the Japanese were evacuated from the kingdom in 1732. The kingdom traded with 

China as a tributary state because of the many advantages, such as the privilege to 

conduct commerce and to accredit with the king’s status.  

3. Relationships with westerners were based on being a centre of trading 

and having freedom for profession. The Portuguese were the first westerners to trade 

with the kingdom. Moreover, the Portuguese helped to develop the kingdom’s army 

and weapons. Some were soldiers of fortune from wars. This relationship eventually 

declined because of trading with Holland and disagreements. However, their connection 

with Holland soured because of trade monopoly. Many kings sent their diplomatic corps 

to maintain friendly relations with Holland, England and France because they wanted 

to counterbalance each county. This policy was moderately successful. However, Nidhi 

(1981) discussed reasons why King Narai allowed the French army to remain in the 

kingdom for protection. 

In addition, Kamer was a main influence on Ayutthaya culture, as was 

Buddhism. Brahminism influenced some activities and ceremonies.  

Trading with foreigners was popular, such as the Portuguese, Spanish and 

Dutch. Other countries like England, Denmark, France, Japan, China, India and others 

also traded with the kingdom. However, western influences focused on knowledge in 

the context of establishing schools, physicians, food, water management, firearms and 

fort construction. Most aspects of Thai culture, such as language, education, dress and 

religion, were not affected. 

The food culture of this period was very interesting because ingredients 

were more various than from the previous kingdom. Increasing numbers of foreigners 

in the kingdom affected the local food in both direct and indirect ways because living 

and eating activities in the kingdom were comfortable and rich. They could buy local 

food and beverages as like in their home countries such as bread, milk and butter. Meat, 

such as goat, sheep or turkey was also available. Beverages like beer, whisky, brandy, 

wine, coffee and cocoa were present, as well (Krairuek, 2010: 96).  

Arnut (2006: 52) discussed the fact that many Portuguese men settled down 

in Ayutthaya and married Siamese women. Foreigners had the freedom to marry with 

Siamese women and Raman women (Krairuek, 2010: 96). Thus, foreign cultural influence 
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started in the smallest and the most important part of Thai culture, the family unit. The 

influence combined with original Siamese culture from the women’s side.    

Some were produced in the kingdom and some were imported from other 

countries. This evidence is supported by Simon de La Loubère (2009: 80) explained 

that Siamese people liked to drink wine imported by English and French merchants 

from Persia or Europe and be familiar with Arabic coffee and cocoa from the Philippines. 

 For food culture, Chinese people were a large group in the kingdom as a 

combination of merchants, sailors and others. Marriage with Siamese women occurred 

between them just like other foreigners. The Chinese community in the kingdom settled 

in and described how they sold Jan Aub and other Chinese desserts for the Siamese 

people. The Jan Aub was probably popular because there were Jan Aub factories in Ta 

Lard Noi (Noi Market) near Chong Kud gate.  

Jan Aub is the name of dried dessert containers from China. Dried desserts 

are called Tae Leaw. It is a part of a Chinese and Thai wedding ceremony, referring to 

“sweet love”. Moreover, pork began to be an ingredient of Thai food because many 

Chinese people bred pigs and produced pork products such as lard. The Portuguese also 

brought their food culture in this period, especially Thai dessert, because of Dona Marie 

Germard de Pina, the wife of a prime Greek counsellor to King Narai of Ayutthaya, 

Constance Phaulkon or Chao Phraya Vichayen.  

In the past, Thai desserts were made from flour, sugar and coconut, while 

the introduction of eggs, milk and butter were influenced by foreign food culture. Dona 

Marie adapted Portuguese desserts with local Thai ingredients such as Thong Yod from 

Trouxos das caldas, Foi Thong from Fios de Ovos, Bar Bin from Queijadas de Coimbra, 

Look Chub from Massap’es and Mor Kang from Tigelada. There were many foreign 

communities in the kingdom, so it was possible for different food types, styles and 

techniques to combine with Thai food smoothly.   

In this period, there were many western annals and reports about the kingdom. 

Fernao Mendes Pinto, a Portuguese adventurer, was the first foreigner to write about 

the Siamese Kingdom. Tome Pires, a Protégées adventurer, wrote “A Suma Oriental”. 

He claimed that there were many foreigners in Siam such as Arab, Persian, Kling, 

Chinese and others like Jeremias Van Vlit, who wrote the Ayutthaya chronicle, Simon 

de La Lobere, Chevalier de Fourbin, a French soldier, Pere Tachard, Engelbert Kaempfer 
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and others. These reports described information about social aspects, culture, food, 

dress, ceremonies and other issues that are quoted in the next topics. In addition, a lot 

of literature was written by kings, royal families, scholars and monks, which aided for 

study of culture and social habits of locals. 

The Thonburi period, between 1767 and 1782  

The ruin of the Ayutthaya Kingdom in 1767 by the Burmese seriously 

affected many Siamese people. Some were captured and taken to live in Burma. Some 

escaped to live in other communities. The royal palace and the city were burned down 

and difficult to repair. 7 months after the kingdom collapsed, King Taksin the Great 

built up his army to fight back against the Burmese troops. His eventual triumph was 

symbolic of the liberation of the country in the same year. The king decided to move 

the capitol from Ayutthaya to Thonburi, which was located on the other side of the Chao 

Praya River, as shown in Figure 6.  

 

 

 

Figure 6 Map of the Thonburi kingdom 

Source: The Phra Racha Wang Derm, King Taksin’s Military Accomplishments, accessed 

March 23, 2014. available from http://www.wangdermpalace.org/kingtaksin/eng_mili 

taryact.html) 

http://www.wangdermpalace.org/kingtaksin/eng_militaryact.html
http://www.wangdermpalace.org/kingtaksin/eng_militaryact.html
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Thonburi was an important port for the Ayutthaya kingdom because it was 

closer to the Gulf of Siam, which was about 20 kilometres away. There were forts on 

both riversides to protect the area. One reason for choosing this area was that it was not 

far from Ayutthaya. Second, the area of Thonburi was enough for the people and easy 

to protect themselves. Third, the city was suitable to control navigation into the Gulf of 

Siam and monitor weapons trading between foreigners. Last, if the city was faced with 

warfare and danger, the king could move his people to Chantaburi or other seaside 

countries easily. 

Thonburi was an ancient city dating from 1557 in the Ayutthaya period, known 

as Thonburi Sri Mahasamut. The king established the new capitol at Krung Thonburi 

and was crowned in 1768. Afterwards, he began to suppress other communities such as 

Pitsanulok, Bhimai, Nakornsrithummarat and Phang. However, the kingdom was also 

faced with many battles with Burma, Kamer and Chiang Mai for protection and 

expansion of the territory. This kingdom was established for 15 years. 

Although warfare took up much of King Taksin's time, he also paid a great 

deal of attention to politics, administration, economy and the welfare of the kingdom 

(The Phra Racha Wang Derm, 2013). The Thonburi kingdom received and practised 

political and cultural styles from the Ayutthaya kingdom. The concept of Buddha was 

the centre of culture with many religious activities practised for treating sick people 

from war.  

After the war finished, the number of labourers decreased dramatically. This 

affected agricultural sectors because farmers couldn’t produce enough rice for consumption 

in the kingdom. Kitti (2007: 157) described how the lack of rice to consume and lowering 

sources of income for the Siamese people seriously disturbed the kingdom’s economic 

balance. Starvation was a big problem, so King Taksin solved it by bringing rice and 

other commodities, such as cloth from Chinese traders, for distribution to his people. 

He purchased rice at higher prices than the market value to attract merchants to sell 

with him. That led to decreased rice prices later. He supported his noblemen and royal 

family by making rice fields to resolve starvation issues for the long term. Moreover, 

the king ordered canals to be dug to support trade and transportation. Revenue made 

from trading with foreigners was used for restoration of the kingdom. 
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In 1768, in an agreement with the Qing dynasty, King Taksin sent his royal 

letter via Cantonese trader to the Qianlong Emperor to inform him of a new king of the 

kingdom and requesting to buy cannons from China. The Chinese king’s court refused 

and did not guarantee King Taksin’s status. However, this did not affect the trading 

activity between the two kingdoms. Subsequently, the Chinese king’s court accepted 

the Thonburi’s diplomatic corps in 1777.  

Although this period was short, trading activities continued with countries 

such as China, Portugal and India. China was the most important trade partnership. 

Most revenue came from trading and related taxes with them. Accordingly, the king 

allowed many Chinese people to settle in the kingdom because he needed Chinese 

knowledge to help the kingdom recover. Western traders did not exchange in this period. 

Many industrial crops were promoted, such as sugar cane and peppercorn. As tribute, 

Dutch and Indians from Terengganu dedicated 2,200 muskets as tribute in 1770. Captain 

Francis Light, an English trader, sent 1,400 muskets as tribute to King Taksin in 1776.  

Ramakian was the first literature that was written by King Taksin. There 

were 4 chapters. In 1776, he ordered the painting of an important religious illustration 

book, Tri Phoo or “The 3 Worlds”, for teaching people about hell and heaven following 

the Pali Canon. Victory over Vientiane, the Emerald Buddha and the Phra Bang were 

respectfully engaged and King Taksin ordered them established at Wat Arunratchawararam 

Ratchaworamahawihan in 1779 with a big celebration. By the end of his kingdom, 

many conflicts between the king and others grew intensely until a rebellion in 1782, 

when King Taksin was imprisoned and executed.  

The Rattanakosin period, from 1782 to the present 

1. Somdet Chao Phraya Maha Kshatriyaseuk, a great warrior, was enthroned 

in 1782 as King Rama I and established the first monarchy as the Chakri dynasty of 

Siam. He moved the capitol from Thonburi to east of the Chao Praya River on the 

opposite side. This location was suitable for war strategies and expansion in the future. 

He ordered a new palace built, the Grand Royal Palace, and Wat Phrakaew in 1782. 

They celebrated the opening in 1785.  

King Rama I named the new capitol city Bangkok, or Krung Thep. In official 

English Romanization, it is certified as the longest place name in the world by the 

Guinness Book of Records. In its full form, it is pronounced:  
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“Krung Thep Mahanakhon Amon Rattanakosin Mahinthara Ayuthaya 

Mahadilok Phop Noppharat Ratchathani Burirom Udomratchaniwet Mahasathan Amon 

Piman Awatan Sathit Sakkathattiya Witsanukam Prasit.”  

After establishing the capitol, there were many battles with the Burmese 

Kingdom until ending in the King Rama III period. The kingdom’s boundaries expanded 

to include what is now Vietnam, Laos, Kamer and Malayan territory as colonies. However, 

the main duty of the king was to restore the kingdom. Thus, the kings tried to save 

unnecessary costs, such as the noblemen’s salaries. 

The first policy practiced by the first 3 kings of the Chakri dynasty was to 

make Bangkok as beautiful as Ayutthaya was. Thus, much of the architecture, in type 

and style, followed origins, including political policies. King Rama I was interested in 

religious activities and ordered the details of Tripitaka revised in 1788. He also ordered 

revisions to the Ayutthaya chronicle in 1795 and 1807. However, some social rule 

changes, such as the noblemen’s qualifications allowing citizens to serve, revised the 

code of Tra Sam Duang, for managing social practices.  

The relationships between the kingdom and other countries can be divided 

into 2 groups. First, the kingdom battled with Burma, Vietnam, Kamer, Lao, Malaya 

and Lanna. Second, they had trade with China, Portugal, England and America. Revenues 

and profits from export trading became the main revenue source of the kingdom. The 

kingdom had trading treaties with western countries, including permission. The relationship 

between Siam and China was as tribute states, which allowed many privileges for Thai 

traders in China. Singapore was the biggest importer of sugar from Thailand. England 

was also an important trader. However, English traders requested the Thai government 

to reduce some trade conditions, such as tax rate and free trade. This activity did not go 

well for many reasons. In this period, the status of the Chinese people changed because many 

kings allowed them to settle in the kingdom. Most were wealthy from domestic and 

international trade, being expert in trade, sailing and other knowledge. They had many 

other benefits, such as freedom from conscription, freedom to travel and low tax rates.  

Since King Rama IV period, the rising concept of colonialism had many 

effects on Thai culture and economy that occurred from the Bowring treaty. Capitalism 

began to replace the self-sufficient economy. Western colonization forced changes in 

many social practices such as clothing, food, lifestyle and other details that destroyed 
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the specific characteristics of Thai culture. Rice was the most important product of the 

state so the government supported it by expanding agriculture areas and constructing 

canals. King Rama V was the first king to visit abroad and began to adapt some Thai 

practices to modern ways. King Rama VI opened Chulalongkorn University, the first 

university in Thailand.  

However, Thai society and culture changed dramatically after the Siamese 

Revolution of 1932, led by a group of young military officers and civil servants. King 

Rama VII renounced the throne and lived in England until he passed away. The 

revolutionary government then decided to enthrone the ten-year-old nephew of King 

Rama VII, Ananda Mahidol, as King Rama VIII. However, he died in 1946. Thus, 

Bhumibol Aduladeja, the younger brother of King Rama VIII, was crowned King Rama 

IX in 1946, still reigning at present. Many changes in culture occurred during the period, 

such as the changing of the country’s name from Siam to Thailand and the use of a 

constitutional monarchy with democracy replacing absolute monarchy. 

Since 1939 and changing the name of country from Siam to Thailand, political 

change from an absolute monarchy to democracy and receiving western cultural habits 

were keys to considerable change in Thai culture. These changes came about in efforts to 

avoid western aggression and because of the need to open up the country. Siam needed 

to show it was as civilized as western countries. Many sciences came with priests and 

missionaries.  Between 1939 and 1942, Field Marshal Plaek Phibunsongkhram, then 

Prime Minister of Thailand, announced 12 issues of the Cultural Mandates, state decrees 

that described aspects of nationalism. Food culture was mentioned, such as Phad Thai 

or Thai noodles. Noodles are presumed to have arrived in the Ayutthaya period with 

the Chinese people, spreading throughout Siam because of low cost, ease of preparation 

and consumption, as well as the overall comfort.  

When World War II ended, Thailand had to pay damages to England. One 

of the payments was 1.5 million tons of rice. The processing of rice resulted in 2 main 

products, whole rice kernels and broken rice. Broken rice was not popular because of 

its low grade. It was often used to produce rice noodles and rice flour for increasing 

value and price. Thus, the Thai government, under orders by Field Marshal Plaek 

Phibunsongkhram, needed to improve the concept of Thai nationalism by encouraging 
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Thai people to consume noodles produced from broken rice as an alternative to eating 

whole rice.  

He prohibited foreign culture, including the Chinese who by this time had 

achieved a large presence in Thailand. But Chinese food included noodles, arrived since 

the Ayutthaya kingdom, and became a part of Siamese food because it was quick and 

cheap. He encouraged the Thai population to consume Thai noodles or Phad Thai for 2 

reasons: 

First was to support the Thai economy. If Thai people bought noodles 

produced in Thailand, money was retained in the Thai economy and producers benefited. 

Second, it supported Thai nationalism. He ordered the Government Public Relations 

Department of Thailand to invent a new menu of noodle dishes, Phad Thai, for national 

distribution. He needed Phad Thai to replace Chinese noodles and named it “Phad” and 

“Thai”, referring to the Thai style stir-fried noodles. Thereafter, Phad Thai was quoted 

as a symbol of Thai nationalism because it was made from Thai products. This noodle 

dish was a real Thai dish. Moreover, inventing Sen Chan or Chantaburi noodles, a kind of 

rice noodle, happened. Sen Chan was sticky and more suitable for stir-frying rather than 

blanching, as Chinese noodles were. The original noodles didn’t consist of pork because 

pork was an ingredient of Chinese food. 

Like the changing food culture in this period, sending many royals and noble 

family members to study aboard was the beginning of development as like western 

countries. When they graduated and came back to Siam, they brought foreign influences 

such as cloths, food, hobbies and others to their families. New traditions and cultural 

habits always start from the upper class, working its way down, such as changing the 

way of eating from sitting on the floor to using chairs and tables. Using tableware such 

as spoon, fork and knife to consume meals replaced using strictly fingers. Characteristics 

of Thai food started to change in this period. For example, Raman food, Khao Chae, 

was presumed to be a part of Royal Thai meals since Raman women gave to Siam royal 

families (Ong, 2009: 73).  

Siam / Thailand has been established more than 800 years in South-east Asia 

continent. The background of the kingdom helped to understand characteristics of Thai 

culture and food. History and many historical events influenced changes of food in terms 

of style, type and ingredients.  The location of the kingdom moved from the north to the 
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Basin of the Chao Praya River, which supported the growth of the economy and the 

kingdom’s stability. Growing rice in the Sukkhothai period differed from in the 

Ayutthaya period because rice was an important export product of Siam in the 

Ayutthaya period and made a lot of profit for the kingdom and royal families. It resulted in 

a change of Siamese society and economy from a sufficiency economy to a capitalist 

economy. 

From much evidence, it explained why this kingdom was rich and free in 

religious and political policies more so than other countries in Asia. Siamese culture 

was nice and welcoming, so many foreigners immigrated to live comfortably. Trading 

was a key factor that led foreigners to settle down in the kingdom and many valuable 

import products arrived, including food ingredients from the west. Marriage with Siamese 

women was commonplace among foreigners, so there were mixed-race people in Siam. 

Foreign culture began from families and later spread to the local people.  

 

Timeline of Siam and Thai History 

There has been more than 800 years of Siam and Thailand history since the 

Dawn of Happiness, the Golden Age, and the Restoration of the kingdom to the 

Rattanakosin kingdoms. Many events have occurred, such as establishment of countries, 

wars, trade with foreigners, diplomatic events, religious events and the ascension of the 

throne. They affected Siamese culture and society. Each situation gave new information from 

Thai and foreign records, memories and other documents. They help to sequence the 

timeline of Thai history. Where we found details of kings and other important issues, they 

are very easy to conclude. However, other details of Thai society and culture can be 

found from these records. Thus, timelines of Thai history are shown in Table below.  
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Table 1 Timeline of Siam and Thai History 

Year Issues 

The Sukkhothai period 

1183 King Sri Nao Thom governed under acceptance from the Khmer kingdom. 

1219 King Si Inthrathit established the Sukkhothai Kingdom apart from 

Khmer power.  

1282 Kublai Khan of the Yuan Dynasty sent his diplomatic corps to contact 

Siem (Mae Kong Magazine, 2010) in the Chao Praya River basin. The 

objective was to inform about changes in China’s monarchy. 

1283 King Ramkumhang the Great invented the Thai alphabet on stone 

inscription1 

1292 King Ramkumhang the Great sent his first diplomatic corps to Peking, 

China 4 times. 

1299 King Lerthai led a Siamese diplomatic corps to have an audience with 

the Chinese emperor. 

1313 Raman was allied with the kingdom until 1332. 

1338 The Raman kingdom broke away from Sukkhothai, affecting the loss of 

an important seaside trading-port on the Indian Ocean.  

1345 The oldest literature, Trai Phom Pra Ruang, was composed by Phaya Lithai. 

1362 Phaya Lithai moved the capitol from Sukkhothai to Pitsanulok because 

of threats from the Ayutthaya kingdom. 

1438 The Sukkhothai kingdom was a colony of the Ayutthaya kingdom because 

Prince Gamesman of Ayutthaya was sent to govern the kingdom as viceroy. 

1474 The Sukkhothai kingdom was appended with the Ayutthaya kingdom 

completely. 

 

 

 

 

                                                 

1 Some Thai history researchers have suggested that the stone inscription may have been 

done in the Rattanakosin period. 
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Ayutthaya period 

1350 King U-Thong established the Ayutthaya Kingdom. 

1370 1. King Borommaracha I ordered many local products and his royal 

letter to be sent to the Chinese Emperor.  

2. Hong Wu, the Chinese Emperor of the Ming Dynasty, sent a diplomatic 

corps that arrived in Ayutthaya for requesting tribute. 

1371 Ayutthaya sent the first diplomatic corps back to China. 

1408 Chinese Admiral Zheng stopped his Treasure Fleet in Siam (Ayutthaya) 

on the second voyage  

1419 The King of Ryukyu sent his diplomat to Siam (Shii and Yoshikawa, 1987: 11) 

1448 Prince Ramesuan of Ayutthaya returned from governing Sukkhothai to 

occupy the throne of the Ayutthaya kingdom as King Trailokkanat. 

1511 1. Duarte Fernandes was a Portuguese diplomat and the first European 

to establish diplomatic relations with the Ayutthaya Kingdom in the 

period of King Ramathibodi II of Siam.  

2. Ayutthaya and Portugal concluded a treaty granting the Portuguese 

permission to trade in the kingdom in 1516 or 1518 (Historical Archives 

Archdiocese of bangkok, n.d.). 

1516 The Portuguese began to settle down in the kingdom, known as the first 

foreigner’s village in Ayutthaya, because of their help for Siam’s troops 

in the Chiang Kran war. 

1538 The Portuguese built the first Roman Catholic cathedral in Ayutthaya. 

1540 Japanese people began to settle in Ayutthaya. 

1569 The Burmese army had victory over the Ayutthaya kingdom (The First ruin). 

1592 “The War Elephant” or elephant duel between King Naresuan the Great 

and the Burmese Crown Prince occurred. 

1570 It was the last year that Ryukyu’s junks were sent to Siam. 
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Ayutthaya period 

1584 King Naresuan the Great announced the freedom of Ayutthaya from 

Burma at Krang and began to drive the Burmese army out of the 

kingdom. He was enthroned in 1590.  

1597 1. Spain arrived to trade in Ayutthaya.  

2. A Spanish diplomat from Manila arrived for diplomatic relations and 

negotiated a trade treaty.  

1598 King Naresuan the Great sent 2 white elephants to the Spanish Governor 

of Manila. 

1603 Dutch traders began to trade with Siam at Pattani. 

1604 1. Holland arrived to trade in Ayutthaya for the first time and Dutch 

diplomatic corps had an audience with King Naresuan. 

2. The Togukawa government of Japan were licensed for trade, or Shissho 

in Japanese, between Japan and Siam (Ayutthaya Studies Institute, n.d.) 

for Japanese merchants.  

1606 1. Tokugawa Ieyasu, the founder and first shogun of the Tokugawa 

Shogunate of Japan, sent the first formal diplomatic relations to Siam 

because he needed firearms and eaglewood.  

2. Somdet Phra Ekatotsarot ordered the first Siamese diplomatic corps 

sent to Goa, the capitol of Portuguese India. 

3. Somdet Phra Ekatotsarot ordered the first Siamese diplomatic corps 

sent to Europe for friendly relations with King Morris of Orange and 

to study about shipbuilding. 

1608 Holland was permitted to establish a trading station of The Dutch East 

India Company or Vereenigde Oostindische Compagnie (VOC) in Ayutthaya. 

1610 Somdet Phra Ekatotsarot, King of Siam, sent his royal letter back to 

Tokugawa Ieyasu formally. 
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Ayutthaya period 

1612 1. The English established a trading station, British East India Company, in 

Siam (Somdet Phra Boromma Trailokanat Songtham period). 

2. Thomas Essington, an English trader, arrived to trade in Ayutthaya. He 

brought a royal letter from King James 1 of England to the king of Siam.  

3. The first Siamese junk arrived in Nagasaki port. (Shii and Yoshikawa, 

1987) 

1616 King Throng Thum of Siam sent the first Siamese diplomatic corps to 

Japan and the Japanese village in Ayutthaya was established. 

1621 Denmark arrived to trade in Ayutthaya 

1623 English merchants withdraw from Siam because of lost revenue. The 

English trading station was closed permanently in 1626.  

1630 King Prasart Thong ordered the discharge of Japanese people from the 

Kingdom. The last group of Japanese left the kingdom in 1633 and the 

relationship between these kingdom ended. 

1633 Japan announced and enforced the seclusion policy seriously until 1663. 

1656 The last Siamese diplomatic corps to Japan, by order of King Prasart 

Thong, arrived in Nagasaki but their credentials were refused and were 

not received by the Edo government. 

1662 French priests arrived in Ayutthaya (Wuttichai, 2004).2  

1672 The French began to trade and established a trading station in Siam. 

1673 Mgr. Francois Pallu, a French priest, presented Louis the 14th’ s royal 

letter and Pope Clement IX to King Narai of Siam. 

1680 1. King Narai ordered his diplomatic corps to visit France. However, 

the ship sank. 

2. French traders of the French East India Company were allowed to 

establish a French trade station in Ayutthaya. 

                                                 

2The leader was La Motte Lambert, who needed to go to Vietnam. However, he changed 

his plans and settled in Siam.  
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Ayutthaya period  

1684 Siamese diplomatic corps received an audience with Louis XIV and 

formal diplomatic relations were established.  

1685 Chevalier de Chaumont was a leader of the French diplomatic corps and 

had an audience with King Narai.  

1688 King Phetracha ejected foreigners from the kingdom and launched the 

Siege of Bangkok to exile all French troops from Siam. This policy 

ended the relationship between both kingdom. 

1717 1. King Sanphet IX sent his diplomatic corps to China and his Chinese 

junk to Japan. 

2. The Spanish Governor of Manila sent his diplomatic corps to 

negotiate a trade treaty and request establishment of a trade station. 

These acts were allowed. 

1726 King Sanphet IX ordered the building of a sailing ship, Trai Muk, for 

carrying elephants to sell in India.  

1767 Burmese troops attacked the Ayutthaya kingdom, burned it and left the 

city in ruins permanently.  

The Thonburi period 

1767 King Taksin the Great established the Thonburi Kingdom and the capitol 

was then moved to Bangkok. 

1768 1. King Taksin subdued many communities completely. 

2. King Taksin sent his first diplomatic corps to China but his diplomat 

was denied access to the Chinese Emperor. 

1770 Hollanders from Pattawia and Muslims offer 2,200 firearms and golden 

and silver trees   

1774 King Taksin ordered Thais and Mons who believed in Christianity or 

Islam and priests exiled from the kingdom.  
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Thonburi period 

1776 Captain Francis Light, an English merchant in Penang, arrived to meet 

King Taksin. He was the Thai representative to find firearms and other 

war equipment. 

1777 The Chinese court accepted Thonburi’s diplomatic corps to establish 

formal diplomatic relations with China. 

1779 Moors from Surat, a Portuguese colony in India, arrived to trade in 

Thonburi and the king sent his royal junk to India. 

1781 King Taksin the Great sent his last tribute and diplomatic corps to Qianlong 

Emperor, China and they allowed the meeting with the Emperor. 

1782 King Taksin the Great was executed. 

The Rattanakosin period 

1782 King Rama I established the Rattanakosin Kingdom. 

1784 King Rama I sent his first diplomatic corps to pay respect to the 

Qianlong Emperor. 

1785 1. King Rama I ordered the celebration of the new capitol, the Grand 

Palace and Wat Prakaew. 

2. The Nine Armies war occurred, the biggest war between Thailand 

and Burma. Burma was defeated.  

1786 1. Antonio de Veesent, the Portuguese diplomat, brought a royal letter 

to license the building of a warehouse in Bangkok.  He was allowed 

to meet the king and received a letter back. 

2. After the loss from the last war in 1785, King Pradung of Burma sent 

his troops again and the Burmese troops lost again. 

1814 King Rama II sent the first religious diplomatic corps to Lanka. 

1818 1. The King of Siam ordered his royal ship, the Mala Pranakorn, to 

trade in Macau. Macau’s governor sent Carlos Manuel Silviera, who 

brought a royal letter and tribute to Siam. 

2. Captain Hale, the first American merchant, presented 500 firearms to 

King Rama II. 



55 

 

Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Rattanakosin period 

1820 King Rama II of Siam permitted the building of a Portuguese consulate, 

the first foreign consulate in Siam, and Carlos Manuel Silviera was 

appointed as its first consul.  

1821 King Rama II sent his diplomatic corps to Peking. 

1822 1. Marquees of Hastings, India’s governor from England sent John 

Crawford to visit Siam for sending tribute to King Rama II and to 

discuss a trade treaty. However, it failed.  

2. The first American sailing ship, Aurora, arrived to exchange goods 

with Siam and purchase sugar and other goods. 

1825 Robert Hunter, a Scottish-English merchant, opened the first foreign 

shop, the British factory, in Bangkok. 

1826 Captain Henry Burney, the British government’s representative, was successful 

in negotiating the Treaty of Burney between Siam and the United Kingdom. 

1832 Edmund Roberts was sent by President Andrew Jackson of the USA to 

discuss trade contact between Thailand and America.  

1850 1. Joseph Balestier, a Singaporean consul of America, arrived in Bangkok 

for editing details in the contract of 1832 but was unsuccessful.  

2. Sir James Brooke, the United Kingdom’s diplomat, arrived for editing 

some details in the Treaty of Burney but King Rama II was sick. Thus, 

his mission failed. 

1853 King Rama IV cancelled trading and tribute with China because Chinese 

emperors believed Siam was a colony of China.  

1855 Sir John Bowring, the Governor of Hong Kong and Britain's envoy, 

arrived to make the Bowring Treaty between the United Kingdom and 

the Kingdom of Siam that liberalized foreign trade in Siam. 
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Rattanakosin period 

1856 1. Townsend Harris, an American consul of Japan, visited Bangkok between 

his voyages to Japan for diplomatic relations with King Rama IV. His 

mission was to negotiate a new commercial treaty between Siam and 

the U.S. 

2. The French diplomat arrived to visit King Rama IV. 

1857 The first Siamese diplomatic corps arrived to give a royal letter and 

tribute to Queen Victoria of London. 

1861 King Rama IV sent his diplomatic corps for diplomatic relations with 

King Napoleon III in Paris. 

1868 Italy negotiated a trade treaty and established Italy’s consulate.  

1869 Austria – Hungary and Spain negotiated a trade treaty and established 

consulates. 

1870 King Rama V visited Singapore and Java. 

1871 1. King Rama V visited Burma and India. 

2. King Rama V visited Singapore and India. When he arrived in Bangkok, 

he developed Thai dress to be more international. 

1874 King Rama V announced emancipation. 

1887 Japan established trading and diplomatic relations with Siam again. Both 

countries signed “Declaration of Amity and Commerce between Japan 

and Siam”. 

1891 The first Japanese shop opened in Bangkok. 

1892 King Rama V reformed Thai politics, known as the Chakri Reformation.  

1893 The Franco-Siamese War resulted in the loss of some parts of Lao to the 

French. 

1897 King Rama V visited Europe.  

1904 Established the first bank of Thailand, the Book Club that is known as the 

Siam Commercial Bank. (The Siam Commercial Bank Company, n.d.) 

1906 King Rama V visited America. 
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Table 1 Timeline of Siam and Thai History (cont.) 

Year Issues 

The Rattanakosin period 

1912 The Palace Revolt of 1912 occurred because the military tried to 

overthrow the legitimate Thai government. 

1914 World War I began. 

1916 Chulalongkorn University, the first university of Thailand, was 

established. 

1917 King Rama VI made the decision to join the Allies in World War I and won. 

1918 Dusit Thani Project, Proven Record of Democratic Society Development, 

was run. 

1932 1. The Siamese Revolution occurred and the system of government in 

Siam changed from an absolute monarchy to a constitutional monarchy. 

2. King Rama VII signed the 'Permanent' Constitution of Siam. 

1934 1. King Rama VII abdicated the throne and left Siam never to return. He 

died in England in 1941. 

2. King Rama VIII was chosen to the throne but he was studying in 

Switzerland. 

1939 1. The country’s name changed from Siam to Thailand. 

2. World War II occurred in Europe. 

1941 The Japanese army arrived in Thailand at Prajuab Kirikun Province.  

1942 Thailand joined with the Axis powers in World War II. 

1946 1. King Rama VIII died from a gunshot. 

2. King Rama IX reigned and got married in 1950.  

1982 The 200 year Celebration of the Rattanakosin kingdom 

 

From the timeline, international connections between Thais and foreigners 

often occurred. They arrived in Siam on many missions such as trade, religious and 

others. There were many foreign communities in Siam and their social and cultural 

influences affected Siam, such as food, new technology, education, health and language. 
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List of Important documents of Thai Food and Thai kitchen (Foreigners documents) 

The research used many records from Asian and Western observers, soldiers, 

missionaries and others who travelled to Thailand with objectives and missions. They 

wrote many records about Thailand from many points of view. Thus, we can summarize 

them as: 

Fernao Mendes Pinto (1509-1583), a Portuguese adventurer, explorer and 

writer: He claimed to be the first westerner to arrive in Siam in the Ayutthaya period. 

He wrote an important record from memory, Peregrinagam, which was published in 

1614. He explained his voyages from Portugal to India, Africa, Asia and return to Europe. 

He arrived in Siam and joined the soldiers in Siam’s army of Phrabat Somdet Phra 

Chairachathira (between 1534 and 1547) in their war with Burma. The army was 

supported from employed Portuguese traders, mercenaries. Using early modern warfare 

technology and firearms, they conquered. The King allowed establishment of a Portuguese 

village in Ayutthaya and permitted them to build Roman Catholic churches that led to 

many missionaries coming to live.  

Tome Pires (1465?–1524 or 1540), a Portuguese adventurer, wrote A Suma 

Oriental, which explained many counties in South-east Asia. He was outbound from 

Lisbon and lived in Malacca between 1512 and 1515. He travelled and observed many 

countries in Asia, including Siam. He described Siam in many topics such as geography, 

plants, important ports, cities, trade activities, social details and others. Moreover, he 

described other foreigners in Siam such as Arabs, Moors, Persians, Klings, Chinese and 

others. He gave the names of cultivated crops such as rice, salt, dried fish and local 

vegetables, import and export goods and Siamese polity. He described imported food 

products from Malacca such as peppercorn, cloves, maces, nutmeg and others. 

Joost Schouten, a Manager of the Dutch East India Company3 in Ayutthaya 

between 16284 (Rengwut, 2009) and 16295, who was later chief again in 1634: He wrote 

a record that explained Siamese culture, arts, trade, people, polity and society. He 

explained the geography of Ayutthaya, the lifestyle of the royal families in the palace, 

                                                 

3 Vereenigde Oost-Indische Compagnie or VOC in Dutch 
4 He arrived in the kingdom as a special diplomat who brought Prince of Orange to King 

Prasart Thong of Siam 
5 The company was closed in 1629 because of lost. 
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food, import and export goods and others. He explained that Siamese food was simple 

and consisted of rice, fish and vegetables. Water was a simple beverage. At the weekend, 

he said, they consumed various kinds of food and drank alcoholic beverages.   

Jeremias Van Valiet (1602 – 1663), an assistant chief of the Dutch East India 

Company in Ayutthaya or Joost Schouten, lived in Ayutthaya between 1633 and 1642. 

He wrote 3 important records of Ayutthaya, such as the Description of the Kingdom of 

Siam, The Short History of the Kingdom of Siam and The Historical Account of the War 

of Succession following the death of King Pra Interajatsia, 2 2 nd King of Ayuthian 

Dynasty. These records are very important to study Siamese history. 

Chevalier de Fourbin (1656 – 1733), a French naval commander, joined a 

French diplomatic mission to Ayutthaya in King Narai period. He came with Chevalier 

du Chaumant, Abbe de Choicy and other Jesuit priests.  Diplomatic missions consisted 

of presenting King Louis XIV’s letter to King Narai, persuading King Narai to become a 

Christian and requesting the building of a trading station in Song Kla. Although these 

missions failed, he decided to serve under the Crown as Grand Admiral of Siam. He 

wrote a memorial record about many issues in Ayutthaya.  

Abbe Francois Timoleon de Choisy (1644 – 1724), a French cleric and 

diplomat, accompanied the Chevalier de Chaumont on a mission to Siam in 1685. He 

wrote the Journal du voyage de Siam (1687), a diary describing many details of Siam.  

Le Reverend Père Qui Tachard (1651 – 1712), a French Christian Jesuit 

priest, arrived in Siam as a French emissary. His mission was to persuade King Narai 

to become a Christian but was not successful. He voyaged to Siam 3 times, in 1685, 1687 

and 1699. He wrote 2 important voyage logs about Siam. They described the climate, 

geography, plants, food grains and animals of each country. These memories helped to 

explain Siamese civilization.  

Simon de La Lobere (1642 – 1729), a French diplomat and writer, led an 

embassy to Siam in 1687. He wrote Du Royaume de Siam, which described many views 

of Thai culture and way of life that was another mission to visit. Although he only lived in 

Ayutthaya for 3 months, his book described many details of culture, environment, 

climate, building and other details in King Narai period thoroughly.  

Engelbert Kaempfer M.D. (1651 – 1716) was a German naturalist, traveller 

and physician. He joined a fleet of the Dutch East India Company that has a destination 
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in Japan. The fleet stopped in Siam in 1690. The History of Japan, together with a 

description of the Kingdom of Siam from 1690 – 1692, was a very important resource 

to study Thai history, such as King Phetracha’s predecessor, Golden Mountain Chedi 

and descriptions of Siam.  

Captain Francis Light (1740 – 1794), the founder of the British colony of 

Penang and governor of Penang, arrived to trade in Thonburi and intimated some 

governors in the southern countries of Thailand. He joined with the British India Company 

as a captain. 

John Crawfurd (1783 – 1868), a Scottish orientalist, physician, diplomat and 

colonial administrator, worked with the British East India Company in Northern India, 

Penang, Java and Singapore. He was sent as an envoy to Siam and Cochin-China in 1822 

(King Rama II period). His mission was to set British trade in Siam. However, he was 

not successful because of language barriers and Crawfurd’s personality. He wrote a 

Journal of the Embassy from the Governor-General of India to the Courts of Siam and 

Cochin China. The details focused on Thai society and culture, including discussions 

about the trade treaty between Crawfurd and Thai noblemen. 

Karl Friedrich August Gützlaff (1803 – 1851), a German doctor and one of 

the first Protestant missionaries in Bangkok, was sent to Java for evangelism in 1826. 

He arrived in Singapore and Siam with Rev. Jacob Tomlin in 1828. They translated The 

Bible into Thai and made dictionaries. He was interested in China and was skilled in 

Chinese. He wrote The Journal of Three Voyages along the Coast of China in 1831, 

1832 and 1833, with notices of Siam, Corea, and the Loo-Choo Islands. The book 

describes nationalities who settled in Siam, including their occupations.  

George Windsor Earl (1813 – 1865), an English writer and observer, arrived 

in Siam in 1835. A skilled linguist, hydrographer, navigator, and draughtsman, Earl 

came to fame initially through the publication of a series of papers and books on the 

Indian Archipelago, combining his own experiences with a close knowledge of the 

relevant Dutch sources (Browen and Chris, 2010). He wrote the Eastern Seas, or Voyages 

and Adventures in the Indian Archipelago, in 1832-1834. This voyage to the east coast 

of the Malay Peninsula and Siam was one of the reports that described the Chinese and 

other nationalities in Siam, including their occupations. Moreover, he described a type 

of Thai house, houseboat and the local way of life. 
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Herbert Warington Smyth (1867 – 1943), a British man, lived in Siam for 5 

years and worked for the Siamese government as Deputy Director of the Royal 

Department of Mines and Geology. He was the author of several books, including: Five 

Years in Siam, Mast and Sail in Europe and Asia, Sea Wake and Jungle Trail and Chase 

and Chance in Indochina. One of his books, Notes on a Journey to some of the Southern-

Western Provinces of Siam, explained topography, plants, the way of life and trade 

products of many local communities outside of Bangkok. For example, he explained 

that rice fields often had gardens to grow banana, coconut, sugar palm, betel and 

peppercorn trees, as well as sugar cane. Pla lon or 3 foot long snake-fish, chicken, 

honey, pig, mackerel fish, calamari, oyster, egg, pineapple, mangosteen, dried fish and 

bird’s nests were mentioned as food ingredients.   

Allan D. Brown, an American naval officer, arrived in Siam in 1868 during 

the King Rama IV period. His mission was to take a warship as a gift for the Siamese 

Prime Minister. He wrote a book, a Visit to Bangkok. He thoroughly explained about 

Thai houses and boathouses, especially material, form and decoration of the houses.  

Jean-Baptiste Pallegoix (1805 – 1862), a French priest, arrived in Siam in 

1829 for evangelism in King Rama III and King Rama IV periods. He lived in Siam for 

a long time and was proficient in Thai and Pali languages. He wrote many books such 

as Description du Royaume Thai ou Siam, 4 language dictionaries and Grammatica 

Linguoe Thai. Description du Royaume Thai ou Siam described Thai food in detail, 

especially the ingredients, meals and cooking methods. For example, he claimed there 

were 20 kinds of rice in Siam and gave details on how to cook rice clearly. He also 

described how to produce sugar from sugar palm trees. Details also covered various 

animals such as turtles, fish, saltwater products such as Kapi or shrimp paste, freshwater 

fish and others.    

Most foreigners arrived in the Ayutthaya and Rattanakosin periods. Their 

records explained many details of Siamese culture and way of life. 
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Thai Food: A Historical Context 

 

Introduction 

Food consists of many details of ethnic groups and can become a part of the 

foundation of local history. In the past when people chose somewhere to settle, the 

abundance of natural resources was one of the considerations. Looking at many 

civilizations around the world, most established communities around the basins of large 

rivers, where there was a richness of natural resources for providing people with food. 

As people began to hunt and seek food, their skills developed with respect to the range 

of what they could eat, how they could cook it and how they stored it. It was the specific 

knowledge of each community. This concept is supported by Kittler and Sucher (2008) 

who described food habits, food culture or food ways, the ways in which humans use food, 

including everything from how it is selected, obtained, and distributed to who prepares it, 

serves it, and eats it. The significance of this process is unique to humankind. Therefore, 

food sustains life and growth. It is representative of a local culture, carrying on traditional 

methods from the past to the present because facts such as choosing ingredients, 

cooking techniques and other facts are revealed by food. This knowledge can transfer 

from one group to another because of many contacts and issues in people’s lives.  

Migration to new places is a factor that creates new styles of food, an idea 

that was supported by Phakpen (2007), about various foreign foods in Thai society, as 

food refers to the root of people and helps to investigate the journey of ethnic migration. 

People are more familiar with the food that they are born with and raised on. The taste, 

texture, flavours and character of food refers to their root culture. This fact is difficult 

to avoid. When people move to a new place, their food styles may spread to foreign 

countries and combines with the local food. The taste, texture and flavor of food may 

change slightly because of some ingredients being replaced by local products and cooking 

methods using different equipment because of this chapter focuses on the characteristics, 
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types and important ingredients of Thai food and Thai cuisine. Moreover, it provides 

details about Thai street food, such as their beginnings, importance and identifying 

characteristics.    

 

Definition of Thai Food 

Food is a part of our life from birth until death. It is one of four requisites of 

everyday life, the others being clothing, dwelling and medicine for supporting life, 

health and growth. Many ingredients come from plants, water and other sources. Most 

can be harvested, hunted and collected for cooking but people must learn how to eat, 

where to find food and how to cook. This knowledge is passed to the next generation, 

combining folk wisdom and the intelligence of later generations. Thus, food is developed 

over time and the outcome of much continuous knowledge. 

The definition of Thai food refers to food originating from and consumed in 

Thailand, previously known as the Siamese kingdom from the Sukkhothai era to 

Rattanakosin era. Thai food is often served as a set consisting of rice, meat and desserts 

or fruit served at the same time. However, there are also snacks, light meals, and other 

styles, originally received from abroad, that have become known as Thai food. While 

Thai food has a reputation for being spicy, it is actually based on a balance between 

different flavours including spicy, sour, sweet, salty, and bitter (About Thai Food, n.d.). 

Thai meals can be divided into 4 main types such as appetizers are dishes such as Thai 

Salad, Yam and Light meal. Main dishes are usually stir-fry, deep-fried, and nam prik, 

Thai curry and soup, then desserts. In addition, there is much local food, seasonal food 

and food for festivals.  

Nowadays, Thai food can be divided into many types, such as origin Thai 

food or Local Thai food. There is also adapted Thai food, which was integrated with 

food from outside of the country to become a new kind of Thai food. Royal Thai food 

is known as the most meticulously prepared Thai food. Regional Thai food, or local 

fare, is Thai food from the different regions and areas of Thailand. 

Characteristic of Thai Food 

Thai parents often tell their children to eat meals because of the health 

benefits, such as having many vegetables. If we eat nam prik, we often eat it with a lot 
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of vegetables, both raw and cooked. Most are picked from their own gardens so consist of 

many nutrients because of their freshness and being free of insecticides.  

Thai food is promoted in many countries for many reasons, such as for the 

health benefits, good taste and beautiful appearances. This has led Thai food to become 

one of popular foods of the world. In 2011, the CNNGo website announced the “World’s 

50 best foods”, and contained Thai food such as Mussanman curry, which was the top 

ranking food. The eighth ranking was Tom Yam Koong, the nineteenth ranking was 

Nam Tok Moo, or Grilled pork salad, and the forty –sixth was Som Tam, or Papaya 

salad. (CNNGo staff, 2011) 

 Similarly, in 2012 Forbes magazine announced that Bangkok, Thailand was 

the first rank of the World’s Top 10 cities for Street Food because of “the variety of 

locations and abundance of options” (Forbes, 2012). In 2013, Zoe Li, an editor for 

CNN, invited people to do a Facebook poll about “Which country has the best food?” 

Thailand was eighth in ranking of the top ten (Zoe, 2013).). These various rankings 

show further that Thai food is popular, not just for Thai people but also for the world. 

People in the Thai/Siamese kingdom have various groups and borders with 

many other countries, leading to the influence of food culture from those countries to 

mix with the original. Rice, fish and salt were quoted as basic food ingredients of Thai 

food for a long time. Contact with foreigners and several other local ethnic groups, in 

addition to environmental factors, were the basis of Thai cuisine. Therefore, the specific 

characteristics of Thai Food consist of: 

The first characteristic is using local ingredients found in the surrounding 

environment. Thai people like to grow their own vegetables and fruits, including herbal 

plants such as chili, lemongrass, sweet basil and others. These plants are free from 

insecticides and often picked fresh. Most of the nutrients remain. Various kinds of 

geography such as mountains, rivers and plains include good climates all year to make 

the kingdom a rich environment of biological diversity. The climate and seasons, as 

well as environment and location, affect the availability of local ingredients for cooking. 

Knowledge of choosing suitable ingredients in correct amounts and the many steps 

involved with cooking affect the good taste and appearance of Thai food. This knowledge 

has passed from old to new generations. These local ingredients make meals have a 

specific taste and texture. Still, local ingredients are always more suitable for local 

http://www.forbes.com/pictures/ehlk45fiii/1-bangkok-thailand-3/
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people’s health than foreign ingredients. The outcomes always depend on the seasons 

because Thai people believe that food can provide balance between the body and weather. 

For example, in the summer they prefer eating light meals like Thai soup such as Tom 

Yam, herbal drinks such as bale fruit, lemongrass and Roselle, and desserts that don’t 

contain coconut milk. Ingredients for these can be found easily in Thailand. 

Second is taste and flavour. Strong and smooth tastes come from different 

ingredients and components. Combinations of various tastes and flavours are a specific 

characteristic of Thai food. One meal, Sam Rub, consists of various tastes and textures. 

Pairing different tastes allows people to eat more delicious varieties of food. For example, 

if there is a spicy meal in the set, people may choose to eat it with a sour meal to 

compliment the taste. Thai food consists of various flavours such as: 

1. Salty taste comes from salt, legumes such as soybeans and animals, such 

as fish sauce. Salt has been used in Siam/Thailand for a long time as shown by John 

Crawfurd (1996: 45), who claimed that Siam produced and exported salt to many countries. 

The Siamese used salt for cooking and preserving, especially fermented fish. Fish sauce 

is the most popular seasoning sauce in Thailand. At present, there are many other salty 

sauces, such as soy sauce and seasoning sauce, that are used widely. In each region, 

there are local salty sauces or specific ingredients for seasoning, such as Thai Natto or 

Thua Nao, and Nam Puu or Crab sauce of the Northern. 

2. Sweet taste comes from fruits. Sugar in Thailand is made from sugar 

cane, coconut, sugar palm and other fruits. The kind of fruit used affects the colour and 

the degree of sweetness. Some sugar is more suitable for some specific meals. For 

example, Thai food and desserts that use coconut milk often use palm sugar or coconut 

sugar rather than granulated sugar because it gives it a better taste and scent. White 

sugar is sweeter than coconut sugar so is always used in Thai desserts. Also, it does not 

change the colour of food, such as for making sugar syrup. Thus, choosing the right sugar 

can affect the taste of food. 

3. Spicy taste comes from pepper, long pepper and various chili, both fresh 

and dried. Although chili arrived in Asia by Portuguese and Spanish priests, this ingredient 

has become a vital part of Thai food since the Ayutthaya period. Pepper and long pepper 

had been used as a spice in Thai food and medicine since before chili arrived. Some 

evidence has claimed that chili might have grown in Siam around 1511, when the Siamese 
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king allowed establishment of the Portuguese village in Ayutthaya. However, this particular 

ingredient encouraged people to eat a lot. Nidhi Eoseewong (quoted in Niramon, 2007: 

13) explained that Nam Prik, a local dish of the Thais, was actually the ancient Siamese 

believing that rice was the most popular source of energy. Therefore, they ate Nam Prik 

with vegetables for encouraging consumption of much rice.   

4. Sour taste comes from limejuice, tamarind juice, kaffir limejuice and 

vinegar. This taste often comes from squeezing fresh sour fruits and straining rather 

than using vinegar. Each meal usually uses a specific kind of juice because it supports 

a different taste. Tamarind juice was very popular because of its mellow taste. Although 

vinegar can replace the juice, it lacks the fragrance of the fruit juices. Vinegar is used 

in less quantity because of its stronger taste and smell.   

5. Oily taste comes from coconut cream and milk. Thai dishes, both savoury 

and sweet, use coconut milk and cream to make the meal blend tastes. Using lard in 

Thai cuisine was popular but eventually replaced by cooking oil, which is easy, cheap 

and better for health. Today, cooking oil is more popular than lard and consuming meals 

consisting of coconut milk and cream began to decline because of the health factors. In 

addition, many local Thai vegetables taste oily, such as the winged bean, pumpkin, 

acacia, paprika and young jackfruit. 

Although these tastes originate from seasonings, different tastes come from 

various local seasonings of the regions in the country. Thus, salty taste for the central 

people/ residence comes from fish sauce, while the northern local people/ residence use 

Thai Natto. In addition, there are other tastes from ingredients such as bitter gourd, lotus 

seed, the Neem and Cassod tree which also have medical benefits.  

Fragrances from plants, such as pandanus leaves, and scented flowers such 

as jasmine and rose, are always a popular technique for many Thai desserts to infuse an 

inviting smell, like using Thai scented wax roll. 

Beautiful presentation is a third characteristic. Good presentation in shape 

and colour is a key distinction of Thai cuisine. Thai people believe that food should be 

prepared fastidiously and served using beautiful shape and colour. Balancing between 

delicious taste and presentation is equal. Food presentation uses various techniques, such 

as moulding and carving. For example, Figure 7 shows Thai dishes of a Bussarakum 

restaurant. Each dish is presented beautifully and attracts people to eat it. Moulding is 

http://dict.longdo.com/search/fastidious
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a popular technique for Thai cuisine. A good example is Look Chup in Figure 8. It is 

similar to marzipan from Europe, but coated with agar agar after painting. Moulding by 

hand is more difficult than using set moulds because it involves more personal attention and 

skill. For Thai desserts, colours are often soft tones or pastel colours. Carving is a special 

characteristic of Thai cuisine. Vegetables and fruits are carved for many reasons, such as 

to decorate meals, to serve as part of a fruit plate and to serve as condiments. However, 

carving techniques are not suitable for all restaurants because of the high cost of skilled 

manpower and required ingredients. Nowadays, these techniques are still taught in 

culinary schools and used in small groups.    

 

  

 

Figure 7 Thai Meal from a Bussarakum Restaurant 

Source: Bussaracum Royal Thai Cuisine,  Mene, accessed  October 15, 2014, available 

from http://www.bussaracum.com/ 

 

 

 

Figure 8 Look Chup 
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A fourth characteristic is health benefits. Most ingredients in Thai food have 

the medical benefits of other healthy food, such as reducing cholesterol, existence of 

antioxidants, low calories and fibre richness. Herbs, spices and vegetables are always 

cooked in a short time, which saves the nutrients. However, they should come from the 

local community. Thai food is somewhat dictated by the seasons because many Thais 

believe that the season must fit with the food as well as availability of ingredients. For 

example, Assist. Prof. Srisamon (quoted in Niramon, 2007: 47) explained that eating 

seasoned vegetables helps to balance one’s health. This comment was echoed by Naowarat 

Pongpiboon (quoted in Niramon, 2007: 270), who stated that eating local vegetables makes 

health more balanced. Each vegetables will be suitable with people’s health during the 

particular season or period. One set of Thai food consists of many styles of meals such 

as rice, appetizers, curry, fried food, side dishes and desserts that is set in terms of 

nutritional balance. For example, Nam Prik, spicy Thai dipping, is always served with 

rice or various styles of vegetables and protein, such as fried fish.  

A fifth characteristic is serving. The serving and setting tray of Thai food is 

important. Thai food is always presented as a set or tray of food, called as Sam Rub. It 

can be divided into 2 main types: savoury and sweet. Sor Plainoi (2010: 14-16) explained 

that Sam Rub is a set of bowls with lids for filling rice and meals or Kam Kao in a large 

tray. All food is covered. When people start to eat, they will open the lids to begin eating. 

Sam Rub is made from various materials such as wood, porcelain and others. Each person 

has their own plate of cooked rice, while the main dishes are shared. In the past, Thai 

people sat on a mat to eat with the tray placed in the centre. Nan Khum (2007) discussed 

that Thais often eat rice with the fingers and all dishes have a spoon for scooping onto 

people’s rice plate. This method was suitable for sitting on the floor because many people 

could join the meal. In the present, this style of eating is still seen in many rural areas. 

Thai food is known as a kind of healthy food in many countries that attracts 

foreigners to come try and eat for many reasons. One reason is the use of local ingredients, 

including seasoning ingredients that are full of medical benefits. Second is the various 

tastes and flavours that people can enjoy. Third is the attractive presentation in shape 

and colour, which encourages people to try it. Fourth is the positive medical properties 

present from the ingredients that support longer life. Last is the serving as a set, where 
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people can eat many different meals comfortably because of a variety of meals. These 

prominent points have led Thai food to spread to many countries. 

Types of Thai Food 

Thai food can be one of the symbols of Thai culture because it is a result of 

Thai intelligence and locality carried on over a long time. It consists of folk wisdom, 

knowledge, skills, artefacts and others. Choosing the ingredients for cooking, inventing 

cooking equipment and practicing cooking methods are examples of knowledge. However, 

the sequence of Thai history shows us that there were many different groups combining 

and evolving their cultures to form Thailand into what it is at present. Thanadsri (2010: 

18) stated that Thai food was divided into 2 main groups in the past: original Thai food 

and Thai food influenced by foreigners. Both types were combined together as Thai 

food in King Rama IV period. Siam, later Thailand, has been established for about 800 

years. The food was adapted and developed because of many situations in Thai history. 

Thus, there are 4 types of Thai food such as original Thai food, adapted Thai food, 

regional Thai food and Royal Thai food.  

Original Thai Food 

 Original Thai food refers to food of the ancestral people of Siam. It is difficult 

to know what original Thai food was exactly because the current evidence does not show 

complete details of food. From Ayutthaya to Rattanakosin periods, original Thai food 

is thought to be the ‘real’ local food that Siamese people ate daily. Loubère (2009: 119) 

explained that the main source of food was rice and fish. Siamese people did not like to 

eat fresh fish. Fermented fish was popular as much as spicy Thai dip or Nam Prik.  

Pallegoix (1845: 145-147) mentioned that Siamese food consisted of rice, 

fish, fruits and vegetables. He claimed that there was a well-liked dip, consumed by 

kings and slaves alike. The dip was made from pounding dried chilis, shrimp paste, 

peppercorn, garlic and shallot until fine, then seasoning the mixture with fish sauce and 

lime juice. He explained that the production method of Pla Ra, or fermented fish, and 

this food was eaten with young vegetable leaves. The taste of Thai food was spicy and 

pungent.  

Nuanchan (2004: 93) explained that rice was the important crop in the 

Sukkhothai period while mango, coconut, tamarind, jackfruit, betel, corps and other 

fruits were also popular. However, the first stone inscription from the Sukkhothai period 
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described ingredients such as fish, orange, betel, rice, mango, and tamarind. In addition, 

vegetables were mentioned in Thai stone inscriptions, such as vegetable marrow, 

squash and gourd. 

According to the geography of the kingdom, a lot of evidence continually 

describes rice fields and fish. Freshwater fish were popular for cooking and some were 

preserved for use in the future. Other meat may have been from wild animals and beasts 

of burden because the Kingdom was the centre of trade. Kang, Thai curry, was mentioned 

in Trai Phom Pra Ruang, the most important Thai religious literature (Danai, 2000: 126 

quoted in Nuanchan, 2004: 115)6, as Khao Mor Kang Mor (a pot of rice and a pot of 

Thai soup),  the same as a dessert, Kha Nom Tom, a stuffed sticky rice flour dumpling 

with cane sugar boiled until cooked. Moreover, popped rice and honey were mentioned 

as desserts. 

Thanadsri (2010: 19) described original Thai food being cooked by toasting 

(Ping), roasting (Yang), and preserving fish by sun-curing it into dried fish. Boiling 

(Tom) was another technique used. Thai people did not typically eat meat from cows 

and buffalos. Fish was the main source of protein and it was always dried and fermented.  

Kannikar and Nantha (quoted in Niramon, 1999: 12) explained that an original 

Thai dish is Nam Prik or Thai spicy dip served with other dishes such as fish, various 

raw and cooked vegetables and others. It was mentioned as something to connect and 

enhance the flavour of rice, vegetables and meat. Very spicy and sour tastes influence to 

eat more vegetables and have more delicious meals rather than eat plain rice with vegetables. 

In Thai families or societies in rural areas, Nam prik is a necessary meal. The diversity 

of Nam prik in Thailand is various because we can add or change ingredients easily. Today, 

Nam prik has started to fade as a staple because new generations do not like the taste 

and, given more abundant choices, many children hate to eat vegetables. Moreover, 

original Thai desserts are made mainly from flour and sugar. Using coconut might be 

possible because it has grown since the Sukkhothai period. 

 

 

                                                 

6 explained that this literature influenced to Thai people’s believes considerably and it was 

Thai believes’ foundation later.  
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Adapted Thai food  

If original Thai food refers to the local Thai food of people in Thailand’s 

and Siam’s past, then adapted Thai food is the kind of food which used foreign ingredients, 

cooking techniques and methods combined with original Thai ingredients, cooking 

techniques and methods. The combined process might have occurred for a long time, 

with many thinking they are Thai food such as Kang Karee, Thai curry, received from 

India, and Kang Jued, or Thai clear soup, received from China.  

Since the Sukkhothai period, local or origin Thai food began to change slowly. 

The change increased dramatically in the Ayutthaya period. Kamoltip (2002: 2) explained 

that the location of Ayutthaya, close to the sea, led to easy blending with foreign influences. 

Similarly, Arnut (2006: 183) commented that the wealth of resources and its location 

between 2 major civilizations, India and China, were important factors that attracted 

merchants to trade and settle in the kingdom.  

In Ayutthaya, the king allowed foreigners to settle down and build their own 

villages. Most migrants were men who eventually married Siamese women. Although 

the foreigners came from different cultures and had different tastes, they occasionally 

desired food from their homeland or the meals of their own countries. However, it was 

difficult to find such dishes and ingredients in Siam. This forced them to cook with 

local and seasonal ingredients, adapting cooking techniques to create their own unique 

meals. Trade and diplomatic activities brought new ingredients, techniques and equipment 

from and to the kingdom such as chili, coconut milk, eggs and the iron wok. These 

mixed with original Thai food and became adapted Thai food. 

Likewise, the Ayutthaya kingdom had many tributary states. War was a 

factor that forcibly created change, the same as intermarriage between people of the 

kingdom and other occurrences. Mon, Muslim, Vietnamese, Lao, Chinese, Japanese, 

Indian, Persian, Iranian as well as westerners such as the Portuguese, French, Dutch and 

Americans had their own food cultures, cooking methods, ingredients and equipment. 

All were combined, in portions, into the culture of Thai food. This activity affected the 

characteristics of Thai cuisine greatly.  
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An example of Thai food that came from foreign influences is pork. A popular 

meat in Thailand now, it arrived in Siam from the Chinese7 and new cooking methods 

from China were also introduced to Thais, such as using a wok8 for stir-frying and deep- 

frying. Pickled fish, Pla Ra, was received from the Mon and Cambodian cultures (Kuekrit 

and Mom, 2005: 1220. Rice, non-glutinous rice, was received from India. Khoa Chae is 

an original Mon food made in Mon New Year festival and known as Royal Thai cuisine. 

It spread to the Thai people in King Rama IV period (Ong, 2007: 6 and 2009: 73). Thai 

desserts made from eggs, such as Tong Yib, Thong Yod and Foi Thong originally came 

from Portuguese desserts. 

Regional Thai food  

 Regional Thai food refers to food of each region or community in different 

areas of the country. It may differ in many ways, such as ingredients, taste, presentation 

and others. Environmental factors or basic physical elements of the ecosystem are very 

important for people to adapt themselves. People develop skilled to find and cook in 

different environments, leading to different food styles (Kamoltip, 2002: 2). Regional 

Thai food can be divided generally into 4 groups: the Northern or Lanna, the Northeast 

or Isan, the Southern and the Central. The borders of the kingdom connect with other 

countries such as Myanmar, Cambodia, Vietnam, Laos and Malaysia. These locations 

were ancient kingdoms such as Lanna, Lan Chang, Malaca, Kmar and Nam Viet. In the 

past their food culture was also transmitted and blended with Thai food in the each 

region. Thai food, by region, has its own specific culture and its own characteristics, 

such as: 

The food of the Northern region is known as Lanna food. This area is rich 

in history and culture. The food was influenced by nearby countries such as Burma, Laos, 

Sip Song Pan Na and Tai Yai. Lanna food is always served by Khan Toke style, which 

is a low round table with several legs connected to the top tray with a round base 

Chiangmai and Chiangrai magazine (n.d.), as shown in Figure 9. 

 

                                                 

7 No evidence claimed that when pigs arrived to the kingdom but it showed that Chinese 

merchants brought pigs in junks and fed by dried bread. However there were pigs that fed by Chinese 

since Ayutthaya period.  
8 Many evidences explained that Chinese produced iron wok in Ayutthaya. 
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Figure 9 Khan Toke style of Lanna food 

Source: ImportFood, The Thai Meal, accessed 15 January 2011. available from http:// 

importfood.com/thai_meal.html 

 

Local meals consist of ingredients from fields and waterways, including 

insects. Glutinous rice is a staple of local people and is often eaten with Nam Prik, Kang or 

curry and a few other dishes. The most popular meal is vegetable Kang without meat. 

Seafood is not popular because of its distant location from the sea resulting in expensive 

prices. The taste is generally mild, with many dishes being salty and some spicy. Sour 

and sweet tastes are not popular the same as using coconut milk and sugar. The cold 

climate is a factor leading people to eat oily food that is often stir-fried. Food is often 

cooked completely or until soft. It is usually cooked in little water because people can 

mould glutinous rice into a small ball and dip it in other dishes. The characteristics of 

desserts in Lanna are that they are made from rice flour, use cane sugar and do not use 

coconut milk.  

The food of the central region was influenced by foreign food rather than 

from other regions in the kingdom because the capital of Siam was located in this region 

for a long time, being known as a centre of international trade. Increasing various groups 

of foreigners brought food and cooking styles to the local people, such as using curry 

and coconut milk from the Hindu people or baking techniques from westerners. Thus, 

types of food are numerous in terms of cooking methods, tastes and presentation because 

food always adapts and changes from the original. The prominent point of the food of 

the Central region is that it is often light and served between lunch and dinner. Many 

dishes must be decorated before serving. The main meal of the local people is Nam Prik 

http://importfood.com/thai_meal.html
http://importfood.com/thai_meal.html
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served with a decorated or carved vegetable side dish. The meal set usually consists of 

many different dishes, one being Nam Prik and vegetables, another being Kang Som, one 

Curry or spicy stir-fried dish and one clear soup. The taste typically consists sour, salty 

and sweet. There may be examples of spicy, oily and bitter tastes. They combine 

smoothly. The cooking techniques consist of Kang using coconut milk, boiling, stir-

frying and deep-frying. Shrimp paste and fish sauce are popular seasonings. The Royal 

Palace was the centre of art, including food knowledge, with beautiful techniques 

spreading from the palace to the local people later, such as carving. Some royal family 

members came from other countries. From them, some adapted Thai food began to be 

served, also spreading to the people later. 

The food of the north-eastern or Isan region is influenced by Laos, Vietnam 

and Cambodia. The geography of this region is known as the backcountry, so food is 

not as plentifully as in other regions. Ingredients usually come from freshwater fish, local 

vegetables and local animals. Insects are especially popular. Livestock is used for 

working and sometimes cooking. The taste is often mild to spicy, salty and sour because 

Isan people eat glutinous rice with meals such as Larb or spicy minced meat salad and 

Koi, a dish made of slices of meat with local vegetables. The flavour made from fish 

and vegetables, red ants or fish roe is often sour flavoured using lime or tamarind juice.  

Popular cooking techniques are toasting and grilling. Pickled fish is the most popular 

ingredient and condiment used. It is also an important home product. This area is rich 

in rock salt, often used for food preservation. People in this region often eat local vegetables 

as side dishes, the same as people in the southern region because it helps people to eat 

more and to make the taste smoother. 

The food of the southern region is often made with fish because of the geography 

with the long coastline on both sides. Fish is a source of ingredients for meals, but the 

strong smell requires using spices to hide the smell. Most foods are yellow in colour 

because of using turmeric, a practice influenced by the Malay, Muslim and Islam  

(Sirkluck, ed., 2004) cultures. Food preservation is an important method to save seafood. 

It is used for ingredients and seasoning for later use. Strong and/or mild tastes from 

fresh/dried chili and peppercorn are a particular characteristic. Sweet taste is unpopular 

except in Songkhla Province (Kamoltip, 2002: 7). Two meals, the morning and dinner 

meals, differ from meals in other regions, where there are usually 3 meals a day. People 
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in the southern region often eat meals with local vegetables, known as Pak Noh that grows 

around every fence of Southern houses, which help to reduce the mild taste from spicy 

meals.  

While the food of each region differs in many respects, Naowarat Pongpiboon 

(quoted in Niramon, 2007: 267) explained important characteristics of each food. Northern 

food is heavy on fresh meat and cooked vegetables, southern food uses cooked meat 

and fresh vegetables, the central region uses cooked meat and cooked vegetables and 

the north-eastern region uses fresh meat and fresh vegetables.  

Royal Thai food or Royal Thai cuisine  

Royal Thai food or Royal Thai cuisine refers to food cooked for royal 

families and their members. It is not so different in terms of taste, but rather refers to 

the refined cooking methods in terms of choosing ingredients, preparation, cooking and 

presentation. Nicolas Gervaise9 and Simon de La Loubère discussed that food of the 

Siamese people was not substantial; rice, fish, fruit and vegetables. The food of the 

upper class was not much different, just more luxurious with more various types than 

the lower class (Matichon Online, 2010). Food for royal families is more meticulous than 

for ordinary people. M.R. Thanadsri Svativas (2010: 26) explained that food for royal 

families have 3 important regulations: no shells from seafood, such as shrimp being 

peeled completely, no fishbone in fish and no bones, such as in chicken meat (Apirak 

and Chanokporn, 2010).  

Esterik (1991) quoted in Kamoltip (2002: 13) established 4 important 

characteristics of Royal Thai cuisine. First was beautiful presentation of dishes, numbers 

of side dishes, carving food ingredients and smooth taste. As for beautiful presentation, 

dishes for nobles must all have matching lids. They must be placed on a tray for serving. 

Most royal members often ate more than 3 times a day because they ate sparingly but 

often. Thus, palace staff and servants created assorted light meals, tiffin and snacks. 

Royal Thai cuisine is very similar to local food, but more elaborate and having specific 

characteristics. All meal preparation required extra labour and time. Many researchers 

have explained that the taste of the food is sweet, while local Thai cuisine is a bit sharper. 

Although beauty is a key factor of the food, the food is very popular because many 

                                                 

9 A French young secular priest and missionary in Siam between 1681 and 1685 



76 

 

people believed that using this kind of food on many occasions equates to good taste. 

However, all the waste of labour and time, including the complex methods, are reasons 

some of the meals and specific techniques began to fade over time from Thai culture. 

Royal Thai cuisine was influenced from foreign culture easily. In the past, 

tributary states’ kings liked to give their daughters or female royal families to other 

royal families as wives and concubines. This included foreign migrations where people 

moved to settle down in the kingdom because of political strife and wars. These women 

brought their own culture and food to mix with the royal palace culture. For example, 

Khao Chae, a kind of Raman food, was served in Siamese royal families for a long time. 

But Chao Chom Son Klin, a consort of His Majesty King Rama IV, being of Raman 

lineage, was known as an excellent cook of Khao Chae. She often cooked Raman food 

for King Rama V.  

When King Rama IV visited Pra Nakorn Kiri Palace in Phetchburi Province, 

Chao Chom Son Klin went along and her recipe was given to local people. Nowadays, 

this recipe is known as Khao Chae of Phetchburi. Royal Thai cuisine might have been 

popular in small groups until the Siamese Revolution of 1932, after which many royal 

families moved from the Royal Palace to live as regular people. They began to cook 

Royal Thai cuisine for sale. Some royal families opened Royal Thai cuisine restaurants.  

Thai food can be divided into many groups: origin, adapted, religion and 

royal cuisine. However, this thesis does not explain food in festivals and special ceremonies 

that have specific foods and desserts dependent on the beliefs and values of Thai people. 

Original Thai food was based on 3 main ingredients: rice, fish and fruit or vegetables, 

cooked simply. Other ingredients, such as meat, were not so popular. Thai food began 

to become more complex in terms of ingredients, techniques and taste in the Ayutthaya 

period because of international contact. This attracted people to live in the kingdom. 

The combination of local Thai food and international food became adapted Thai food.  

Ingredients of Thai Food 

Pranee (quoted in Niramon 2007: 279) explained that food depends on the 

geographic environment and way of life of the people. This section suggests that people 

tend to find and hunt for food (ingredients) near their homes and living spaces. Ingredients 

may come from terrestrial and aquatic animals, various plants, fruits, seeds, legumes 

and other sources of nourishment. The types of ingredients depend on the environment. 
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For example, sea salt as a seasoning is used extensively in seaside communities but it is 

a more valuable ingredient for the highlands communities far from the sea. Thus, rock 

salt is more popular in the highlands than seaside communities because it is the most 

popular ingredients for Pla Ra. Both are salt but come from different sources.       

The Siamese Kingdom, from the Sukkhothai period to the Rattanakosin 

period, changing locations from the foothills of Northern Thailand to the lower basin 

of the Chao Praya River did not influence the food or ingredients because agriculture 

and Baddish was the root of the people’s way of life. Many foreigners often mentioned 

the rice fields and waterways of the Kingdom. Paddies were an important source of fish 

and other aquatic animals from the watercourse. Samuentip (2007) discussed that 

original food consumption of food in the Sukkhothai period consisted of plain rice, fish and 

fruit. Naowarat (quoted in Niramon, 2007: 267) explained further that rice, Nam Prik, 

vegetables and fish were the majority of the original Thai diet. However, Thai food 

actually consists of many ingredients, as discussed below. 

Ingredients of Thai Food 

1. Rice  

Gervaise (2007: 32) explained that there were many rice fields in the Siamese 

kingdom, which could produce an abundance of rice for export to other countries. Rice 

was an important agricultural product of Siam as an export product and provision of 

life and war. It is one of the original Thai ingredients and present in a majority of Thai 

dishes. Figure 10 shows rice plants and fields in a small rural road of Uthai Thani Province. 

 

 

 

Figure 10 Rice fields in Uthai Thani Province 

(These photos were taken by the author in Uthai Thani Province) 
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In the Ayutthaya period, rice was more than just food to consume because 

the kingdom produced enough rice to feed the people and to export to other countries 

as well (Suwit, 2005: 198). This idea was supported by Tome Pires (quoted in Reangwut, 

2009: 56) who described, in A Suma Oriental, Siamese cropped mass rice. Esterik (1991 

quoted in Kamoltip, 2002: 13) explained that rice was one of Thai food’s components. 

However, Pornpimol (2008) argued that rice is not merely important to the Thais as a 

staple diet item, but it is also a part of the foundation of the Thai culture, society and 

economy. For example, the Royal Ploughing Ceremony, which occurs in May each year 

and has been performed since the Sukkhothai period, was recorded in the book of Nang 

Noppamas. Rice-farmers need to have the support and moral support and announce 

them to start the new planting season. Moreover, rice fields, or na (rai), were used to 

define status and wealth in terms of land ownership of people or government officers. 

 In this country, the ancient rice cultures of the world were shown with the 

oldest archaeological evidence of the area. One clue was paddy pottery in a grave in 

Khon Kaen Province and another in a cave in Mae Hong Sorn Province. These discoveries 

were aged about 5,500 years and 5,000 years, respectively. However, it was difficult to 

explain if the rice was natural (wild) or was grown. Sujit (2008: 35) explained that the 

rice that was discovered in these areas consisted of large types of glutinous rice, 

Javanica, and a slender type of non-glutinous rice, Indica. Shin (2008) quoted in Sujit 

(2008: 81) that original local people in Suvannabhumi ate glutinous rice 3,000 years 

ago. Rice shown in Thai stone inscriptions of the Sukkhothai era did not specify the 

type but archaeologists uncovered cooked glutinous rice fallen at pavallion’s Wat Maha 

That Sukkhothai. Thus, it can be safely assumed that people in the Sukkhothai period 

ate glutinous rice, although it was probably not the only rice type in this period.  

Sujit (2008: 36) argued that non-glutinous rice, Indica, was introduced to 

the upper class in the states of the Chao Praya basin of the Buddhist era by monks, 

Brahmans and merchants from India. Khao Jao, or non-glutinous rice, was consumed 

by the upper classes or Royal families first in the Sukkhothai kingdom, as shown by the 

name Khao Jao, which means “rice consumed by royalty”. Non-glutinous rice might have 

spread to the people gradually.  However, the changing style of meals received from 

India and China, was one reason that Thai people ate non- glutinous rice till the present 

time. However, some Thai academics believe that local Thais may have eaten glutinous 

http://dict.longdo.com/search/glutinous%20rice
http://dict.longdo.com/search/glutinous%20rice
http://dict.longdo.com/search/Buddhist%20era
http://dict.longdo.com/search/glutinous%20rice
http://dict.longdo.com/search/glutinous%20rice
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rice first, beginning in the Ayutthaya period. Non-glutinous rice arrived in 

Siamese/Thai society by way of trading with India10. 

In the Ayutthaya period, rice was a valuable crop because it could survive 

in 4 meters of flood water, which was a common occurrence every year, while other 

crops died. Upland rice, lowland rice and floating rice were the main types of rice grown 

but there were many other species of rice grown in Siam. Jean-Baptiste Pallegoix (1845: 

96) who arrived during the time of King Rama IV in the Rattanakosin period, wrote 

that there were about 20 types of rice, with only 4 types of rice such as Non-glutinous, 

Glutinous, Upland Rice and Red cargo rice being consumed widely. 

Cooking rice depended on the type of meal. Khao Jao or non-glutinous rice was 

usually eaten with meat dishes and with other dishes such as Nam Prik, vegetables and 

preserved fish. Rice could be cooked with water or coconut milk. However, Simon de La 

Loubère (1687: 117) explained that: 

“In local markets, I see people cook rice in a coconut shell and the rice is 

cooked before the shell is burnt, but a coconut shell can only be used 1 time”  

Shin (2008 quoted in Sujit, 2008: 87)) explained that local people may have 

cooked rice in bamboo joints rather than in a cruse. Khao Neaw, glutinous rice, is 

different in terms of texture and cooking method. Suwit (2005: 39) explained that this 

rice was grown before non-glutinous rice but decreased in popularity. It kept being 

grown in some regions such as northern and north-eastern Thailand. Although the number 

of people consuming glutinous rice decreased, this meal ingredient is still usually used in 

meals and desserts for many auspicious ceremonies.    

2. Salt 

Nowadays, salt is a food ingredient and a component of food preservation 

but in the past, salt was a symbol of wealth and power. The value of salt was as high as 

gold and used as money in many ancient communities. However, salt is rare and can 

only be produced in some areas of the world. Salt is used for many objectives, such as a 

food ingredient, in medicine, for preserving food for longer storage and others. 

Normally, salt is used to add flavour and preserve food such as vegetables, meat and 

                                                 

10 Some sources claimed that Thai people received non-glutinous rice from India more 

than 800 years ago. 

http://dict.longdo.com/search/glutinous%20rice
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fish, which are popular foods in Asia (Srioon, 2004, quoted in Pannachud, 2009: 583). 

This comment is supported by Solomon (2005: 326), who explained that in Asia, salt 

is necessary in making the indispensable and universal ingredients soy sauce (shoyu), 

fish sauce (nam pla) and shrimp paste (blachan), not to mention the many varieties of 

salted dried fish that can be stored in refrigerators for long periods without deteriorating.  

All use a proportion of salt. 

Salt can be divided into 2 types: sea salt and rock salt. Sea salt is a product 

of the evaporation of seawater until it collects into flakes of salt. Figure 11 shows pictures 

of a salt farm near Rama 2 Road in Samut Sakorn Province. This salt is often produced 

in seaside communities such as Pallegoix (1845: 72) who explained in Description of 

the Siam kingdom about Mahachai, a town of Samutsakorn Province, that had many 

salt fields and could produce enough to consume in the country and Bang Pla Soi, 

Chonburi, close to the Gulf of Siam, had many salt fields. If sea salt can be produced 

from salt water, rock salt is different. Most rock salt is now mined by solution or pumping 

water into the deposits to dissolve the salt. Evaporation then occurs and brought down 

in vacuum chambers to form solid crystals (McGee, 2004: 640).  

Siam could produce a good quality and quantity of salt for export to other 

countries for a long time. This product was monopolized by the state (Pires quoted in 

Reangwut (2009: 56) and Pallegoix (1845: 129-217). Rock salt produced in North-eastern 

Siam was exported to Laos, Cambodia and countries in the Chao Praya basin.   

 

 

 

Figure 11 Na Kleau, a salt farm in Samut Sakorn Province 
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Crawfurd (1822: 46) discussed that Siam produced a high quality and quantity 

of salt. It was an important export product to many of the states of India, including 

Benglor, where there was a lack of it. Moreover, he commented that salt, a valuable 

product, helped the country to have good trading with countries in the Malay Peninsula. 

Though salt was an important export product controlled by the state, in the Bowring 

Treaty there is a statement that showed that Thais must reserve the right to export 3 

products such as rice, fish and salt, if they were to become short (Piyanart, 2010: 46).   

In the past, protecting and guarding rock salt pits in periods of war was 

important because the benefits of salt were not just focused on cooking and preserving, 

salt was a mixture to mix with iron for reducing temperatures when smelting iron 

(Arthorn, 2013: 99). The importance of salt in Siamese History was explained by Nan 

Province’s history. Nan, located in northern Thailand, had an important salt production 

site from ancient times. In the past, rulers in the Northern administrative circle got a 

portion from the salt levy apart from other fees and fines. Phraya Tilokkarat of Chiang 

Mai also led troops to invade Nan in 1450 with an aim to possessing the salt pits, which 

were a significant military factor during that time (Tourism Authority of Thailand, n.d.) 

Details of salt in cooking meals was limited except for preserving food. 

3. Fish and other aquatic animals 

Surrounded with rivers and being close to the sea were important conditions 

that affected Siam’s food. However, many chronicles claimed that the richness of rice 

and fish was an important factor to establish the Ayutthaya kingdom (Chanwit, ed., 2003: 

307) because according to Ayutthaya geography, there were many rivers, canals, and 

waterways. Thus, aquatic animals were popular ingredients of Siamese people. Freshwater 

and saltwater animals were simple food ingredients from the past. There have been many 

documents from foreigners since the Ayutthaya period that explained details and type 

of fish and other aquatic animals, both freshwater and saltwater.   

Sirilak (2003: 56) identified that Thai people consume a lot of freshwater 

fish because there are many rivers and waterways. This statement is supported by Gervaise 

(2007: 25-26) who described that big rivers in Siam have many freshwater fish. He 

explained the characteristics of coboche fish, may be snakehead fish, was a main type 

for fishing and cooking. He didn’t explained how to cook this fish but described how 

Siamese people always preserved the fish by drying it. Pallegoix (1845: 133) added that 
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fish must have been mixed with salt and dried to help to preserve it for more than a year 

as it was an export product to neighbouring countries such as China, Singapore and 

Java.  

Pallegoix (1845: 129-135) identified the names of saltwater fish in the Gulf 

of Siam such as whale, sardine, mackerel, dolphin, sawfish, swordfish, skipjack, stingray, 

shark, sole and others. Sea turtle, river turtle and soft-shelled turtle and their eggs were 

hunted to consume because of their good taste. Shrimp and prawn was a popular product 

to consume and export. Crab in this area was often pickled in fish sauce or salt water 

and eaten with lime juice. However, he mentioned that sea cucumber, or bichon, must 

be taken off and dried for use as an ingredient of Chinese soup. Pallegoix commented 

that giant freshwater prawn was one main freshwater animal, the same as fish, and people 

could catch it easily. Shells such as oysters were not well-liked by people in seaside 

areas of Siam because they were indigestible, while mussel, cowrie, giant clam, conch 

and pearl oyster were well-known and their shells used to make tools.  

Gervaise (2007: 26-28) and Pallegoix (1845: 132-133) had the same comments 

about Puffer or triggerfish, a freshwater fish, that it was an aggressive fish and always 

attached to people while swimming in rivers. They also bit people’s body parts such as 

toes, calves and legs. However, they did not explain how the Siamese ate or cooked this 

fish. They explained the 3 types of fish that the Siamese preferred to eat, such as 

snakehead fish (pla-xon), catfish (pla-dux) and climbing perch (pla-mo). 

It is difficult to list all the names of fish and other aquatic animals. However, 

details of cooking fish are limited. Fishing for fish and other aquatic animals in rivers 

is easy in the flood season, so consuming freshwater animals is more common than 

saltwater animals. When they caught many fish, preserving techniques such as drying 

and pickling were necessary to store for long periods. Loubère (2009: 119) observed 

that Siamese people did not consume fresh fish. Pla-ra or pickled fish was popular for 

locals and royal families the same as dried fish. This is supported by Pallegoix (1845: 

132-145). He described methods for pickling fish clearly. Moreover, Pries (quoted in 

Reangwut (2009: 56) quoted that Siam could produce large numbers of dried salt fish. 

Although fish was a most common ingredient in Siam and everybody could 

fish and cook, by the end of the Ayutthaya era, King Thi Sa or King Sanphet IX prohibited 
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people froming fish and eating Pla Ta Pien, Java Barb strictly. If someone was found 

guilty of an infraction, they would be fined.  

4. Capi or Shrimp Paste 

Shrimp paste is used in cooking for many coastal nations in South and 

Southeast Asia, including South-eastern India, the Chinese province of Hainan, and the 

regions now known as Myanmar, Cambodia, Vietnam, Malaysia, Indonesia, and Sri 

lanka (Su-mei yu, 2008). For the Siamese Kingdom, shrimp paste was mentioned in 

many foreigners’ documents as an ingredient of a popular Thai dip, Nam prik. Loubère 

(2009: 121) described ‘capi’ as small shrimp or krill fermented until stinking. Pallegoix 

(1845: 145) quoted that Nam prik was made from dried chili, shrimp paste, peppercorn, 

garlic, shallot, fish sauce and fresh lime juice. This dip was consumed by royal families, 

local people and slaves alike. Gervaise (2007: 100) explained “kapi” as a popular 

fermented shrimp paste and, “has such a pungent smell that it nauseates anyone not 

accustomed to it” and gives perhaps the first general recipe for a typical Thai condiment 

based on it: “salt, pepper, ginger, cinnamon, cloves, garlic, white onion, nutmeg and 

several strongly flavoured herbs…..mixed in considerable quantities with this shrimp 

paste.” (Warren et al., 2004: 12).  

Thompson (2002: 177) explained that Gapi or shrimp paste is the soul of 

Thai food made from planktonic shrimp (see Figure 12) that have been salted, fermented 

and then dried in the sun for up to a year. This method is similar to Pallegoix (1845: 

132) who explained that Kapi or Capi is made from small shrimp or krill mixed with 

salt and fermented until it had good taste. It was mashed by foot until sticky and fermented. 

The colour changed to violet-red. It was contained in a jar. Capi was tender salty and 

was a popular ingredient. If Siamese people did not have a meal, they could eat cooked 

rice mixed with shrimp paste only.  
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Figure 12 Krill or Planktonic shrimp 

(This picture was taken by the author in Pranburi Beach, Prajuab Kirikhan 

Province)  

 

Knowledge of preserving food was necessary for Siamese people in the past 

because they could hunt, fish and harvest various food ingredients in their seasons or 

period of time. There was a large quantity of goods so people had to find the best way 

to preserve and store each ingredient to have a longer life. In the case of shrimp paste, 

the most common method of preserving marine life was to lay fish and other animals 

out on the beach or on special platforms to dry in the sun (Pannachud, 2009: 583). 

Using shrimp paste in Thai cuisine is various, but is often prepared by 

wrapping in banana leaves and grilling until it gave a good smell. It is very difficult to 

say that this ingredient was invented in Siam because the geography of the kingdom 

was located on the mainland, Suwannaphum. Preserving fish and other aquatic animals 

might be pickled fish and fish sauce rather than shrimp paste.  The ingredient of shrimp 

paste, krill, came from the sea, while most locations of the Siamese kingdom were the 

rivers inland. Su-mei yu (2008) stated that shrimp paste was a simple ingredient for people 

in Pattani and Nakhon Si Thammarat, which was ruled by the Malay Kingdom of Srivijaya 

until King Ramkhamhaeng of Sukkhothai occupied Pattani in the fourteenth century. 

Then, shrimp paste or capi became available. She suspected that shrimp paste remained 

a rare and precious seasoning, and was cooked in noble households who used it to create a 

new culinary repertoire. This idea is like that of widespread use of rice, from gluttonous 

rice to rice in the same period.  

However, when the centre of the Siamese kingdom moved from Sukkhothai in 

the north to Ayutthaya in the central region, the kingdom came closer with the sea and 
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the kingdom’s border expanded to many countries in the southern peninsula. Thus, 

shrimp paste started to be a common part of Thai cuisine. 

5. Fruit and Vegetable 

Many foreigners described the richness of the Siamese Kingdom, especially 

of fruit trees and local vegetable fields, both natural and fielding. Fruit was a part of 

Siamese food for a long time and often served as dessert by cutting or carving into small 

pieces. Vegetables or local vegetables were an important part of Thai meals, often served 

with Nam prik. Loubère (2009: 75-76) mentioned that tuber vegetable, sweet potatoes 

both white and purple, can be cooked by roasting and tasted like chestnut. Shallot, 

mushroom, cucumber were always eaten raw, while garlic was an ingredient of Nam 

prik.  

Sathorn (2012: 83) clarified that sources of Thai dishes came from the natural 

environment and main Thai dishes such as Nam prik, various types from several regions, 

were served with many vegetables. For Thai farmers and gardeners, when they worked 

in the fields, they often packed cooked rice and Nam prik at least. When it was lunchtime, 

they would pick fresh local vegetables from the fields to eat with them.  

Pallegoix (1845: 145) distinguished that simple Thai meals consisted of rice, 

fish, vegetables and fruit. Local people ate rice, dried fish, bananas, bamboo shoots and 

many water vegetables always dipped with a spicy dip called num-prik. He described the 

names of young leaves from mango, orange and other trees to eat with the dip. Local 

vegetables in Siamese dishes are one of the characteristics of Thai cuisine. All regions 

of Siam and Thailand have a food culture about eating local and seasoned vegetables. 

However, there are some plants consumed in many parts, such as mango, of which you 

can eat young leaves and fruit. Tamarind has been a part of Thai cuisine for a long time.   

Poj, et al. (2006: 74) commented that tamarind is used for seasoning food 

and giving a sour taste, widely used especially in Thai, Malaysian and Indonesian 

cuisine. Moreover, they explained that much original Thai food, such as soup (Kang), 

Nam prik and many Thai dips use ripe tamarind or tamarind juice for  seasoning. 

Siamese and Thai people are familiar with tamarind because many parts such as the 

flower, young leaf and pod can be consumed.      

Loubère (2009: 82-83, 487-495) explained that the Siamese liked to eat fruit 

and could eat it all day. The names of fruit consisted of various oranges, pomelo, banana, 
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sugar cane, papaya, guava, jackfruit, mangosteen, durian, mango, tamarind, pineapple 

and coconut. Gervaise (2007: 36-40) mentioned that most fruit in Siam was sweeter 

and more delicious that in France. Some are different, except lime and orange. The 

names of fruits were the same with Loubère but he talked about custard apple also.   

Rice, salt, fish, vegetable, fruit and shrimp paste have been basic ingredients 

of Thai cuisine since the Sukkhothai period. They were influenced by the environment 

of the region. Rice was the first ingredient to identify because this area produced high 

quality rice for export to other countries. Although glutinous rice was consumed first, 

most local people started to consume rice since the Ayutthaya period until now. Glutinous 

rice is consumed in some regions the same as using for appetizers and desserts. The 

kind of rice affects the kind of meal or Kam Kao directly. In glutinous rice, moulding 

a small ball by hand before dipping in Thai dips and Kang is necessary, while consuming 

non-glutinous rice uses a spoon or fork in the present time. Salt was a powerful asset 

and value ingredient because it was used for preserving fish and other ingredients. 

Exporting salt, sea salt and rock salt, was controlled by the state for many reasons. Fish 

was a popular ingredient to mention often. Freshwater fish is very popular for Siamese 

people because they can fish in front of their houses or raft houses. Vegetables and fruit 

were difficult to name fully. Siamese people eat many parts of the vegetable depending 

on the type of meal. Serving fresh and local vegetables with Nam prik and cooked rice 

was a basic meal of Siamese people, with fruit always served as a dessert after the meal 

finished. Last is shrimp paste, an important ingredient of Nam prik. Salted, dried and 

fermented small shrimp or krill was a method used to produce shrimp paste.   

Modern Thai Food: Street Food  

Original Thai food was always served on a tray and usually contained dishes 

or bowls of dishes and condiments for eating with rice. Now, buying and consuming 

food from markets and street vendors is very popular because it is cheaper and quicker. 

Thus, changing lifestyles and family structures have created changes in eating habits. 

This has led to the increased popularity of street foods. 

The previous topic presented real and formal Thai food divided in various 

sectors. In keeping with that method, we will inform about another kind of Thai food, 

street food. Street food is a current part of Asian society and economic systems for a 

long time, especially in agricultural countries. Street food is real local food and a way 
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of life. It is known by various words, such as the informal food trade/ sector, mobile 

food vending, mobile street vending, sidewalk food vendors, street vendor, food hawker 

and others. People can buy their meals virtually anywhere at a cheap price. These vendors 

are often located in crowded areas and near office buildings. For merchants, this business 

is very popular in Thailand because starting a business is very easy and requires small 

amount of investment investment. 

To understand the concept of street food, we will explain in definition, the 

beginning, the important and major characteristics of it. 

Definition of Street food 

The term ‘street food’ is so various. Basically, street food refers to an 

informal food trade located in public areas, especially the busiest places such as office 

areas, transportation centres, shopping malls and others. It is a part of the local economy 

and attracts many customers to purchase daily because of its low price, small portions 

and good taste. Most are unofficial merchants. They are often setting permanently in an 

area and sometimes move to other places. They sell during a period of high traffic, such 

as in the morning, afternoon or evening.  

 

 

 

Figure 13 Street vendor selling Tim Sum and Dumpling in Bangkok 

 

However, there are many other words that refer to street food, such as:    

Street food is identified as a type of informal food sector that is explained 

by Food and Agriculture Organization of the United Nations (2007) that includes small 

produce, manufacturing enterprises, traders and service providers, involved in legal as 
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well as unrecognized activities related to food. Street food is always moving and set to 

sell food at public places such as a roadside or walkway. It is called informal food factor 

because it lacks the formal legal status that would facilitate improvement in food hygiene 

and access to credit (Food and Agriculture Organization of the United Nation, 2007). 

Women in Informal Employment: Globalizing and Organizing or WIEGO 

(2011) described “street vendor” in English is typically used interchangeably with 

“street trader,” “hawker,” and “peddler”. The International Labour Organization, 2002, 

quoted in WIEGO (2011) explained that street vendors refer to vendors with fixed stalls, 

such as kiosks; vendors who operate from semi-fixed stalls, like folding tables, crates, 

collapsible stands, or wheeled pushcarts that are removed from the streets and stored 

overnight. Vendors who sell from fixed locations without a stall structure, displaying 

merchandise on cloth or plastic sheets; or mobile vendors who walk or bicycle through 

the streets as they sell are also included. 

The definition of Street food can be explained by www.streetfood.org. 

According to them, street food is ready-to-eat food and beverages, which includes many 

types of foods ranging from cereal and fruits to cooked meats and drinks sold in busy 

public areas such as pavements, roadways, back alleys of markets, school premises, buses 

and railway stations, beaches, parks and other public spaces. It is served with a 

minimum amount of fuss in individual portions dished into take-away containers. This 

statement is supported by Nareenoot (2003: 15), who explained that street food is defined 

by small-enterprise venders who provide food, drinks and snacks in an open-air space 

from mobile, semi-mobile and permanent structures.  

Moreover, National Association of Street Vendors of India (2013) defined 

a street vendor as a person who offers goods for sale to the public at large without having 

a permanent built up structure from which to sell.   

Therefore, street food always refers to a small food business operated by an 

individual, a few people or family members. It is a kind of outdoor vendor. Merchants 

prepare their ingredients from home and transfer it to sell in public areas. Most ingredients 

are prepared or cooked. The food must be carried on carts, vehicles, peddle bikes/carts, 

boats and others. The products of street food have various types such as food, beverage, 

snack, bakery, dessert and other. They are often served in small portions for a person. 

Most customers of street food are low-income and middle-income people. In some countries, 

http://www.streetfood.org/
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like Thailand, people can buy street food from morning to night. It is easy to spot them 

in many public areas. 

The beginning and Importance of Street food  

Hannah Arendt (2011) explained that every nation of the world has a street 

food culture. Street food is a part of Southeast-Asia countries and we can find many 

vendors moving along streets and setting up at a place. This is when and where street 

food started. Bramley (2000) claimed that street vending as an occupation that has 

existed for hundreds of years and is considered a cornerstone of many cities’ historical 

and cultural heritage (Ray, 2000). The history of street food is long and can be seen in 

many countries around the world, occurring together with the population’s journey. 

Street vendors were mentioned in Ancient Rome, before spreading to other countries. 

If an objective of street food was to provide food and beverage for travellers and locals, 

the beginning of street food may go back a long time indeed.    

Chalongkrung (2011: 92) explained that street food happens in concert with 

a community. In many communities, houses and markets exist together. A market is a 

place to spend and trade, so there are many merchants, travellers and customers there. 

These activities take time to process and people need food and beverage to support them. 

Selling products near a roadside or common area was the beginning of trading. It was 

very cheap and moveable everywhere. Merchants always offered their products to people 

including food and beverage. Exchange is an activity that led people to assemble in 

markets. For food and beverage, when locals had many agriculture products, they often 

carried or hawked goods to sell in many places or markets. If the product sold out, merchants 

went back home. Street food is various such as savoury, sweet and beverage.  

In the Figure 14-15, the street vendors are located in Bangkok near a flyover 

close to a large shopping mall called The Seacon Square, the Dusit Princess Srinakarin 

Hotel, and two learning institutions, Dusit Thani College and Kaenthong School. These 

vendors sell their items from around 06.00-09.30 a.m. Many people such as students, 

instructors, hotel staff, institution staff and others buy their meals from these vendors. 

The vendors in Figures 14 and 15 have sold food in those locations for more than 10 

years because there are many customers.  

Alan (1999: 758) stated that “The history of mobile street vending can be 

traced to military field mess units. The idea of cooking and serving food from portable 
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canteens evolved over time. Ancient Romans hawked "street foods" in marketplaces 

and sold them in sporting venues. Medieval street foods were sold at fairs, tournaments, 

and other large gatherings." Feeding military fields was support by Richard Myrick 

(2013) (Mobile Cuisine, n.d.) who discussed that the US Army mobile canteens (field 

kitchens) began to feed troops in 1917. 

 

 

 

Figure 14 Beverage vendor 

 

 

 

Figure 15 Grilled pork vendor on the left and noodle vendor on the right 

 

In Britain, street food has been present since 12th century shopkeepers sold hot 

sheep's feet (Richard, 2011). Susan (2010) explained in Street Food Revolution that: 

Street food in Britain has a long history. In Norman times, cookshops were 

commonplace in the capital and cities such as Norwich, Leicester and York. The 

http://mobile-cuisine.com/author/richard-myrick/
http://mobile-cuisine.com/author/richard-myrick/


91 

 

stalls sold hot food to eat with the fingers: pies, flans, tarts and pasties filled with all 

kinds of meat including veal, kid or goose. In London, cookshops were open day and 

night, and street-sellers would walk through Cheapside and Eastcheap hawking their 

wares.  

“In Victorian times, too, street food was well established, as we know from 

reading Charles Dickens or from children’s nursery rhymes about the (sadly departed) 

Muffin Man of Drury Lane.” (Susan, 2010) 

In Japan, there was an example of street food: 

In the Edo period (1603 - 1868), Japan was governed by Shogun Tokugawa 

Ieyasu. Edo or Tokyo was developed to be the capital. There were many food stalls 

that sold Nigiri, Sushi and Inari Sushi as cheap snacks. It had many customers to 

purchase, so there were stalls added to sell noodles, soba and Tempura too (Poj, 

2011: 75) 

Focusing on the basic purpose of street food, it provides food and beverages for 

people who cannot cook and carry out food from their homes. If street food started from 

the sidewalk, it must have occurred at the same time with community establishment. In 

Thailand, street food is often in a “market”, which refers to a place for merchants to sell 

or offer their products to customers. Economy Watch (2010) described the definition of 

‘market’ as 

A place which allows the purchaser and the seller to invent and gather 

information and lets them carry out an exchange of various products and services. In 

other words, the meaning of market refers to a place where the trading of goods takes 

place. The place can be a market place or a street market. (Economy Watch Follow 

The Money, 2010).   

Thus, the beginning of street food comes from three factors: people, place 

and activity. For example, exchanging and trading is an ancient activity that attracted 

people to exchange, communicate and work. Between activities, people may need snacks, 

meals or beverages to serve their guests. Street food may have begun from this need, 

including meals. However, if comparing with other food and beverage businesses, street 

food is the smallest business and can be started easily. The menu is limited, contains 

cheap prices and is easy to purchase.  

Why is street food very important?  First, it is a symbol of real local food. 

Winarno and Allain (1991) explained that street foods often reflect traditional local 



92 

 

cultures and exist in an endless variety. In addition, in the website Street Food Stories, 

www.streetfoodstories.com/, it shows a quote that reads, “Food Culture starts on the 

street.” This refers to food that local people can buy and consume every day. This 

comment is supported by Richard Johnson, a British food journalist and the author of 

the hugely successful Street Food Revolution, who established the British Street Food 

Awards in 2011 and commented, “The best are specialists – they do a few dishes, and 

they do them very well. Their menu-not-so-fixed can change at a whim according to 

what looks good at the market that day. Which means that it’s seasonal and local.” 

(British Street Food, n.d.). 

This comment is clear for someone who wants to find real local food, like 

Fabricant (1991), who showed in DE GUSTIBUS; dining a la carte: Street food Mirrors 

the Taste of A City that street food reflects a region’s culinary folkways and traditional 

ingredients. If it shows the root of local food correctly, the importance of street food 

must be considered as evidence to study the local food and way of life.  For foreigners, 

street food is promoted as a cultural attraction and activity that they have to try. In some 

tourist destinations, street food is adapted for and offered to tourists rather than local 

people. It can show the characteristics of local food more so than dining in restaurants.  

Second is the main source of people’s meal. Street food is easy to reach and 

people can buy it at cheap cost. Thompson (2009: 27) explained that traditionally Thais 

ate at home, staying within the orbit of the family and its food. Cooking and eating are 

simple family activities but changing ways of life, because of economic impact, forces 

people to find their food outside their homes. They may buy meals on the way to study 

or work. Some people choose to visit vendors to shop take away food. Many vendors 

offer added equipment such as plastic spoons and chop sticks, seasoning sauces, and 

comfortable packaging such as foam bowls or plastic rice boxes.    

The World Health Organization (2012) stated that the Informal Food Trade 

of street food is a source of livelihood for people who would otherwise be unable to 

establish a business for want of capital and consumers spending on street food represent 

a significant proportion of the household budget (World Health Organization Regional 

Office for Africa, n.d.).   

In western countries, dining outside is more expensive than cooking in 

house. In Asian countries, buying from street food vendors should be cheaper. Buying 

http://www.streetfoodstories.com/
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convenient food or cooked food is quick, comfortable and suitable for people who cannot 

cook or don’t have a full kitchen space in their home. However, there are some negative 

points of street food to beware of such as hygiene and food safety. Food borne illnesses 

often occur in the summer time, especially with foreigners. The Tourism Authority of 

Thailand (2013) suggested that there are 4 Golden Rules for eating street food safety, 

such as avoiding fresh vegetables if you're not sure that the shop has properly washed 

them. More advice says to avoid crushed ice and buy water bottles. Food that people 

crowd to, in long queues, are usually safe for buying and eating freshly cooked food 

(Tourism Authority of Thailand, n.d.).   

Last is to support the local economy. In developing countries, street food 

preparation and selling provides a regular source of income for millions of men and 

women with limited education or skills, especially because the activity requires low 

initial investment (Food and Agriculture Organization of the United Nations, n.d.). 

Many office workers in Thailand have another job to make more income. One popular 

job is to sell food and beverage in local markets in their free time. Street food consists of 

three factors: merchants, customers and related suppliers. The economic impact starts with 

income from merchants paying for ingredients and materials from markets or from 

procedures to prepare food for customers. When customers come to purchase food, they 

pay by cash to merchants. This money spreads through the local economy.  

According to a study of the Department of City Planning, Bangkok Metropolitan 

Administrations about Street Vendors in 2012, there are approximately 21,084 registered 

street vendors in Bangkok. However, nobody knows the exact number of mobile street 

vendors or temporary stalls in the present time. It is very easy to open a business because 

of the low investment, selling a limited menu and ease of movement to find customers. 

Most income generated will be used for supporting things in their lives such as their 

children’s tuition fees, buying food, rent/buy a house and others. If business for street 

vendors is good, the level of investment and development of business will increase. 

Most street vendors come from the rural areas and migrate to urban areas for a better 

life. They start as street vendors because of the low investment required. For example, 

young people peddle by walking and cycling their carts due to limited funds and products. If 

business is good, they will save money for a motorcycle or pick-up truck. 

Characteristics of street food in Thailand   
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Hannah Arendt (2011) explained that every nation of the world has a street 

food culture because it shows real local food in terms of ingredients, cooking style, taste 

and others. Although street food typically refers to the informal food sector, it is growing 

continuously. Jaruwan (2013: 11) discussed that in the food service industry in 2011, 

street stalls/kiosks was fourth in ranking in the Asia Pacific zone. The important reasons 

for this are comfort, low price, delicious taste and the ability for tourists in buying food 

from these venues to get in touch with the local lifestyle. Moreover, Siriorn (2012: 16) 

quoted in Think© Creative Thailand Magazine that the street food culture results from 

migrants who move to the city for a better life and bring their lifestyle and food. The 

characteristics of street food are simple and can be concluded as:  

1. Siam was known as an area of waterways, so water transportation was 

well liked because boats could carry many goods quickly when compared to other means. 

Likewise, merchants could use water transportation to meet customers. In the past, people 

stayed in houseboats rather than houses on land. They used these houseboats as homes 

and shops. The “Floating market” must have occurred in this period. Many documents 

describe paddling boats that contained local products such as fruit, vegetables and other 

products that travelled past many areas to sell goods, as shown in Figures 16-17. 

 

 

 

Figure 16 Canal food at Wat Ta Kient Floating Market 
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Figure 17 Vendors using rowboats to sell Thai desserts in Lad Ma Yom canal 

 

This notion is supported by Nareenot (2003: 15), who stated that street food 

in Thailand has existed for more than 200 years as “canal food”, referring to those 

vendors who sold food and drinks by boat along the many canals (and rivers) that were 

the main transportation network of the country. Thus, another aspect of street food in 

Thailand is not located on the street per se, but rather on the waterways using boats as 

transportation and carrier. Nowadays, this style of vendor can be seen in rural communities 

with a waterway or floating markets. Most vendors use longtail boats with a motor rather 

than rowboats. This is for speed and the need to find more customers.  

2. Location is a main characteristic because Martins and Com (2006:18) 

explained that a central characteristic of street food is location, namely where they are 

on the street. Most locations for street food are in the heart of cities, near transportation 

hubs, office buildings, beaches, parks and crowded public areas. Siriorn (2012: 16) 

explained that this type of business is located outdoors and can move from the road. Many 

public places, such as bus stops and markets, are popular because customers can buy 

meals for themselves and their families easily and quickly. In Thailand of the past, the 

location of canal food was always in rural areas and old town waterfronts. 

3. However, a characteristic of street vendors in Thailand is that vendors 

are mobile. De Cruz (2003 quoted in Matins and DCom, 2006: 18) discussed that there 

are three main categories of street vendors: mobile vendors who always relocate, not staying in 

the same place, semi-mobile vendors who may remain stationary or move from one site 

to another infrequently and stationary vendors who sell at the same location each day. 

For mobile and semi-mobile vendors, their routes may focus on overcrowded areas. For 
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Thai people, street vendors may stay at a site for a short time and move to another site 

for finding new customers when the crowd at the previous location lessens. These 

vendors always move to another place but their selling route is the same. Some vendors, 

such as noodle, ice cream and prepared fruit vendors move along the same route and have 

a set spot and time to wait for customers. Many vendors have a hand bell or horn to 

alert customers. Many customers remember the time for the vendors to pass and wait 

for them. 

4. For street food, customers are interested in the food rather than the 

environment. Street vendors offer various foods such as snacks, beverages, refreshments, 

complete meals and others. However, it is always ‘ready-to-eat’ food. For street vendors, 

convenience, comfort and quickness are the heart of good sales so food must be cooked 

completely at the vendors’ home and packed for selling or pre-cooked and cooked again 

when customers order it. Thai street food can be divied into 5 groups:  

 4.1 Main dishes or full meal types with rice prepared separately and 

dishes that come in individual small plates, as with most local meals, everything comes 

lumped on top of the rice on a single plate.  

 4.2 Noodles of all sizes served as a lunch or dinner. 

 4.3 Snacks such as Thai sausages, roasted eggs, grilled bananas, coconut 

pudding, Chinese dumpling and others. There are many tidbits and sweets. 

 4.4 Desserts such as ice cream, shaved ice, black jelly, sticky rice with 

mango and fresh fruit. 

 4.5 Beverages from herbal plants such as longan, green leaf, lotus root, 

and soya milk. It is served hot or cold depending on the type of beverage.   

Mensah et al. (2002: 546) explained that customers may consume what they 

buy when it is purchased or take it away to be eaten elsewhere. In Thailand, customers 

can choose to eat at the site if the vendors provide seating and/or tables for them. During 

the busiest hours, they may buy to eat at their offices, homes or other places. Many 

vendors arrange convenient utensils and condiments for free such as packing food in a 

foam box or a plastic box with spoon, fork and chopsticks. It also includes a paper napkin 

and seasoning sauce. In addition, food presentation may not be as attractive as in a 

restaurant, but Thai vendors offer packaging that can be held and eaten easily and has 

a plastic spoon, fork or other eating utensil. 
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5. Having a limited menu is a key to successful street food vending. 

Chalongkrung (2011: 93) explained that Western food culture believes that good food 

must be found in a restaurant that offers a good environment and service, whereas 

Chinese food culture is more interests in the good taste of the meal. The vendors often 

offer a few menus items to customer. They choose to sell meals they can prepare and 

cook expertly. If the meal is delicious, it will attract many customers. Figure 18 shows 

a vendor selling grilled pork and cooked gluttonous rice. Her stall sells from 07.00-09.00 

a.m. or until her product is sold out. Every customer can buy these as breakfast or a 

snack for later.  

 

 

 

Figure 18 A grilled pork vendor near The Seacon Square shopping mall in Bangkok 

 

Although a vendor typically offers a limited menu to customers, in many 

crowded areas there are many vendors offering different meals to customers. Merchants 

offer different products to customers rather than the same product, increasing variety. 

For example, rice porridge or Joak, one popular breakfast dish in Thailand, can be found in 

the morning market. Joak vendors sell only rice porridge but customers can choose 

other components such as a soft-boiled egg, pork and offal (pork liver). Some vendors 

have choices of rice: white or brown. Thai people love to eat Joak with a deep-fried 

dough stick known as Pa Thong Ko. People can find street vendors who sell both in the 

same location.  
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6. Cheap price is an interesting factor for customers. The target markets of 

street food vendors are low-income groups like workers, students and others who must 

buy meals outside their home. Compared to a restaurant, buying a meal from a street 

vendor is cheaper. In Thailand, the cost of purchase is around 50-60 Baht per meal. 

Breakfast is usually the cheapest because many people avoid it. Street food can offer 

cheap alternatives for customers because the vendors purchase local and seasonal 

ingredients from the local market. There is no cost for manpower, rental costs and other 

costs. In Thailand, street food vendors inform customers when increasing the price of 

meals around 5-10 Baht because of the increasing costs of ingredients, gas and labour. 

However, the cheap price remains the strength of street food.  

7. It is often a family business or operated by an individual. It is easy to 

start and requires small amount of investment when compares to opening a restaurant. 

Still, it is illegal in some countries. In Figure 19, shown is a type of street food, canal 

food at Wat Ta Kien Floating Market. A vendor is cooking Phad Thai, a popular Thai 

dish, with all cooking equipment, ingredients and packaging loaded in a small rowboat.    

 

 

 

Figure 19 A vendor cooking Phad Thai in Wat Ta Kient Floating Market 

  

 Raj (2011: 2) explained that in many cases, street vending is the first step in 

the process of owning and operating a storefront for entrepreneurs who lack necessary 

resources such as time, manpower or capital. It is difficult to identify the true number 

of street vendors in Thailand because in the past time, this work was for low-income 

people. Nowadays, the rising cost of living forces people to find second jobs for increasing 
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their income. In Thailand, selling food, meals and beverages in market fairs and weekend 

markets, especially in Bangkok, is a very popular option for this. Although it is a small- 

scale business, the economic impact on the local community is great. For example, 

purchasing local ingredients and material from local farms and markets or merchants 

helps to support the community’s economy directly. In other cases, it will motivate 

employment activity.  

8. A powerful method of advertising is word-of-mouth. Entrepreneur Media 

(2013) defined it as an unpaid form of promotion in which satisfied customers tell other 

people about how much they like a business, product or service. The strength of word 

of mouth for good street food is also present. If their food is very delicious, the vendor 

will be popular. Many restaurants in Thailand started from street food but offered such 

good meals they became famous and were able to expand. Lisa Wood (quoted in Wyshak, 

2011) explained that vendors should keep their standards high. That way, customers 

would be sure to come back.  

Eating out is a very popular activity for people in urban areas for many reasons, 

such as changes in the size of family and lifestyles. Economic factors influence people 

to buy meals from street vendors frequently. Many vendors do business because they 

need more income to support their expenditures. Street vendors often locate themselves 

in public areas because there are many potential customers. These vendors offer satisfying, 

convenient, quality food at a reasonable price for workers and students. This type of 

business is growing everyday due to high demand. However, we can summarize the 

characteristics of street food in Thailand by itemizing 6 important points: street vendors 

often set up in a crowded area, food is ready-to-eat and ready-to-go, a limited menu is 

offered, the price is reasonably inexpensive and customer satisfaction is the key to effective 

marketing. In addition, being quick and convenient are also keys for vendors’ success.  

Nowadays, the menu items and types of street food have changed. The 

attractiveness of street food is the real reason many foreigners are interested in consuming 

it because it is an easy way to get in touch with the local culture at a reasonable price. 

However, street food has started to change in many views. In some countries, street food 

vending is illegal because they are not subject to pay taxes and food hazards from 

contamination, dirty equipment and ingredients are problematic. These issues force 

vendors to develop their products and services because customers begin to consider 
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them as well and choose vendors carefully. This development is also relevant to modern 

Thai food.    

In the past, mother and daughter cooking meals and eating together has 

evolved into eating out or buying food on the way back home. They may live in rented 

rooms that have no kitchen for cooking. For some meals, buying is cheaper and quicker 

than cooking.  Thus, economic factors should be considered. Another change is the type 

of available food. The menus of street food vendors in Thailand in the present are not 

just original Thai food. There are Japanese food vendors, such as Sushi and Japanese 

crapes. Western food such as sandwiches, salads and soups are also sold. Some vendors 

offer fusion food, a mix between Thai and Western cuisine. Some menus are adapted 

Thai food but vendors create new forms of food presentation. Increasing numbers of 

street vendors and economic factors force street food vendors to have to develop their 

products and service quickly to meet changing conditions. Street food is representative 

of local Thai food consumed in daily life but they also have started to offer modern 

Thai food as well. If you want the real, original taste of Thai food, it is a good choice 

and worth trying.    

 

Conclusion  

Taweethong (2013: 31) explained that each community and each region 

have their own food culture, specifically what is edible, what is delicious or not, which 

recipe is popular or not and what taste does it have. He explained that the ingredients 

and seasonings are factors used to specify food culture. Every community has its own 

food culture, but Thai food culture is very complex. In the past, Thailand was known 

as the Siamese Kingdom, located in the Chao Praya basin. This area was known as an 

important trading port for maritime trade and was located near very ancient civilizations 

such as China and Khmer. Siamese and Thai food was influenced by foreigners. They 

combined elements from foreign food to become Thai cuisine today. 

The definition of Thai food can be summarized as the food for Thai people 

who live in Thailand, as well as for the Thai people living abroad. Thai food is often 

served as a set of rice and other meals. Although quick meals such as noodles, rice and 

curry are parts of Thai cuisine, real Thai food is very simple. Rice, fish and Nam prik, 

Thai dip, are original Thai cuisine. Thai food is known as one of the world’s most 
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popular foods for many reasons.  One is that it uses local ingredients that have positive 

medical benefits. Choosing seasoning ingredients relates to the country’s climate, such 

as eating in the summer should choose Khao Chae, rice with flavoured water and ice 

served with condiments and vegetables. Thai food has various tastes and flavours such 

as salty, sweet, sour, oily and spicy. Most flavours come from the variety of ingredients. 

It attracts people to try it because a meal can consist of more than one flavour, such as 

Tom Yam, Thai spicy soup. It is often sour, spicy and salty. It invites people to taste 

and is deliciously different from food anywhere else.  

After preparation and cooking is finished, it has to be arranged beautifully 

before serving. Carving and moulding are techniques for food presentation, but it may 

be difficult and take time. Choosing various colour ingredients and cutting into many 

shapes are very simple methods for Thai cooking. Carving fruit and vegetables is difficult 

because there are many procedures to follow. Arrangement of each piece or element on 

a plate requires training beforehand. Thai food is promoted as healthy because the 

ingredients possess many medical properties. One meal consists of various nutritional 

values, such as reducing cholesterol and constipation from eating vegetables, an especially 

high fibre vegetable. Another characteristic of Thai cuisine is the serving method. In 

the past, Thai cuisine was served as a set for all members to eat together (for local people) 

and an individual set for one person called a Sam Rub. Thai people are acquainted with 

sharing dishes with family members and friends. All dishes are set in the centre of the 

table or dining area and everyone has their own rice plate. Eating food with the fingers 

was the Thai style of the past, while using a spoon and fork is popular and more acceptable 

in the present day, especially in urban areas.  

The Siamese and later Thai Kingdom is about 800 years old. Many changes 

in society and culture have occurred during that time. Thai food can be divided into 4 

groups: The first is original Thai cuisine. It refers to the local food of people in Siam 

and Thailand for a long time. Details of original Thai food are limited, but mentioned 

are the names of food ingredients such as rice, fish and various fruit and vegetables. It 

is very difficult to name the types of dishes but Nam prik or Thai dip is summarized as 

original Thai food. While trading with foreigners living in the kingdom, they brought 

their own food culture and ingredients to mix with original Thai cuisine. Some details 

were adjusted to be more suitable with Thai taste, such as using substitute ingredients, 



102 

 

reducing the strong taste and bringing the menu to the part of Thai cuisine. In the present, 

differentiating adapted Thai food from original Thai food is difficult because dishes 

such as noodles, pork, chilis, and coconut milk are now   popular ingredients of Thailand. 

The borders of Siam were wide and divided into four main regions: north, 

south, central and north-eastern. Each region had its own style of food. People in the 

northern region like to consume non-glutinous rice, with their food often tasting salty 

and spicy. Seafood is not popular because of the distance from the sea. The central 

region is the centre of the country so it received much foreign influence. This food is 

various in terms of taste, cooking methods and types. The taste often balances between 

sweet, spicy, sour and salty. Meals are always served with condiments. The southern 

region’s food consists of seafood because this region is bordered with the sea. The taste 

is very spicy because of adding spices. Eating vegetables as a compliment to a meal is 

popular. The north-eastern region is like the northern region. Non-glutinous rice and 

pickled fishes were main sources of food. Raw food, such as eating uncooked meals 

with animal blood, is popular here.       

The most interesting type of Thai cuisine is Royal Thai food. This style of 

food is very specific because it is reserved for royal families. As such, there are many 

regulations to follow, from choosing ingredients to how to serve the meals. Food must 

be artificial in shape and colour before serving. Royal Thai cuisine was influenced by 

foreigners. Many served under the crown as queen consorts, concubines and maids of 

honour. They brought their food culture to serve royal family members. Many popular 

dishes in the present were created by the royal families and spread to the Thai people 

later. Nowadays, people can buy all types of Thai food from markets and restaurants 

near their houses, schools and offices. Restaurants provide various types of Thai food 

all year. However, finding specific restaurants serving particular styles of food, such as 

southern food or Royal Thai cuisine, are difficult. 

If you want to study local food and its ingredients, the local market is a good 

place to start because it is the place people buy raw ingredients and convenience food 

for daily life. Although the number of ‘high-class supermarkets’ that have many 

imported products is increasing, they offer Thai food for people. One of characteristics of 

Thai food is the eating of rice with meals. Rice has been an important food in this country 

for a long time. In the Sukkhothai era, people liked to eat glutinous rice, while eating 
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non-glutinous started from aristocrats. This ingredient was valuable as an important 

export product of the kingdom until now and as a foodstuff in war. Additionally, salt, a 

product for preserving food, is produced from seawater and rock salt. Solar salt can be 

substituted for sea salt, but the taste is different. In the past, salt was an important export 

product of Siam to other countries. Adding salt in food is for cooking and preserving.  

The Ayutthaya kingdom was named the Venice of the Far East because there 

were many connecting waterways. These streams and rivers were a food source for the 

local people. Various types of freshwater fish were mentioned as a popular food, both 

dried and pickled, while crustaceans and shellfish were mentioned less. However, capi 

or shrimp paste was mentioned as a product of seaside cities in the kingdom. It is an 

important ingredient of Nam Prik or Thai dip that might have been received from the 

Malay kingdom. If capi initially arrived as a foreign product, it is known as a Thai 

ingredient now. Fruit and vegetables were various in Siam because farming and gardening 

were the main occupations of Siamese people. They had to produce enough to eat within 

the country and some was exported. However, some fruit and vegetables were used as 

food flavouring, such as tamarind and chili.  

Although cooking, serving and consuming Thai food occurred in every home, 

the mother and daughter typically did the work. If the males went to work, they might 

pack food for lunch and dinner. For merchants, travellers and foreigners, they purchased 

food and beverage from food stalls and shops. This was the beginning of street food. 

The definition of street food refers to the informal food sector providing food and 

beverage for people. We can see street food in many public places, such as transport 

stations, office areas, educational institutions and markets. Nobody knows when street 

food vending began, but it must have happened together with community and trading 

activities. The main characteristics of street food consist of offering limited menus that a 

merchant is expert in cooking. The types of food are various, such as snacks, appetizers, 

complete meals, desserts and beverages. It is always cheap in price and ready to eat or 

take away. Quickness is the heart of street food because customers usually stop to buy 

it on their way elsewhere. Some stalls may provide a few tables and chairs for eating, 

but it is self-service. Dishes may be cooked completely or partially and re-heated again 

later. 
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For local people, the market consists of two types of trades, fresh market and 

food market transformed to street food. Street food is often a type of family business or 

operated by a person. Although the scale of the business is small, it can grow into a 

restaurant if it is popular and successful enough. The importance of street food is that it is 

a type of real local food consumed every day. Some meals or menus are only available 

from these vendors and not from restaurants. However, street food today differs from 

in the past because many vendors now offer foreign food, such as various sandwiches 

to replace a la carte meals in the morning, bakery products, pasta and steak in the place of 

Thai snacks, meals and desserts. This change also refers to modern Thai food. 
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Introduction of Thai House, Thai Kitchen and Cultural Landscape 

 

Introduction 

According to the definition by UNESCO (2012), cultural landscapes are 

cultural properties and represent the “combined works of nature and of man”, designated 

in Article 1 of the Convention. They are illustrative of the evolution of human society 

and settlement over time, under the influence of physical constraints and/or opportunities 

present by their natural environment and of successive social, economic and cultural 

forces, both external and internal.  

Similarly, the structure of a house must consider the surrounding environment, 

such as structure and relief, climate and water resources. The Department of Culture 

Promotion of Thailand (2010: 55 quoted in Pranee, 2007: 5) mentions popular wisdom or 

local wisdom, and that it encompasses everything from local thinking, uses and problem 

solving for life. Pranee (2007: 12-13) explained that Thai folk wisdom has a close 

relationship with the environment. Local people’s homes, clothing, food, medicine and 

very lives depend on the environment. For example, locals find animals and plants to 

consume, gather wood to build houses, weave cloth from natural fibres and use local herbs 

and spices for medicine. All of these things come from the environment around them.  

A house is a part of folk culture in that it combines material and non-material 

culture.  Rawiwan (2013: 18-21) summarized some of the characteristics of a house in 

Southeast Asia, such as building houses over the ground and on water, popular materials 

such as wood, palm and grass, and settlement patterns consisting of the sedentary, 

temporary and nomadic. These characteristics help to study a Thai house from many 

points of view.  

The significance of a house is more than just being a shelter or place to live. 

There is intellect hidden within that can be considered folklore. Ari (2003: 3) claimed 

that folklore is a part of culture, a type of cultural heritage borne of tradition. Brunvand 

(1996: 1-2 quoted in Ari, 2003: 6) explained that a house is folk architecture that is  
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grouped as non-verbal folklore. For Thai culture, folk architecture consists of the house, 

temple and palace. People build a house for living in and protecting them from the climate. 

They have to consider the surrounding area and environment to build a safe house.  

This section explains the relationship between the Cultural Landscape and 

the structure of a house and kitchen. Climate, geography and other environmental factors 

in the various regions of Siam and Thailand had and have a fundamental impact on the 

way to build a comfortable house. 

 

The Cultural Landscape: The relationship between house and environment  

Humans have four requisites with regard to living.  They are clothing, food, 

medicine and housing. There are specific characteristics of each requisite with each also 

depending on local culture. When people move or migrate from their home to another 

place, they desire a better life.  Accordingly, there are many factors that affect the choice 

of a place to settle. For example, comparing between the Sukkhothai and Ayutthaya, 

the glory of the Ayutthaya Kingdom was based on these factors. It was located on the 

Chao Praya basin, rich with natural resources such as quality soil and plentiful water to 

support agricultural activity. It was close to the sea, which supported easy marine trading 

with foreigners.  There was also richness of natural resources such as the forest, soil, 

water, wildlife and minerals. These were necessary for choosing the location for the 

settlement, considering the material to build houses or shelters, food available to 

consume and conditions to grow crops. The environment affects people’s lives directly 

and life is developed to local culture. 

The concept of cultural landscape is related to the topic because the connection 

between a house and the environment is very important, as defined by UNESCO (2013). 

That definition says that a cultural landscape “embraces a diversity of manifestations 

of the interaction between humankind and its natural environment. Cultural landscapes 

often reflect specific techniques of sustainable land-use, considering the characteristics 

and limits of the natural environment they are established in, and a specific spiritual 

relation to nature.” Culture is the outcome of human activities forced by the environment.  

The relationship between people and their environment is deep and people’s 

lives depend on their environmental surroundings. Fellmann et al. (1997: 34) said, “To 

a social scientist, culture is the specialized behavioural patterns, understandings, 
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adaptations, and social systems that summarize a group of people’s learned way of life”. 

In addition, the concept of the cultural landscape focuses on people, landscape and 

activity. This is supported by Thapana and Padh (2008), who explained that there are 

three principles of cultural landscapes. First is the environment as a root of cultural 

heritage. Second, the environment is a context of human activity. Last, a sense of place 

connects between concrete and the abstract.  

In the past, many factors forced people to migrate, such as war, poverty, 

drought, and others. The most important reason for migration was to find a better location 

or place to live. Human Settlements were produced from the connection between humans 

with humans and humans with the environment. The location of settlements in the past 

is clearly a result of geography and the connection between humans and location 

(Hagget and Chorley, 1967 quoted in Luxsana, 2013). 

A good quality environment is an important source or supplement for living 

and finding food. This is supported by Doxisdis (1968 quoted in Doxiadis, 1968) who 

claimed that optimization of the quality of man's relationship with his environment 

consists of nature, society, shells (buildings and houses of all sorts), and networks (ranging 

from roads to telecommunications). This is the principle that leads to order, physiological 

and aesthetic, and influences architecture. In many respects, it also influences art.   

The environment for settlement must be considered carefully because it 

affects many human activities such as hunting for food, cultivating, building houses, 

transportation, farming, trading and other activities. All depend on the environment 

directly. When people choose a place to settle, they build a shelter or house. It typically 

started with a temporary shelter built easily the first time. After living comfortably and 

safely, additions and materials for more permanence might be added. A house is an 

outcome of indigenous knowledge with the specific style and structure of the house 

depending on material, landscape and climate. The environment of the location is 

another factor to consider when building a house. 

An example of a factor to consider is choosing the area. Ornsiri (2010: 75) 

commented that a river basin is the first choice of settlement for people in Southeast 

Asia. If they choose other areas, water resource management such as building weirs and 

digging ponds is necessary for supporting daily life. Rawiwan (2013: 33) supported this 

idea. She identified soil and water as important factors for choosing an area for 
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settlement. The main occupation of Thai people is agriculture, such as rice fields, so 

the quality of soil and well-supplied water is necessary for farming.  

Nowadays, the way of life and type of house in the city differs from in the 

countryside. People in the countryside lead simpler lives. They grow vegetables and 

fruit to consume and raise animals such as chickens and ducks. They consume the eggs 

and flesh. The level of purchasing is less than people in the city. They build houses for 

living in that are homely and comfortable enough for supporting their activities. Homes 

and the way of life of people in rural areas is simple while people in the city often live 

in rented rooms, apartments and condominiums because of the high cost of purchasing 

land. It is a consumer society where one must purchase a product or service to support 

their life from waking up in the morning until sleeping at night. 

If they want to eat out or buy convenient food from a restaurant, shop or 

vendor, the area of the kitchen in their living places may be small. They may have few 

cooking resources such as a microwave, mobile stove and sink. Food culture may change 

dramatically in terms of taste, style and consumption. They are like a chain reaction, which 

is supported by Fellmann et al. (1997: 38). They explained that the cultural landscape 

is a result of human actions to the geography such as house types, transportation networks, 

parks and cemeteries, and the size of distribution of settlements are among the indicators 

of the use that humans have made of the land. 

Migration to another place creates tension in people’s lives. They have to 

take time to study and adapt themselves with the environment, but must do so as quickly 

as they can. Although this research focuses primarily on Thai food and the Thai Kitchen, it 

also is necessary to connect the environment with culture. The environment creates 

culture and food is a part of culture. A place to prepare and cook food is the kitchen. 

The kitchen is a part of the house. The style of house depends on the environment because 

living comfortably in a house comes from knowledge of building houses.  

The concept of cultural landscape helps us to detail the factors of human 

settlement because the geographic landscape explains why people choose a location to 

live in, how people find materials to build their shelter, how people hunt or find ingredients 

for cooking and other reasons. These details will help us to form and understand our 

heritage and folklore. 
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Thai House 

When people discuss a house, it refers to a place for living. The functions of 

a house consist of being a place to live, rest, eat, sleep, work and pursue daily activities. In 

the present, often a house is modified as an office or workplace. Thus, the environment, 

social structure, familial unit and kinship decide the style of a house (Rawiwan, 2013: 

33). Nowadays, there are many kinds of houses such as shop house, town house, flat, 

condominium and others. 

For Thai people, the house is a symbol of family, the basic building block 

of a local community. The house is a learning centre for newer generations received 

from older members, such as parents and grandparents, who always teach and transmit 

knowledge about local culture, beliefs, morals and habits. The house is a centre of 

folklore and local wisdom that carries on the traditions between old and young. For 

example, according to the layout of a rural Thai house, the kitchen is an important part 

of the house and is a place for cooking and dining. When a mother cooks, her children 

can see and observe how to prepare and cook food. They will become familiar with the 

type of food prepared and how to use cooking equipment and tools. 

The Thai house is a detail of national wisdom based in local wisdom on how 

to build a house such as how to choose materials and choose a suitable location, as well 

as airflow, sunlight and layout in a house. This knowledge is conditional on making a 

house comfortable and safe for life. This section will describe the materials used to 

build a Thai house and specify characteristics of a Thai House.  

Materials for construction 

Sukkhothai, Ayutthaya, Siam or Thailand, the names and locations have 

changed but the structure of a Thai house has changed little. Although no evidence of 

houses before the Buddhist era of the 18th century is available for research, many academic 

researchers supposed that wood was very popular to build a house because it could be 

found easily without much effort. More importantly, it could be repaired easily (Jirapron, 

2002: 47). The weak point of wood is that it can decay from factors such as rain, sunlight 

and hot weather.  

According to the concept of cultural landscape, the relationship between people 

and their environment directly relates to the material used to build a house. Fellmann et al. 

(1997: 36-39), claimed that culture is an interaction of people and the environment. They 
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quoted that the physical environment exclusively shapes humans, their actions, and 

their thoughts. Therefore, when people start to build their houses the first time, local 

materials from the area is more suitable than foreign materials.  

In the case of a Thai house, the geography of Siam and Thailand is various. 

There are river basins, seaside areas, mountains and hills. The climate ranges from cold 

to hot depending on location and terrain. Richness of forest and natural resources are 

often mentioned. Thus, material to construct a house can consist of: 

1. Bamboo is a very popular material to construct a house because it can 

be used for many parts such as posts, beams, walls, stairs, window frames, flooring and 

fences. People desire this material because it is cheap and plentiful. Staporn and Pichai 

(2009: 98) commented that a bamboo house allows free airflow, so living is comfortable.  

2. Teak, a type of hardwood tree, can be seen in many mountain and hill 

areas. It is very tough and durable. Termites cannot destroy this wood, including insects, 

mushrooms and fungus. There are many types of teak but golden teak is known as the 

‘Queen of Timbers’ because of its golden brown colour. 

3. Rattan palm, coconut palm, oil palm and sago palm trees transforms into 

wood boards, while the leaves can make roof thatching.  

4. Vetiver grass is tropical grass. The culm and leaf are often used for roof 

thatching.    

5. Palmyra palm or Toddy palm leaves are used to patch a house’s roof. 

Saran and Schwan (2008) explained that this material is more resistant to hail than 

cement roofing. 

 These materials are examples. However, there is evidence to identify the 

type of material, such as: 

Pallegoix (2009: 106) stated that wood was a well-liked material to build a 

house. He commented that most local houses were constructed of bamboo and rattan 

palm. Rattan is a local product and popular for making furniture. It is used as rope and 

lashing to tie many parts of a house’s structure. De Choisy (2007: 212) described 1 of 

7 diplomat guesthouses that had high platforms built from bamboo. Moreover, people’s 

status is a key to consider because building a house has expenses. Pallegoix (2009: 143) 

described differences between the houses of local people and houses of wealthy people. 
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One difference was the material used to build the houses. The materials are summarized 

in the table below. 

 

Table 2 Differences between materials used to build Thai house 

Local people Wealthy people 

 Stake’s house made from bamboo.  Stake’s house made from Siamese Sal 

 Walls made from cleave bamboo.  Beams, crossbeams and floors made 

from teak. 

 Roofing with Nipa palm  House built from wood (hard). 

 Flooring with wooden planks  Roofing with terra-cotta tiles. 

 

Using dried bamboo for the cottage’s post was supported by Gervaise (2007: 

42). However, he also mentioned that Siamese people liked to build their small houses 

from wood and bamboo because it was cheap, easy and more comfortable than the brick 

houses that foreigners built.   

A house needs many parts to combine but each part needs a different wood. 

Wood can be divided into 2 types: soft and hard. Most house structures, such as the main 

posts and beams, should be made from hardwood because it is stronger, more durable 

and can buffer the roof and house structure. The walls and floors may be made from 

soft wood that has beautiful wood lines. Hard wood is popular to form a house’s structure 

such as Siamese sal/Shorea wood, Ingrin, Iron wood, Makha wood, Teak wood, Hopea 

wood, Rose wood and others. 

Material for roofing can be divided into 2 groups. For local people, Nipa 

palm leaves, thatched grass and Vetiver Grass are cut to length before sewing or binding 

them together by rope or rattan until they resemble a sheet. The sheets must be dried 

before using. Roof structures are often made from long and straight bamboo supports 

for thatched grass. For wealthy people, nobleman and royal families, terra-cotta or 

earthenware tiles and clay-tiles were chosen. However, the technique for moulding clay 

into tiles was limited, so the size of tiles was small to solve breakage problems. The 

result of the small size of tiles was that the shape of the roof was forced to be high and 

step to avoid problems with rainwater leaking down. 
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Yanin (2003: 49) discussed the fact that geography and climate are factors 

control the style of a house for many reasons. First, it depends on the local material 

available for people. Second, the material must be able to dispel heat, which is an important 

condition to meet. The climate in Thailand is hot all year round. In daytime, buildings 

receive sunlight for around 10-12 hours each day. Therefore, any material for building 

a house shouldn’t keep heat for long or it will affect the inhabitants negatively.  Ventilation 

is a quick and effective method to help cool a house. For example, roofing with thatched 

grass or other dried leaves such as from a teak free is good for dissipating heat. Dried 

leaves don’t keep heat. Arranging or sewing the leaves/grasses with a light gap, enough 

for air to flow through will keep the living space cool while also protecting people from 

sunlight and rain. 

Bricks and cement have been used since the Ayutthaya period. Many foreigners 

claimed that this type of building was present in the Ayutthaya but they were mainly 

the houses of foreigners or trading stations, including religious buildings such as temples, 

viharas, pagodas and others. In the King Rama 4 period, building a house from brick 

and cement began to become popular with people, initially with aristocrats. These 

materials were always used to build the house’s foundation (ground floor). It is more 

stable than wood but at a higher cost. In the climate of Thailand, building a house from 

brick and cement meant building thick walls to stay comfortable, as in the buildings of 

Baddish temples. This was done at very high cost. 

Another benefit of using local materials is that it is easy to repair. Local 

people are well acquainted with the material. Knowledge to find, cut and prepare it is 

local wisdom. If any parts are deteriorated or collapsed, it is easy to repair. 

For a Thai-style house, wood is the most popular material because of its 

abundance in the surrounding environment, its ability to dispel heat and low cost. Between 

soft wood and hard wood, a wealthy family would choose to build a house from hard 

wood, especially teak. In the past, the most expensive wood came from the forest in 

northern Thailand. The size or width of wood boards for flooring can suggest the status 

and wealth of the house’s owner because it comes from a big tree that is very expensive 

to find. Nowadays, modern materials have begun to replace wood because they have 

low cost of maintenance and are more durable than wood. Building a wood house is 

more expensive than a brick house.  
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Thus, an original Thai house is always built from local materials such as 

different types of trees and plants. Choosing the material depends on many factors such 

as the owner’s status, objectives and costs. For both soft wood and hard wood trees, 

they are often cut and transformed into wood boards or logs for a house’s structure, 

floors and walls. A house built from wood boards is very expensive but very durable. 

Some wood, such as golden teak, is very expensive because it’s rare. Some materials, 

such as bamboo and palms, are cheaper than others are. For a temporary house, bamboo 

and palm are popular materials and used for many parts of the house, whereas wood 

boards are often used for constructing a more permanent house. However, many soft 

woods and plants can become moldy from rain and wind. An owner should fix up these 

parts every year. 

Specific Characteristics of a Thai House 

In Thailand, building a house is a very serious subject. There are many 

principles to follow and make decisions about. Some principles are from the environment 

such as having a high basement because of flooding and good vitalization in the hot climate. 

Long eaves to cover the house’s balcony will reduce hot temperatures in rooms. For 

Thai people, a house or “ruen” is bounded with their life from birth. It refers to family, 

the small cluster of social life known as the most important in people’s lives. Thus, 

understanding the environment is necessary for building a house for comfortable living. 

The style of house may change but the activities in the house are still the same.  

Building a house is a kind of local knowledge for protecting people from an 

uncomfortable environment. Chot (2002: 49 quoted in Jiraporn, 2002: 49) explained that 

the specific characteristics of a Thai house are the architecture that shows the 

relationship with the environment and the surrounding way of life while Jullaporn 

(quoted by Suwat 2556: 150) explained that architecture directly affected people’s 

minds. If people live in a poorly designed building, they may feel sick easier.  

This concept refers to environment physiology. Panagiotis (2012) explained 

that environmental psychology seeks to understand the interactions between human 

beings and all these different systems that comprise the environment we live in. Pallegoix 

(2009: 143) explained that a Thai house was clean, sanitary and constructed to support 

the people living comfortably. There is good ventilation. Thailand is located in a tropical 

climate zone with rain forests, as was Siam in the past. This means high temperatures, 
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heavy rain and humidity. The geographic environment is low lands, hills and mountains. A 

riverbank is the most suitable place to settle down because of its comfort and convenience for 

living. However, floods do occur frequently in this kind of environment, especially in a 

river bay. 

Changing the material to build houses from expensive wood to brick and 

cement and other modern materials also affects people’s lives directly. Based on pollution 

problems in many large cities, sick building syndrome (SBS) can occur and become a 

serious problem for people in many cities. Increasing problems with urban heat, dust 

and air pollution in many buildings and houses dictate fixing air-conditioners and closing 

windows all the time. However, constantly living in air-conditioned quarters makes 

people sick easily because of poor ventilation.  

Nowadays, the concepts of sustainability and “going green” are promoted 

and considered in many areas. For architecture, Att (2013: 96) defined green architecture 

as human beings living in harmony with nature. He claimed that green architecture 

consists of three factors; conformation between climate and landscape, living comfortably 

and using renewable energy. If the green concept refers to living in the environment, a 

Thai-style house is a case study to research.  

The specific characteristics of Thai houses consist of: 

1. Tapering shape structure. Thailand is located in a tropical area with much 

rain and storms. Floods are often possible and the level of flooding is high, so the level 

of a house should be high to protect it from water. Most geology in Siam is soft clay 

because there are many river deltas and basins. In the flood season, soft clay affects to 

stability of a house because some of the posts may sink which may weaken the overall 

structure of the house and make it collapse. A Thai-style house’s formation is a tapering 

shape with the foundation of the house being wider than the house (See Figure 20). It 

looks similar to a triangle shape, which is more stable and can stand against windy 

conditions in a stormy season. Furthermore, all of the weight of the house’s structure 

will transfer to the posts. That way, the house’s walls will not be destroyed trying to 

withstand the wind. 
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Figure 20 Tapering shape of a house in Samut Sakorn Province 

 

2. A high and airy basement is shown in Figure 21. The basement is between 

2-2.5 meters high, making it possible for people to walk and do activities under the house. 

It is open and doesn‘t have any partitions to allow free air flow. Most activities occur 

in the upstairs of the house. Inhabitants can do all activities such as cooking, sleeping 

and bathing in the house. The objectives of a high basement consists of: storing agricultural 

equipment and products, doing activities in the dry season such as napping, weaving 

and handicrafts, raising animals such as cows, chickens, ducks and others, ventilation 

because air flow will cool the house from below. 

 

 

 

Figure 21 Khun Phaen House in Ayutthaya Province, taken on 28/10/2013 

 

Built on stilts so people can 

walk under the house easily 

High gable roof to ventilate 

out heated air and allow the 

rain to pass quickly 
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Figure 22 Houses Built on stilts near Lopburi River in Ayutthaya 

 

Thus, a high platform helps to reduce temperatures in the house and protect 

the inhabitants from many hazards such as flood, fierce animals and thieves. In some 

houses, the stairways can be pulled up at night to protect the inhabitants from harm. 

3. A Steep or gable roof helps to reduce heat in the house, as shown in 

Figures 23-24, because heated air will move higher and not affect the people in the 

house. In the rainy season, a steeping roof will allow rainwater to flow down quickly. 

The water will not stagnate and destroy the material of roofing. The materials to build 

the roof consist of hard wood for the roof structure and soft wood for roofing and 

thatching. Roofing-tiles have been popular since the Ayutthaya period. In the past, there 

was a village outside the city that produced terra-cotta tiles for roofing. The roofing 

technique used created space between roof tiles to allow the hot air to flow out easily. 

In addition, this style of roof and gable relates well with the shape of the house. For an 

original Thai house, the actual layout is rectangular, long and narrow.   
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Figure 23 A gable roof of a Thai house at Ayutthaya Studies Institute, Ayutthaya Rajabhat 

University, Ayutthaya 

 

 

 

Figure 24 Examples of Gable styles in Amphawa, Samut Sakorn 

 

4. Long eaves, shown in Figures 25-26, are used to protect the Thai-style 

house. A Thai-style house has long eaves covering all sides of the house. Tipsuda (2001) 

noted that rainwater never splashed into the house and temperatures in a Thai house are 

cooler than outside because of the long eaves. This is partly because the sunlight cannot 

shine on the house’s walls directly. This is one reason why many houses must fix air-

conditioning. Sunlight shines on walls directly for long periods of time, which affects 

the temperature in the house.    
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Figure 25 Long eaves of Khun Phaen House in Ayutthaya Province, taken on 28/10/2013 

 

 

 

Figure 26 Long eaves of a Thai house in Lad Ma Yom Canal, Bangkok 

 

5. Building from local materials. A Thai-style house is built from hard and 

soft wood. Terra-cotta tiles are inserted in many parts of house. Using local materials means 

low cost and ease of knowledge for maintenance. An original Thai house wasn’t painted 

with any colour. The wood was covered with lacquer or chemicals to preserve the wood, 

protect it from termites and show the wood streaks. One quality of wood is shrinkage. 

In Thailand, humidity and heat affects wood directly. In the summer time, hot air makes 

wooden boards shrink. The holes between boards will increase and allow air to flow in 

and out.  In addition, temperatures in a wood house are cooler than a cement house because 

a wood structure is spongy. Wood dissipates hot air quicker than cement.  

6. Prefabricated or “Ready to build” house. Building an original Thai house 

that is prefabricated is easy because all parts such as pillars, walls, gables, gable-ends, 
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verandas, doors and windows are made separately. Afterwards, they are moved to the 

building location. Carpenters will use dowels and bolts to connect the various parts to 

become a house. A Thai house of this style did not use any nails or screws. This idea 

was supported by Turpin (1771 quoted in Arthorn (2013: 277). Furthermore, hammering, 

knotting, binding and fixing are techniques used to build a Thai house. Thus, a Thai 

house can be moved to be built in a new location easily because all the parts can be 

taken apart. 

7. Split-level house. A Thai house has a transfer zone, which refers to a 

space used to reduce the temperature between the outside and inside of the house. A 

transfer zone helps people to feel cooler inside. Rawiwan (2013: 53) explained that this 

technique helps a house to ventilate air and avoid humidity. People can sit on this level, 

which reduces the amount of furniture. When people walk through each level, the 

temperature will reduce continuously, as shown in Figure 27. Figure 28 shows the split-

level in a house that allows air to flow through. 

 

 

 

Figure 27 Transfer zone of a Thai house 

Source: Yod-yiam Theptharanon, Transfer Zone: Another Thai Local Knowledge, 

Accessed October 9, 2013, Available from http://winyou.asia/100_1000_ 5/509.htm. 

  

A Thai house has 3 split levels. There is 1 step from the outside to the patio. 

The next step extends from the patio to the terrace. Last, there is a step inside the house, 

as shown in Figure 4. The level of each step is between 30-40 centimetres so that air 

from the basement can flow up and people can sit at a comfortable level. 

http://winyou.asia/100_1000_5/509.htm
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In addition, another benefit of having split-levels is seating. Inhabitants can 

sit on the level to do activities such as resting or reading after they have finished working. 

A breeze from downstairs can blow and reach people in the house to feel comfortable. 

 

 

 

Figure 28 Split-level in a river-side shop house in Bang Noi Floating Market, Samut 

Songkram Province 

 

8. Ventilated house. Heat, air temperature and humidity are factors that 

make people feel uncomfortable. A Thai-style house is focused on wind flow all day. 

Positioning a house to access fresh air is necessary for comfort. This includes the position 

of windows, doors and split-levels to allow maximum airflow. This helps to reduce the 

temperature inside the house to be cooler than outside. A Thai house has many windows 

and most areas are open-spaces that allow wind to flow from space under Thai house 

to terrace and from front to back through many windows. Table 3 shows many parts of 

a Thai house that support good ventilation 
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Table 3 Structures for good ventilation   

Part Description 

 

Location: Khun Phaen House, Ayutthaya 

Ventilators under the roof allow air or wind 

to blow from the front to back of the house.  

Under the ventilators are partitions or walls 

of the house. 

 

Location: Thai house in Ayutthaya Studies 

Institute. 

These openwork ventilators are located at 

the top of room walls. It allows air to 

ventilate smoothly. 

 

Location: River-side shop houses in Bang 

Noi Floating Market, Samut Songkram 

Province 

Vents above the doors of the house allow 

airflow from the river. 

 

Location: Lad Ma Yom Canal, Bangkok 

There are many windows around the house. 

They allow air and wind to flow freely 

throughout the house. 
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Table 3 Structures for good ventilation (cont.) 

Part Description 

 

Location: Khun Phaen House, Ayutthaya 

Placing wood boards with gaps between 

creates a “breathing floor”, which allows 

wood to expand or shrink. This method 

will reduce wood bend because it allows 

cold air from below to flow up into the 

house easily. During rain, rainwater can 

flow through the floor to the basement 

conveniently.  

 

Location: Khun Phaen House, Ayutthaya 

A Thai house is a cluster of structures that 

consist of many houses connected by a 

long and open terrace. Although there are 

some walls, they are bars that allow air to 

flow. Moreover, the house is often built on 

split-levels. The terrace floor is between 

levels and may be open to allow air to flow 

up and rain water to flow down. 

 

Bracing with the Andaman Sea and the Gulf of Thailand, the mountain areas 

in the north and river basins in the centre, the location of the house is tropical area. It 

typically has rain, high humidity and warm to hot climate. Therefore, good ventilation 

is an important key for comfortable living. That means a high basement, steep roof, use 

of airy materials, many ventilators and split-level flooring. Wind and a soft soil base 

are factors to consider when building a house’s foundation to be stable. Sunlight for 

many hours of the day dictates building long eaves for protecting a house’s walls 

because sunlight affects the temperature within a house. A last attribute is prefabrication, 

where all parts of a house can be disassembled and moved to be put back together in 

another place.   
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Type of Thai House:  

A house is a big part of people’s lives. The definitions of a house are various. 

It can mean a shelter, both temporary and permanent. It can be the foundation of a 

family’s soul and a nation’s culture. For western people, there are different definitions 

for home and house. For Asian people, a house refers to the place a family lives. 

Therefore, building a house is very complicated. 

Pranee (2007: 111) explained that when locals build a house or shelter, there 

are many factors to consider such as location, the structure of the house, climate, 

convenience for transport, materials, safety of life and property, needs and usefulness, 

family status (such as financial and social) and the house owner’s beliefs. Each factor 

is chosen carefully and reasonably. All parts of a house describe the inhabitants, giving 

information about local intellect, people’s activities and their beliefs. However, comfort 

and safety are also keys to construction. Ari (2003: 210) expressed that a house with 

folk architecture results from local knowledge of practice, experimentation and adjustment 

until being expert or suitable with the environmental conditions. 

Ingon (2008: 29) discussed that Ra-den-dan-lai, Thai literature written in the 

Rattnakosin period by Pra Maha Montri (Sub), described an expression of the Thai way 

of life in many views including the characteristics of a Thai house, grooming, beliefs and 

others. The literature described a house in Ta Nao Road, Bangkok. This house has a 

high basement, a terrace, a bedroom, a kitchen, a stairway that can draw up at night, 

flooring made from strips of split bamboo and a basement area for raising animals and 

keeping equipment. The house also has a surrounding fence. 

Paknam [pseud.] (2012: 18-35) commented that a Thai house can be divided 

in two ways. First is the ancient Thai house, dating from the Ayutthaya to Rattanakosin 

period, and the modern Thai house, from King Rama IV period onwards. Ancient Thai 

houses refer to original houses that were built from local materials and folk wisdom. A 

modern Thai house refers to a house influenced by Western styles or techniques 

combined with an original Thai house.  

Rawiwan (2013: 124) divided Thai houses into 3 groups depending on physical 

factors. First is a house on land or sub-agency, such as a single-detected house, a cluster 

house and a group of Thai houses. Second is a house on the water, such as a raft house, 
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houseboat or riverside-shop house. Last is the occupational house, such as a cottage in 

the field, a fisherman’s house and roadside shop house. Therefore, a Thai house can be 

divided into 5 types such as: 

Ruen Krueng Pook 

It could also be called “a hut or cottage” (Pranee, 2007: 115) as shown in 

Figure 29. It is often used as a temporary house built from bamboo. This style is very 

popular for Thai farmers because it can be built within a few days, is cheap and uses 

local materials from the surrounding area. Saneur (2004: 17) explained that although 

Ruen Krueng Pook in different regions of Thailand have their own minor characteristics, 

most structures are basically the same in every region. 

 

 

 

Figure 29 Ruen Krueng Pook 

Source: Local Thai Architecture, Ruen Krueng Phook,  Accessed February 7, 2016. 

Available from http://52011112031.blogspot.com/2016/01/blog-post_21. html?m=1. 

 

Loubère (2009: 101, 104) described a Siamese house in the Ayutthaya 

period as being a house that was quite small but large enough for living and doing 

activities. The floor was strips of split bamboo unclosed. The walls and roof were made 

from thin bamboo strips. Beams and poles were made from leg-sized bamboo stalks 

and the terrace was high from ground around 13 feet to avoid floods. He explained that 

Siamese people could build a house of this type within 2 days. It was a single-storied 

house. This style of house is thought to have existed until the Rattanakosin period, based 

on supporting information by Pallegoix (1845: 132-143). 
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Table 4 shows the layout of Ruen Krung Pook. The floor plan of the house 

always has 2 or 3 spans. The bedroom, kitchen and terrace are the main layout. A terrace 

is a multi-purpose area for dining, living and cooking. One wall can be an opened or 

movable wall for air flow. It can be closed when it rains or during the night. Space of 

the terrace is for the kitchen and stairway, covered by a roof. In addition, the platform 

of the house is separated between the bedroom and terrace. All agricultural tools are 

stored under the house in the basement.  

 

Table 4 Layout of Ruen Krueng Pook 

Two-span house Tthree-span house 

  

  

 

1. Bedroom 

2. Terrace 

3. Kitchen and Storeroom 

4. Stairway 

 

1. Bedroom 

2. Lobby 

3. Kitchen 

4. Storeroom 

5. Terrace 

6. Stairway 

Source: Pattarawadee Siriwan, Thai Architecture, 6th ed (Bangkok: Sky Books, 2012), 

53-54.  
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The characteristics of this house can be identified as a high platform, high 

rooftop and rectangle floor plan. The space in the house is limited and only enough for a 

small family. The structure is built from soft wood, which limits the amount of weight 

it can handle. These parts tend to rot and should be replaced every 2-3 years. The material 

to make the house’s posts and girders are big trunks of bamboo or trunks of small trees.  

The floor and walls are often made from strips of split bamboo or Fak. Big dried leaves 

can make the walls of the house. The supporting structure of the roof is made with 

bamboo and roofing done with dried Nipa palm leaves, blady grass, Cogon grass and 

vetiver grass, as shown in Figure 30. 

 

 

 

Figure 30 Roofing with thatched grass 

 

Ruen Kreung Sab 

Ruen Kreung Sab or Ruen Kreung Pradu (Figure 31) can be thought of as a 

more permanent structure because it is built from hard wood and wooden planks.  

Locals always build Ruen Kreung Sab to replace the old house, Ruen Kreung Pook, 

when their family is wealthier, has higher status and grows in size. Building this style 

of house is more expensive because it needs skilled carpenters to prepare the wooden 

boards and other components. Most owners were government officers, royal families 

and kings. People have built this style of house since the ending of the Ayutthaya Era.  
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Figure 31 Khun Phaen House in Ayutthaya Province, taken on 28/10/2013 

 

Pallegoix (1845: 132-143) explained that most wealthy people liked to build 

beautiful wooden houses with roof tiles. Wealthy Siamese men often had many wives, 

children and attendants, so they had to build many houses in the same area. For example, 

houses for wives, a house for attendants, a house for slaves, a kitchen and a house for 

guests. Each house had 3-4 rooms of various small and large sizes. The basement was 

for storing equipment or for being a rice barn. He stated that most houses in the cities 

were wooden houses. 

Ruethai and others (2002) discussed that the way in which the different 

components of a traditional Thai House are arranged related closely to the family structure. 

The size of the family affects the type of Ruen Kreung Sab built. A good point of a Thai 

house is the ability to add new compartments or houses when the number of family’s 

members increases from marriage. Many parents often built a bridal house for their 

daughters and sons-in-law to live together with the bridal parents. Thus, a Thai house 

can be expanded from a detached house to an expanded house or a cluster house. For 

noble and royal families, a cluster house will develop into Ruen Kaha Bordi. It is the 

biggest house that consists of many compartments and each part has a function, such as 

bedroom units for owners, kin, and others or a pavilion to the living room and a 

tabernacle unit. 

Ruen Pae or Raft House 

Sumet Jumsai na Ayudhya (1985, quoted by Vidhiya (2011: 6) commented that 

water is the beginning of Thai culture and the relationship between Thai people and 
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water is profound. This bond is shown through the dwelling intellect, the transportation 

intellect and livehood intellect (Veera, 2007 quoted by Vidhiya (2011: 6). Water is a key 

factor to support life. Siamese people lived close to the water because it was convenient 

for transportation. People needed to use water in daily activities. Thus, another type of 

Thai house is Ruen Pae, or the raft house.   

Ruen Pae was popular in the past because Siamese people liked to live close 

to the water. Nowadays, habitation forms are changing because of the expansion of 

towns and cities to the plains, including development of water supplement management. 

This has caused a decrease in the number of raft houses in Thailand. However, waterfront 

communities in Thailand, such as in Figures 32, shows many raft houses in Uthaithani 

Province. All have house numbers and house registrations.  The Thai government, 

however, does not currently allow registration of new raft houses.   

 

 

 

Figure 32 Raft houses in the Sa Krae Krang River, Uthaitani Province 

 

Raft Houses or Ruen Rae have been around since the Ayutthaya period. It 

is thought that there were more than 20,000 houseboats for trading and living lining both 

sides of the rivers (Earl, 1837: 130). De Choisy, who arrived during King Narai’s reign in 

the Ayutthaya period, (2007: 244) wrote that all boathouses were built with wood. 

This style of house was popular because building it was easy and it was 

comfortable for living and trading along the river. People fetched water from the river 

for cooking, bathing, cleaning and other daily activities easily. Earl (1837: 130) added 

that Ruen Pae was the best for a having a store because it was supported with easy 
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transportation and merchants could move their house/store to find customers easily. 

This is supported by Pallegoix (2009: 143), who claimed that merchants liked to stay in 

raft house built from wooden planks and bamboo rafts. 

This house type was also popular for aristocrats. Dr. Johann Gerhard Koenig 

(1779 quoted in Arthorn, 2013: 273) described a residence of King Taksin the Great, 

located at the back of Vichaiprasit Fort. It was built from wood and had a residence for 

royalty built on the raft. In the Rattanakosin period, Ruen pae was popular for trading 

activity. Earl (1837: 121) arrived in Bangkok in King Rama III period and wrote about 

Ruen Pae. He said that while his ship sailed along the river, there were so many boats 

and houseboats lining both sides that he could not see the river bank. Siamese people 

lived in the houses and opened their awning windows to show their products such as 

dished, paper umbrellas and others for attracting customers.  

Paknam [pseud.] (2012: 17) described that Thai people in Bangkok who live 

close to the Chao Praya River often build and live in boathouses. The house floated on 

bamboo pontoons, was roofed with nipa leaves for thatching, had gable ends and eaves 

and a wall on the side that could be opened. For wealthy people, a boathouse may have 

3 houses connecting.  

Raft houses of Siam divide into 2 main parts: the house and floating platform. 

Further, the house or Ruen has 2 sections: the front section is the place for doing business 

and daily activities while the back section is for family living. This is where you would 

find a bedroom, a kitchen and others, often separated by partitions. The second part of 

the raft house is a floating platform called Pae Loog Buob (Figure 33). It is made from 

150-200 bamboo trunks bonded or lashed together with ropes. One raft house uses 

many Luke Buabs, but they are not permanent. They must be replaced frequently. 

 



130 

 

  

 

Figure 33 Look Buob under a raft house and bamboo material 

 

Although the main use of a raft house is for living, because it is located on 

the river it allows people to use it for water transportation to travel easily. Thus, raft 

houses can be categorized into 2 types: Ruen Pae for living and riverside shop house 

for trading. Figure 34 shows the style of raft house for living. It looks like a twin house 

or detached house.    

 

  

 

Figure 34 Ruen Pae in the Sa Krae Krang River, Uthaitani Province 

   

 An important characteristic of a raft house is Look Buob, or floating platform. 

It helps the house to stay afloat as well as move up and down following the level of 

water in the river. However, a raft house’s owner often uses rope to tie it to a pole at 

the riverbank. The length of rope should be enough to allow the house to float free.   
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Nowadays, the number of houses of this style is decreasing because of 

increasing numbers of roads to many places and development of the land transportation 

system. For example, material to build houses changes because of the high cost of 

maintenance. Dampness is an important factor because rotting of the floating platform 

material means replacing them often. Changing Look Buab is difficult. It requires bringing 

out and replacing each section one by one, which uses many workers. Figure 35 shows a 

style of raft house in the Pa Sak River. Materials used to build are wood and galvanized 

iron. The buoys are made from metal. They are cut and soldered into a ship or round 

shape. Steel buoys are more permanent than bamboo buoys, despite their high cost. 

However, these materials are endothermic, so people may not live comfortably. 

 

  

 

Figure 35 Raft houses in the Pa Sak River, Ayutthaya Province 

 

Another type of raft house is the riverside shop, as shown in Figures 36-37. It 

differs from Ruen Pae as it has ground permanently with the riverbank. Living in a raft 

house has some points to consider, such as moisture from the water and water pollution.  
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Figure 36 Riverside shop houses in Bang Noi Floating Market, Samut Songkram   

 

This style of house was documented by Allan D. Brown, who visited Bangkok 

in 1868 during King Rama IV period. He noted many locals living over the water, with 

poor people living on their boats while wealthy people lived on raft houses.  

 

  

 

Figure 37 A riverside shop house in Bang Ra Mad Canal, Bangkok 
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Objectives for building houses of this type is for living and trading, so this 

kind of house is divided into 2 parts. First is the family living quarters, consisting of a 

hall, a bedroom, a kitchen, a dining area and a bathroom. Second, they are usually divided 

away from the trading quarters, set on the river. This house type can still be seen in many 

waterways connecting with rivers. It is a type of trading area of a community. For example, 

Bangnoi Floating Market (Figure 36) is more than 100 years old. There are riverside 

shop houses on both sides of the river. The structure of the house is rooted to the riverbank 

while the terrace houses and walkways extend over the river. There are roofs to cover 

all walkways. Some houses own pontoons for docking. 

In addition, Ruethai and others (2002) explained that attached to the front 

trading section of each shop house was a wooden walkway bridge, one-meter wide, 

which connected all the various shop houses in the area. Loading goods is done on the 

walkways near the river. Thus, a riverside shop house refers to any shop close to the 

river where people also live. There is typically a long covered terrace facing the river. 

Customers can walk and shop for many products from the shop houses.  

 

Ruen Pan Yar and Ruen Manila  

 

  

 

Figure 38 Ruen Pan Yar house in Mrigadayavan Palace, Hua Hin 

 

Ruen Pan Yar and Ruen Manila as shown in Figure 38 were combinations 

between Thai and Western style houses occurring in the King Rama IV period. In this 

period, the king of Siam tried to develop and civilize the country. A new style of Thai 

house resulted and the original Thai style house began to change. Some of the changes 
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included materials, such as using brick for the structure, roof forms and house painting 

techniques. 

Ruen Pan Yar is a Thai house that is a combination of Victorian Architecture 

and Thai-style. Nor Na Paknam [pseud.] (2012: 26-30, 330) explained that Ruen Pan 

Yar was originally a European styled wooden house with roof-tiles and no gables. All 

4 sides of roof are joined in a Pyramid style, as shown in Figure 39. 

 

 

 

Figure 39 Roofing style of Ruen Pan Yar 

Source: Bill Bradley, Roof Basics, accessed April 19, 2013, available from: http://www. 

builderbill-diy-help.com/roof.html 

  

Evidence of the Pan Yar Style roof can be seen on the roofs of palaces in 

King Rama 4 period. Thus, it started from the royal family before spreading to local 

people. Figures 40-41 show examples of Ruen Pan Ya on the riverbank of the Pa Sak 

River, Ayutthaya Province and Chiang Mai Province. Changing roof styles affect the 

layout of the house from a rectangular shape to a quadrate shape. The area within the 

house will increase and enlarge.  
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Figure 40 A house on the riverbank of the Pa Sak River, Ayutthaya Province 

 

 

 

Figure 41 Ruen Pan Yar in Chiang Mai Province 

 

In King Rama V period, Ruen Pan Yar style changed to have a gable at the 

front. This roof style was known as the East Asian hip-and-gable roof, referring to a hip 

roof that slopes down on all four sides and integrates with a gable on two opposing sides 

(Wikipedia, 2013). Figure 42 shows an example of the shape, with a house in Chiang 

Mai exhibiting the feature seen in Figure 43. 
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Figure 42 East Asian hip-and-gable roof 

Source: Wikipedia, East Asian hip-and-gable roof. Accessed 23 July 2013. Available 

from https://en.wikipedia.org/wiki/File:Irimoya.svg 

 

 

 

Figure 43 A house in Chiang Mai Province 

 

The Ruen Pan Yar house was developed and changed into Ruen Manila. 

Some researchers presume that this style was influenced by Spanish houses in Manila, 

Philippines between the periods of King Rama 6-8. The prominent point of this style is 

the perforated design as lace above the door frame, ventilators, eaves and many other parts 

of the house, as shown in Figure 44. This openwork is beautiful and carved on the wood 

for decoration. This style was known also known as the ‘Ginger Bread’ style house or 

Ruen Manila.  

Both styles were influenced from the West, whether a wooden house or 

wooden and brick house. An example of this house can be seen in Figure 45, which 

https://upload.wikimedia.org/wikipedia/commons/7/71/Irimoya.svg
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shows Ban Wongburi, built between 1906 and 1909 by the daughter of Phraya Wongburi 

and was the former residence of the Chao Muang. 

 

 

 

Figure 44 House in Klong Lad Mayom, Bangkok 

 

 

 

Figure 45 Ban Wongburi 

Source: Asian Historical Architecture, Ban Wongburi,  accessed 23 July 2013, available 

from http://www.orientalarchitecture.com/thailand/phrae/ban-wongburi.php 

 

This layout of Ruen Manila or Ruen Kanom Pang King was influenced from 

western styles. It is a two-storied house consisting of a bedroom, living room, drawing 

room, office, and kitchen. The porch and terrace are extensions of the house. There are 

many parts of the house with added perforated designs, such as ventilators and terraces. 

They allow air flow and reduce internal temperatures. However, the weakest point of 

this house style is the high cost of maintenance, so this house style is rare now. 
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Roadside Shop Houses or Ruen Rong (เรือนโรง) 

From a trading aspect, there is another type of house in Thailand, is the 

roadside shop house, or Ruen Rong. Srisak (2009: 99) concluded that this house style 

might have been from the King Rama V period in many provinces. The market is the 

centre of a local community. He presumed that the Chinese initially built this style of 

house for trading in markets. When their businesses grew, they lived in the shop because 

there were many goods within. This kind of house is close to the ground and doesn’t 

have high pillars as with a more traditional Thai house. The houses are built adjoined 

as long rows, so they are called row houses, or Ruen Rong.   

In the Ayutthaya period, Ruen Rong came into existence as mentioned in 

“Kham Hai Karn Khun Luang Wat Pra Doo Throng Thum” (3 Defensive Testimonies of 

Krungsri Ayudhya, 2010: 228), a document that explained details about Ayutthaya before 

the second collapse. It mentioned that at the Tha Rab Market in front of Zee’s house, 

there were two-story row houses with a ground floor for trading and an upper floor for 

living. Building this type of house was beneficial in trading areas because the ground 

floor was open space to show products. Customer could come in and shop or make 

purchases comfortably. This style can be seen in many provinces of Thailand, as shown in 

Figure 46. 
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Figure 46 Roadside shops in Uthai Thani Province 

Figure 46 shows roadside shop houses in Uthai Thani Province. This 

province was the centre of rice trading in the past, so it attracted many Chinese rice 

merchants to trade and exchange. Pictures are taken from names such as Trok Rong Ya. 

In the past, selling and smoking opium was legal here. Thus, many people came here 

and trading occurred at the same time. Although smoking opium is illegal now, trading 

products remains. This area is promoted as a tourist destination because of being a 

symbol of an old community. The shops sell various products such as groceries, snacks 

and trinkets.  The area in the shop houses is separated in 2 parts. First is the trading 

area, often on the ground floor and in front of the house. It is open for selling goods, 

while the back of the house is a family section. In the family section, sleeping areas are 

often upstairs while the kitchen area may be located at ground level but in the back of 

the house.  

The roadside shop house might exist because owners wanted to trade products 

that they received or bought from others. If they built a shop separate from their house, it 

was uncomfortable for them to travel between 2 places. Goods were transported by 

carts and paddles. Therefore, location is very important for this style of house because 

it must be close to the street, road or junction. It should be in a populated or heavily 

travelled area, helping to support more trading activities. Customers must be able to see 

the shop and products easily. 

Ruethai and others (2002) explained that there are 4 types of roadside shop 

houses. First is the type for a small family, Ruen Norn or Family quarter, with a veranda at 

the front almost the same size as the back. The veranda is lower than the main house but 

above the ground. The front panel of the house can open by lifting upwards, held up by 

a wooden pole. The kitchen is on the side or back of the house. A cart can be stored 

under the house. For a large family, the structure must be built as a twin house. 

However, the veranda may be in front of the house or placed at the side of Ruen Norn. 

Last is an open pavilion separated from Ruen Norn and without partitions. Goods must 

be placed in the pavilion and kept after the shop closed. 

Regional Thai House  

Because of Thai geography, they are divided into 4 main groups: Central, 

North, South, and North-eastern. Samovar et al. (2007: 116) stated that every country 
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could be divided into a number of different geographical regions. Often these regions 

reflect varying cultural traits. The previous topic shows details of Thai house styles but 

the specific characteristics of Thai houses in each region are not explained. Geography and 

climate are keys to specify a house’s pattern.  

1. The Central Region 

The central region (including the Bangkok Metropolitan area) comprises the 

basin of the Chao Phraya River, which runs from north to south. After crossing 

Bangkok, it flows south into the Gulf of Thailand (United Nations Thailand, 2008). 

Since the Ayutthaya period, the Thai house of the central region is an original style. 

Ruethai and others (2002: 11) explained that houses in the central region, or Ruen Thai 

derm, are among the most beautiful wooden houses found in Southeast Asia. Most of 

the geography is waterways so many houses are located close to rivers.  

 

 

 

Figure 47 Houses on the side of the Chao Praya River, Ayutthaya Province 

 

Chattip and Pornpilai (1998: 193) discussed that this region was central for 

many foreigners as an important port of Siam. They often claimed that there were many 

ancients communities located on both sides of the riverbanks. Single story wooden 

houses with high basements are the standard form of house here. The central region 

people liked to settle down along the rivers, as shown in Figure 47.  

It may be Ruen Kreang Pook or Ruen Kreung Sab, depending on the owner’s 

status and wealth. However, some families built their houses as a combination of both 

styles. The vernacular house has a gable roof with thatched palm leaves or grass, a floor 
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of flattened bamboo (fark) or wooden planks, and walls of split bamboo or thatched 

grass (Ruethai and others, 2002: 11). For big families or houses, they always built a rice 

barn for storing paddy. The size of the barn depends on the quantity of rice to store. The 

main structure of the barn must be built from wooden planks with a roof of thatched 

grass or earthenware tiles. The size of the family affects the style of houses in the central 

region directly, so we can divide houses into 3 types:   

 1.1 A single-detached house or Ruen Daew is for a small family or a 

newlywed couple with no baby or unmarried children. It has 3 spans of house. The 

layout of this house style consists of a bedroom unit, a kitchen unit, a verandah (rabieng) 

and a central terrace (chan). All compartments of the house are connected by a terrace. 

 1.2 A cluster Thai house or Ruen Moo is constructed when the size of 

the family expands because of a wedding event. In the past, when a Thai woman got 

married, her husband had to move to stay with his wife’s family. Adding a new bedroom 

unit for a new married couple may be located lengthwise or opposite of the parent’s 

house and may be connected by a terrace. If the couple needs more privacy, they will 

build a new house separate from the parent’s house but in the same place. Wattana 

(2009) described the layout of this house as having three rooms in length and a veranda 

with an open platform at the side. Next to the platform is a kitchen suite, while the stairs 

are on the opposite side. An example of a cluster house is Khum Kun Phan in Ayutthaya 

Province. 

 1.3 Ruen Khaha Bordi is a house for ranked aristocrats, royal families 

and wealthy people because the house is larger and more luxurious than a cluster house. 

A master bedroom for the house owner is the largest of the structure, with smaller units 

or Ruen located opposite of the master bedroom for family members. A central hall, or 

Hor Klang, is crosswise of the house for the living room and doing many activities, a suite 

for a tabernacle, a kitchen unit located in the back and right angles of the master unit, a 

bird hall or pavilion for raising doves, and a veranda that is connected by a long terrace 

or Chan Ruen. An example of Ruen Kaha Bordi is Sanam Chandra Palace, Nakhon 

Phatom Province. 

Moreover, if considering trade as a factor to categorize houses, there are 

riverside shop houses and roadside shop houses. Although a house in the central region 

is a single story house, there are 6 important areas such as the bedroom, living room or 
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hall, terrace, kitchen, veranda, terrace and basement. The layout of this house is turn gable 

to the east for receiving sunlight in the morning and afternoon. The house’s front and 

back yard will receive sunlight for a short time.    

2. The Northern Region: Thai Lanna house 

The Northern region of Thailand is known as the land of mountains and rich 

forests. The temperature all year is cooler than in the other regions. The main centres of 

population are in the narrow alluvial valleys along the four north-south flowing rivers, 

which unite in the northern central plain to form the Chao Phraya (United Nations Thailand, 

2008). This is supported by Chattip and Pornpilai (1998: 2), who explained that the 

people in the north region have a relationship with the environment, the mountains and 

rivers. This may be because most villages are set up in the mountains and farms in the 

basin. There are many ethnic groups from Myanmar, Lao, Vietnam and other countries 

in the northern region, such as the Shan and the Tai Leu. The location of settlements 

starts from the river plain to the hillside. Thus, it is possible that the culture blended 

together to form Lanna culture now. 

A Thai house in the northern region is very interesting because an original 

house is known as Ruen Chiang Sane. Sanguan, quoted in Pattarawadee (2012: 160), 

explained that this style came from Chiang Sane craftsmen, who came to settle in 

Chiang Mai in 1804. Characteristics of the house style are similar to Chiang Sane virharas as 

small and round because of wide top walls. This style of house began to mix with local 

houses and became Ruen Kalae afterwards. Ruethai and others (2002: 118) discussed that 

there are 2 types of houses, such as Ruen Mai Ching or the hardwood house that has 

the Kalae and the twin house and Ruen Mai Bua or the bamboo house.   

A house in the north of Thailand or Lanna has various types, but everybody 

knows Ruen Ka Lae rather than other types. In the past, it was known as Ruen Chiang 

San. Ka Lae comes from the specific characteristic symbol of the Thai Lanna house. 

Ka Lae is the unique wooden crossing symbol on the roof of the house, as shown in 

Figure 48. Ka lae is shaped like a pair of horns atop each end of the sloping roof, as 

well as the rooftop (Tourism Authority of Thailand, 1999) 
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Figure 48 Ka Lae 

Source: OpenBase, Identity Lan Na- Ruen Ka Lae, Accessed October, 9 2013, Available 

from http://www.openbase.in.th/node/7077 

 

Teak wood is a very popular material for building this style of house because it 

is plentiful in this area and has been an important export product of the country for a 

long time. N. N. Paknam [pseud.] (2012: 124) identified that using a teak tree as the 

house’s or barn’s post is a main characteristic of the house. The climate is cooler than 

in other regions, so rooms in the house are stifling with windows that are fewer and 

smaller. Although a house in this area has a gable, it is smaller and shorter than other 

regions. Eaves or corbel table is long enough to cover the house for protection from 

cold winds so housing is wider than in the central region. Another characteristic is roofing 

with wood tiles known as Pan Kled, made from teak core. However, it also uses baked 

clay tiles called Din Khor.   

The main characteristics of the house consist of a high basement but the 

height of house is lower than the central region because of the cooler weather. Long 

eaves cover the house and staircase, the multi-purpose platform has a one-sided wall, 

the gable ends face north and south and the sides east and west. This is for receiving 

sunlight to warm the house. Ban Nam or Ruen Nam ,as shown in Figure 49, is a small 

shelf with a water jar and dipper for guests. It is to welcome guests or family members to 

drink water and located in the house’s veranda. 
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Figure 49 Ban Nam at Sgt. Maj. Dr. Thavi Folk Museum, Pitsanulok Province 

 

Chakiao (2009: 17) described the main characteristics of a Ka Lae house 

consisted of a teak twin house built close or parallel to the bigger house for a bedroom 

and a living room, called a Tein. The smaller house is a bedroom or a kitchen, high 

basement house, with roofing by Din Knor or earthware tiles. Stairs are present in front 

and back of the house, with a terrace in front and wooden gutters attached to the house’s 

eaves.   

 

  

 

Figure 50 Lanna houses 

Source: The Lanna Traditional House Museum in Chiang Mai University 
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Figure 50 Lanna houses (cont.) 

 

Figure 50 shows various Lanna houses in Chiang Mai Province. Size is a 

factor to classify Ruen Ka Lae because a small-size house consists of twin houses as a 

bedroom unit and a kitchen unit connected by a lower terrace. A normal-size house consists 

of twin parallel houses separated by a terrace or Chan Hom. The bigger house is a bedroom 

unit while a smaller size is a kitchen unit. A large-size house is similar to the other types 

but a kitchen unit will be built separately so that the area of the house will increase. 

Last is the modern large-size Ka Lae house, influenced by foreigners’ house styles, 

such as using accordion doors for entryways.  

3. The North-Eastern Region 

The north-eastern region (Isarn) is drained by the Mun and Chi rivers, both 

tributaries of the Mekong. Largely owing to lower and erratic rainfall and poorer soil 

than in other parts of the country, the north-eastern provinces have the lowest per capita 

income in the country (United Nations Thailand, 2008). Many agricultural products, 

such as rice and crops, are produced in the area, including salt. 

Chattip and Pornpilai (1998: 59) commented that the history of habitation 

in the north-eastern region is short because people from the region often immigrated to 

new areas because their villages settled in clusters on riversides and plains. Houses are 

built easily and with no standard forms. The space of the house is just enough to live. 

Ruethai and others (2002: 165) explained that house forms reflect the different 

developmental stages of a family’s life cycle, with its oscillations between a stem and 

a nuclear family. 
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The bedroom unit of a house often consists of 3 rooms. First is Hong Peung 

for the house’s spirit and male family members’ bedroom, which is an open space room.  

Second is Hong Suam, typically located at the back of the house for a daughter or married 

daughter and her husband. This room has a partition and a door. Last, the parent’s bedroom 

may be an open space or a room. The basement under the house is for raising animals, 

for relaxing or napping in afternoon, for storing agriculture and fishing equipment. Women 

of the house use this area to dry food products, weave, spin thread and prepare cotton. 

A Keoi or a veranda, lower than the house at the front or back, is used for people to do 

many activities such as dining and sleeping. A kitchen, barn and Bann Nam are also parts 

of this house style.      

There are 3 types of Isarn house: 

3.1 A temporary or seasonal house, Thiang Na or Thiang Rai. It is Ruen 

Krueng Pook type used for farmers and labourers to rest or sleep overnight in their 

fields. Thiang Na has a high basement, wood pillars, thatched grass roof, split bamboo 

flooring, a few pieces of basic furniture and partitions to protect the inhabitants.  

3.2 A semi-permanent house or Ruen Yao. This is a small house for a 

newly married couple to start their life separate from the wife’s parents. Isarn people 

believe that a house should have a family, especially a son-in-law. The house can be a 

mixed style between Ruen Krueng Pook and Ruen Kreang Sab. This house has 2 rooms 

and an extended, lower level, covered veranda at the front. One room in the house is a 

bedroom and another is an open-space or partition by the door for storing and sleeping. 

The area of kitchen may be a part of the veranda or ground in front of the house. Many 

activities such as resting, dining and welcoming guests occur on the house’s veranda. 

3.3 A permanent house, or Ruen Krueng Sab, can be divided into 3 groups 

such as Ruen Keoy, Ruen Phad and Ruen Kong. Ruen Keoy consists of 3 rooms for 

son, daughter and parents, a covered veranda, a kitchen and Hang Ang Nam, a water 

shelf. Ruen Phad or twin house is built like a main house, with an open space veranda.  

It uses the same structure and floor with the main house. Ruen Kong is a big house 

consisting of Ruen Kong the same size or smaller than a main house. It is always built 

parallel with the main house until the roofs connect. The structure is separated from the 

main house but the floor may be shared or be a lower level. The open veranda connects 

many parts of the house together.  
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4. The Southern Region 

The southern region has the highest rainfall in the country. It is the principal 

rubber-growing region and contains extensive alluvial deposits of tin. The forests of the 

south have been seriously overcut, more than anywhere else in the Kingdom. In recent 

years, the region has suffered from severe flooding, which is believed to have been 

amplified by deforestation and subsequent soil erosion (United Nations Thailand, 2008). 

The Gulf of Thailand on the east and Andaman Sea on the west have many seaside 

communities but communities in the Gulf of Thailand are older. The climate is influenced 

by western and eastern monsoons. A hot climate, high humidity, high winds and heavy 

rain occur. Fishing, growing, hunting ore and handicrafts are occupations of local people.  

Long famous as an important port of Thailand led many foreigners to trade 

and visit in the area. Connecting with the Malay Peninsula resulted in the area receiving 

influence from the Muslim culture in neighbouring Malaysia for a long time. Therefore, 

the house style of the southern people is influenced from the Chinese and Muslim cultures. 

Popular materials used to construct a house are wood boards, bamboo, rattan palm and 

galvanized iron.   

Houses in this region are single-storied with a high basement so that people 

can go under the house. The house’s posts are not buried in the ground. Instead, there 

are hardwood footings to anchor the posts. This is for avoiding rot from long-term wet 

soil. Builders must mold pillars from brick and concrete to support the house. A high 

and steep roof, to allow rainwater to flow down quickly, is necessary because of torrential 

rain. The house’s eaves are longer in order to cover the house’s stairways and provide 

protection from the rainy season. Windows are not popular because of rain splash. 

Ventilators on the top of walls are preferred.  

There are 2 sets of stairs, usually the front stairs for access to the house and 

the back stairs for bathing. Banisters are not necessary. The layout of this house is an 

open-space using curtains and cabinets to make partitions rather than dividing walls. The 

front of the house is a multi-purpose veranda and the back part is for dining and the 

kitchen area. A house near the seaside must rise higher for docking or storing ships. It 

may be built as a dry dock to store ships if they don’t need to use them. Rice bran is 

often constructed next to or at the back of the house. Water pools may be located near 

the house or there may be a public pool. The bathroom is always separate from the house. 
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Thai-Muslim is an ethnic group of the southern region. A Thai-Muslim 

house has its own characteristics, such as a twin house style built closely with connecting 

roofs and floors. Ruethai and others (2002: 224) stated that the unique feature of a Thai-

Muslim house is the roof forms, which have 3 styles:  

3.1 Gabled (or maelae) roof is similar to a gable in the central region but it 

adds a soffit or Peek Nok, a Malay feature. 

3.2 Hipped (or lima) roof refers to five ridges influenced by the Muslims. 

It is a symbolic expression of the five saints of Islam.  

3.3 Manila (or blanor) roof is a hip-gabled roof whose gable edges are 

elaborately decorated with craved fretwork panels or stucco. Blanor means Dutch and 

this style is believed to be an influence from Indonesia. 

Pattarawadee (2012: 135-136) summarized that the house type of people in 

the southern region of Thailand depends on factors such as the owners’ occupation and 

status. There are 4 types. First is agriculturists’ house, built from local materials with a 

gabled roof, a high basement for raising animals such as cows, buffalos, chickens and 

goats, only one staircase to access the house and a rice barn. Second is the fishermen’s house, 

built on ground and water, a roof of tiles, various types of roofing such as gable, manila 

and Pan Yar, a high basement of the house from the ground and a low basement on the 

water for docking boats under the house.  

Third is the roadside shop house, a one-storied or two-storied house with 

separated areas for trading and living built close to the ground with no basement and 

Pan Yar roofing style. Last is Ruen Khaha Bordi, a big house consisting of more than 

2 roofs, gable and Manila styles, many perforated designs in many parts, door facades 

for relaxing, a kitchen and water pool locates in the back of the house and a toilet inside. 

There is also a basement for raising animals. 

Furthermore, a Thai-Muslim house often has a lot of attractive detail with 

carved wood, stucco, metal plating and painting. Ventilators under the eaves around the 

house are necessary to release hot air from the house. According to Muslim culture, a 

separate area in the house for each gender is popular, such as the front stairway for 

males and back stairway for women.  

The environment is a key factor for people to build a house for living. The 

house is important as a shelter. It is where people live, cook, sleep and do activities 
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comfortably. When people move to a new place, they will find a good location to establish a 

residence. Choosing a location to settle in should be considered carefully. Richness of 

a water source is the first consideration. Many ancient civilizations began from this 

basic principle because people require it. In some areas, water supplement management 

helps people when a water source is not plentiful. The quality of the soil is the next 

important consideration because agriculture is popular necessary occupation for local 

people to produce food. However, other factors such as vegetation, climate and sunlight 

affect people’s lives as well. A house must be a place that protects its inhabitants from 

uncomfortable or unsafe conditions, so building a house is a kind of local wisdom in 

each community.   

A Thai house has specific characteristics because the location of Thailand 

is tropical. That means a hot climate, winds, heavy rain and floods. Most towns and 

cities are located on or near river basins. Soft soil resulting from absorbing water affects 

the foundation of houses. Thus, a Thai house has a tapering shape and structure for 

supporting the weight of the house, a high basement to allow air flow from under and 

space for storing and doing activities. It also has a steep roof for allowing hot air out 

and releasing rain flow down quickly, long eaves to block sunlight and rain splashes 

into the house. The houses use local materials that are cheap and available year round, 

are built quickly by prefabrication, have split levels to allow air flow and as chair for 

sitting and many ventilations to allow air flow in and out, which reduces the temperature 

in the house. From these forms, Thai house intellect is based on knowledge of living 

with nature.  

A house is a place for living but some types are created for trading and living. 

The difference between original Thai houses and modern Thai houses is minor but can be 

summarized into types.  First, Ruen Krueng Pook is a hut or cottage. This house is built 

easily within a few days and large enough for a small family. Ruen Kreang Sub or wooden 

Thai house is more delicate, expensive and comfortable. It is suitable for a wealthier 

family but sizes are various. However, the size of Ruen Kreang Sub starts from single- 

detached house to a group of houses, such as for noblemen’s families. The size of a 

house relates to the size of the family because Thai morals dictate that a son-in-law must 

live with his bride’s family. The couple receives their own bedroom unit or a small 
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house within the same area or land. Making an addition to a Thai house is easy because it 

can connect with the old parts. 

A raft house is a symbol to show the relationship between Thai people and 

current. This house consists of 2 parts: the house and floats. Building a house close to 

waterways allows some raft houses to become shops or storefronts to sell products to 

people passing by water. These are known as riverside shop houses. Floating on the 

water all the time affects the structure of the raft house because many parts are made 

from wood and bamboo. They can rot within a few years. As such, the number of raft 

houses has decreased.  

Riverside shop houses are made to be floating markets in many provinces. 

Ruen Pan Yar and Ruen Manila are Thai houses mixed with a Victorian style. It might 

have begun in King Rama 4 period and started from royal palaces first. The prominent 

points of this house are a hip roof and Asian hip-and-gable roof, which changes the size 

of the house. It is wider, adding perforated designs in many parts such as eaves, cornices 

and terraces. The houses are painted in various colours. The last type is the roadside 

shop house. This house style began in the markets of many provinces. It is a place for 

trading and for living together, always adjoining neighbours.   

However, a Thai house in each region differs in minor details because of 

different geography. A house in the central region can be divided into a single-detached 

house for a small family, a cluster house that adds new parts for a married couple and 

Ruen Khaha Bordi, or a large Thai house for aristocrats, which has many houses and 

units connected together. A house in the northern region is Ruen Chiang San and Ruen 

Ka Lae. It is more stifling because of the cooler climate. Ka Lae is a wooden-craft attached 

on top of a gable roof. A house in the northern-east region is divided into many groups 

depending on the objectives. A house in the southern region is unique because the house’s 

posts do not go down into the ground. Instead, there are hardwood footings or cement 

blocks for avoiding wood rot. Houses for wealthy families are always decorated beautifully.  
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Introduction of Thai Kitchen 

A kitchen is an area for storing, preparing and cooking meals, including 

dining. It is a necessary space for every house and family. In Thai culture, there are 

many words for kitchen, such as Ruen Krua, Ruen Fai and Krua. In the real Thai culture, 

kitchen isn’t only a place for cooking food. Dramatically the fire-place is called the 

mosther of fire or hearth whick means life its the beginning of life which comes together 

with food. When discussing a Thai kitchen, it is necessary to consider the type of Thai 

food first because characteristics of Thai food affect the style of Thai kitchen used. In 

the past, a kitchen might be set outdoors because people needed to avoid the smell of 

smoke and food odours. Eventually, the kitchen moved indoors and was located within the 

house. This was more comfortable for cooking and warmed them. Rawiwan (2013: 45) 

mentioned that a kitchen and holy place are important places in Southeast-Asian houses 

because they relate with people’s lives from birth until death.  

People typically eat 2-3 times a day, so cooking is a task that takes time in 

a day. For some families, cooking and dining in the house are preferred to eating out, 

except for special occasions. In Thai families, the females are important people tasked 

with cooking meals. When a mother cooks, she often teaches knowledge about beliefs, 

traditions and way of life to her daughters, such as how to arrange Thai meals. Details 

like various tastes, textures and types, when to eat meals and how to choose ingredients 

are passed on. This knowledge is gathered and new generations remember, practice and 

become skilled, following the next generation. This activity may also occur between 

older generations such as a grandmother and younger generation such as granddaughter 

or niece. Thus, the importance of the kitchen is as a home school for a younger generation 

in cooking knowledge.   

The position of a Thai Kitchen in Thai House 

Strong smells, smoke and noise from cooking activities should be considered 

before choosing the location of the kitchen in a house. Choosing a location for the kitchen 

is important because it is a place for preparing and cooking. These activities may continue 

all day, especially in big families. Partly because the way of life in the present has changed 

dramatically, from cooking at home to buying from street food or markets, the kitchen 

unit has changed from fully equipped to a kitchenette for warming meals or simple 

cooking. Houses have a smaller area for cooking.   
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When people moved to new area, their kitchen was basically a campfire for 

cooking and warming outdoors because it was built from stones and dried wood. People 

brought their kitchen equipment, such as pots and knives. When they started to settle, 

building a temporary house or a cottage was a good choice so long as the house was 

firm enough to live safely. Building the kitchen outdoors or away from a basement house 

was necessary because a fire might destroy a wooden house.  

Cooking outdoors is supported by Loubère (2009: 119). He explained that 

Siamese people cooked food in the house’s courtyard because they feared fire. Fire 

place or mother-of-fire contained double utilities: cooking and warming. In the past, 

material to build a house for local people was wood, which is good tinder. However, 

when cooking outdoors was not convenient, moving a kitchen into the house resulted 

from many events, such as bad weather, raining and wind. It was also safer when cooking 

in night-time to keep from wild animals. For a temporary house, the limited area forced 

the kitchen into a corner of the bedroom. As a result, this room may be smelly and dirty. 

In a cold climate, having a kitchen in the bedroom is good because people can light 

fires for warmth. In a warmer climate, moving the kitchen outside is suitable. A house 

in the north of Thailand, Ruen Chiang Sane has a kitchen in the bedroom. Ruen Ka Lae 

has a kitchen that is separated from other areas and located in the back. 

Saneur (2004: 20) explained that most Ruen Kreang Pook in the central region 

were built as multi-purpose houses. They have a master unit with a terrace. The terrace 

has a kitchen area. The terrace is an open-space, so smoke and odours can float out from 

the home. Saneur (2004: 29) explained that the kitchen unit of Ruen Kreang Pook was 

on the terrace. This was a change in the Thai house structure because the kitchen unit 

was separate from the bedroom unit in the past. Having a cooking area in the bedroom unit 

might have been popular in the past, but people might have felt uncomfortable with the 

smell and smoke. Moving to an open space will allow air flow out and the smell will 

not affect people too much. 

Breanman (1981: 37) specified a kitchen as separate or a part of the main 

dwelling.  It is a plain room, cement or mud-floored, with unglazed windows, which 

might boast the luxury of mesh screens to keep out the mosquitoes. An open-space 

room is necessary because firewood, charcoal and solid fuel from animal droppings 

were popular fuels for cooking. However, the smoke and soot affected the people and 
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house. Moreover, the strong smell of Thai food and noise from cooking are other 

reasons to build a kitchen unit separate from the main house. Nowadays, sanitation 

standards of Thai people have changed. Smoke affects people’s health seriously, so 

building a kitchen unit away from other living areas is necessary. Table 5 shows a layout 

of a kitchen unit in a single-detached house and a cluster house.  

 

Table 5 Kitchen layout 

Kitchen layout Detail 

 

A single-detached house is for a 

small family, consisting of a husband 

and wife. A child or children are 

optional. 

The kitchen unit lies across the 

bedroom unit and is connected by a 

terrace. This unit may have divided 

areas for cooking and dining.  

 

The layout of a cluster Thai house or 

Ruen Moo for an expanded family, 

adding new quarters for a new 

couple. The kitchen unit is across the 

master bedroom unit but is for 

cooking only. There is another unit 

separate from the kitchen for dining 

because of the number of family 

members.  

Source: Ruethai Chaichongrak, The Thai House: History and Evolution, (Bangkok: 

Asia Books, 2002), 27 

 

In a Thai house, air will flow from the front to the back of the house. Thus, 

the position of a kitchen should be stable for 2 reasons: first is to protect air flow to 

inhabitants or in the house and keep bad smells from flowing in other rooms. Second is 

to control fire in the stove. If wind blows hard, it may put out a fire and affect cooking.  It 
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might be obvious that the position of a kitchen separate from other areas located at the 

back is because Thai people believe that a kitchen is not a place for show. 

 

 

 

Figure 51 Layout of Khum Khun Phan 

Source: Thai House Model, Thai house:  Kum Kun Phan Type. Accessed 17 March 

2012. Available from http://www.oocities.org/manukv/prod07.htm 

 

  

 

Figure 52 Kitchen unit in Khum Khun Phan, Ayutthaya Province 

Front of the 

house and front 
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families 
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Figures 51-52 show a layout and picture of a kitchen unit in Khum Khun 

Phan, Ayutthaya Province. This unit is separate from the main house. Khum Khun Phan 

was built in King Rama 5 period and a duplicate of an original Thai house for a wealthy 

family. It consists of many parts, such as bedroom units, a hall, terrace, kitchen and 

others. This house may have been popular in the Ayutthaya period because Pallegoix 

(2009: 143) described wealthy people as always building beautiful wooden houses. His 

family had many members, such as wives and servants, so the number of houses was 

around 3-4 dwellings, one for wives, one for servants, one for the kitchen and one for 

a living room. A house can be divided into 3-4 rooms.  

The house in Figure 53 is an old house in Buffalo Village, Suphanburi Province. 

The structure of the house is a combination between Ruen Kreang Pook and Ruen 

Kreang Sub. The owner of this house had enough to get by because he could build a 

house from wooden boards. The kitchen unit is a part of the terrace, but on the left of 

the stairway there were walls to protect people from seeing activities inside the house. 

The size of the kitchen is small, with kitchen equipment shown, such as Mae Tao Fai, 

a wooden cupboard, clay pot and others.  

 

 

 

Figure 53 Ruen Don Buppha in Buffalo Village, Suphanburi Province 
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Figure 54 shows another house in the same location. This house is bigger 

than the house in Figure 53. It is a twin house that has a kitchen unit (ruen) located at 

the back and separate from the house. The size of the kitchen unit is bigger than the 

first house. 

 

 

Figure 54 A local house in Buffalo Village, Suphanburi Province 

 

There are keys to choose the location of a kitchen in a house. First is good 

ventilation to release odours, heat, smoke and steam out of the kitchen. In the past, fuel 

for cooking came from firewood, charcoal and other means, which produced smoke that 

affected people’s health. Breathing smoke and soot affects the lungs and respiratory system 

seriously. In 2007, many homemakers in the countryside of India used stoves and fuel 

from wood, leaves and dung. It produced smoke and smog, making them sick and 

causing death (Voathai, 2007). When they cooked, they constantly breathed dangerous 

smoke and soot.  

A second factor is wind direction. The location of the kitchen should allow 

wind to flow through, taking away smoke and smells from the house. If wind blows 

from the kitchen to other rooms in the house, people might have to smell smoke and feel 

the heat from fires. Cooking will affect the people in the house. Wind will extinguish 

flames, wasting fuel and time.  

Third, the direction of sunlight helps to reduce moisture in the kitchen and 

sterilize germs. An open-space kitchen is suitable for allowing light in. Thai people 

believe that placing a kitchen unit on the west or south will allow it to receive afternoon 

sunlight, reducing moisture in the area as well as protecting the house from heat. 

Kitchen Unit 
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The kitchen being located at the back of the house was documented in a 

book of Temples and Elephants, written by Carl Bock in 1884. He explained that in a 

house in Chiang Rai the kitchen was a room behind the servants’ room. It was built 

long ways of the house. Although the kitchen is a part of most houses, some houses do 

not have a kitchen. Amorn (2012: 9), who studied the raft-house community in the 

Sagae-Krang River, Uthai-Thani Province, noted that there were 15 raft houses that did 

not have kitchen units. Owners can be divided into groups: a single person, and a 

husband and wife. They might share a kitchen unit with other raft houses of close relatives. 

Their houses colligate with each other. A house without a kitchen is uncommon but it 

happens mostly with single people and couples without children, who focus on eating 

out or buy meals from shops.  

Composition of Thai Kitchen: Structure  

Every house has a kitchen located in a corner of the house either fully equipped 

or a kitchenette. For wealthy families, it is an area for the servants and cooks to work 

mainly. Wives or daughters sometimes come to prepare and cook meals. For local families, 

it is same situation but decoration in the kitchen is simpler. The structure of the kitchen 

is different from other units because it focuses on utility rather than beauty.  

Building a kitchen differs from other units because it focuses on ventilation by 

using an open space structure to allow airflow for good ventilation. Katsigris and Thomas 

(2009: 223) explained that environmental comfort factors at work here are indoor 

temperature, humidity, air movement, room surface temperature and air quality. They 

also mentioned that cooking odours are molecules generated by the combustion of 

animal or vegetable products during the cooking process, making an extremely complex 

mixture of reactive organic gases. Thus, building a kitchen to allow airflow is necessary. 

For Thai people, the kitchen is a private area for family members and house 

servants. The environment is not suitable for welcoming guests. Sombat (2000: 6) 

explained, “Traditionally speaking, the Thai kitchen was not meant to be a showcase, 

and guests were not welcome in the kitchen. Only those who were well-acquainted 

family friends would be allowed the privilege to enter the kitchen area.” The environment 

in the kitchen unit is not suitable for guests because of the heat and smells of cooking. 

If a cook forgot to focus, meals will burn over or be lost.  In the past, Thai people used 

firewood as fuel. Lighting the fire was complex progress because of the smoke and dirt 
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from the material. Hot air from the fire and leeward winds will increase the room 

temperature. Strong smells from meals and noise from cooking activities are major 

causes to avoid welcoming guests into the kitchen area.   

Ruethai and others (2002: 50) discussed that being well ventilated is an 

important detail of a Thai kitchen. The structure of a kitchen consists of: 

1. Kitchen walls are open panels that can either be “fa samruad” (split 

bamboo) or “fa khat thae” (woven bamboo). Fa samruad (Figure 55) or split bamboo 

wall panels are a wall style of a Thai house, Ruen Krean Sub. This wall is made from 

split bamboo and wood woven with the wood structure with a width of a palm span. Fa 

Khat thae is woven bamboo wall panels. In the kitchen unit, walls may be made from 

these types on at least 2 sides, as shown in Figure 56. There are also some windows to help 

ventilate. Figure 57 shows a kitchen unit of Pha Ya Wong House in Chiang Mai 

Province. The kitchen is located in the backyard of the house. Walls were made from 

plaited bamboo strips to allow airflow. 

 

 

 

Figure 55 Fa samruad on a kitchen unit in Khum Khun Phan, Ayutthaya province 
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Figure 56 Outside of a kitchen unit in Khum Khun Phan, Ayutthaya province 

 

 

 

Figure 57 A kitchen unit in Pha Ya Wong House, Chiang Mai Province 

 

2. Kitchen floors are made of woven bamboo matting or use wooden planks 

as floors. Laying wooden boards for a kitchen floor involves putting them not close so 

that there is a space about 0.5-1 centimetres between them. The basement area is visible. 

Gaps between boards allow cold air from the basement to flow up to the room. It also 

helps to reduce the temperature and expel hot air. The smell goes up the ventilators 

through roof gaps.  

2. The kitchen gables are also designed for rapid smoke exhalation, having 

ventilation slats in a radiating “rasami phra arthis or sunray” pattern (Figure 58). The 

design of the panel has a radiating sunburst design with flat wooden slats spreading out 
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and gaps between the sunrays for ventilation. This gable style is very popular for kitchen 

units because the gaps between each radius release heat and smoke from cooking. Cold air 

will flow from the basement into the kitchen and push hot air vent through the gable. 

 

 

 

Figure 58 “Rasami phra arthis or sunray” pattern gable styles in Amphawa, Samut 

Sakorn province 

  

These conditions are factors for building a kitchen unit to allow good 

ventilation. Wind ventilation is a factor to consider because Thai houses and kitchens 

use a cross ventilation theory. Airflow through the building is key but the level of open 

space is also important. If there is limited open space, air cannot flow. Open spaces 

should have at least 2 spaces in opposite walls, windward and leeward. For the kitchen, 

high and low openings help to reduce room temperatures and expel odours out of the 

house. In addition, a Thai kitchen is not a suitable area to welcome guests because of 

the pungent smells and smoke.  

Equipment and layout in a Thai Kitchen 

Previous sections have discussed the structures of Thai kitchens. This section 

will focus on the equipment and layout of a Thai kitchen. For a cook or chef, kitchen 

equipment and tools are important for cooking. Each dish or kind of cuisine requires 

different equipment. For example, a wok or Chinese steel pan is very popular in a Thai 

kitchen because it is suitable for stir-frying and boiling food. Thai people have had it 

since the Chinese brought it during the Ayutthaya period. It can be used with a pressure 

stove, Chinese stove and gas stove rather than an electronic stove or induction stove. 

Air can flow 

out easily 
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All gas stoves have flames to heat the bottom of the pan. This kind of heat source is 

necessary for a wok because it can heat all sides equally. 

If choosing the equipment is important for a kitchen, then arranging or placing 

the equipment for convenience is the next step to consider. Details about equipment in 

a Thai kitchen of the past are incomplete and scattered. A Thai kitchen of the present 

differs from in the past. When we study details of original Thai food, some meals help 

us to identify the kitchen equipment used, such as Nam Prik, a Thai dip that uses a mortar 

and pestle to pound all ingredients. The names of meals help to scope the equipment. 

Many documents mentioned these details clearly, such as:  

Details about markets in Ayutthaya in “Kham Hai Karn Khun Luang Wat 

Pra Doo Throng Thum” (Testimonies of Krungsri Ayudhya, 2010: 222-223, 240-244), 

described a village to cast iron as mortar, pestle, knives and others. Ban Mor Pan, is a 

village to mold various size rice and Kang pots, pans for Thai sweet such as Kanomkhrok 

and Kanombuang, stoves, lamps and other earthenware products. Loubère (2009: 102, 

117) mentioned that a stove is a basket filled with soil and put on three legs. Rice was 

cooked in a coconut shell and used only once. 

Pallegoix (1845: 144-145) documented equipment and tools such as a baked 

clay stove, two handle steel pot, clay pot for Thai curry, brass pan, small pan, brass and 

pearl ladle, coconut shell ladle, coconut shell scale (Tha Nan), brass and wooden tray, 

chopsticks, ceramic bowl,  steel pot, ceramic bowls and saucers. A mortar and pestle 

were kitchen tools to make Nam Prik, a Thai spicy dip.   

Information about the names of equipment was given but details of the kitchen 

layout were not explained clearly. Information helped to scope the list of kitchen equipment 

before. When people cook, where and how to place or set kitchen equipment is important, 

with most preferring it to be near them.  

For example, Figure 59 shows a kitchen in a northern Thai house. It consists 

of Mae Tao Fai to support stoves and Hing Kha, a shelf above Mae Tao Fai to store dried 

ingredients and kitchen tools. Smoke helps to get rid of insects and moisture. The walls of 

the kitchen are crossed wood boards that allow airflow. Mae Tao Fai is often placed 

close to windows, vents or in a corner of a room. Fire is dangerous, especially from 

burned firewood in a wooden house. Burning accidents occur if placed in the wrong way. 
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In Figures 59, Mar Tao Fai is are placed in a corner of a room, which is comfortable 

for cooking and avoids accidents. 

 

   

 

Figure 59 A kitchen layout in northern Thailand (Lanna Folklore Museum) 

  

Kochapong (2012: 3-4) explained that there are 4 typical types of Thai kitchen 

equipment: First is a mortar and pestle for pounding ingredients used in various Nam 

Prik, Thai dips and curry pastes. They are made from wood and rock rather than ceramics. 

Second is a stove. A brazier was popular in the past and used firewood as fuel. Third is 

a wooden cupboard, used to store meals and food. These are still used in Thai houses 

today. All of the legs of the cupboard have small baked clay bowls filled with water. 

This protects ants from swarming up the legs to the food. Last is a big stool, like a low 

height large table, for sitting on to prepare food.  

 

 

 

Figure 60 Kitchen Layout at Sgt. Maj. Dr. Thavi Folk Museum, Pitsanulok Province 
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Figure 60 shows details and a layout of a typical Thai kitchen in rural areas. 

It shows some equipment, such as various sized water jars for storing water used in the 

kitchen. In the past, people had to fetch water from rivers or water pools for storage in 

jars. They would not use water immediately because they needed to wait for dregs to 

precipitate. Using water from natural sources is not popular anymore because of 

pollution and the availability of tap water. Equipment in a Thai kitchen is also shown 

in Figure 61. It is a log of dried bamboo with some of the wood chipped off to insert 

culinary tools. The log is then placed near Mae Tao Fai and the stove because it is 

convenient for use. 

 

 

 

Figure 61 Bamboo internodes for storing ladles at Sgt. Maj. Dr. Thavi Folk Museum, 

Pitsanulok Province 

 

Thus, the list of kitchen equipment of a Thai kitchen consists of: 

1. Mae Tao Fai, or a fireplace with a flame, was very important for a Thai 

house, especially a wooden house, as shown in Table 6. The floor of a Thai house is 

made from wood, which burns easily if people light a fire for cooking on the floor directly. 

Soot stains and burn marks can occur on the floor. Thus, for protecting from fire accidents, 

Thai people invented a kind of fireplace to protect the house floor. The appearance of 

Mae Tao Fai is a wooden frame. Neale (1852: 236) described a Siamese stove as a tray 

filled with soil and 3 pieces of wood supporting it like a table. The characteristic of 

having 3 legged stoves was quoted by Loubère (2009: 102), who explained that a stove 
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was a 3 legged basket filled with soil. Sombat (2000: 16) described the appearance of 

Mae Tao Fai as a wooden square container, about 6-7 inches high, filled with compacted 

soil to provide heat insulation from the floor. 

 

Table 6 Examples of Mae Tao Fai 

Picture Detail 

 

 This Mae Tao Fai is in Khum Khun 

Phan, Ayutthaya.  

 The kitchen unit is at the back of the 

house 

 It is located close to a terrace for 

ventilation. 

 

 Ruen Kreang Sub 

 From Buffalo Village, Suphan Buri 

 Kitchen unit separated from twin 

houses.  

 It is located close to a terrace for 

ventilation. 

 

 Ruen Kreang Sab 

 From Buffalo Village, Suphan Buri 

 It is located on a terrace opposite to 

the living area and house’s 

stairway. 

 It is located close to a window for 

ventilation. 

 It has a cupboard with water bowls. 
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Some documents claim that it used bamboo, but from my observation it used 

wooden boards joined strongly in a rectangle shape. It is covered inside by split bamboo 

and filled with clay mixed with husk or rice bran. The height of clay is 1-2 inches lower 

than the frame’s rim but the surface of clay must be smooth. After filling the frame with 

clay, it must be dried before use because the clay must support the weight of stoves. Height 

of Mae Tao Fai is about 12 inches while size depends on size of kitchen room and 

numbers of stoves. Position of Mae Tao Fai in kitchen always faces with window or a 

corner of kitchen. There are many tools such as post rests, kindling, and other put over 

the fire frame. 

In the past, there was a shelf above Mae Tao Fai made of wood or woven 

bamboo used to place ingredients and basketwork. This shelf was called many names, 

such as Hing Kee Fai in the north-eastern region and Kha in the north region. The shelf 

was 1-2 meters high, as seen in Figures 60-61. Hing Kha Fai was for storing light-weight 

kitchen tools such as bamboo baskets, including food ingredients such as shallot and 

garlic. When people cooked, heat and smoke flowed up to smoking ingredients such as 

grain, fish and others. The smoke also gave protection from weevils and coated the 

surface of basketwork.  

2. A stove is a place to burn firewood. It is often placed on Mae Tao Fai. 

Materials to build a house and a kitchen are wood, so a stove must be placed on Mae 

Tao Fai to avoid fire. In the past, a stove referred to 3 stones placed in a circle to place 

a pot. It is called Tow Sam Sao. This kind of stove was created easily but was not stable. It 

was difficult to control the fire for even flame. Tao Sam Sao or Hin Sam Sao was an 

original stove in many countries. Soa refers to stone or clay, moulded into a horn and 

dried. Arranging 3 pieces of stone or Sao in a circle shape has 2 points: first to support 

the bottom of the pot and second to allow gaps between Sao to allow air to feed the fire. 

However, Tao Sam Sao has limitations. Inventing a stove for easy cooking was necessary. 

Cooking stoves in Thailand are various but there are 4 main types of stove shown in 

Table 7, such as: 
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Table 7 Types of stoves 

Kind of Stove Description 

 

1. Hin Sam Sao, Tao Sam Sao or Three stones 

stove is the first type of stove made from 3 

stones arranged in a circle wide enough to 

support pots. Finding rocks the same or similar 

size is difficult, so people resorted to moulding 

stove legs from clay in horn shapes to replace 

rocks. Placing a pot on them is more stable 

than using rocks. 

 

2. Tao Wong or Raman stove is made from 

baked clay in a half-circle shape. The front 

space is for inserting firewood. Holes around 

the stove are for air, which helps the fire to 

burn. The rim of the upper stove has 3 knobs 

to support the bottom of pots and pans. They 

are thicker to support the weight of pots and 

pans. Piercing holes on the stove body allow 

air to vent.   

 

3. Tao Cheang Kran is made from clay mixed 

with sand and baked into pottery. It is shaped 

like a pelvis or oval-shape. The base is larger 

and sticks out for setting firewood. The top is 

smaller and has 3 buttons to support pots or 

pans. The buttons are moulded to support the 

weight of pots, so they must be thicker and 

stronger. Various sizes and easy were reasons 

people liked to use them in Ayutthaya period. 
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Table 7 Types of stoves (cont.) 

Kind of Stove Description 

 

4. Tao Ang Loa came from the Chinese. It is 

shaped like a basket with a tapered bottom 

while the top is wider. The front of the stove 

is has a square shaped opening to let air in. A 

perforation is placed inside for ash drop. It 

has 3 buttons to support the weight of pots 

and pans. This stove is easy to move by 

adding a pair of carrying handles. It can be 

placed on a house’s floor. In the past, this 

stove was made from baked clay, so it could 

break easily. Nowadays, it is made from 

cement and covered with galvanized iron, 

which helps to prolong life. 

For a long time, Thai people used firewood as fuel for their stoves. Charcoal 

was popular but it has to be bought from markets. Wood could be taken for free near 

their houses or they could drag dried wood from dead or fallen trees to cut into small 

pieces. Using wood was cheaper than buying charcoal, so firewood was more popular 

for local people. However, dried sticks and firewood also produced more smoke, while 

charcoal didn’t. This smoke is dangerous for people’s health in the long term if breathed 

continuously. In those cases, a fan or pipe to blow air away from the stove and people 

is necessary. 

3. A baked clay pot is important for cooking. Sujit (2009: 367) mentioned 

that Siamese people cooked rice using this pot. Many documents from the Ayutthaya 

period described markets and producers of pots inside and outside the Kingdom. For 

pottery, Tung Kwan was an ancient market that produced pottery products such as various 

sizes of pots, pans, stoves, mortar and others. Thai people claim that cooking rice in 

clay pots is more delicious and aromatic. Material for moulding a clay pot in Siam was 

a mixture of clay and sand from stream channel deposits or fluvial sand. Moulding a pot is 

intricate because a good quality pot must be moulded thin to save fuel and cooking time. 
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After a pot is dried and painted with yellow soil, it is burned for about one night. A 

good clay pot usually turns out as a reddish colour.   

Sombat (2000: 26) explained that a pot for cooking rice was different from 

a pot for cooking curry. A rice pot was bigger at the bottom and narrow at the opening.  

The raised rim of the opening was large enough for the user to use both hands to pick 

up the pot. A rice pot is thinner than a curry pot. A curry pot was quite similar in shape 

to a rice pot except for being shorter and thicker in material. The two handles allowed 

easy handling. For the lid of the pot, it was called a Falamee. If the pot broke, the lid 

could be used for grinding medical herbs.  

Although clay pots and pans were popular for cooking, they broke and were 

pierced easily. Thus, people often used dippers or ladles made from coconut shells and 

wood. These tools were light and curved to protect pots from breaking.  

Another tool for protecting pots from breaking is a pot-rest or Sa Wien (see 

Figure 62). It is made from grass, rattan or straw twined into a round shape big and thick 

enough to support the pots. There may be 2 handles to hold. 

 

 

 

Figure 62 Pot-rest or Sa Wien 

 

Sombat (2000: 33) explained that there were 2 types of Sawien in the past. The 

first was a single coil for supporting a pot or any other round bottomed tool, thus preventing 

them from tipping over. In Figure 62, the Sa Wien photo is from a kitchen unit in Khum 

Khun Phan, Ayutthaya. It was laid in a corner of Mae Tow Fai, close to the cook. It 

should be for resting pots both before and after cooking. The second is a single coil 

Sawien 
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fitted with two handles with the pot over the stove while the pot and its container were 

undergoing the process of losing unwanted rice liquid. This type of Sawien is a good 

example of the relationship between cooking equipment and technique.   

4. Mortar and Pestle has been associated with Thai cuisine, Nam Prik, for 

a long time. However, there are 2 types of Mortar and Pestle. First is a large wooden 

mortar for pounding paddy into white rice for cooking. It is called Krok Mong or Krok 

Kra Deang. In the past, after cultivating rice paddy from the fields, there were many 

processes before consuming it. One of these was to pound the paddy to crack and separate 

the hull from rice. This type of mortar is bigger than the other because cracking enough 

rice to consume for a meal needs space to produce a high quantity. This equipment is 

made from wood cut into a log with the centre cut out into a hole. The pestle is made 

from a long log of wood that is able to be held for pounding rice.  

The second kind of mortar is used in cooking. However, the material to make 

Krok consists of stone and wood. Sujit (2009: 220) wrote about an area in Ayutthaya. A 

village in Sampanee, north of Ayutthaya, produced cast iron and made mortar and pestle 

as well as knives. Unfortunately, no description explained how to use the iron mortar 

and what it was used for. There are 2 materials to make a mortar: stone and baked clay. 

A baked clay mortar isn’t odd for Thai people because pottery products have 

been used since the Ayutthaya period. It is called Krok Kra Beau )ครกกระเบือ(  made from 

clay, then moulded and baked. The shape of the mortar is wide at the rim and narrow at the 

bottom. However, a narrow bottom makes the mortar unstable, so the foundation of the 

mortar is moulded spread out again. It is higher than a stone mortar. This type of mortar 

is often used with meals that are pounded coarsely. The pestle is made from hard wood, 

originally named Sak Kra Beau. Many academics presumed that baked clay mortars might 

have been popular in local communities because of their cheap price and availability. 

For a stone mortar and pestle (see Figure 63), it is shorter than other mortars. 

Sombat (2000: 50) presumed that the best stone mortars were made with fine sandstone 

from Yee Sarn Mountain in Samut Songkhram Province. Nowadays, it is also made 

from granite. It is difficult to specify when the stone mortar was first used in Thai cooking. It 

replaced the baked clay mortar because of durability. Breaking a mortar by dropping it is 

difficult because of being heavy. Moving and carrying it must be done with care. There 

are various sizes of mortar to buy, but people must consider other factors such as the 
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depth of the hole, diameter of the mortar, length of pestle and type of stone. The good 

quality of a stone mortar and pestle is its density. Any ingredient can be pounded finely. 

Although electronic grinders are starting to be common in many kitchens, some meals 

like Nam Prik are most popular when pounded in a stone mortar.  

 

 

 

Figure 63 Stone mortars and pestle 

 

5. Coconut grater or Kra Tai Khude Ma Prow. This tool is starting to vanish 

from the Thai kitchen because grating coconut meat to squeeze coconut cream or milk 

is intensive and dangerous work. This equipment relates to using coconut milk to make 

curry or Kaeng. Coconut is an important ingredient of Thai cuisine, both savoury and 

sweet. Thai people use many parts of a coconut, such as drinking coconut juice (from 

young coconut), squeezing coconut cream and milk (from ripe coconut meat) for cooking 

and making many tools and equipment from the coconut shell or tree. In Thailand, 

growing coconut trees has been popular since the past, while using coconut cream and 

milk might have been influenced by neighbouring countries especially South-east Asia. 

A coconut is a hard-shelled fruit that must be cracked before getting the juice and meat 

inside. It should be a ripe coconut rather than a young coconut.  The meat is stronger 

and thicker, so a coconut grater is a necessary tool.  

Vibul (2009: 196) explained that squeezing coconut milk in the past was 

complicated because people had to remove the coconut meat from the shell. The meat 

was pounded in a mortar until fine before adding a little water and squeezing. Coconut 

graters have 2 types: first is Kra Tai Khud Ma Prow and second is Mu Maew. 
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Figure 64 shows Kra Tai Khud Ma Prow that is used in the present. This 

tool consists of 2 parts: a wooden seat made to resemble an animal such as a cat, rabbit, 

tiger, fish and others, where people sit and grate comfortably and a round shaped steel 

grater that is sharp enough to grate. This steel grater is rowed like rabbit’s teeth. From 

my experience, grating coconut meat must be done carefully because the steel can cut 

a user’s hands. If users grate heavy-handedly, the coconut shell may get mixed up with 

the coconut meat. That affects the quality of coconut cream, such as the odour and colour. 

The equipment is created various types. Figure 65 shows a type of coconut grater that 

has a wooden tray to receive coconut meat.  

 

 

 

Figure 64 Kra Tai Khud Ma Prow 
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Figure 65 Kra Tai Khud Ma Prow from Sgt. Maj. Dr. Thavi Folk Museum, Pitsanulok 

Province 

 

There is another type of coconut grater. A small size grater, as shown in Figure 

66, Mue Maew is for grating coconut meat to decorate Thai desserts. This equipment 

has a wooden handle, is 1 inch wide and 6-7 inches in length. The forms of a steel grater 

have 2 types: a circular shape for grating young coconut meat in long lines and a row 

shape with 2 forms for grating ripe coconut meat. The coconut meat is used for 

decorating Thai desserts.  

 

 

 

Figure 66 Mue Maew 

 

Circular shape 
Sawtooth shape 
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Nowadays, using coconut graters or Kra Tai Khud Ma Prow is not popular 

because they are being replaced by electronic graters and squeezers. Many merchants 

use them because it is quicker than any manual method.  

In a modern kitchen, people sit in chairs or stand to cook because the layout 

of the kitchen has an area for preparation. In a Thai kitchen, cooks always sit on the 

kitchen floor or use a small, low stool to prepare ingredients and cook meals. In the 

case of Mae Tao Fai, when putting a stove and pot on top, the height affects cooks 

directly so a small stool is necessary to avoid stiffness. The layout of a Thai kitchen 

differs from a western kitchen.  

In 1940, the University Of Illinois School Of Architecture developed the 

theory of the “kitchen work triangle”, consisting of three major work centres for cooking 

(range), preparation (sink/dishwasher) and food storage (refrigerator). It helped many 

architects to plan and fix main structures. For a Thai kitchen, a Mae Tao Fai and stoves are 

cooking areas while preparation areas are the area in front of the stove or free area. The 

dishwashing area for Thai people is always near water jars, indoors or outdoors, because 

it is a wet and dirty area away from food scraps. Adding a sink in the kitchen was an 

influence of westerners. Food storage in a Thai kitchen is not a refrigerator. It is a 3 

levelled wooden cupboard with 2 levels covered by doors and the lower level is an 

open-space to place and store equipment. It can store cooked meals for a few hours or 

a day because the hot climate makes food rot quickly. A refrigerator is a modern 

convenience of a Thai kitchen now.  Work in a Thai kitchen refers to sitting on the floor 

rather than standing to cook, so that all equipment can be reached easily. 

 

Conclusion 

The environment is a key to controlling people’s activities. Climate, geography 

and other environmental components are conditions for people to adjust their way of 

life. According to Siamese and Thai history, the most glorious period was during the 

Ayutthaya period located in the Choa Praya Basin. This area was suitable for agriculture 

because of its rich water source, good soil and plentiful natural resources, which could 

produce high volume of agricultural products. The fact that the Kingdom was close to 

the sea allowed and supported marine trading. 
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The environment also affects local life directly, such as building a house and 

kitchen. Siam is rich full of forests, so wood is the most popular material for building a 

house. However, choosing the type of wood to build each part requires careful thought. For 

main structures such as poles and beams, one should use hard wood or another large 

sized wood to support the house’s weight. Roofing, walls, floor and other parts can use 

soft wood, grasses and palms. The weakness of these materials is that they rot easily 

because of wind and heavy rain. Moist is a condition that destroys wood, so people have to 

replace or restore it every few years. A good point is that wood is a local material, so 

finding it is easy and comfortable. In the past, Siamese people could log wood to build 

their house because of the rich forests. Now, it is illegal and people have to buy wood 

boards at very expensive prices.  

A Thai house is a kind of culture because a lot of intellect is hidden in every 

part of a house. For living comfortably in a hot and rainy climate, the main characteristics 

of a Thai house consist of a tapering shape that is stable and stands firm, good ventilation 

from a high basement, split-level floors and many ventilators in the house. A high shape 

of the roof that allows air to flow out quickly, long eaves to protect house walls from 

rain and sunlight, easy to find materials to build the house and ready to build or 

prefabrication of all parts are also characteristics. 

A Siamese house can be divided into 2 groups: original and modern Thai 

houses. An original house is a wooden house that refers to a temporary house, Ruen 

Kreang Pook, and Ruen Kreang Sub, a permanent house. The difference between both 

types is the materials used to build them and the owner’s status. Ruen Kreang Pook is 

popular for local people because it can be built easily and cheap. Ruen Kreang Sub is 

more for aristocrats and royal families, with a bigger house than a hut. Ruen Pae or Raft 

house is another original Thai house. Since the Ayutthaya period, many documents 

explained that the Thai people and culture bonded with the current and many waterways 

of the city.  

A raft house is built for 2 objectives: living and trading. Water is an important 

resource in people’s lives, so living near rivers and the water is convenient for daily 

needs as well as for transport. Siamese people were familiar with paddle boats and water 

transport was quicker than on the land. Merchants used their raft houses to sell and store 

products in addition to living on them. There is also another kind of raft house. A 
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riverside-shop house is a house built partly on the land and the river. It can be seen in 

many floating markets now. A dock for mooring is necessary in a raft house. Roadside 

shop houses were present in the Ayutthaya period in and near market areas. Like raft 

houses, they were used for commerce and for living. This style of house might have 

been influenced by the Chinese. This style of house has 2 floors, a basement or ground 

floor for trade activities and an upper floor for living and family units. Currently, both 

raft houses and roadside shop houses can be seen in many of the provinces in Thailand. 

Last is a modern Thai style house, Ruen Pan Yar and Ruen Manila. This style was a 

combination between Thai and European styles. Some people have suggested that it is 

a Victorian style house. 

Ruen Pan Yar and Ruen Manila were present in the King Rama 4 period. 

Roofing styles changed from gable to hip roof as well as hip and gable roof. Houses 

were decorated with perforated designs and wood boards carved as lace. They were 

attached to different parts of the house, such as windows, verandas, gables and others. 

This style was known as a ‘Ginger Bread’ style house. This kind of house was often 

painted various colours, especially soft tones.  

Siam and Thailand consist of many regional groups that have their own style 

of houses. A house in the northern region is Ruen Chiang Sane and Ruen Kalae. 

Temperatures are lower, so the shape of houses is stifling to avoid the cold weather. In 

the central region, size depends on the number of family members and their status. 

There are single-detached, cluster and larger houses for aristocrats and wealthy families. 

Located in flood areas, a high basement house is an important structure to avoid floodwater. 

In the north-eastern region, houses are divided into 3 groups: temporary, semi-permanent 

and permanent houses. In the southern region, there are foundation pillars to support all 

poles, so houses can be moved to other areas. 

A house is a symbol to show the relationship between people and their 

environment. It protects inhabitants from unwanted environmental conditions and 

danger. The layout of a house is complicated because wind and sunlight are conditions 

that dictate the layout plan. A Thai house, Thai kitchen and Thai food are related closely. 

A house’s position is often placed windward so that there are at least 2 windows and 

ventilators in the same room to allow airflow. The air flow pattern can be expressed by 

the ventilated wall and floor (walls and floor can breath). For a kitchen it is differing 
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because the taste of Thai cuisine is spicy, which comes from the many herbs and spices 

used. A Thai kitchen’s structure should allow air to flow in and out quickly. Smoke and 

smell can vent through gaps in walls, floors and gabled roofs. In addition, wind 

direction should not allow air to flow from a kitchen to other living units in the house 

because inhabitants may feel uncomfortable with the smoke and smell, including heat 

from cooking. 

Different types of meals affect the type of cooking equipment used. Basic 

equipment in a kitchen consists of a stove, sink and refrigerator. For an original Thai 

kitchen, the equipment is different. All kitchens have a stove for cooking. In the past, 

the kitchen was located outdoors because wood could cause a fire easily. Moving the 

cooking area inside of the house may have come from factors such as safety and climate. 

In rural areas, the kitchen was a part of the bedroom because of limited space and being 

able to warm the room. Smoke from burned firewood affected people’s health in the 

long term, so the kitchen moved to the house’s terrace, which was separate from the 

bedroom unit.  

Mae Tao Fai, have both physical and mental meaning in Thai culture, is a 

wooden frame box filled with soil and placed on the wooden floor. It helped to protect 

the floor from catching fire. Stoves are put on Mae Tao Fai before cooking. This development 

of the stove started with Hin Sam Sao, referring to the arrangement of 3 pieces of stone 

in a circle to support pots. However, choosing stones the same size was difficult. Thai 

people moulded clay into 3 horn shaped pieces and baked them until dried. Tao Cheang 

Kran is a baked clay stove attached with trays at the front for carrying firewood. Tao Ang 

Loa is a mobile stove received from China. Tao Ang Loa can be moved to another place 

and can be put on a wooden floor directly.  

In previous chapters, the main food of Siamese people was often rice with 

Nam Prik, local vegetables, dried fish, Kang or Thai curry and fruit. Necessary equipment 

to cook rice and Thai curry is a baked clay pot and a pan. It was mentioned that in the 

Ayutthaya period there was a village that moulded and sold them. These pots could 

break easily and were often paired with wooden and coconut shell ladles. Metal is 

stronger and made pots piece through. Another kind of equipment mentioned is mortar 

and pestle. Pounding ingredients into fine powder requires heavy materials, so a stone 
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mortar and pestle is suitable. A baked clay mortar has to use a wooden pestle to prevent 

breakage. It is for mixing certain meals such as Som Tum, or Thai spicy papaya salad.   

The last cooking tool mentioned is the coconut grater. Although using coconut 

milk was received from other countries, this resource has grown in Siam for a long 

time. Coconut trees are valuable because we can use many parts, such as the trunk for 

making boards, leaves for roofing and coconut fruit for cooking, such as coconut sugar, 

grated coconut meat and coconut milk. Thai people called Kra Tai Khoo Ma Prow as 

Leke Kood in the past. It was developed as a small chair with a metal grater attached. 

Grating coconut meat should be done carefully because the grater may cut people’s 

hands. Another type of coconut grater is Mue Maew, which is easier to use because it 

can be handled conveniently.  

There are many more examples of cooking equipment and tools. Materials 

used to create them consist of clay, soft and hard wood, and steel. Some parts and others 

can be found in the local community. Some, such as a basket and strainer made from 

bamboo for weaving, can be made easily. Water jars made from earthenware or baked 

clay are more examples. A kitchen consists main activities: cooking, preparing and 

storing. Another item to mention is the wooden cupboard. A refrigerator is modern 

equipment, but Thai people are also familiar with a cupboard with the local wisdom of 

ant and insect prevention to store cooked meals. Siam and Thailand are located in a 

tropical area and hot climate, which affects the method of storing raw materials. Thai 

people like to buy ingredients daily and cook them in small portions to eat the same 

day. Cooked meals may be stored in a cupboard until served. The cupboard protects the 

food from insects and flies.  

Thus, the best explanation is that the environment is a key and the initial 

factor that dictates a house’s style. In Siam of the past and Thailand of the present, wind 

and the direction of sunlight, waterways, climate and geography are also conditions that 

help form a house’s shape and type. The house’s layout plan is another step to consider 

because people believe that a bedroom should face to the east to gain morning sunlight. 

On the other hand, a kitchen should face the west to protect other units from the hot 

afternoon sunlight. The type of ingredients used and meals prepared are conditions 

considered before building a kitchen of any kind in the interests of comfort and convenience.    
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The Evolution of Cultural Landscape and Built Environment Through Thai Food 

and Way of Living: Case Study of Central Region of Thailand 

 

Introduction 

The Royal Institute of Thailand (2005)  defined “evolution” as a process of 

development to be better than preceding conditions. It is an outcome of human adaptation 

to the natural environment. Although, the beginning of culture comes from methods to 

use natural resources to fulfill basic human needs, as they will develop things for supporting 

daily life to be more comfortable and efficient. In the human life span, many motives 

lead people to find new things or life patterns so the culture of each generation is different. 

There are two main causes for cultural change; first is people need to solve 

problems in their life and second is the changing human’s needs. Human basic needs 

have many levels, as can see in the Maslow’s Hierarchy of Needs. Physiological need 

is the first step that people want to fulfill such as food, water and shelter. If this stage 

is fulfilled, human will move to a higher level of needs. However the needs of Thai 

people are very complex as it consists of society status.  For example, a house is not 

only a place to rest, it shows status and wealth of the owner. When people decide to 

buy or build their own house, there are many factors to consider such as location, type, 

size and other needs. 

For the cultural landscape concept, place or location is one of factors that 

influences people’s way of life. As Knox and Marston (2014:  13) commented places exert 

a strong influence, for better or worse, on people’s physical well-being, opportunities, 

and lifestyle choices. The relationships between human, culture and nature are strongly 

connected. However migration is a reason that people changed their way of life as they 

have to adapt themselves to that foreign culture. Place is not just location, it includes 

climate, this strongly affects human’s way of life. In addition, the quality of human 

living depends on the level of technology and human knowledge so as to modify or 

adjust the natural environment to support them. This chapter will explain the processes 

and patterns of how Thai houses, kitchens and food have been change. 
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Evolution: Cultural change 

When we think about definition of evolution, it consists of words such as 

change, process and development. Cherman (Integrated Learning Institute General 

Education Department, 2007: 53-55) suggested that culture is important for the human 

way of life because it is created to fulfill physical, mental and social needs. However in 

some situations, people have been force to change their original behavior patterns and 

adapted themselves to a new environment and society. This is the starting point to build 

a new pattern of culture. Change is an essential process for cultural existence and 

humans are crucial in carrying forward these traditions to the next generation. Still, to 

preserve culture, people have to adapt and changed some aspects following environmental 

conditions.  

Niyaphan (2007: 255) explained that there are four causes cultural change. 

First, changes in the surrounding environment affects culture directly. Second, human 

needs to find new characteristics to replace the old ones due to psychology factors. Third, 

permanent migration by marriage, occupation, natural disaster and political reasons. 

Last, the influences from foreigners, which mostly occurs when people travel or study 

aboard because living in different places always makes some significant changed in 

people’s life patterns. 

Characters of the place or location affect the human way of life because the 

roots of culture comes through human’s intellects to use natural resources to build 

settlement patterns, forms of shelter and occupations. Characteristics of site, place and 

landscape are the outcomes of human activities supported by Bjelland et al. (2013: 12) 

who claimed that culture dictates people use and modification of the natural environment. 

While site characteristics such as climate, water resources, topography, soil, vegetation, 

latitude, and elevation gives each place a distinctive character (Bjelland et al., 2013: 14). 

According to the Global Environment Outlook 5 (2012: 5), a report of the 

United Nations Environment Programme, it quoted that population growth and economic 

developments are seen as ubiquitous drivers of environmental change with particular 

facets exerting pressure on: energy, transport, urbanization and globalization. Population 

growth refers to the numbers of people in an area and the structure of a population such 

as age, gender and level of birth and death rates are tools to evaluate the patterns of 

cultural change. Increasing numbers of people affects the level of quality in working and 
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living. While economics becomes a strong factor to make people decide to move from 

their hometown to other places. Moving from a rural-life environment to an urban-life 

environment forces people to adapt and change their original activities such as living in 

a small room or high-rise building, buying convenience food from supermarkets and living 

a life as a salaryman.  

Moreover, in the Global Environment Outlook 5 (2012: 5), the Asia and 

Pacific regions are the fastest growing regions in the world, with the most rapidly 

increasing emissions of greenhouse gases, and efforts to combat climate change must 

be accelerated across the regions if global efforts are to succeed (2012: 260). It mentioned 

key issues such as climate change, biodiversity, freshwater, chemicals and waste. This 

change is undesirable due to the effects or the prices (Goudie, 2005 quotes by Hall and 

Lew, 2009: 42).  

Although material objects and life patterns are evidence to show the expansion 

of cultural change, Boivin (2008: 181) discussed that the material world shapes and 

transforms us, it shapes our sensory experiences, our emotional responses, our social 

organization, our political structures, and our standing of the world. Therefore, we will 

explain how these changes in Thai houses, Thai kitchens and Thai food through the 

build environment changes culture. 

 

The Central Region of Thailand 

The geography of Thailand features many natural borders with neighboring 

countries: a mountainous border with Myanmar (Burma) to the north and west; a long 

stretch of the Mekong River separating Thailand from Laos to the north and east; and 

the Mekong River and the Dongrak Mountains delineating the border of Cambodia to 

the east. According to the history of Thailand, many ethnic groups migrated into the 

kingdom for better life and brought along their own cultural patterns to combine with 

the local. The combination between them transformed to the Thai culture of the present 

day. 

Richness of natural resources attracted many ethnic groups to migrate and 

settle down, especially in the Chao Praya Basin shown in Figure 67. The Office of 

Natural Water Resources Committee (ONWRC) of Thailand claimed that this basin is 

the most important basin in Thailand because it covers 30% of Thailand's land area, is 
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home to 40% of the country's population, employs 78% of the work force, and generates 

66% of the Gross Domestic Product (GDP). This condition influences people to live 

there because of the economic and safety conditions. 

 

 

 

Figure 67 Area of the Chao Praya Basin of Thailand 

Source: United Nations World Water Assessment Programme (WWAP), Population 

and socio-economic situation in the Chao Phraya basin Population, accessed october 

7, 2014. available from http://webworld.unesco.org/water/wwap/case_studies/chao_ 

phraya/#top 

Wikipedia, Chao Phraya River, accessed october 7, 2014. available from https://en.wiki 

pedia.org/wiki/Chao_Phraya_River 

 

Thailand is vast and divided into sub regions. Each region has its own culture. 

For a researcher, choosing an area to study or take part in research it is necessary to 

ensure that the region presents the representative characteristics of Thai culture. In 

Table 8, it shows differences between territory of 4 and 6 regions of Thailand. Thailand 

governmental organizations use different criterions to split each region. Office of the 

Royal Society of Thailand uses geographical and scientific purposes to divide the country 

into a six-region grouping system while the National Statistical Office, Ministry of 

Information and Technology of Thailand use some administrative, statistical contexts 

and cultural grouping to divide it into a four regions grouping system.  

This thesis uses the concept of the four-region grouping system because it 

focuses on a condition of cultural grouping for describes the characters of the Thai 

N 

 

http://webworld.unesco.org/water/wwap/case_studies/chao_phraya/#top
http://webworld.unesco.org/water/wwap/case_studies/chao_phraya/#top
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjliKTV6NXKAhULA44KHVIeCQoQjRwIBw&url=https://en.wikipedia.org/wiki/Chao_Phraya_River&psig=AFQjCNHAo9ySXXJCgTI5szHJjNhuzkBmcQ&ust=1454390399525794
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house, kitchen and food in each region. Choosing the Central Region of Thailand is the 

example chosen because it is in the center of the country.  

 

Table 8 Differences between 4 and 6 Regions of Thailand 

Six-region grouping system Four-region grouping system 

 

Source: Panas Tennis Academy – PTA, Thailand 

map, accessed March 23, 2014. available from 

http://www.globalsecurity.org/military/world/thaila

nd/images/thailand-map-regions-6.gif 

 

Source: ETB Travel News, Situation 

Update: Flooding in Thailand, accessed 

March 23, 2014. available from https://s-

media-cache-

ak0.pinimg.com/736x/63/9d/5 

6/639d56a64062f33c4f3d2c0eaf68564e.jp

g 

 

Past and present capitals of the Siam and Thailand kingdoms are located in 

the central area11 such as Ayutthaya and Bangkok. The capital is a center of prosperity 

especially cultural because there are many nobilities and royal families living there. For 

Thai people, cultural patterns from the royal palace are known as the ideal and creative 

and known as a national treasure. 

Royal Institute of Thailand describes that this region consists of 22 provinces 

that shown in Figure 68 such as Bangkok, Kamphang Phet, Chainat, Nakorn Nayok, 

Nakorn Prathom, Nakorn Sawan, Nonthaburi, Prathum Thani, Ayutthaya, Pichit, Pitsanulok, 

                                                 

11 See Figure 1, 3, 5 in Chapter 3 

N 
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http://www.globalsecurity.org/military/world/thailand/images/thailand-map-regions-6.gif
http://www.globalsecurity.org/military/world/thailand/images/thailand-map-regions-6.gif
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj0jPf5457KAhVMA44KHd4DCXAQjRwIBw&url=http://asia.etbtravelnews.com/40064/situation-update-flooding-in-thailand/&psig=AFQjCNG_mOvYIKQOUmx-CW_7pylTHWmoWA&ust=1452490004738454
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Phetchaboon, Lopburi, Samut Prakarn, Samut Songkram, Samut Sakorn, Saraburi, 

Singhburi,  Sukkhothai, Suphanburi, Ang Thong and Uthaithani.  

Thus, this chapter will explain the evolution process of the Thai house, kitchen 

and food that occur in the Central Region of Thailand. There are examples of houses or 

residences in some provinces of the Central Region which are shown in Figure 68.  

 

 

 

Figure 68 Provinces of the Central Region of Thailand 

Source: Sawadee Public Company Limited, Map: Provinces of Central Region, Accessed 

March 23, 2014. Available from http://thailand.sawadee.com/central_thailand/ 

 

Evolution of Thai House and Thai Kitchen 

Enger and Smith (2010: 265) explained a major reason for migration is many 

migrate to the cities because they feel they will have greater access to social services 

and other cultural benefits than are not available in rural areas.  

Thai houses 

Having a house is an ambition of salary earners because a house is a place 

for them and their families to live. Structure, layout and design of a house will show 

owner’s behavior and appearance. For Jean Brunhes, the French geographer, the meaning 

of a house is more complicate, he claimed that a house is a product of both cultural 

tradition and natural conditions similar to Fred Kniffen, an American cultural geographer, 

who claimed that a house is a good reflection of cultural heritage, current fashion, functional 

1 = Bangkok 

2 = Samut Prakan 

3 = Samut Sakhon 

4 = Samut Songkhram 

5 = Nakhon Pathom 

6 = Nonthaburi 

7 = Pathum Thani 

8 = Nakhon Nayok 

N 

 

http://thailand.sawadee.com/central_thailand/
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needs, and the impact of the environment (Rubenstein, 2014: 128). Thus, the meaning 

of a house is profound because it explains the personality of people and community through 

tangible and intangible objects. 

Chapter 5 describes the characteristics of Thai-style houses of local people 

and noblemen. At present, pictures of house in urban and rural areas are different. Living 

in a detached house with yard changes to living in a square-room or rented house because 

of a changing way of life. The evolution process of the Thai house can be explained in 

term of physical and behavioral aspects. There are many factors that influenced the Thai 

house to change such as: 

First is location. In the past, waterfront community occurred in many areas 

of Central Thailand. Thais preferred to settle near rivers and their houses faced the rivers 

or canals as shown in Figure 69 and Figure 70. Building houses along rivers’ sides was 

popular because it provided accessibility to water and transport. Water transportation 

through rivers and canals was very important for Thais in the past and the value of land 

near riversides was higher than inland. It was an important supplement so people choose to 

settle near it.  

 

 

 

Figure 69 A house faces with Damnoen Saduak canal, Ratchaburi Province 
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Figure 70 A house closes with Pa Sak River, Ayutthaya Province 

 

However increasing numbers of population forced towns to expand quickly. 

Space near riversides was insufficient so settlement inland was another choice. In the 

beginning, the quality and quantity of roads was limited until Thais received road 

construction technology from westerners, including railway technology starting in the 

King Rama 4 period. Roads became a way to connect areas and replaced water transportation 

because it was quicker and safer. Therefore, the settlement pattern changed from linear 

settlements following rivers to road side settlements. 

A road is a construction that allows land transportation. Roads have been 

mentioned since the Ayutthaya period but number of roads were limited. In the past, a 

journey to work from the suburb was rough and time consuming. Presently, the increasing 

number of roads such as highways and rural roads is a factor improving the quality of 

life in many communities. For example, basic infrastructure such as electricity, water 

supply, telephone and other infrastructure improvements in these areas makes the local 

quality of life much improved. Thus, many wastelands and moors have been transformed 

to land allocated for house building and subsequently this has led to the price of land 

increasing. 

Another kind of popular land transport in Thailand is the railway. In the 

King Rama 5 period, railways provided a significant connection between Bangkok and 

other provinces. It brought amenities from urban to rural, so railway stations became a 

center for goods and services.  
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For Bangkok, modern land transportation such as the BTS Skytrain system 

shown in Figure 71 helps people from outskirts (Such as Bang Wa line and Bearing 

Line) travel to downtown easily. Before constructing this Skytrain, people in outskirt 

of Bangkok were faced with a 2-3 hours per day or trip which was time consuming, 

taking the Skytrain takes around 15-60 minutes per route so saves time and helps people 

manage their lives more efficiently.  

 

 

 

Figure 71 BTS Skytrain system in Bangkok 

Source: BTS, Service Routes, Accessed March 23, 2014. Available from http://www. 

bts.co.th/customer/th/images/Master_RouteMap.jpg 

 

http://www.bts.co.th/customer/th/images/Master_RouteMap.jpg
http://www.bts.co.th/customer/th/images/Master_RouteMap.jpg
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Thus, the location of Thai house has now changed from near rivers to roads 

and many public facilities such as public transportation, main roads, expressways and 

the Skytrain routes, department stores, markets, supermarkets, hospitals, academic 

intuitions and official places. Traffic problems in many urban areas leads to people 

finding a location for a house, because living near a school and the workplace helps to 

reduce many living costs. 

Many marketing campaign for new dwellings often focuses on the distances 

between the dwelling site and amenities. Close to main roads refers to safety and 

convenience for residents if they do not have cars or motorcycles.  

Second is the changing house style. In the past, original Thai-style house 

referred to a wooden detected house with yard for cultivated and raising animals, while 

the structure of family consisted at least 2-3 generations in the house. There are many 

aspects that influence the changes. The initial step was changing the location of the house 

from near a river to a road and public utilities. Settlement inland caused the number of 

raft houses in the Central region to drop dramatically, because living on land is more 

comfortable than the waterside as a high basement house to avoid the maximum flood 

and the house’s dock are not necessary.  

Thai houses in the past were single-story houses built on stilts with open 

ground floor. At present, two-story houses are more popular because people need more 

space on the ground floor. They build walls around for privacy and move some quarters 

such as the kitchen and living room to the ground floor, while the upper floor is for 

bedrooms and other facilities. This helps to use land areas more efficiently. 
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Figure 72 Houses near Catholic Church in Chantaburi Province 

 

Figure 72 shows an example of houses near a Catholic Church in Chantaburi 

Province that are two-story houses, made from wooden and concrete. There are many 

windows for ventilation, which is a character of Thai style houses. These houses are for 

living because they are located in an alley that differs from Figure 73. 

 

 

 

Figure 73 Old style of roadside shop houses in Chantaburi Province 

 

Figure 73 shows a roadside shop houses in Chantaburi Province. Most of 

them are single and two-story shop houses, built from wooden boards and concrete. 

There are three ethnic groups: Thai, Chinese and Vietnamese in this community and it 

was a center of trading and transportation. If we cruise from this community following the 

Chantaburi River, we can access the Gulf of Thailand.  
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Figure 74 Examples of roadside shop houses in Bangkok 

Source: Think of Living, Roadside shop houses in Bangkok, Accessed 15 May 

2014. Available from http://thinkofliving.com/2015/09/26/pov-fuse-chan-sathorn/ 

 

Figure 74 shows an example of roadside shop houses in Bangkok that are 

known as commercial buildings. Each building has 2-5 stories and are located in many 

business areas and roads such as Chareon Krung Road, Sukumvit Road, Petchkaseam 

Raod and Charansanit Wong Road. Most on roads while some are in lanes. Owners 

transform the ground floor into a shop to sell various products or a small limited company. 

They may store their products on the 2-3 floors and live on the upper floor.  The roof 

top is an area for drying cloths; making a small garden, placing water tanks and other 

necessities. 

Population movement, such as mobility and migration, is a condition that 

has an affect house’s style. In the past, living as big family consisting of 2-3 generation in 

the same house was the Thai way of life. For now, younger generations often move to live 

and work in the capital and main province towns. They are not interested in working as 

a farmer like their ancestor they are more interested in studying for a higher degree and 

working in leading companies for higher incomes. Sometime they decide to move from 

their hometowns to get better jobs. Thus, the populations in many main provinces of the 

central region, which is the center of education, trading and industrial areas, such as 

Bangkok, Chonburi, Rayong, Ayutthaya and Phetchaburi, are continuously increasing. 

Demand for houses in these areas is high. 

http://thinkofliving.com/2015/09/26/pov-fuse-chan-sathorn/
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In the case of Bangkok and its suburbs, rented houses and apartments are 

popular for newcomers. For metropolitans and new employees who have permanent 

jobs, buying a room in a condominium for living near offices is possible. Land prices 

in main provinces are high and buying a house means a long-term debt at least 20-30 

years. For single people, finding high-rise condominiums is a good choice because 

many high-rise condominiums are located in crowded areas and there are many facilities 

such as public transportation, shops, markets and other amenities in the surrounding 

area. 

The locations of condominiums are clustered in business areas and educational 

zones, especially near universities because people need to live close to their office and 

school so reducing cost and transportation time While, housing developments are often 

locate in the suburbs therefore people need private cars. The locations of high-rise 

condominiums are close to main roads or in lanes. Now, they often follow with the 

Skytrain routes as shows in Figure 75. The Talat Phlu station is on the Silom Line that 

passes through one of older communities of Bangkok. In the past, this area was in the 

outskirt of Bangkok and had traffic problems. When this line and stations opened in 

February 2013, at least 12 condominiums were constructed and opened, while there are 

new projects preparing for their grand opening. 

The Skytrain route helps people to buy houses in outskirt of Bangkok because 

they can access downtown quickly. Moreover, the price of them is lower than those 

located in downtown or business areas.     

Living in a condominium or apartment has both pros and cons. This type of 

accommodation is suitable for a single person or a couple because the area in each 

quarter is limited. However the strong point of this living style is the access to public 

utilities such as security, fitness suites, swimming pools, car parking and other features 

are provided and the maintenance costs are low because all the residents share this 

expenses.   
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Figure 75 New condominiums near Talat Phlu station 

 

The next style is a townhouse and townhome built for trading and living, 

townhouses are very popular in Thailand. Facilities and functions are similar to a house 

but two townhouse have to share the same walls. Size starts from 16 square two-meters, 

two stories houses and a small space for parking or a small garden that is enough for an 

extended family. If the location of this house is near public utilities or crowded area, 

owner will transform the ground floor to become a shop of some kind. This house is 

built from concrete and rectangular in shape. The number of windows and doors are 

few so the quality of ventilation is low.     

The design of a townhouse is pedestrian as shown in Table 9, while a townhome 

is enhanced. Townhomes is a new word for marketing, it refers to a modern-style 

townhouse. It has more than two-story house and beautifully decorated. The price of a 

townhome starts at around 5 million Baths so the position and image of townhome is 

better. The location of townhomes could be in lanes or alleys and it is popular for people 

who need to buy house in town. In addition, the weak point of both townhouse and 

townhome is the small area of front yard for parking. But some owners use this for 

drying cloths and doing activities. Thus, the image of environmental surrounding is 

cluttered.     
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Table 9 Different styles of Townhouse and Townhome 

Town House Town Home 

 

Source: Prakard, styles of Townhouse, 

Accessed March 23, 2014. Available from 

http://www.prakard.com/default.aspx?g=post

s&t=108551 

 

Source: Checkraka, styles of Townhome, Accessed 

March 23, 2014. Available from http://www.check 

raka.com 

 

Third is layout and function of a house. Facilities in a house become a 

condition for people to consider whether they should buy or rent new accommodation. 

Cooking, dining, bathing, sleeping and relaxing are the main activities of people in their 

house, however the increasing value of land and buildings caused the size of 

accommodations to decrease. So, the popular solution for a limited area is to combine 

and remove areas as necessary. For example, Figure 76 shows examples of a rented 

apartment for students and blue collar workers it does not having a space for a pantry 

or kitchenette. 

 

  

 

Figure 76 Pictures of apartments near Seacon Square, Bangkok 

Source: Apartment-bkk, apartments near Seacon Square, Bangkok, Accessed March 

23, 2014. Available from www.apartment-bkk.com 

http://www.prakard.com/default.aspx?g=posts&t=108551
http://www.prakard.com/default.aspx?g=posts&t=108551
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http%3A%2F%2Fwww.apartment-bkk.com%2Fdetail.php%3Fid%3D2169&psig=AFQjCNFO0do8V3XYXhobI0hCLIC7Gwz-Lw&ust=1455253749476930
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.checkraka.com/price/%E0%B8%9A%E0%B9%89%E0%B8%B2%E0%B8%99%E0%B9%82%E0%B8%84%E0%B8%A3%E0%B8%87%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%83%E0%B8%AB%E0%B8%A1%E0%B9%88-16-44/%E0%B8%98%E0%B8%99%E0%B8%B2%E0%B8%9E%E0%B8%B1%E0%B8%92%E0%B8%99%E0%B9%8C%E0%B9%80%E0%B8%AE%E0%B9%89%E0%B8%B2%E0%B8%AA%E0%B9%8C-%E0%B8%AA%E0%B8%B2%E0%B8%97%E0%B8%A3-%E0%B8%99%E0%B8%A3%E0%B8%B2%E0%B8%98%E0%B8%B4%E0%B8%A7%E0%B8%B2%E0%B8%AA%E0%B8%AF-Thanapat-Haus-Sathorn-Narathiwas-1420068/&psig=AFQjCNG0xn64h9ZMPDsqhUhYQAu483ywSA&ust=1455106214539412
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj6mvzK-e7KAhWHRI4KHbu8D2EQjRwIBw&url=http://www.renthub.in.th/%E0%B9%80%E0%B8%84%E0%B9%80%E0%B8%84-%E0%B8%AD%E0%B8%9E%E0%B8%B2%E0%B8%A3%E0%B9%8C%E0%B8%97%E0%B9%80%E0%B8%A1%E0%B9%89%E0%B8%99%E0%B8%97%E0%B9%8C-%E0%B8%95%E0%B8%A3%E0%B8%87%E0%B8%82%E0%B9%89%E0%B8%B2%E0%B8%A1%E0%B8%8B%E0%B8%B5%E0%B8%84%E0%B8%AD%E0%B8%99%E0%B8%AA%E0%B9%81%E0%B8%84%E0%B8%A7%E0%B8%A3%E0%B9%8C&psig=AFQjCNFO0do8V3XYXhobI0hCLIC7Gwz-Lw&ust=1455253749476930
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.apartment-bkk.com/detail.php?id=2169&psig=AFQjCNFO0do8V3XYXhobI0hCLIC7Gwz-Lw&ust=1455253749476930
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It is a studio-type room that people have to do all activities in a single room. 

If they want to cook or warm food, they have to buy a microwave and electric equipment 

such as rice cooker, electric pan and stove. However tenants have to pay public utilities 

at a higher rate because the owner has established individual meters. Room size is around 

20 square meters and has two types: with or without air condition.        

 

 

 

Figure 77 Example of floor plan in Feel Condominium Ratchada 36, Bangkok 

Source: Feel Condominium, Floor plan in Feel Condominium Ratchada 36, Bangkok, 

Accessed March 23, 2014. Available from http://www.feelcondo.com/test-port/ 

 

A condominium, has an area of around 20-60 square meters depending on 

the type of room; studio, one-bedroom and two bedrooms as show in Figure 77. The 

type of room affects the size of each room. This style is suitable for students and blue 

collar workers because each area is designed carefully. It looks like a small house as it 

has bedroom, living room, pantry or kitchen, bathroom and balcony on one floor. 

Decreasing space in a house is a result from the high cost of land in many 

big cities. High-rise buildings occur because of a high demanded for shelters. It can be 

built in a small area and there are many floors that ensures a low cost but limit space. 

Some places look like a small box that consists of a bedroom, bathroom, and multi-

purpose space. However people’s way of life is changing, some buy or rent these for 

staying on weekdays as they go to work in an office, school and other external occupations 

for 10 to 12 hours each day and go back to their houses in outskirts on weekends. 

http://www.feelcondo.com/test-port/
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwid1uf1vOrKAhURC44KHekPCf4QjRwIBw&url=http://www.feelcondo.com/test-port/&bvm=bv.113943665,d.c2E&psig=AFQjCNGSurGjGSQoa2QtS-wU59jqQ3-v3w&ust=1455100162990878
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Fourth is change in building material from wood to modern technology 

materials such as concrete, glass, parquets, artificial wood, piles and others this comes 

from the lack of sufficient wood, a natural material. The weakness of original and local 

materials is that easily rots but allows an air to flow so taking the heat outside. Now, 

building a wooden house in Thailand is expensive. Maintenance cost of wooden house 

are also high and a difficulty in finding experienced craftsmen to repair. Using modern 

materials helps to reduce many future problems. However some materials absorb heat 

from the sun and allow light to shine directly into a room this causes the inside temperature 

to very hot and restrictive. Thus, many people decided to install electric fans and air 

condition to control the temperature. 

Last is installing electric equipment to adjust the house’s environment. Air 

conditioning is a necessary item for house today, especially houses in urban areas. There 

are two reasons for using this. First is the hot temperature. Climate change impacts on 

the structure of Thai houses today because of the increasing numbers of high-rise 

buildings blocking wind, including increased high temperatures from the green house 

and Urban Heat Island effect. The Green House effect has occurred by people producing 

CO2 gas which is released the Earth’s Atmosphere; fuel combustion, cement produce 

and burn away activities are its main causes. The Urban Heat Island effect or UHI is 

that hot air will flow above as a dome to cover cities and air cannot flow in and out so 

the temperature in cities will increase by about 2-6 degree Celsius. 

Wooden Thai-style houses are not suitable for the installation of air conditioning 

because gaps between wood boards and ventilators allow the cold air to leak out. Therefore, 

the owner has to seal these gaps before installing air conditioning. There are 4 types of 

air conditioning units in Thailand (see Table 10), people can choose a type that suits an 

area. Split system air conditioning is the most popular because it is easy to install. 

Furthermore, buildings have become closed areas allowing the installation air condition 

to help control the temperature and block external pollution.  

Noise pollution is a problem for people who have houses close to roads and 

public utilities and it disturbs them at night. Thus, closed rooms and comfortable 

temperatures can reduce these noises. 

 



195 

 

Table 10 Types of Air condition 

Fixed Split system Central Space Air Portable 

    

Source: KanichiKoong, Types of Air condition, Accessed 15 May 2014. Available 

from http://www.bloggang.com/mainblog.php?id=kanichikoong&month=05-07-2014 

&group=21&gblog=38 

 

The environment is a factor that controls house style and the process of 

house construction changes is complicated and difficult to follow. Changes of house 

style in the Central Region of Thailand comes from many reasons. It started by the 

changing location from near rivers to road and public utilities. People focused on 

locations that could allow easy access to daily life needs and service. The high demand 

for accommodation in crowded areas leads people living in small spaces. Various styles 

of modern livings such as apartment, condominiums, rented rooms and other occur to 

fulfill people’s need. 

Thailand is located in a tropical zone so Thai-style houses were always build 

to be well-ventilated, gaining fresh air from such as high basements and numerous 

ventilators to allow a good air flow. Nowadays Thai houses are transformed into two-

storied houses that add walls to the basement to add usable room. It looks like a stifling 

concrete box with a lean-to roof, short eaves and a low ceiling that is unsuitable in a 

hot climate, as hot air cannot flow out. Another key is changing the material to build 

houses from wood to cement that absorbs heat in the daytime. This affects people in a 

room or house because the temperature inside is high. Thus, using electric equipment 

such as a fan and air conditioning is necessary. These destroy the original Thai house 

identity. 

 

 

 

 

https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj57dCvuO_KAhWJjo4KHXa2C9QQjRwIBw&url=http://www.bloggang.com/mainblog.php?id=kanichikoong&month=05-07-2014&group=21&gblog=38&bvm=bv.113943164,d.dGo&psig=AFQjCNG6pO-6r273UstwWwvBTrwK330bHQ&ust=1455270774700963
https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjKlb7Duu_KAhXLkI4KHRNqDgkQjRwIBw&url=http://www.ddair-phuket.com/14530684/space-air-%E0%B9%81%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%A1%E0%B8%B8%E0%B9%89%E0%B8%87-central-air-&psig=AFQjCNGdmzt0o_3Ob2DSjMbKDu4WtkbpNQ&ust=1455271368181531
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Thai kitchen 

The characters of a house will interpret the owners and occupants’ lifestyle, 

while social and environmental factors are keys to form people’s behavior. In the past, 

the kitchen was an informal school for women to learn housewifery from their elders. 

Cooking meals became the main duty of housewives and women in Thai social culture. 

A kitchen area often placed at the back of the house so the hot and spicy odor did not 

disturb others. The structure of a Thai kitchen has to be airy and located carefully. 

Temperature in kitchen is too high and that makes people feel uncomfortable. Thus, 

old-style kitchen were not a happy place for everybody. 

Globalization, Neo-Westernization and the Information Age are trends that 

influence people’s lifestyle and behavior. Modern style accommodation such as high 

rise building occurs from these and the character of kitchens have changed to be 

fashionable. Now, importance of cooking and dining has decreased because people 

have busy lives. Buying meals is the current choice of Thai people because there are 

many street food vendors. People can buy convenience meals all day, there are various 

types and they are cheap.  

The evolution of kitchen location starts from having a cooking area, Mae 

Tao Fai, within the main room. It was suitable for livers but smoke and smell had to 

diffuse in the house. Next process is having a separate kitchen in the house compound. It 

is popular in many Thai houses beucase all cooking activities affects to livers in other areas. 

And last style is a totally separated kitchen that can see in big families and large houses. 

The original Thai kitchen was not a comfortable place to work because people 

had to sit on the floor when they prepare and cook. Therefore, the first step of the 

evolution process of Thai kitchens was to change from sitting on the floor to standing 

when they cooked. Kitchens in the past did not have a working table or a counter so 

people had to sit on floor all the time when they prepped, cooked and washed. This 

action affected the back and neck in the long term, now referred to as repetitive strain 

injury. The new style of Thai kitchen, changing the dimensions and having a working 

table were the beginning of the process. 

Figure 78 shows examples of kitchens in Thai houses demonstrating that 

people work and move in vertical dimensions and work tables can be used as a preparation/ 

cooking area and a dining area afterwards. 
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Figure 78 Kitchens 

Remark: these pictures took from 40 years old houses in Bangkok 

 

Second is having a pantry kitchen. In the past, cooking was a duty of housewives 

or maids. In Thai families, cooking is a popular activity of owners’ families and they 

need a modern style kitchen separate from the servants’ kitchen. Thus, house owners 

decided to build two kitchens: a hot kitchen in back of the house for maids to cook and 

a pantry kitchen in a house for family’s members to cook occasionally.  A pantry refers 

to a room or an area for storing food but the pantry in a Thai house is a small area for 

cooking, storing meals before serving and making hot and cold beverage. It likes a small 

size fully-equipped kitchen near the dining room. While meals are cooked I the hot 

kitchen rather than the pantry, they avoid cooking such things as stir-frying, steaming 

and deep-frying in the pantry because the smell and smoke will flow into the house. 

Having a pantry was the first step introducing western style kitchen in Thailand. 

Third is the reducing kitchen’s space.  For people in urban areas, land’s size 

relates to house’s size. Owners focus areas such as bedroom, living combines with 

dinning and bathroom respectively, kitchen’s size decreases from a room in a house to 

a part of a room. There are two types of kitchens currently: kitchen (Fully-equipped) 

and a kitchenette. In Thailand, kitchens in apartments and condominiums become a 

small space for heat up meals, by using microwave ovens, a small sink for washing and 

a refrigerator that occupier has to buy themselves. In some buildings, owners do not 

install cooking equipment (see Figure10.) except a refrigerator because they do not want 

renters cook. A room is used in multi-functional area so smell and smoke from cooking 
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will stain and be absorbed by the furniture and textiles to make the room smell 

unpleasantly. 

Another reason to reduce kitchen’s size is the size of families. For single 

people, cooking meals is a tiring activity. Most like to dine out or buy convenience 

meals. While in big families, someone is assigned to cook meals for all. Therefore, for 

single people, they may not want a fully-equipped kitchen like a big families. They 

want a kitchenette for warming meals and cooking occasionally. Most Thai people have 

microwave ovens in their houses because it can warm and cook easy meals quickly.  

Although people decide to buy a house and have a fully equipped kitchen, 

the size of kitchen is not big when comparing with other areas within the house. The 

main reason is people don’t have time for cooking every day. Buying meals from vendors 

is easier and cheaper. Kitchens becomes a place for warming foods, making beverages 

and storing food ingredients and frozen meals. Thus, some people don’t want to build 

a big kitchen because of limited usability. 

Fourth is changing the location of the kitchen such as moving it from the 

back of the house to the front. This is a character often founds in many condominiums. In 

old-style buildings, if owners don’t have a space for cooking, they transform their balconies 

to become a kitchen by installing awning, stoves and sinks that looked messy and untidy. 

Moreover the smell can flow out of the room and disturbs neighbors. In new buildings, 

building owners have many regulations to control this for example, first is to install a 

built-in kitchen area near the room’s front door. Second is to decrease the size of the 

balcony and have modification regulations. Last is to place the air conditioning air 

compressors on the balcony to limit space. However the strictest regulation is occupiers 

cannot have a gas cylinder in a room because of the explosion risk. 

Moving a kitchen to near a front door is comfortable for occupiers to carry 

things for storing but this area has low ventilation. Figure 79-80 shows examples of the 

location of kitchen in rooms. This area may not have ventilators to vent effectively. Thus, 

the smell of cooking will diffuse into the rooms. Installing a cooking hood would solve 

this problem but cooking food with strong smell meals in a narrow space affects the 

occupiers. Now, some buildings may move a kitchen close to room’s balcony so avoiding 

strong smell permeating into the room.  
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Figure 79 Floor plan of a studio room of Wong Amat Tower, a beachfront high-rise 

condominium in North Pattay, Chonburi Province 

Source: Thailang property Gate, The ultimate beachfront high-rise: Wong Amat Tower, 

Accessed 15 May 2014. Available from http://www.thailand-property-gate.com/uploads/ 

tx_realty/room_d_at_wong_amat_tower_1.jpg 

 

 

 

Figure 80 Floor Plan of Nara 9 Condominium by Eastern Star, Bangkok Thailand 

Source: Your Bangkok Condo, Floor Plan of Nara 9 Condominium by Eastern Star, 

Accessed 15 May 2014. Available from www.yourbangkokcondo.com 

 

http://www.thailand-property-gate.com/uploads/tx_realty/room_d_at_wong_amat_tower_1.jpg
http://www.thailand-property-gate.com/uploads/tx_realty/room_d_at_wong_amat_tower_1.jpg
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In a house, the location of the kitchen has not change too much. It is often 

located at back of the house rather than front. The kitchen in a house is built as a room 

separate from the dining room to avoiding bad smells and noise from cooking to enter 

the dining area. Thai house owners like to increase the size of their kitchens to be larger 

than the original.  

Fifth is using and installing modern equipment in the kitchen. A fireplace, 

stoves, a cupboards, water jars and pots are parts of the original Thai kitchen. Nowadays 

there is modern kitchen equipment and tools installed in Thai kitchen such as: 

1. Using gas and electric stoves is houses and high-rise buildings. Gas is a 

very popular fuel for households because it is cheap and readily available. If house 

owners use gas stoves, they need a space to place the gas cylinders and install gas pipes 

from the cylinders to the stoves. Gas cylinders are often place outside of house because 

of safety and ease to change to a new cylinders. When the gas cylinder is empty, Thai 

people call to order a new one from a gas shop. They have to allow a shop’s worker 

come in the house to replace this cylinder because the weight of the cylinder is about 

30-45 kilograms. Thus, this is a reason for placing the cylinder outside the house. In 

modern living buildings, the  use of electric and induction stoves is increasing because 

of safety. They has built-in and portable stoves and various burners types to use.  

2. A cupboard is a part of the Thai kitchen and a popular item in many Thai 

houses because it is for storing cooked food and leftovers. In the ancient time, we can 

find local wisdom for ant and insect protection in the kitchen equipment. It is known as 

a kitchen cupboard with a small cups filled with water. In the past, it was made from 

wood, now it made from aluminum as shown in Figure 81 or PVC (polyvinylchloride) which 

is durable and easy to clean. Cupboard size is variable and depends on the numbers of 

shelves, 3-6 shelves. It is designed to have multipurpose functions as shown in Figure 82 

that places a gas stove on top of the cupboard and a plate dryer. The function of cupboards 

in the Thai kitchen has changed from storing meals and leftovers mainly to storing dried 

ingredients, plates, cutlery and other items because people have refrigerators.  
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Figure 81 A new style of cupboard 

Source: Choktavee, Pantry Alumina, Accessed 15 May 2014. Available from http:// 

choktaveefurniture.com/product/upload/photos/31349/201309170945470.jpg 

 

 

 

Figure 82 A multipurpose cupboard 

Source: SSJ Furniture, A multipurpose cupboard, Accessed 15 May 2014. Available 

from http://ssjfurniture.th.com/images/L/240556063138385999.jpg 

 

3. A refrigerator is a must have equipment in all kitchen because it can 

store raw food, cooked food and all leftovers increasing their shelf life. It was not an 

original item in a Thai kitchen but the hot weather in Thailand influenced people to use 

it. The main function of a refrigerator is to store food ingredient both raw and cooked 

for about 5-7 days depending on the inside temperature and capacity. It has a freezer at 

the top for storing frozen foods. Sometimes people can buy many convenience meals to 

store in refrigerator and consume them many days because the cold temperature can 

https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://ssjfurniture.th.com/Products.aspx?IntCatId=21&Page=2&bvm=bv.116274245,d.c2E&psig=AFQjCNE7972cok5lYjw77mndPvD7zXxRhA&ust=1457413482504900
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preserve the quality of the meal. In Thailand, there are two types of energy for 

refrigerator: electric and kerosene. Electric is very popular in households that have electric 

power while kerosene refrigerator are used in the backwaters. In addition, somebody 

will buy a standalone freezer for storing many food stuffs because they like to shop at 

wholesale stores.   

4. Another new technology of cooking equipment is the microwave oven. 

This oven replaces stoves and electric pans because people can cook and warm meals 

in a short time. Moreover, cooking by this oven reduces smoke and smell. This equipment is 

cheap when comparing it with the many benefits but some people avoid it because of a 

preserved lack of safety from the microwave oven wave. However cooking in 

microwave is not similar to cooking by stoves because some cooking techniques such 

as grilling, searing and baking cannot do by microwaves. Many workers like to buy a 

microwave oven for their houses and can cook rice and meals but the characters of food 

differs from the original. 

5. Installing air-conditioning is popular in modern Thai kitchens for reducing 

the room temperature when people are cooking. Lower temperatures allows people to 

work in comfortable conditions and it also helps to preserve the quality of food ingredients 

brought out from the refrigerator. However it does not solve the problem about pungent 

smells from the cooking.  

6. Installing a cooking hood to improving ventilation system in a house. 

This equipment helps to exhaust smells from cooking out from the kitchen and the 

house. The location of a kitchen should be placed allow air flow in and out however 

increasing land cost forces house builders to consider many factors. Original Thai 

kitchen structure was airy and placed the kitchen at the back of the house. Now, the 

kitchen quarter is stifling and low ventilated, some do not have enough vents. Thus, 

installing a cooking hood over ranges and burners is necessary especially in many 

condominiums where kitchen is next a main door.  
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Description 

The kitchen of a Thai family. It consists 

of two parts: one is a kitchen area and the 

other is a dining area. It is separated by a 

long counter, on the right.  While on the 

right of left is a laundry area. 

Stoves are placed near a wall so adding a 

cooking hood is necessary so smells from 

cooking will not affect other areas. 

 

 

Figure 83 An example of a kitchen 

  

In Figure 83, it shows a popular layout of a kitchen in a house that is aged 

about 40 years, in Bangkok. Most owners choose the build- in kitchen style and place 

stoves near a wall because it is easy to clean the dirt and oil stains. When they cook, hot 

air and smells diffuse into the area that make smoky and smelly. Thus, a cooking hood 

is a necessary item.  

Recently, a main change in Thai kitchens is improving the quality of the 

kitchen environment and equipment. Changing the action from sitting to standing makes 

people cook quickly and more comfortably, adding more equipment such as a working 

table and other. The size of the kitchen has decreased and people think a fully-equipped 

kitchen is not necessary because there are of a lot of food vendors able to provide for 

their busy lifestyles. Despite the fact that moving the location of kitchen and setting it 

in a leeward area occur in many new-style dwellings so installing cooking hoods and 

air-condition to improve the environment is widely appreciated. 
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Evolution of Thai food 

In the past time, the numbers of restaurants and vendors was small so Thais 

liked to dine in. Cooking was a duty of housewives and servants for family’s members, 

having three meals a day. The meal was served as a set and all members had to dine 

together. However, the changing Thai way of life and form of dwelling has forced these 

patterns to change.    

Niyaphan (2007: 255) identified four causes of cultural change as environment 

change, boring factor, migration and contact with foreigners. In the case of Thailand, 

environment change such as climate affects to food supply activity, such as flood issues 

in Thailand which destroys many agriculture areas including rice fields, fruit orchards 

and others. Satit (2011: 4-5) summarized that the Thailand Flood issue in 2011 destroyed 

about 10,220,654 Rais of agricultural area and damage cost was 81,095 million baths. 

The same as the drought situation affects the quality and quantity of food product directly, 

so using substitute products from other countries is necessary to solve the lack food 

ingredients problem.  

Habitude from elders can be seen as an out-of-date style for the younger 

generation. It is a physiological factor that motives people to seek new styles to develop 

local patterns. For example, Som Tum or spicy papaya salad often served as a main 

dish with glutinous rice and other dishes. Now, many shops offer a new style of Som 

Tum, Tum Thad12 shown in Figure84, this refers to a corrugated iron plate fills with 

Som Tum with other dishes and condiments surrounding. This style motivates people 

to be interested in this meal and makes them to feel they are getting value of money. 

 

 

 

 

 

 

 

 

                                                 

12 It is an original menu of the Northeast of Thailand. 



205 

 

 

Som Tum 

 

Source: Sanook, Guru: Som Tum benefit more 

delicious, Accessed 15 May 2014. Available from 

http://guru.sanook.com/26750/ 

 

Tum Thad 

 

Source: Wongnal, Tum Thad, Accessed 15 

May 2014. Available from https://www. 

wongnai.com/listings/somtum-tad-cm 

 

Figure 84 Styles of Som Tum and Tum Thad 

 

Moving to live in a new place often make people miss their homeland culture. 

Living in different cultural patterns leads migrated people to adapt their behavior and 

follow social patterns. Food is a cultural style that people always miss. They miss original 

ingredients and tastes so many people try to find ingredients to cook these meals. However 

finding specific ingredient is difficult so people are forced to use local ingredients to 

substitute. Therefore, the characters of Thai meals are changed in term of tastes and 

appearance. 

Contacting with foreigners will make people to change and modify their 

behavior because they feel intimate with foreign pattern and have to follow. It is known as 

acculturation. Barnett (1953) quoted in Niyaphan (2007: 258) that acculturation depends 

on frequency of contacts, level of friendship, representative of contact and accordance 

of both culture.  

These conditions are influenced changing patterns of Thai food now however 

character of buildings, house and kitchen, affect patterns of Thai food as well. 

Type  

Keeratiporn et al. (2011: 51) explained that food and eating culture are 

important factors to understand the local way of life and study changes in social and 

culture of the local community. Moving from local society to urban society affects the 

https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiz99DxwOPLAhUGA44KHZHyDgIQjRwIBw&url=https://www.wongnai.com/listings/somtum-tad-cm&bvm=bv.117868183,d.c2E&psig=AFQjCNGEeXTNk6RkSbDSidGt5zBUmu5xIA&ust=1459258797067744
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type of Thai food. Types of Thai food in the past differ from the present widely. Thai 

cuisine is always eaten as a set, Sam Rub, consists of rice and dishes including desserts 

and seasonal fruit. Thai like to eat as a group and all meals are shared together. While, 

the size of a set is large enough for all to be satisfied at each meal.  

A set refers to dishes such as appetizers main and desserts that are expensive 

in terms of cost and time. Most Thai people live alone so they will cook only small 

portions and limited types. They reduce the number of courses and size of portion so it 

is adequate for them to consume. Thus, a popular type of Thai dish today is Ar Han Jan 

Deaw, one main dish, refers to a plate with rice and a dish such as chicken rice, noodles, 

and barbequed red pork in sauce with rice. It is the type of main course that Thai can 

consume every day. This type is well-liked by students and workers because they can 

order, eat and pay within 15-20 minutes.  

The previous topic mentioned the “plastic bag wives” that refers to people 

who buy meals or Kab Kao from shops. In the shop, customers can order a plate of rice 

topped with 1-3 kinds of dishes for eating in the shop or buying to eat at home or office. 

Dishes always popular are Thai salads, clear soups, Kang or curry, stir-fried vegetable 

and meat fried. Many people buy these meals and store them in a refrigerator for their next 

meal.  

In the past, eating a meal with another dish for balancing the taste and texture 

was a specific character of Thai cuisine, like eating seasonal dishes. Now, these concepts 

are ignored because some ingredients are rare or difficult to cook. For example, mango 

with sweet sticky rice was a popular menu in the Thailand summer because mango is a 

seasonal fruit and the quality of mango is the best in this season. However now this dish 

is available all year but there are some changes, for example, different species of mango 

or adding ice-cream with the dish.  

Regional food in the central region of Thailand has not changed too much 

but accepting foreign food culture such as style and ingredient has affected the characters 

of Thai dishes. The spreading of foreign fast food restaurants in Thai society and changing 

food tastes of new generation create new type of Thai food now. For example, Thai 

fusion food refers to Thai meals that are presented in a western style, while bakery 

products replaced Thai dessert quickly. Hamburger, pizza, deep-fried food, ice cream 
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and cakes are simple meals for Thais. However these western meals are modified and 

adapted with Thai ingredient for customers to eat. 

Ingredients 

Jousts Schouten (1645 quoted on Arthorn, 2013: 215) who wrote “A True 

Description of the Mighty Kingdom of Japan and Siam” described that Siam food 

consists of rice, fish and vegetable, Siamese drank liquors on weekends, horses, cows, 

pigs, goats, gooses, peacocks, chickens and pigeons. The names of Thai food ingredients 

can be organized into many groups such as: 

Carbohydrate such as rice and non-glutinous rice are major groups’ consumed 

and they are divide into two groups: white and brown. In the past, white rice was a popular 

dish, but now brown rice is more popular than white rice because of its nutritional value. 

Although rice is the main food for Thais, other products such as noodle and Kha Nom 

Jeen, fermented noodle, are consumed widely. The methods for cooking rice are boiling 

and steaming by using an electric rice cooker and double-boiled. In the present time, 

microwave ovens can cook rice as well. If someone doesn’t have the equipment or time, 

they can buy a small cup or a pack of cooked rice from vendors that cost about 5-10 

baths.  

However bakery products such as bread, pastry and sandwiches have become 

a source of carbohydrates of Thai people in urban areas especially for breakfast and 

snack times. Many vendors sell bakery products such as sandwiches and buns as a meal 

at a cheap price. These products are long lasting, easy to carry and storable. But the 

gluten in bakery products is a major cause of Celiac Disease in children (Chatchai, 2014)  

and the quantity of sugar is a cause of obesity in Thai people.  

Protein from freshwater fish, meat and poultry was the most popular protein 

of Thai. In the past, fishing and raising animals were the methods, now people can buy 

from vendors and they are cut and trimmed in various sizes. Increasing imported products 

give people the new choices of protein. These products are various in term of quality 

and price. Dolly fish, lambs, specific species of meats, salmon, and other products have 

become popular for Thais while consuming local products has declined.  

Using imported products and buying from vendors include vegetables and 

fruits. In the past, Thais grew them in their backyard garden within their house territories 

and they could pick them in small portions, enough for cooking each time. This is the 
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important part of Thai Cultural Landscape, the kind of plant depends on their topographical 

location. At present, this kind of cultural landscape still exist in the suburb of the Central 

Region. 

An important factor for using foreign food ingredient is the increasing numbers 

of foreign groups in the Central Region of Thailand. There are many popular foreign 

cuisine such as Italian, Japanese, Chinese, Spanish and other and Thais like them. Thus, 

people can buy the ingredients for these cuisines from shops easily and use them in 

Thai cuisine.  

The changing environment in Thailand such as heat waves, wildfires and 

flood issues destroy many food ingredients. For aquatic animals, the low quality of 

water, water pollution, forces them to live and lay eggs other areas so fisheries are not 

successful. Lack of food supplements occurs suddenly so many people try to find and 

import food products from other countries. However the qualities of the imported 

product are not completely the same as local products. They can act as a substitute but 

some people may not like it.       

An increasing number of export products from close countries such as China 

will slowly destroy the availability of Thai food ingredients, as most are cheaper than 

Thai products and people choose to buy because they save cost, especially many restaurants. 

For example, garlic, a very popular ingredient Thai spice, there are Thai garlic and 

Chinese garlic available. The taste of Thai garlic is stronger and lower in moisture than 

Chinese garlic. Many cooks like to use Chinese garlic because it is bigger, has a higher 

capacity and is easier to peel rather than use Thai garlic that small in size and more 

expensive than Chinese garlic. For skilled cooks, recipes for using Chinese garlic 

differs from Thai garlic. In addition, it impacts on garlic farmers because of the price. 

One of benefits of Thai cuisine is the high quality of food nutrients because 

most ingredients are fresh and cooked in short time. Most are consumed at once so people 

get more nutrients from one meal. At present, the changing way of life and developing 

technologies has led to processed ingredients such as frozen foods. Many people choose 

to cook large quantity of meals then pack them in small portions in food containers and 

freeze in refrigerators. When eating, they warm on stove or in a microwave oven. By 

keeping the food for long time this affects their level of nutrients. 
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The negative impact of Thai cuisine now is using foreign food ingredients. 

There are many causes such as rare and expensive Thai ingredients. Some Thai ingredients 

such as Som Sar, a kind of Thai citron or bitter orange, is an important ingredient for 

Mee Krob and Pla Nam, Thai appetizers, adding sliced skins make a delicious meal. 

Buying this ingredient is difficult so it is cancelled or another optional ingredient is 

used for recipe.  

One of benefits of Thai cuisine is high food nutrients because the ingredient 

are fresh and alive just prior to being cooked and eaten. At present, the changing way 

of life and developing technologies has led to processed ingredients such as frozen food 

ingredient and dishes. Many people choose to cook large quantity of meals and they are 

packed in small portions in food containers and frozen in refrigerators. When people 

want to eat, they bring to warm on a stove or in a microwave oven. Keeping for a long 

time affects nutrient levels. 

Taste 

The tastes of Thai cuisine come from the natural ingredients such as salty 

from fish sauce, spicy from chili, sour from lime and tamarind and sweet from sugar 

cane. For example, the sweet taste, there are many types of sugar used in Thai cuisine 

such as sugar cane, coconut sugar and palm sugar that differ in taste and cost. The first 

problem of taste is using the wrong seasoning or ingredient in Thai dishes. Each seasoning 

has a specific taste and each dish uses specific seasonings or ingredients. For example, 

Thai meals that use coconut milk often are seasoned by coconut sugar, an expensive 

sugar, but many restaurants use granulated sugar to save on cost and storable. Using 

substitute products is the main problem tmaking Thai cuisine change.  

A lot of Thai seasonings come from natural products but the quality of taste 

differs for many factors. For example, tamarind juice has to start from soaking the 

ripened tamarind in warm water and mixing it by hand until mixed together, strain and 

then boil for sanitize that helps for long-life storage.  The taste of the juice may differ 

because the taste of tamarind in each season is not same. This factor also occur with 

lime, an important food ingredient of Thai cuisine. The quality of lime in the summer season 

is lower than at others, so using artificial lime juice available in many shops is accepted 

because it is cheaper. Therefore, the taste of Thai food now is confused because of the 

changing quality of seasoning. 
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Impacts of changing Thai way of life to Thai food are unbelievable because 

consumption behavior of Thais focuses on convenience meals and buying from vendors. 

In the past, dining in was an important family’s activity and meals were cooked by 

housewives. Children would learn their food culture from this. In the present time, moving 

to a new area forces people to adapt themselves to a new lifestyle. Living in a small 

room without fully-equipped kitchens leads them to buy food ingredients and Thai 

meals from vendors. Eating fast food for each meal is accepted because it is quick and 

easy. Buying convenience meals, imported product and frozen food ingredient affects 

the appearance and taste of Thai cuisine because of the different quality of product. One 

of benefits of Thai cuisine comes from local and fresh food ingredients so using 

substitute products will affect this character of Thai cuisine as well. 

 

Conclusion  

Peoples’ lives are deeply bound with the environment to form a culture. 

Acclimatization is an origin of culture and people activities occur from this condition 

giving it specific characters. One area may have many local communities and it is 

possible that their cultures may look-alike or similar. House, kitchen and food are the 

outcomes of Thai culture that was formed from environment conditions. The natural 

environment is an essential to building them to have specific characters.  

Nowadays, many types of Thai-style houses begin to fade away because 

people’s way of life changes from living by the water to living by the road. Houses near 

roads are more expensive than houses in lanes because of easy access to transport. 

Facilities such as markets, malls, schools and offices become the main factor of making 

a decision and the value of the location depends on them. Moving from rural to urban 

areas leads to increased numbers of people in big cities until it becomes overcrowd this 

affects land cost. Houses in many big cities are very expensive and people need big 

loans to purchase them. For employees, renting or buying a room in a high-rise 

condominiums and apartments is enough and suitable for their lifestyles and financial 

status. The size of house is to reduce the area to a room or a unit so some houses functions 

such as kitchen and laundry will be reduced or combined. Designing an area to be multi-

functions is necessary.  
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Important principles of Thai-style houses consist of wind and sunlight 

directions because Thailand has a hot climate. Houses in a hot climate area have to have 

many ventilators to reduce the inside temperature but this is not possible in urban areas. 

Increasing numbers of high-rise buildings makes these directions change dramatically. 

Blocking scenery is not as serious as blocking the wind direction that cause the temperature 

inside houses to increase. Thus, many people want to install air-conditions and electric 

fans to ventilate their homes. 

Reduced size of houses affects the layout and size of kitchen. The house’s 

function depends on the owner’s lifestyle mainly. Many houses have a kitchen unit on 

backyard. For many condominiums, it is often located close to the front door because 

architects need a balcony or window to give the feeling of open-space and airy. Kitchens 

and W/C are placed in closed areas so installing cooking hood and also easily to service, 

and air-conditioning is necessary to vent smoke and pungent smell from cooking as this 

can affect the occupiers. 

Limitation of space in a house and a busy way of life leads people choose to 

buy meals from vendors. Cooking is not frequently because it takes time and is costly. 

Currently, people live alone or the numbers of people in a family is few. Eating fast-

food meals is a good choice because it saves cost and time. Time becomes a condition 

of Thai way of life now, so buying convenience food from shops is the norm. In Thailand, 

there are many food vendors opening from morning to midnight in many public areas. 

It is difficult for customers to know what kind of ingredients are used in these meals 

and what the real taste of Thai dish is. 

Eating as a set menu of Thai cuisine is not popular because the portion is 

too much for one person. Thus, eating a main course with rice (Ar Harn Jan Deaw) is 

accepted such as rice and curry or a cup of noodle. While using imported ingredient to 

substitute for Thai local products affects the texture and taste of Thai cuisine. The good 

points of imported ingredients are that they are cheap, available at all times and genuine 

but they will destroy the main characters of Thai cuisine in terms of taste and texture.  
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Conclusion and Suggestions 

 

The last chapter of this research will be a discussion and recommendations 

for conservation original Thai house including the kitchen area and Thai food. The 

researcher has focused on the Central Region of Thailand because this region has been 

the center of Thai society and a way of life since the Ayutthaya period. 

 

The linkage between Thai Cultural Landscape and Built Environment 

Environmental factor has become a main condition for supporting people’s 

life in terms of location of settlement, intellectual house building, food availability and 

subsistence. In many countries, local knowledge has become a national intangible 

cultural heritage because of its specific characters. As Built environment refer to the 

manmade surrounding created for human activity, this research focuses on the Thai 

house, one of the built environment, because the Thai way of life and local wisdoms 

has occurred from the relationship of house and family. 

There are three main factors that influence the linkage between the Thai 

Cultural Landscape and the Built Environment, Thai houses and kitchens. For a Thai 

house, it consists of climate and place of settlement. 

Climate is a main factor that people consider before they start building a 

house. As living in a tropical area, where it is hot and humid, people prefer to build a 

house with good ventilation. The specific structure is is the house built-on-stilts with 

open ground floor, tampering shape, gable roof, split-level and many ventilators to gain 

fresh air and vent hot-air while long eaves help to protect house’s walls from sunlight and 

rainstorms. Wind and sunlight are two factors that must be considered with a house’s 

location. Wind direction helps to reduce the inside temperature and blow bad smells 

outside, while sunlight can make the temperature in a house high or low depending on 

direction and time of day. They affect the layout of the house because the function of each 

room is different. For example, a bedroom should be placed on the east side to receive 

sunlight in the morning while the temperature is lower than in the evening, which will 

be suitable time for sleeping. Some areas such as the kitchen and bedroom are often 
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placed at the back of the house for privacy reason, also, each bedroom needs different 

wind and sunlight directions. Why? Thus, climate is the first linkage between environment 

and house because some elements such as wind and sunlight influence the structure and 

layout of all rooms in the house. 

Second is place of settlement. The quality of natural resources is a main 

reason for settlements such as safety. In the past, many Thai communities often were 

located in the river basins because people needed water for supporting daily life’s activities 

and water transportation was the main form of transportation for Thais as roads were 

limited and dangerous. These form of the base structure of Thai houses such as open 

ground floor for avoiding flood as well as a private dock for mooring. Building houses on 

riversides was popular, like a raft houses on rivers. The raft house is an example of the 

relationship between water and architecture in Thailand. The advantage of raft house is the 

house can be easily move to a new location to support trading activity or settling in a 

new place. In the Ayutthaya period, many families had both houses on land for living 

and a raft house for trading or relaxing. 

Third is building materials as a resource from the natural environment 

affects the patterns of the Built Environment. Although climate and place of settlement 

have directly influenced specific patterns of the Thai house, it influences types and 

building materials that people can collect from surrounding communities. The richness 

of the tropical rain forests in the region allowed people to have many choices of building 

materials. Local bamboo, wood and grass were popular because those materials can 

shrink in hot weather allowing wind flowing in and out. Although a weakness was their 

short life expectancy, still, people would be able to find the replacement easily within 

the community. Wisdom of choosing material to build houses was accumulated from past 

to present so Thais learnt how to choose and prepare these materials for building Thai 

houses.  

Although the linkages show through that all three factors characters of climate, 

place of settlement and building materials, are related. Climate such as sunlight and 

wind becomes key to the control of the Thai house’s fabric with emphasize on venting 

hot air quickly and to gain fresh cooler air. For place of settlement, close to a riverside 

or not affected the house’s style, quality of water supplement and comfort to transport. 
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Various types of building materials are outcomes of the richness of the forests so that 

people could find the replacement easily. 

Markets: the relationship between Thai ways of Life through Types of 

houses  

Market is an important place for Thai local communities because it refers to 

a place for people come to and exchange goods with each other. Success of this activity 

allowed many communities to flourish and improve their economic status. In Thailand, 

the locations of markets affect Thai house’s styles. A kind of specific market in the 

Central region should be mentioned, the floating market, people carried any product in 

their boats and paddled for trade and exchange in a specific area such as rivers. The 

beginning of the market may have focused on the local community first. When trading 

activity grew, people decided to build houses to live and trade in this area. Riverside 

shop house was another type of Thai house that developed from the raft house by staked 

house’s foundation to riverside making it permanent. In floating markets, there are riverside 

shop houses parallel on both sides of the river. It was popular because merchants could 

stock high numbers of products for selling and they were able to sell and buy with 

customers and others.  

Although communities in the Central Region of Thailand started from 

riversides, some established in land because of limitation of space. For water supplement, 

they dug wells, to use underground water for consumption, near their houses or in their 

village.  However building a house in a remote area was not popular because of inadequate 

safety and isolation, so people chose to settle near roads and main land transportation 

routes. This supported the trading of goods and service with travelers and merchants. 

So, roadside shop house occurred. The structure of the house is close to the ground and 

it does not have a high pillar for during trading process. Popular location for this type 

of house were often established in trading areas, markets and at junctions. The roadside 

shop house was a combination between a place for living, trading and storing as the 

riverside shop house.  

Therefore, the market as a type of build environment is a part of Thai way 

of life. Characters of Thai houses are influenced by the location of a market while the 

house’s function changed from living only to storing and trading goods. Thus, the 
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combination between location and human activity affects Thai houses: Riverside shop 

house and Roadside shop house.    

How Thai Cultural Landscape links to the characters of the Thai 

kitchen and Thai food 

If environment is a factor that influences the Thai house, it will have an 

effect to characters of the Thai kitchen and Thai food. In the past, most houses had a 

kitchen area because people did not regularly dine out due to the limitation of restaurants. 

However the structure of kitchen differs from other parts because of the environment 

in a kitchen was unattractive and smelly. Thus, the location of the kitchen was mostly 

at the back of the house and located on the leeward to preventing smoke and smell 

flowing back into the house. Although the temperature outside is hot, the temperature 

in the kitchen when cooking can be higher. Thus, decreasing the level temperature in a 

kitchen was the first step. 

Airy structures using split bamboo as kitchen walls, sunray style of kitchen 

gable for ventilating hot air through the ceiling and wooden bamboo matting or wooden 

planks were used for kitchen floor the methods. Gaps between boards and split bamboo 

allowed the wind to flow in while heat, smoke and smell can be blown out. At the center 

of a kitchen was the Mae Tao Fai with stoves. Firewood and charcoal was the popular 

fuel so people needed a space for storing brushwood and charcoal. Smoke and soot 

from the fuel forced people to set the Mae Tao Fai close to windows allowing the smoke 

to flow out. Original cooking equipment such as pot and pan were made from clay, one 

of the local material in the region. They were fragile when compared with metal. So, 

basically Thai cooking techniques consisted of boiling, blanching and grilling. While other 

techniques such as frying, steaming, baking and others imported from Chinese and 

Western cultures.  

For Thai food, it is a product from the combination between local Wisdom, 

raw material and devising cooking equipment. Sam rub or a set of Thai dishes consists of 

rice, fish, vegetable and fruit as a dessert. For Thai food ingredients, soil fertility made 

agricultural activities successful. Inland fisheries were a source of good protein for 

Thais however they liked to make dried and fermented the products. Nam Prik was an 

original meal for Thai people that was served with various types of vegetables and 

proteins. Many documents mentioned salt, as one of the food seasoning and preserving 
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ingredient, which was produced by seaside villages in the region and became an important 

product for exporting and consuming. Seasonal ingredients and dishes became one of 

the strong Thai food characters because they are related to the quality of food and its 

medical benefits. Matching a meal and condiments makes Thai cuisine very interested 

because of the different tastes and textures. While foreign and imported ingredients 

were popular with the upper class, merchants and foreigners rather than local people 

before eventually spreading to the local people.  

A character of the Thai Cultural Landscape in the Central Region of Thailand 

is agricultural society in river basins. Located in a tropical area means it is hot, has high 

humidity and heavy rains, so flooding often occurs in some areas, especially in the river 

basins of this region. Building a house for comfortable and safe living is essential so people 

focused on house structure and using the right types of materials. Open ground floor 

and many ventilators are a specific patterns. Climate becomes the first linkage between 

the Thai Cultural Landscape and the built environment as it affects the temperature in the 

house and position of each room. Materials used to build the house, kitchen and making 

cooking equipment were from the natural resources in the region and Thai people 

understood where to find and how to use them properly.  

While the climate factor becomes a key to control house and kitchen’s structure, 

the settlement area influences the type of house. One specific form of Thai house is the 

raft house that floats on rivers. It was very popular in the past because Thais liked to 

settle near river basins/banks. However the increasing population numbers forced 

people move inland to settle, roadsides became another choice. People prefer to settle 

near the roadside or main land transportation route because of safety and easy access. 

Built environment in the region started from building houses for living to trading and 

storing goods. Many communities in estuaries and junctions developed markets and 

floating markets if these areas were connected to the sea or other communities. Trading 

occurred the built environment changed. Houses for living were transformed to shops 

for trading. 
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Cultural Changed: What Factors And How It Change? 

Recently, Thai society changed from an agricultural society to a consumer 

society for many reasons. The numbers of people who migrate from rural to urban areas 

is rising quickly. Economics becomes the first factor that encourages people to move 

for a better life, an opportunity for a better education and better paid jobs. As farmers, 

their incomes where uncertain because the quality and quantity of the products depended 

on environmental and technology factors. As workers, people aimed for a certain 

income and good social services.  

Living in a new community forces people to adjust themselves to the new 

social patterns as quickly as they can. Living alone without elders, they ignore homelands’ 

way of life because the wisdom is out-of-date. The built environment, house and kitchen 

in urban areas changes in term of patterns and functions of house. The high cost of 

living affects people to find suitable temporary accommodation or rental properties. 

Location of the house becomes a serious factor for settlement consideration because of 

traffic jam issue. Many people often choose to be close to educational and business 

buildings to reduce transportation costs and time. Near public transportations, markets 

and department stores are popular conditions. Modern dwellings such as condominiums 

and apartments have become a popular choice for workers because they cheaper than 

buying a house. 

For people who live alone or are in a single family, the size of house will 

decrease to reduce cost. Limited space forces houses owners to reduce needless areas 

such as a fully-furnished kitchen are transformed to kitchenettes or a small pantry for 

warming meals. This decision making is influenced by their busy way of life. Cooking 

and warming meals in a room which lacks a cooker hood can make food smells diffuses 

through the room and disturb residues making clothing and furniture smell bad. Therefore, 

many people choose to dine out before going home or buying a cooked meal. These 

patterns affect the young generation because they lack the knowledge of Thai food and 

the cooking techniques because they are only acquainted with the taste and composition of 

convenience meals, adapted Thai food and foreign food. Moreover, much of the original 

Thai cooking equipment will disappeared because of replacement by modern 

equipment such as a microwave ovens and refrigerators. 



218 

 

The buying of cooked meals has allowed street food to grow quickly in 

urban areas. If we go to business areas, educational areas and transportation junctions 

there are many street vendors who offer a variety of convenience food all day. Street 

food has becomes an important part of Thai society although it creates many negative 

impacts on Thai food today. First is the low quality of food safety that can cause diarrhea 

and food poisoning especially in the summer season. Second is the change in taste and 

character of Thai food because most merchants come from other regions of Thailand or 

countries. They sell Thai food but it differs in terms of ingredients, taste and cooking 

methods. It makes Thais misunderstand real Thai native food. Last is the use of substitute 

ingredients for reducing cost, because some ingredients are rare or have a high cost this 

is as a result of the changing agriculture society to a consumer society directly affecting 

original Thai food ingredients. 

Therefore the beginning of Thai culture changes come from economic factor 

that led to younger people moving to many urban areas. The Central Region is an 

important land producing many agricultural products, with high productivity for this 

country. Movement to urban areas affects directly the decreasing numbers of farmers in 

the agricultural industry. Many local wisdom are abandoned and local Thai food 

wisdom production is decreased and lost. At present, the wisdom of Thai house building 

and Thai food change and disappear since due to loss of this inheritance. The economic 

situation forces people to change their way of life such as living in a small room, buying 

convenient meals and using modern electrical equipment for cooking and living. These 

damage original patterns of the built environment and Thai food. 

 

The Slow Food Movement: An Interesting Idea to Conserve Thai Food 

This research was needed to clarify the factors that influence the characters 

of Thai food. The environment is the first factor to create the Thai way of life that shaped 

the patterns of the built environment in Thailand. The relationship between food and 

environment is claimed by the Central Role of Food: Congress Paper 2012-2016 (2012: 

8) that mentioned that food comes from nature via the Earth and through it becomes 

culture.   

Presently, Thai food now is in a critical condition because of the changing 

Thai way of life. Cooking at home is replaced by buying convenience meals and dine 
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out. Imported ingredient and frozen meals have become popular because they save cost 

and are readily available. These are destroying the concept of Thai food slowly and the 

younger generation misunderstands or is confuse about what is real Thai food. Although the 

Thai government announced many policies to conserve Thai food intellect, motivating 

Thai people to study and do is very essential.  

If we find the right principles to conserve Thai food, there is an interested 

answer from Duangporn Songvisava (Lau, 2015) who said that “The future of food 

depends on going back to our origins and ensuring environmental sustainability. We 

must change our attitudes towards food if we are to make the right choices, learn about 

produce and producers and pay for its real value”. The statements shows how important 

it is to the people as an essential key to conserve the Thai food heritage by studying and 

collecting knowledge of Thai food ingredients, Thai cooking equipment and techniques. 

Thai food wisdom is logical and related with using the natural environment without 

negative impact. Her Thai restaurant, Bo-lan, follows the philosophy of slow food in 

term of using home-grown ingredients, original Thai cooking equipment and cooking 

techniques such as pounding curry paste by mortar and pestle. Supporting the local 

community and economy is a basic principle of the Slow Food Concept to preserve 

quality of the environment situation in the area.  

The concept of the slow food movement is a very interesting philosophy 

because its primary objective of the production of traditional, local food, preserve the 

culture of food, its preparation and dining (Lackovia and Rogovska, 2015). This movement 

was announced by Carlo Petrini in 1986 and there are three main nucleuses which are 

good, clean and fair. Moreover, it mentioned three obligations of the right of food as to 

respect, to protect and to fulfill (The Central role of Food: Congress Paper 2012-2016, 

2012:6). An important key of the movement is encouraging people to avoid eating fast 

food. It promotes local food and supports local and small-scale food production. The 

Slow Food Movement emphasize on the pleasures of traditional ingredients and preparation 

(Abend, 2010).   

The Slow Food Movement states four principles to support the conservation 

program. First is to encourage young people to return to farming that helps to restore 

pride and dignity to farm work. Food ingredients come from farms and the quality and 

quantity of products depend on farming knowledge and technology. In the past, most 
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Thai houses had small areas for growing home-grown vegetable and Thais could pick 

some local food from wastelands and public rivers. Now, having backyard gardens on 

condominiums’ balcony is popular because vegetables and fruits are safe from insecticides. 

Some younger Thai decide to go back to be agriculturists in their hometowns and they 

feed and grow local products. 

Second is to fight against food wastage by encouraging people to consume 

food in adequate quantity that is good for their health and the environment. All food 

ingredients should use with care that helps to reduce unnecessary wastes. Environmental 

negative impacts from all agricultural process should be considered because it impacts 

soil, water, air, landscape and communities and has become a serious problems in many 

areas. However there are many principles to reduce these impacts such as carbon footprint 

and green technology. 

Third is to support local procedures and economic. It relates with the first 

principle, supporting people to do farming. David Thompson, an Australian Thai cuisine 

chef of Nahm Restataurant in the Metropolitan Hotel focused on the trend to reconnect 

with the land and our native roots as does Duangporn Songvisava, a chef and owner of 

the Bo.lan Thai restaurant. They support local and small-scale producers by using 

indigenous vegetables and food ingredient in their restaurants although they are not 

widely available in many markets. Using them helps to safeguard the Thai food heritage 

for the future.  

Last is to create educational action constantly. Education makes the future 

(The Central role of Food, 2012: 21). It should not be limited to school only. For example, 

communication between people in the market system creates a strong connection between 

producers and customers, because buyers have to give information about products clearly. 

According to the Food4change campaign in Thailand, it supports people to ask questions 

about Thai meals and find answer from people such as senior citizens, merchants and 

food bloggers. It motives the learning process. For Thailand, this social interaction has 

many benefits because information will be shared from one to other which is a type of 

educational activity. 

Supporting farming, reducing wastages, supporting local and expanding 

educational programs become tools of the Slow Food Movement. For Thailand, an 

example of the Slow Food Movement is food4change campaign supported by Thai 
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Health Promotion Foundation of Thailand, Biodiversity & Community Rights Action 

Thailand and other organizations. The idea of campaign is eating activity can change 

the world and it can start from the people. Food4change aims to empower effective 

nutrition and environmental sustainability by supporting people to have home cooking 

meals, using natural seasonings, eating local products for medical benefit, good 

nutrition and consuming the correct quantity. People should turn back to original Thai 

food by purchasing local products from local markets and created food recipes from these.  

Thus, buying local products is the first step to conserve Thai food because 

it supports local economics in terms of labor and income and increase local foods’ security. 

For the environment, it protects local farms, agricultural activities and biodiversity. 

Talking or communicating with local procedures helps people to restore knowledge of 

local Thai ingredients, how to cook and benefits of these ingredients. In the past, this 

activity occurred in markets only however many groups of organic products delivery in 

Bangkok such as CSA Thai and Pak-kood Home opened a Facebook Fan Page to 

communicate with people about the list of their selling products, the value of organic 

products and food recipes. Using multi-medias to promote knowledge of local products 

and meals becomes an effective tool because it attracts many generations to see the 

pictures and study details.  

The growing mass production industry threatens the quality of local wisdom 

and food. The concept of Slow Food occurs in urban society because people want to 

their roots especially original food. Medical benefit and nutrition are main keys for 

eating today because people are aware of their health and the concept of slow food can 

fulfill this.  

 

Suggestions to Conserve Original Patterns of Thai House, Thai Kitchen and Thai 

Food 

From the previous topics, the relationship between the Thai built environment 

and local culture are much in evidence. At present, the Thai way of life is quickly 

turning from a local society to urbanization. Urban development has becomes one of 

Thailand developing strategies however, rapidly growing communities can create many 

negative impacts to Thai culture. Now, many cultural heritages both tangible and intangible 

are at risk of disappearing or changing. Receiving foreign culture is another reason that 
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makes changes in local Thai culture. However one character of culture is dynamic, living 

culture is better than dead culture. If we can conserve original pattern of the Thai Built 

Environment, we should allow them to develop and respond to Thai people’s need 

properly. 

Suggestions to conserve the original patterns of Thai house, Thai kitchen 

and Thai food are: Firstly, gathering all wisdom and transform them to printing documents. 

The main problem of the transmitted method in Thailand from the past was that it was 

mainly an oral method therefore some aspects were missing or wrong and that leads to 

uncompleted information. Some intellects are transmitted only to family members and 

heirs these are at risk of disappearing. Before printing, these intellects, from many 

sources and local experts should verify and be proofed by experts and accessories many 

times to avoid conflicts. All knowledge should be correct and authoritative. 

Secondly, is to create correct models of the Thai house, Thai kitchen and 

Thai food. In some tourist destinations in the Central Region such as Ayutthaya and 

Suphanburi Provinces, local governments should decide to build original models of 

Thai houses “Ruen Thai” from houses’ structures and functions demonstration to the 

new generation and tourists. Visitors can see and touch them. There are many methods to 

gain visitors’ attraction such as increasing the numbers of signage and captions to explain 

the detail of objects, placing daily life’s objects in each exhibition room, especially the 

original Thai equipment and using mixed media and technology to demonstrate original 

Thai techniques to use any equipment. 

Thirdly, promoting these wisdom to new generations by educational programs. 

Culture can lived on if there are successors. In the case of Thai food, there are many 

educational institutes who conduct Thai cuisine courses however their teaching methods 

are different. Nowadays many instructors focus on the concept of Thai-fusion food or 

Thai food for restaurants in foreign countries. Some cooking techniques are neglected 

because they are time consuming and complex. If the instructors are not proficient in 

this subject, the concept of Thai food can be changed because the instructors cannot 

pass on the knowledge efficiently. Thus, creating a specific curriculum of Thai cuisine 

and preparing instructions, and media will help learners to receive the correct information.  

Lastly, is to motivate the new generation to be interested in Thai culture. 

Youth may think that these cultural patterns are out-of-date and very boring. Adapting 



223 

 

and developing some aspects to be modern is another choice to be considered. For 

example, in case of the Thai house, the beautiful structure of the house with wooden 

board’s whose color is dark making the inside environment dim, painting color or using 

various types and color of wooden boards may help to conserve this style. 

Thus, there are four suggestions for conserving the Thai Built Environment: 

first is to write a manual or textbook of each local intellect to become a tool for transmission. 

Second is to create and build correct tangible objects for demonstration to encourage 

people to study from real things. Third is to promote these wisdoms to new generations 

so they inherit them willingly that becomes a main key to successful. Last is to make 

local wisdom fashionable to new generations.  
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