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Preface
Gl for people by people

Geographical Indication is considered one of a valuable
intellectual property. It helps identifying the inherited quality in a
product that is related to geographical identity which makes the
product popular and well-known for its high quality, such as the
Khao Hom Mali Thung Kula Rong-Hai, Doi Tung Coffee, Nakornchaisri
Pomelo. Therefore, an effective and sufficient geographical indication
protection will not only assure the confidence of the consumers, in
particularly, the foreign and the Thai tourists, but also create job
opportunities and general higher income for the locals as well
as Thailand.

The Department of Intellectual Property has commenced the
geographical indication registration scheme since 2004. It provides
an alternative marketing tool of a new era that allows local producers
to identify their products with locality and to permit buyers to
return for the repurchasing. Hence, geographical indication can
serve as a tool that generates value added to a product while
increases the competitiveness to the local producers.

The “One Province, One Geographical Indication” book is the
first attempt to list successful registrations of Thai geographical
indications. It provides the standards of which geographical indicated
products are produced and controlled. It is, therefore, hope that
the book will lead to greater commercialization of geographical
indication products, particularly, in conjunction with Thailand’s tourism
industry and the popularity among the local consumers.

Mrs. Puangrat Asavapisit

Director - General
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Definition of Geographical Indication

What is the Geographical
Indication?

Geographical Indication is
represented as a name, symbol,
or other indicators which indicates
production source of such product.
Consumers will perceive and
understand that the product has
distinctive quality and appearance
from product from other areas.
Geographical Indication consists
of 2 main factors i.e. nature and
human in that particular area.
Nature is responsible for creating
suitable environment or raw material,
while human being provides skill,
experience, and wisdom in producing
the product. As product with distinc-
tive quality and appearance is cre-
ated from these 2 factors, hence,
the geographical indication right
will belong to community or group
of people who produce products
in that geographical area. This can

be signified as marketing tool for
the local brand such as Khao
Hom Mali Thung Kula Rong-Hai,
Praewa Kalasin Thai Silk, and Doi
Tung Coffee.

The Importance of Geographical
Indication Symbol

Department of Intellectual
Property issues and gives, the
producers or business operators
of the registered Gl, a permission
to use Gl symbol. Only after a Gl
manual of production and a control
mechanism are set up, the right
owners of Gl may apply to use
Gl symbol on Gl products. The Gl
symbol is aimed to protect consumer
from confusion as to whether the
product is from the registered
geographical location or not. The
Geographical Indication symbol is
shown in the following picture.

GI THAI
GEOGRAPHICAL INDICATION
SYMBOLIC

The symbol consists of Thai
wording as “Rerisnnfisanilneg”
with English wording as “Thai Geo-
graphical Indication”, and calli-
graphic font “GI” placing on top of
golden graphic design similar to
the Phum-Kaow-Bin (lotus) pattern.

Aumnhodonda rioaouoBMondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION
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Her Royal Highness Princess
Srinakarindra, the Princess Mother had
ceremoniously planted the first coffee
tree with her own hands on May 30, 1989.
This prosperity sign represented the
starting of new lives for ten of thousands
Thai hill tribes of different ethnic groups
at Doi Tung who lived in poverty and
lacked opportunities.

With H.R.H. the Princess Mother's
heart that overflowed with kindness and
immeasurable vision, Doi Tung which
was once a large opium planting area,
with rampant destruction of forests, and
under illegal influences of worldwide drug
warlords, had been rapidly rehabilitated
since 1988 from Doi Tung development

project initiated by Her Royal Highness.
Today, Doi Tung is a large Arabica
coffee producing area in Thailand covering
more than 3,000 rai, and is still expand-
ing, on the area at 800 — 1,200 meters
above sea level. Production processes
for this most comprehensive coffee
producing area start from planting coffee
trees under the forest shades, “green
coffee” production, and roasting until
finished with distinctive quality product.
Local hill tribes participate in all steps
of these production procedures with
quality control system in producing
constant premium, well balanced taste of
the end product with color, smell, and
taste of real coffee.

Aumnodonda KivaouoBmondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION
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Apart from the geographical area
that clearly stipulates its distinctive iden-
tity, Doi Tung coffee is also inseparable
itself from the history and the Royal In-
stitution. It can be assumed that without
Her Royal Highness the Princess Mother,
Doi Tung Development Project and even-
tually Doi Tung coffee will not come into
existence.

From Her Royal Highness the
Princess Mother’s heart of kindness, Doi
Tung’s inhabitant who had been be-
stowed with new lease of lives, has trans-
formed themselves from opium planters

to coffee growers. At present, 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,
pulping, removing the mucilage sub-
stance until obtaining the parchment
coffee, and drying on flat cement floor-
ing until 10 — 12 % humidity is obtained.
Gunny-bag is used to keep the product
prior to hulling, cleaning, and separating
into 5 groups of sizes from largest to
smallest as Extra Fancy, Fancy, No. 1,
Prime, and Peaberry respectively.

Aumnodonda KivaouoBmondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION
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These 5 groups of products are called
“Green Coffee”, and ready to be roasted
in accordance with each specific Doi
Tung roasting formula. The green coffee
needs to be inspected throughly that it
is free from any toxic substances before
roasting

Roasting is graded in levels as
per each coffee’s grading formula.
However, before each actual roasting,
trial roasting and tasting will be conducted
to certify the correct color, aroma and
taste. The degree of roasting is controlled

by comparing with standard color of the
specific formula.

Furthermore, the roasted coffee
will be grinded into 3 levels i.e. rough,
medium, and fine before being packed
into special bags which have special
ventilating valve for internal carbon diox-
ide while protecting outside oxygen.

The Mae Fah Luang Foundation is
consistently opening the Doi Tung coffee
shops in many prominent shopping
centers in order to give opportunity to

Aumnodonda KivaouoBMmondmaas
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consumers to try the freshness, and fully
mellow taste of Doi Tung coffee. It also
indicates symbol of Thai Geographical
Indication of Chiangrai province as well.

Just try a sip of Doi Tung coffee
and you will love Thailand, and also love
Her Royal Highness the Princess Mother
a little bit more.

“We bow our heart and deepest
appreciation in honor to the Princess
Mother who showed her kindness to
underprivileged people.

People were able to earn their
living with honesty, and also reducing
the global warming effects.

Thus, generate the increase in
population income for our long lasting
community with destiny towards future
prosperity.”

Dr.Riksh - Syamananda
Vice President
Doi Tung Development Project under
Royal Initiative Project
Mae Fah Luang Foundation under Royal
Patronage

The project has been commended
from the United Nations Office on Drugs
and Crime to use its logo “UNODC” on
the products with the following message
“Income from this product sales contrib-
ute to global free drugs...”

Aumnodonda KivaouoBmondmaas
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Chiangrai

Northernmost point of Siam, boundary of 3 countries
Lanna cultural heritage, the precious

Buddha’s Relic at Doi Tung

Chiangrai province has many tour-
ist destinations, and all of its 18 districts
offer many interesting tourist attractions,
especially Mae Fah Luang district, which
situates the Doi Tung Royal Villa. The
Doi Tung Royal Villa is only 60 kilometers
from Chiangrai which can be reached
by travelling through highway no.110 for
about 45 kilometers, and turning left to
highway no.1149 for about 15 kilome-
ters. Her Royal Highness the Princess
Mother had resided here as a base dur-
ing her work with the Thai hill tribes. Look-
ing out from the Royal Villa, coffee plan-
tations can be seen covering area as far
as the eyes can see.

Phra Baromathat Doi Tung This
is a highly revered and sacred shrine of
Chiangrai, a further distance of about 14
kilometers on highway no.1149.

Hall of Opium - the Golden
Triangle Park

It contains the history of opium
since Before Christ (B.C.), through Euro-
pean era, coming into Asia until eruption
of the Opium War, and entering Thai-
land during the King Rama 3 reign. The
Hall of Opium is about 10 kilometers from
Chiangsaen district.

Moreover, Chiangrai still has many
other important ancient remains and
natural tourist attraction sites such as
Pucheefah, Doi Maesarong, Doi Phatang,
the Golden Triangle, and many other
national parks. However, it has to be kept
in mind that, Chiangrai is an important
production source of 3 Geographical In-
dication products i.e. Doi Tung coffee,
Nanglae pineapple, and also Phulae
pineapple in which visitors cannot afford
to miss.

Aumnodonda KivaouoBmondmaas
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Khao Sangyod

Muang Phatthalung

Local light-variety of Rice fromm the Southern Golden Field

The Phatthalung provincial motto
“Town of the Shadow Puppet and
Nora Dance, Land of Paddy, Beautiful
Waterfalls, Home of Water Birds, Beau-
tiful Lake, Oktalu Mountain and Hot
Springs”, clearly indicates the signifi-
cance of food producing region of
the South. The most important and lead-
ing rice variety of Phatthalung, “Khao
Sangyod”, is famous for its characteris-
tic as the local light-variety rice which is
sensitive to sun light, the paddy 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 mixed with reddish pink in
color. The grain shape is small and
oblong with high content of niacin.

This southern local rice variety,
“Khao Sangyod”, was first cultivated
in Amphor Tarmadua, Khaochaison
district, by carefully selecting only the
pure rice seeds showing good color
quality. Cultivation, most importantly,
has to be performed during the annual
planting season during August —
September, and to be harvested during
December — February.

Aumnodonda KivaouoBMmondmaans
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Erom Sangyod to Kwankow Mae Posop

Main reason on the abundant supply
of Khao Sangyod Muang Phatthalung is
from its geographical condition as a large
plane. Additionally, with plenty of water
resource from Songkla Lake, and sediment
collections at the river basin, abundant
supply of Sangyod rice has multiply
significantly.

It has been said that consuming
the pinkish red and warmly cooked Khao
Sangyod is the typical uniqueness. Apart
from sensing the real Phatthalung’s earthly
smell and scent from the field, it is also
the bonding from soil and water through
pinkish red grain of rice that is abundant
in vitamins, minerals, especially iron which
is essential for children and pregnant
women.
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It must be coincident that people = more than 100 years will be preferably
in Phatthalung prefers to consume heavy  kept mainly for official guests or trading.
variety of rice than the light variety, and ~ Moreover, it is also used to pay respect
usually keeps the light variety for special ~ to rice goddess“Mae Posob” in “Kwan Mae
occasions. Hence, the light variety of Khao ~ Posob” ceremony, or the rice blessing ,@5 FumrCosorsa HOoEoUSEMPNTMaas

Sangyod which has been cultivated for  ceremony. ONE PROVINCE ONE GEOGRAPHICAL INDICATION
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Phatthalung

Town of the Shadow Pup-
pet and Nora Dance, Land
of Paddy, Beautiful \Water-
falls, Home of \Water Birds,
Beautiful Lake, Oktalu Moun-
tain and Hot Springs

Phatthalung is one of the southern
provinces that have many tourist attrac-
tions.

Taenoi Waterfowl Park, adjoining
between Talaenoi and Songkla Lake with
an area about 30 square kilometers, is
the water resource containing varieties
of fresh-water fishes, and water plants.
It is the shelter for about 187 varieties of
waterfowls.

Oktalu Mountain on main highway
no. 4047 towards Phatthalung railway
station, Oktalu Mountain will be seen
standing on the eastern side of the
station. It is the symbol of Phatthalung,

covering 250 meters in height, with climbing
steps to the top for viewing scenery of
Phatthalung.

Wang Chaomuang Phatthalung is
considered as an old Phatthalung
palace with architectural structure of over
100 years and was built in 1889 during
the reign of Phraya Phatthalung (Noi
Chant arojwong). It was originally a
Government office and residence of
Phatthalung governor.

Travelling to Phatthalung, the
southern province with readily available
transportation access can be done by
cars or by daily intercity buses. Travelling
by air requires to land at Hat Yai Airport
in Songkhla province, and then by car
to Phatthalung, or daily train through
Phatthalung station.

Apart from Khao Sangyod Muang
Phatthalung which is good to your health,
when visiting Phatthalung, other unique
products available are fermented catfish
from Talaynoi, and Parbon pineapple.

Aumnodonda KivaouoBMmondmaans
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Khao Hom Mali Thung Kula

Rong-Hai

Is the pride of the Northeasterners

Fondly known as Esarn, the North-
east is the homeland of hardworking
farmers who have turned scorched
desert-like land into the heartland of the
world-renowned Thai Hom Mali Rice.
Upon the certification of “Khao Dawk
Mali (KDML 105)” by the government,
the cultivation of the rice in this area
began in 1959. Enduring efforts eventu-
ally led to rewarding yields in 1981. Since
then more and more farmers have be-
come Thai Hom Mali Rice farmers through
the Rice Varieties Exchange Program.
Every 3 years, a new rice variety is intro-
duced in order to ensure the purity of
the rice characteristics.

Formerly known as “Thung Mah
Long” or “Thung Pu Pa Lan”, Thung
Kula Rong-Hai covers an area of 2.1
million rai spreading out to various dis-
tricts of 5 Northeastern provinces - with
986,807 rai belonging to Roi Et, 575,993
rai belonging to Surin, 287,000 rai in
Sisakat, 193,890 rai in Maha Sarakham
and 64,000 rai belonging in Yasothon.

The Uniqueness of Khao Hom Mali
Thung Kula Rong-Hai
Geographical fact

Khao Hom Mali Thung Kula Rong-
Hai is photosensitive. The cultivation
of Khao Hom Mali Thung Kula Rong-Hai

Aumnodonda rivaouoBmondmaas
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is therefore conditioned to the period
of April to August while harvesting takes
place between October to December.
Harvested grains will then be dehumidi-
fied in open air. Only Khao Dawk Mali
(KDML 105) and Kor Khor or “RD” 15
varieties are grown in the Thung Kula
Rong-Hai expansive rolling basin which
is situated at 200 meters above sea level.
Find in its sandy soil are sodium and
silica.

Despite the poor condition of the
soil, Khao Hom Mali Thung Kula Rong-
Hai thrives well. The climate condition
combined with existing minerals cause
tension to the rice making it produce an
aromatic substance 2-acetyl-1 pyrroline
(2-A-1-P) substance. This phenomenon
explains why Khao Hom Mali Thung Kula
Rong-Hai is more fragrant than those
grown in other parts of the country. After
milling, the straw-color husk and thin grain
produce aromatic rice that is soft to the
tongue. The geographical factors of
Thung Kula Rong-Hai well accommo-

- date the production of this first class Thai

Hom Mali Rice. 1
| i [
R "
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Opinions on Khao Hom Mali Thung Kula
Rong-Hai

Khao Hom Mali Thung Kula Rong-Hai perfects the
pleasure of rice eating. Here are comments from the people
who are closely involved with rice.

Prakiat ‘Nasimma, The President of Thung Kula Rong-Hai"Geographical Indication of
—‘Q_ i Thai,Hom-MalitRice Trade Association (T-GIRA)

3 “Most people do not know the true preserve such uniqueness as our own in
e essence of Thai Hom Mali Rice. There are  the long run. Government agencies and our
] facts from lab tests that are still undisclosed. organizations must establish a system here.
But the world now knows of Khao Hom Geographical Indication Registration at the
Mali Thung Kula Rong-Hai and its unique international level is a way to promote the
characteristics. But the problem is how to rice and it requires cooperation from all.”

Sittiporn Bangkaew, Head:of the office of commercial affairs ,Surin

“All parties involve must cooperate to can only be grown once a year as it is
increase rice production per rai. We can photosensitive. No matter how soon the grow-
leave our future to the god of rain but we  ing starts, it will only be ready for harvest in
also need good irrigation. Thai Hom Mali Rice  the cool season.”

Aumnodonda KivaouoBmondmaas
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Wiritphol Santisarawut, Head of the
office of commercial affairs, Maha

Sarakham
“Geographical Indication has
helped promote the unique status of Thai Chanpen Sornsomsuk, Head of the
- Hom Mali Rice both locally and region- office of commercial affairs , Yasothon
ally. It also helps preserve the variety of “The uniqueness of Thai Hom Mali
~ therice. Increasing the quality of rice will Rice lies in its lovely aroma. Climatic en-
o na'turally‘ pr%te"?ﬁc‘price value.” vironment causes the rice to stress and
produce fragrant substances.”

LA '
\

Taweesak Cheewasuttho, Head of the

office of commercial affairs , Sisaket

“There are two types of Thai Hom

o Mali Rice — Tung Lang or dry field type
and Tung Nam or water field type. Khao

Hom Mali Thung Kula Rong-Hai is Tung

Uy Lang rice.”
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Wisrut Krabuan Sueb, Head of the
office of commercial affairs , Roi Et

“The tension brought on by the
draught drives the rice to produce an
aromatic substance to its kernels. Thai
Hom Mali Rice has to be grown in the
upland. If planted in the lowland, the Thai
Hom Mali Rice will have much less
fragrance.”

Dr. Laddawan Kunnoot, Director of Bu-
reau of Rice Products Development,
Rice Department

“Khao Hom Mali Thung Kula Rong-
Hai needs to be constantly improved in
quality. We have to build an effective
control system. All the stakeholders need
to recognize the fact that we must main-
tain the quality of our products. Market-
ing, prom_otigﬁn and;,?&?lipity will strengthen
the confidence in the quality of G
products. Then pricing strategy to raise
the price must be worked out"’: -

Aumnodonda KivaouoBmondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

36-37




Aumnbiodonda hipapuoBMLNDMANS
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

As.anANTAE NTTULY
.. o
ERITEN U EERIONTNIY
o ;
wandmaiing nsunisdnn
“%qmuwﬁmﬂm%’miﬁﬁu
mmwmmﬂmmw"lwammua N
a¥essuums gLl dasizedd
ﬂ'ﬁ?ﬂqmmmunmamﬂmﬂ mapdmam
ﬁammmm%m%uﬁﬂﬁﬁ NAI3N
TUAABIIN1749LE3UNITARA
ﬂ'i:ﬂné'u@’uﬁ‘lﬁidﬁuﬁﬁ Gl meendls
Na9NUUAIA 4L UINITlUNNg
Lﬁ'mqm’l,ﬁﬁ'uémammmhmm"

\an Uyan
UszaupuiduasuLas Nt
U Tuluutag Anuaumuadin
: a e e .
dnnagunays Jminasung
“dravieunzaifiutniluas e
“I,wul,l,lmaaﬂm“l,ﬂwa fazaangaly
\AUNLAE fﬁmg”lvml,l,mm%'ﬁ fa
BANTNANNY T WRITEUFYNT]
azlslnig nmmmﬂnmnu 181
mnmmuamﬂaaunu yatiAannns
LLEWUﬂﬂaUMBH’NW’JﬂNM YadnATY
AosandnAandwin Tilide T
goutaiulug fAdiuniull

S o | YV o Yn
WILAUAUNINUAZUNAL 1A



Lerd Boonsod
President of Community Rice Product Promotion Center, Surin
“Thai Hom Mali Rice is photosensitive. Without sufficient sunlight, the yield

is very low, but with a great amount of sunlight, the yield is high. Such a thing is the
thing that we need to learn and there are new things to learn and share every year
~ among academics and field workers, like myself.

- The important thing is that you need to think bravely and act accordingly. If
is year is failed, next year needs to be improved. It has been years for me until |
~can get it right.” Lt s
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Thung Kula
Rong-Hai

There is no sign to tell which part
exactly is Thung Kula Rong-Hai. To visit
this particular area, one has to assume
parts of Roi Et, Surin, Sisaket, Maha
Sarakham and Yasothon provinces as
main areas.

The areas of these five provinces
were once home to ancient civilizations
witnessed by exotic cultures and tradi-
tions that can be traced back to the
Khmer Kingdom era at its height. Con-
tinuous exchange of cultures between
Khmer, Laos and Vietnamese in the past
has left many interesting attractions for
visitors to these provinces.

Highway no.202 cuts through the
heart of Thung Kula Rong-Hai. From
Nakhon Ratchasima Province, visitors

can head north and turn right into Highway
no.202 at Sub-district Sida. Continuing
on toward Amnat Charoen Province, the
highway runs the entire length of Thung
Kula Rong-Hai from Phutthaisong District
all the way to the province of Surin. Look-
ing out to both the left and the right sees
the endless expanse of Khao Hom Mali
Thung Kula Rong-Hai fields. Everyone is
welcome to visit rice paddies, community
mills, industrial mills and co-operatives
along the way.
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Each provinces of Roi Et, Sisaket,
Maha Sarakham and Yasothon has his
own slogans boasting their popular local
products.

For Roi Et, the slogan says, “Eleven
city gates, majestic Buddha statue,
mythical pageant, grand stupa, spec-
tacular pond, Thung Kula Rong-Hai
horizon and world famous Thai Hom
Mali Rice.”

For Surin, the slogan mentions,
“Land of elephants, lustrous silk,
elegant beads, ancient castles, sweet
lettuce, fragrant rice and colorful
culture.”

Sisaket prides itself on, “Khmer
civilization, good garlic, the royal gar-
den, magnolia groves, diverse culture
and town unity.”

Maha Sarakham simply puts it,
“Buddhist land of the Northeast, an-
cient civilization center, precious silk
and education center.”

and last but not least, Yasothon
inviting visitors to cherish its “folk
rocket festival, juicy watermelon, tri-
angular pillows, and Thai Hom Mali
Rice.”

Thai Hom Mali Rice is undoubtedly
a quality product known by Thai people
as well as foreigners. Khao Hom Mali
Thung Kula Rong-Hai stands out for its
distinctive characteristics as it is grown
in arid soil that is the key to the aromatic
substance unequaled by Hom Mali Rice
grown elsewhere.

Aumnodonda rivaouoBmondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

42-43




auuuBnuALANaNS
niduuiaun as 50100021
uNlAuIWsSoNAWEUS

Geographical Indications
Registration Number : GI 50100021
Praewa Kalasin Thai Sik

Aumhtosbhda hloaouoBMPNDMENS
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

Inaiduduanudcuusssuy] Ind

ﬂmm“l,m Lﬂu‘nuﬂauuaa
mwwmmmumaﬂmLmaaumﬂ
HNUREALILLATANY [NUNAINaN
ngruneniadaiuvasinauny
TVIAUATWUN YNATMIT UAT
WAL memmuﬁumwnﬁlma
“Lmaummmuﬁﬁmauuﬂmmiwmmu
@uﬂmﬂLﬂuaummmwwnumam
TiufAe m“lmmmmﬁmwauﬁ

‘]]‘ﬂLﬂﬂ\i‘]JBJN’WIMJJLLWﬁ"J’WL‘i‘JJ%u
ity gnarnshe @qmmmwauﬁ
JanmuzNzAIAD Lﬂumwmmn

Te/lnw ﬂiwmmmmmﬂmﬂm 98
mmnimauiwummaml,ﬂummuﬂu
uazIdUN immmu“l,wmwuwmw
wﬂwmmmmmﬂwmﬂa LLanmem
mmuljummsluumazaLLth‘lfmqau

JleTuil 29 weAnneu 2520
AULFANTZUNANATAR WeTLTL-
530U lAaRaNaANTIUATIAY
ang g el mmamma
wmu%nuummmmwummEJ'”LV]E
ISR muma“l,umml,l,wmmlmmu
auLﬂuaLaﬂaﬂwmmmmamwmﬁ
isuiana m‘lﬁﬂmmmﬂwﬂuw
LLﬁ“Wﬁummwamﬂmmwmﬁ wﬂm
N’leWJLLWT’J'WLﬂuWiQﬂLLWiMaﬂﬂWﬂﬂ



Praewa Kalasin Thai Silk

Symbolic culcural heritage of the Ethnic Phu Tai people

Phu Tai describes the ethnic minority
originally emigrated from Southern China
through Vietnam and Laos before settling
down in Nakhon Phanom, Mukdahan and
Kalasin provinces. In Kalasin, the Phu Tai
people have continued to maintain their
cultural heritage and among their crafts,
Praewa Silk stands out to symbolize
Kalasin.

The area where Praewa Silk origi-
nated is Kham Muang District in Kalasin.
Using tie-dyed silk threads, the design of
Praewa Silk is formed by Kit or Jok Tech-
nique that warp yarn and weft yarn pre-
cisely set on the loom. Additional silk
threads add lucky charms and luscious
colors to varieties of designs.

On November 29, 1977, Her Maj-
esty Queen Sirikit paid a visit to Kham
Muang District and was impressed by
the costumes of Phu Tai women dressed
up in black topped with authentic red
Praewa silk shawl. H.M. the Queen ex-
pressed her wish to revive the art of
Praewa Silk and since then, Praewa Silk
has been widely known throughout the
country.

Praewa Silk is a product which re-
flects a cultural heritage passed on from
one generation to another. Phu Tai girls
are trained to weave Praewa Silk between
the age of 9 — 15 years. A distinctive
technique is seen in the way weavers
use their little fingers to snap silk yarn to
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create attractive patterns that are truly
unique and original.

All these exceptional characteris-
tics are the reasons Praewa Kalasin Thai
Silk is the first product from Kalasin Prov-
ince that has registered as Geographi-
cal Indication.

Kamsorn Srathong
traditional wisdom mentor, Ban Phone
Kham Muang District, Kalasin
Formerly Head of Praewa Silk De-
velopment Group Ban Phone and cur-
rently Advisor and Lecturer for the group,
Kamsorn has been behind the efforts to
preserve antique patterns of Praewa Silk.
“I have committed myself to pre-
serving the art of Praewa Silk by giving
advice and lectures. | will continue doing
so until my strength is gone. This is the
promise | made since Her Majesty the
Queen has so kindly revived Praewa Silk
weaving.
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Somsri Srathong
Head of Praewa Silk Development, Ban
Phone, Kham Muang District, Kalasin
“The very heart of Praewa Silk lies
in its unique patterns. Pattern weaving is
done on the reverse side of the material.
We have to focus on developing the
quality and the pattern without sacrific-
ing the ancient pattern basics and struc-
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Kalasin

The city of sunny sky, tal trees,
Poang Lang band, Phu Tai cul-
ture, Praewa sik, Pupaan cliff,
Lampaow Dam and Dinosaur
NVonument

Kalasin - home to diverse cultural
roots and human history that dates as
far back as million years ago, features
many interesting travel destinations.

To visit Kalasin, also known as the
land of rich dark soil, visitors can take
Highway no. 227 heading for Sahatsakhan
district and then Kham Muang District
70 kilometers away to arrive at Ban Phone
where they can witness Praewa Silk in
the making with their own eyes.

Wat Sakkawan or Wat Phu Kum
Khao is where prehistoric dinosaur fos-
sils were discovered. Found for the first
time in 1978 by Buddhist monk Kru

Wichitsahatsakun, this area is considered
the largest concentration of dinosaur fos-
sils in Thailand.

Wat Phutthanimit or Wat Phu
Khao houses the revered two-thousand-
year-old reclining Buddha image carved
into sand stone. The only Buddha image
reclining on his left side, the legend of
this image is astonishing. The lush green
and quiet surrounding also provides ideal
spots for meditation.

Blessed with many historic fea-
tures, Kalasin is worth visiting. Visits to
Kalasin are never complete without bring-
ing Praewa Silk for souvenirs.

Aumnodonda KivaouoBMmondmaas
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Phetchabun

Sweet Tamarind
The Right Mixture of Fertile Sol and Good \VWeather

The provincial name “Phetchabun”
which was originated from “Phetpura” or
“Prutepura”, or town of agricultural prod-
ucts, has substantially indicates its name
as abundance in fertility. Hence, it is not
surprise that Phetchabun is the origin of
many famous sweet tamarind strains in
the country.

The first sweet tamarind strain,
Muen-Jong, had been cultivated for more
than 300 years by Muen-Jong Prachakit
(Chim Bhuddasima).

At present, many popular sweet
tamarind strains are cultivated as follows;

See Thong (Nai Yud) is the
mutated strain from Muen-Jong with its
characteristically large and thick leaves,
and when fully grown, will be as large as
the cork wood tree’s leaves. Newly grown
sweet tamarind’s bud is pinkish red in
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52-53

@ Aumnodonda rivaouoBmondmaas



AinmaouIvEes WAASNLAZ AL

FAMANIUNTOL
wuﬁﬂsmfmwm AT

wuﬁuLmemawuﬁmLLﬂ“ ‘ﬂ’dﬂﬂ‘N

LLi‘ﬂﬂﬂ']Lﬂ'E]‘]IuLLﬂu RN LWﬂii‘Hi‘m

é’nwm:ﬂizéﬂﬁuﬁf m:mmmﬁuﬁuﬁfﬁ

Lﬂuﬁuﬁ(ﬂmq AANABANLAZAMLIN
‘Lumaquwmﬂu finealvg TAwe
lmmaﬂm Lu@ifﬂaﬂ Lﬂa@nmmuﬂu
g Luaml,ﬂummwm Tiainig
LWAALAN

QildszinAuazniiannia Wfl,‘m
wum’tummmwmmmﬂuwuw
ﬂ@uﬂmz‘mumﬁumqummﬂi:mﬂ

Fnwnizansiuiifuneangsne
Usznaumieiiuian a0 th @
é’ﬂgm:mmﬂffummmﬁamiﬂﬁ
annanauwiiadaiiinngs Juui
théntvaaninilaadls retlusn
Wiaamusysalazuauiugiande
IOLREMNAU e AR adiasms sl
azdauneENlungou uazrinan



color and the pod is round and large,
slightly curved or sometimes half circle
in shape, and having yellowish and very
sweet flesh that is thick and easy to peel.

See Chom Phoo is named after
Mr. Udom Seechomphoo, the headmaster
of Bankoke School in Namromn sub-district.
This sweet tamarind has the main char-
acteristic as the light strain type with
straight, round and large pod but flat that
is similar to leech’s stomach, or just only
straight pod.

Pra Kai Thong was originally called
“Tapae” strain and was firstly cultivated in
Chondan district, Phetchabun province. The
pod is long, large, curved without edging,
and the ripen pod has thin brown skin
while the honey-color flesh is juicy, and
thick with small seed.

Due to the suitability on geographical
and weather conditions, Phetchabun has
the best sweet tamarind cultivation
area in Thailand. It has characteristic
landscape as a basin, similar to lower

part of cooking pan, which consists of
hills, mountains and forest inclining from
north to south, and high mountain range
in the north with Parsak River flowing
from north to south. Hence, Phetchabun
is surrounded by mountains from all sides.
The weather in Phetchabun is extremely
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hot in summer and very cold in winter with
low humidity from November to March
during the ripening period of tamarind’s
pod, while its soil contains a rather high
quantity of potassium and phosphorus.

The overall unique characteristic of
Phetchabun sweet tamarind must have
large pod, brown skin, while its flesh must
be evenly smooth, thick, tender, moist
and sticky but not hard, strings are not
hard, and lastly the flesh must be sweet
with sweet aroma.

ﬁ’\: —
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Phetchabun

The City of Sweet Tamanrind,
Nam Nao National Park,
Srithep Old Town, Memorial
place at Khao Kor, and the
City of Porkhun Parmuang

The fascinated tourist attractions
are as follows:

Phuhin Rongkla National Park
has an area of 76,750 acres with
breathtaking scenery of mountain ranges,
and covering with vast area of lush
forest all year round. There is a large
area of flat rock which has many deep
and vertical cracks, and some part
consists of fascinating steep vertical cliff.

Namnao National Park covering
area of about 241,500 acres, and
is situated within 2 provinces of
Phetchabun, and Chaiyaphum. Most
of the area consists of complex network
of high mountain ranges. There are
also many wild animals such as gaur,
elephant, deer, barking deer, hyena,
tiger, hare, red junglefowl, Siamese
fireback pheasant, and many other
species of birds.

Travelling to Phetchabun by car
from Bangkok is advised to use highway
no. 1 to Saraburi province and further on
towards Pukae Botanical Garden, then,
turning right at the 125" kilometer mark
towards highway no. 21 for about 221
kilometers until arriving at Phetchabun.

It is recommended to try roast
chicken when travelling through
Wichianburi, and if travelling further on
to Lomkao district, Kanomjeen Lomkao
is another delicacy that should not be
missed.
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Phurua Plateau Wine

Thailand’s First Gl Wine

Loei is one of the major travel
destinations with many wonders to offer
namely Phu kradung, Phu Luang, Phurua,
and Phu Pha Man. Loei, land of fog,
also prides itself in good wines from the
high plateau made from grapes locally
grown at 650-800 meters above sea level.
Here, Chenin Blanc white grape variety
is grown for white wine while red wine
is made from Shiraz variety.

The key to success for grape cul-
tivation on the high plateau of Loei
comes from constant studies and de-
velopment to promote productivity ac-
cording to local climate without follow-
ing the pattern and techniques used in

the old world like in France, ltaly and
Spain. The soil found in Phurua Plateau
accommodates the growth of grapevines
very well. The one-metre deep top soil
is sandy clay loam and underneath finds
skeletal soils and sandy silt respectively.
Such soil characteristics allow for grape-
vine roots to grow healthy and strong.
The existing minerals in the soil and
constant rainfalls during the rainy sea-
son nourish the growth of the grape-
vines that blossom around November.
The cool season brings cool and dry air
producing sweet grapes that are ideal
for winemaking. Phurua Plateau wines
are the first wine to register Gl in Thailand.
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Most notably, Gl registration of Phurua
Plateau wines have been approved by
wine experts from France — the capital
of wine.

Phurua Plateau Wines are classi-
fied into 2 catagories; white wine and
red wine.

Available from the white wine group
are White Wine, White Wine Extra Dry,
Dessert Wine and Sparkling Wine while
Red Wine is available as Red Wine, Red
Reserve Wine and Rose Wine.

Dr.Chaijudh’s Karnasuta Legacy

The success story of Phurua Pla-
teau Wines was pioneered by Dr.
Chaijudh’s Karnasuta (M.D.) who dedi-
cated the later part of his life to turning
more than 800 rais of barren land into a
vineyard of more than 250,000 grape-
vines. His effort was supported by H.M.
King Bhumibol Adulyadej who kindly sug-
gested Chenin Blanc and Shiraz variet-
ies be grown. The king also offered the
grapevines for starting stalks that have
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been propagated into a spectacular vine-
yard seen today. Wines made from Phurua
Plateau under the name Chateau De Loei
have continuously won international wine
contest awards making the dreams of
Dr.Chaijudh a reality.

At present, only one singular wine
maker at Phurua Plateau can meet regu-
lated standards. However, great land
space still available at Phurua provides
for plenty of opportunities for grape grow-
ers and wine makers who are qualified
to carry the label “Phurua Plateau
Wines”.

'Efm Bhurna

www chateaudelost com

Tk 07100804, 02:T15-0413 P 007183338
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Loei

Land of: mmountains, lowest
temperatune and colorful
flowers all yvear long.

Loei - a northeastern province situ-
ated in the upper north of the region, is
best known for foggy mountain ranges
and cool climate. Favorite destinations
in Loei include;

Phu kradueng National Park The
savannah dotted with thick forests atop
Phu kradueng is blessed with a wide
variety of flora and fauna. Pha Nok Nang
Ann Cliff attracts visitors with its spec-
tacular view of the sunrise. The edge of
the cliff is lined with Rhododendrons
which bloom profusely in March and April.
Pha Lomsak Cliff has an extensive stone
ground and offers a playground for
photographers to capture its mesmeriz-
ing sunset. Several waterfalls add to live-
liness in Phu kradueng.

Phurua National Park features an
open plain and pine groves on top of
Phurua Mountain. The protruding cliff
resembling a ship inspires the name
Phurua which literally means ‘Ship-shape
mountain.’

From Bangkok, Loei can be reached
via Highway no.1 or Phaholyothin Road
heading for Saraburi then turning onto
Highway no.21 going through Phetchabun.
After that, take Highway no.203 leading
to Lomsak and Lomkao districts to reach
Loei Province at Dan sai District taking
approximately 7-8 hours. By plane or train,
travelers have to get to Udon thani and
take land transportation to get to Loei.

In addition to fine wines, Kaempferia
parviflora, a herb commonly known in
Thai as Kra-chai dum is a very popular
product from Loei.
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Chainat Khaotangkwa Pomelo

Soft golden-honey color flesh together with the right

blend of sweetness and a little sour taste

Most people, when thinking about
Chainat, must assume that it is a land of
importance agricultural area whether for
rice, tapioca, or sugar cane cultivation.
Nevertheless, “Khaotangkwa” pomelo is
also another importance and famous fruit
. and can be considered as the province’s
identity. This is because of the right blend
of sweetness and together with a little
sour taste of the golden-honey color
pomelo, and also its dry flesh.

Sediment Deposition Builds Soil Nutrient

Due to the geographical area
of flat land with sediment depositions
from rivers for a long period of time.
The Chainat “Khaotangkwa” pomelo
producing in this area, then, has a very
delicious taste and can be consistently
cultivated.

Pomelos were planted in Chainat
since 1807. For the “Khaotangkwa”
pomelo, it was recorded that Mrs. Pueng
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(last name unknown) brought an un-
known variety of pomelo and planted the
first pomelo tree on the bank of the Chao
Phraya River in Tambon Kump Sampao
area of Manorom District and named it
“Khaotangkwa”.

Physical characteristics that differ-
entiate Chainat “Khaotangkwa” pomelo
from pomelo cultivated in other areas
are that its fruit is rounded, without top
core, with green, smooth oily skin and
fine oil glands. Moreover, the flesh is yel-

lowish white, tightly clustered with tastes
of intense sweetness and a little sour,
soft but not wet, and also without bitter
taste to the tongue afterwards.
Production output of the Chainat
“khaotangkwa” pomelo is still not suffi-
cient to serve the annual market demand,
and without any pricing problem.
Upgrading to an Exporting Product
Every year, around the end of
August to the beginning of September,
Chainat province organizes the “Chainat
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Khaotangkwa Pomelo Day” in order to
rapidly spreading reputation of the
Chainat “Khaotangkwa” pomelo. Apart
from domestic market, export is another
opportunity for Chainat “Khaotangkwa”
to generate more additional income to
Chainat pomelo growers.

The registration of Geographical
Indication of Chainat “Khaotangkwa”

pomelo under the intellectual property
rights, thus, supports the creation of qual-
ity control, ‘and development in higher
production standard. However, generat-
ing interest and creating networks of
pomelo growers, and operators, is an
important factor in the development on
production capability and marketing for
Chainat “Khaotangkwa” pomelo.

&)
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Chainat

The Standard Agricultural
Town - Preserved: Living
\Visdom

Chainat is a small town but offers
many interesting attractions starting as
follows:

Wat Thammamoon Worawiharn
has been Chainat’s temple since Ayutthaya
era. Memorial status of Chainat’s provin-
cial symbol, the revered and sacred Luang
Por Thammajak situates within the temple.
There are also many other important temples
that recommend to be visited and wor-
shipped.

Chainat Bird Park is one of the most
visited attractions of Chainat, covering area
of 75 rai of caged and natural free roam-
ing birds.

Travelling by car starts from the main
highway no.1 or no. 32 (Asian Highway)

will lead from Ayutthaya, Angthong until
arriving in Chainat, or alternatively using
the main highway no. 311 that runs be-
tween Chainat, Lopburi, or trying another
main highway no. 340 that runs between
Bangkok and Chainat.
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Sriracha Pineapple

Jduicy Sweet, Sweet Aroma with Fesh

Color similar to Kanomjang

Pineapple has been a Thai histori-
cal fruit since the reign of King Narai the
Great. Many strains of pineapple have
built reputation in each region. However,
the name “King of Pineapple” has to be
awarded only to “Sriracha Pineapple”
_ due to its juicy sweet taste with sweet
' aroma, and the flesh color which is simi-
lar to Kanomjang. Its leave is dark green-
ish black and the upper part is shiny with
smooth edge, which may have small
thorn at the end. The fruit is rather large,
oblong and rounded while the fruitlets
y are flat and black in color, rather shallow
with pointed crown.

Assumption Sriracha : The Birthplace
of good pineapple

The historical record for this pine-
apple strain started since the World War
Il, or just over 60 years ago, by Chin
Bunyanant, the Rector of Assumption
Sriracha, who planted the first Sriracha
pineapple strain which became famous
through out the country. Pattavia pine-
apple variety was adapted for planting
because of its good ability to grow in
sandy soil without depending on much
water, the pineapple was called “AC
Pineapple” in accordance with the As-
sumption Sriracha College’s initial that
was sealed on pineapple.
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As Assumption Sriracha College
stopped planting pineapple in 1957, local
community brought pineapple’s crowns
and shoots for replanting in other districts
of Chonburi province, and named it as
“Sriracha Pineapple” as per its planting
origin.

To obtain good quality pineapple,
cultivation method has to start with

selection of shoots weighing about 300
— 900 grams, or crowns weighing 180 grams
or more. These are separated in sizes of
large, medium, and small, and are culti-
vated in separated rows in order to
obtain good evenly growth of equal size
so that each row of pineapple trees will
produce consistent flowering in future.
Moreover, preparations on the cultivation

&)
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area and soil condition have to be ad-
justed to obtain good drainage system.
Hence, suitable pineapple’s size, ready
for fresh consumption but not for sup-
plying to factory, will be produced.
Geographical and weather condi-
tions in Chonburi province are consid-
ered quite favorable for pineapple culti-

vation. Apart from constant wind from
the sea, influence from the tropical south-
eastern monsoon also brings frequent
rainfalls from August to October. All these
factors enable Sriracha pineapple to dif-
ferentiate its famously good quality from
Pattavia pineapple cultivated in other
areas.

&)
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Chonburi

Beautiful Sea, Delicious
Khaolarm, Sweet Sugarcane,
Good Weaving, Racing Buf-
falo Ceremony

Interesting tourist attractions at
Sriracha and its neighboring areas
consist of the following places:

Koh Loy Sriracha is situated on
Tessabarn road, Sriracha sub-district on
the northern part of Sriracha market. Koh
Loy is a small island, and is quite near to
Sriracha seaside with linking bridge to
the shore. With pleasant atmosphere, and
consists of a public park, and sea turtles
garden.

Khaokhaew Open Zoo is situated
at Bangpra sub-district on an area about
5,000 rai. The zoo has more than 200
species of over 5,000 animals which
roam naturally without being kept in
cages.

Chonburi-can be reached by many
type of transportation, such as by car
using Bangna-Trad route on highway no.
34; using Bangkok-Minburi route on high-
way no. 304; or using the old popular
highway no. 3 through Samutprakarn to
Bangpakong sub-district and using high-
way no.34 to Chonburi. Alternatively, there
are many daily intercity buses at the
Eastern Bus Terminal in Ekkamai, or train
service.

Apart from the renowned Sriracha
pineapple, Chonburi also has other well
known geographical indication products
among Thai people such as Phanat
Nikhom Basketry.

Aumnodonda KivaouoBmondmaas
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

82-83



auuuBnunLANaNS
miduuiaun as 49 100004
ridwIdaunsy

Geographical Indications
Registration Number : Gl 49100004
Trang Roast Pork

Aumhtosbhda hlvaouoBMPNDMENS
ONE PROVINCE ONE GEOGRAPHICAL INDICATION

HUDABUASOUIa:SAWISABIAADION

Lﬁawumﬁqmuﬂ'wﬁumm?qﬁfu
forufuasanu werzvyenalula
= a o P o
u,mLﬂul,wmmmﬂwamimim
Wit Lmeﬂummummmﬂwuﬂu
mamqmmmm Lll’ﬂ‘ﬂﬁ‘“’lﬂm 100 i
ﬂauuﬂmwueluummamwmqmaﬂ
Tnanzia “Lmiuawmwaaﬂmnﬂi"mﬂ
Taemnede ielansmiuduiy

Vv N a
nanzialn Ae dszndlneg ¥
¥ 4. . .
mwﬁ'auiﬁmmuﬁwmmaﬂum
mammmmmq LLa““meumm
mmmﬂaﬂmqmmmq

ﬂmwummuimammwumaﬂ
smmaqLiamma'lumuamumm
faqifuAedunaiilas 3aninnis
ﬂmng’h}ﬁmaﬁmﬂ Aaun el

; . .
AuNqurilvivguniuraz e
mﬂﬂamumi ﬂamawquv\lawum
maqmnuumuWawumﬂmmﬁwu
mummmmnummamwmﬂmmmu
mmmmmm‘tumimwmmﬂ
muu memuwgwumwﬂmmmi
Tl ausd 2516 WaINAY Lmeﬂfnu
ﬂimdnmnmum ’)‘]I’m’]‘if;l'Nﬂll
@NimLLW‘mmﬂmmumumLLmuum



Trang Roast Pork

Crispy Skin and Original Taste

Roast pork and Trang locals are
inseperable. Roast pork is not just a popu-
lar dish but it has a spiritual tie to the
people in the province of Trang. About
100 years ago, when the Cantonese
Chinese immigrated from China looking

- for a new home, some of them landed
in the southern Thailand provinces. And
- some began to settle down in Trang’s
i Kantang district near. the delta of Trang -
. ~ Roast Pork comparéd ‘with roast pork
The |mm|grat|ng Chmese brou!;ht: i
% with them a small size variety of pig and

started to raise them in Tab Tiang

__ Village — currently Muang District. Their
2 effort produced good quality pigs wpich

~ that has been passed on to next gen-

|
-

were bought to sell as cut pork by the
Fong Chan family. Later the Fong Chans
hired a Cantonese cook named Soon
who knew the art of cooking roast pork.
Though the Fong Chan Shop stopped
its business in 1973, Mr. Soon found help-
ers whom he taught his art of roast pork

erations.
The difference hetween Trang

elsewhere is in the roasjcmg technique

-=an*d marination ingredients. Roast pork
inthe other areas use cut pork to roast on

the. ordlnary grilling stoves and each pro-
duoers use marination mgredlents that are
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4 ]

different. Trang’s marinate recipe con-
sists of 5 spices ground to fine powder
while the skin is coated with natural
honey. The grilling stoves are made from
bricks and only parawood is used for
firewood.

Once known as Tab Tiang, Trang
Province has a long history particularly
its roll as a major port on the western

coast of Thailand called Takola. Estab-
lished since the Sukhothai Period and
mentioned through Ayutthaya, Thonburi
and Rattanakosin periods, Trang has
become a trading center for more than
100 years. Kantang Port has welcomed
generations of immigrating Chinese who
introduced “Kee Pra” pig — a small size
pig variety to the locals. The variety has
been well preserved through successful
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farming and the popularity of Trang’s
famous roast pork inspiring the slogan,
“Crispy Skin and Original Taste”.

Trang Roast Pork has been sup-
ported and promoted by Trang’s Trade
Council who initiated the Trang Roast

Pork Festival in 1990 in response to the
government policy to promote tourism.
At present, Trang Roast Pork is among
the most popular authentic products of
Trang Province.
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Trang

Trang the town of Phraya
Ratsada, generous people,
tasty roast pork, parawood
homeland, "Jacaranda blos-
soms, colorful coral reefs,
charming beaches and beau-
tiful waterfalls.

Trang is blessed not only with a
wide range of foods but also many travel
destinations.

Hat Chao Mai National Park
Beaches

Covering a coastal line of more than
20 kilometres, Trang offers to its visitors
such enchanted beaches as Hat Pak
Meng, Hat Chang Lang, Hat Sun, Had
Yao, Hat Yong Ling and Hat Chao Mai.
In addition, there are Chao Mai Cave
and countless islands including Muk Is-
land, Kradan Island, Chuak Island, Pling
Island, Waen Island, Meng Island and
Chao Mai Island.

Kradan lIsland is the most spec-
tacular island with fine white sandy
beaches and crystal clear water under
which lies an extensive coral reefs stretch-
ing from the north to the south of the
island. Colorful varieties of fish are abun-
dant here. A cozy cove provides an ideal
playground for board surfing.

Libong Island is the largest island
where a wide range of birds concen-
trate. The island is also home to the rare
manatee. Many capes and beaches are
found around the island including Hat
Toob Beach, Ju Hoi Cape, Tuad Cape
and Toe Chai Cape.

Situated 828 Kilometres from
Bangkok, Trang can be reached by car
traveling on Highway no.41 to Surat Thani
and Thung Song, then turn to Highway
no.403 to Huai yot and take Highway
no.4 to get to Trang. Trains leave for Trang
twice daily. Air transport is available
everyday.
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Oceanic oyster has 2 thick and
strong shells of unequal sizes with brown
or grey in color, and the upper shell is
larger and flatter than lower shell. The
lower shell which is attached with the
oyster flesh has the curving shape simi-
lar to a cup or plate. Oyster shell con-
sists of 95% limestone, and will attach
to hard objects such as rocks, sticks, or
shells on the sea bed. Oyster is sepa-
rated into 2 types of small size, or usu-
ally called “Hoyjor” or “HoyPakjeep”, and
the large size which is called White Scar
Oyster. The oyster taste depends on its
habitat or cultured area more than its

type, such as oyster that is cultured in
Ban Don Bay in Surat Thani will have a
better taste.

Opyster is considered an important
symbol of Surat Thani due to its income
generating capability. The unique char-
acteristic of “Surat Thani Oyster” is the
“White Scar Oyster” which has a large
size of 2 unequalled shells in which the
left shell is bigger than the right shell. It
is well known for consumers that its flesh
is thick, creamy white in color, and clean;
and when consumes fresh with lime juice,
garlic, fresh chili, fried onion, and local
sprigs will give delicious taste. Hence,
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Surat Thani has been named as “Land
of the Big Oyster” as oyster from other
areas will have brown color, small, less
fresh, and thicker shell.
Favorable "Geographical Cendition of
Ban DonfBay

The Surat Thani oyster was first cul-
tured by Mr. Sawai Wichienchai, a resi-
dent of moo 1, Tathong sub-district,
Kanchanadit district since 1958. Young
oysters were taken from the canal in
Tathong sub-district, and attach them-
selves to wooden sticks in a shallow
muddy area accessible to flooding. In

the early period, oysters were cultured
on rocks, cement tubes, hanging wooden
sticks, and on baskets, but later on cul-
turing on cement tubes and hanging
were the most popular. Most oysters were
cultured in the area of Ban Don Bay.
Ban Don Bay has a significant geo-
graphical shape similar to the U-shape
and having many rivers and canals flow-
ing into the bay depositing fertile sedi-
ments, and daily rising and falling tides.
As the bay covers a rather large and
shallow area with large amount of fresh
water flowing in annually, thus, it creates
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vast area of salinity for a long time. The
fertility and salinity level of sea water in
the bay are also important ingredients
for oysters’ growth. The characteristic U-
shape influences movement of young
oysters through the circular flow similar
to the inside of a conch shell and stay in
areas at the ends of capes in Ban Don
Bay.

As Surat Thani Oyster is high in
nutritious value, and can be served in
seafood restaurant at expensive price, it
generates high income for oysters’ raiser,
and resulting in large number local com-
munities who live along the coastline to
earn their living on culturing oysters.
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Surat Thani

The Land of a Hundred Islands,
Delcious Rambutan, Big Oys-
ters, Red Satted Eggs and
Dharma Teachings

Surat Thani has the orlfé‘inal name
as “Chaiya”. Apart from its important as
tourist destination due to its beautiful
scenery, it is also the town for studying
Dharma as per the following details:

Suan Mokkhabalaram, originally. e

named as “Wat Tarnnamrai”, is situated
in the area of Buddhathong Mountain.
The Buddhathart Pikku built this temple
in 1959 as a place for searching for
peace and Dharma teaching.

Koh Samui is in the Gulf of Thai-
land, It is about 84 kilometers on the
eastern side of the province. One third
of the island contains flat plane surround-
ing mountains with tropical monsoon

weather consisting of 2 seasons, suitable
for tourists visit.

Travelling by car from Bangkok is
by using Thonburi — Pakthor route (high-
way no. 35), and then using the high-
way no. 4 all the way through Petchburi,

Prachuapkhirikhan, Chumphon, and then,

highway no. 41 to Surat Tham with
total distant of 644 kilometers. There is
also daily flight from Bangkgk to Surat

~ Thani, if required.

Apart from Surat Thani Oysten other
geographical indication products such as
Chaiya Salted Egg is also a renowned
product among consumers.
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