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In order to maintain the prosperity of the farmers, expand the economic opportunities,
and sustain the distribution of the community, DIP places high importance in advancing
the competitiveness of agricultural sector by promoting and protecting Geographical
Indication or GI. Gl will be used as a tool to add value to agricultural products, local
uniqueness, and traditional knowledge both domestically and internationally, according
to the National Strategy under the agricultural issue and the Government’s policy.
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Gl Protection will sustainably enhance the value of the products in the value chain of
agricultural and processed agricultural products by relying on the distinctiveness and
uniqueness of the locally produced products together with traditional knowledge which
reflect quality, reputation, and characteristic of the products.
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These days, DIP collaborates with Provinces, producers, local communities, and
traders to increase the number of Gl registrations all over the country. We search
for the products that have the potential to enter Gl Protection and find
the distinctiveness of the products from different places. Until the present time,
we have registered 111 Thai products from 71 provinces. We also tell their stories
as well as initiate the packaging development project to make them wellknown in
the international market. Moreover, in order to sustain the trustworthiness and
image of the products, we assist the local producers and traders to maintain their
quality control system along with promoting them via various marketing channels,
both online and offline, to be able to attract more customers and connect them
with other industries such as tourism and hospitality.
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This ‘Gl Thailand’ book is a tool to promote Thai Gl Products which will eventually
create the income distribution to the community and sustainably enhance the
well-being of the local producers.
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Hence, DIP would like to invite everyone to promote and enjoy Thai Gl products
in order to help reserve local wisdom and generate income to the community.
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What is the definition of Geographical Indication (GI)?
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Geographical Indication (Gl) is a name or symbol that represent products originated from
specific locations, where products derive their unique quality and reputation. Hence,
Gl represents a brand of a locality signifying a product’s quality and place of origin.

auﬁﬂgdﬂdéﬂﬁdgﬁﬁﬁﬂﬁﬂﬂﬂ iNeAu 111 AuA" Taym Sudi 30 Anunay 2562
There are 111 Gl products in Thailand, as of 30 June 2019.
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What is Thai Geographical Indication (GI) logo?
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Thai Gl logo is a symbol issued by the DIP for producers and
traders of Gl products residing in a particular geographical
area.

This logo is aimed at protecting consumers and the public
from being confused or misled regarding the registered Gl
compared to products originating from or produced in other
geographical areas.
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Who is eligible to use the Thai Gl logo:
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. Producers or traders of Geographical Indication products
. Shall have the Working Manual
. Shall have the Control Plan, in term of producers or provincial level

1
2
3
4

. Shall completely pursuit the Working Manual

n31 Gl Ysznaumiadaninudnuslnadngn
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The Gl logo incorporates the Thai words:
RAeisimepiiaanslne’, the English words:
“THAI GEOGRAPHICAL INDICATION” and
the initials “GI”. The gold Phum Khao Bin logo

is now a recognized seal of quality that

consumers can look out for when shopping.
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mAwio sou 31 Fua1 / Northern includes 31 items

mMuwvwas / Kamphaeng Phet
o naselamuwviwys

Kamphaeng Phet Banana...............

@ovs1e / Chiang Rai
o dulssanualgevsig

Chiang Rai Phulae Pineapple..........
e Juudszsautvua

Nanglae Pineapple...ccccceecveerveennen.

muwaasqe
Doi Tung Coffee .eovveeeeeenieeieennen.
muwaoagdw

Doi Chaang Coffee ....covvueveeeceveennne
IFYvs1g

Chiang Rai Tea ...ueeeeeuveeeeerreeeenrenen.
o d1dHUYITEINFES1Y

Chiang Rai Khiaw Ngoo Sticky Rice ..

@ovlnu / Chiang Mai
e syuadasv

Bor Sang Umbrella.....ccceeeveeeveenneen.
o (N@UINULIUTY

Mae Jaem Teen Jok Fabric ........c.....
o muwinwiade

Thep Sadej Coffee...iinniinneenneenne
e fal0aldevin

Chiang Mai Celadon......ccccveeeeuenenn.

30

INDICATION,
—

unsadssa / Nakhon Sawan
o (ASoududuciluveny
Ban Mon Pottery ....ccceeeeeeeeeenniiineees 40

uwu / Nan
e dudnavlitu

Nan Golden Orange......ccccceeevveenunee. 42
e yoNuaz=usuu

Nan MIabri’s Bag ....ccceeeveveesvveennnns 44

w:e1 / Phayao
o AuiwiTowsten
Phayao Mae Chai Lychee. ................ 46

wdas / Phichit
o Fulanidagiijoviiias
Mueng Pichit Tha Khoi Pomelo........ 48

wuqlan / Phitsanulok

e Najcganuiunsznu Wynylan
Phitsanulok Bang Krathum
Dried Banana.....ccocceevceeereeereeennnenn. 50




o G1thenauauguunzUiuigiou
Baan Huai Cotton Wool

Blended FabriC.....ccoveeeeveeeeccnneeens

aw / Lampang
o Fwlinaiw

Lampang Chicken Bowl..................

e Jduduailiv

Lampang Rice Cracker .....cceeveennee

d@wu / Lamphun
o d1lHugnaandiwu

Lamphun Brocade Silk .......cccceuee..e

o AlgigaFerayu

Lamphun Biao Khiao Longan .........

o a1lgouurviliod@navawu
Lamphun Golden Dried Longan

B e | |

w3sysai / Phetchabun aloie / Sukhothai
o UZIIWHIULWISYST o dualanglane

Phetchabun Sweet Tamarind.......... Sukhothai Pottery .....coeeeeveveevcveennns 68
o d1Isdudwgsys

Rai Leum Pua Phetchabun Rice gasdaa / Uttaradit

o Fuuzsafdgiu

wigovaau / Mae Hong Son Pineapple Hauymon ..........ccccevuee... 70

e niSguxavavuagasaaa

Uttaradit Long Lab Lae Durian........ 72
e niSsuKauavuagasaad

Uttaradit Lin Lab Lae Durian........... 74

anus1t / Uthai Thani
o Uarusaduthazunnsvaiesiii
Uthai Thani Sakae Krang River
Basin Gourami Fish......ccecceeeveennneen. 76

o MU :
X 4 4 e
AALLAANUNNIALUUG 8 A9UIA
Lanna Kum Rice :
Including 8 provinces in
Northern region ....ccceeeeeeeeeeecveennns 78
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nAnaw sou 27 duai / Central includes 27 items

nsvinwukiuas / Bangkok
e duunua

Bang Mod Tangerine.....cccccceeueeneee. 82
o AUTUguIfisy

Bang Khun Thien Lychee................ 84

muoyauys / Kanchanaburi
e Ualiiovniyau
Muang Kan Black Spinel ................ 86

Joun / Chai Nat
e Fuloz1duavnaideuin
Chai Nat Khao Tangkwa Pomelo..... 88

uasurgn / Nakhon Nayok
e UzgvgauasulIen

Nakhon Nayok Giant Marian Plum.. 90
e UzUswHIIUUASUIEN

Nakhon Nayok Sweet

Marian Plum....cooceeeeenneenieenieene 92

uasUgu / Nakhon Pathom
o dulouns3ums
Nakhon Chai Si Pomelo.................. 94

uunus / Nonthaburi
e nisguuun

NoNt DUrian ..ceoeeeeveeeveerneeeneennnee. 96
e nszfduUHBUINSIY

Bang Krang Wrapped Santol........... 98
o Uzlidvengndruunys

Nonthaburi Yai Klam Mango......... 100

o 1A%oududuiorinzinga
Ko Kret Pottery...cccceeeereeeeeennneen. 102

Us=92uAsdus / Prachuab Khiri Khan
e nisguthazg

Pa La-U Durian.....ccceevvveeeeeeeennne 104

w3sus / Phetchaburi

o FUWIWIS

Phet Rose Apple..ccceeeeeeceeeeennnnen. 106
e LUZUDIWISUS

Phetchaburi Lime .c..ccceevervennenne. 108

o thanalauaiiioviwgs

Muang Petch Palm Sugar-............. 110
o guuHUauUNVIlaVIWES

Mueng Petch Custard Pudding..... 112

s13US / Ratchaburi
e Judssatium

Bankha Pineapple ...ccccceecveeeueenne 114
o vzws1HOUSIBUS

Ratchaburi Aromatic Coconut....... 116

awus / Lop Buri
e ns:zfiauazau
Ta Lung Santol....cueeeecveeeeeieeeens 118

dunsuUsaimis / Samut Prakarn
o uztidvtnenTiAvuIN=
Khung Bang Krachao
Nam Dok Mai Mango.........cc........ 120
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daunsavasiv / Samut Songkhram ds:uys / Saraburi
o AuiAouaYNsavASIL o dNWNE@EAIH

Samut Songkhram Kom Lychee.... 122 Sao Hai Jek Chuey Rice ............. 130
o FulozdlHnyaynsavasiv

Samut Songkhram Khaw Yai qwsswus / Suphan Buri

POMEI0.c.vvviieiciiiciciciciceeciceacae 124 o UAdFWsStU
o WSNUWEW Suphan Water Chestnut ............... 132

Phrik Bang Chang .....ccceeveeeeeneen. 126

ws:uAsASaysy1 / Phra Nakhon

daunsaias / Samut Sakhon Si Ayutthaya
o uzwiHoUtWED e azyauulhu

Banphaeo Aromatic Coconut........ 128 Banmai Sapodilla....ccccceeeeveeeueenne 134

e00 —

Junus / Chanthaburi Us13uus / Prachin Buri
o (F#odunys e nisgulsiiu

Chantaboon Mat ...ccccceevveeeueennen. 138 Prachin Durian ...cecceeeeeeecieeeneenne 148
gaus / Chon Buri szgav / Rayong
o duUzsaAss1n e duUzsanavs:zgov

Sri Racha Pineapple .....ccccoceeueenne 140 Rayong Golden Pineapple............ 150
o ASovinauwiatay

Phanat Nikhom Basketry............. 142 aszund / Sakaeo
e ASNAUDWAAI o uztiuthaanllias=ufis

Angsila Stone Mortar .......cceeveenees 144 Sakaeo Nam Dok Mai Mango....... 152
asia / Thong
e duUzsaasiad@nov

Trat Golden Pineapple................. 146
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mw3aus / Kalasin
o G1lHUUWSIMWAUS

Kalasin Praewa SilK......ccoceeveeruernene 156
e g1HligIwDINMWEUS
Kalasin Kaowong Sticky Rice ............ 158

vouunu / Khon Kaen
e (1lHulaKUguun
Chonnabot Mudmee Silk.......cccueen.e. 160

uaswuw / Nakhon Phanom
e dulzsanmainu

Tha Uthen Pineapple ....ccccceeevvenneenes 162
e auluAswuy
Nakhon Phanom Lychee.................... 164

unss13d@un / Nakhon Ratchasima
o muwavuslu

Dong Ma Fai Coffee ...uuvvireecrveeannnen. 166
o muuw3vihigen

Wang Nam Khiao Coffee .....cccceeeueennee 168
o d1oHoUUEANVIUONS

Thoungsamrit Hom Mali Rice............. 170
o DulHy

Khao Yai Wine....cccocevereenienencneenens 172
o (ASvduduidiumndeu

Dan Kwian Pottery ....cocccveeeiieeinnnees 174

ussud / Buri Ram
o (lnuloniizudunavy3sus
Burriram Sin
Teen Daeng Mudmee SilK .....cceeuvennnee 176

yna1K1s / Mukdahan
e GHINTAAUHUBVGY
Nong Sung Mud Fermented Cloth..... 178

a8 / Loei
o Dunswgun e
Phurua Plateau Wine .....cceeeevveeeneenn. 180

mAaz3udaniduviKiio sou 24 Fuai / Northeastern includes 24 items

fASazwiny / Sisaket
o nsgunWAsSazny
Sisaket Volcanic Area Durian............ 182

anauns / Sakon Nakhon
e F1dawHaunavananl
Sakon Dhavapi Haang

Golden Aromatic RiCe ...eeevveeerveeennes 184
o tiialAgulwugivd

Pon Yang Kham Beef .....cccceeeuveeennnenn. 186
e HUINWIENAUAS

Sakon Nakhon Mulberry .........ccc..... 188
o thHuINWanauns

Sakon Nakhon Mulberry Juice........... 190

e (1ASIUSSSUYIBANAUAS
Sakon Nakhon Natural
Indigo Dyed FabriC......ccovvevvervennennns 192

gsuns / Surin
e g1dHOUU=AFSUNS
Surin Hom Mali RiCe «vvveeveveeeiieenes 194

2ass1t / Udon Thani
o (nSavdudulcniiuden
Ban Chiang Pottery.....cccceevveeveevenene 196

Quas1¥s1i / Ubon Ratchathani
e g1dHOUU=AQUaAsIFSIU
Ubon Ratchathani Hom Mali Rice...... 198

e g1dHaUUzanuna15avlK
Thung Kula Rong Hai Hom Mali Rice..200
aauafuimAnzTuaanidsanile 5 Sauin
Including 5 provinces in Northeastern region

o Gulkulngutudaiu
Isan Indigenous Thai Silk Yarn.......... 202
aauaeRuimAnzSuaandsaniia 20 4wdn
Including 20 provinces in Northeastern region
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ns=0 / Krabi
o muwiidovns=u
Kafae Muang Krabi ......cccceevvereeneenns 206

guws / Chumphon
e ndeduliouvguws

Chumphon Lady Finger Banana......... 208
o g1ddevd=NdguUWS

Chumphon Leuang Patew Rice........... 210
o muwin:a

Khao Thalu Coffee .....ccoeverererceennenne 212
asv / Trang
e Hugwiiovasy

Trang Roasted POrk .....ccceecveeecveeennnes 214

uAsASsssus1d / Nakhon Si Thammarat
o dulonufiuaswlinwiv
Tabtim Siam Pakpanang Pomelo........ 216

us1521d / Narathiwat
e Uan@atAvainiu

Tak Bai Salted Kulao Fish .................. 218
e aaunavauHevlda

Tan Youg Mat Southern Longkong.....220

Jaai / Pattani
o dulaylng:=5v
Yarang Puko Pomelo......cccccveeerveennnnes 222

wov1 / Phangnga
e NiSguaIANWIN
Phangnga Salika Durian........ceceeeveenee 224

wnav / Phatthalung
e g10dvdHeatliovlingy

Phatthalung Sangyod Rice........c........ 226
o Uaignsinztatiogwinav

Tha Le Noi Phatthalung

Fermented Catfish .......cccocevereeneennenne 228

nuia / Phuket
e Fuussantia

Phuket Pineapple.....cccccevevereenuenienne 230
e ynnifia
Phuket Pearl.......ccoeeiiieiininiiieies 232

gza1 / Yala
e nacgAululivam
Bannang Sata Saba Banana............... 234

dvaaa / Songkhla
o Fulonoumdudv
Khuanlang Lang Aromatic Pomelo .....236

ds16n$s1ll / Surat Thani
o UzWSIINIzW=IU

Koh Phangan Coconut ......ccecvveereveenne 238
o wilsviSguuas

Nasan Rongrien Rambutan ................ 240
o HOEUISUFSIHNSSI

Surat Thani OySter.....ccverceeecveeceeeenenne 242
o TdiAuTgen

Chaiya Salted E€g...veevveenvenienienienne 244

dga / Satum
e 110:zdqa
Satun Champedak ....ccoceevvenienienncnne 246




muwvwds / Kamphaeng Phet
nasglanmuwviwgs
Kamphaeng Phet Banana ........cc.cceeeveeuee 18

@ovs19 [ Chiang Rai

duussanualgevsiy

Chiang Rai Phulae Pineapple.......ccccceuen.. 20
Fudzsauvua

Nanglae Pineapple .....cccooceveveeierienenene 22
muwaseav

Doi Tung Coffee .eevveeneenienieeieeieeeiiees 24
nmuwaagd

Doi Chaang Coffee.....ccuervuercueenienienieannes 26
(AGEN L]

Chiang Rai TEA wueevveeeeeeeereeieeieeereeve e 28

§10wligrFedyFevsie
Chiang Rai Khiaw Ngoo Sticky Rice .......... 30

@ovlni / Chiang Mai

sSuuaas

Bor Sang Umbrella .....ccoeveeevveeeniieeniiene
Gr@uvnuyudy

Mae Jaem Teen Jok FabriC......cceevuerueeueenne
muwinwiad

Thepsadej Coffee.
fla1aadeviny
Chiang Mai Celadon ......coecvveeeeieeeeciveeennens

unsadssaA / Nakhon Sawan
nSevduduinuuey

Ban Mon Pottery ...

32

34

.36

38

40




/ Nan
dudnoavuiu
Nan Golden Orange.......occeeveeerveeueeeeennen. 42
anuaz=usulu
Yok MIabri Nan ....cc.eevevererienienencnieiee 44

w:1 / Phayao
ausuiTowzen
Phayao Mae Chai Lychee.......cccceeeueeneeenee. 46

w3as / Phichit
dulanidosliioviias
Mueng Pichit Tha Khoi Pomelo................. 48

wunlan / Phitsanulok
nasganuns:znu Wenlan
Phitsanulok Bang Krathum Dried Banana. 50

wasysai / Phetchabun
UzZIUHNUIWISYSTU

Phetchabun Sweet Tamarind.................... 52
1Isaudd wIsysn
Petchabun Rai Luen Pua Rice ........cccuu..... 54

widovaou / Mae Hong Son
G1dhenauavguunzulukIgKay
Baan Huai Cotton Wool Blended Fabric.... 56

anw / Lampang

Fwlnaw

Lampang Chicken Bowl .....c.cceecveevueeuenne. 58
gududidw

Lampang Rice Cracker.....cccceeeverienieniene 60

awu / Lamphun
d1lHugnaandwu

Lamphun Brocade Thai SilK......ccccecceeeunene 62
alodeaderdyu

Lamphun Biao Khiao Longan.................... 64
&lwauutivitiodnavdryu

Lamphun Golden Dried Longan ................ 66

dlaie / Sukhothai
dunlanglang
Sukhothai Pottery.......ccocevereeviicicncnenee. 68
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Kamphaeng Phet Banana is a local banana variety with ~/
sweet taste, tight pulp with orange-cream in colour and 4 i"’"

o N . A /y
thin skin. When ripe, its skin becomes bright yellow with | o
small black dots and smooth. The size of Kamphaeng Phet : }'
Banana is medium to small and planted in the area of . V
Kamphaeng Phet province. /

sag1HdU Woudu Waanuv
Sweet taste, tight pulp and thin skin. —
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Sadainunanaslianyunndn “lasngaale”

Kamphaeng Phet province has fertile soil which
suitable for banana plantation. The soil is in 33" Soil
Series (Kamphaeng Phet Soil Series) which contains
mica and lime. Together with proper climate, good
variety selection and meticulous harvest, the result is
Kamphaeng Phet Banana which has distinctive taste
and characters. Hence, Kamphaeng Phet province
is called “The City of Banana.
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Sab Pa Rod Phu Lae Chiang Rai
(Chiang Rai Phulae Pineapple)
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<’ Gl THAILAND Chiang Rai Phulae Pineapple

“Chiang Rai Phulae Pineapple” is pineapple in Queen variety. The fruit is
small and the skin is rather thick. When the fruit is ripe, the skin will turn yellow or
greenish yellow. Its flesh is medium sweet, yellow in colour, crispy and fragrant.
The whole fruit is edible. Chiang Rai Phulae Pineapple is grown in Chiang Rai
province.

IWWodKdov NSoU nauKkol awisasuds=niulanvua
Yellow flesh, crispy, fragrant, whole fruit is edible.
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Chiang Rai Phulae Pineapples grow well on slope land
plantations with good drainage and cool weather.
Those factors prevent the pineapple roots from rotting .
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The origin of Chiang Rai Phulae Pineapple dated back
when the first shoots of Phuket Pineapple were planted
in Nanglae sub-district. The name “Phulae” was
obtained by combining the word “Phuket”, the origin
of the fruit, with “Nang Lae”, the new cultivating

location.
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“Nanglae Pineapple” is honey pineapples which
grown in Nanglae sub-district, Muang district of
Chiang Rai province. Ithas rounded shape, short, thin
skin, fine flesh, low fiber with honey-like colour and
juicy sweet. Itis famous because of its deliciousness.

WWoazldya dlHdoviKijoulngy sagitiHdoud
Fine flesh with honey-like colour and juicy sweet.
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Nanglae sub-district is a good place for planting
pineapple because of its topography, piedmont
plateaus with cool weather. The area is also the
source of many streams that irrigate plantations.
Most of the pineapples plantations are found on

slopes which prevent the pineapple roots from

rotting and the soil also has good drainage.
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Kafae Doi Tung
(Doi Tung Coffee)

“muwaoscn” WuNUWWUg1s1TM
Ugnuulasvnistwiauunaagqulutiun
IKIaGevs1e vanunuwaisuas
nuwAdda-ua Taebzovutubun
009OVAIUALATINWILIGUAUENORT
nauKau samdnaundautluenanun
Alaatdu

n:iguagi :

das 49100005
Registration Number :
Gl 49100005

Sufi l6Sumisdunz1ou :
15 duHiAy 2548
Registered Date :

15 August 2005



Aufdvivdnnimaasing muuagequ maAwiio 25
< Gl THAILAND Doi Tung Coffee Northern

“Doi Tung Coffee” is Arabica strain which grown in Doi Tung Royal Development
Project in Doi Tung, Chiang Rai province. It has been produced to green coffee and
roasted coffee by local people of Doi Tung with quality supervision. The result is coffee
with authentic scent and taste.

naukou sasidnaunasau laalauldulonanucu

Coffee with authentic scent and taste.
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All Doi Tung coffee trees are properly taken care of,
starting from soil enrichment, integrated pest
management, and harvesting is done by individually
hand pick each ripen coffee cherry at the right time.
Next process is the cleaning, depulping, removing
the mucilage substance and sun-drying before hull-

ing and roasting following the formulas of Doi Tung
Coffee.
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Kafae Doi Chaang
(Doi Chaang Coffee)
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“Doi Chaang Coffee” is Arabica strain. It is grown in Doi
Chaang Valley, Wawee, Mae Suai district of Chang Rai
province. Roasted coffee is fragrant with unique
well-balanced taste.

UADIUHKOU sazfinaunaow
Wulonanuwouawi=d

Roasted coffee which has unique taste and fragrance.
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When harvest time comes, the farmers will pick only ripest &
and strongest cherries individually. The coffee cherries are
then processed and every stage is closely monitored. The
cherries are dried, fermented, hulled and sorted according
to size. The production of Doi Chaang Coffee is roasting
green coffee in roasting machines by expert roasters and

the result is Doi Chaang Coffee which has unique taste and

fragrance. \
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Gl THAILAND Chiang Rai Tea

P -
“Chiang Rai Tea” is the product of green tea and y \d/ ’
oolong tea of Assam and Chinese strains. They are !
grown, harvested, processed, and packed following
specific tea production in Chiang Rai province.

Ud nau uazsananusssusi

Colour, scent, and taste of tea present the nature of the tea.____
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Chiang Rai Tea are sorts of dried leaves, lines, flakes
or powder. Pleasant colour, scent, and taste of tea
leaves or flakes are presented as per the nature of the
tea. If flavoring is required, the additives shall not be
harmful to consumers and conform to the notification
of Ministry of Public Health.
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The mountain range of Chiang Rai Province receives
very limited influence of monsoon from the sea, resulting
in a difference of hot and cold weather. Sandy loam
and weather in this area are suitable for high quality
tea growing.
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Northern Chiang Rai Khiaw Ngoo Sticky Rice
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Khao Niew Khiaw Ngoo Chiang Rai

(Chiang Rai Khiaw Ngoo Sticky Rice)
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Chiang Rai Khiaw Ngoo Sticky Rice is Khiaw Ngoo 8974 sticky rice variety. It is
local photosensitive rice variety which grown during wet season. Its characteristics
are small grain, cloudy white, soft and sticky, but not wet when cooked, quite glossy,
and fragrant. Chiang Rai Khiaw Ngoo Sticky Rice is grown in Mae Sai, Chiang Saen,
Mae Chan and Phan district of Chiang Rai province.

2 Waonan ©Be2e1d Yuiktedaanuualjas

Small grain, soft and sticky, but not
wet when cooked.
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The central part of Chiang Rai province is plain
located between 300 — 600 meters above sea
level. Most of soil in this area is fertile loam, sandy
loam or mud. Weather in winter is cold and dry
with normal rain level in rainy season. These factors
make Khao Niew Chiang Rai Khiaw Ngoo Sticky
Rice has good quality.
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“Bor Sang Umbrella” refers to umbrellas produced in Doi Saket district and San Kamphaeng
district, Chiang Mai. The umbrellas are made of cotton, silk fabric, raw cotton or mulberry
paper, spread over a bamboo frame. With sizes ranging from small to large, the umbrellas
come in various bright colors and the natural color of Mamue lacquer. Motifs of flowers,
birds, or traditional Thai designs are painted on the umbrellas by traditional method
which is oil painted and can provide protection from both rain and sunlight.

dauasgviu nuldnvduuazuaa
Vivid colours, can provide protection

from both rain and sunlight. ___
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Almost two hundred years ago, when Phra Intha, a
monk from Wat Bor Sang, was on a pilgrimage near the
Burmese border, some Burmese people presented a
Glot (monk’s umbrella) to him. He felt that the glot was
easy to use and could provide protection from both rain
and sunlight. The monk therefore went to Burma to
study the method of making Glots and normal umbrellas
from Sa paper. He later transferred the knowledge to
Bor Sang villagers who could produce beautiful umbrellas
which make the village famous. It has become a tourist
attraction in Chiang Mai and Bor Sang Umbrella has

become a symbol of Chiang Mai.
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“Mae Jaem Teen Jok Fabric” or “Pha Teen Jok Mae Jaem” is cotton or silk fabric.
It is made by using neat skill of weaving and “Jok” to create authentic fabric that
everything is kept neat and tight. It can be worn from both sides. It is traditional local
wisdom of the people of Mae Jaem district of Chiang Mai.

acqaguuusgu awasalgianudovaiu

Neat and tight pattern,
can be worn from both sides.
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In the past, Mae Jaem Teen Jok Fabric which
was woven with silver and gold sent to the
Chiang Mai Royal Court as tribute. Mae Jaem
Teen Jok became synonymous with wealth and
a certain social status. People of the area are
keeping their ancestor’s heritage of handicraft
alive and not to be eroded by time.
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Thepsadej Coffee is Arabica strain. It has
well-balanced and soft taste with authentic
scent. Itis grown at 1,000 — 1,600 meters
above sea level in Thepsadej sub-district,
Doi Saket district of Chiang Mai province.

gnauroul@wizvnaaniun
Authentic scent from wild flowers.
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Thepsadej Coffee is planted together with other
trees in forest and tea garden. Because fertility
and bio-diversity of Thepsadej sub-district in
the period of coffee’s blooming, bees will fly
around to gather their food and also transport

pollen from coffee trees and wild flowers.
The result is authentic scent and smooth taste
coffee.
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Si La Don Chiang Mai
(Chiang Mai Celadon)
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“Chiang Mai Celadon” is clay ceramic stoneware made from black clay or clay mixed
with black clay. Cracks in the glaze are visible. The glaze is transparent and is in shades
of green, from yellowish green, greyish green, bamboo-leaf green, emerald green, tree
leaf green to brownish green. It may also come in blue or brown. It glazed with rice husk
ash, and fired at a high temperature in an incomplete combustion atmosphere, using the
method handed down from generation to generation. When tapped, celadon will give out
a resounding effect. It is made

[UD1AADUIIS0USIUAD lDIA=R=HId9VNuIIU

Cracks in the glaze are visible,
resounding effect can be
heard when tapped.
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In the past, Lanna Kingdom was in a rising stage,
celadon cups were produced in that era. Chiang Mai
Celadon making was subsequently developed to
full-fledge production and could be exported.
Several more plants were set up in Chiang Mai.
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Krueng Pan Din Pao Ban Mon
(Ban Mon Pottery)
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Ban Mon Pottery is unglazed pottery used for household and

decoration. When burnt, its colour turns orange-red, hard,
strong and good for water storage. Ban Mon Pottery is
made by unique process of Mon villagers in Ban Kaeng
sub-district of Muang district, Nakhon Sawan province.

D3uavauduy nuniu 1AuUaa

Orange-red, strong and good
for water storage.
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Mon people, settled down at Ban Mon in Ban
Kaeng sub-district, migrated from Pak Kret
district, Nonthaburi province and Sam Khok
district, Pathum Thani province since 200 years
ago. They are skillful in pottery making. They
found that clay in Ban Kaeng sub-district is
proper for pottery making with their traditional
process and change the clay to a fine and
distinctive pottery.
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“Nan Golden Orange” is mandarin orange
variety which grown in Nan province. Ilts
uniqueness is thin golden peel, low fiber in
pulps, not juicy, round and flat shape with
hollow spots at the upper and lower cores with
sweet and sour taste.
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Golden peel with sweet and sour taste.
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The reason why the golden orange gets its color only
from growing in Nan is the climate during daytime is
hot and becomes cold at the nighttime. The huge
temperature difference within a day has turned the
color of “Carotenoid Pigment” in oranges’ peels from
green into gold. And this is the origin of Nan Golden
Orange.
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in Nan province. It is made from the vines grown on river
bank near foothills in the north of Thailand. The bags are
tough and strong enough for carrying heavy things.
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To dye Yok, they use natural colour by extracting
the colour with Mlabri wisdom, blue colour extracted
from Trom leaves which is a kind of vines, red colour
is from mixing the fine dust of the root of yellow wood
and ashes, purple is from the seed of Pung and
yellow is from turmeric. After they have the colours,
they paint on the rope and then braid the rope as a
net before they make the Yok in square or rectangle

shape.
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Geography of Nan province consists of mountain
ranges. Itis suitable for a wild vine to grow. Mlabri
called this vine “Tapat”. And it is the only type of
vines that can make Yok.
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Phayao Mae Chai Lychee refers to Hong Huai variety which
has big and oval shape, thin peel with pinky red colour,
short and wide thorns. The flesh is cloudy in colour
and dry, crispy, not wet, sweet and fragrant. Phayao
Mae Chai Lychee is grown in Mae Chai district in
Phayao province.

WaualkuNsou sag1fikdu Unaurou

Dry, sweet and fragrant.
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Mae Chai district is in the northwestern part of
Phayao province. Itis the source of many rivers

which flow into Kwan Phayao (Phayao Lake), the
main freshwater source of Phayao province. Soll
in this area has high level of potassium and
fertile. Together with 3-season climate, summer,
rainy and winter, Mae Chai district is a proper
place for lychee plantation and leads to the
uniqueness of lychee grown in Phayao.
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“Mueng Pichit Tha Khoi Pomelo” is the pomelo of Thakhoi variety whose special quality
is sweet and sour taste, light pink juicy meat, juicy, small slender seeds or no seed in
some fruits, as well as rough peel surface with huge aromatic oil gland. It is planted in
Phichit Province.

Usanduausyd edzuwoou dth
Sweet and sour taste,
light pink juicy meat and juicy.
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Most of Phichit Province’s landscape is plain with
3 passing rivers — Nan, Yom and Pichit — and
many canals. As a result, the land of Phichit
Province is suitable for growing pomelos.
The combination of abundant water, proper
temperature, sunlight, and annual rainfall is good

for Mueng Pichit Tha Khoi Pomelo to grow.
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(Phitsanulok Bang Krathum Dried Banana)
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Phitsanulok Bang Krathum Dried Banana is sun
dried banana with fine, dry, soft and sticky flesh.
It is seedless with natural sweet. It is made of
Mali-Ong, Nuan Chan, Pak Chong 50 or other local
varities in Phitsanulok province and Tha Lor sub-district

of Muang district in Pichit province.

HUeoUU Wwaa sagianulusssuaa

Soft and sticky flesh, seedless
with natural sweet.
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The area of Phitsanulok province and Tha Lor
sub-district of Muang district in Pichit province is
fertile and exposes to the sunlight than other
areas. Due to the effect of monsoon from Indian
Ocean and Pacific Ocean, it brings on warm
weather to the area. These become appropriate
factors for banana plantation and solar dry.
It leads to well-known Phitsanulok Bang Krathum
Dried Banana.
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Phetchabun Sweet Tamarind has
smooth brownish skin while its flesh
must be evenly smooth, thick, tender,
moist and sticky but not hard. Strings
are not hard, and the flesh must be
sweet with sweet aroma. Itis grown in
Phetchabun province.

Waanathmattiou Titioadsaiiians WWoru Uuiriien

Smooth brownish skin with smooth,
thick and tender flesh.
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Because of topography and weather conditions,
Phetchabun has the best sweet tamarind cultivation

area in Thailand. It has landscape characteristic as
a basin with Parsak River flowing through. Its soil
contains a rather high quantity of potassium and
phosphorus, and is proper for tamarind cultivation.
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“Rai Leum Pua Phetchabun Rice” is a black upland sticky rice variety which grown in
Phetchabun province. Its grain features purplish black in colour with short size. When
cooked, its grains are aromatic, delicious, and then give a touch of oily and crispy
outside and soft inside when consuming. It is grown in Phetchabun province.

Wwaabdyovd suswlow Tnauxay asod

Purplish black in colour with short
size grains, fragrant and delicious.
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Rai Leum Pua Phetchabun Rice is more outstanding
than any other varieties since the cultivating area in
Phetchabun province. It is located in the complex
mountainous areas where the hills are situated next to
narrow water sources, and highlands hardly experience
waterlogging. Hill soil is alluvial and fertile resulting in an

enhancement of better nutritional value and other
nutrient contents of Rai Leum Pua Phetchabun Rice

grown in such area.
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“Huay Hom Cotton Wool Blend Fabric” is made of wool from Dorset and local breeds,
and Corriedale and Bond breeds which are grown in Baan Huay Hom, Mae Hong Son
province. The uniqueness of Baan Huay Hom Cotton Wool Blend Fabric is hand-weaving
fabric, using cotton as warp yarn and wool as weft yarn. Pga K’'nyau people maintain
using the weaving equipment from the old days called “Kie Ew”. It is still used during the
weaving process and contains both original and applied patterns.
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Extra warmth but lighter than regular warming apparels.
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Baan Huay Hom in Mae Hong Son province holds
abundant natural resources such as forest and sits
along the flow paths of many natural water sources. It
also has cold climate through a year with long rainy
season. These particular landscape and climate are
good for sheep husbandry.
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Wool is the material with flexibility and ability to keep
the wearer warm while cotton provides lightness, cool
and added color for the weaved cloth. Combining the
two materials together gives extra warmth but lighter

than regular warming apparels.
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“Lampang Chicken Bowl!” is pottery which has
many sizes from small to big. It is strong and
endurable, painted by hand with chicken,
Botan flower and banana trees pattern. Their
colours are white with transparent or turbid
glaze, or creamy with transparent glaze.
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/ % % Topography of Lampang province is plateau and

y . it is a source of white clay and black clay which

\(" > are very good for pottery material to produce

Lampang Chicken Bowl. Those clays are sticky,

o strong and endurable. After baking out from the

kiln, They become white. Lampang is the best
manufacturing place of Lampang Chicken
Bowl and can make both income and fame for the

m province.
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“Lampang Rice Cracker” Rice Cracker can be made
from either RD6 glutinous rice (white sticky rice)
or black glutinous rice, made of fried glutinous rice
and sprinkled with sugar cane syrup. It is sweet,
fragrant, crispy, rich, savory, but not fatty! and
delicious. Itis the wisdom of Lanna people for shaping
the rice lump, leaving it to dry and frying. Khao Tan
has been the local snack which can be eaten

anytime.

Sdz1AHIIU HOW NSOU IJU 9S0¢
Sweet, fragrant, crispy, fatty and delicious.
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Lampang Province’s geographical characteristic
that contributes to the producing of Khao Tan is
the basin type of landscape which leads to
sweltering climate and lower rainfall than other

provinces in the North. This comes in handy
during the dehydrating process to make the Khao

Tan perfectly dried and beautifully aligned without
tying up after inflation.
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“Lamphun Brocade Silk” created by lifting and pressing down the heddles to make
unique pattern. Weaver also weaves additional silk to create special lift pattern.
It is cultural heritage of Lamphun province.
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Lifting and pressing down of the heddles
to make unique pattern, cultural heritage.
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Lamphun Brocade Silk is authentic fabric of noble
Yong people. Princess Dara Rasmi had preserved
the making of Lamphun Brocade Silk by adopting
traditional knowledge to create wordy pattern.
Weaver must be experienced and careful in all
processes from growing mulberries, feeding
silkworms and reeling the silk filaments from the
golden yellow cocoons to get the long continuous,
soft and lustrous thread that boasts high tensile
strength and elasticity. These threads are then
dyed, before being woven into the lustrous patterns.
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Lamphun Biao Khiao Longan is Biao Khiao Pa-Sao variety. Its characters are
rounded-shape, rough peel with brown-green colour, cloudy white flesh, dry,
firm and sweet taste. The seed is glossy black and round oval shape. Lamphun
Biao Khiao Longan is grown in six sub-district of Muang Lamphun district;
Nong Chang Khuen, Umong, Mueang Nga, Ton Thong, Rim Ping and Pratu Pa.

[U2dy10gu WHY WU sagamd UKo
Cloudy white colour, dry, firm and sweet taste.
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Lamphun has been planting and developing
longan plantation for more than 100 years.
Lamphun Biao Khiao Longan is planted in small
plains consist of river basin and terraces.
The temperature in winter is low and proper for
Longan blooming. In this area, the temperature is
steady and warm, and the topography of plains
between valleys makes rain level low. These
factors create the special characters and

differences of Biao Khiao Pa-Sao longan which
grown in this area.
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Lamphun Golden Dried Longan is Dor variety
that is dehydrated. The colour is golden. The
fleshis thick and dry. Itis non-sticky and sweet
with unique fragrance. It can be stored for a
long time while its scent and taste remain the
same. Lamphun Golden Dried Longan is

planted and dehydrated in Lamphun province.

FHdounov WHOKU UKV HOU NauKou
Golden, thick and dry flesh with fragrant.
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The geography of Lamphun province is plains
between valleys with low level of rain and the soil
is called “Nam Lai Sai Moon” Which is good for

longan plantation. Once longan production is
excess, longan farmers chang their surplus fruits
to dehydrated longan and develop knowhow to
become their authentic wisdom and technique.
The oven is also developed and can control the
temperature of dehydration process.
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Sukhothai Pottery is, glazed and unglazed clay-made
pottery. The glazed one both have cracks pattern in its
texture. Sukhothai Pottery has colour such as white,
brown, green depending on glaze materials, it is also
painted with craft pattern. Sukhothai Pottery is made
under local method handed down from generation to
generation in Muang and Si Satchanalai district of

Sukhothai province.
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Craft pattern which made under local method handed
down from generation to generation.
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Soil in Muang and Si Satchanalai district of
Sukhothai province is fine and high quality clay

with sticky texture. When mixed with water, mud
become soft and sticky that proper for pottery
making. Soil here also has small amount of iron.
Together with more than 700-year traditional art
of Sangkhalok making, Sukhothai Pottery is
unique and valuable.
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“Hauymon Pineapple” is Pattawia variety which is outstanding for having thin peel,
shallow-bump skin, dense and soft, honey-yellow flesh, sweet taste and smell, juicy,
no irritation caused to eaters’ tongues. It is grown in Uttaradit Province

(oludirdavtitv Tussmegaunalsuds=niu
Honey yellow flesh and no irritation
caused to eaters’ tongues.
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The geographical characteristics that make Pineapple
Hauymon becomes distinctive from pineapples in
other area are the sandy loam soil which is good
for water ventilation of the soil, and the climate that

is not too hot during the hot season and cold during
the cold season which is the highly recommended

landscape for growing pineapples.
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Uttaradit Long Lab Lae Durian is Long Lab-Lae variety with round or oval shape,
small size, thin peel, thick pulp with dark yellow colour, soft fragrance, creamy
sweet in taste with blighted seed. Uttaradit Long Lab Lae Durian is grown in Laplae,
Muang and Tha Pla district of Uttaradit province.
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Small size, creamy sweet in taste
with blighted seed.
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Soil in Uttaradit province is sandy loam which
called ‘Din Daeng Pha Phu’. In rainy season, rain
water, flowing from mountain to plain and fulfilling
agriculture, are with many nutrients. Weather in
this area is cold and dry in winter and humid with
high level of rain in rainy season. Together with
good rain scatter, these factors make Uttaradit
Long Lab Lae Durian’s pulp authentic fatty-sweet
taste.
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Uttaradit Lin Lab Lae Durian is Lin Lab-Lae variety with cylinder shape, thin peel,
fine and dry pulp with dark yellow colour, creamy sweet in taste, pulp also thick
and less fiber. It can be kept for long time without becoming wet and also has
blighted seed. Uttaradit Lin Lab Lae Durian grown in Laplae, Muang and Tha Pla
district of Uttaradit province.

gansvns:zuan HUDU WAaaautan
Cylinder shape, creamy sweet in taste,
with blighted seed.
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Soil in Uttaradit province is sandy loam which
called ‘Din Daeng Pha Phu'. In rainy season, rain
water, flowing from mountain to plain and fulfilling
agriculture, are with many nutrients. Weather in this

area is cold and dry in winter and humid with high
level of rain in rainy season. Together with good
rain scatter, these factors make Uttaradit Lin Lab
Lae Durian’s pulp dry, dark yellow in colour and
unique.
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“Uthai Thani Sakae Krang River Basin Gourami Fish” has thick scale, hooked face,
soft-thick fiber meat, and sweet taste without the mud or musty smell. They are raised in
the floating net in the river and accepted widely for both domestic and international
consumers. It is fed in Uthai Thani province.
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Thick scale, hooked face,
soft-thick fiber meat.
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Sa Krae Krang River is the main blood vessel
of nourishing Uthai Thani people’s living since
the old days. The Ban Phae Raft Community is
bounded with this River. They earn the living
by fishing and raise giant gourami fish in the
floating net in the river. Then, the Uthai Thani
Sakae Krang River Basin Gourami Fish

becomes one of famous product of Uthai Thani
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“Lanna Kum Rice” or “Black Sticky Rice” has
black hulls, and milled rice is still purple or
black in colour. It is an ingredient for making
festive desserts for Lanna people.
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Khao Kum Lanna is an ingredient for making
festive desserts for Lanna people.
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Lanna Kum Rice is grown only in 8 provinces of
the Northern Thailand — Chiang Mai, Chiang Rai,
Lampang, Lamphun, Phrae, Nan, Phayao and Mae

Hong Son.
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Topography of the north of Thailand consist of many
ridges of mountain. The plain is medium fertile with
alluvial soil. The Lanna land has suitable climate

circulation which is ideal for agriculture.




1ANa
Central

@ Fufaviudnunimansing
Gl THAILAND

nsvinwuKiuas / Bangkok

duunua

Bang Mod Tangering ......cccceeeeevveeeennnes
ausunguiiiou

Bang Khun Thien Lychee.........cceueenee

moyauys / Kanchanaburi
talliavniyau
Muang Kan Black Spinel.......ccccveeueen.

Joun / Chai Nat
dulezouavnagsuin
Chai Nat Khao Tangkwa Pomelo......... 88

uasu19n / Nakhon Nayok
ysgugauasulgn

Nakhon Nayok Giant Marian Plum...... 90
uzUs1wHIUUASUIEN

Maprangwhan Nakhon Nayok............. 92



AN aumavivinnimansing
&

nmAnan
GI THAILAND | Central | 81
uasUgu / Nakhon Pathom awus / Lop Buri
dulounsdes nsznauazav
Nakhon Chai Sri Pomelo...cceeeecueeeennes 94 Ta Lung Santol .eeeeeeeeeeecveeeiniiieeennnnes 118

uunus / Nonthaburi

niSguuun

NONt DUFI@N.ceeeeieeeeiiieeeeieeeeeiee e 96
nszNauHaUINS TV

Bang Krang Wrapped Santol .............. 98
usliovenenauunys

Nonthaburi Yai Klam Mango.............. 100
Savduducrmzinga

Koh Kret Pottery.....ccoceeeecveeeeecvveenns 102

Us=22uAsaus / Prachuab Khiri Khan
nseuthazg
Pa La-U Durian .....cceeeeeeevnieeeeeeeennne. 104

w3suys / Phetchaburi

JuuLwas

Phet Rose Apple ..coeccueeeeeciieeeiieeee 106
UzUIWISUS

Phetchaburi Lime .....cocevveeneenennenne 108

tharalauaiiiovwss
Muang Petch Palm Sugar ................. 110
guuklbaunviilovIwys
Mueng Petch Custard Pudding ......... 112

s13US / Ratchaburi

dudszsatium

Ban Kha Pineapple ....ccccceeeveeeuvennnne. 114
w1 HaUSIUS

Ratchaburi Aromatic Coconut........... 116

aunsusimis / Samut Prakarn
u=tisethoanllifvurvnzii

Khung Bang Krachao

Nam Dok Mai Mango .......ceeerereeeeeerenenennns 120

daunsavasiy / Samut Songkhram
auTAauAYNSAVASIL

Samut Songkhram Kom Lychee............. 122
dulagdlHnjayunsavasiv

Samut Songkhram Khaw Yai Pomelo..... 124
wSnuwdw

Phrik Bang Chang......ccceeecvveeeecvveeenne 126

dunsanas / Samut Sakhon
pzwéireuuws
Banphaeo Aromatic Cocontt............. 128

dszys / Saraburi
d1InwyE
Khao Jek Chuey Sao Hai ................... 130

dwsswys / Suphan Buri
UHIFWssw
Suphan Water Chestnut.......ccccue...... 132

ws:uAsASaYsy1 / Phra Nakhon Si
Ayutthaya

azyauulK

Banmai Sapodilla .....ceoveerveenveennnne 134



LN

P \ . . & s
- "Qz“- |. ,Lzl:::r ‘+!g::;“hlljlgd Tahgerine ’) @ @EXU > Sm'“-‘.
- "~y A .? g

B @b

éu U1\, u 0 nzisuasii : a5 61100102 y
Registration Number : G| 61100102

Som Bang Mod 5uiildSumisgunzwou : 1 Touiou 2560

(Bang Mod Tangerine) Registered Date : 1 June 2017

.

v/

duuvua As duWiug@edHonu dansunauluKSaududntios Goaudsaguan
Iutduars Waanuw suly Uanvig n3ulgnaanainiugig oiunauu
Osnliow toddu saxn@ruaul3ed Ugnlului 8 wa younsuinwuHIUAS
lGun wavaunay WaNUAS [WASIYNSYSTUE WAUWIULIRLU lwauIwuau
WOMBUSY WAUWLA UE:IOKUDIIYY



Fudvivdnunimaasing duunua manaw 83
< Gl THAILAND Bang Mod Tangerine Central

Bang Mod Tangerine is tangerine orange variety. It has crack pattern on its outer skin,
thin peel, easy to peel off and separate each pulp, wall of a pulp is thin, less fiber,
orange-colour pulp and sweet-sour taste. Bang Mod Tangerine is grown in
Chom Thong, Thung Khru, Rat Burana, Bang Khun Thian, Bang Bon, Phasi Charoen,
Bang Khae and Nong Khaem districts of Bangkok.
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Crack pattern on its outer skin, easy to peel, and sweet-sour taste.

'ﬁuﬁmq:ﬂ@nzﬁummmﬁmlmjtﬂuﬁmuq’ﬁuﬁq
waidamazen anauiugaaus i o
TiumaidennazvinaveFagandiinuiiau dszdud
ldRuau anwgmiinasiuaznansrlaiiaiu
Tuganguuaziihananniawilelvan uaz
lugaegquasaziidndnlvadeuiuuiniy
ARBIANEF N L UAUAFENIY “ANan ANLAN”
danalifunnanndeanaflaouduwendnenl

Most of plantation area of Bang Mod Tangerine is
Chao Phraya River basin. Soil in this area is in
Thonburi Soil series that combines high level of
potassium and phosphorus. The area has low

level of underground water and also has
stable temperature between daytime and
nighttime. In rainy seasons, fresh water from the
north flows through the area, and in summer
salt water flows back to canals. This phenomenon
is called “Luck Jued Luck Khem”. These factors
create unique taste of Bang Mod Tangerine.
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Bang Khun Thian Lychee is Ka Lok long-leaf, Ka Lok Bai Or and other local varieties.
Its characteristics are medium size, heart-like shape, low shoulder, sharp and short
thorns, red to dark red peel, sweet and dry flesh and without astringent. Bang Khun
Thian Lychee is grown in Chom Thong and Rat Burana district of Bangkok.
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Heart-like shape, sweet and without astringent.
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In the past, Bang Khun Thian area included in Chom
Thong and Rat Burana district of Bangkok. Soil in this
area is in Thonburi Soil series that contains high
level of potassium and phosphorus. The area has
low level of underground water. During rainy seasons,
fresh water from the north flows through the area, and
in summer, salt water flows back to canals. This
phenomenon is called “Luck Jued Luck Khem”.
Together with stable temperature between daytime
and nighttime, these factors create unique taste of
Bang Khun Thian Lychee.
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Nil Muang Kan
(Muang Kan Black Spinel)
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Muang Kan Black Spinel is a black jewel (Black Spinel), opaque, fit mass with fine
weight. Nil Muang Kan can separated to 3 types; Black Spinel, Pigeonite and
Magnetite. Their hardness are 6 — 8 following Mohs scale of mineral hardness,
so they are scratch resistant. Muang Kan Black Spinel is dug from Bo Phloi
district and processed under local method and wisdom in Kanchanaburi province.

usatyuaudaadn Wolguudu guinun
A black jewel, fit mass with fine weight.
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Bo Phloi district is in the northeastern part of
Kanchaburi province. Its topography includes
forest, foothills, hillock and ancient crater which is
a basin surrounded by mountain. This area is
the source of many fine jewels especially high
quality Nil (Black Spinel) which is unique jewel of
Kanchanaburi province.
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“Chai Nat Khao Tangkwa Pomelo” is Khaotangkwa variety with round shape, without top core.
The skin is green, smooth oily skin and has fine oil glands. The flesh is yellowish white with
tastes of intense sweetness and a little sour, soft but not wet, and also without bitter taste to
the tongue afterwards. It is grown in Chai Nat province.
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The flesh is yellowish white with tastes of
intense sweetness and a little sour.
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Due to the geographical area of flat land with
sediment depositions from rivers for a long period of
time as called “Nam Lai Sai Moon” which is well fertile
soil together with sufficient water resources. Chai Nat
Khaotangkwa Pomelo, then, has a very delicious

taste.
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Every year, Chai Nat province organizes the “Chai Nat

k Khao Tangkwa Pomelo Day” in order to rapidly spread

—_—y reputation of the Chai Nat Khaotangkwa Pomelo that

= make more additional incomes to Chai Nat pomelo
growers.




mAnaw
Central

UsgVIaUASUIYN

Ma Yong Chid Nakhon Nayok

(Nakhon Nayok Giant Marian Plum)
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Nakhon Nayok Giant Marian Plum is Toon Klao, Bangkhun Nont, Tha Dan, Chid
Salika, Toon Thawai and Chid Sa-nga varieties. Its uniqueness is orange-yellowish
colour, big fruit in oval shape, thick and crisp flesh, fragrance, sour-sweet taste.

Nakhon Nayok Giant Marian Plum is planted in Nakhon Nayok province.
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Big oval fruit, thick flesh and sour-sweet taste.
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The soil in Nakhon Nayok province is sediment
which built up by water flow from hill slope. It is
the combination of sandy clay and pebbles that

absorb water well. Soil in this area is also porous

and it results in air and water can flow well. The
weather is the alternation of cold and hot. These

factors make Nakhon Nayok Giant Marian

Plum’s size big with small seed and delicious.
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Nakhon Nayok Sweet Marian Plum
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Nakhon Nayok Sweet Marian Plum special
characters are golden colour, big size with oval
shape, thin peel, sweet and crisp, good scent
and small seed. It is grown in Nakhon Nayok

province.
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Golden fruit with sweet and crisp taste
and small seed.
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Dong Lakhon Sub-district in Muang Nakhon
Nayok district is Maprang plantation area for a
long time and local farmers have developed
good varieties of Maprang. Soil condition in
Nakhon Nayok is sandy loam built up from
flooded sediment. The weather is the alternation
of cold and hot. Geography and weather of this
area are proper for Maprang plantaion and

make it distinct in character and taste.
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“Nakhon Chai Sri Pomelo” is Thongdi and Khao
Nampueng varieties. Both varieties of Nakhon Chai Sri
Pomelo are sweet with a hint of sourness. But they

are not bitter in anyway, nor are they acidic. They are
grown in Nakhon Pathom province.
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Sweet with a hint of sourness. But they are
not bitter in anyway, nor are they acidic.
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However, the fruits can differ somewhat in colour. The
pulp of the Thongdi pomelo is pink, tightly clustered,
soft and juicy. The pulp of the Khao Nampueng
pomelo is clear white and, when fully ripe, tends to
be drier. Remarkable by sight, Thongdi pomelo are
more oval and which have green, smooth skin. The
skin indentations are smaller than those of the Khao
Nampueng variety, which tend to be larger, while the

fruit itself is rounder.

mmmmﬂ@n%uiﬂLﬂum']uawmmummm e
Aadhiman uwvwmwmmmmmmsmm N1
fmzneufivanviunu Funiuiii “lanstse”
FeanmanuLLiAag ARdNy ol wzuing
Ugnéulalilfuanann

Nakhon Chai Si Pomelo’s orchards are in the flood
plain of Nakhon Chai Sri River, annual flooding meant
that nutrient sediment built up making the land
extremely fertile. These abundant new areas of land
were named Nam Lai Sai Moon by the locals. These
conditions are suitable for the planting of pomelo
groves.
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“Nont Durian” has many varieties with their
own uniqueness including Kan Yao, Mon
Thong and Kradum Thong. All varieties are
grown in Nonthaburi province. They have
delicious taste, fatty creamy, fragrant and

yellowish in colour. ‘ s ,
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Nont Durian has many varieties with
their own uniqueness.
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With unique growing method of local farmers by
using Thong Lang’s leaves (Erythrina variegata) as
main substance in fertilizer, it makes Nont Durian

famous with its quality.
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General topography of Nonthaburi province is basin
and has the same climate as general tropical.

Nonthaburi has fertile soil because it is alluvial soil
and also rich in water resources. These are the reasons
why Nont Durian is outstanding and famous.
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Kra Thon Hor Bangkrang
(Bang Krang Wrapped Santol)
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“Bang Krang Wrapped Santol” is grown in
Nonthaburi province. It has soft yellow skin and
prominent sweetness with firm, fluffy and
cotton-like pulp. It is grown using traditional
method of Bangkrang people.
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Sweetness and fragrant with firm,

fluffy and cotton-like pulp.
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When the Santals turn yellow, as the folk wisdom of
Bang Krang people, the gardeners wrap the santals
witn dried banan leaves or paper to prevent the pests
and make its skin beautiful yellow.
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Topography of Nonthaburi province is basin which
alluvial soil in the delta has plentiful nutrient for the

fruits. The weather is stable all year long, together
with plenty sources of water that are good for fruit
planting, especially santol.
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Nonthaburi Yai Klam Mango is a local Yai Klam
variety. The fruit is flat-oval like heart shape,
thick flesh, and less splinters. Its seed shape
is the same shape as the fruit. When ripe, its peel
becomes yellow with dark yellow flesh, fine and
tight texture, not muddy though old ripe, natural

sweet taste with quite thick peel. Nonthaburi Yai
Klam Mango is grown in Nonthaburi province.
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Outstandingly delicious especially
when eaten with sweetened sticky rice. __
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Topography of Nonthaburi provice is a basin of
Chao Phraya River’s delta. The soil is plentiful
alluvial soil from the river that is proper for
fruit orchard. Together with tropical and
stable climate, it makes Yai Klam mango
outstandingly delicious especially when eaten
with sweetened sticky rice.
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“Koh Kret Pottery” is unglazed pottery. It is light orange to
red-orange in colour. It is decorated by using mold,
carving, scratching or perforating. Koh Kret Pottery has
unique beauty, durability and strength. It is made in Pak
Kret district of Nonthaburi province.
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Light orange to red-orange in
colour with durability and strength.
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The clay that is suitable for pottery must be fine
and thick in texture, no weed or grit mixed and
the texture must be firm enough to be molded.

Koh Kret is the best source of clay for making
pottery. In the past, it has been used in local
household, but people and markets from outside
Koh Kret interested in its uniqueness, then,
Koh Kret people started making them for selling
until now.
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“Pa La-U Durian” is Mon Thong and Cha Nee . J
varieties. Specialty of the durian grown in this area by
is thick, dry and fine pulp, light yellow color, soft
smell, and creamy sweet with blighted seed. It is
grown in Prachuab Khiri Khan province.
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Dry and fine pulp, soft smell and creamy sweet.
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Pa La-U area composes of mountains mixing
with some low plains that Pran Buri River flows
across agricultural area, the soil is sandy loam
with good drainage system, made it richly
prosperous for agriculture along with the whole
year round water supply. The skillful and
knowledge of the famers in agricultural field
also help to make Pa La-U Durian most
distinctive.
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“Phet Rose Apple” refers to the Phet Sairung rose apple. It can be cultivated all year long.
It has bell shape and slightly plump middle. Fully ripe fruits have red and green lines and
the inside flesh is white, firm, crispy, and sweet. Phet Rose Apple is grown in Phetchaburi

province.
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Flesh is white, firm, crispy, and sweet.
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Topography of Phetchaburi province is plateau and
basin. The soil is clay and loam with pebbles. There
are two main rivers: Phetchaburi and Pranburi Rivers.
The climate is warm year-round and Suitable for
growing rose apple. A combination of wisdom by
wrapping rose apple and carefulness on the part of
the cultivators makes the fruit very famous among

customers.
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“Phetchaburi Lime” are Paen, Khai or Nang varieties with green and thin skin,
clear puips, mild sour taste, neither too much nor too sharp sourness, and have unique
fragrant smell.
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Green and thin skin, clear white
color, mildly sour taste. __
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Phetchaburi province is located in a plateau
and river basin. The central area of the province
has Phetchaburi River passing through such
location and good coverage of irrigation
system. Most of Phetchaburi’s soil is sandy
loam providing smooth drainage. Phetchaburi’s
climate is warm through a year, not too hot or
cold, that good for Phetchaburi Limes
plantation which becomes one of economic
agricultural products of Phetchaburi.




mAnaw tharalauabeviwgs
Central Muang Petch Palm Sugar

‘ aufdvivdmenimaasing
GI THAILAND

Ky
A

unmalauawoviwss

Namtarn Tanode Muang Petch
(Muang Petch Palm Sugar)
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“Muang Petch Palm Sugar” is produced from toddy
palm fruits. The uniqueness of this toddy palm sugar
comprises light to dark brown in colour, fine texture,
mildly sweet taste, and natural fragrance of toddy palm.
The province has also been famous for being the source
of toddy palm sugar as there were plenty of palm trees.
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Fine texture, mildly sweet taste,
and natural fragrance.

é’wfmwmﬁ [;T\mfﬂummﬁmu@umzmm«ju
uaith TnenFouneunarsresdemdnianiy
ganaNysnl AudtnasyFlvac uazissuy
aatlsznunsauagy AnauraAuunumilen
dunsne dsznauiuiienidauguaaanil
la¥auvseuunndn insrzan ngliszine
Hnunge uazianameia Aamanzanathegiaun
naALInTesunIalnun

Phetchaburi province is located in plateau and
river basin. The central area of the province has

Phetchaburi River passing through such location
and good coverage of irrigation system.
Phetchaburi’s soil is sandy clay and the climate is

warm all year round because of the high
mountains and the coast. These are suitable for

of toddy palms.
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Kanom Mor Kaeng Muang Petch
(Mueng Petch Custard Pudding)
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“Mueng Petch Custard Pudding” is dark brown in colour with the fragrance of Muang
Petch Palm Sugar and unique mildly sweet taste. It is produced in Phetchaburi province
by using Muang Petch Palm Sugar as the important ingredient to create the delicate
taste in the Mueng Petch Custard Pudding.
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With the fragrance of Phetchaburi Toddy

/ /A Palm Sugar and unique mildly sweet taste. ___
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Mueng Petch Custard Pudding was originally
reserved within the palace and internally named
‘Gumpha Mas’ (the Golden Pot). It was exposed to
the public later and local people in the area started
cooking custard pudding for sale using Muang Petch
Palm Sugar as the main ingredient together with egg
and coconut cream. It has been the famous dessert
of Phetchaburi until today.
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taste, no irritation to the tongue, fragrance, fine and thick 4

Ban Kha Pineapple is Pattavia variety. It has juicy sweet

flesh, shallow fruitlets which will be removed with fruit
skin when peeled. Ban Kha Pineapple is planted in
four districts of Ratchaburi province; Chom Bueng,
Pak Tho, Suan Phueng and Ban Kha.
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The cultivation area of Ban Kha Pineapple is
mountainous and plateaus with high level of
rain between September —November. Weather
in the area of foothills and valley is very cold
in winter. Most of soil is sandy loam with good

drainage. These create good quality pineapple

with distinct taste.
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Ratchaburi Aromatic Coconut is a short coconut variety or
which locally called Moo Si Khiao. The bottom of the coconut

is round shape with double-layer meat. The water is sweet /
with pandan-like fragrance. This coconut is grown in
7 districts of Ratchaburi province; Damnoen Saduak,

Wat Phleng, Ban Pong, Muang Ratchaburi, Bang Phae, Pak
Tho and Photharam.

(UoHUd@oudu U1HIIU Hounaglulag
Double-layer meat, sweet water with

pandan-like fragrance.
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Ratchaburi Aromatic Coconut is a short coconut
variety which mutated from Moo Si Khiao short variety.
The plantation area is plain and low-land plain.
The soil in this area is fertile loam and muddy loam.
Rain level all year is not less than 1,500 — 2,000 millilitre
and average temperature is 35 degree celcius.
These factors make Ratchaburi Aromatic Coconut

sweet and fragrant.
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Ta Lung Santol is a santol with round and
flat shape. Its peel is thin and tight with
velvet-like small soft hair. Its pulp is quite dry
and soft with sweet taste, no astringent. The
area of plantation is in Ta-Lung, Ngiu Rai and
Pho Kao Ton sub-district of Lop Buri province.
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Velvet-like peel with small soft hair,
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Ta Lung Santol cultivation area is a plateau with
Lop Buri River passing through the area. The river
brings nutrient sediments and makes the land
fully fertile which named “Nam Lai Sai Moon”,
a sandy loam which proper for growing santol.
Together with tropical weather under the effect of
northeastern monsoon, Ta Lung Santol becomes
a distinctive santol.
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“Khung Bang Kachao Nam Dok Mai Mango
is Kiew Nuan or Nam Dok Mai Phra Pra Daeng
varieties. When ripe, its skin becomes greenish
yellow with yellow and firm flesh. It has blighted seed
and sweet scent and taste. It is grown is Bang
Kachao area of Samut Prakarn province.
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Firm and sweet both scent and taste.
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Because of its specific location in Khung Bang
Kachao, (with the big area of bight resembles
pig’s stomach and close to river mouth which
linking to the sea), It makes this specific area
has ecosystem of three kinds of water; fresh
water, salt water and brackish water. The weather
is tropical rainy. The area is the big plentiful
green land. All of those factors made the mango

remarkably special in its taste.
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“Samut Songkhram Kom Lychee” is
lychee in Kom or Hom Lum Chiek vaneties
with dry and firm flesh. Its taste is sweet
with a hint of astringency. It grown in
Samut Songkhram province.

WaUHKVICY KUINSDU Y100UTW

Flesh is dry and firm, and
pinky white in colour.
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The land of Samut Songkhram is the plain with Mae
Klong River running across the middle of the area.
Most of the lands in the province is coastal plain

with natural and artificial canals coursing through.
This area contains medium to high fertile soil with
a bit acidic to middle alkaline. Both soil and weather
factors are suitable for lychee plantation and make
lychee grown in this area has unique characteristics
and taste.
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Samut Songkhram Khaw Yai Pomelo is
Khaw Yai variety. It has smooth and thich skin
with big oil glands. The taste is rather sweet
with a hint of sourness. Itis juicy, but not soppy.
The pulps are yellowish white in colour, easy
to peel,and can be stored for months after
harvested. Samut Songkhram Khaw Yai
Pomelo is grown in Samut Songkhram Province.
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Sweet, juicy but not soppy.
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Samut Songkhram Province is an appropriate
place for cultivation since there is Mae-Klong River
flows acroos the city which comprises three types
of water; Sait water, fresh water and bruchish water.
Together with tropical rainy climate, it makes fruits
grown this area possess good flavours, especially
Khaw Yai Pomelo grown
in the area.
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Bang Chang Chili is local variety in the same species as cayenne Pepper. The chili
Pepper has big base, tapering end, and thick flesh. It also has big placenta,
fewseeds, authentic scent and glossy skin. Unripe chili pepper is dark green and
turns red when ripe, both are soft spicy taste. Dried chili pepper is glossy dark red.
Bang Chang Chili is grown in Amphawa and Bang Khonthi district of Samut
Songkhram province and in Damnoen Saduak district of Ratchaburi province.
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Vivid colour, mild spicy and an

ingredient of royal cuisine.
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The planting area of Bang Chang Chili is sandy
clay generated by sediment from both sea and
river in the past. The famers use ridge tillage
technique to make effective irrigation system,
and the result is Bang Chang Chili which has
thick flesh and mild spicy taste. Itis an ingredient
of royal cuisine which their authenticities are
vivid menus and mild spicy taste.
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Image courtesy : Tropical Vegetable Research Center, Department of
Horticulture, Faculty of Agriculture at Kamphaeng Saen, Kasetsart University,
Kamphaeng Saen Campus




UzWS1IUIKIUUIUUW)D

nzwguiagn :

Ma Praw Nam Hom Banphaeo a5 61100110
(Banphaeo Aromatic Coconut) Registration Number :
Gl 61100110

Sun{asuniszunzisu :
26 nsnn1Ay 2560

g 5 Registered Date :
Waand@ed Wou=ws1dHlydyy uuzws1dil 26 July 2017

saxd1u nauxauAaglulny UanAsaunguuwun
3 3o laun Srnalnuudd S1nans=NuLUU Uas

pzwsnUuKauUIuWD Ao uzws1dUHoUWUS
Guitie vanausbaurav nudiulduy 3 wdamu

NoWoVdAYNSAIAS YoUIIHIOAUNSAINS



5uﬁq;‘igu\]z}n1mnman§1ng vzwénimeuiuwds mAnaw 129
<’ Gl THAILAND Banphaeo Aromatic Coconut Central

Banphaeo Aromatic Coconut is a short coconut variety.
The fruit is oval, like monkey’s head shape. Its bottom has
3 lobes with green peel. The meat is soft and sticky, and
the water is sweet with pandan-like fragrance. This coconut
is grown in Ban Phaeo, Krathum Baen and Muang Samut
Sakhon district of Samut Sakhon province.
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Meat is soft and sticky, water is sweet
with pandan-like fragrance.
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Topography of Samut Sakhon province is coastal
plain affected by humid from sea. Sea water also
has nutrients that are necessary for coconut, and
soil in this area is mud with potassium radical.
These are important for sugar and fat building in
coconut. These factors make Banphaeo Aromatic

Coconut sweet and fragrant.
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“Sao Hai Jek Chuey Rice” is Jek Chuey rice variety. Itis high
amylase rice. Once cooked, each grain will be perfectly
separated without sticky lump. Cooked rice is fluffy, soft, and
dry, but not stiff or get soggy. It will not be mushy after
adding curry or other dishes. It is not spoiled easily after
being left over night. Sao Hai Jek Chuey Rice is grown in
Saraburi province.
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Perfectly separated without sticky lump, fluffy and not spoiled easily. —
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Topography of Saraburi is slope land, piedmont
plateous and basin. Sao Hai Jek Chuey Rice can be
grown once a year during wet-season. Rice fields in
the growing area are relatively flat. The soils in this
area are alluvial soils. Water flow rate on the soil
surface is slow with bad drainage. White calcareous
particles accumulation is also found in deep soil.
These specific soil characteristics make this area
appropriate for growing high quality Sao Hai Jek
Chuey Rice.
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Suphan Water Chestnut is Chinese water
chestnuts variety. It is onion-like shape,
sweet, nutty, irm and crispy flesh in white
colour. Suphan Water Chestnut is grown in

Muang and Si Prachan district of Suphan
Buri province.
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Onion-like shape and sweet and firm flesh.
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Soil in Muang and Si Prachan districts of Suphan
Buri province is in Saraburi and Saraburi High-phate
soil series; top soil layer is clay, and bottom soil
layer is clay or sandy clay. It was built from water
sediment and situated at very low level. This soil
series has good water storage ability, medium
fertile with high level of potassium. These are main
factors causing Suphan Water Chestnut have a big
size, firm flesh and authentic taste.
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Lamut Banmai (Banmai Sapodilla)
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Banmai Sapodilla is Makok variety with oval
shape like hog plum, thin peel in brown colour,
firm and fine flesh, crisp, sweet and fragrant. It is
grown in Banmai, Tha Tor and Ban Kwang
sub-district of Maha Rat district in Phra Nakhon
Si Ayutthaya province.
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Oval shape like hog plum,
sweet and fragrant.
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Over 100 years, Banmai sub-district has
continually been planting area of sapodilla.
Topography of this area is a fertile basin with
good water flux. Chao Phraya River brings
alluvium together with water flow for many
years, then, it becomes new land along Bang
Kaew canal. Together with proper temperature,
Banmai Sapodilla is distinct from its sweetness,
crisp and fragrance.
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Chanthaboon Mat is a saw-grass mat and other products
which made of saw-grass and jute. Chanthaboon Mat is
made by antique local wisdom in the area of Muang
Chanthaburi, Laem Sing, Khlung, Tha Mai, Na Yai Am,
and Makham district of Chanthaburi province.

Ga1Wudun1d nadognidrytyifiovdu
Glossy texture which made
by antique local wisdom.
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Soil in the plantation area of saw-grass and jute
that are main raw materials of Chanthaboon Mat
is saline soil, acidic with brackish water. These
factors make the Stems of saw-grass and jute
Sticky, long and Strong glossy and soft texture
and can be seperated to small lines. Hence, this

special is proper for Chanthaboon Mat making.
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Si Racha Pineapple is Pattavia variety. It has fine flesh with soft yellow in colour, juicy sweet and
sweet aroma. The fruit is oblong and rounded in shape. Ripe fruit has yellow-green or orange-green
colour while the fruitlets are flat and black in colour, rather shallow with pointed crown.
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Geographical and weather conditions in Chonburi
province are considered quite favorable for pineapple
cultivation. Apart from constant wind from the sea,
influence from the tropical southeastern monsoon also
brings frequent rainfalls. All these factors enable
Si Racha pineapple to differentiate its famously good
quality.
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Gl THAILAND Phanat Nikhom Basketry Eastern
“Panat Nikhom Basketry” is the collaborated wisdom of Thai, Laotian /—\
and Chinese people in Panat Nikhom. Weaver weaves it by hands. | b
It also has both traditional and applied patterns. Many products 9 P .{'

of Panat Nikhom Basketry are handbag, mesh food cover and ‘
basket. Panat Nikhom Basketry produced in Panat Nikhom district \
of Chonburi province.
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One of the characteristics unique to Phanat Nikhom
Basketry is the Dok Pikun design.
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It takes accumulated knowledge, passed on from generation
to generation, to select the right raw materials by using
Nuan bamboo (dendrocalamus strictus nees). Because of the
latter’s long internodes, ductility, and easiness to be made into
shapes, it is suitable for such fine handicraft. Every single
bamboo strip has to be of the same size and evenly dyed,

and the meshes have to be of equal size.
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One of the unique characteristics of these products is the Dok Pikun (Spanish cherry flower)
design. The design is subdivided into many designs such as; Pikun Ruang, Pikun Lai Thai,
Pikun Lai Dok Nae, Pikun Dao Lom Duan and Pikun Dok Bua.
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Angsila Stone Mortar is made in Chonburi Province. It is the set of mortar and pestle that is
made of granite, and is well-known for its endurance and ability to easily and quickly pound the food.
It is round-shaped mortars with smooth inner surface. It also has unique round shape and
handles, with the in colors of white, or cadmium yellow, or yellow mingled with orange or black.
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Endurance and ability to easily and quickly

pound the food.
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Angsila Sub-district is located on a coastal plain area in the
southeast of Muang District of Chonburi Province with plenty
of granite, the great raw material for mortar making for the
locals. These qualities make the granite in Angsila suitable
for making mortars and pestles.
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Trat Golden Pineapple is queen variety with big size in cylinder shape,
thin peel with yellowish-green colour. It has golden and dry flesh, less fiber.
sweet, and its core is edible. Trat Golden Pineapple
is grown in Muang Trat, Khao Saming, Bo Rai,
Laem Ngop and Khlong Yai district

of Trat province.

WWodHdovnov (Julglioy sasiardU
Golden flesh with less fiber and sweet taste. _
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Most topography of Trat province is rolling plain
slopes to the Gulf of Thailand. Soil is shallow soils with
good water flux. Fertility is low to medium. Together
with tropical climate, which has long rainy season
and high rain level, it results in big and unique
Trat Golden Pineapple.
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Prachin Durian is the Kan Yao, Mon Thong, Cha Nee,
Kradum Thong and other indigenous varieties. It has
dry and thick flesh, low-fiber with rich and sweet taste.
The plantation area is located in Muang Prachin Buri,
Kabin Buri, Prachantakham, Si Maha Phot and Na Di
district of Prachin Buri province.

HOUDU Wolky luas
Rich, sweet and dry flesh.
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Topography of the northern part of Prachin Buri
province is mountain, plateau and jungle. The
lower part of the province is river basin and its
soil has a good drainage. The weather is very hot
in summer and quite cold in winter. All the factors
are proper for fruit plantation, especially durian.
And, it becomes dry and non-mushy Prachin
Durian.
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Rayong Golden Pineapple is queen variety. The edge of the
leaf and the crown have short pinkish-red thorns. The fruit has

cylinder shape, shallow bumps skin and thin peel. When ripe, A\.
the fruit becomes golden in colour. Its pulp is dark yellow, A [
dense, dry, not juicy, sour-sweet in taste, fragrant and no

irritation to eater’s tongue. Rayong Golden Pineapple is - >

planted in Rayong province.
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Golden in colour and sour-sweet in taste. ___
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The topography of Rayong province is a combination
of coastal plain created by sediment from Rayong
River and slopes. Soil in this area is sandy loam and

sandy clay loam. The soil is a bit acidic and has
a good water flux system. It also has high level of
nitrogen and potassium. Together with tropical
monsoon climate, which the weather is not too cold
and sea breeze blows through this area all year,
Rayong Golden Pineapple becomes authentic in
both characteristics and taste.
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Sakaeo Nam Dok Mai Mango is Nam Dok Mai Si Thong
and Nam Dok Mai Number 4 varieties. Its characteristics
are oval shape, thin peel, yellow to golden colour when
ripe, yellowish orange flesh, less fiber and lean

seed. Raw fruit is sour, but ripe fruit is sweet J
and fragrant. Sakaeo Nam Dok Mai Mango {
is grown in Muang, Wattana Nakhon,
Aranyaprathet, Khao Chakan, Wang Nam Yen

and Wang Sombun district of Sakaeo province.

WodIHdovoudy sazg1fiKdIu NAUKOU

Yellowish orange flesh,
sweet and fragrant.
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Most of soil in Sakaeo province is the mix of
loam and gravel or clay and gravel. It has good
water flux system and high level of nitrogen that
affect to fruit's sweetness. Together with low
rain level, mango’s bud does not change to leaf,
and it will become mango fruit. Hence, Sakaeo
Nam Dok Mai Mango is a good quality and
delicious mango.
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“Kalasin Praewa Silk” is produced by Kit or Jok Technique
that warp yarn and weft yarn precisely set on the loom.
Additional silk creates authentic pattern following Phu Tai
people’s special techniques of Kalasin province.
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Produced by Kit or Jok Technique.
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Praewa Silk is a product which reflects a cultural
heritage passed on from one generation to another.
Phu Tai girls are trained to weave Praewa Silk between
the ages of 9 — 15 years. A distinctive technique in
Kalasin Praewa Silk weaving is using glossy Mai Noi
or Mai Yod threads.
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“Kalasin Kaowong Sticky Rice” is Gaw Diaw (a local 4 ooy

rice variety) and RDB6 sticky rice, which is planted only ‘i

in the wet-season. The rice is fragrant and soft when
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cooked. It is not mashed and does not stick to the
hands. When keptin a closed container, steamed rice
will retain its softness for hours even after it has
cooled down. The area of planting is in Kalasin province.
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Steamed rice will retain its softness
for hours even after it has cooled down.
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Kalasin Kaowong Sticky Rice cultivation area is
located on flatlands surrounded by mountains. The
rice obtained its name, Kaowong (mountain circle),
from this particular topography. The soil is abundant
with calcium and silicon while the climate is cool and
arid. These conditions contribute to the practice of

harvesting Kalasin Kaowong Sticky Rice before rice
of other sources, and make it soft and very fragrant.
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“Chonnabot Mudmee Silk” refers to Mudmee Thai Silk
produced in Chonnabot District of Khon Kaen Province.
Itis a silk textile which is produced by bunching together
weaving yarns and intricately using the tie and dye
technique to color them according to the production method

handed down from older generations. Only indigenous or
improved Thai Variety silk threads produced in Khon Kaen
are used as weft yarn.
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Using the tie and dye technique to color them according to
the production method handed down from older generations.
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What make Chonnabot Mudmee Silk unique are the motifs and
colors created by tying and dying small strands of silk yarns. The
fabric texture is firm, soft, shiny and knotted. The cloth sizes and
the weaving process are clearly specified in order to arrive at
Mudmee Silk with the desired designs. Chonnabot Mudmee Silk
is divided into several types such as Na Nang cloths, dress
cloths, skirt or Pha Sin cloths, as well as scarves and shawls.
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“Tha Uthen Pineapple” is Pattavia variety which grown in
Nakhon Phanom province. The fruit size is quite big. Its
pulp is solidly fine, yellowish, sweet scented. Its skin is thin
with shallow eyes. The pulp does not bite tongue norirritate
the throat when eating. The core of this pineapple is also
edible.
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The pulp does not bite tongue nor irritate
the throat. The core can also be eaten.
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Topography of Nakhon Phanom province is mostly
plateau. The soil is loam with sand, having rain
scattering all year round. The farmers are skillful
because of their long experience of cultivation. The
folk wisdom of using hay and rice straw covers the
fruits during the growth period in order to protect
strong sun. Thus, the fruitis scented sweet and juicy.




maa:Suooplagewmiio | " als uy A *‘uumimunumanslnu
Nopry 0 celd | s GIT AILAND

n=wWoulazgh :

auIuAsSwuUY

Lin Chee Nakhon Phanom o
Registration Number :
' (Nakhon Phanom Lychee) G 57100067

5ufl6sumsdun=iiou :
“auduaswun” JUaUD WU uw.1 anurus 25 Inusu 2556
Waanduavousuy uaguralkny sunsuly S iRl e
Goufvaunngu samarauauUsed lilsadha Sliees

w1=UgnludunivHdaunswul

V)



Fufdvuvinwnimansing Ausunswuy maAa:z3udantdgviio 165
<’ Gl THAILAND Nakhon Phanom Lychee Northeastern

“Nakhon Phanom Lychee” variety is the Nor. Phor.1 which
has reddish pink skin, large size and oval shape fruit. It has
cloud white pulp, and sweet taste with a bit sour without puckery
taste. The fruit is planted in Nakhon Phanom province.

sag1arduauWsSYD lusadia
Sweet taste with a bit sour
without puckery taste.
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The most part of Nakhon Phanom is plateau. Lychee
plantation area is basin. Some of the areas on the bank
of Mae Khong River are hills. The soil is loam with
gravel. The weather is a lot of rain in rainy season and
cold in winter. These make the lychee planted in this
area has different taste and character from others.
Because of Nakhon Phanom Lychee’s taste and fame,
the province organizes “Ban Na Done Lychee Festival”
between SQ gkhran Day annually.
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Dong Ma Fai Coffee is Arabica strain which has
well-balanced taste, fragrance and contains caffeine
lower than 1% of its weight. It is grown on the hills at
400 — 700 meters above sea level in Dong Ma Fai
village, Ma Klua Mai sub-district, Sung Noen district
of Nakhon Ratchasima province.

sagifnaunasay dnaukou mMWaumiagsssuda

Well-balanced taste,
fragrance and naturally low-caffeine.
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Soil in the area of Dong Ma Fai village is
volcanic soil which contains gravel and
low amount of sandy soil that make a good
drainage. The weather is hot but cool in the
nighttime. This area has moderate rain level.
These factors make planting cycle of
Dong Ma Fai Coffee different from other coffee
plantations and the level of caffeine is naturally
low which is perfect for low-caffeine coffee

lovers.
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Wang Nam Khiao Coffee refers to Cartimor F-7 Aribica and Chumphon 2 Robusta
grown at 400 — 600 meters above sea level in Wang Khiao district of Nakhon
Ratchasima province. The coffee cherries are processed with well-standardized
method to green bean, fined, and roasted coffee. It has authentic scent, and
the taste is widely accepted among the consumers.

DNaukouaWwI= wazsasalungausu

Authentic scent and renowned taste.
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The geography of Wang Nam Khiao district is a
combination of mountains and slopes with the average
height of 300 - 700 metre above sea level. It also has
cold weather all year round. Wang Nam Khiao district
becomes proper place for growing coffee

especially when growing under

the tree shade.
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Thoungsamrit Hom Mali Rice is paddy rice, brown rice
and white rice. Its characteristics are long grain and
natural fragrance. It is processed from Khaw Dok Mali
105 rice variety grown in wet season. The croplands |
in Thoungsamrit, mostly contain rock salt underneath !
the surface. Thoungsamrit Hom Mali Rice is grown in
14 districts of Nakhon Ratchasima province.

DWwaaBerg1) TNAauKaUMUSSSUTIa
Long grain and natural fragrance.
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Thoungsamrit covers 14 districts, 113 sub-districts
of Nakhon Ratchasima province. The area comprises
both highland and lowland. Due to effect of saline
soil and rock salt beneath, as well as soil in this area
also has bad water flux system and lack of nutrition,
the rice becomes stressful and produces
2-aectyl-1-pyrroline (2AP), a fragrant chemical.
These make Thoungsamrit Hom Mali Rice more
fragrant than other rice.
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Khao Yai Wine is white wine, red wine, rose’ wine
and sparkling wine which made of fermented fresh
grape juice. lts characteristic is clear body. Its colour,
smell and palate shows identity of each grape variety.
Khao Yai Wine is made from grape which planted,
harvested and processed through wine making
standard in the area of Pak Chong and Wang Nam

Khiao district of Nakhon Ratchasima province.
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Colour, smell and palate shows
identity of each grape variety.
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The area of Khao Yai Wine’s production is in the
northern part of Khao Yai National Park, 300 metres
above sea level or higher. There are mountains as
windshield from a monsoon. Underground water
is fresh water and most of soil is subsoil. Climate
in this area is cool and dry during grape harvesting
time. All factors make grapes in this area perfect
for producing Khao Yai Wine.
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Dan Kwian Pottery is unglazed pottery which burnt in
high temperature. When burnt, its colour is natural soil,
glossy, strong with resonant sound when beaten.
For water containing, water will not leak out. Dan Kwian
Pottery is made following the unique process of villagers
in Dan Kwian, Tha Ja-Lung, Tha Ang and La Lom Mai
Pattana sub-district of Chok Chai district in Nakhon
Ratchasima province.
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Strong with resonant sound when beaten.
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Most of soil in Chok Chai district is sand soil
from dilapidated basalt. It has fine texture
because of the overlying of soil layers. It also
contains high level of iron and other minerals,
the result is the pottery is resistible to high
temperature when burnt. Hence, Dan Kwian
Pottery is strong and good quality.
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“Burriram Sin Teen Daeng Mudmee Silk” has red
color at the head and the end of the cloths. Its design
is standing out with Mudmee design arranged in lining
up weaved continuously including ornamental laces
decoration and make very special character of local
Buriram cloth.
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Its design is standing out with Mudmee design
arranged in lining up weaved continuously. —
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Silk weaving is one of local wisdom handing
from generation to generation. Burriram Sin
Teen Daeng Mudmee Silk is popular when
people have to wear for religious ceremonies
and important event. It combines the belief and
relationship of the people in the community.
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Nong Sung Mud Fermented Cloth is silk or cotton which
dyed using natural colour and fermented in mud under
indigenous wisdom of Phu Tai people in Nong Sung
District. Its uniqueness is vivid colour, soft, glossy, no
colorfast with authentic mud scent. Nong Sung’s

Fermented Mud Cloth is made in Mukdahan province.
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Soft, no colorfast with authentic mud scent ____
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Phu Tai people have wisdom in spinning

cotton thread, weaving, and extracting

colour form natural sources for dyeing. They
discovered that mud in Nong Sung district
and in nearby area had fine texture then
they tried to ferment natural-dyed thread in
mud before weaving. The result is vivid

cloth, soft touch and can absorb sweat well.
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“Phurua Plateau Wine” is made by fermenting fresh
grape. White wine is made from Chenin Blanc grape with
golden amber colour. And, red wine is made from Shiraz
grape with dark red colour. Both wines have good taste.
Phurua Plateau Wine is produced in Phurua Plateau of
Loei province.
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Phurua Plateau, Loei province, has heavy rain in rainy
season. There is cool wind from China in winter.
The soil in Phurua Plateau accommodates the growth
of grapevines very well. The top soil is sandy clay loam
and underneath finds skeletal soils and sandy silt
respectively. Such soil characteristics allow for
grapevine roots to grow healthy and strong. These
factors make grape has suitable sweetness. Combining
with authentic wine making method, the result is high

quality wine.

Both white and red wine
have good taste.
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Sisaket Volcanic Area Durian is Mon Thong,
Cha Nee and Kan Yao varieties. Specialties of
Sisaket Volcanic Area Durian are creamy sweet
in taste, medium fragrance, fine and dry pulp in
yellow colour. Itis grown in Khun Han, Kantharalak

and Si Rattana district in Sisaket province.
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Creamy sweet in taste, fine and dry pulp.
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Topography of Sisaket province includes
plateau and paddy fields. The soil is red in colour,
dilapidated basalt from ancient volcano. It also
has necessary nutrients for plantation and good
water flux. Temperature in this area is relatively

hot in summer and cold in winter. These factors
are essentlal for growmg‘durlan and make Slsaket
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Khao Haang Hom Sakon Dhavapi
(Sakon Dhavapi Haang Golden Aromatic Rice)
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“Sakon Dhavapi Haang Golden
Aromatic Rice” is brown rice made
from Gor Kor 6 Hom Mali 105
varieties. It has golden colou
slim, strong, and clear with fir
fragrance. Itis made by authen
wisdom of making Haang Golde
Aromatic Rice in Sakon Nakho

province.

diHdovnov Wand1ouy Kol 959¢

A golden rice that is soft,
aromatic and always tasty.
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Sakon Nakhon province is basin; the land is
rolling plain and has big natural water resources
for agriculture. These make Sakon Nakhon suit
for growing rice and become the source of
Haang Golden Aromatic Rice from past to
present.
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Nuar Ko Khun Phon Yang Kham (Pon Yang Kham Beef)
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Gl THAILAND Pon Yang Kham Beef Northeastern

Pon Yang Kham Beef is high quality beef made of crossbreeding beef cattle
between European and local breed. The beef is vivid red colour with marble texture,
tender, no musty smell and delicious taste. It has fat layer point up to 3.5 according
to beef standard. The area of Pon Yang Kham Beef husbandry are in Sakon
Nakhon province, eightdistricts in Nakhon Phanom province; Na Kae, Wang Yang,
Pla Pak, Renu Nakhon, That Phanom, Na Wa, Phin Sawan and Muang Nakhon
Phanon, four districts of Mukdahan province; Muang Mukdahan, Dong Luang,
Khamcha-I and Nong Sung and one district of Bueng Kan province; Seka.

WUy duavaala dlauuunsniutltoa

Tender, vivid red colour with marble texture.
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The husbandry area of Pon Yang Kham Beef is
plateau and rolling plain, and many rivers run
through this area to Mekhong River. The weather
in winter is cold. These unique geography and

weather are proper for beef cattle husbandry and

resulted in well-marbled texture.
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“Sakon Nakhon Mulberry” is Mak Mao
Luang with a small sphere shape fruit with
thin peel that grows in cluster. Ripe fruit is
dark purple in colour. The fruit is sweet,
sour, astringent, or bitter, with distinctive
fragrance. It is grown in Sakhon Nakhon
province.
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Sakon Nakhon Mulberry outstanding
for its geographical identity.

o o ~ A P \ o
adnanaunslunuguilaeupaulianane
naldiduugansenzauinlug gieiniaing
0)950U DANUW LAZHAYUY FUNNNENAZNINARNS
TunaUNA1TU LUTRURINIRANAUATAZTINYNFIRIN
90 a9AN AUANEINALTTITIUT9RABNUNINLNN
ALBHUNUANBHANINAT WAL BNAANAR Y N1
Yas v 1 (=3 dl 1 =< G| v
Iasunaslsasinafind uninwanauasatluna el
AlendnealieniziantainmaanlianmnLe unia
ANUNNANARTREINILTIAT

Sakhon Nakhon is plain with undulation land.
The southern part of the province is a big basin.
This province has summer, rainy and winter season.
Mak Mao tree produces fruits during day time when
the area of Sakon Nakhon Province is 90 degrees
perpendicular to the sun. During this period, sun light
is sufficient, allowing Mak Mao flower blooming and
pollinating, and the fruit begins to form. This truly
makes Sakon Nakhon Mulberry outstanding for its
geographical identity.
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“Sakon Nakhon Mulberry Juice” is sweet
and sour with a bit of astringent taste. It is
produced from large size Mak Mao Luang fruit
bypassing through pressing process to
separate Mak Mao juice from the pulp. Ready
to drink Mak Mao berry Juice and concentrated
Mak Mao berry Juice is produced by selecting
only fresh and perfect fruit. Its manufacturing
place is in Sakhon Nakhon province.

valdsasarouaulsyd Wadia
Sweet and sour with a bit taste of astringent. _
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In the past, people in Phu Phan Mountain of Sakhon
Nakhon lived by animal hunting and, they had
to stay in the forest for many days. Mak Mao Berry
Juice was an important drink taken along with them

due to its properties to relieve apthous ulcer or fever.




Sakon Nakhon Natural Indigo Dyed Fabric
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@ GI THAILAND v Sakon Nakhon Natural Indigo Dyed Fabric Northeastern 1

“Sakon Nakhon Natural Indigo Dyed Fabric” is dyed cotton which made from indigo tree.
Using native wisdom, it has light blue to dark blue colour, shiny, colourfastness and unique
scent.
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Light blue to dark blue colour, shiny, has fast
colour and has unique scent.
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What makes Indigo Dyed Fabric become famous is
the quality and dedicated production. The genuine
Indigo Dyed Fabric is special because of two reasons;
indigo colour can be dyed as dark blue, light blue or
bright colour which will not fade easily. The other
reason, the cotton material can well ventilate and

absorb sweat.
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There are many indigo tree plantations around
piedmont plateaus in Sakon Nakhon. With high volume
of rain but shiny and stuffy in summer, that is suitable
for planting indigo tree which enjoy both sunshine and
sufficient water.
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< Gl THAILAND Surin Hom Mali Rice Northeastern

“Surin Hom Mali Rice” is Hom Mali 105 and Gor Kor 15 varieties. It has fine fragrance
since the shoot to the cooked rice. Its characteristics are slim and long, white in colour,
glossy and clear body. The cooked rice has a silky white, soft and delicious. So, Surin
people have a motto “Surin Hom Mali Rice — fragrant, long, white and soft”. It is planted
in Surin province.

J1DHDUUEAFSUNS HAW €12 Y1 U
Surin Hom Mali Rice - fragrant, long, white and soft. ___
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L The area of Surin province has natural water

resources. The soil in the region tends to be sandy

loam and clay. As a result, it is not very fertile and
unable to hold water. Howrver, it has a good water
flux system, which is good for growing Surin Hom
Mali Rice.
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“Ban Chiang Pottery” refers to pottery produced in Tambon Ban Chiang, Amphoe Nong
Han of Udon Thani. It has distinctive designs with authentic patterns of the genuine
artifacts dug up here; namely, the curvilinear, vine, spiral, geometric, and rope-marked
motifs, which are like the ancient pottery found in this area. The surface may be glazed

or unglazed.

sUs sunsv sounvasaarglawizntoadumngAaigngaAuWUTUSITUIN 0N YaVISY

Shape, form and design motifs, which are unique characteristics
of the genuine artifact items uncovered here.
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Ban Chiang is the geographical location for famous
pottery which is well-known among both Thai and
foreigner. The pottery produced in the area is
distinctive from pottery produced elsewhere in
shape, form and design motifs, which are unique
characteristics of the genuine artifact items uncovered
there.
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Khao Hom Mali Ubon Ratchathani
(Ubon Ratchathani Hom Mali Rice)
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Ubon Ratchathani Hom Mali Rice is paddy rice, brown rice
and white rice from Hom Mali 105 and Gor Kor 15 varieties
grown in Ubon Ratchathani province during wet season.
The rice grain is slim and long. White rice is bright white in
colour and glossy, fragrant, soft and sticky when cooked.

The rice is little sticky because there is still some sticky rice
variety left in the rice fields.
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Grain is slim and long, fragrant,
soft and sticky when cooked.
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Topography of Ubon Ratchathani province is
plateau and high ground. The area is plentiful of
forest and water source. Most of soil is sandy
loam. Climate in winter is cold and dry, and high
level of rain in rainy season. These factors are
proper for Ubon Ratchathani Hom Mali Rice
plantation and make it more unique than other
Hom Mali rice.
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“Thung Kula Rong Hai Hom Mali Rice”
is grown across Roi Et, Surin, Sisaket,
Mahasarakham and Yasothon province.
Only Khao Dawk Mali (KDML 105) and Kor
Khor or “RD” 15 varieties are grown in the
Thung Kula Rong-Hai area. Its grain is fragrant,
long, slim, glossy. Cooked rice has natural

aromatic and softness.
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More fragrant than rice grown
in other parts of the country.
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Thung Kula Rong-Hai is the big basin. Its soil is
sandy and lack of nutrition. Growing rice in arid
and salt soil causes tension to the rice, making
it produce an aromatic substance. This
phenomenon explains why Khao Hom Mali
Thung Kula Rong-Hai is more fragrant than
those grown in other parts of the country and
this uniqueness comes from geographical
specialty




mAaz3udanidgvtiio <] umavlvgnnimaasing

Northeastern an - 7 GI THAILAND

dulkulinguviudaiu

Sen Mai Thai Puen Ban Isan

(Isan Indigenous Thai Silk Yarn) n=euagh :
a3 56100050

“lAulHuingWubNUdau” Aslauliudu cumsandlHy Registration Number :
argdenlavindlHuwusWuiiululwanindaiu  [ECIEREEEEES
fu 20 Fu30 16ur Muwaus souuru Font unswuy  [EEECEEECUEIEEE
UASSIBELT USSUE UHIa1SAIU UNaTHIS o1ass ZIGlinileses:
- = = _ ‘ Registered Date :
$98190 1@y ASAzINy dnauns dsuns HUDVATY

—_ g _ - _ 25 August 2011
HUauU2d1) 31U1VSTY 20ss1U uasiysl
taz Gunw BuidulHunid=ilonanuvailaoalau Ad
Jdndauadnov JAUITU @ow Uuuda HUed ua=uuna
| Yovldudnoualiiayanu




AN aumduivinnimansing dulmilneduiiuzay | maazSusonidssiio
@ GI THAILAND Isan Indigenous Thai Silk Yarn Northeastern 203

“Isan Indigenous Thai Silk Yarn” is raw silk yarn. The silk is from local silkworms through
the process by hands in 20 provinces in Isan; Kalasin, Khon Kaen, Chaiyaphum, Nakhon
Phanom, Nakhon Ratchasima, Buriram, Maha Sarakham, Mukdahan, Yasothon, Roi Et,
Loei, Sisaket, Sakon Nakhon, Surin, Nong Khai, Nongbua Lamphu, Amnat Charoen, Udon
Thani, Ubon Ratchathani and Bueng Kan. The silk has unique features and different from
silk from other areas — golden yellow, glossy, soft, tough and even size.
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Golden yellow, glossy, soft, tough.
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Most area of Isan is plateau. Soil condition is sandy,
lack ability to absorb water. Its weather is hot and arid.
However, local silkworms endure to the heat and
arid. The hot climate helps Mulberry to grow well without
pesticide. When silkworm is healthy, it also effects to
the quality of indigenous Thai Silk Yarn.
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Muang Krabi Coffee refers to local Robusta coffee strain
which grown in fertile plain or foothills and processed through
well-standardized method to green bean, fined, and roasted
coffee. It contains 1.5 — 4% caffeine. Its characteristics are
bitter, dark and authentic well-balanced taste. Muang Krabi
Coffee is produced in Krabi province.

sag10yy WUdU Laznaunaou
Bitter, dark and authentic well-balanced taste. ___
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The geography of Krabi province is a combination
of mountain, laying vertically from north to south,
and slopes with the height lower than 800 meters
above sea level. It has coast in the west side. Soil
in this area is fertile red sandy loam with good
water flux and contains high level of potassium.
climate in this area is not too hot during summer,

high level of rain in rainy season and not too cold
in winter. Both geography and weather conditions
cause Muang Krabi Coffee possess good quality.
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Chumphon Lady Finger Banana has sweet
scent, golden pulp, thin skin and small size
with tapering tip of the fruit resembles lady
finger. The dried banana is brownish, sticky
soft, smells good, and made very ideal
for gifts and souvenir. It is planted and
produced in Chumphon province.

(UodHaovnov Waoanuw Uarsgalsed
SgvaanuAagnuldbogovHyua)

Golden pulp and thin skin with tapering
tip of the fruit resembles lady finger.
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Chumphon province only has two seasons; summer
and rainy season. This city has a specific rich loose
soil mixed with clay, full of nutrition that are suitable for

the Lady Finger Banana grown in this area. Chumphon
Lady Finger Banana has uniqueness of its taste and
smell.
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(Chumphon Leuang Patew Rice)
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Chumphon Leuang Patew Rice Southern

“Chumphon Leuang Patew Rice” is a rice variety native
to the Patew district of Chumphon province. It is Leuang
Patew 123 rice variety. Its husk is yellow, and brown rice
is soft-yellow. Milled rice is white with long and beautiful
grains. Cooked rice has good texture, not sticky and
delicious.

soulucm Hudurdo Win=wWuriau
Good texture, not sticky and delicious.
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It grows well in wetland, especially in the
more saline waters of the coastal regions. With
long duration of rainy season, it results in high
quality rice.
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Khao Thalu Coffee is Robusta strain.
It has bitter and strong taste with
unigue scent. It is produced to roasted
coffee, grinded coffee and instant
coffee. Khao Thalu Coffee is grown at
200 - 300 meters above sea level in the
area of Khao Thalu sub-district, Sawi
district, Chumphon province.

sayAWwUIU KUNUUU DNaurkauiaw=tn

Strong and intense with
unique fragrance.
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Soil in the area of Khao Thalu sub-district is fertile
and contains guano which is potent fertilizer.
Weather in this area is called ‘8-month of rain
and 4-month of sunlight’. These factors make
Robusta Coffee, planted in this area, strong
and intense taste with unique fragrance.
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Trang Roasted Pork is made from a small size, native variety pigs (Moo Khee Pra). After
roasted, its skin will be crisp and turn to golden colour, soft and fragrant meat with good
taste. Trang Roasted Pork is made in Trang province.

KUVNSOU dlHdaunay WaKauu

Its skin will be crisp and turn to golden
colour, soft and fragrant meat.
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The differences between Trang Roasted Pork compared
with roasted pork elsewhere are roasted pork in the
other areas use cut pork to roast in the ordinary grilling
stoves, and each producers uses different marination
ingredients. Trang’s marinate recipe consists authentic
spices, and pork are marinated in well-protected room
from insects. Whole pork is roasted in grilling stoves
which made from bricks and only parawood from Trang

province area is used for firewood.
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“Tabtim Siam Pakpanang Pomelo” is famous in
its ruby red pulps, sweet, soft, no bitterness,
thin and smooth shell. It has yellowish cream
color, velvet soft when touching because it has
tiny hairs around the fruit, and fine oil glands.
Itis grown in Pakpanang district of Nakhon Si
Thammarat province.
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Ruby red pulps, sweet,
soft and no bitterness.

Nakhon Si Thammarat.
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Topography of Nakhon Si Thammarat is flooded
mangrove plain with brackish water. The sail
is clay with middle amount of nutrition. Nakhon
Si Thammarat's weather is not too hot nor cold.
All factors create unique taste for Tabtim Siam
Pakpanang Pomelo of Pakpanang district,
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Pla Kulao Kem Tak Bai
(Tak Bai Salted Kulao Fish)
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Southern

Tak Bai Salted Kulao Fish is salted fish with mild

taste, firm and smooth texture and tight skin. £ !
When fried, its flesh becomes fluffy with _ K

Sy

authentic scent. Tak Bai Salted Kulao Fish

made under traditional process in Tak Bai
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district of Narathiwat province.

W1gavautyIuIl S1HVUaAL
The King of Salted Fish.
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The coast of Tak Bai district has variety
bio-diversity and itis the good place of Kulao
fish to forage. When local fishermen caught
excess Kulao fish, they had an idea to
preserve the fish by fermenting with salt.
Using tradition process which passed from
generation to generation, the result is a
delicious Tak Bai Salted Kulao Fish or “The
King of Salted Fish”.
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Tan Yong Mat Southern Langsat is local longkong ‘

(Lansium domesticum Corr.) which grown in Narathiwat

province. Unripe fruit has green peel and becomes
yellow when ripe. Its peel has no sap and can be peeled
from the pulp easily. The pulp shape is droplet, clear,

sweet taste, small seed or no seed in some fruits.

WolKy Waanaou sagifKouKIU

Dry pulp, easily peeled fruit skin with sweet taste.
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The topography of Narathiwat province is
mountainous and jungle. Impact of southeast
monsoon makes this area rainy. The soil is

sandy loam that consists humus in high level.

The geography and high humidity weather

make Tan Yong Mat Southern Langsat’'s

pulp drier than other longkong.
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Yarang Puko Pomelo is Puko variety which is round shape with calyx,

sweet taste, fragrance, thin skin, soft pulps in ruby colour with tiny hairs
like velvet. It is grown in Yarang district of Pattani province.
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Soft and ruby colour pulps
with tiny hairs like velvet.

Uindlunimnang wiladn dseviuns &uleyin
pefannfiannandulenugneshiunsduds tne
nwasnsluiesdulatedulotugnash
o eldl = o v o o a
uATteATANANN1TUs TR URTIAeARE NETAL
wnfutlsemunagliiudalihlgnuazaeneiig
s liinantsnaneiuginadudulaiug s
LU IGHEES

Puko in Malayu language means “emblem”.
Yarang Puko Pomelo originated from Thongdi
Nakhonchaisri variety that local farmer bought
Thongdi Nakhonchaisri pomelo which had
Chinese letter stamped over the fruit. After eaten,
local farmer grew its seed and planted. Then
the original variety mutated and became the new

“Yarang Poku” variety.
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Pattani River, which flows through Yarang district,
is the source of fertile soil that is proper for
pomelo plantation. It is also the origin of Tabtim
Siam Pomelo.
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(Phangnga Salika Durian)
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Phangnga Salika Durian is local durian variety of Phangnga province.
Its characteristics are round shape, thin peel, short and dense thorns, thick
and dark yellow pulp, fragrant but not pungent. Its core is rusty-red with blighted
seed and sweet in taste. Phangnga Salika Durian is grown in Kapong district
of Phangnga province.

nauxauIAlUQUUIN WAAU sagaiKIu
Fragrant but not pungent
blighted seed and sweet in taste.
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Phangnga province is mountainous from north to
south. The soil is loam, loam with mud or sandy
loam with good water flux. Soil pH is acidic to

highly acidic. Weather in this area is not cold
with high level of rain which proper for
durian plantation. The topography
creates distinctiveness both
shape and quality of

Phangnga Salika Durian.
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Khao Sangyod Muang Phatthalung
(Phatthalung Sangyod Rice)
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“Phatthalung Sangyod Rice” has hay-colored husk, while the brown rice is red to dark red
in color within one grain, and the milled rice is a mixture of white and reddish pink in color.
The grain shape is small. Khao Sangyod Muang Phatthalung is unique pinkish red colour.
Itis grown in Phatthalung province.

waagnidsuwyuavilduenansainliitasikibiou
The pinkish red Khao Sangyod is the typical uniqueness.
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Phatthalung province’s geographical condition is
a large plain, with plenty of water resource from
Songkla Lake and sediment collections at the
river basin. These factors are suitable for rice
plantation and make Sangyod Rice has high

quality.
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Tha Le Noi Phatthalung Fermented Catfish is Broadhead
Catfish which grows naturally in Tha Le Noi Wildlife
Non-Hunting Area. It is fermented with salt and sugar,
then solar dried. It remains in catfish-shape with dry
texture, dark grey skin and salty-sweet when cooked.
Tha Le Noi Phatthalung Fermented Catfish is made in

Phatthalung province.
Goaudaury Kviddmnn dsatfudurou

Dry texture, dark grey skin and
salty-sweet when cooked.
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Tha Le Noi is a freshwater lake which has rich
biodiversity. Beneath soil is mud with shallow water,
and the lake is lack of oxygen. Sometimes saline

water from Songkla Lake flows into Tha Le Noi
and water in that area becomes brackish. The
environment in Tha Le Noi is proper for Broadhead
Catfish growing, and the result is distinctive catfish
than catfish which only grown in freshwater.
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“Phuket Pineapple” is pineapple in Queen variety. It has
unique characteristics of sweetness, crispiness, aroma
and little fiber. Its core is crisp and edible. Phuket
Pineapple is grown in Phuket province.

(WWoHdUNSOU naurol Didulatioy
Sweetness, crispiness, aroma
and little fiber.
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Phuket is an island on the edge of the continent,
with the rainy season lasting for almost the entire
year. The province consists mostly of mountain
slopes. The soil has good drainage. All these
conditions are ideal for pineapple cultivation and
make Phuket Pineapple famous for its uniqueness.
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“Phuket Pearl” can be in either round or mabe shape with
sparkling colors in white, cream, pink or golden yellow.
The oysters are cultured with the method known

among the farmers in Phuket and

surrounding islands.
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Sparkling colors in white, cream, pink or goldenyellow.
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pears like what Phuket Pearl has become.
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The sea area surrounding Phuket Island and its
nearby islands within Phuket Province is located in
Andaman Sea where tide occurs twice a day
(morning and evening). This happens to clean the
water in the area to bring in greater amount of dregs
with organic substances, which causing the
profusion of plankton, the natural food for oysters.
The temperature is also appropriate for pearl
oysters to grow with high survival rate and
capability of making special characteristics of
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Bannang Sata Saba Banana is grown in Yala province.
It has thick peel and firm flesh. Ripe fruit is a bit sour.
The “Gluay Hin” or “Rock Banana” comes from its hard
flesh. In the past, Bannang Sata Saba Banana was likely
to grow on the pebble or gravel land.
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It has thick peel and firm flesh. ) ) S
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Yala is a land-lock province with ridge of high

mountain. Pattani River is the main river in
Southern borderline provinces and it also runs
through Yala province. Yala consists of two
seasons; summer and rainy, it also has humidity

in airand land. These factors create famous
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Khuan Lang Aromatic Pomelo has
rounded-shape without calyx. Its
pulps are dark-pink to red colour,
soft and juicy texture with lean
seeds or no seed in some fruits.
Its taste is sour-sweet, no bitterness
and its peel has a distinct fragrance
from other pomelo. Khuan Lang
Aromatic Pomelo is cultivated in the
area of Khuanlang Municipality,
Khuanlang sub-district, Hat Yai
district of Songkhla province.

WaanunaukauWLABIONAIINGU0dU
The peel has distinct fragrance from other pomelo. _
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Most of the area in Khuanlang is river basin and
the soil is a bitacidic. The soil condition is fertile
with shallow underground water level; the result
is pomelo trees can absorb water and grow
effectively.
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“Koh Phangan Coconut” is grown in Koh Phangan District, Surat Thani Province. The fruit
has oval shape with strong fiber, dark brown shell, and clear white 2-layer meat. The
unigueness is rich and sweet taste with Creamy scent.

(WUou=WS10y121d Usas1fiKdIulu Hounzhdaa
Clear white meat with sweet taste and
smell of fresh coconut cream.
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Phangan Island is located in the Gulf of Thailand
with plains and escarpment of sandy loam.
The climate is influenced by monsoon through the
year providing 2 seasons in a year —rainy and hot
season. There are high mountains and tropical

rainforest in the center of the island. Such
geographic qualities have made Phangan Island

a great place to grow coconuts.
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Nasan Rongrien Rambutan is Rongrien variety with round shape,
thin peel, thick and dry flesh. The seed is easily removed.
It has sweet taste and fragrance. Nasan Rongrien
Rambutan is grown in Ban Na San, Ban Na Doem
and Wiang Sa district of Surat Thani province.

wWaonu WoKu1 sas1tikdu
Thin peel, dry flesh, and sweet taste.
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Most topography of Ban Na San, Ban Na Doem
and Wiang Sa district is foothill plain which has
Tapi river flows through. Soil in this area is sediment
from river that has good water flux with high level
of gypsum and magnesium because the area was

the mines before. Together with long
rainy season, it results in

a unique dry, sweet,
and crisp rambutan.
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“Surat Thani Oyster” is white scar oyster, local oyster in Surat Thani province. Its flesh is
thick, creamy white in color, clean, and delicious when eaten fresh. It has no fishy smell.
Surat Thani Oyster is grown in Surat Thani province.

Jlounn dy1ouda a=ona Wosudssnuaasasiaa
Flesh is thick, creamy white in color, clean
and delicious when eaten fresh. .
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Oyster farming is mostly located in Ban
Don Bay which its geographical shape
lookalikes U-Shape. There are many
rivers flowing down the bay which bring
in sediment deposition and the water in
that area turns out to be brackish water
since then. Hence, nutritional abundance
and salinity of sea level become essentials
for oyster growth.
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“Chaiya Salted Egg” are large and the yolks has rich and sandy texture. The whites are

not too salty and no odour. The geographical location is in Chaiya disdrict of Surat Thani
province.

GuavsauWunsie GAWGU [Wy1oudu salijiAuva
The yolks are sandy texture and the whites are not too salty.
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Chaiya district is a big source of duck farms. Its
topography is plain coast, close to the Gulf of
Thailand with heavy rain all year long, which
also the place to grow shrimp, mollusks, crab
and fish. These seafood become food for duck
together with paddy. These factors make Chaiya

Salted Eggs good taste.
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Satun Champedak is a champedak (Artocarpus integer)
with cylinder shape and thin peel. Its arils is orange-yellow
(like champak flower’s colour), with golden or creamy-yellow
colour and thick arils. The pulp is also sweet and fragrant.

Satun Champedak is grown in Muang, Khuan Don, Khuan
Kalong, Tha Phae, La-ngu, Thung Wa and Manang district

of Satun province.

(Uodv1u1 sag1tiHd UKo UNauHou

Orange-yellow colour sweet
and fragrant arils.
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General geography of Satun is mountains in the

southern part and west coast which has short
streams flow through. Soil in this area is fertile and top
layer soil is loam. The area also has underground
water. Climate in this area is tropical with high
level of rain, affected by southwest monsoon.
Both geography and climate make Satun
a proper place for champedak plantation.
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The registrar checks
Gl products announcement request form
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