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Abstract: Problem statement: The problem of research is derived from a lackstfdy and
understanding about the production of condiment if&ed and ingredients being introduced into
commercial, even though Isan food is popular amongsumers, widespread both inside and
outside the country. The government introducedleypto expand trade to create an export value of
Isan productsThe purpose of the research is to study local wisdo field of application of
ingredients used in Isan food. The purpose isudystabout problems of applying local wisdom to
produce Isan food for consumption into commerchigiproach: The fields of study are Kalasin,
Khon kaen, Maha Sarakham and Roi-Et. These arpl#oes of Isan food local culture and original
application of Isan food that have been producimgiesent and also popular among consumers
widespread. There are 5 types of food that areerhds be proposition; Kaeng Wai (Curry Wai),
Kai Yang (Roasting chicken), Tom Kai Ban (Boiledaken), Mok Lab Pla Thong (Grilled Lab Pla
Thong) and Om Pla (Fish soup) from 9 restaurantndJqualitative research for data gathering
from concerning document, data will be collectednfrfieldwork, survey, observation, interviews
and focus group discussion from a group of tot&llyinformants, presenting the result by using
analytical descriptiveResults: The local wisdom of application of Isan food indients is an herb
that is easy to find in the local area. It is usedthe deodorizing of meat and as a garnish te giv
taste and flavor to the consumer. Isan food isllgbted as spicy and salty. A Spicy taste is from
hot chili and dried chili. A Salty taste can be aetpd as an important deliciousness that is an
identity of Isan food from pickled fish and salthd problem of using application of local wisdom
for production of condiment Isan food ingredienttle lack of available product and it is quite
expensive in some seasons. Problems are encountétetbw quality products, rear of labor and
long period of times to produce and keep the prodiyeplying the application of local wisdom for
production of condiment Isan food ingredient intomenercial, fresh product is chosen and washed
with water and unnecessary parts are cut away lnygusimple kitchen application in order to
prepare the product. A drying technique is usedidipg a dryer of heated air, drum and freeze. The
research attempts to find out the result of thehgausing the senses of evaluation, smell, cohatr a
taste of the food. The packaging and ticketing rafdpict is also important to show the ingredients,
condiment, proportion and guidance of how to stidwe product.Conclusion/ Recommendation:
Applying the application of local wisdom for prodiom of condiment Isan food ingredient into
commercial is the way of using basic local wisdamorder to apply and develop the product by
integrating between original production and modtrchnology. Both two ways can control the
temperature and moisture in order to gain the mes¢mble of the original product. It is easy to
keep in some difficult seasons, saves time andralatesources; it is easy to cook and has the
prospect of being developed into industry to impamt export. It is the way to bring income into
country, including enabling Isan food and cultuwée recognized worldwide.

Key word: Condiment, local wisdom, commercial production kjgd fish, spicy taste, roasted chilli
curry, hairy basil, remarkable identity, productiasf condiment, methodological
triangulation

Corresponding Author: Nitchapanrawee Phengphol, Research Institute ofhidastern Art and Culture,
Mahasarakham University, Tambon Talad, Muang Ristilaha Sarakham 44000, Thailand
504



J. Social Sci., 7 (4): 504-507, 2011
INTRODUCTION MATERIALS AND METHODS

Food is important for human beings in order to Using qualitative research for the gathering dbda
live. It is one thing that can show culture idgntind ~ from the concerning document and the data
significant in mental response of human need. fsad ~ from fieldwork by using purposive sampling. Theld&
has a simple cooking method, convenient, fast aed t Of study are Kalasin, Khon kaen, Maha Sarakham and
taste has identity itself. It is easy to make andtiong- ROIEl. The entire provinces have the places oélloc
flavored, but it is also filling and nutritious. Mg of culture abput Isr?m food anq the 9r|g|nal app"“at“.‘
the ingredients are things that can be found near t Isan food ingredients. The ingredients of the comadit

. i . . have been produced and in the present and verygropu
home or out in the fields - herbs and climbing sire among consumers worldwide. There are 5 types af foo

plants that grow near water. The meat used might b5t \were chosen to be the proposition; Kaeng Wi,
squirrels, birds, frogs, certain kinds of |n§ec|t$r_ngll Yang, Tom Kai Ban, Mok Lab Pla Thong and Om Pla.
frogs. There are several ways to cook like griilb 5o there are three restaurants for each type. The
Lab and Koi. A Spicy taste is created by addingar@t  approach and appliance that was used in gathenimg t
dried chili. A Salty taste can be regarded as amlata are primary survey form primary survey form,
important taste that is an identity of Isan foodhiskh  participation observation, non-structure intervitsm
derives from adding pickled fish and salt. A Scast¢  and focus group discussion with a group of totally

is from tamarinds, ants and olives. So, Isan fopd iinformants. They includes; (1) key informants group
actua”y a good taste created by using naturaluress. which includes 11 experts in food techrlolqgical and
Condiments are food ingredients that the Isan geoplréstaurant owners (2) Ca_sual group which includes15
have been using for a long time. Isan food hasste ta cooks, Isan food ingredients applier and tester (3)

which is bold and hot that makes Isan food appeap‘:‘m:‘t:"j‘I gr?ut% which deUdb?.s 45d people such T?]S
outstanding. Isan food brings ingredients from lteal members of Ine general public and consumers. The

: Investigation is conducted by using methodological
area that are mixed together to create a mellote.tas wriangulation, inductive analysis and typological

) - i eomalysis. The results are presented by means of a
good taste of Pla Ra (pickled fish), which is psitaen descriptive analysis.

ingredient in a variety of foods. The differencévioeen

the wide varieties of food caused to use a lot of RESULTS
condiments and also lead the food to have its own
remarkable identity. Not only are there a lot oérls The local wisdom for production of condiment

restaurants in the North East, but you can alsgsan food: The most commonly used plants are easy to
find Isan food and restaurants in almost every pért find in the local area. Isan people will grow theiants
Thailand, including other countries. Nowadays,in their backyard garden to use while cooking fueit
condiment processing in Thailand has increased thfamily. They use fresh leaves, roots, stems, fraitd
convenience of cooking and has proved an easy wray fthe top of vegetables in their meal preparatione Th
a consumer to store and use. While Thai people areondiment is Pla Ra (pickled fish) that is an avidi
firmly carrying on their own original taste, the salty condiment which is commonly used. Pla Ra is
condiment industries continue to rise and contitme made by pickling several varieties of fish, mainly
grow, not only inside the country but also extendedSnakehead Murrel (Channa striata) and herring. The
worldwide. Some people spread out its use to othefish is cleaned and cut into pieces, after whichsit
countries, together with the trend of consumindgthga mixed with salt and rice bran. The whole fish igrth
food. Supporting the policy of Thai cuisine to tpf  left in a big jar covered with a wooden lid, to rfeant
the world cuisine is the impulse of expanding Thaifor three months to a year. Another salty condiment
condiment trade and get along with Thai restaufssit ~ salt. The salty taste is also from Pla ra and Jdie
continue grow in a lot of places in the world. Hwee  sour test is from tamarinds. Ginger, Kha, garlid an
almost all of the condiment industries both insad&l lemon grass is added to create a spicy taste and fo
outside the country still appear in the shape & thincreasing aroma. In addition, fresh aroma vegetabl
condiment. There has actually only been a few gerio and condiment instant are used to highlight thé¢etas
studies or condiment production of Isan food.Moreover, all the plants and vegetable are herbs th
Therefore, researchers are interested in this topic also good for our health.
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The order of the food that was used in the researclsan food nowadays is the day by day use by Iz |

of the local wisdom for production of condimentrisa people. The orders are from the propositions of the

food are: research. The orders of using the local wisdom for

production of condiment Isan food from the research

+ Kaeng Wai; the condiments: roasted chilli curryare; (1) Kaeng Wai; the condiment: roasted chillirg,
with chili, garlic, red onion and salt for a spicy garlic, red onion and salt for a more spicy tastd a
taste and increasing aroma by using Ya- nang as iigicreasing aroma by using Ya- nang as its soup. Nam
soup. Nam Pla Ra (pickled fish water) is used for &la Ra is used for salty taste; Khawbua is used as
salty taste, Khawbua (Sticky rice flour) is usedaas thickener. Salt or fish sauce is used for increpsity
thickener and finally salt or fish sauce is used fo taste. The vegetables are lemon grass, hairy badil
increasing the taste. The vegetables are lemogha Om (Apicia pennata). (2) Kai Yang, there are tw
grass, hairy basil and Cha Om (Apicia pennata)  main ingredients; the first part is the condimerit o

+ Kai Yang, there are two main ingredients; the firstmarinade chicken. In the past, used pepper, ganit
past is the condiment of marinade chicken. Inthe  salt. Nowadays, some soy sauces and Monosodium
past, used just pepper, garlic and salt. Nowadaysz|utamate are added in order to enhance the arbinea.
some soy sauces and Monosodium Glutamate are second part is the use of the condiment whileingll
added in order to enhance the aroma of the dish. Thyhicken called Namman Krateam Jeaw, used to enhance
second part is the condiment while grilling chickenihe aroma and give the chicken a yellow color.T@n
called Namman Krateam Jeaw (tatted garlic oil)kaj Ban, the condiment: Kha, lemon grass, red gnion
using for aroma and turning the chicken yellow kaffir lime that is used to decrease the fishy $iiethe

* Tom Kai Ban, the condiments: Kha, lemon grasschicken, give an aroma and a spicy taste. Chilissd
red onion, kaffir lime which is used for decreasing(q create a spicy taste and tamarind for a sotr Tée
the fishy smell of the chicken, aroma and giving aeqgetables are; coriander, hairy basil to incregsey
more spicy taste to the dish. Chilies are adde@for (ot and aroma. The condiments are Monosodium
spicy taste and tama””ds fo_r a sour taSte- Th%lutamate and instant condiment to highlight theteta
vegeta_bles are; coriander, hairy basil to Increas 4) Mok Lab Pla Tong, the condiment: ground dried
the spicy taste and the aroma. The condw_nents Alhillies for spicy taste, roasting rice for an adideoma,
I\/_Ion(_)sodlum Glutamate and instant condiment Nam Pla Ra used for salty taste. Kaffir lime, redba
highlight the taste . ) . .and Kha are used for an increased spicy taste and

* M(.)I.( Lab F""% Tong, the C‘?”d”.“e”ts- ground drIeOIaroma. The vegetables are; green onion and eryngium
chilies for spicy test, roasting rice for aromaan foeti are used for spicy and aroma. The instant

felg S:}O'f‘] ;ﬁszf; S;ee%t'?ogr ﬁ]sggsée?’igagg’e anC ndiments are salt or fish sauce that is used falty
i picy gste. (5) Om Pla, the condiment: roasted chidrlig,
aroma. The vegetables are; green onion an . . . )

i . e . fed onion and salt for spicy taste and increashogna
eryngium foeti which is used for enhancing theNam Pla Ra is used for a salty taste , Khawbuaési u
spice and aroma of the food. The instant thick It or fish y taste, d forms
condiments are salt or fish sauce as a thickener, salt or fish sauce is used foreesing

the salty taste. The vegetables used are lemors,gras

* Om Pla, the condiments: roasted chilli curry with . . ;
hil i d oni d salt f oy tasied Kha to increase its spice and aroma. The vegetables
chill, garlic, red onion and salt for spicy tastda .t enhance the aroma like hairy basil, dill,

increasing a_roma. Nam Pla Ra is used fgr salt_p taStIimnophila aromatica and green onion used for
, Khawbua is used for thickener, salt or fish saace decreasing the fishy smell of fish, for aroma and a
used for increasing salty test. The vegetables argore spicy taste. The instant condiments are fish
lemon grass, Kha increase spicy and aroma. Theauce that used for salty and harmony with
aroma vegetable like hairy basil, dill, limnophila Monosodium Glutamate. The problems of using the
aromatica and green onion used for decrease fishpcal wisdom for production of condiment Isan food
smell of fish, for aroma and spicier. The instantare the problem of product for production. Some
condiments are fish sauce that used for saltyatedt products are sometimes not always available and the
harmony with Monosodium Glutamate added expense during some seasons because of
production factor in agriculture that causes thadpict
The current conditions and problems of using the o become more expensive. Another problem is the
local wisdom for production of condiment Isan food:  quality of the product such as the risk of moldréa
Using the local wisdom for production of condiment onion, garlic and chili.
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The applying of the local wisdom for production of appear to be a small slice of Pla Ra. The vegetable
condiment Isan food ingredient into commercial: that are used are lemon grass, hairy basil and@ha
The local wisdom is used in this case in orderdepk dried by using a heated air dryer machine, then
the product fresh for a long time. Another way $éng  grinded by a grinder.

modern technology in processing the product toteraa For testing, all condiment were brought togetloer t
better product, which also can be kept for a ldntet  cook by 5 proposition orders of the research. Hsailt
The orders from the research are; (1) Kaeng Wai; thof the test was as follows: (1) The group that used
condiment: roasted chilli curries are produce bydrying by heated air dryer has moderate qualitgkir,
grinding all of condiments like Chlll, gar”C, reshion aroma and color. (2) The group that used drum dryer
by electronic machine and drying them by usinguadr pas advantage quality of skin, aroma and colorT{8)
dyer. Nam Ya- nang and Khawbua are also produce byyoyp that used freeze dryer has the most quaiity o
electronic machine. Ya-nang is grinded with theewat skin, aroma and color. (4) The group that stepshen

by using a grinder. Khawbua is from rice and watefygina| jocal wisdom has perfect quality of skimoma

together with Na?".‘ Ya-nang and then drying it byhgsi and color. When its test is perfect by the suitable
a drum dyer until it appears to turn to powder. Nalan proportions, packing by heat and ticketing to sfthev

Ra is used for salty taste. Boiling fish from Pla &d , . . .
then drying it by using a drum dyer until it appeas ingredient, condiment, proportion and how to kdep i

small slices of Pla Ra. The vegetables like lem@sg)
hairy basil and Cha Om are dried by using a drying
method by a heated air dryer machine and then gdind
by grinder. (2) Kai Yang, there are three main qate
first part is the condiment of marinade chickenisTih

DISCUSSION

Isan food often highlights with local vegetablatth
is the identity of itself both aroma and tastenlpaople
S : deep local wisdom in selecting wide varsetie
created by grinding pepper, garlic salt and Watelhave a )
s : . local vegetables and herbs in order to cook. Thallo
together and then drying it by using a drum dyei itn vegetables and herbs have a lot of advantagesrand a

appears as a powder. The second part is the condime

while grilling chicken called Namman Krateam Jeaw.fg1ISO useful for our health. We able to say thain kod

Step on the local wisdom in order to produce. Tiis is the TOOd for good health. Pla-Ra is the prodt!at Is
created by pounding some garlic and frying in heil used in almost every kind of food. It has its own

it becomes a light yellow color and has a good @rom characteristic due to its taste and smell; as ibdth
The third part is to produce a condiment to scater ~ Strong and nippy. Because of the special charatiteri

the chicken, that is Krateam Jeaw. Krateam Jeaf il Isan food has become popular almost everyahe
consists of garlic and oil. (3) Tom Kai Ban, proddc N the country (Simlzt al., 2010). Nowadays, people
by slicing Kha and lemon grass first. Pounding red'@ve changed their lifestyle by attempting to iasee
onion and ripping kaffir lime that used for deciegs (€ir income by going out in search of work. So
the fishy smell of chicken, aroma and adding a mordherefore, they have just a few opportunities wdpce
spicy taste. Bai-mon is then pounded into pieces wi OF Prepare the food themselves. Buying instantast f
chili for a spicy taste. Tamarind for a more scast¢ f00d is very convenient and saves the time of fguin
soaked in boiling water. The vegetables are; cdgan C0Ok. The instant food products business is also
hairy basil to increase spicy test and aroma, whghe pop_ular, which isthe one ofthe main substantial
water. (4) Mok Lab Pla Tong, produced by roastingbus!nesses that helps the economy each year. The
ground dried chiliand pounded to become powderbusiness has been
Roasted rice can be produced in the same way witdeveloping and expanding continuously. The pplocati
chili. Also, Nam Pla Ra has the same way to produc®f local wisdom for production of condiment Isarodo
like Kang Wai. Kaffir lime, binding together andtcu ingredient into commercial is using the local wistto
into small slices. Both Red onion and Kha are dlice apply and develop the new product that corresponds
together and produced by using a freezer dryer. Thwith the people’s lifestyle. (Pelig-Ba, 2009). Hoxee,
vegetables like green onion and eryngium foeti wesh the development to production of condiment Isardfoo
in water and then cut. (5) Om Pla, the condimeks li ingredient into the public is also needed to belistl
roasted chilli curry produced by grinding all of and consider about the rules, regulations and other
condiment like chili, garlic, red onion by election related laws. It is the product that has an eftatta
machine and dried by using a drum dyer. Nam Ya<consumer’s safety. It must be produced in accomlanc
nang and Khawbua are also produce by electroniwith an international standard, both inside andsioet
machine. Nam Pla Ra is used for a salty test. Bgpili the country. (Meshkinét al., 2010). For example, the
fish from Pla Ra and then dried by using a drunmrdye food and drug guidelines, agricultural product
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standards, industry standards and the consumdrhe packaging should be safe and to be able ttobeds
protection act. Meanwhile, the countries that imipor for a long time making sure the quality of the prod
food products also focus on the safety of food. Thevill not change. In addition, the application ofcdd
product of condiment ingredients that will be expdr Wisdom for production of condiment Isan food ingesd
should be controlled about the quality and safetycan continuously develop to be the condiment produc
standards in the production process this can biewth  industry for Thai people and also be introduced
by using a more quality system in the food indystry ventually to the world at large.
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