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Traditional knowledge helps high quality Thai foods

AiQ

Dr. Tadashi Yoshihashi, JIRCAS 5. 3 dlsausmsing i IveduinEaseans
Dr. Junichiro Marui, JIRCAS 05, AU YUAUA NN IMLNSUINYESFNARNS
Dr. Eiichi Kusano, JIRCAS w.8. Uszaanm aneand amningnauinsaseans

?l%ﬁdﬁ]%i%ﬂ&lﬂ’lﬂﬂ%fﬂﬁ)%

muwemﬂuwamﬂmenmnm'nﬂwu"lﬂmvlﬂwmUﬂiwmﬂmnwmﬂ
auladn I@mmmanmmwmLaﬂanwmmwwﬂumuﬂammm 21740
SUNR

< a Ad A A ' o \ & A ' a
Taonldunuinazizaisannuanad1anw i uudazNun 1T Y%
(ﬂiwmﬂ"l,m) 11atlu (1) Tufang (wa) uasgu (L’)EJ@‘W]N) Si

Namnmmvmﬁmuﬂswmua 819NNV Lﬂ%é]"l‘lﬁ’]'ill a‘mn
Khanomjeen is traditional rice-based product that can be found in many countries across Indochina region.
They are characterized by their unique flavor and texture.

Locally known as Khanomjeen (Thailand), Khao Pun (Laos), Mo Hin Ga (Myanmar) and Bun (Vietnam), they
are widely consumed as a staple food.
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Khanomjeen was originated by Mon, and exsisted in Thai dish since Ayutthaya period, Nowadays it is populary eaten through out Thailand,

comprising side dish”with different style in each area. Thai usually eats Khanomjeen in propitious ceremony, such as birthday or wedding,
however, Khanomjeen forbid in funeral because of the helieve to pass the death to others.

Khanomjeen has unigue flavor, and Jlg?ly and stretchy texture due to fermentation and high moisture content. Shorter shelflife, 3-5 days,
inhibits Wide-area distribution. Actually, Tt is hard to find’out Khanomjeen at Thai restaurant in abroad.
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JIRCAS and IFRPD, KU conducts the international collahorative research project entitied “Formation of food value chain through value addition of food resources to support
sustamable rural development since 2016. Traditional foods are built on lang history, food custom, and local agricultural production, and we beligve that scientific knowledg
ﬁportt e quality of them. We hope scientfic achievement would be usefu and béneficial to improve food vallie chain on traditional foods, such as Khanomjeen, and make
etter Thai food culture which can link farmers to market.
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