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A geographical indication (Gl) is a name, sign or other
being used or called to represent geographical source and to
express the idea that a particular product produced in a
specific location possesses unique quality or enjoys its fame of
being from such geographical source. The examples of Gl
include Angsila Stone Mortar, Phetchaburi Toddy Palm Sugar.
Therefore, geographical indication can be classified as a sort of
intellectual properties with the association with the
geographical prominence and local intellectual. According to
the Geographical Indication Protection Act 2003, the origin
and importance of setting the standard and measure of
geographical indication consideration is to prevent confusion
or misunderstanding among the people on famous products’
actual geographical sources. Each famous product from a
geographical source is required to register into the list of
geographical indication which legally helps prevent other
sources from developing and naming similar products which
could possibly be confused with any of the products in the list.

The Mother Nature creates the environment and raw
material for a product in which human is required to contribute
their skill, expertise and intellectual to create its specialty. As a

result, the right of using a famous product name belongs to
the community and the group of people producing it. Officially
announcing a Gl product is the way to make it well known to
the public for its specialty and uniqueness as well as to
preserve the geographical distinction and the intellectual which
created the product to remain forever.

Geographical Indication Group, a division of Department
of Intellectual Property, Ministry of Commerce, is working as
the main agency to consider, control, protect and promote
geographical indication registration partially through
publishing 5™ edition of the book named “One Product, One
Province, One Geographical Indication.” The book is the
compilation of contents about 10 geographical indication
products from all regions of Thailand along with pictures and
the map locating production sources to promote the GI
products and make the people understand the relationship of
geographical distinction and local intellectual of the people in
the production sources which will result in confidence among
the consumers on the products’ quality and uniqueness, and
added value for communities economic expansion that brings
about the better quality of life to local product makers.
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Thai Geographical Indications (Gl) logo is a symbol that the DIP
issue for the producers of the Gl product that is residing in the
geographical area and the traders related to the Gl product.

The means of this logo is to protect the consumer and the public
from the goods that confused or misled the consumer to understand
that it has come from the registered geographical origin. To obtain Thai
Gl logo, the Gl producers must have Working Manual and Internal
Control Plan to ensure that the production procedure complies with the
specific criteria of Gl.

Persons who are eligible to use Thai Gl logo:

1. Shall be Producers or Traders of geographical indication Products
2. Shall have the Working Manual

3. Shall have the Control Plan, in term of producers or provincial level
4. Shall completely pursuit the working Manual

731 Gl Usznausadennudnusing
Fri “Baismagimeansing” Snwanmw
99Ng¥A1I1 “THAI GEOGRAPHICAL
INDICATION” uazdnusUsehug “Gl”
ﬁy’wm%mwaaaﬂiuugﬂmmmaﬂizawj

Aves AnwauradievuiITue (Fanm)

The Gl logo incorporates the Thai
words: “éaﬂa%mwgﬁmam‘lm”, the
English words: “THAl 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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Huay Hom Cotton Wool Blend Fabric

‘Unwssiowszsnaniu warugidyyiviesdiu adrenudaldannauuns’
‘The Work of Art from Wool, Local Intellect, and Kindness of HM The King’
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Huay Hom Cotton Wool Blend Fabric is the conjunction of the local knowledge in weaving traditional patterns of Pagagayaw
tribe with a unique raw material from the special geographic characteristic. Such material is the wool collected from the sheep
raised in Huay Hom Village. The villagers started to weave wool in 1957 after the missionaries provided them with training and 5
sheep. In the year 1995, HM the King and Queen visited the village and presented sheep of Corriedale and Bond breeds from
Australia to the officers of community devilopment agency to breed with local sheep to get hybrid sheep whose quality is suitable
with the climate of Mae Hong Son. This progress led to the organization of Wool Weaving Female Group of Baan Huay Hom later on.
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The production of cotton wool blend fabric is the unification of
the prominent points of cotton and wool. 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 with different color tones in
the same piece of cloth. Its quality has gained the reputation and
became a symbol of Baan Huay Hom and Mae Hong Son Province.



v
‘UNSYUFWUULYIGN Lﬁﬂﬁ@ﬁ?ﬂﬁ%ﬂ’]ﬂﬁ%%’ﬂ‘ﬁﬁa’

Sruheen meglumiuaeion sunowiantios fiiaulgesau Aufings
Faust 1,000 - 1,300 wnsInszdutmzia InSnenssssuyAgauany el wagilunasnn
sysugAnateangluaniu fanmgleniAdunaend ﬁsu'aqqmw?imqmu ABIENINNADU
weunAY - Augeu uamwnmaaamaamu 22 asmiwaifua Fsangivssmenazgiionnie
fandmiuzdmiunndsunzoy lnsunseny 1 vvezansafavuldminyssang
1 - 1.5 Alan3u LLazax“lmummmummmq‘mLmzwL‘wmmﬂsuu NYAINTITARUULNEUay
wilinds lurhadouiiuney - wwieu Fadurisitorniasouiianvesd

‘Sheep with Beautiful Wool, Raised with Natural Method’

Baan Huay Hom is located 1,000-1,300 above sea level in
Huay Hom Sub-district in Mae La Noi District, Mae Hong Son
Province. The village holds abundant natural resources and sits
along the flow paths of many natural water sources. It also has
cold climate through a year with long rainy season in May -
September and 22°C average temperature. This particular
landscape and climate are good for sheep husbandry. A one-year-
old sheep produces about 1-1.5 kilogram for a wool cutting and
the wool amount produced is increased as the sheep is aging.
Normally, agriculturists collect wool from their sheep once a year
in March-April, the hottest time of a year.

DEPARTMENT OF 1 3
INTELLECTUAL PROPERTY




14 |

ONE PROVINCE
GEOGRAPHICAL INDICATION

duAINTIIKIA KUIFIUIE NWNDANENS

nsundwegaun1deyoyn
NS:NSOIWNTUBE

mswBsuruLnziiensilundndudusouagiily
nowaufuife 1uduneuiigenuazdudeundt 10
Fumeu Tudaudnisdrehanuazemauung nisiilugy
msthludsliuis s8 nsvdli@udule nsthudulowy
wnglinanaiusnevuung nsdeu Tautsnsiluneay
futhihgesnufuedosainguuuusiieg Wy diuae
faqulng vion e Felusdnvndhuasliiheiivgnlu
vioadu untaquuldlidedininedusasuiiieantunoud
geaNgudou witondnyalveI1deNeaNaNTULNE
thuheveniifensegffenislifiordadugunsainedn
wuulusamesanidmnzaye wavaredndaduaresauiy
109¥1UNINZYe WU arenendy aredalne aednuen
aemnuImaNivatedivasy a1edule atereunfisiu
wazareUszens s



It takes complicated process with more than 10 steps to prepare wool for
producing yarns and weaving with cotton from wool cleaning, boiling, drying,
blending, combing, throwing the fiber for yarns, dyeing, to simultaneously
weaving with cotton to produce many forms of apparels such as scarves,
shawls, hats, etc. As for the cotton, they used to rely on homegrown material
but currently switched to readymade cotton from elsewhere to reduce complex
procedures. The uniqueness of Baan Huay Hom Cotton Wool Blend Fabric,
however, is maintained as the weaving equipment from the old days called
“Kie Ew” is still used during the weaving process and the patterns are still the
original Pagagayaw design such as ixora pattern, corn pattern, zig zag pattern,
corss and square pattern, ladder pattern, pegeon’s neck pattern, and custom
pattern.
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Baan Huay Hom Cotton Wool Blend Fabric is available at Wool
Weaving Female Group of Baan Huay Hom'’s office and Royal Project
Stores, for example, the stores in Royal Folk Arts and Crafts Center as
well as malls in Chiang Mai and Bangkok. The quality and craftsmanship
of the wool weaving group has been acknowledged so that they regularly
receive orders from both government and private agencies for apparel
supply. Therefore, Baan Huay Hom Cotton Wool Blend Fabric is the
quality souvenir from Mae Hong Son with care along the production
process from fiber to beautiful apparel.
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Geographical Indication

Huay Hom Cotton Wool Blend Fabric
Registration Number : Gl 56100059

Boundary of Geographic Source Location:

The production area of Huay Hom Cotton Wool Blend
Fabric covers the area of Baan Huay Hom Community,
in Huay Hom Sub-district, Mae La Noi District, Mae
Hong Son Province.
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Tourist Attraction in Mae Hong Son
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Pang Ung is located in the area of The Royal Project Pang Tong
2 in Mok Jam Pae Sub-district in Muang District of Mae Hong Son.
It is the area for development in compliance with HM the King’s
thought with beautiful scenery of lakes and pine trees on high
mountains. In this place, tourists can witness the beautiful image
of fog covering lake’s surface during the cold season. For its
beauty, Pang Ung has been given the nickname “The Switzerland of
Thailand” .
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Lampang Khao Tan
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‘Uniqueness of the Carriage City,

the Ancient Food Preservation Knowledge’
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Lampang Khao Tan is a sweet-scented, crispy, fatty and
delicious snack made of fried glutinous rice and sprinkled with
sugar cane syrup which is the ancient Lanna people traditional
knowledge to preserve their food and make use of the leftover
rice from daily meals by shaping the rice lump, leaving it to dry
and frying. Khao Tan (rice cracker) has been in the local snack
of the North since the ancient time and this menu has been
serving visitors during propitious ceremonies such as house
warming ceremony, wedding ceremony, Songkran ceremony
and ordination ceremony for its easy cooking procedure and
long lifetime. Lampang Khao Tan has uniquely sweet taste and
smell comparing with those of other Northern areas.
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‘Mixing Local Ingredients
for Deliciousness’

Lampang Khao Tan can be made from either RD6 glutinous
rice or black glutinous rice, the homegrown cultivars of this region.
The secret is to use 5-6 month-old rice and soak it for 1 night
before washing and steaming until the rice is cooked. The cooked
rice, then, is mixed with watermelon juice for sweet test and smell
and shaped with molds before drying with sunlight. After
dehydration, the rice is fried until it is inflated. Then the fried rice
is unoiled as much as possible by shaking and sprinkled with
sugarcane syrup after it is cooled down.
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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. In
addition, the ingredients; namely, RD6 glutinous rice, black
glutinous rice, watermelon juice and sugarcane syrup; are all
5 ' agricultural products of the province of Lampang. Therefore,
Lampang Khao Tan is transforming agricultural products into
the food that is developed from the ancient knowledge.
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Lampang Khao Tan is a famous local product and sold not
only in Lampang as the famous souvenir, it is imported to
Europe, Asia, USA and Australia. The makers of Khao Tan in
Lampang even form a group to develop new shapes, new
flavors, attractive packaging to serve the demand of both Thai
and international customers. Currently, there are 55 flavors, for
instance, seaweed, tom yum, wasabi, and cereal.
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Geographical Indication

Lampang Khao Tan
Registration Number : Gl 56100055

Boundary of Geographic Source Location:
The production area of Lampang Khao Tan
covers all the districts of Lampang Province.
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Tourist Attraction in Lampang
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Phra That Chom Ping is located in Na Kaew Sub-district, Ko Kha
District. Its unique feature is the reflection of the relic appearing
on ubosot floor in color which is caused by refraction. The temple
has set up white backcloth to help the tourists see the
phenomenon more clearly.
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Phetchaburi Limes
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‘Juicy, Fruitful, and Tasty Sour’
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Phetchaburi Limes are the limes (ma-now
in Thai) grown in Petchaburi which could be
either from Manow Paen (key lime), Manow
Khai or Manow Nang species with thin
skin layers, 8-12 petals, light yellow color,
sour taste, and their unique fragrant smell
noticeable by just smelling an unpeeled
fruit. Manow Paen provides huge fruits,
clear white juicy meat, delicated sour taste
and nice smell. Manow Khai gives egg-shaped
lime fruits with a bit thicker peel which is juicy,
sour and pleasing-scented. Manow Nang’s peel is thicker
than Manow Paen’s and less juicy than the former two kinds so the
fruits need to be rubbed until they become softer before squeezing
the juice out. Manow Nang Juice tastes sour and a little bitter with
good lime smell.

Although there is no evidence of when Phetchaburi Limes are
origin originally grew, it is known that some cultivars were home
grown and others were brought in from outside sources to plant in
Phetchaburi Province. The unique smell was added with the
assistance from the province’s geographic characteristics. In the
past 20 years, the Phetchaburi Limes has gained the reputation
both in Thailand and other countries and become popular among
the consumers with demand from the markets for its thin peel layer
and outstanding smell.
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“Great Ingredient with Long
Reputation of Phetchaburi”

Phetchaburi Province is located in a river basin. The most fertile soil is located
in the central area of the province for having Phetchaburi River passing through
such location and good coverage of irrigation system. The quality of Phetchaburi’s
soil is brown and yellow sandy loam provides smooth drainage and organic matters
inside. Phetchaburi’s climate is warm through a year because of the high
mountains in the west and the coast in the east. These qualities are just right for
planting Phetchaburi Limes. This combination makes it suitable for planting lime
trees.
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Phetchaburi Limes can grow in both lowland and highland.
Planting in lowland requires the growing spot to be higher than
normal lowland by making channels to pave the way for the
trees to root deeper. Water channels between each plot contain
water for watering the trees. Lime is a perennial plant which
starts to fruit after being planted for 2-3 years. The flowers and
fruits can be found all year round but still depends on the
richness of the trees and soil. It takes approximately 6 months
after the flower blooms for the fruit to be ready for harvest. The
harvest could begin in the 5th month or when the peel is
smoother and thinner. The old yellow limes should not be
collected as the fruit can be damaged during transportation.
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Phetchaburi Limes are known in the market, especially
among the spicy Thai food chefs, for being the ingredient
provides the best taste and smell of limes. The fruits can be
bought anywhere in Thailand and the sprouts are sold in many
places. The lime trees, however, must only be grown in
Phetchaburi to emit the same fantastic aroma.
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Geographical Indications

Registration Number : Gl 56100051

Boundary of Geographic Source Location:

The growing area of Phetchaburi Limes covers
the 8 districts of Muang Phetchaburi,

Baan Laad, Tha Yang, Baan Laem, Khao Yoi,

Cha Am, Nong Ya Plong, and Kaeng Krachan in

Phetchaburi Province.
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Tourist Attraction in Phetchaburi
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Kaeng Krachan National Park is the biggest
national park in Thailand covering the area of
Phetchaburi and Prachuap Khiri Khan Provinces
and the source of Phetchaburi River and Pranburi
River. It is an abundant rain forest area as well as the
habitat of rare wild creatures. The climax of many
people’s trips to this place is seeing the sea of fog
from the scenic point at Khao Panern Thung.
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‘The Most Delicious Souvenir from Phetchaburi’
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Phetchaburi’s Custard Pudding is brown with the fragrance
and mildly sweet taste of Phetchaburi Toddy Palm Sugar. It is the
product from the local knowledge on how to make use of
Phetchaburi Toddy Palm Sugar as the important ingredient to
create the delicate taste in the Phetchaburi Custard Pudding. The
dessert has a long history since it was introduced by Khun Thaw
Thong Keebma (Marie Gima de Pina) who was famous for cooking
during the reign of King Narai the Great in the Ayutthaya Era. The
dish was originally reserved within the palace only for the kings
and monks and internally named ‘Gumpha Mas’ (the Golden Pot).
It was just exposed to the public in 1986 when the province renovated
Phra Nakhon Khiri expecting to be tourist attraction and
the local in the area starting cooking custard
pudding for sale using Phetchaburi
Toddy Palm Sugar as the main
ingredient. The pudding later
became popular among the tourists
and has been the famous dessert
of Phetchaburi until today.




ONE PROVINCE -
GEOGRAPHICAL INDICATION ey

AUATKGITIRTA K 9FIUIENNNTANERS

“vinuuyuau laslatudoudnla”

Fan¥amesu degluwaiistuguuiith Tasunumeunawesdmininnugauauysal iesnniiuiimen@daduuithas
drfgylvariu uasdiszuvraussmunsoungu Snvasfuduiumilenvunse Yssneuiudminmesyiiioneeudunased liseunie
vunda szanmiussinavesiminmesyEaigungemsiunz Juan wazdivelmeiamenunzfuen anmgiieinia i 3
f9Ma Ao ggieu qerlu uazqgvu Fellgumglienniageani 37 esmwaldua wargamgiionnamand 16 ssrmwaldea

“Addictive Sweetness”

Phetchaburi Province is located in a river basin area. The most
fertile soil is located in the central area of the province for having
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 in the west and
the coast in the east. In a year, there are 3 seasons of hot, rainy and
cold with the temperature range from 16-37 degrees Celsius.
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The baking of Phetchaburi Custard Pudding starts with
blending toddy palm sugar with eggs then filtering with thin
cloth. Coconut milk is later added while the taro can be the
alternative if its flavor is needed before filtering with thin cloth
for the second time to blend well and turn all the ingredients
into cream. Next, the cream is poured into trays and baked at
200 °C and then 150 °C after the dessert is swollen and its
color changed to light brown. The baking is continued until the
surface show the sign of being cooked by turning gold then the
baker can add lotus seeds or fried onion for decoration
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Phetchaburi Custard Pudding is well known among the
province’s visiting tourists and the people traveling to the Southern
region as the bakery of this kind of dish can be abundantly found
along the roads of Phetchaburi. Each bakery is crowded with
tourists who fall in love with the deliciousness of Phetchaburi
Custard Pudding and cannot stop themselves purchasing some
trays as souvenirs every time they visit the province. Currently,
Phetchaburi Custard Pudding is exported to other countries such
as Japan. It is almost impossible not to think of the custard
pudding when we mention about Phetchaburi Province.
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Geographic Indication

Phetchaburi Custard Pudding

Registered Number: Gl 56100049

Boundary of Geographic Source Location:
The producing area of Phetchaburi
Custard Pudding covers the 8 districts of
Phetchaburi Province, namely Muang
Phetchaburi, Baan Laad, Tha Yang, Baan
Laem, Khao Yoi, Cha Am, Nong Ya Plong,
and Kaeng Krachan.
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Phraratchaniwet Marukhathaiyawan Palace is
located within the ground of Rama VI Border Patrol
Police Camp. Built in the reign of King Rama VI,
the palace is the gorgeous group of teakwood
throne-halls with the harmoniously eastern and
western mixed architectural design. The tourists
can enjoy the beauty of the throne-halls, the
gardens, the sea and the history in one place.
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- Phetchaburi Todd Palm Sugar
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‘The Sweetest Sweetness from the Top of Toddy Palm’
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Phetchaburi Toddy Palm
Sugar is produced from
toddy palm fruits which smell
great. With sources in 8
districts of Phetchaburi Province,
the sugar has been the main
ingredient for the local’s food and
dessert cooking. Thai people also recognize it
as an important factor of the deliciousness of Phetchaburi
food and dessert. The unique quality of this toddy palm sugar
comprises mildly sweet taste, not too sweet and natural
fragrance of toddy palm. The province has also been famous
for being the source of toddy palm sugar since the ancient
time as there were plenty of palm trees depicted in Suthorn
Phu’s poem named “Nirat Muang Petch”. Nowadays, the palm
trees can be found scattering in Phetchaburi’s rice fields. Many
agriculturists plant toddy palm orchards to especially supply
the production of sugar.
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Phetchaburi Province is located in a river basin. The most fertile soil is
located in the central area of the province for having Phetchaburi River passing
through such location and good coverage of irrigation system. Phetchaburi’s soil
being sandy clay and climate being warm all year round because of the high
mountains in the west and the coast in the east contribute to the growth of
toddy palm. The palm sprouts can be grown from either culturing or burying the
mature seeds in the ground. The first method, however, is proved to be quicker.
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The sugar making process starts from harvesting the toddy palm’s
inflorescence into a bamboo tube with shorea branch inside to preserve the
sugar from fermentation. The sugar is then poured into heated iron pan
through a filter to keep the shorea branch out. Once the boiling point is
reached, the liquid sugar can be scooped out of the pan when it is boiling or
keep stirring for drier sugar. When the liquid sugar gets sticky enough, it is
bumped with an ‘iron bumping tool” and stirred with the special tool called
‘Mai Kra Nuan’, After the boiling, the sugar is poured into the mold made of
clay and ashes which is the local intellect to cool the sugar down faster or
other containers to shape the sugar then it is ready to be used or sold.
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Phetchaburi Toddy Palm Sugar is the legit unique sweetness of
Phetchaburi as well as the developing local knowledge with new products
continuously introduced into the market such as ready-to-use sugar in sachet.
There are more than 300 owners of sugar stoves in Phetchaburi because the
toddy palm sugar is still recognized as an important ingredient for the local
and Thai people’s kitchens. Toddy palm has been the province’'s economic
crop with tight relationship with Phetchaburi Province and its people.
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Geographical Indications

Registration Number : Gl 56100048

Boundary of Geographic Source Location:

The producing area of Phetchaburi Toddy Palm
Sugar covers the 8 districts of Phetchaburi
Province, namely Muang Phetchaburi, Baan Laad,
Tha Yang, Baan Laem, Khao Yoi, Cha Am, Nong
Ya Plong, and Kaeng Krachan.
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Tourist Attraction in Phetchaburi
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Khao Wang (Phra Nakhon Khiri Historical Park)
is Phetchaburi’s crucial archeological site built in
the reign of King Rama IV to be his majesty’s royal
residence for hot season. Khao Wang is not only the
location for the throne hall, temple and
chedi, but there is an observatory
up there as the symbol of his
majesty’s astronomy talent as
‘The Father of Thai Astronomy.’
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Nan Golden Orange
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‘Treasure from the land, Gloden Orange’
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Nan Golden Orange is the thin peel orange cultivar with the
same specie as the tangerines with the prominent points of
having round and flat shape with hollow spots at the upper and
lower cores, as well as gold peel color and sweet and sour taste
which is not as sweet as Japanese honeysuckle but not too
sour. The history of orange planting in Nan Province started in
1925 by “Muen Rakum”, the custodian of Nan Prison started
to grow mandarine orange for the first time. More cultivars was
introduced to Nan’s soil until the year 1937 when Khamrop
Nuchniyom, Former Nan Provincial Education Officer, initiated
planting tangerines using graft technique to create the good
citrus product and later became extensively grown in Nan area
until the present time.
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‘Proper Climate Created
Golden Orange’

The reason why the golden orange gets its
color only from growing in Nan Is the climate
during the cold season when the weather is hot
in the daytime and become 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.
The colder Nan's weather gets, the brighter gold
the peels’ color can be.

DEPARTMENT OF
INTELLECTUAL PROPERTY I 57



ON E PROVINCE
GEOGRAPHICAL INDICATION

AUATMT 99InI A K vaIUIENNTANERS

dudnoniulgnludmiauiy Janwasnsloudmironandaluguuvunaduan
Lisunsudsgu dnvieuflefiindmininddinsmainiiosnduduanesirudals
Anflonduthu Semefamimiuflddanumanaduinedulutiggmun Welums
duasunandnnansinunsluiosiu wasfumanauszSdisusmaudansine
sinee Tudantmhurliinresfisazenidminuniesdddenassdeniduvesin

Nan Golden Orange was planted in Nan Province where the orchardists sell
their products as fresh orange without transformation. All tourists visiting Nan are
recommended to buy some of the golden oranges. The province of Nan annually
organizes Golden Orange Festival during the cold season to promote local
agricultural products and gather products from different districts of Nan for the
tourists and the locals to purchase as souvenirs.
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Geographical Indication

Registration Number : Gl 56100054

Boundary of Geographic Source Location:
The growing area of Nan Golden Orange
is in Nan Province.
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Tourist Attraction in Nan
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Phumin Temple is located in Nai Muang Sub-district in
Muang District of Nan Province. The distinctive part is
tetrahedron shaped ubosot with 4 Buddha images sitting with
their backs onto each other and the famous wall paintings, the
most remarkable one is the painting of Poo Maan - Yaa Maan
named “Krasip Rak (Whispering Love)” which is internationally
famous.
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Pineapple Hauymon 'ﬁ l -

‘Funre1nia SeassAuviAIssduvindulzse’
‘The Wonder of Pineapple from Nature’
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Pineapple Hauymon is of pattawia cultivar heritage which
is outstanding for having thin peel, shallow bumps skin, dense
and soft honey yellow meat, sweet taste and smell, juicy, no
irritation caused to eaters’ tongues, and tender leaves with
pricks at the tips. The history has been tuld that “Poh Ui
Daeng”, a merchant of Hauymon Sub-district brough the
shoots from Petchabun Province and started to plant in
Hauymon in 1866. The environment of Hauymon has caused
mutation to its local pineapple cultivar and later has become
economic plant for the people in the sub-districts of Hauymon
and Namphai, of Nampad District, Uttaradit Province.
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‘The Sweet Non-irritating Mutation’

The geographic characteristics that makes Pineapple Hauymon become
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 with the average rainfall of 1,300 mm/
year. This kind of weather is called “50 hot, 50 cold” by local agriculturists. The
planting area is at the level of 500 — 1800 meters above sea level, which is the
highly recommended landscape for growing pineapples.
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Pineapple Hauymon is grown in the sub-districts of Hauymon and Namphai in
Nampad District of Uttaradit Province and sold to customers from both Thailand
and other countries for the pineapple’s taste has been impressive for foreigners
enough to receive the order of many tons per year. Besides selling as fresh
pineapples, some are transformed into wine, pineapple jam, baked pineapple, etc.
Nampad District has put its effort in supporting the sales of the Pineapple
Hauymon by regularly promoting the fruits at Uttaradit’s Phraya Pichai Fair and Red
Cross Fair year after year to create recognition among tourist from other areas that
the pineapple is Uttaradit’s unique product and irreplaceable with pineapples from
other places in Thailand.
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Geographical Indication

Pineapple Hauymon
Registration Number : Gl 56100056

Boundary of Geographic Source Location:

The growing area of Pineapple Hauymon covers all
sub-districts of Hauymon and Namphai in Nampad
District of Uttaradit Province.
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Tourist Attraction in Uttaradit
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Sirikit Dam is Thailand’s biggest dam located in Tha Pla
District blocking Nan River flowing from Na Muen District of Nan
Province. The dam is used for generating electricity and also a
tourist destination with fun activities such as rafting, fishing,
visiting fisherman’s village, and enjoying fresh fishes from the
reservoir behind the dam.
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Pomelo Thakhoi Mueang Phichit
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‘Strong, Anti Diseases, and Give Fruits All Year Long”
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Pomelo Thakhoi Mueang Phichit are the pomelo of
Thakhoi cultivar whose special quality is having sweet and sour
test, light pink juicy meat, small slender seeds or no seed in
some fruits, as well as rough peel surface with aromatic huge
oil gland. The tree is exceptional for its fecundity and
producing fruits at all times of the year. There are many
legends regarding the origin of this pomelo. Some said the
pomelo scion floated through water and ran ashore at Baan
Thakhoi. Others said “ Phuyai Bua”, the village head of Baan
Thakhoi in Muang Kao Sub-district of Muang District, was
handed the scion over by a retreating monk, bought the scion
from Bangkok or Chinese merchants. No matter what exactly is
the true origin of it, Pomelo Thakhoi Mueang Phichit has been
the great pomelo cultivar of Phichi for longer than a century.
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‘Black Soil and Moisture,
The Richness of The 3 Rivers Plain’

Most of Phichit Province’s landscape is plain with 3 passing rivers — Nan, Yom and
Pichit — and many canals whose origin are from Petchabun Mountain Range. As a
result, the land of Phichit Province is suitable for farms, plantations, orchards, and
especially growing pomeloes. The combination of abundant water, proper temperature
at the average of 25-30 °C, sunlight, and annual rainfall of 2,000 mm is good for
Pomelo Thakhoi Mueang Phichit to grow as the plant prefer the area with strong sunlight,

sufficient water but no water log.
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Pomelo Thakhoi Mueang Phichit is available in Phichit
Province and transported to other provinces as well. The
government is promoting the product from local to international
scale, expecting to import the pomeloes to China and Middle
Eastern Countries. Moreover, the groups of housewives in Phichit
are able to make dessert called “Pomelo Guwn Kaew See Rod”
from pomelo peel. For these reasons, pomelo is the unique and
important fruit for the province of Phichit as it appears on the
provinces slogan’s “Great Taste of Thakhoi Pomelo” part.
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n:gulavi : & 55100093 © Registration Number : GI 55100093
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ASOUARUWUANNSUNGIUTINIAWIRS | Phichit covers all the sub-districts of Phichit

Province.
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Tourist Attraction in Phichit
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Beung Si Fai is the 3rd biggest fresh water lake of Thailand
located in Muang District, Phichit. It's the place for breeding
fresh water creatures and the habitat of various birds.
In addition, a pavilion was built on top of the lake for the
people of Phichit to chill out. This area also own Chalawan,

The Crocodile King Statue, the biggest crocodile statue in the
world with more than 38 meters length.
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Angsila Stone Mortar
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‘fusisunsnatyuszannsainey’
‘The Original Mortar for Thai Kitchens’
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Angsila Stone Mortar is the set of mortar and pestle that is
made of granite and is well-know for its endurance and ability
to easily and quickly pound the food. The knowledge of stone
carving came from Teochew Chinese immigrants who settled in
Angsila Sub-district in Muang District of Chonburi Province.
These people originally engraved stone pillars for temples and
shrines for living and decided to carve mortars after seeing
that the locals were using mortars made of wood, clay, and
roughly carved stone. The Chinese sculptors relied on their
skills to carve round-shaped mortars with smooth inner surface
and handles for sale in their neighborhood. The end-users were
then satisfied with the quality of the mortars. With its unique
round shape and handles, the stone mortar from Angsila has
been a nationally famous product for decades.
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‘Sparkling Mortars with
Powerful Pounding’

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 construction and mortar making for
the locals. The granite of Angsila is outstanding for its firm and strong
texture that contains diamond-like flakes inside with the stone the
colors of white or cadmium yellow or yellow mingled with orange.
These qualities make the granite in Angsila suitable for making
mortars and pestles as the granite mortars are more tolerate to acidic
substances, unlike those made of limestone whose surface could turn

nsUnSweAuNITrurYn into powder when exposed to acid.
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The making of an Angsila Stone Mortar begins with dividing
rocks into pieces of the preferred mortar size by an iron wedge
and a flat chisel. Then, the piece is carved into mortar shape by
using a point chisel. Next, the crater’s position is marked with
black ink to guide the small channel which later eases the
making of the actual crater with an angle grinder. Finally, the
external surface is prepared by the tool called ‘lek pong’ while
the internal surface is smoothened using polished stone. The
making of a pestle is similar to a mortar with only difference in
shape. Nowadays, there are small machines are introduce to the
production to make things easier. Despite the application of
laborsaving devices, beautiful and high standard mortars and
pestles still rely on the skills of local sculptors.
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Angsila Stone Mortar is currently promoted as an exported product to Europe, USA,
and Australia. Its customers are mostly Thai restaurants operating abroad. Furthermore,
mortars and stone pots are produce to be used for special purposes such as stone pots
for Korean cuisine cooking, medicine pestle mortars or decorative mortars. Angsila
Mortar Stone has gone beyond just the equipment for Thai kitchen by expanding its
product range to cover greater variety cooking, medication as well as home decoration.
This product is now accepted by foreigners for its quality and the Thai sculptors’ skills.
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édUdﬁnﬁngﬂﬂamé © Geographicall Indications

P=N 1 a
ASNVUDINAAT :  Angsila Stone Mortar
n:i0sulavi : a8 56100057 :  Registration Number : GI 56100057
v0U|vmﬁﬁ\1uhei\1r‘]Umam§ : Boundary of Geographic Source Location:
agluwunsuagidan : The production area of Angsila Tambon of
sivaduln nasfvaiain © Samet Tambon, and Baan Puek Tambon,
vauaunalliod JundInsaus © Muang District, Chonburi Province.

nsunswgaundnyeyn
86 NS:NSOIWNTUBE



anruiuraulaludavingaysd

Tourist Attraction in Chonburi 9.2:159Is1
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Bang Saen Beach is a well-known coastal travel destination Gulf of Thailand

located in Saen Suk Sub-district in Muang District with 5
kilometers long beach not far from the city of Chonburi. After
more than 60 years of its popularity, the current Bang Saen Beach
has been developed to provide more facilities to the tourists.
Delicious seafood at economic prices can be enjoyed along Bang
Saen Beach and Laem Thaen.
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Koh Phangan Coconut

‘@9ms9N9171Ingy Landnuaiuvivuzwdanziing’
‘Directly from Gulf of Thailand, the Thai Unique Coconut’
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Koh Phangan Coconut is the original cultivar of Phangan
Island whose fruit has oval long shape with strong fiber, dark
brown shell, and clear white 2-layer meat in which sweet taste
and smell of fresh coconut cream exist. The history of coconut
planting in Koh Phangan is longer than 200 years since late
Ayutthaya Age from being naturally grown plants to becoming
widely planted as a result of increased population in Phangan
Island. In the past, Chinese merchants were the people who
transported the coconut from Phangan Island to Bangkok
through barques or steamboats before spreading through other
provinces such as Nakhon Ratchasima. The unique smell and
dense “2-layer meat” offers more coconut meat and cream
than the coconuts from other locations. Consequently, Koh
Phangan has been accepted for its taste and quality for a long
time.

DEPARTMENT OF
INTELLECTUAL PROPERTY

| 89



A ONE PROVINCE
@ GEOGRAPHICAL INDICATION

duAINTIIKIA KUIFIUIE NWNDANENS

‘tHausWI1Ia9NYU AUV UTUAUADNY’

ingne iy &gqagjﬂqunlwa figfissmaduiisuguuaziianndu anmaudy
Futudunse IFsudvsnaTnauusaunaeiad villunild@ides 2 09 Aoge
Hu sgvhadoungun1AL-unTIAY Uagggiou seninaseunuAuS-uwEY A%
nanamzdugungaasiniviu faduduiniavesdissaedug 19 ae filua
avgvela “Laiﬁ{]mm{fwmﬂumm ﬂmﬁﬂwﬁusé’qna"nﬁﬁﬂﬁmzwﬁummsaum
nsUgnueniIegisds uastgni e fuiiiondnualluSeswasanuvensiy

ey Luamvwamwmmmamuauamﬂmulﬂsm

AsuNSwedunudrynun
NS:NSOIWINUBE

‘Two-layer Meat, Twice as Sweet’

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
season in May-January and hot season in February-April. There are
high mountains and tropical rain forest in the center of the island
that provide the island with 19 short streams flowing to the sea.
The island, however, does not have to face the flood crisis during
the rainy season. Such geographic qualities have made Phangan
Island a great place to grow coconuts and given Koh Phangan
Coconuts are uniqueness for their nice fatty smell and clearly
thicker meat comparing with other regions’ coconuts.
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Koh Phangan Coconut can be planted
through the year in both lowland and
highland. One of Koh Phangan Coconut tree
distinctive points is that it gets to have a
“hip” or sideway expansion when the tree
becomes more aging. The fruits can be
harvested after planting for about 6 years
while a coconut tree could last for 200
years. The harvest methods can be either
using long sticks or trained monkies. The
Koh Phangan Coconut orchardists are now
become more interested in organic farming
with no chemical substances used in the
planting and taking advantage of biological
pesticide method of using parasitic wasps
to get rid of caterpillars and two-colored
coconut leaf beetles.
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Although tourism in Phangan Island is prospering and reducing coconut planting
area, coconut orchardist is still the main occupation for most people in the island. These
people are getting together to preserve and create added value to Koh Phangan Coconut,
one of the island’s uniqueness. New products from the coconut such as coconut oil were
also developed to create added value for local coconuts and become popular and
accepted among the tourists both foreign and Thai.
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PROVINCE
GEOGRAPHICAL INDICATION
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v (-]
HUEWIINAINISNSNIU
n:dgulavi : s 56100047

VOUIVANAVIKAINDANERS :
WuRIWA:UgNU:w§1ImM:w=Junsounau
WuR 2 sua Aa fiuatuls nassua

INM:zW=JU §UNDINTW=IU NKIAFSBASST

Geographical Indication

koh Phangan Coconut
Registration Number : Gl 56100047

Boundary of Geographic Source Location:
The growing area of Koh Phangan
Coconut covers the sub-districts of Baan
Tai, and Koh Phangan in Koh Phangan
District, Surat Thani Province.
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Tourist Attraction in Surat Thani
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Phangan Island is 55 kilometers away from the coast. Despite
its reputation of being the party island for foreign tourists, it is still
the place for white and clean beaches around the island as well as

812lng

beautiful shallow water coral reefs, waterfalls and abundant rain Gulf of Thailand

forest.
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5.

10.

1

N

12.

13.

. dulounstur

Nakonchaisri Pomelo

. MB‘LI’]N%'J’]MLW‘ESU\J?QJ

Phetchabun Sweet Tamarind

- vyeghailemnss

Trang Roast Pork

. NMUHABERY

Doi Tung Coffee
TifisugenSe
Phurua Plateau Wine

. dulovnaunenndeum

Chainat Khaotangkwa Pomelo

. dulzsaAss1un

Sriracha Pineapple

. MBEUNTHAT Y S50 T

Surat Thani Oyster

- dndvivendioning

Sangyod Maung Phatthalung Rice
dulzsnguaiessny
Chiangrai Phulae Pineapple

. dulzsaungia

Nanglae Pineapple
41819mMeNNBIanNanINy
Sakon Dhavapi Haang
Golden Aromatic Rice
RO RIEHIGEY

Mae Jaem Teen Jok Fabric

14. Munaeed

15.

16.

17.

18.

19.

20.

2

—

22.

23.

24.

25.

26.

Doi Chaang Coffee
TaiuAlasen

Chaiya Salted Eggs
ilvuenaendinu
Lamphun Brocade Thai Silk
Alnuunsnnuwdug
Praewa Kalasin Thai Silk
Irveunzdvanansecli
Thung Kula Rong-Hai
Thai Hom Mali Rice
IrvieNNzdgsuNs

Surin Hom Mali Rice
dradnweanli

Khao Jek Chuey Sao Hai

1% = S
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Khao Leuang Patew Chumphon
Pranieiwrnnwaus
Kaowong Kalasin Sticky Rice
SuUeas

Bor Sang Umbrella
wdpatiufumnthudes

Ban Chiang Pottery
fanmadesl

Chiangmai Celadon
duuzsagifin

Phuket Pineapple

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

. \AsednaunlatAL

Phanat Nikhom Basketry

. YUY

Phet Rose Apple
fnlyiandisuun

Chonnabot Mudmee Thai Silk
néneRuTuLEn

Gluay Hin Bannang Sata
QoNNAZUIUIU

Yok Mlabri Nan

Fraindun

Khao Kum Lanna
Lﬂ%m‘ﬁuﬁmmm:m%ﬂ
Kohkret Pottery
NIZNDUNBUIING
Kathon-Hor-Bangkrang
NSPUUWI

Nont Durian
AudonaymsasnIu
Samutsongkhram Kom Lychee
dulornilvgjaynsainsiu
Samutsongkhram Khaoyai
Pomelo
duloviufinaeuuinnis
Pakpanang Tabtimsiam Pomelo
ugninenz iy

Koh Phangan Coconut

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

thanalaundlounys
Phetchaburi Toddy Palm Sugar
YunviaLnaiio LNy
Phetchaburi Custard Pudding
dulmilnefudugan

Isan Indigenous Thai Silk Yarn
ULUTINYIUS

Phetchaburi Limes
dulevinvesiiioiiang

Pomelo Thakhoi Mueang Phichit
dudvesunu

Nan Golden Orange
gusiuaU

Lampang Khao Tan
dudgsaieu

Pineapple Hauymon
ASNAUDIAAN

Angsila stone mortar
AnfhevienauyuLnz i uieio
Huay Hom cotton wool

blend fabric

yulngung

Lampang Chicken Bowl %3©
Cham Kai Lampang
Uamimjmﬁﬁﬁumn%& YNt
Pla Rad Lumnam Sakae Krang
Uthai Thani
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(Registered Foreign Geographical

Indication Products :

10 products)

1. Neln

Pisco

2. wylsy

Champagne

3. ysuala A weunnadly

Brunello Di Montalcino

4. poudn

Cognac

5. Usanl A Ursun

Prosciutto Di Parma

6. afontd Jaf
Scotch Whisky

7. uh Taad

Napa Valley

8. mafan

Tequila

9. ursusalA

Barbaresco

10. u1lsla

Barolo
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