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Message from the Director-General

How we are promoting brands and products that are part of the rich
tradition of our local communities, made according to the age-old
traditions and wisdom

Geographical Indication Certification (GI) is an intellectual property
right that ensures that both producers are assured that their goods have a certain
geographical origin: pass a high level of quality and have certain qualities or
characteristics that can be attributed to their origin or production methods.

Gl certification also makes consumers aware of the manufacturing
skills and traditions of the people who come from that particular locale and
whom have perhaps practiced the same techniques for centuries. This means
that Gl certification cannot be simply given to one individual, rather it belongs
to the community at large; as a source of pride and as a way of increasing
that community’s income.

The current government is trying to boost the kingdom’s “creative
economy” in an effort to develop and modemise its manufacturing and exports.
When a product receives Geographical Indication Certification, they are more
acceptable to international consumers too, as there is a guarantee of quality
and they know that producers are being fairly remunerated for their hard work.
So Gl cerfification is a marketing fool that helps producers and exporters, meaning
there will be benefits to the economy and perhaps future investment in the
kingdom. It is also a source of great pride to the Thai people when they see their
traditional products sent around the world to be enjoyed by everyone.

This booklet, “Products Boasting Geographical Indication Certification
2010” is the second volume to relate the interesting stories behind some famous,
and some less well-known known products that have recently received Thai

Geographical Indication certification. Within these pages, you can find out about

the history of products; what makes them stand out and
how they have been produced over the centuries. You
can also find out about the many opportunities for eco-
fourism in the areas where Gl products originate. Ideally,
we would like fo encourage people to visit these lovely
destinations.

We see Geographical Indication Certification as
a way of promoting community brands and the Department
of Intellectual Property hopes this will help our hardworking

local communities thrive, long into the future.

Mrs. Pajchima Tanasanti
Director-General

The Department of Intellectual Property
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So what actually does Geographical

Indication status mean?
Geographical Indication (Gl) is a name, a sign or other

label to represent a geographical origin and certify that the goods
produced in a certain geographical area are manufactured or
grown according to certain conditions and traditions; meet
established standards and possess certain qualities, reputation or
other characteristics. Surin Hom Mali Rice, Doi Chang Coffee,
Nakhon Chaisri Pomelo or Chaiya Salted Eggs are good examples
of products that meet all of these requirements.

Geographical Indication status is a way of letting the
end-consumer know that when they are making a purchase, it can
be linked to a certain area where it is made and that it has been
produced in accordance with the local traditions and standards
that led to its fame in the first place.

Geographical Indication status is a form of intellectual
property right that protects local knowledge and the community
while ensuring that growers, producers and manufacturers can
obtain a premium price for their goods. Consumers can also feel
assured that the product or food they are buying meets certain
standards of quality; has been manufactured or grown in accordance
with established traditions and that similar items cannot be produced
elsewhere. When goods receive Geographical Certification, the
economy is given a boost and the end product itself has an added

marketing value because there is a high level of belief and trust

from consumers.

This is why geographical indication status can act as a
community brand that supports local communities and protects local
producers from unfair competition. The status also adds value to
products and serves as an effective marketing ploy for manufacturers
and growers. In short, Gl protection benefits on both the producers

and the consumers.

Gl THAI GEOGRAPHICAL
INDICATION SYMBOLIC

Mg Gl ﬂ?:nauﬁaa%’amwé’nmimﬁﬁﬁ A a‘\ilid%ﬂ’]\‘l
glifmandlng * SnmenimdnguAia1 * THAI GEOGRAPHICAL
INDICATION “ uazéinustlsziug = Gl * ﬁu’mum%'m’mag:uugﬂmmmﬂ
UsrAnganasdnuuzudnaom @anam

The Gl logo incorporates the Thai words: * gqmﬂd}lmﬁ
ﬂ“ﬁﬂﬂﬁmﬂ‘ﬂﬂ “, the English words: * THAl GEOGRAPHICAL
INDICATION “ and the initials “Gl”. The gold Phum Khao Bin logo is
now a recognised seal of quality that consumers can look out for

when shopping.
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In the past, farmers on Doi Chang grew poppies and
practiced slash and burn agriculture . However, in 1969, His
Majesty the King initiated a project to encourage hill
tribe farmers to abandon poppy cultivation and to grow
cooal climate crops such as macademia nufs, plums, peaches,
pears and premium sfrains of Arabica coffee . It was His
Majesty’s vision and compassion for his northern subjects
that improved their quality of life, by lessening their

reliance on an illegal and damaging poppy Ccrops.
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Since it was infroduced, Doi Chaang Coffee has become

regarded as among the world’s best strains of coffee.
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m Doi Chaang Co eans

k‘ coffee is culTiva‘ the steep hillsides that surround
ilage of Doi Chang in Cing Rai Province. The high alfitude, Fo'{\bined

Doi Chaang

wi’rhkglimote and the ideal soil conditions has ensured that s produced
rgdl;e the very highest quality of Arabica coffee. __f

The name Doi  Chang, literally translates as Elephant Mountain,
cn<§:‘omes from the impofwg shapes of two of the hills , which many have

likened to a mother ant and her baby calf. For centuries, these hills

have B‘een home to fl ibe farming families of Akha heritage, who

aang w

own in plofs that cover over 6000 acres

are now the proud rs of

- | The coffee plants ar
and benefit from the shac
between the mountai

L) !
1,700 metres abo! . il i d benefits

: ndifions

rs, which offer ideal growing

unique and harm |t.)zL|S' I haang

e

or the coffee beans also imf)irr

Tleof] e“has subtle hints of flora a low caffeine content.

Wrus and box
lovers appreciate the subtle ’ros’re‘s and can enjoy the lloev‘é_rcpe_
.

produced a e a fine white
- Cad &

‘ o

with a floral afftertaste.
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Restoring the Fertility of the Forest

The Arabica strains have been carefully tested and selected to ensure that
only the purest varieties are cultivated on the Doi Chang plantations. The
farming process has been perfected over the years by practice and research.
The coffee growers themselves have worked with coffee experts to ensure
the best possible crops. The whole process is painstakingly monitored and
controlled at every stage, from the selection of the beans to be grown,
right through fo harvest and refinement. Over the years, the Doi Chang
farmers have found that their coffee grows better when not in direct sunlight,
but in the shade of large trees. This had meant that more trees have been
grown on the hills and the native forests, once severely depleted by slash
and bum, are gradually being restored and should remain for the enjoyment

of future generations.
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While the cultivation and care of a coffee plantation
is relatively uncomplicated, they have to be carefully monitored
to ensure that the fresh coffee cherries are harvested at the

optimum fime. As coffee cherries might ripen earlier in some
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area than others, farmers have to allow some coffee plants
longer to absorb more nutrients from the soils and ensure the

most intense tastes.

Individually Hand Picked Coffee Cherries

When harvest time comes, the farmers will pick only
ripest and strongest cherries individually from the plants. The
harvest takes place between November and February annually.
The coffee cherries are then processed and every stage is closely
monitored. The cherries are washed, pulped, fermented, soaked
and then dried. The skins are removed using dried parchment
and the cherries are then sorted according to size. The best
quality beans will be a greyish, blue green in colour and will
boast a moisture content of some 10-12 percent. The experienced
roast masters of Doi Chaang will then roast the green beans
to the high standard required. They are then packaged in
airtfight bags to ensure that when the beans reach the
consumer, they are in the perfect condition ; ready to be

made into the perfect cup of aromatic coffee.
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' The farmers of Doi Chang have overcome many obstacles

over the past 20 years to ensure that our coffee beans make a name for

ourselves around the world. It was hard for the first few years but the

farmers didn‘t give up and continued trying to improve the quality.
But despite the high quality of the product, in the beginning,

the beans didn‘t fetch very high prices and many coffee berries were

left to rot on the plants or the plantations where uprooted altogether.

.
HoweWDoi Chaang getsstrong leaders who are ready to fight
——
along and encourage the farmer fo preserve Doi Chaang Coffee.

—=lhe fight started ogoir} from the confidence we have in our
i,

coffee, along with fraditional. knowledges and new fechnique for a

.
sustainable developﬁ!eh‘r of Doi Chaang Coffee. Therefore, we, Doi

Chdong béople got together and started our own coffee company,

opened our own factory , storage rooms and packing plants, because

we want fo provide our quality Arabica coffee from Doi Chaang

directly to the market on our own. ra

A &
.
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The highest point in Thailand, border of three lands,
Lana cultural land, highest value of Phra Tart Doi Tung

Chiang Rai Province. The highest point of Thailand has many tourist
attractions. It is the tour that brings you to the real nature. Moreover, this land is
very abundant and fertile, the condition of the water and soil is so good that it is the
source of goods and it is the place that indicates many geographical locations.

Doi Chang Scenery Viewing Point. To be excited with many cold plants
on Doi Chaang scenery viewing point and to touch cold weather and to look far away
to the scenery of the trees and the complicated mountains and to wait for bright
orange light from a large sun that is slowly going away from the horizon.

Sacred Pond at Doi Chaang Buddhist Garden. It is deemed the water 1 in 9
places of sacred water that is used in the ceremony of the ceremony of casting
a spell onto the holy water for the Celebrations on the Auspicious Occasion of
His Majesty the Kings 60th Birthday and nearby there is a large pond or emerald
pond in the middle of the Buddhist garden, the green color of the water can tell
the fertility of the forest.

Vavee Plateau Agricultural Test Station. Doi Vavee or Doi Chaang is in
the middle of Khun Khao Ban Doi with beautiful scenery with cold weather all year
round. Inside the station there is tourist service center welcoming and giving advice
to tourists and one can view the beauty of the surroundings.
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Khao Jek Chuey Sao Hai
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Khao Jek Chuey Sao Hai or Jek Chuey Sao Hai
Rice is produced in various areas of Saraburi,
namely the Nong Saeng, Wihan Daeng, Nong

Khae, Nong Don, Don Phut and Muang districts.
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The province of Saraburi has a long history of rice
cultivation. And, because of its advantageous position as the
gateway to Thailand’s northeast, Saraburi has often been

designated as a centre for farming and crop storage during times

of war. The area is made up of huge fertile flatlands that have
been formed by the accumulation of sediment from the region’s
rivers. The rich surface soils range from grey to dark brown while

the lower layers are made up of clay or silt loam.
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The paddies of Sao Hai, Nong Saeng, Nong Khae, Nong Don,
Don Phut and Muang in Saraburi are dedicated to the growing of Khao
Jek Chuey, alocal grain which is known throughout Thailand. It was once

simply called Khao Sao Hai but got a new name thanks fo one man.
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Back in the 17th century, the local people earned their living by
rice farming. as hired labour and by trading. The Sao Hai District was the
economic centre of Saraburi, and all kinds of agricultural products were
produced along the wetlands of the Pa Sak River. In 1682, a Chinese
merchant called Jek Chuey imported a variety of rice from Sakae Krang
in Uthai Thani Province. He believed that it would flourish in Sao Hai and
he had some of the local farmers cultivate it for him. The resulting harvest
was sold with great success. This variety of rice was later called “Jek Chuey”
in homage to the merchant and it was warmly received by the local
people. In many ways Khao Jek Chuey is symbolic of the diverse communities
in which it is grown. For hundreds of years the Thai-Chinese rice fraders and
the local farmers have enjoyed a symbioftic relationship and have always
supported and helped each other.

The strains of Khao Jek Chuey were purified by researchers from
by Pathumthani Rice Research Centre. The resulting rice type was labelled
the Jek Chuey Gaab Khieo variety which boasts long and heavy grains.
When cooked, the rice is somewhat fluffier than other rice varieties and it
not sticky. It can also be kept overnight at room temperature without

spoiling. These factors all make Khao Jek Chuey stand out.
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Jek Chuey Sao Hai Rice is photosensitive and culfivated during
the annual farming season. But despite its high quality, farmers are often
reluctant to grow it as it provides only one crop annually. It would be
beneficial if the rice could be developed for off-season cultivation so
that we can grow more crops each year since we have an efficient

irrigation system fo ensure a year-round water source.
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High value Buddha Foot Print of Pa Sak Chonla Sit Dam which is the
base to produce industry, and the agriculture advancing the tourists place. Only
one curry puff and good milk with good tradition to put food in the bowls of Buddha
priests and yellow beautiful fowers and sunfower garden and the famous intersec-
tion city.

Saraburee Province Golden sunfower garden blossoming challenging
bright sunlight all around to be the beauty from the nature when thinking of Saraburee.
Besides, there are many tourist attraction which are also beautiful and the travel
No. 2089 Muak Lek - Wung Muang there would be tree tunnel that is from trees on
both side of the road leaning to each other which creates the road resembling to
the tunnel.

National Garden Waterfall of seven ladies covering the area in Muak Lek
district and Wung Muang district to be the waterfall fowing along the waterline.
There are 7 stories and each story it is around 4-meter high. The water pond have
a large swimming pool and bright. Moreover, there is the activity of rafting of Kayak
boat in Muak Lek brook to support the tourists.

Grape plantation Agricultural activity that the tourists are interested to
visit and buy fresh grapes which are transformed products from grapes for example
wine, grape water and seedless grapes.
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Surin Hom Mali Rice is produced in

the province of Surin in Thailand’s northeast.

Geographical Indications
Registration Number : GI 51100023
Surin Hom Mali Rice
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Rice has been the staple food for Thai people since ancient
times when people settled and farming became a way of life. As

agriculture increased, rice paddies spread up and down the country.

As with all farming, the cultivation of rice in Surin is dependent
on the climate and amount of precipitation. The soil in the region
tends to be sandy and clay heavy and as a result, is not very fertfile.
This has meant that farmers in the area have had to find different
techniques to work the land. Over the centuries, it has been found
that the best suited rice for the local conditions is Hom Mali. Techniques
such as embankment building, which separate rice fields into plots

and retain water have also been developed over time.
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Surin Hom Mali Rice is photosensitive and has to be planted
at the right fime of the year. This allows the rice grains fo accumulate
enough starch fo mature and ripen during the cool and dry season.
These mature grains are strong and white and boast a natural fragrance.
Harvesting takes place during the Plub-Plueng period (from October

to December).
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Surin Hom Mali Rice: Fragrant, Slim,
White and Soft

The province of Surin has long been famous for
producing the very best Hom Mali rice, that boasts a pleasant
aroma and a delicious taste. This is why the local farmers and
producers have proudly given the rice the epithet: "*Surin
Hom Mali Rice, Fragrant, Slim, White and Soft.”” The Surin variety
retains the unique fragrance from the time that it sprouts,
goes through the inflorescence stage, and becomes fully
formed rice grains. Whether it be brown rice or white, the
fragrance remains, even after it has been cooked.

The rice grain themselves are a thing of beauty.

Both white and brown varieties are long and slim, and no
longer than 7 millimetres in length. Grains are opagque and
have a lovely shine. The cooked rice has a silky smooth quality
and is soft and ever fragrant: a source of pride to the farmers

and the nation as a whole.
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Organic farming techniques have meant
that Hom Mali rice has improved even further and
the Surin farmers have always been pioneers in this
area. Their chemical-free yield helps protect the
environment, ensures the quality of the rice and

distinguishes it from rice grown in other parts of the

kingdom. This is one of the reasons why Surin Hom

Mali rice is recognised domestically and overseas
and one of Thailand’s best quality and most loved

foods.
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Surin large animal area, beautiful silk, pretty beads string, rich castle, sweet
radish, nicely smell rice, work with culture

Surin Provinee Visiting an area of large elephants, Surin apart from to have
the opportunity to taste jasmine rice of Surin the visit in the historical land which is
the center of the ancient Kom civilization passing on by Suay, Gooy or Guay people.
The natives are still preserving the original tradition including the elephant hook
which is hardly to find nowadays. It is deemed worth the travel.

Ban Ta Klang Elephant Village the love, relationship between people and
elephant is like the same family. Besides the amazing intelligence of the “elephant”
that shows every day. There is “Elephant Study Center” which is elephant museum
that has gathered the history of elephant and Ban Ta Klang elephant village and to
arrange the various shows used in the elephant hook so that you could know more
about the elephant raiser of Surin.

Sri Ko Ra Poom Castle which has been built around 17th century because
Hinduism, Shivaism has been transformed into the Buddhist temple according to the
reformation evidence of the Buddha history No. 22 and the 5 brick pagodas. The
middle castle is the main pagoda constituting with sand and laterite facing the east.
There is decorating parts made from sandstone carved beautifully.

Chan So'Ma Yok Tong Silk'Weaving Village Tah sawang village, the village
that continues the hand art from the design of complex, beautiful, and sacred pattern
mixing with weaving pattern art in the royal way with the local weaving technique
beautifully
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Khao Leuang Patew Chumphon
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Geographical Indications
Khao Leuang Patew is cultivated in the
province of Chumphon on the Isthmus

of Kra, in Thailand’s fertile south.
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One native rice variety that’s worth
preserving
Khao Leuang Patew is a rice variety native to the Patew
District of Chumphon Province. This lush area was formally
known as Muang Patew or Pak Tew because the main town
served as a junction for people crossing from the highlands of

the west to the eastern coastal district.
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High quality, nutritious rice

Leuang Pratew 123 grows well in wetlands, and especially in the
more saline waters of the coastal regions. This is why Chumpon has long
been the main source of this particular variety. The topography of this
district is characterised by the western plateau of the Tanao Si Mountain
and Phuket Mountain ranges, from which flow the Tha Tapao, Sawee
and Lang Suan Rivers. The eastern side of the province consists of fertile
flatlands that edge the Gulf of Thailand. These conditions provide the
best environment for growing this unique type of rice.

Another reason that Leuang Patew 123 rice has maintained
its quality over the centuries is that farmers still grow their crops using
traditional methods and techniques. They still even wait for the most
propitious day fo start their planting and, when harvest time comes;
many villages hold a Khwan Khao or rice blessing ceremony to show
their gratitude to the goddess of rice who brings prosperity to their
paddies.

Of course, the cultivation of rice requires abundant water and
irigation. The farmers of Chumphon use pong to channel water from
the low-lying areas to the higher land. The young seedlings are then
fransported by hand. When harvest fime arrives, tools called called kae

and mun are used to cut the rice, stalk by stalk.
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Nutrition-wise, Leuang Pratew 123, is among the best
of the many Thai rice varieties. When milled, it is rich (from 20-32
per cent) with amylase (a polymer of glucose). The brown
variety contains about 8.4 per cent protein and Vitamin B3
(niacin) of up fo 9.3 per cent in every 100 grammes, which is
considerably higher than other varieties of brown rice. This
comes down to the fact that the Leuang Patew rice is a slow-
growing rice variety, taking some six to seven months for the
grain fo appear. The annual flowering period is consistent and
the rice is photoperiod sensitive, meaning that it actually reacts
fo the length of the day and knows when to flower. That is why
the harvest is gathered between December and January,
during Thailand’s cool season when the days are shorter.

The husk of Leuang Patew 123 is yellow and the
grains of the white rice are long and beautiful. The rice
cultivated is not only distinctive in its appearance, but is also
produced organically. So consumers can feel rest assured that
the production process has had no negative impact on the
environment.

Leuang Patew 123 is registered with The Department

of Rice under the name Khao Leuang Patew Chumphon.




U g U [ U U
Hmoaae Bundie wanzsiuiitrstaunetindgls
sagde d1laiguea

m’)mamﬂmwmws rsunseauiulianniwaeaandings
UCDRRUVACED fundfe mm"éqwsumunmmaﬁnﬂm 1fea asaaudads
awnmwauﬂﬁmﬂuuamnmmau azlidumieaniy Yuases a1i
La‘l.lﬂ'!EILﬂFJ’]ﬂi"‘mVlﬂ’l\i‘] duILAY wsammNamﬂuuﬂqﬁﬁwwmmuuﬁa
Uszianange) fivihlaaunawaduiu

nuﬁmmwmmu‘[ummmmnumim@mwtm'lumm'm nana 1A
'zrwwmmmmmaaqﬂ"w'muwenumummﬂul,tﬂawﬂ'z ﬂaaﬂ'l,w,muimtmﬂu
1 usn g wmwuaenfn umwaﬂaaﬂ‘lﬂq fridailn mmumawmwuﬁm"
Lmuimqwuum.Numummwumm’lwmmmﬂ‘lﬂm 98 WATALIAN ‘hjmm
anfansanansaliilasiu

v o . o ¢ = o <
'ﬂﬂ'\nnlwuﬂ']?auuﬂliu ﬁQla?Uﬂu?ﬂququTﬂ']uq wadlu
m‘i?ﬂmmuuﬁﬁ‘?uLuEIJJ'JJi‘“LWtummemdn’l?“n’lu’l ﬂﬁﬂ'ln'] TmEILQW'l“’m'J

L‘Via'a\‘lﬂ"“n‘mllws 'ﬂ\iuﬂ'luwuﬂluﬂq?lwq"ﬂﬁnqvaﬂuﬂﬂa\i\lﬂﬂﬂTu

A b
uneilszegs 1Wawuning
ﬂi:ﬁ']uneiu‘vhm fnuaLeay s1natlzia 9.9UNT

&

PR AN J TN S AT A UF A RN

A fluffy and ever-appetising rice: The perfect
accompaniment for delicious southern Thai
curries.

Khao Leuang Patew Chumphon rice is among the highest
quality in the kingdom and makes fluffy fender rice. It is popular with the
people of Southern Thailand is it is the perfect accompaniment for their
famous curries (Gaeng Pak Tai). The grains can also be processed info
other high-quality products such as noodles, kanom jeen or even flours
for breads and baking.

Our rural forebears spent many hundreds of years perfecting
the growth of rice. One of the techniques that they have passed down
in a way of getting rid of grass weeds that grow in the paddies. Initially
the grass and rice seedlings are left fo grow up together. However, the
Leuang Patew rice tends to grow higher, blocking the sunlight to the
grass seedlings so that they wither and die. There is no need for the
grass to be painstakingly picked and no need for chemical control.
Nature simply takes care of the problem.

Rice farmers need support to preserve traditional farming
techniques and maintain these important aspects of Thai rural culture.
Leuang Patew Chumpon rice is one of our most important varieties of
rice and needs special protection because recent years have seen
many paddies disappear.

Mr. Prayoon Muang-napho
President of the Farming Group in Tambon Bang Son, Patew District,

Chumphon
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Choom Porn the door to the south and to pay respect to Sadet Nai Grom
and to observe the coffee garden and the oval sand beach and the Leb Meu Nang
banana, the famous bird nest

Choomporn Province To open the door to the culture of the south starting
at choomporn. Originally this city is the front city of Nakorn Sri Thama Ratch and
due to the fact that itis the front city so the troop travel from the North or South
must all set the camp here so this point is called “Choom Num Pon (Troop Gathering)
“and it is distorted and called as “Choomporn”

Kroma Luang Choomporn Khet Udom Sak Shrine which has been build
as a model of Jakri Nareu Bet War Ship to replace the original shrine which has
been damaged from the flood which has the largest size in Thailand. At the area of
Laem Song Beach, Pak Num Lung Suan subdistirct inside the model in the size of
29 meters wide, 79 meter long and 6 meter tall to be the showing room of the various
exhibition. As for the deck there are the sculpture of Kroma Luang Choomporn who
was the founder of the Thai navy.

Toong Wua Laen Beach is the most famous tourist attraction of Pa Tew
district, Kaw Leung preservation source, Pa Tew Choomporn. A large beach which
is very long and tainted appropriate for playing in the sea water, the beautiful scenery
close to the life of fish finders from a small boat, large boat with the anchor and the
atmosphere is very quiet and suitable for the rest.

World Wari2 Young'Soldier Monument is the visiting point and the memorable
place of Young Soldier Unit 52 which is casted by bronze and around the base there
are name plate of soldier, young soldier and sacrificed people in the World War

2 period.
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Geographical Indications
Registration Number : GI 48100014
Sakon Dhavapi Haang
Golden Aromatic Rice
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Geographical Indications
The three main cultivation areas for
Sakon Dhavapi Haang Golden
Aromatic Rice are the Waritchaphum,
Phang Khon and Akat Amnuai districts

of Sakhon Nakhon Province.
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A few hundred years ago, the Phu Tai people emigrated

from the western banks of the Mekong River and eventually

seffled in village of Na Bor in the Waritchaphum district of Sakon

Nakhon. Initially they lived by farming and raising livestock.
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But back then, farming was done very much at a subsistence

level and the people lived hand-to-mouth. All too often, the people
would wait and pray for the next harvest as their stores slowly ran out.
But eventually, salvation came when the people developed a way of
processing rice that was not yet fully-ripened. This rural wisdom allowed
them to create the now famous khao haang variety; a golden rice
that is soft, aromatic and always tasty. As with all good innovations,
the production technique has been passed down the generations and

is still practiced to this day.
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The Ever-Tempting Aroma of the Golden Rice

The Phu Tai people have always been self-sufficient,
relying on their fertile soil, water and other natural resources
and rightly so, for the three districts of Waritchaphum, Phang
Khon and Akat Amnuai are, to this day, the only areas that
produce the best quality aromatic golden rice.

Khao Haang takes its name from the traditional mud
stoves that are used for steaming rice. These stoves incorporate
chambers, one that holds the firewood and a second where
the flames can come through and heat the pot of rice above.
These Haang Stoves are considered unique to the Phu Tai people.

The different varieties of rice used in the production
of Khao Haang are the Gor Kor six and Khao Dok Mali 105.
These rice varieties are planted during the annual rice planting
season and are harvested when 85 - 90 percent ripe. This
“rough rice” is then adulterated for two nights by being stored
in closed bags, which soften the grains. The rice is then further
treated by soaking in water for 12 hours, after which, grains
that don’t meet the standard are sorted and discarded. The

next stage in the process is a 40 minute steaming. Water is
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then poured over the grains which are left for some 20 minutes
before the whole process is repeated again. The rice is then
left to air dry or sun dry. The rice is milled to remove the husks
without polishing the grains and then aired until completely dry.
It is only at this point that the threshing can take place. Once
again, rice grains of a lesser quality are taken out.

Every stage of the production process of Khao Hang
rice, is painstakingly monitored and controlled. Of course,
farmers now integrate more modern production methods to
improve the end quality of the product. This results in a crop
of rice that is even healthier. As Khao Haang grains are steamed
before the hulling process. This ensures that the individual grains
do not break down and are full of wheat germ and fibre. This
makes the rice more nutritious meaning that, in these health-
conscious days the producers can earn more for their product

and that the end consumer has an even better rice dish fo enjoy.
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Pra Tart Cherng Choom, Poo Parn of the city, famous in Nong
Harn, magnificent Peung Castle, beuatiful Poo Thai ladies, stable ground
in Buddhism.

Sakonakorn Province. This land has a long culture. It is the place mixed
with many lifestyles of native people there are touring path to encourage people to
come to the Buddhist city. The five relics and the three thousand civilization source
with diversity.

Cheng Weng Na Rai Relic from the myth saying that they have all been
built by women in order to compete with men who built Poo Pek Castle

Poo Tai None Hom Village to touch with the well-being.of people and the
people still maintain the tradition. This village has the Poo Tai dancing which is an
elegant art to welcome visitors.

To follow the Buddhism. To pay homage to the Buddha footprint printed
in the Cherng Choom Relic which is located in the area of Wat Pra Tart Cherng
Choom Wo Ra Wi Harn and then to go to see the museum of Phra Arjarn Mun
Piritutatera, museum of Luang Poo Lui Chantasaro, the museum of Phra Arjarn
Phun Ardarro, the pagoda museum of Luang Poo Tesk Tesrungsi.
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Chaiya Salted Eggs
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Geographical Indications
Chaiya Salted Eggs are produced in
the Chaiya District of Surat Thani Province

in the south of Thailand.




CHAIYA SALTED EGGS
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Chaiya Eggs: Bright red...savory, lightly salted
and rich in flavour, or as the Thais like to say,
(aroy mann.)

The Chaiya Salted Egg has long been recognised as among
the best tasting of the region’s salted eggs. Visitors to Chaiya District
often buy them as gifts for friends, which not only means a fasty freat
for food lovers but also ensures a livelihood for the people of this southem
region. The eggs’ popularity also means that the fraditional culture of
the local people is preserved. The eggs are duck eggs but must come
from birds that have been raised naturally not in arfificial conditions. In
fact, nearly every-home in the Chaiya area boasts its own flock of ducks.
The paddies found by the coast are the perfect place to raise these
creatures as they provide the birds with tasty and nutritious food. Like
all of us, the ducks enjoy shrimp, mollusks, crab and fish. It is this seafood
diet that ensures that the eggs produced are of an excellent quality:
large and with rich red yolks. When salted, via a process that has been
passed down by the local people, the eggs become a savory treat,

not overly salfed and without a strong eggy odor. This is why they have

become so popular up and down the kingdom.
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The mass production of salted eggs in Chaiya began before
the Second World War. A Cantonese man named Kee Sae Pak had
seftled down in Don Rong Thong in Chaiya District, where he was
employed by a company that constructed iron bridges for the Chumporn-
Surat Thani railway. In his free-time he would raise ducks for their eggs;

a practice that soon spread among the local people. When there was
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an abundance of eggs, the villagers would sell them in the markets or
even at local train stations and other places within the district. But if
there were not enough buyers, the eggs would rot, so villagers tried to
find a way of preserving them for longer. After various experiments,
they found that the best method was to cover fresh eggs with a special
mixture of clay from a termite mound (a plentiful resource in the Chaiya
District) and add ground salt. The exact ratio came through a process
of frial and error. The eggs, in their salty mud coating were then kept
in the ashes of husk and stored before they were boiled for eating. Eggs

to be sold have o be of a standard size, and free of blemishes or cracks.
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This method of preservation soon spread throughout the district
and the high-quality eggs were soon a best-selling product. They are
large and the yolks boast a surprisingly rich and pleasant sandy texture.
The whites are not overpoweringly salty and there is no fetid smell

when you eat them.




laAnlrenidadasiugunimuazsans Nadeauiumn

yanBeiALNIMNNTmant 1nilsaazmeEnsTALARN

o 1 Y a = 41/ |3 o
sziuNMguiinAszatunsnidandaluAulyen anane

UNEARANA 8989
Vv o a °

fununquaningudauaz e laaulaen
The Chaiya Salted Egg has been recognised for its delicacy.

and quality for a long fime. Now that it has been protected with status

of Geographical Indication, consumers can be sure that they ca

enjoy authentic C a salfed eggs, time after tfime.
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City of hundred islands, delicious rambotan, large shell, red
yolk, Dhamma and tradition Source

Surathanee Province City of good people is the meaning of Surathanee
and it has the name of hundred islands city because it is abundant with the natural
beauty and hundred of islands around the land such as Sa Mui island, Pa Ngun
island, Turtle island and Nang Yuang island etc.

Wat Phra Baroma Tart Chai Ya Wo Ra Wi Harn is the place created
according to the Mahayana, the relic has 4 small pagodas with ancient Buddha
images all around the 4 direction which is the most important Buddhist shrine and
to have the spiritual value of Surath.

Suan Moka Pala Ram Buddhataspiku has started on 1932 as a pleasant
garden. The area all around is covered with many kinds of trees suitable for a place
for peach and to study Dharma for Thai and foreigner have come to conduct the

dharma at this Mokapalaram garden.
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Geographical Indications

5ﬂﬁd§1ﬂﬂﬂgﬁﬂﬂﬂm€ Nakhonchaisri Pomelos are cultivated in the

nzifouRef &u 48100002
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Nakhonchaisri, Sam Phran and

Phutthamonthon Districts of Nakhonpathom.

Geographical Indications
Registration Number : GI 48100002
Nakhonchaisri Pomelo
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NAKHONCHAISRI POMELO
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Near to, though distinct from Bangkok, Nakhon Pathom
Province boasts “sweet pomelos, white rice, beautiful young ladies,
tasty Khao Larm, the atmospheric Sanam Chan palace, graceful
Phuttamonthon and the inspiring Pathom Chedi: at least that is
what the tourist brochures say. But there is much worth visiting
for. The province abounds with many varieties of fruit, famous
culinary tfreats and many sites of historical importance. But the

province’s most famous export today is the Nakhonchaisri Pomelo.
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The Fruit of Nam Lai Sai Moon Land

In the past, what are now dedicated pomelo groves were once

rice paddies along the banks of the Nakhonchaisri River. But over the years,

annual flooding meant that nutrient-rice sediments built up making the
land extremely fertile. These abundant new areas of land were named
Nam Lai Sai Moon by the locals. Despite the poetic sounding name,
it merely explains the process whereby flowing waters lead to an
accumulation of silt, imparting great fertility. Dig down a metre or so
and you find old, nutrient-rich shells and sand. The layers of top soil
above are brown and loamy. These conditions are perfect for the
planting of pomelo groves.

Pomelo fruits were first cultivated in Tambon Aomyai and the Sam
Phran Districts but records don’t tell us exactly when. But the locals recall
that after the big floods of 1942, many farmers found that conditions
were optimum for the growing of citrus fruits such as tangerines. Among
the fruits planted were pomelos of the Thongdi variety. The fruit trees
flourished and soon pomelo orchards expanded over the Phutfamonthon
and Nakhonchaisri Districts. Since then, the varieties grown here have
become known as “Nakhonchaisri Pomelos.” This includes the Thongdi

and Khao Nampueng varieties.
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Nakhonchaisri Pomelo: Delicious, Juicy and
Sweet with a Perfect Hint of Sourness

The different varieties of pomelo boast the perfect taste combinations,
being sweet with a hint of sourness. But they are not bitter in anyway
nor are they acidic. However, when fresh, the fruits can differ somewhat
in colour. The pulp of the Thongdi pomelo is pink, tightly clustered, and
soft and juicy. The flesh of the Khao Nampueng pomelo is clear white
and, when fully ripe, tends to be drier. When shopping for a perfect
Thongdi pomelo, look for fruits that are more oval and which have green,
smooth skin. The skin indentations are smaller than those of the Khao

Nampueng variety, which fend to be larger, while the fruit itself is rounder.
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What makes a quality pomelo?

The quality of a pomelo depends on various factors.

Farmers have to monitor their orchards closely o ensure that

fruit is in optimum condition at all fimes. This process starts from

the preparation of the ground. Growing areas need soil that is
damp but not saturated, as this can cause the roots of trees
to rot. Too many fruits on one tree can also cause damage so
careful tfrimming is required with only the best quality pomelos
left to ripen. The fruits are picked between August and
September but farmers keep a careful watch on the trees

throughout the year.
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Promotion and F ation

Because of their fine quality and taste, the Nakhonchaisri
Pomelo have now been granted Geographical Indication
certification. But as a way of promaoting the fi ’rionc:lly,
the “Nakhonchaisri Pomelo Da honpatho c ual fair
was inaugurated. Th ges farmers to incre
their produc_:’r" of PO vhile, improving the quality ond
variety. _.- : buld ensure that these tasty fruits remain the

s of Nakhonpathom for years to come; along with the

beautiful young ladies and the historical sites of coursel.
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Sweet pomelos, white rice, beautiful young ladies, tasty
Khao Larm, the atmospheric Sanam Chan palace, graceful

Phuttamonthon and the inspiring Pathom Chedi

Nakhonpathom Province. It is a prosperous city since Tarawadee period.

4 There is the evidence that the Buddhism and the civilization from India has promulgated
chedee and the various
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Nanglae Pineoppleé are grown in Tambon
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THE NANGLAE PINEAPPLE
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An ideal growing area combined with local wisdom

gives us some golden gems

The Nanglae Pinapple is perhaps the best known of all of

Chiang Rai’s agricultural products. The famous honey pineapples are

mosﬂy grown in Tambon Nanglae which is part of the province’s fertile

et Muang district. Local lore credits the first planting of Nanglae pineapples
T il

-Q: {wﬁom Mr. Keng Soe—OUI a Hinanese immigrant from China.

',_F - Once, 54 oﬂer a mlly in China, hﬁe’rurmed to Ncngloe -

iy i e - 3

with 30 plneopple plcm’rs which he grew in his orchord As The years

passed, he saw that the pineapple plants were thriving, even adapting
to the locality. The rich golden flesh of their fruit was as sweet and

i | scented as honey itself so it didn’f take Iong béfore people began to

il . ‘I nofice. In 1962, villoge headman Komlue_‘_Khuﬂpe’rch boughf Sorﬂe. |3': T
lneopple suckers from Mr. Keng and begc:n'e_gfw ¢ fru"r hrrr}sle Sl

‘.qu de‘l%n%_w“‘ '

pnneopples were soon an economic crop enjoyed crounﬁ-a‘he gé:l

F

i Groduolly cultivation spread to nearby villages '

1

Hﬂu,

4.y
To this day, Nanglae pineapples are a major export from THL&mCt% "‘ ¥ x‘a-j_\
'&hr

ond the local farmers have come to rely on the fruit fgf |nr;e§ne
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he reason Tambon Nanglae’s pinapples have flourished comes
down to a combination of fopography and climate. The area around
the Nanglae is made up of plains, valleys and hills, while the mountain
ranges o the west are the source of many streams that ensure abundant
water fo irgate plantations. Most of the pineapple plantations are found
on slopes which prevent the pineapple roots from rotting. The soils also

have to have good drainage.
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The Nanglae pineapple is cultivated around March to April,
just before the start of the rainy season. Farmers plant them in both
single and double rows using the strong suckers from Nanglae district.
The suckers, which are broken from the pineapple fruit can be planted
immediately without having o undergo any preliminary processes. By
confrolling weeds and using organic fertilizers, farmers can ensure a good
yield without any negative impact on the environment.

When the pineapples are around two months old, farmers will
break off the crown and wrap the fruit up within its own leaves so that

it can absorbb more nutrients. It is this type of local knowledge, handed

down from generation to generation that ensures the pineapples remain

delicious and beloved by consumers.
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One Nanglae pineapple plant produces only one stout fruit.
The younger pineapples don’t quite resemble the more
mature fruits, the familiar eye-studded skin having not yet
taken shape. At this stage, the skin is sfill relatively thin, the
flesh more delicate and less vibrantly coloured. As the fruits
grow, they are sorted according to quality, which is judged
by the firmness of the fruit’s flesh. Farmers can test this by
tapping the pineapple and listening to the sound of the fruit.
Grade-one fleshy and grade-one juicy pineapples boast firmer
flesh and are generally sweeter than their second and thira-

grade counterparts.
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Honey Is sweet 'Bl‘t Nanglae Pineapple Is

as a well-deserved reputation
for its honey-like aroma and s t taste which makes it stand
out from other varieties of pineapple. Consumers of course have
their own preferences, with some preferring a lot of juice in their
fruit and some liking a more fleshy pineapple. It's well worth
doing the “tightness test” yourself when buying a pineapple in
the shop or supermarket. Just give it a tap and li fen to the :
resulting echo. And remember 1t rs’r-grode .

Nanglae pineapples are swee | Ve been

harv from May to Ju
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Chiang Rai Province Chiang Rai which is the highest point of Siam which
can be considered as a nice place to live in and it is good to go to all year round.
ere are many places for tourists to harvest
: ‘@ to visit.
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Geographical Indications
Mae Jaem Teen Jok Fabric is produced
in the Mae Jaem District in the province

of Chiang Mai in_Thailand’s -north.
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MAE JAEM TEEN JOK FABRIC
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Mae Jaem is a peaceful district, found nestled in a valley
in the shadow of Doi Inthanon, Thailand’s highest peak. Though
picturesque, the hills and mountains of the district mean that
until recently, the local communities have been somewhat
isolated meaning that many ancient fraditions and ways of
living have been retained until modern times. This includes the
production of Mae Jaem Teen Jok textiles; hand-woven fabrics

with distinctive and colourful motifs.
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A living link to the past

Mae Jaem Teen Jok fabrics or Pha Teen Jok Mae Jaem
have been hand-woven in a fraditional way for many generations. The
skilled family weavers are able fo create sumptuous patterns without the
need fo plan or skefch the designs before hand. What makes this particular
type of fabric stand out, is the fact that the weaving and the design
creation take place at the same time. Both can be seen coming to life,
right there on the loom. The jok motifs seemingly conjured up out of thin
air rather than from the minds of the designers. Weavers use a quill or

a pointed stick to pick out certain warp yarns. This is what makes the

P S T

chunky colourful designs seem to spring from the fabric. All patterns

are made from behind so that any loose threads can be fied and
tucked in. This ensures that everything is kept neat and tight. It also
means that fabric and patterns are tightly woven and cannot be
broken when the fabric is washed or rubbed. But the fact that the
motifs and patterns come right through the cloth, means that they

can be enjoyed from both sides.
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The fabric woven with tradition and love

The craftsmen behind Mae Jaem Teen Jok Fabric are descendents
of a certain Phaya Kuenkaew and Phaya Jai who were once the rulers
of Mae Jaem. These two figures originally settled in the area in the
district of Ban Ah Ham. In the past Mae Jaem Teen Jok Fabric were

woven with silver and gold threads provided by the Chiang Mai Royal




Court. These finished textiles would be sent as gifts of allegionce
to the ruler of Chiang Mai. Commoners or prai in Thai were
forbidden to wear material embroidered with precious metals
and had to be content with the cotton versions. But as the
cloth of royalty, Mae Jaem Teen Jok became synonymous
with wealth and a certain social status. Women would wear
their best Pha Sin Teen Jok Mae Jaem (fraditional skirts) to

attend grand merit-making ceremonies or other religious rites

at the temples. Upon marriage, a girl would present a piece
of Mae Jaem Teen Jok to her new mother-in-law as a mark
of respect. In addition, women would often save their
best pieces to be worn when they died or pass them on
to descendents so that they could make merit on her behalf.
Mae Jaem Teen Jok was also given to man in charge of
funeral rites to ensure that he properly directed the spirit of

the deceased along the right path to the next life.
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Of course, even in this relatively untouched area of the country,
by the 60s, things began to change as people became more involved
with the outside world. It became common for the Mae Ying (women)
of Mae Jaem to wear more modern styles of clothing. They were also
less content to sit af looms weaving; it being a very labour-intensive task.
This meant that the fraditional weaving methods were in danger of

dying out,




despite the great pride that the local families took in their precious family
heirlooms, However, in 1974, after a visit from Their Majesties the King and
Queen, a new type. of fabric called crafted silk became popular. This was
quicker 1o weave and could still be used fo incomporate the fraditional pattems
and colours of Mae Jaem Teen Jok. There was a revival of interest in weaving
as more and more people started wearing traditional garb again. The most
beautiful Pha Teen Jok Mae Jaem pieces were suddenly seen everywhere,
dlongside the highly prized pieces that had always been stored for special
occasions. Makers of Pha Teen Jok Mae Jaem have not looked back since.
Since 1994 the villagers have held an annual Pha Teen Jok Mae Jaem
Festival to promote this important aspect of their heritage. During the festival,
the young ladies of the district proudly dress in their local fabrics, bringing
to life the local colours of yesteryear.

By preserving and celebrating their heritage and the methods of
making the Mae Jaem Teen Jok fabrics or Pha Teen Jok Mae Jaem, the
people of the area are keeping alive the skills and the hard work of their
ancestors. They are also adding a splash of colour and pride to the ever-
vibrant tapestry of Thai culture and traditions, because Pha Teen Jok Mae
Jaem acts as a thread that beautifully links our past with our present.
Fay
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Chiang Mai Province. Chaing Mai has many tourist attractions. The path
that has been mentioned to have the beautiful culture and lifestyle in the old way is
the path to Mae Jam district. The highway No. 1009 Jomthong - Intanon can visit,
rest, tour the nature on the highest hill of Thailand at National park Doi Intanon or to
use the path from Hod district on the highway No.108 (Chiangmai - Mae Sarieng)
through Ob Luang National Park and to see hill that the brook goes through with
the amazingness of the beauty of the hill before going to Mae Jam district.

Pha Sine Teen Chok Weaving Village is far away from the district of Mae
Jam around 3 kilometers and to observe the way of life of people of Tah Pa district.
The villager at this subdistrict tends to weave Pha Sine Teen Chok almost every
house will have the sewing machine under their house because this indigenous
products is highly popular because they are beautiful and the pattern are unique.

Wat Buddha Ean has been constructed in the starting point of Ratanakosin
area around 200 years ago. There is ancient relic that has been registered with the
Art Department which is “Water Buddhist Monastery”. It is built in a square pond by
putting the post in the water surrounding with stone wall and around the monastery

is called “Utokseema”
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i The main production area of Lamphun
Brocade Thai Silk or Pha Mai Yok Dok

Lamphun is the province of Lamphun

in the north of Thailand.
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The heritage of nobility
The elaborate Lamphun Brocade Thai Silk or Pha Mai Yok
Dok Lamphum Thai silk is the result of hundreds of years of exquisite

craftsmanship going back to the Royal households of the north. The

name yok dok itself, comes from the intricate weaving technique used
to manufacture this uniquely Thai product. Weavers use heddles ‘
(especially formed sticks) to lift (yok) and press down selected warp

threads, creating delicate motifs (dok). The result is a shimmering cloth ‘

which has rightly earned the epithet, "Queen of Thai Silk.”




El:':"' Gathering people into city.” To those who’ve not studied Thai hift‘i:’.‘.’:' .
this refers to a time when Chiang Mai was under siege cn_cil.'El_';é':r'u'lér
ordered people to gather what food they could and bring.-fr:n;v'i’rhin the
city walls. In 1805, the rulers of Chiang Mai ordered ’rh_e-é':e';aor’ro’rion of
the Tai Lue people from Muang Yong in Xishour:gbq'n'aa info Lamphun:
Among those forced to move were noble fcr;niflés. The incomers set-up
new setflements and established Wieng Yong on‘the banks ‘of the'Kuang
River as their provincial centre. Thefx_a'ﬁobles brought with them new skills
and knowledge and among these was thelr unique'weaving-method.
They used their Iqoms to'weave silk-threads rather than cotton, which
was usually the pres'erve of thercommon people and lower classes.
Silk was o-symbclal of status and wealth.

_.'-In early days, the Silk Brocade (Yok Dok) weaving technique

S was th'e exclusive preserve of Yong noblemen. The technique came to

.t “be known to outsiders through the machinations of Chao Dara Rasmi,

Ty ":_- 4" the royal consort of King Rama V. who had grown up in the Northern
.

Courts. She applied new weaving know-how leamt in Bangkok fo the

o original weaving method and passed them on to Princess Suan Boon

and Princess Lamchiek, wife and daughter of Prince Chakkam Khachonsak,

the last ruler of Lamphun, respectively.



This led to a revival of the Yok Dok weaving style
which was at this point in danger of dying out. As the popularity
of the weaving technique grew, new motifs were created.
Weaving was suddenly a thriving cottage industry and the silk
was made by the commoners of Wieng Yong as well as in the
houses of noble Yong families. Since then, Lamphun has been a
centre of Yok Dok sik weaving and the process is part of Thailand’s
heritage that has passed down the generations to this day.

Lamphun Brocade Thai Silk or Pha Mai Yok Dok
Lamphum achieved worldwide popularity thanks to Her Majesty
Queen Sirikit, who incorporated the fine brocades into national
costumes that were worn at official functions. Thus, what was
becoming a dying art became a thriving industry that produces

cloth that’s in demand the world over.
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The First Geographical Indication
Registered Silk in the World
Lamphun brocade Thai silk (producers) or Pha Mai
Yok Dok Lamphum or makers were very proud when their native
product became the first silk product in the world to be given
the recognised status of Geographical Indication. Certification
guarantees that each piece of the silk has been made with

care and in-line with time-honored techniques.




Production is complex but always follows the ancient methods.
Having used the mulberry leaves (leaves of the white mulberry bush) to
feed their silkworms, practitioners of sericulture/Sericulturists ( silk making /
cocoon producers) then reel the silk filaments.from the golden yellow
cocoons to get.the long continuous, soft. and lustrous thread that boasts
high tensile strength and elasticity. These threads are then dyed, before
being woven into the lustrous patterns 'so beloved by clothes-makers the
world over.

The key to the popularity of = Silk Brocade Yok Dok silk'lies in the
stunning designs created by the lifting and pressing down of thé heddles;
techniques that artisans can take years to master. The greater the number

of heddles, or shed sticks used, the more impressive is the end result. Each

weaver has his or her own designs, meaning there is scope for infinite ‘
creativity. Newer patterns reflect more modern tastes but the real beauty

comes from their unique nature. It is near-impossible to recreate the same

design, so weavers don’t retain or reuse their own patterns. This means

that every piece of Silk Brocade Yok Dok silk is not only a lovely piece of

cloth, it is a part of Thai heritage and as important to the people of

Lampun as it is to the lucky wearer.
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Outstanding relics, Potent phra Rod, famous longan,
good garlic, beautiful tradition, Jama Tevee, Sri Ha Ri
Poon Chai

Lumphun Province. Lumphun is a small province which has ancient
history in the North. Originally, it was called “Na Korn Ha Ri Poon Chai” which has
been created in the year B.E. 1200. This is habitable city with individuality. People
are friendly. It is suitable to see the beauty of the ancient civilization, and history of
Lanna, and Wat that still maintains the value for the preservation.

Jama Tevee Monument It has been built in order to be the monument for
Phra Nang Jama Tevee who was the first ruler of Nakorn Ha Ri Poon Chai. She is a
philosopher with moral and the courage to bring the prosperity to this city. In her time,
it was called the golden age of Lanna.

Wat Phra Tart Ha Ri Poon Chai Ma Ha Wi Harn It is the temple of Lam
Poon since the year 1108 in the reign of Phra Chao Artitya Rart there is a large
church called “the Royal Church”, a large Church with corridor all around with
balcony in the front and the back. It is a new church which has replaced the old church.
Inside the church there is a sculpture of primary and middle Chiang Saen period.
Phra Barom Tart Ha Ri Poon Chai is at the back of the royal church keeping the
Phra Ket Tart containing in the golden urn.

Apart from the historical places, Lamphun is also called a province with
the highest productivity of longan in Thailand as we can see that there are longan
garden and longan tree grown in every house. If we come in August there would be
longan festival which is greatly arranged every year.
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