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Chapter 1 
Introduction 

 
1. Topic: Thai Arts & Creativity: The New Identity in Thai Food Catering 

There are different ways of life in Thai society according to different Socio-
Economic Status; therefore Thai culture and is later called Thai arts. Thai arts are 
worthy in both of its art form and the content.1 It has also been developed in Thai 
food.2 

Nowadays Thai arts, Thai food and social change which results in the 
consumption behavior to be on a rush3 and therefore forgetting the intellectual of 
Thai foods4. Aforesaid results in Thais getting sick from eating5, in spite of Thai foods 
being very high in nutrition, intellectual and cultural value and the most popular 
foods in the top five in the world 6. Thai foods have different ways of eating and 
different ways of decorating in the Thai foods catering industry7. 

                                                             

 1 Chalood Nimsamer, Composition of art (Bangkok : Thai Watana Panich ,1988 ). 
 2 Office of the National Culture Commission, Classification Arts of the National 
Artists[Online],  accessed   January 9,2013, available from http://art.culture.go.th /index.php 
?case=aboutUs&abt=sort 
 3 Kritsana Phanmawanit, Thai wisdom with thai way of eating[Online], accessed 
January 4, 2013, available from  www.m-culture.go.th/detail_page.php?sub_id=3118 
 4 Wandee Na-songkhla, Legndary Thai Dishes In Three Eras (Bangkok : 
Chulalongkorn University Bookshop, 2012) 
 5 Siriwat Tiptaradol., Mortality statistic from eating disease[Online], accessed 
January 15, 2013 available from http://www.ezygodiet.com/health_article/2013-02-23/nothing 
_choose_eating 
 6 Srisamorn Kongpan, Thailand's national identity of Thai food [Online] ,  accessed 
January 9,  2013 available from http://infothaifood.wordpress.com/tag 
 7 Administrator, Catering [Online], accessed January 18,2013, available from http:// 
www.thaigood view.com 
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These results in complication in managing, including, food, service, 
preparation and decoration, budget, and also cleaning up after the event; hence, the 
purposes of the research to build the new identities in Thai dishes in food catering 
by presenting traditional Thai dishes in new forms, which is the re-design of Thai 
dishes are aim at innovating the Thai food catering. 

 

2. Statement of The problem  
The purposes of the research to build the new identities in Thai dishes in 

food catering by presenting traditional Thai dishes in new forms, which is the re-
design of Thai dishes is aimed at innovating the food industry to 

2.1 The traditional Thai dishes for the regional identities of Thailand.  
2.2 Bringing new forms and presenting into contemporary Thai dishes by 

lateral thinking8, but still traditional taste of Thai dishes. 
2.3 The physical environment was the new identity for Thai food catering. 
2.4 Responding to new needs of Thai urban population and responding to 

emerging needs from social changes. and 
2.5 Increasing capacity and enhancing Thai dishes: 

2.5.1 Promotion of Thai culture and tourism9,  
2.5.2 Food exports elevation of Thai kitchen world cuisine, 
2.5.3 The new global imaged of Thailand. 
 

3. Objectives  
The objectives of the research are as follows; 
3.1 Thai arts and intellects which are valuable and the identity of Thai 

dishes. 
3.2 Transform identity and develop Thai foods design from Thai arts by 

arranging art composition and add creativity by thinking outside the box to create a 
new identity. 

3.3 Innovate Thai catering, Design physical environment for products, 
appliances, and tools in fixing Thai food to be easily install and safe for the user with 
ecological materials for exquisite and flawless eating experience.  
                                                             

 8 Edward De Bono, Lateral Thinking [Online], accessed January 9, 2013, available 
from. http://www.creativitycenter.co.th/source/Public-Training/Content_LT.pdf 
 9 Pimon Sriwikorn,  Standards based on the Thailand [Online], accessed  January 
9,2013, available from http://www.bangkokbiznews.com/home/detail/politics/education/20130 
331/498121/%E2%80%9850 
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4. Significance of the research implications and the benefits expected. 
The New Identity in Thai Food Catering found that art and creativity. Is 

relate to perceptions recognize and response of Thai food with the six senses, which 
the result of this studies expected to produce the following benefits. 

4.1 Thai dishes can bring a creative approach to a change in perception by 
the six senses of the products involved consumer recognition and satisfaction. 

4.2 Empirical data to indicate the relevance and the relationship of art and 
thought Thai foods in all regions, cause revenue to the community career within the 
local materials. 

4.3 The findings could lead to the creation of knowledge in the arts and 
the creative design process. The more effectively were used as textbooks in art and 
design. 

4.4 Promoting the development of Thai dishes covering the 4Rs. are a). 
Raw materials, b). Ready to cook, c). Ready to eat, and d). Restaurant. 

4.5 The findings help the world know more food from all regions of 
Thailand helps create jobs for more Thai people to export of raw materials and Thai 
ingredients abroad, even more to promote Thai culture and tourism.  

4.6 Innovation in the catering of Thai food can add a new dimension of 
experience to its local or regional identity.  

4.7 Transform its identity for international marketing and consumption. 
 

5. Scope of study, the following 5 issues. 
5.1 Contents 

(5.1.1)  Thai dishes (Food on stick). 
(5.1.2)  Arts & Culture (Thai arts). 
(5.1.3) The local material (Bamboo). 
(5.1.4)  The Social Change and consumer behavior. 
(5.1.5)  Thai Food Catering (Presenting in new forms and physical 

environmental). 
5.2 Time (any time). 
5.3 Place (one square meter or more). 
5.4 Population (responding to emerging need from social changes). 
5.5 Budget (range from THB. 1,000 up). 
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6. Research Methodology and Process of study Conceptual Framework: 
Research and development (R&D) has been implemented in this study by 

reviewing related literature and related researches and also doing fieldwork survey in 
related issues of independent variables; Thai arts, Thai foods, and, creativity that 
affect dependent variables; the new identity of Thai food catering. 

The researcher did a pilot study by distributing questionnaires and 
analyzes the data by using social science statistics; moreover, emphasizing on 
collecting qualitative data by interviewing and observing target population which are 
mostly college students and interested people. 80 Thais and 20 foreigners, 100 
altogether, had attended an exhibition of new identity of Thai foods in the occasion 
of an opening ceremony of Thai-Korean exhibition at Arts and Design Exhibition Hall, 
Faculty of Decorative Arts, Silpakorn University. They gave their opinions after seeing 
the exhibition and tasted the displayed foods. Furthermore, the researcher 
developed a new identity in Thai foods catering in accordance with experts’ 
suggestion that constantly check up the progress of this research. 

The researcher adapt the result from data analysis to develop Thai dishes 
to suit the needs of consumers both nationally and internationally, to be able to 
create products and procedures of Thai foods catering design and service. The 
process of design is as below; 

Process of Design

Product  Design  /  Installation  Arts  / Interior Design

Investigation

Analysis/

Design/

Evaluate 

Final

Analysis

Separate Group Compare

New  Identity
The Thai 

Food

Design & Development

In The Past Social Change

Problem Local  Material

Art s & Culture

Tasting

 

Diagram 1  Research procedures  
(by Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The empirical variables have appeared in the list (Recognize, Perception, 
and Response) of The New Identity in Thai Food Catering. Researcher write the 
conceptual framework as below. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Diagram 2 Relations of Independent Variables and Dependent Variable 
(by Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
7. Research Hypothesis  

The researcher lead the discoveries are inspired to design the Thai food on 
stick by making it easier to access and more convenient in all stages from 
preparation, service and storage, with the excitement and novelty of the original. The 
new identity for Thai food catering finding that both tangible and intangible are: 

7.1  The wisdom’s Local material is to be sustainable  
7.2  Aesthetics is a value of the Thai form and the history. 
7.3 New perception to create new experiences and acceptance and 

recognition  

Recognize 

Response 

Perception 
 

Recognize 

The New Identity 
For Thai Foods 

Catering 
“Eat for Change”  

The New Identity 
For Thai Foods 

Catering 
 

 

Thai Arts 

Thai Foods 

Creativity 

Aesthetic 

Thai Garland 

Arts 

Quality 

Wisdom 

Identity 

Lateral 

Thinking 

Thai food 

Craving 
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7.4  Flexible is a change of the social context. Physical and psychology  
7.5  Functional response is life style in every occasion (Time & Space)       
7.6 Art Sculpture is 3 Dimension of art that can be touched, both body 

and soul  
7.7 Structure is a unique bamboo. It is also an ecological design. 
 

8 Basic Assumption /Uncontrollable Factor and Limitations of Study 
8.1 Limitations (Basic Assumption): The topic of the research is to study the 

many issues underlying operational practices not conducive to experimentation to 
test the prototype development, area studies in the northeastern of Thailand, and  
the researcher must be presented with a draft and modeling (Sketch Design / Model). 

8.2 Factors not controlled.(Uncontrollable factor and Limitations of Study): 
       - No – 

 
9. Definition / Key word  

9.1 Key word: Thai Arts, Creativity, The New Identity of Thai Foods Catering  
9.2 Definition  

9.2.1 Thai Arts: The national identity at the Thai heritage from the past 
had presented the indicative of Thai culture. The development was based on Thai 
arts, valuable in both respects and the values of the Thai form and the contents.10   

9.2.2 Thai Food is one of identity and wisdom of the ancestors of 
Thailand. Thai dishes are popular diet widely accepted and recognized both locally 
and abroad. It also ranked first in the fifth of the world because Thai dishes are 
healthy food, which can be classified by three aspects: (1) Nutrition, (2) valuable 
medicinal properties, and (3) the value of traditional knowledge and Thai culture.11 

9.2.3 Creativity is the process of a sensitive issue, what is missing, what 
incoordination, the effort to create the hypotheses,  published for others to get to 
know, and understood as a way to discover new things, which has led to the 
concept of creativity. 12  

                                                             

 10 Chalood Nimsamer, Composition of art. (Bangkok : Thai Watana Panich, 1988 ). 
 11 Srisamorn Kongpan. Thailand's national identity of Thai food.  
 12 Guilford, Creative Thinking [Online],  accessed January 9, 2013, available from 
http://elearning.aru.ac.th/2513302/soc06/topic12/linkfile/print5.htm 

http://elearning.aru.ac.th/2513302/soc06/topic12/linkfile/print5.htm
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De Bono said that creativity was the ability. To think outside the box of 
conventional thinking that was causing the blocking otherwise. And develop solutions 
to the challenges. Lateral thinking13  to create a product or service that was already 
available. In a new format on the idea of six approaches were in other words, (1) 
Substitution, (2) Opposition, (3) Incorporation, (4) Expand, (5) Eradication, and (6) 
Regulation. 14  

9.2.4) The new identity of Thai food catering create products and 
service presentation model, as the following issues: (1) to make our customers 
satisfied with the food and service if there is a change,  (2) cause a different dining 
experience by Thai traditional and different from the other, (3) customers access to 
the changes of Thai food, (4) a memorable unique of Thai tastes, (5) create a 
situation that will make the product if it change, (6) the new identity will be use for 
Thai dishes and properly, and (7) must be replace by the new identity in the market 
with competitors15. 

 
10. Dissertation Structure  

Introduction of the research topics presenting, the research will present 
next to Chapter2. Literature Review: Thai Art and Creativity: A new identity for Thai 
Food Catering.  

Chapter 3 Propose research methodology use in this study.  
Chapter 4 Thai arts: The value and uniqueness of Thai dishes, and 

Creativity: Transform to create a new identity for Thai food catering. 
Chapter 5 Innovate Thai food catering, physical interior environment 

for “Sophisti-catering”  
Chapter 6 Summary conclusion and discussion. Synthesis & idea into 

the body of knowledge and Suggestion. 
 

                                                             

 13 Edward De Bono, Lateral Thinking [Online], accessed January 9, 2013, available 
from. http://www.creativitycenter.co.th/source/Public-Training/Content_LT.pdf 
 14 Ibid. 
 15 Edward De Bono, strategic management[Online], accessed  January 9, 2013, 
available from http://www.osknetwork.com/modules.php?name=Forums&file=viewtopic&t=1859 

http://www.creativitycenter.co.th/source/Public-Training/Content_LT.pdf
http://www.osknetwork.com/modules.php?name=Forums&file=viewtopic&t=1859
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Chapter 2 
Literature Review 

 
The researcher adopts the identity of Thai’s arts and creativity to convey 

the story of Thai dishes.  There are used to guide the design of uniqueness. Thai 
dishes have many benefits in terms of promoting the identity of the Thai dishes and 
food production line. Researcher conduct a literature review of both art theories and 
data documentation are related research in the following six aspects. The first and 
most important reason is Thai arts.  

1. Thai Arts:  
Thailand's national identity is base on Thai way. The character of Thai is a 

sentiments, make Thai art a delicate sweetness, exquisitely decorated has become a 
sense of Thai aesthetics1 shows the device quirks of true Thai,2  which are the most 
important factors that such a Thai genuine. These factors are all external factors and 
internal factors. With plenty of space and natural resources that make a convenient 
and easy option for the consumer. Thai art is one of the factors in the faith, stable 
and reliable in religion and monarchy that the center of all Thai citizen. Therefore, 
result in neutrality in the adoption of foreign cultures mixed into the Thai way has 
made a life free and open to new experiences all the time. 

Chalood Nimsamer: The appearance, shape, weight, light, shadow, and 
apply special effects to produce results, which produce results that are intrinsic to 
the story, the artist wants to communicate the value and content. This photo is 
going to be a combination of the way the west coast and east coast together. The 
picture has a Thai story but the way the western art composition also. 

Art composition is the visual elements attributed the visual Arts.3 The main 
considerations are 5 reasons for instance 1. Proportion, 2. Balance, 3. Rhythm, 4. 
Emphasis, and 5. Unity.4  

                                                             

 1 Administrator, Thailand's national identity[Online], accessed January 11,2013,  
available from www.rayabeading.com 

 2 Jeerapun Somprasong, History of art (Bangkok :O.S. Printing House, 1981). 
 3  Alasat, What is art?. 
 4 Chalood Nimsamer, Composition of art (Bangkok : Thai Watana Panich , 1991 ). 

http://www.rayabeading.com/
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Figure 1   Lunch by Chalood Nimsamer (1958) 
(Chalood Nimsamer, Lunch [Online], accessed January 15, 2013, available from 
http://www.khonnaruk.com) 

 

Thai arts are one of Thai identity which was developed base on the Thai 
society that is soft, delicate and polite. Thai arts are therefore beautiful and elegant 
which became Thais’ aesthetical feelings. There are two values in Thai arts; forms 
and stories. The value in forms occurred from bringing different art elements 
including, lines, colors, lights and shades, forms and surfaces together to create 
elegance which can be called in short; Art composition. 5  

Chakrabhand Posayakrit’s paintings present Thai women stories in the 
old days by expressing Thai society. He also included some details of Thai music 
instruments and the beauty of Thai architecture both from the actions and the 
activities shown in the painting, such as, cooking, Thai garland making, and flower 
petal folding. 

    
Figure 2 Women  
(Jakkrabhan Posayakrit, women [Online], accessed January 15, 2013, available from 
http:// www.bloggang.com)   
                                                             

5 Ibid. 

http://www.khonnaruk.com/html/19artist/19artist_11-article.html
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Figure 3 Women 
(Jakkrabhan Posayakrit, women[Online], accessed January 15, 2013, available from 
http://www.oknation.net/blog)  
  

 
Figure 4 Women by Jakkrabhan Posayakrit 
(Jakkrabhan Posayakrit, women[Online], accessed  January 15, 2013, available from  
http:// www.treehugger.com) 

 
The art of fruits carving: Thai food craving since the Sukhothai period, the 

purpose is to make a dish that is beautiful and to eat more, fruits and vegetables can 
be more convenient craving 6, the fruit will be carved like a different types of onions, 
carrots, radishes, cucumbers, pumpkins, melons, etc.7  

                                                             

 6 Puang Tinnakorn, Thai Carving Fruit[Online],  accessed January 24,2013, available 
from www.thaigoodview.com/node/19597 

 7 Administrator, Vegetables and fruits[Online],  accessed January 8,2013, available 
from http://www.thaicarvingfruit.com/veget.html 

http://www/
http://www.thaigoodview.com/node/19597
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Fruit carving is one of Thai traditional, which conceals beauty, delicacy, 
and neatness, both hypothetically and concretely. It is known widely that fruit 
carving shows Thai dining tradition, the way of neatly eating, artistic, and also shows 
civilization of Thailand.8  

Furthermore, fruits are never served whole if they are too big. Every detail 
is covered when it comes to the presentation and the appropriate size of each item 
that is use in food carving masticatory safety, very balance flavors and aesthetics. 

The researcher believes that Thai fruit carving art shows Thai ancestors’ 
intellects and abilities to crate beauty to food by showing neatness and delicacy 
through carving designs; furthermore, the arts of carving are in accordance with Thais’ 
way in the old days. 

 
Figure 5 Thai Carving Fruit 
(Thai Carving Fruit [Online], accessed January 15, 2013,  available from http:// www.         
oknation.net /blog/print.php?id=68842) 

 

Thai dish is currently fruits and vegetables carving had become the need 
of artificial decorative tableware 9 to achieve the elegance and impress guests at the 
place itself, even though expresses the Thai culture eating with attention to every 
detail and also to honor welcome. 

 There are also a Thai culture of hospitality and congratulated to console 
and honor the important people by delivering fresh flowers,10 which is the successor 
to Thai upheld so long, because the Thai Garland art are handmade by fresh flowers 
and artificial flowers have evolved, also modify the application form and pattern, 

                                                             

 8 Administrator, Eating culture of Thailand[Online], accessed January 5,2013, 
available from kasaem-naklada.spaces.live.com/.../cns!7BD5E6C05BBA898!3086.entry –) 

 9 Puang Tinnakorn, Thai Carving Fruit [Online], accessed January 24,2013, available 
from www.thaigoodview.com/node/19597 

 10 Thaigoodview, History of Thailand garlands[Online], accessed January 11,2013, 
available from http://www.tlcthai.com/education/knowledge-online/content-edu/othe16669.html 

http://www.oknation.net/blog/print.php?id=68842
http://www.oknation.net/blog/print.php?id=68842
http://www.thaigoodview.com/node/19597
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new colors more spectacular11 otherwise in many forms and on many occasions. The 
last and most important reason is a Thai cultural heritage.  

Thai garland arts origination is not clear in documentation, but can be 
refer in the 12 months Royal Ceremony during The Sukhothai period that garlands 
were used in royal ceremonies and other ceremonies. 

The beauty of Thai garlands comes from the arts of flowers and leaves 
arrangement in the shape of Thai traditional paintings and drawings which was 
developed through experience, trial and error until it became Thai folk wisdom and 
continued to present days.12  

Thai garland art can be divide into two varieties according to fabrication 
and divide by characteristic.13  Thai garlands are the petals of the leaves and flowers 
of the creation parts, the patterns, and the usage suitability14  otherwise devotion to 
the teacher and the other,15 the value of the senses and the mind. 

 

 
Figure 6 Sample garland  
(Thai garland, accessed  January 15, 2013,  available from http: // www.tlcthai.com) 
                                                             

 11 Nong Su, Fresh Flower Garlands  [Online], accessed January 18,2013, available 
from http://atcloud.com/stories/61141 

 12 Administrator, Eating culture of Thailand[Online], accessed January 5,2013, 
available from kasaem-naklada.spaces.live.com/.../cns!7BD5E6C05BBA898!3086.entry –) 

 13 Pastana Jaroensook, “Thai garlands art apply for interior design outlet to on-
shelf peer working center” (A Thesis Submitted in Partial Fulfillment of the Requirements for 
the Degree Master of fine arts Department of Interior Design Graduate School Silpakorn University, 
2007) 

 14 Nong Su, Fresh Flower Garlands [Online], accessed January 18,2013, available 
from http://atcloud.com/stories/61141 

 15 Thaigoodview, History of Thailand garlands[Online], accessed January 6,2013, 
available from http://www.tlcthai.com/education/knowledge-online/content-edu/other/ 166 
69.html 

http://www.tlcthai.com/
http://atcloud.com/stories/61141
http://atcloud.com/stories/61141
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Figure 7 Thai garland Pattern 

 (By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

The Thai garland is a beauty of the arrangements of flowers and a design 
similar to leaf. A Thai garland patterns, which are patterns that come from 
experience. That making and trial are into wisdom. 

The format and type of the Thai garland can be categorized such as 1). 
“Malai single tail” means that like a circle “1 Auba” hanging, 2). Malai two tails 
means formalized a popular bound with ribbon both have “2 Aubas” hanging the 
equal side chain, and 3). Garlands gift means garland or small animals form. 16 

 

 
Figure 8 Malai single tail 
(Malai single tail [Online], accessed  January 15, 2013,  available from http:// 
krongkaewkinja. exteen.com/20110515/entry-1) 
 

 
 Figure 9 Malai two tails 
(Malai two tails[Online], accessed  January 15, 2013,  available from http:// 
krongkaewkinja. exteen.com/20110515/entry-1) 

                                                             
16 Nong Su, Fresh Flower Garlands [Online],  accessed January 12,2013, available 

from http://atcloud.com/stories/61141 

http://atcloud.com/stories/61141
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Figure 10 Garlands gift 
(Garlands gift [Online], accessed  January 15, 2013,  available from http:// krongka 
ewkinja. exteen.com/20110515/entry-1) 
 
2. Thai Food 

"Food" is one of the "four factors" that are crucial to human food products, 
it is still essential to their livelihood. Food safety is also important directly to the 
good health of everyone. Since production from the field or farm to table, not only 
to obtain food security requires a good sense of the people but also involve every 
step of the manufacturing process.  

Thai dish is the perfect food to the distinctive taste of it, also delicacy 
including health benefits. The wisdom of the people who use Thai herbal, vegetables 
maintained the quality, and the strengthen immune system cooked in meals are the 
values for various Thai dishes. 

The government's policy to promote Thailand as the world's kitchen refers 
to a food that is sanctuary of Thailand, and the whole world. In terms of a variety of 
food are quantity and quality.17 Thai's rice is the staple food. There are white rice, 
brown rice,18  and life cycle asset management culture so tied to nature19, as a result 
the geography of the country is mostly lowlands as well as a rich food source. The 
origin of the term "fish in the water, rice in the field20 

 

                                                             

 17 Administrator, “Dhanin Chearavanont” The vision in Boao Forum For Asia 2011 
[Online],accessed January 18, 2013, available from http://www.cpthailand.com/Default.asp 
x?tabid=129&articleType= ArticleView&articleId=62  

 18 Office Of The National Culture Commission, His Majesty The King [Online], 
accessed  January 23,2013, available from www.culture.go.th/knowledge/story/food/food 

 19 Office Of The National Culture Commission, accessed  January 23,2013, available 
from www.culture.go.th/knowledge/ story/food/food.html 

 20 Kritsana Phanmawanit, Thai wisdom with Thai way of eating [Online], accessed   
January 18,2013, available from www.m-culture.go.th/detail_page.php?sub_id=3118 

http://www.cpthailand.com/Default.aspx?tabid=129&articleType=ArticleView&articleId=62
http://www.culture.go.th/knowledge/story/food/food.html


15 

 

2.1 History 
Thai food's national culture21, based on a combination of getting to 

trial, both from Asian such as the Mon, China, India, Japan, Laos, and the western 
nations. 22 The studies of Kopkaew Nachpinith found that “Thai food at the origin 
with the Thai people and has developed continuously since the Sukhothai period to 
the present. Indeed, summarized as follows. 

2.1.1 Sukhothai period: Rice was the staple food. Thai food have to 
cook it appears the word "Khang" was curry in the origin of the word. "Khoa Mho- 
Khang Mho" 23  

2.1.2 Ayutthaya period: Stream rice more popular than eating 
glutinous rice.24 Thai food adopting a food culture through international diplomacy 
and trade with other countries.  

2.1.3 Thonburi period: The most of Thai food be similar to the 
Ayutthaya period, but more special was the Chinese dish. 25 

2.1.4 Ratanakhosin Period:  while the time 2 generations were. 
- The First since the reign of King Rama 1 to 3 (2325-2394) with 

sweet and savory treats to more snack, when the art of cooking was the perfect 
flavor, color and decoration, including the development of international as Thai 
cuisine. 

- The Second since the reign of King Rama 4 to the present 
(2394 - present) were at least seven types of food is rice, savory roasts, stew meat, 
side dip, side spreaders food for every taste are sweet, sour, salty and spicy. 

Thai food was featured in a multi-dimensional aspect and dimensions that 
include Thai food was a science. Moreover food of health applied liberal dimension 
and social dimensions26, which stems from the traditional knowledge. 

                                                             

 21 Administrator, Eating culture of Thailand [Online], accessed  January 1,2013, 
available from lms.thaicyberu.go.th/officialtcu/main/advcurse/presentstu/course/others/wilaiporn 
/__73.html 

 22 Administrator, History of Thai food [Online], accessed January 7, 2013. Available 
from  http://www.thailife.com/images/Book6.pdf  

 23 Kopkaew Natphinit, Thai Food [Online],  accessed January 23,2013, available from   
http://th.wikipedia.org/wiki/%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0
%B9%84%E0%B8%97%E0%B8%A2 

 24 Kritsana Phanmawanit, Thai wisdom with thai way of eating[Online],  accessed  
January 9,2013, available from www.m-culture.go.th/detail_page.php?sub_id=3118 

25 Plian Phatsakonwong, Cook gourmet (Bangkok: n.p., 1908) 
26 Office Of The National Culture Commission, accessed January 6,2013, available 

from  www.culture.go.th/knowledge/story/food/food.htm 

http://www.thailife.com/images/Book6.pdf
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 2.2 Thai wisdom  
The traditional knowledge could be classified as follows. 
2.2.1 Wisdom of the results achieved in understanding. The cycle of 

natural landscape resources, season, and crop conditions in the vernacular. 
2.2.2 Wisdom of success in learning the value of meat and plants. 
2.2.3 Wisdom of success in the food processing27 

The knowledge of cooking savory of Thai food has a long history. That is 
detail in every step from the nutritious materials. The process is mixing attention to 
detail and clean. The Thai food with the familiar properties of the drug or encourage 
even more delicious. The steps in the table decorations by choosing a suitable 
container with a number of people, and selecting food items that are appropriate for 
different occasions. These are the Thai cultural heritage to eat. Thai food is some 
influence from neighboring and foreign cultures, which adapt to a contemporary 
cuisine as well. 

The identity of Thai food was recognized as follows. 
1) Uniquely taste with a sweet, sour, and spicy flavors of the perfectly. 
2) Variety of Thai food. Also, there are all kinds of sweet and savory. 
3) Thai cuisine is not greasy, not fat. 
4) Impressive services. 
 

                    
Figure 11 Green Curry Chicken 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             
27 Kritsana Phanmawanit, Thai wisdom with thai way of eating [Online],  accessed  

January 23,2013, available from www.m-culture.go.th/detail_page.php?sub_id=3118 
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Figure 12 Tom Yum Goong  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

           

 
Figure 13 Pad Thai  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

Based on the above, it should allow us to recognize and useful and varied 
food choices to avoid foods that are bad for health. 28 The way of Thai life is eating 
by Thai food, 29 thus valuable and unique Thai society should have been published 
to the consumers.30 

                                                             
28 Wari Homudom [Online],  accessed  February 4,2013, available from 

http://www.kroobannok.com/blog/26932 
29 Office Of The National Culture Commission , accessed February 18,2013, available 

from www.culture.go.th/knowledge/story/food/food.html 
30 Wari Homudom, accessed  February 4,2013, available from 

http://www.kroobannok.com/blog/26932 

http://www.culture.go.th/knowledge/story/food/food.html
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Thai food is widely popular all over the country31  that the famous for Thai 
people is “Nam Prik Pla Too”32  In a survey of 50 delicious foods in the year 2554 
found that “Som Tum” rank is 46th, “Moo Nam Tok” # 19th, “Tom Yum Goong” # 8 

th, and “Massaman Curry” rank is the 1st.33   
The innovative Thai food with different cultures adapted invention. Thai 

food has a wide range of food and is popular with people because they are valuable 
nutrients, minerals, vitamins, and nutritional. Moreover Thai food had found 22 
recipes to prevent and reduce the risk of cancer.34  

Thai food can be divided into 2 types. 
1). Royal Thai Cuisine: convey some mystical feeling of Thai food 

being cooked differently.  By the parties customary courts are often considered the 
tradition of the Thai people. The royal Thai cuisine is so consumed by the past and 
the present.  

Chef McDang said that Firstly, the dishes were no different from those that 
most Thais eat in their homes. Royal cuisine includes soups like tom yum goong, 
curries like green chicken and everything else that said, there were some differences 
,but they all related to the way that the food was prepared and served. 

Though history, Thai kings and queens had theirs own set of dishes and 
dining areas. They don’t eat family-style, which was the usual way to enjoy Thai 
food.  

Therefore, when at the royal table, my great aunt would be served her 
sum rap along with her own rice, nam prik and the like. Everything was hers own. The 
rest of us ate at a separate table and were served Russian style -- "service à la russe." 
(http://travel.cnn.com/bangkok/eat/chef-mcdang-myth-royal-thai-cuisine-655324)  

2). Local Food: The regional cuisine was varied according to the 
characteristics of different vegetation and topography.35  

         
                                                             

31 Administrator, Thai popular food [Online], accessed January 13,2013, available 
from http://lms.thaicyberu.go.th 

32 Special Committee of "mueng thai kong rao" book Vol.2, Mueng Thai kong rao 
Vol.2 (The National Identity Office, The Secretariat of The Cabinet :n.p.), 45. 

33 Administrator, World's 50 most delicious foods [Online],  accessed January 5,2013, 
available from http://travel.cnn.com/explorations/eat/worlds-50-most-delicious-foods-067535 

34 Administrator, Thai food is anti-cancer [Online],  accessed January 5,2013, 
available from www.wangtham.org/index.php?option=com 

35 Administrator, Food four regions of Thailand [Online], accessed January 6,2013, 
available from http://lms.thaicyberu.go.th 

http://travel.cnn.com/bangkok/eat/chef-mcdang-myth-royal-thai-cuisine-655324
http://www.cnngo.com/explorations/eat/worlds-50-most-delicious-foods-067535?page=0,0
http://www.wangtham.org/index.php?option=com
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2.3 Thai food in 4 regions  
Thai food have a variety of flavors, in each region has its own identity. 

The different in Thai food depend on several factors, which are detail below. 
2.3.1The northern food: Consumption, sticky rice is the main foods 

that come from nature and offer a unique way of eating, which is call “Khan Toke”36 
 

     
Figure 14 Green chili dip   
(Green chili dip [Online], accessed January 16, 2013, available from http:// 
modlovetonkaw .wordpress.com) 
 

                
Figure 15 Crackled pork skin   
(Crackled pork skin [Online], accessed January 16, 2013, available from http:// 
modlovetonkaw.wordpress.com) 

                                                             
36 Administrator, Food four regions of Thailand[Online],  accessed  January 16,2013, 

available from http://webcache.googleusercontent.com/search?q=cache:G8Xn69uIz5UJ 
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2.3.2 The central region: Food has a variety of cooking and taste,37 
There are often with artificial flavors. Usually side dishes are plenty of snacks and 
desserts.38  

 
Figure 16 Papaya Salad with grilled chicken   
(Papaya Salad with grilled chicken [Online], accessed January 18, 2013, available 
from http://thaifoodtoday.wordpress.com/test/) 
      

    
Figure 17 Spicy Chub mackerel salad  
(Spicy Chub mackerel salad [Online], accessed January 18, 2013, available 
fromhttp://thaifoodtoday.wordpress.com/test/)   
  

   
Figure 18 Tomatoes served and ground pork dip  
(Tomatoes served and ground pork dip [Online], accessed January 18, 2013, 
available from http://thaifoodtoday.wordpress.com/test/)        

                                                             
37  Ibid. 
38  Ibid. 

http://thaifoodtoday.wordpress.com/test/
http://thaifoodtoday.wordpress.com/test/
http://thaifoodtoday.wordpress.com/test/
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2.3.3 The southern food: Thai dishes are similar, but the taste is spicy 
than other region.39  The most of dishes are sea creatures and vegetables as side 
dishes. 

 
 Figure 19 Fish organs sour soup  
(Fish organs sour soup [Online], accessed January 18, 2013, available from 
http://learn.wattano.ac.th/student/food/tai.html) 

 

 
 Figure 20 Sour soup  
(Sour soup [Online], accessed January 18, 2013, available from http://learn.wattano. 
ac.th/student/food/tai.html) 
 

 
Figure 21 Tao Kua  
(Tao Kua [Online], accessed January 18, 2013, available from 
http://learn.wattano.ac.th /student/food/tai.html) 

                                                             
39 Ibid. 
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2.3.4 The Northeastern food: The taste salty and sour to spicy 
vegetables as main ingredients and the meat place in the "Pha" are containers for the 
foods.40 . 

 

  
Figure 22 Spicy minced beef, Spicy minced pork   
(Spicy minced beef [Online], accessed January 18, 2013, available from 
http://uoupop. blogspot.com/) 
 

 
Figure 23 Northeastern spicy curry 
(Northeastern spicy curry [Online], accessed January 18, 2013, available from 
http://uoupop.blogspot.com/) 

 

Food in Thailand is the art of cooking, which is of particular importance to 
the slow food movement start from preparing the ingredients to cooking. In order 
that with attention elaborate concept slow food. The last and most important 
reason is pay attention to detail at every stage of cooking. 

However, the western hemisphere is the busy lifestyle. The eating habits of 
Thai people changed too. They need to eat instant foods and convenience, but 
preservatives, coloring flavoring, meat and fat. The fast food or street food, that is 
very common nowadays. Also food on stick in each region of Thailand has a different 
identity depend on the terrain and climate and the local culture too.  

                                                             
40 Administrator, Eating of northeastern people [Online],  accessed January 18,2013, 

available from http://www.isangate.com/local/isanfood.htm 
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2.4 Food on stick in Thailand  
The Food on stick in each region of Thailand is around the outside of 

uniquely different as below. 
2.4.1 The northern food on stick: Lanna people eat sticky rice as a 

staple food. The main cause or snacks are usually made from sticky rice or glutinous 
rice, another kind of special menu is “Khaw Chie” 41 

 

 
Figure 24 Khawchie 
(Khawchie[Online], accessed January 3, 2013 available from www.sri.cmu.ac.th/ 
.../food/khanom/khaojii.html) 
 

2.4.2 The Southern food on stick: A spicy food is mostly seafood, 42  
such as shrimp and chicken call “Kai Golek” 43  

 

 
Figure 25 Dried shrimp      
(Dried shrimp [Online], accessed January 4, 2013, available from kanchanapisek. 
or.th/oncc-cgi/text.cgi?no=5925 
                                                             

41 Administrator, Northern Food [Online], accessed January 3,2013, available from 
www.sri.cmu.ac.th/.../food/khanom/khaojii.html 

42 Administrator, Phuget Food [Online], accessed   January 13,2013, available from 
kanchanapisek.or.th/oncc-cgi/text.cgi?no=5925 

43 Administrator, Ayam Golek recipe [Online], accessed January 4,2013, available 
from varnthemage.exteen.com/20090608/entry 

http://www.sri.cmu.ac.th/elanna/lannachild/scripts/food/khanom/khaojii.html
http://kanchanapisek.or.th/oncc-cgi/text.cgi?no=5925
http://varnthemage.exteen.com/20090608/entry
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Figure 26 Kai Golek 
(Arnfia, Kai Golek [Online], accessed January 4, 2013, available from http://www.kruak 
laibaan.com) 
 

2.4.3 The Northeastern food on stick: Today I-san food, the main 
components are fish or beef cattle. The taste is salty, sour, and spicy. The pickle fish 
call “Pha Rha”, which is critical to the preservation of traditional knowledge.44  

 

 
Figure 27 Grilled Rib Eye (Pork)  
(Grilled Rib Eye (Pork) [Online], accessed January 9, 2013, available from 
www.isan.clubs.chula.ac.th) 
 

       
Figure 28 I-san Sausage 
(I-san Sausage [Online], accessed February 1, 2013, available from 
www.kruaklaibaan.com8) 

                                                             

 44  Administrator, Northern Kitchen [Online] , accessed January 9,2013, available 
from vive-la-planete-00.blogspot.com/2008_09_01_ar 

http://vive-la-planete-00.blogspot.com/2008_09_01_archive.html
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2.4.4 The Central food on stick: Foods are diverse both in terms of 
ingredients and flavors, such as shrimp and chicken on stick are grill. 45 . 

 

                 
Figure 29 Paprika Prawns with Seafood Sauce      
(Paprika Prawns [Online], accessed February 1, 2013, available from http://www.siam 
south. com /smf/index.php?topic=8240.0) 
 

       
Figure 30 Chicken kebabs 
(Kebabs [Online], accessed February 1, 2013, available from http://www.siamsouth.com 
/smf/index.php?topic=8240.0) 
 

The consumption data from a study of the Thai people like instant foods 
such as fast food, street food, and food on stick .The researcher find that Thai food is 
change, which Thai wisdom and culture change dramatically.  

Moreover, the environment is deteriorating and diminishing natural 
resources. The clean and security food become an option for the average person to 
get it. The material has been contaminated impaired to make food, thus affect the 
health of Thai people. Researcher is interest to create food on stick such a nutritious 
food, a new Thai form, a new identity, and more better a taste. 

                                                             

 45 Administrator, Thai cuisine [Online],  accessed  February 1,2013, available from 
http://th.wikipedia.org2 
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3. Customer Behavior 
Researcher find that, the population has changed the direction of eating 

like a novelty.  The flow of consumers need fast, convenience, reasonable price, and 
the food culture abroad, as a result Thai wisdom and cultural had changed as well 
because of the social change. 

3.1 The social change: The consumer behavior is the study of individuals, 
groups, and organizations. The processes for selection of treatment and disposal 
about products, services, experience, satisfy needs, and the impacts, that these 
processes have on the consumer and society.46  This research is a combination of 
psychology, sociology, anthropology, social, and economics. Researcher try to 
understand the decision-making process of the consumer behavior, both individual 
and groups. 

 

 
Figure 31 Thai food on stick 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

The consumption data from a study found that, the consumer behavior is 
fast and convenient to eat. There are various type foods on stick. There are sale on 
the sidewalk as grilled chicken, pork meatballs, and squid, which is very convenient 
for portable as possible.47  There are find in all areas of the country and also find in 
the neighboring countries such as Japan, Korea, Laos, etc. 

3.2 Food on stick: There are so many kind of food that found in other 
country. 

3.2.1 Laos food on stick: Food including rice and vegetable species48. 
The food on stick such as pork sausage, chicken, fish skewers to grill, that sold in the 
streets.49  
                                                             

 46 Kuester, Sabine, MKT 301: Strategic Marketing & Marketing in Specific Industry 
Contexts (n.p.:University of Mannheim, 2012), 110. 

 47 Savory Cake, Grilled Chicken with lemongrass [Online],  accessed February 
1,2013, available from  www.wiseknow.com/blog/2008/06/03/252/ 

 48 Administrator, Lao Food [Online],  accessed  February 1,2013, available from  
http://www.louangprabang.net/content.asp?id=413 

 49 Hello Pakse [Online], accessed  February  3,2013,  available from 
www.thaimtb.com/cgi-bin/viewkatoo.pl?id=17105 

http://www.wiseknow.com/blog/2008/06/03/252/
http://www.louangprabang.net/content.asp?id=413
http://www.thaimtb.com/cgi-bin/viewkatoo.pl?id=17105
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  The most Laotians eat by hand, cozy, and friendly. Food has not spicy 
curry or stir frying does not use oil but the steam boiler that is the simple way to 
cook. The process is more complex. 50  
 

 
Figure 32 Lao food on stick 
(Lao food [Online], accessed February 1, 2013, available from www.thaimtb.com/cgi-
bin/viewkatoo.pl?id=17105) 
 

3.2.2 Myanmar food on stick: Rice is the main food consumed. 
Myanmar foods were composed of goat meat, beef, pork, chicken, fish and 
vegetables.51 The famous "Whua Tha Thok Thoa" is pork ears, pork, and pork offal 
cooked with spices, then cut into pieces on stick, serve with spicy sweet sauce 
accompanied by garlic and chili. 52  

 

 
Figure 33 Myanmar food on stick 
(Myanmar food [Online], accessed February 1, 2013, available from www.thaim 
tb.com/cgi-bin/viewkatoo.pl?id=145364) 

                                                             

 50 Ibid. 
 51 Administrator, Lao Food [Online],  accessed  February 7,2013, available from 

http://www.louangprabang.net/content.asp?id=413 
 52 Administrator, Burma Food [Online] , accessed February 1,2013, available from 

www.bondstreettour.com/8_trip_gallery/vietnam 

http://www.thaimtb.com/cgi-bin/viewkatoo.pl?id=17105
http://www.thaimtb.com/cgi-bin/viewkatoo.pl?id=17105
http://www.louangprabang.net/content.asp?id=413
http://www.bondstreettour.com/8_trip_gallery/vietnam_quangbinh/8_vn_quangbinh_life.htm
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3.2.3 Philippines food on stick: Popular Filipino food, call “Lechón”, 
that is the whole pig, and “Longganisa” Philippine’s sausage.53 All wrap like a fried 
spring rolls perfectly fried, serve with honey served with ice cream.54 

 

 

 
Figure 34 spring rolls 
(Spring rolls [Online], accessed February 1, 2013, available from http://food-
processing-equipment.ready-online.com/food-processing-equipment_th.html,) 
 

 
Figure 35 Adobo 
(Adobo [Online], accessed February1, 2013, available from http://kwang 
09706.wordpress.com) 
                                                             

 53 Administrator, Philippine food [Online],  accessed February  1,2013, available 
from th.wikipedia.org/wiki/อาหารฟิลิปปินส ์

 54 Administrator, Philippines [Online],  accessed February 1,2013, available from  
www.siamensis.org/board/8211.html 

http://food-processing-equipment.ready-online.com/food-processing-equipment_th.html
http://food-processing-equipment.ready-online.com/food-processing-equipment_th.html
http://www.siamensis.org/board/8211.html
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3.2.4 Vietnam food on stick: Rice is the staple Vietnamese food that 
used as a condiment of fermented foods, which is mostly burned corn egg bake 
chestnuts roasting skewers with guava then peel and olive.55  

 

 
Figure 36 Vietnam food on stick 
(Vietnam food [Online], accessed February 1, 2013, available from www.oknation 
.net/blog /print.php?id=258910) 

  
3.2.5  Korean food on stick: The focus on the full value of the 

nutrients, that can be derived from the five food groups and five colors of red, green, 
yellow, black, and white. Usually like to eat spicy foods of pickled peppers or spicy 
food.56 The popularity of fresh vegetables and “Kim- Chi” 57  The spiral potato 
skewers as appetizers caused adapt to the behavior of Koreans.58 

 

 
Figure 37 Crispy potato 
(Crispy potato [Online], accessed February 1, 2013, available from www.arigatobento 
.com /P/food1.html) 
                                                             

 55 Administrator, Vietnamese food [Online],  accessed February 1,2013, available 
from  http://th.wikipedia.org/wiki/  

 56 Administrator, Bike trips to Chiang Tung[Online], accessed February 1,2013, 
available from www.thaimtb.com/cgi-bin/viewkatoo.pl?id=145364 

 57 Administrator, Food[Online],  accessed February 1,2013, available from  
th.wikipedia.org/wiki/%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E 

 58 Administrator, Korean Food[Online], accessed February 1,2013, available from  
www.arigatobento.com/P/food1.html 

http://www.thaimtb.com/cgi-bin/viewkatoo.pl?id=145364
http://th.wikipedia.org/wiki/%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%81%E0%B8%B2%E0%B8%AB%E0%B8%A5%E0%B8%B5
http://www.arigatobento.com/P/food1.html
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3.2.6 Japanese food on stick: Main dish, a side dish and rice or noodle 
soup or “Okayama Zeus” made from fish, meat, vegetables and tofu flavored with 
“Dhachi” (Inoculum soup), “Miso” (fermented soybean Japan), and “Shoyu” 
(Japanese soy sauce). 

Current food grilled skewers of Japan is divided into 2 series used 
“Teriyakis sauce” and fermented using salt. There is also a large part of the meal as 
a dessert on stick. 59  

 

 
Figure 38 Dango 
(Dango[Online], accessed February 1,2013, available from http://w3.thaiwebwizard 
.com  /member/imageholiday/wiz Content.asp?wizConID=307&txtmMenu_ID=7) 
 

  
Figure 39 Teriyaki Chicken 
(Teriyaki [Online], accessed February 1, 2013, available from http://w3.thaiwebwizard 
.com / member/imageholiday/wiz Content.asp? wizConID=307&txtmMenu_ID=7) 
 

 
Figure 40 Oden 
(Oden[Online], accessed February 1, 2013, available from http://w3.thaiwebwizard 
.com /member/imageholiday/wiz Content.asp? wizConID=307&txtmMenu_ID=7) 
                                                             

 59 Ibid. 
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3.2.7 Chinese food on stick: The food comprised the flavors and 
colors, which are the soy sauce, vinegar, ginger, garlic, bean paste, and sesame oil 
compatible as well. 60  Chinese food on stick and grilled pork, goat, starfish, seahorses 
and other strange creatures that served with drinks and spices to dip fried.61  

 

 
Figure 41 China food on stick 
(China food [Online], accessed February 1, 2013, available from janjow.exteen.com 
/20061019/entry-1) 

 

3.2.8 Arab Emirates food on stick: Food is to focus on whole grains, 
fish, meat, rice and meat. The meat used was goat, beef and sheep62, food skewers 
grilled nationality Arabic is "Ke-bup" is a soft cow's, sheep, chicken, seafood or 
vegetables impaled by the stick to grill. 63  

 

 
Figure 42 Ke-bap 
(Ke-bap [Online], accessed February 22, 2013, available from http://www.oknation.net 
/blog/halfMoon/2007/12/08/entry-1) 
                                                             

 60 Administrator, Information and history of Chinese Food[Online], accessed  
February  23,2013, available from  www.travelprothai.com/board/index.php?f=19&t=10024&rb_ 
v=viewtopic#.UIyoSmclOVI 

 61 Administrator, My name is "Kebap" and I am Arab nationality[Online], accessed 
February 25,2013 , available from http://www.oknation.net/blog/halfMoon/2007/12/08/entry-1 

 62 Oranut Niyomtham, Burma Food[Online], accessed February 22,2013, available 
from http://www.mscs.nu.ac.th/webmscs/index.php?name=news&file=readnews&id=219 

 63 Administrator, Arab Food[Online], accessed  February 22,2013 Available from 
http://www.wonderfulpackage.com/guru.html 

http://www.oknation.net/blog/halfMoon/2007/12/08/entry-1
http://www.mscs.nu.ac.th/webmscs/index.php?name=news&file=readnews&id=219
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The literature review of the global food on stick had evolved to eat 
different food on stick by consumers of that country.  The social change is changing 
behavior and technological advances. At the beginning of the consumer behavior 
changes from past to present are as follows. 

In the past Thai traditional family has dinner on the floor. They are use a 
clean cloth or mat matting folk whose is sitting circle. The bowl of white rice dip 
plate, food is placed on the middle band. The middle spoon is scooping rice onto 
their plate. They are taking his hand with some water and a bowl or chalice chamber 
prepared to wash your hands with vocalist.  

In the reign of King Mongkut (Rama 4): Bringing how to eat like a western 
cutlery came the dinner on the table instead. Also put all food in the middle of the 
table with a spoon for scooping food. They have a cup of food to fill the middle of 
the ring, when finished next it will have dessert after dining dishes. 64  

Since, the most of Thai people are carrying “Pinto”, travel time or a 
special feature on the packaging for the Thai food, both savory – sweet, dry – soup, 
and hot – cold. 65  Pinto is a kind of container for food packaging, which a cylindrical 
container stacked layers was carried at the two ears. Usually from 2 -4 stories above 
called "Thoa". 

 

 
Figure 43 Food carrier 
(Food carrier [Online], accessed February 1, 2013, available from http://www.gotok 
now.org /blogs/posts/234489) 

 

                                                             

 64 Wandi Na Chutsongkhla, The traditional eating of Thai[Online], accessed 
February  1,2013,  Available from http://guru.sanook.com 

 65 Nari Iamwiwat and Kit Churueangsuk, Save the world and Let’s use tiffin 
carrier[Online], accessed February  1,2013, available from www.gotoknow.org/blogs/posts/234489 

http://guru.sanook.com/
http://www.gotoknow.org/blogs/posts/234489
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In addition, Pinto is a wisdom associated with eating to show all vessels 
using wooden lathe, since up to 30 cm. in diameter has a height of about 1 foot. 
They dine on bamboo woven mat to sit on or to sit on the wooden platform up at 
any stage. 66 The purpose of eating is to show all the party guests and to achieve a 
warm impression. It is intended to show the spirit of hospitality. The expression of 
the meal was together as in a group. 67  

Whenever the consumer behavior is fast and convenient to eat instant 
food or Fast Food is the definition of food that can be prepared quickly as with any 
meal. The preparing and cooking time are short, it may not matter the fast food is. 
But in fact it often means the specific food sold in restaurant, quality raw materials, 
and serves customers in packaging that can be taken out to eat outside. 

 

 

 

 
Figure 44 Fast foods  
(Fast foods [Online], accessed February 1, 2013 available from 
http://www.Healthxchan ge.com.sg/healthyliving/Dietand Nutrition/Pages/fast-food-
fast-track-to-obesity-and-disease.aspx) 
                                                             

 66 work.m-culture.in.th/album/151951 References Songrit Saengwutthi E-mail : 
Songrit94@gmail.com 

 67 Ibid. 

http://work.m-culture.in.th/album/151951
mailto:Songrit94@gmail.com
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3.3 Fast food.    
In Thailand fast food has more nutrition, good food and the sharing of 

food, these eating habits are easily satisfied by the wealth of varieties of tantalizing 
"street food" that are sold each day along the sidewalks near shopping areas and 
marketplaces, bus stations and business offices and busy neighborhood centers.68 

 

 
Figure 45 Thai street food 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The Fast Food is where you use the lesser but faster selling ore to stock 

up on some serious gold.  
 

 “fast food” method must be all of following: EASY ,FAST, CHEAP 
and FOOLPROOF.” 69    

 
3.3.1 Fast food is the term given to food that can be prepared and 

served very quickly 
3.3.2 While any meal with low preparation time can be considered 

to be fast food 
3.3.3 Typically the term refers to food sold in a restaurant or store 
3.3.4 Served to the customer in a packaged form for take- out/ take 

away.  
 

                                                             
68 Loha-unchit, Thai food & Travel[Online] ,accessed 1 February  2013Available from 

http://www.thaifoodandtravel.com 
69 Castro, Lateral Thinking[Online] , accessed  January 9,2013, available from 

http://www.creativitycenter.co.th/source/Public-Training/Content_LT.pdf 

http://www.creativitycenter.co.th/source/Public-Training/Content_LT.pdf
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Diagram 3 Relationship of Fast Food in concept of Tangible and Intangible  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
Diagram of Fast Food can be seen that the relationship of the tangible 

over the intangible. Thai food can result in a change of a consumer conversion. 
Because of Thailand is agriculture country. There are many biological can produce 
food for the kitchens of the world. 

 
3.4 Slow food.  

The slow food culture means not only eating healthy ourselves kindly. 
But also to the source of food and raw materials with fresh, chemical-free 
environment, not enslaved labor or participate in the destruction of cultural 
production, local, etc. 70  Because of the slow food is against the standard of the 
food by the mainstream supermarkets, but supports the genetic diversity of plant71   

                                                             

 70 Administrator, slowfood [Online] ,accessed February 4,2013, available from 
http://www.slowfoodthai.org/web/index.php/home/Slow food 

 71 Wilailak Thiranukthi, “Slow food” manager, (April, 2005).  

http://www.slowfoodthai.org/web/index.php/home/
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The problem of fast food culture is the destruction of the world's 
resources and the health.72 Thai food was considered a food mentioned in the Slow 
Food prepared from ingredients that benefit the body. The cooking with step 
overlapping subsets of wisdom as well as serving and attentive service details with a 
device suitable for Time and Space. 

 

 

 
Figure 46 Thai Slow Food  
(By Asst.Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
This is an example of a Thai food, both delicate process and attention to 

every detail. Consequently values and benefit consumers. This concept is a new 
process and guidelines for the conceptual design.  
 

                                                             

 72 Anotai Gongvatana, [Online] , accessed February 1,2013, available from 
http://www.bangkokpost.com/081208_Outlook/08Dec2008_out59.php 

http://www.bangkokpost.com/081208_Outlook/08Dec2008_out59.php
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Diagram 4 The concept of the origin of slow food  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
Diagram of this study was to analyze the data, found that Slow Food is an 

idea has been caused by 3 behaviors as following: 
(1) CLEAN: Cleanliness of the source of raw materials. Food is safe, not 

harm consumers and the environment.  
(2) GOOD: Taste good because of good raw materials located upstream 

to downstream. In the selection process and raw material for cooking  
(3) FAIR: Justice for consumers and management. The employment of 

the manufacturer is as well as a fair price.  
The 3 elements are the concept, what consumers should be obtained 

from the manufacturer. The concept of Slow Food and Fast Food, the researcher has 
data from 2 parts to understand the advantages and disadvantages of 2 types and 
compare of both the characteristics. A comparison is between Fast Food and Slow 
Food as below. 

 
 
 

The food we eat should taste 
good. 

GOOD 

CLEAN 

SLOW 

FOOD 

FAIR 

Food producers should receive fair 
compensation. 

Food should be produced in a clean 
way.  
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Fast Food Slow Food 

1. Western Culture ( U.S.A., E.U., 
Australia) 1. Eastern Culture ( Asia ) 

2. Industrial Countries 2. Agriculture Countries 

3. Toxic Human / Environment 3. Save Energy  / Environment 

4. Factory / Technology  
Agriculture 4. Organic Agriculture / Agro-ecological 

5. Private Company 5. Societies Community 

6. Individual / Monopoly Economy 6. Sustainable / Sufficiency Economy 

7. Mass Production 7. Made to Order  

8. Junk Food 8. Unique Food /  Good Taste 

9. High-Calories 9. Nutritious food 

10. Short Time 10. Take Times 

11. Hurried Life Style 11. Ordinary Life Style 

12. Low Quality of Life 12. Better Quality of Life  

Diagram 5 A comparison is between Fast Food and Slow Food. 
 (By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

Comparison of the Slow Food and Fast Food, and the researchers found 
that eating a healthful benefit Slow Food and do not harm health. It also helps to 
conserve the environment. But with today's lifestyle make it a habit to eat more 
popular delicacy Fast Food is more popular than slow food. Researcher sees a 
problem with this. It was solved by the Slow Food cooking easy and fast to serve like 
Fast Food. 

In addition there are many foods as well as Slow Food and Fast Food, 
which the researcher found information on food consumption are interesting for 
instance. 
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3.5 Finger food and Tapas.  
The snack food or appetizers or cocktail foods are usually the same size 

as the one that used to take place. Without utensils or dishes that are collectively 
called “Finger Foods”, eat the foods that are making the pieces fit into the mouth, 
but less convenient and make it look good when eaten, so the bread of a device to 
eat. 73 Finger Foods no fixed menu meals just to suit the atmosphere of the work 
and that's important. Drinks may be a "Punch" or to be "Herbal" and "Ice cream". 74 

 

    
Figure 47 Finger food 
(Finger Food [Online], accessed February 5, 2013, available from from  
http://www.jpost.com /FoodIndex/Article.aspx?id=273712 
 

 
Figure 48 Finger food catering 
(Finger Food catering [Online], accessed February 5, 2013, available from http://indu 
lgy.com  /post/mfKy10da61/finger-food) 

                                                             

 73 Nitda Hongwiwat,[Online] , accessed February 5,2013, available from 
http://sangdad.com/html/book_content3.php?id=60 

 74 Ibid. 

http://sangdad.com/html/book_content3.php?id=60
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Tapas are the set piece took a small bite to eat all day and the Spain food 

culture. Tapas became a meal. There are more than 80 species and is also popular, 
along with wine. Most have little relish for sensual salty to drink. Tapas menu are 
often using ingredients available in the local.75 

 

 

 
Figure 49 Tapas 
(Tapas [Online], accessed February 9, 2013available from http://madrid.mad-bike.com 
/events/tapas/) 
  

Researcher found that Consumer behavior changed by the social change of 
society and the development of economy and technology, with all of these variables 
makes it a way of life. And the quality of people's lives changed for the worse. 
Because the threat is urgent and comfort cause consumers to focus on a simple, fast 
and cheap, which he sold to consumers and Fast Food, which makes the research of 
this study were aware of the problem. The research brought this issue to the next 
extension. 

                                                             

 75 Administrator,Tapas [Online],  accessed February 9,2013, available from 
food.truelife.com 
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4. Food Catering  
The catering is subject to all kinds of food to provide customers with 

access to impress. They are all about the quick clean even the beauty of the 
arrangement and decoration accessories. 76  The format is determined by the type of 
food77  or event-style interior work. The number of rooms and the size of the Theme 
Concept 78 are allowed to have a Cocktail, Chinese dishes, and Buffet. 79 

 

 
Figure 50 Food catering  
(Catering food [Online], accessed February 20, 2013, available from www.be2 
hand.com) 

 
Researcher’s view is the food business, the important thing, and 

equivalent. The food was delicious catering menu to choose from to suit the number 
of people. The property is decorated to suit the occasion. The first and most 
important reason is a clean maintaining, comfortable, and affordable to consumers 
as well as establishing a budget that can not be controlled, as a result of such a 
process is complex, catering to cause chaos. The confusion is not good for business, 
certainly. 

Researcher had studied about the catering is bring in a new identity for the 
Thai food, which studied data from the primary and secondary, and also the 
quantitative and the qualitative data as follows. 

                                                             

 76 Food, Today Magazine. Issue September. 2010 
 77 Administrator, Style Catering [Online] ,  accessed February 9,2013, available from 

http://www.catering-in-frankfurt. 
 78 Food Today Magazine. Issue September. 2010 
 79 Administrator, Style Catering [Online],  accessed  February 3,2013, available from 

http://www.mea.or.th 

http://www.catering-in-frankfurt/
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4.1 Cocktail is a banquet. The arrangement will be similar to the buffet is 
a way to draw or choose the food, that we want but food is not as hard as buffet. 80 
The alcoholic beverages, no alcohol, and snack foods will be served. The snacks and 
appetizers are the pieces for guests who do not want a full stomach, but like walking 
and eating. 

 

 
Figure 51 The cocktails food 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

The cocktail party has many advantages, that are conducive to the 
atmosphere at the event will focus on talking. The interlocutor is friendly and the 
freedom to enjoy the event fully. The catering is a favorite, and especially for 
women, who want to control weight. Because of the food is not very heavy, but the 
fit is a banquet in this manner may result. The hosts were evaluable and difficult to 
control all steps to comply, which sometimes affect the placement area and the 
position of the food and beverages.  

Guest number: The format can not accommodate a lot. It requires a lot 
of space as well, where is easy to walk or food choices. 

Age:  The style of cuisine and cocktails are the pieces for guests who do 
not want a full stomach. But they love to walk, talk, and eat, which may not be 
suitable for the elderly. 

Time: Arrangement at any time. The food offers a wide selection from 
opening till the end. 

Budget: Due to a cocktail, the prices are quite high. 81  

                                                             

 80 Administrator, Style Catering [Online],  accessed February 20,2013, available from 
http://www.weddingmakmy.com/content/show_content.php?s=4&l1=2&l2=11&l3=24&l4=21 

 81 Ibid. 
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4.2 Chinese dishes catering: It looks like a family diner because all food 
will come from the kitchen. The food is a task that has always served as a subset. 
Successfully prepared and organized by the plate or a large bowl to put it out to the 
service center of the table itself. The menu can be set to be Thai food or Western or 
Chinese, and each set is fully customizable menu. The Chinese dish catering is very 
costly and often a prolonged82  

 

 

 
Figure 52 Chinese banquet 
(Chinese banquet [Online], accessed February 20, 2013, available from 
http://www.wongnai.com) 

 
Guest number: They can be arranged from the least number of families 

until the big event with many guests. 
Age: The Chinese dishes catering are a banquet on the table, that all the 

guests to be seated. The waiter at the booth served, that it a favorite for the elderly. 
Time arrangements: The ideal for the daytime and evening, which must 

be prepared almost fresh every step. 
Budget is cheap compared to most general form other catering. 83 

                                                             

 82 Ibid. 
 83 Ibid. 
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4.3 Buffet: The buffet can be arranged in different places both indoors 
and outdoors. It is a feast of food that is very ceremonial. The opportunity for guests 
chooses out their own plate. The service will take place based on a large table 
beautifully. The lined from appetizers to dessert were varied food in larger quantities 
than cocktail party held at the time. The buffet food at the table or can be placed in 
the middle of the room, or spread into multiple tables.84  

  

 

 
Figure 53 Food catering: buffet 
(Buffet, accessed February 20, 2013, available from http://www.iceefroot.com 
/index.php?mo=10&art=41985016) 

 
Guest number: Buffet can accommodate the number of guests to the 

best place to be. But it should not be more than 400 people. 
Age: Suitable for children and young age. But do not for the elderly. 
Budget:  The number of guests for a fixed number that can be flexible 85  
In above party presents another easy handling and orderly trading is 

ranking in formatted form kiosk store, where is a small restaurant or a shop can sell 
core businesses. Kiosk featured enough to build a good brand image. 86  

 

                                                             

 84 Ibid. 
 85 Ibid. 
 86 Manager weekly (20 - 26 January , 2006) 
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4.4 Kiosk: The features kiosk is a small area of about 4-9 square meters 
easily accessible to customers.87 It then stores the formatting design to consider 
matters related to the operation as follows.  

4.4.1 Point at the position of each point people passed the most out 
of the hand,  

4.4.2 The prominence of the location, the area's number, and 
customers each hour employs. 

4.4.3 Station is in store at attracting customers. 88 
 

 

 
Figure 54 Kiosk 
(Kiosk [Online], accessed February 7, 2013,, available from 
http://thaibuz.blogspot.com /2012/06/kiosk-is.html) 
 

The study found that today's consumer behavior wants convenience, the 
culture changed from the original. They are focus on eating more food to eat Fast 
Food and Slow Food. The researcher found that was used to fix to the current 
architecture by bringing a new Slow Food format to Fast Food, by using all methods 
to the new identity in Thai food catering.  

This is how consumer can access theirs own food preferences also can eat 
fast, beautiful, and suitable for an extension to the Thai food. Thai food catering is a 
variety of business that can be expanded further by franchise. Thai food and the 
food industry to demand and more popular with Thai kitchen are the world cuisine. 

                                                             

 87 Ibid. 
 88 Thongchai Santiwong, What’s Kiosk ? [Online] , accessed  February,7, available 

from http://www.ideaboomcreation.com/article?id=93382&lang=th 
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5. Aesthetics and Creativity 
The meaning of arts. The Royal Institute -Thailand, 1987. Art is a diverse 

range of human activities and the products of those activities. The aesthetic is an 
appearance, impression or emotional. Cognitive skill, experience and taste the genius 
of each pleasure or satisfaction of customary traditions, religious, belief. 89 The 
opinion of experts and several other artists who commented art is to convey a 
sense. Art is a means of communication between human beings sense 90 arts include 
what human nature can not be created on the air,91 and Art as a means for human 
diligence. The effort by hand and with the idea, 92  While Dione Zeus, said that the 
art of the drunk or the right helps us to enjoy life for this reason, a world where 
change is so ugly or it's cute cause of arts.93   

Until the 17th century, art referred to any skill or mastery and was not 
differentiated from crafts or sciences, but in modern usage the fine arts, where 
aesthetic considerations are paramount, are distinguished from acquired skills in 
general, and the decorative or applied arts. 

Consequently to understand art means "something created by human 
creativity to meet the emotional and functional "type of art can be divided into 2 
categories 

5.1 Fine Arts refer to the psychological and emotional is very important.94  
There are five branches such as 1. Painting. 2 Sculpture. 3 Architecture. 4 Literature. 
5 Performing Arts. 

Whenever, artists and scholars in the arts are a classification of art that 
touch perception, appreciated by the optic nerve to the visual arts group that visual 
art for instance painting, sculpture, architecture, scientific advances developed the 

                                                             

 89 Alasat, What is art?[Online], accessed January 18,2013,  available from 
http://alasat.wordpress com/2010/04/01/art/ 

 90 Tolstoi, Leo, What is art? (Bangkok : openbooks) Interpret by sittichai sangkrajang 
 91 Wichit Wichitwathakan, Definition of art, [Online]   accessed January 18,2013,  

available from http://guru.google.co.th/guru/thread?tid=5a7337a9c194f6b3 
 92 Silpa Bhirasri, Definition of art [Online],   accessed January 18, 2013, available 

from http://www. thaigoodview.com/library/contest2552/type1/art03/03/p1.html 
 93 Dione Zeus, Definition of art [Online],   accessed January 18, 2013, available from 

http://guru. google.co.th/guru/thread?tid=5a7337a9c194f6b 
 94Alasat, What is art?.  

http://www.royin.go.th/
http://en.wikipedia.org/wiki/Craft
http://en.wikipedia.org/wiki/Sciences
http://en.wikipedia.org/wiki/Fine_arts
http://en.wikipedia.org/wiki/Applied_arts
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materials and the new techniques. And artists create work that is different from the 
original, including graphic art, photography, mixed media art95. 

5.2 Applied Arts refers to the artistic needs of the way of life and 
economy by carrying out a piece of functionality.96  

However, both fine and the applied arts but all art is created from 
innovation to meet the aesthetic and functional.  

Aesthetic refers to the appreciation of the value of experience in the 
melodic beauty or pleasure, whether from nature or art. The value of such a 
sequence would be developed with experience, education, training and practice as a 
habit, therefore to taste in the individual. 

Taste is an individual's personal and cultural patterns of choice and 
preference. Taste is drawing distinctions between things such as styles, manners, 
consumer goods and works of art and relating to these. Social inquiry of taste is 
about the human ability to judge what is beautiful, good and proper. but it s up to 
the Aesthetics will mean that the subjects with the art of beauty. 

Beauty is studied as part of aesthetics, sociology, social psychology, and 
culture. An "ideal beauty" is an entity which is admired, or possesses features widely 
attributed to beauty in a particular culture, for perfection. 

This research focuses primarily on the visual arts, which includes the 
creation of images or objects in fields including Thai’s arts, art composition, 
printmaking, photography, and other visual media. Physical environmental is often 
included as one of the visual arts; however, like the decorative arts, it involves the 
creativity of objects where the practical considerations of use are essential.  

Creativity is a range of scholarly interest in creativity includes a multitude 
of definitions and approaches involving several disciplines; psychology, cognitive 
science, education, philosophy, technology, theology, sociology, linguistics, business 
studies, and economics, taking in the relationship between creativity and general 
intelligence, through education and training, especially as augmented by technology, 
and the application of creative resources to improve the effectiveness of design.  

 
 

                                                             

 95 Office of the National Culture Commission, Classification Arts of the National 
Artists[Online], accessed January7,2013, available from http://art.culture.go.th/index.php?case 
=about Us&abt=sort 

 96Alasat, What is art?.  

http://en.wikipedia.org/wiki/Aesthetics
http://en.wikipedia.org/wiki/Sociology
http://en.wikipedia.org/wiki/Social_psychology
http://en.wikipedia.org/wiki/Visual_arts
http://en.wikipedia.org/wiki/Printmaking
http://en.wikipedia.org/wiki/Photography
http://en.wikipedia.org/wiki/Decorative_arts
http://en.wikipedia.org/wiki/Psychology
http://en.wikipedia.org/wiki/Cognitive_science
http://en.wikipedia.org/wiki/Cognitive_science
http://en.wikipedia.org/wiki/Education
http://en.wikipedia.org/wiki/Philosophy
http://en.wikipedia.org/wiki/Technology
http://en.wikipedia.org/wiki/Theology
http://en.wikipedia.org/wiki/Sociology
http://en.wikipedia.org/wiki/Linguistics
http://en.wikipedia.org/wiki/Business_studies
http://en.wikipedia.org/wiki/Business_studies
http://en.wikipedia.org/wiki/Economics
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Design is a roadmap or a strategic approach for someone to 
achieve a unique expectation. It defines the specifications, plans, 
parameters, costs, activities, processes and how and what to do within 
legal, political, social, environmental, safety and economic constraints in 
achieving that objective.97 

The design can refer to several things: a study of creative skill, a process of 
using the creativity, a product of the design, or the consumer's experience, that are 
compelled by a personal drive and convey a message, mood, or symbolism for the 
viewer to interpret (art as experience), that stimulates an individual's thoughts, 
emotions, beliefs, or ideas through the senses. 

The elements of art composition and review of the literature related to 
Thai art, Thai garland and Thai fruit carving. Researcher got the knowledge about 
pattern, rhythm, art composition, arrangements of the Thai garland can be applied to 
Thai food design. Dissemination and add value to this valuable wisdom. Through art 
and design creative and Thai cultural wisdom together. Cause aesthetic to the 
relationship, both tangible and intangible. 

In spite of art that are not related to the content and elements that 
artists want to present it. Art pieces will not be of value. Therefore, the theory of the 
art features, making it a valuable art of beauty perfectly, both the value of content 
nutrition and the aesthetics are important for the design and as well as the attraction 
of the task. Designed to be beautiful, it must be designed to fit the shape portion 
featured a harmony that is designed to be inviting and remember. In addition, it 
should leverage on consumer tastes as well.98   

The approach involves the composition theory directly. The nature of the 
place that became a work of art looked like the art arrangement or art installation. 
Installation art refers to a type of art that is the only point of a three-dimensional 
design.  

Installation arts: In order to transform the perception of the environment 
basically means that art inside the building, if located outside is often called. 
"Landscape art" art placement may either be installed permanently or only 
temporarily. Similarly items are Site-Specific Art 99 indicating that it is a special 
character. Viewers can participate and get to know the specific parts that are directly 
                                                             

97 Don Kumaragamage . Let’s talk about Design!. (Design Manual Vol 1, Y. (2011).  
98 Sakorn Kantachote, Wood product design (Bangkok: Odeon-store, 2004), 68. 
99Administrator, Landscape art [Online], accessed January 11,2013, available from 

http://th.wikipedia.org/wiki/ 
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Figure 55 Food Art 
(Food Art [Online], accessed January 4, 2013, available from www.moillusions.com 
/2006/06/food-art.html) 

 
Figure 56 Human's Greediness and Selfishness  
(Manop Suwanpinta ,Human's Greediness and Selfishness [Online], accessed  
January 4, 2013,  available from http://rama9art.org) 

Figure 56 is an example of the technical installation arts to the audience. 
The examples quoted are both overseas and the work of artists from Thailand to 
indicate the importance of the content of the art is a reflection of the society such 
as "Greed and selfishness of human" by Manop Suwannapintha made to question 
everything consumption than necessary. Thus resulting in the loss of resources in 
vain and impact on the wider environment left open-ended questions that visitors 
have a wide imagination. It’s depending on the interpretation of the visitor. 

http://rama9art.org/
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Figure 57 Naked Lunch   
(Anima Naturalis, Naked Lunch [Online], accessed January 4, 2013, available from 
http://www.culturevixen.com) 

Happening arts: The technique of placement is to create the sudden 
depression that people have emotionally involved 100  started as early the 1960s,101  
which is typically regarded. The art of the performance and happening art can occur 
anywhere and will always look at the science with the narrative does not require any 
sort of time and demands of the audience interacted. Sometimes there is a space for 
live improvisation.  

Therefore, the interaction was between the audience and the art work. 
The audience becomes part of the work 102 of the idea that the research was inspired 
to create a Thai food catering. That can allow visitors to participate and 
imaginatively. The perception of the physical environment and the atmosphere 
consists of both light scents. 

 

                                                             

 100 Jeska, You know Happening Arts [Online], accessed January 4,2013, available 
from http://m.exteen.com/blog/satsukiyami/read/4186174443 

 101 Administrator, Happening[Online], accessed January 13,2013, available from http: 
//www.designer.co.th/artistic-movement/happening.html 

 102 Mixed Media Seminar,  Happening Arts[Online], accessed January 29,2013, 
available from www.facebook.com/media/set/?set=a.245957078841229.35736.2424664825236 
22&type=3 

 

http://www.culturevixen.com/2012/03/naked-lunch/
http://www.animanaturalis.org/
http://www.culturevixen.com/2012/03/naked-lunch/
http://www.culturevixen.com/
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Figure 58 All you can eat  
(Jennifer Rubell, All you can eat [Online], accessed January 4, 2013, available from 
http://www.nytimes.com) 

Figure 58 is an example of the work related to food Happening Arts. The 
purpose of the artist to the audience this art feel a sudden the food placed like all 
can eat by Jennifer Rubell, the artist wanted visitors to engage with art pieces, these 
are eating, roasted turkey served on the table. The artist wants to convey to the 
amount of food in a banquet.  

Rirkrit Tiravanija was Thai artist revealing the intentions behind the artist’s 
performance and installation art. Works that seek to connect art and life concentrate 
on the very act of eating; food is prepared and given out, re-shaping conventional 
gallery spaces.  

 
Figure 59 Installation views of Rirkrit Tiravanija 
(Rirkrit Tiravanija, installation views, accessed January 12, 2013, available from 
http://www. nymag.com ) 
 

Top left and right: installation views of Rirkrit Tiravanija’s 'Untitled 1992 
(Free)' (re-created 2007). Above left and right: installation views of 'Untitled 1992 
(Free)' and a re-creation of Gordon Matta-Clark’s 1972 piece 'Open House' (2007). 
Works exhibited at David Zwirner Gallery.  

 

http://www.nytimes.com/2010/12/19/arts/design/19cotter.html?_r=0
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Consumption and sometimes excessively are high. Normally Happening 
Arts jobs often hidden meaning in the work that the audience can think and imagine 
and interpret for another. The elements of composition art had used directly. 
Through a placement exhibits in the area that was the theory of Installation art in 
the design as well. For example, Issey Miyake and Alexander McQueen design that 
combines the elements of several disciplines and installation art, happening art, 
architecture, and also includes lighting design as inspiration for design. 

Issey Miyake often communicated the subtlety of nature into a 
harmonious design. Even in the form of lines that may be advanced is still latent 
charm of nature, and if it is remarkable to mention utility with the design. Harmony 
with the natural way of life and the human being is perfect. 103  

 

     

 
Figure 60 Pleats please dress   
(Issey Miyake, pleats please dress, accessed January 12, 2013, available from 
http://www.flickriver.com/photos/tags/isseymiyake/interesting/) 
 

Design Pleats Please clothes are designed to fit the lifestyle of the modern 
woman. The material is made of polyester. The clothes are very flexible. Lightweight, 
easy to carry and can be stored easily. Whether it's roll in the direction of the fabric 
folded to save space in suitcase without to make the clothes deformation. Design to 
match the modern lifestyle, regardless of user behavior. 
                                                             

 103 Weewich, Issey Miyake [Online], accessed January 12,2013, available from 
http://artbangkok.com/detail_page.php?sub_id=2756 

 

http://www.flickriver.com/photos/tags/isseymiyake/interesting/
http://artbangkok.com/detail_page.php?sub_id=2756
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Alexander McQueen was representative of the jailbreak statutes 
extremists opened theory merge all of them with the tailoring as well as have a high 
class 104 tend to bring creativity and inspiration from the art, film, music and nature. 
Everything around so it works out very creative and myself 105  

 

 

 
Figure 17 CHAMPAGNE ROSE ‘FLAVORED AFTER-DINNER DRINK  
(Alexander McQueen, Champagne rose ‘flavored after-dinner drink [Online], 
accessed February 13, 2013, available from tasteofrunway.com) 
 

Alexander McQueen's clothes were inspired by the dessert served after a 
meal. This is an embarrassment of designers who want to break the rules in order to 
serve. He designed clothing to sweets and desserts, similar to those show the world 
a new way of serving food and design a new clothing line. 

                                                             

 104 Administrator, Alexander-mcqueen [Online], accessed February 13,2013, 
available from www.club21global.com/flagshipcontrol/flagship/flagship_id/206784402/alexander-
mcqueen  

 105 Fongbear, Lee Alexander McQueen [Online],  accessed February 11,2013, 
available from http://fongbear-fongbear.blogspot.com/ 

 

http://www.tasteofrunway.com/alexander-mcqueen-ai-2012-13-dopo-cena-allo-champagne-rose%E2%80%99/?lang=en
http://fongbear-fongbear.blogspot.com/
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6. Local Materials 
Lifestyle based on their tradition knowledge and worldview of local people 

various statements with natural and social environment, not just the "wisdom". But it 
is fundamental to improving the quality of life by inheritance from generation to 
generation. They update the appropriate changes in the transitional period. 106 Local 
wisdom elements 2 areas:  

Physical, such as agriculture, traditional weaving craft and abstraction as a 
way of thinking.  

And Wisdom are a concrete and abstract levels in different educational, 
that is not limited to technical knowledge or something fabricated. If the system 
needs to understand abstract thought potential in the artifact itself. 107 

In the past, Men try to learn to live with nature. They are emphasis on 
harmony in the form of mutual dependence is under the framework of and 
appropriately. Any appliances adaptation of human nature will all be used 
appropriately and a balance with nature. 

6.1 Bamboo  
The bamboo is a fast growing tree and could easily find locally. 

Researcher's attention to bamboo to further make products, that help in the study 
revealed the following information. 

 

 
Figure 62 Bamboo interior 
(Bamboo interior [Online], accessed February 7, 2013, available from 
http://www.nhit-shis.org/)  

                                                             

 106 Yaowalak Aphichatwanlop, Tradition reconstruction [Online], accessed  February 
4 ,2013 available from antispam.kmutt.ac.th/index.php/mekongjournal/article/ download/.../5402 

 107 Benchawan Narasat, Wisdom and History of Northeastern of Thailand [Khon 
Kaen] : Center for Research on Plurality in the Mekong Region Faculty of Humanities and Social 
Sciences Khon Kaen University, 2009. 

http://dict.longdo.com/search/reconstruction
http://dict.longdo.com/search/Wisdom
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Bamboo is a perennial grass placed in the same family. There are several 
types. The stems of bamboo articulate had rounded oval leaves similar flowering 
spike. The large bamboo stems with a diameter of about 6-12 cm. long jointed 
spines about 20 - 30 cm. 108  

Bamboo is a plant in the wild, which has ties to the Thai daily life, since 
ancient times. Thai people in rural using bamboo to build houses and residential use 
in making crafts, basketry. The feature of bamboo is resistant to weathering, bending, 
and forming woven products types.  

Bamboo can be tension and pressure without cracking or breaking many 
advantages such as easy to use as building materials, tools, household appliances, 
and fishing tool. Instrument, it can be even made of wood, bamboo and so on. 
There are many kinds of bamboo, which bamboo forests are scattered throughout 
the country by making bamboo baskets. Usually used as “Sri Suk” bamboo to make 
baskets. 

The planting bamboo likes the light and water. 109 Bamboo is a material 
that is unique, cause of all about the color and shape to make the process easier. It 
can cause a variety of bamboo to decorate. The architecture and landscape 
architecture can be used to decorate the bamboo. 

 
 

 
Figure 63 Bamboo products for food 
(Bamboo Products for food [Online], accessed February 7, 2013, available from 
https:/.../products/6/1176.html) 

 

                                                             

 108 Administrator, Bamboo [Online], accessed February 7,2013, available from 
http://b-handiworks. hypermart.net/product2.html. 

 109 Nitya Kaeokhon, Bamboo products into food [Online], accessedFebruary 7,2013,  
Available from http://www.ssmwiki.org/index.php/%E0%B8%99%E0%B8%B4%E0 %B8%95%E0 
%B8%A2%E0%B8%B2_%E0%B9%81%E0%B8%81%E0%B9%89%E0%B8%A 7%E0%B8%84% 
E0%B8%AD%E0%B8%99 
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The attractive products made from bamboo that is processed into food 
products made from bamboo, also a manufacturer are able to expand as much 
more 110 

 

 
Figure 64 Woven bamboo products 
(Woven bamboo products [Online], accessed February 7, 2013, available from 
tokaido.wordpress.com/) 
   

This beautiful Japanese tray is made of woven bamboo and is less than 20 
years old.  The tray is in good condition with only small marks and scratches. 111   

 

 

Figure 65 Japanese Bamboo Sculpture  
(Japanese Bamboo Sculpture [Online], accessed February 7, 2013, available from 
wildcanary.wordpress.com/.../) 
 

The New Bamboo Contemporary Japanese Masters October 25, 2008 in 
Exhibitions 112  as a sculpture, that represents the beauty of the bamboo to create a 
work of art, which is rare and have made the process cumbersome. 

                                                             

 110 Administrator, New bamboo : contemporary Japanese masters [Online] ,  
accessed February 7,2013, available from http://wildcanary.wordpress.com/2008/10/25/new-
bamboo-contemporary-japanese-masters/ 

 111 Administrator, Bamboo[Online] ,  accessed February 4,2013, available from 
tkaido.wordpress.com 

 112 Administrator, New bamboo: contemporary Japanese masters.  
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Figure 66 Lanterns carved from bamboo 
(Lanterns carved from bamboo [Online], accessed February 7, 2013, available from 
http://homeklondike.com) 

 

Bamboo coaster, Great Bamboo Wall House, nr Beijing, China 2002, Honma 
Kazuaki (b 1930), "Breath,” 1968, bamboo, 34¾ inches. Collection of Diane and 
Arthur Abbey.  

 

 
Figure 67 Bamboo furniture 
(Bamboo furniture[Online], accessed February 7, 2013, available from 
http://www.risd.edu/ Bamboo_Design_Initiative/,) 
 

Bamboo has many benefits and variety, which local materials are very 
useful as well as bamboo is a banana leaf. The researcher found that Banana leaves 
that have been involved in the lifestyle for Thai. The study revealed the following 
information. 

6.2 Banana leaf  
“Bai Tong” is the leaf of a banana tree that is associated with the Thai 

lifestyle is extremely helpful, both the banana leaf and the banana cabbage, that is 
ornamental decorative cabbage as flower petals or fitment the flowers and fruit. 

Banana leaves that it is used to wrap food cooked with the grill, steamed 
to make the food smell, or for use in food packaging as wisdom. Inheritance 
contiguous to the present can be classified into 2 forms of packaging types. 1. 
Patterns of packing. 2. Packaging form. 

http://homeklondike.com/
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Figure 68 Banana and banana trees 
(Banana and banana trees [Online], accessed February 4, 2013, available from 
http://www.cepolina.com/banana_leaf_musaceae_green.html) 

 
   The most appropriate for food packaging is “Tani” banana with the 

following features. (1) Chewy not brittle and not easily broken, (2) Thickness and 
extent, and (3) Evergreen form.113     

 

 

 

 
Figure 69 Fold the banana leaves for food packaging 
(Fold the banana leaves for food packaging [Online], accessed February 4, 2013, 
available fromwww.suandusitcuisine.com/food4/central/package_baitong_index.php) 

 
                                                             

 113 Administrator, Fine Arts of Food [Online], accessed  February 4,2013, available 
from http://www.suandusitcuisine.com/food4/central/package_baitong_index.php 

http://www.cepolina.com/banana_leaf_musaceae_green.html
http://www.suandusitcuisine.com/food4/central/package_baitong_index.php
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The banana leaf art is another form of the invention, a Thai sensitive 
complex and difficult to rely on their expertise. The selection and artificial banana 
leaves. This items had used as decorations in several occasions. The banana leaves 
are resistant to heat food container can be taken as well, when used to wrap foods 
to be steamed, grilled or baked aroma will have to eat even more.  

The study found that natural materials in natural terrain. The researcher 
found materials suitable for this research is a bamboo wood, because it is easy to 
find, growth in all regions of Thailand. The material properties of bamboo that can 
be used to make a pattern, cut the bend brought a resolution, can still be achieved, 
still have a strong texture, and beautiful colors of natural.  

From the literature review, the researcher took the art of composition. 
Theory and layout work in 2 Dimension and 3 Dimension art as a decoration 
examples of food inspired by the Thai garland, the lotus stem and a circular coil 
placed on the food and the pattern of the arches architecture. That has been 
inspired by sugarcane skewers stranded. Using bamboo structure, causing the 
atmosphere, with the lighting and artistic components of the color line, shape, light 
and shadow, shapes, textures come together to create beauty and interest in the 
work even more. For example are in the figure 70. 

 

 
Figure 70 Food art of placement of garland 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 



60 

 

 
Figure 71 The placement area. Using bamboo structure 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

In addition, the researchers found the theory of Art Composition used in 
the design can help communicate meaning and communication design work 
seamlessly and beautifully and easy to understand. Sometimes was inserted in toys 
and games. Content of the hidden beauty and participate in strengthening. Artistic 
skill games for children, such as Tangram. 

Tangram is a square and a triangle number 7 pieces. Imagine a picture 
attributed114 to convert geometrical problems wisely typically indicates the program 
can be just as isosceles triangle are 16 photos in the same way with each player 
having three ways, in which we will offer the easiest way to think of a way of 
thinking115 

 

 
Figure 72 Tangram and sample per image 
(Tangram and sample per image [Online], accessed February 8, 2013, available from 
from http://msgreenbergsclass.blogspot.com) 
                                                             

 114 Wanporn Charoensaensuai and Setthasin Thikamongkhon, Tangram test after 
school [Online],  accessed February 8,2013, available from http://www.thaigoodview.com 
/node/133143 

 115 Administrator, 7 History of items genius [Online],  accessed February 11,2013, 
available from http://school.obec.go.th/pb/webtangram/History.html 

http://school.obec.go.th/pb/webtangram/History.html
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The concept was alignment and per piece triangle effect. Researcher found 
that can bring out the concept. The arrangement of these had used in the 
preparation of the design space for various activities by arrangement. 

Tangram is a game that can be positioned freely and variants, which is easy 
to determine the area and volume of users in the area as well. This research adopts 
the approach of the Tangram design area from one square meter of space to expand 
and access to an unlimited amount. There are also three to make it appropriate to 
set a standard and store easily. It also changes the placement. An imagination free as 
a straight line rectangle quadrate or the concept (Theme) of the consumer. 

 

 
Figure 73 Tangram pattern 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
Creativity is a myth created to fix. A process with a system and a 

procedures116 is the ability of a person. In addition to the usual share creative ideas 
into 6 stages117 started from an interest in things like education. Then, perform 
research and gather information from different sources.  

Then take that info to ponder that meet or can be used in an imaginative 
and creative thinking. This will change from the abstract to the more concrete 
designs. The final step is to capture the idea to create a way of finding the answer. 
Multiple answers in response to stimuli other linked to the relationships among the 
components by using the same knowledge. 

                                                             

 116 Arens William F., Contemporary Advertising, 1996. 
 117 Getzels& Jackson, 1962 Interpret by Ari Rungsinan, 2540. 
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Figure 74 New Bottled Water Thailand Nam Thip Company 
(Thailand Nam Thip Company, New Bottled Water Thailand Nam Thip Company 
[Online], accessed January 2, 2013, available from  http://www.metro -
society.com/index.php?c=1385& cateid=1568) 
 

Bringing creative solutions to storage of water bottles are not recycled. The 
redesigned had made it easy to transport to save space in storage and on to the 
bottle to recycle. 

Creative ideas had inspired from the imagination of two approaches, back 
to reality and extension of the knowledge and ideas into something new creative118 
and practical ideas, 119 there are creative ways. 

Lateral Thinking Theory is to create products or services that are already 
provided in the form of the new builds on the idea of a product or service, 120  
consists of six guided practices. In the original concept by replacing the existing to 
reorganize the knowledge together or extension of existing knowledge, To increase or 
action, in contrast to the already existing to add interest to the products, which are 
mainly in the design of a new whole. 

 

 
Figure 75 Smirnoff Caipiroska packaging  
(JWT Brasil, Smirnoff Caipiroska packaging[Online], accessed January 2, 2013, 
available from http://www.davidairey.com/smirnoff-caipiroska/) 
                                                             

 118 Kriengsak Chareonwongsak and Tananchai Singmat, Creative Thinking[Online],  
accessed   January 14,2013, available from http://www.gotoknow.org/posts/500908  

 119 Moonkam Suwit, Strategy - to teach creativity (Bangkok: Print, 2004). 
 120 Kotler, [Online],  accessed  

January 2, 2013, available from http://archive.lib.cmu.ac.th/full/T/2551/phil0351yc_ch3.pdf 

http://archive.lib.cmu.ac.th/full/T/2551/phil0351yc_ch3.pdf
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A new image that reflects the character of the products in this vodka 
tasted the fruit by adding color. Story and create a new image with alcohol by the 
procedure. Thinking outside the box, which resulted in increased sales and products 
become more attractive. Thinking outside the box creative approach to the market 
must focus on three levels comprising. 

1) The definition of the target market in order to meet that need. 
2) The nature of the product will meet the customer's issue. 
3) The share marketing is the answer to why the action. 121  

While the concept of a research-based approach to creative thinking 
outside the box by developing a new product to the following factors. 

1) Recognition to be creative to see what you have to recognize it. 
The recognition need to observe. The perception of touch developed a design that 
conveys feelings clearly. 

2) Imagination, which was perceived by the senses, when I see so 
many good causes. 

 Ideas and imagination to what many imagine it stems from the 
perception of the things around us are thinking. Imagine the ideal ways to create a 
new model with a unique. 122 

3) Experience is the result of perception learning or doing something 
before collection in the brain, and waiting to be expressed, and used to benefit the 
most. 

Creative Economy is a new concept that is based on the property 
resulting from the creative cause significant economic growth and development 
potential. Meanwhile, the inclusion of the social dimension of cultural differences 
and human resource development as well, that comprise the economic, cultural and 
social impact of technology, and intellectual property. 

The aim of the Economic activity is a creative by using knowledge as a 
basis and the development model, both the macro and micro level affect the 
creative economy as a whole, that are possible and appropriate. 

The researcher have a conceptual idea to design the new creative 
economy response to changes the society and the needs of consumers, by using 
Thai arts to enhance the value added, that should be consider the following 
important factors. 
                                                             

 121 Naipraporn Narata, “Lateral Marketing,” Bangkok Business (5 July 2004). 
 122Administrator, imagine[Online],  accessed February 4,2013, available from 

http://advertising.clickingme.com/index.php/2009-11-17-17-31-26/35-2009-12-03-13-24-50 



64 

 

1) Functional: The function is a delicate thing very complicated. Some 
products have benefits as a normal person. The products were designed for the 
needs of users and events that occurred and the target set. The product was 
considered to be very useful (High Function), but if any of the products can not 
served the demand effectively, it was a useful product as well as it should be low 
function. 123  

2) Comfortable: The proper use and fit the user, Considers the right 
proportions to use. Size and limit consumption. The aim is to feel good and is 
comfortable to use and the nature of the psychological and physiological, which 
differ according sex, race, geography, and social environment. 

3) Aesthetics is important for the design as well as the attraction of 
the task. The designed should be beautiful, it must be fit the shape portion featured 
a harmony, that is designed both beautiful and functional to buy its. In addition, it 
should be raise consumer’s tastes. 124  

4) Satisfaction: The satisfaction of the customer, when the goods or 
services, needs, or exceed the expectations of our customers. The customer 
satisfaction will always talk about product or service. The benefits of quality and 
customer satisfaction consistent with the character of the user can indicate the 
personality and taste as well. 

The think outside the box, marketing theory and the creative economy 
were researcher had found the new conceptual design. The research was taken as a 
basis for the Thai dishes. 

Slow Design is a relatively new concept of design thinking, a derivative of 
the slow food movement. Slow Design's implications are vast and yet to be fully 
explored as the following: 

1) Longer design processes with more time for research, 
contemplation, real life impact tests and fine tuning. 

2) Design for manufacturing with local/regional materials and 
technologies or design that supports local industries, workshops and craftspeople. 

3)  Designed that takes into account both local / regional cultural as a 
source of inspiration and as an important consideration for the design outcome. 

4)  Designed that studies the concept of natural time cycles and 
incorporates them into design and manufacturing processes. 
                                                             

 123 Puang Tinnakorn, Thai Carving Fruit. 
 124 Administrator, Design information[Online],  accessed January 13,2013, available 

from http://www.creativelanna.com/center/how-to-export 

http://en.wikipedia.org/wiki/Design
http://en.wikipedia.org/wiki/Slow_food_movement
http://www.creativelanna.com/center/how-to-export/%E0%B8%AD%E0%B8%87%E0%B8%84%E0%B9%8C%E0%B8%9B%E0%B8%A3%E0%B8%B0%E0%B8%81%E0%B8%AD%E0%B8%9A%E0%B9%81%E0%B8%9C%E0%B8%99%E0%B8%98%E0%B8%B8%E0%B8%A3%E0%B8%81%E0%B8%B4%E0%B8%88/
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5) Designed that looks at longer cycles of human behavior and 
sustainability.125Unless another theory, they have six principles of Slow Design 
established by slow Lab’s Strauss and Fuad-Luke are applied for designers to (1) 
interrogate, (2) evaluate (3) reflect on their design ideas, (4) processes and outcomes 
using quantitative, (5) qualitative and (6) intuitive means of assessment. ‘Slow Design' 
can contribute to delivering a new set of VALUES for design.126 
 

 

 

 
Figure 76 Bamboo Chair for The Tea Ceremony  
(Hiroki Takada, Bamboo Chair for The Tea Ceremony [Online],  accessed February 
21, 2013, available from http://thedesignhome.com) 
                                                             

 125 Administrator, Slow design[Online],  accessed  February 21,2013, available from 
http://en.wikipedia.org/wiki/Slow_design 

 126 Administrator, The slow design principles[Online],  accessed  January 6,2013, 
available from http://www.changingthechange.org/abstracts/abs289.pdf 

http://en.wikipedia.org/wiki/Slow_design
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Therefore the concept of slow design was basics besides the design 
process and principles of art composition in its entirety. The design filled Thai 
wisdom and cultural values of the beauty of creation. The researcher belief that 
slow design can bring out the main ideas used in the design, even if the environment 
and economic conditions. 

 

 
Figure 77 Creating of the artwork. Under the concept of Slow Design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

This research had created the design without affecting the environment 
had inspired by bamboo material, which natural in regions of Thailand. It is easy to 
find, and grow quickly. The benefit all parts of the shoots, stems, and leaves. The 
bamboo wood features a soft, tough, flexible, sharpening, and bending the shape 
that you want. The bamboo house construction and housing is a device used to 
catch animals to make a living. The agricultural, fishing, vessels, and equipment for 
cooking were The Thai wisdom to sustain life. 

The researcher found that the use of the bamboo supports related work 
and creative design. The study is introducing recycled bamboo (4 R = Reuse, Recycle, 
Reduce, Reject) can lead to the reduction of global warming to the benefits of the 
reduction, reuse, recycling, new management. I do not mean only the materials used 
to make a new application or process, but it can also be applied to the original 
concept to develop a new product as well. 
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The Economic & Ecological Design and Eco Design is design 
environmentally friendly products and services 127  focus on reducing waste and 
extended use. Increase the amount of recycling and re-use. This is to avoid the waste 
that would come later during the life of the product or service. 

The meaning of Economic & Ecological Design and Eco Design is a process 
that integrated into the economic and environmental product design process by 
considering the life cycle of a product and positive impact on business. The 
community and the environment were approached to the sustainable development. 

 
 

 
Figure 78 Eco-Friendly Chinese Take-Out Packaging & Menu Designed  
(JoAnn Arello, Eco-Friendly Chinese Take-Out Packaging & Menu Designed [Online], 
accessed February 16, 2013, available from http://www.tripwiremagazine.com) 

 

This is an example of a packaging line by waste paper box design are 
environmentally friendly, and easy to designed issues related to environmental and 
natural resource use in everyday life. Product development and the product concept 
make a lasting change to the product design, even thought the other side that is 
more environmental, social and ethical. 128  

 

 

Figure 79 Eco friendly packaging 
(Eco friendly packaging [Online], accessed February 16, 2013, available from 
http://www.tripwiremagazine.com) 

                                                             

 127 Administrator, The slow design principles, 
 128 Pollution Control Department, What  Eco design? [Online],  accessed February 

16,2013, available from http://ptech.pcd.go.th/p2/eco-design-knowlage-view.php?kid=40 

http://www.behance.net/gallery/Sustainable-Bagless-Take-Out-Packaging/1910611
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Since it is so easy of the paper packaging recycle flower pot. This is 
another way that is friendly to nature and not wasting resources. The researcher 
presents the design and development of product form Economic & Ecological Design 
and Eco Design as follows. 

 

 
Diagram 6 Product design and development process 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

1) The design process: Inspiration, Idea & Sketch Design is planning to 
set aim and explore the resources needs to tell a story. Through product design 
should be considered the result of the process and convey the idea of  skating on 
paper sketch variants, adapted, and modified. Then bring in the prototype  

2) The design development: Model, Prototype & Test products need 
to develop a model to better adhere. The principle of conservation of natural 
resources has been used. Testing applications, when the problem can be solved, 
products can serve the requirements most accurately. 

3) The process manufacturing: Time, Space & Human production is 
the procedure and tested regularly by regard to the production process. There is also 
the appropriate time, areas suitable for production, qualified personnel, and attitudes 
towards production. 

4) The Process quality control: Quality, Price & Due to the needs of 
our customers and strive to improve the care of the standard anchor. With 
reasonable operating costs to a fixed price and punctuality to create long-term 
satisfaction with the product should be used regularly. 

 

Process Design: Inspiration, Idea & Sketch Design 
 

 Design Development: Model, Prototype & Test 
 

  Production Process: Time, Space & Human 
 

 Quality Control: Quality, Price & Due 
 



69 

 

The Philosophy of Sufficiency Economy is a sufficient economic theory 
and a new development approach that leads to being able to rely on theirs own 
levels. A step by step had reduced risks associated with natural variation for a 
modest live and realistic. Immunization was good knowledge, patience, 
perseverance, wisdom, consciousness, and each other. Sufficiency and harmony are 2 
types. 129  

1) Sufficient economic base is self-sufficient enough to eat without 
much greed and not hurting others. 

2) Sufficient economic progress is the exchange of a partnership to 
help each other. The benefit and contribute to community development and social 
sustainable development. 130  

 

 
Diagram 7 The Philosophy of Sufficiency Economy is sufficient economic theory 
(Philosophy of Sufficiency Economy [Online], accessed January 11, 2013, available 
from http://pongpang99.blogspot.com/) 

 

Chart of the origin concept of sufficiency economy are between the basic 
needs of human beings with rationality and the need for life, application by 
knowledge sharing and critical thinking are the primary screening data to the concept 
of sufficiency economy came up. 

The theory of eco-design, economic theory, and business principles are 
sufficiently similar. Researchers had put this theory to the design as well. The design 
need not be extravagant and wasteful, by natural resources and the local materials 
                                                             

 129 Phaithoon Sangseeda, Philosophy of Sufficiency Economy and New 
Theory[Online], accessed January 11,2013, available from www.thaigoodview.com/ library/ 
teachershow/ sakaew/phaithoon_s/poopeag/sec02p03.html 

 130 Ibid. 
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are simple, durable, save the environment. This is sufficient developed the 
sustainable communities and societies to flourish forever. 

The theory of art composition is important and necessary in art and design. 
The presentations by the installation art and happening art are similar to Issey Miyake 
and Alexander McQueen, and the main thrust of Tangram used in the design to 
provide users was impressed the work piece. They also have related to art and 
designed otherwise “The Integration Theory”.  

The Integration Theory: Recently, some sociologists have been taking a 
different approach to sociological theory by employing an integrationist approach - 
combining micro and macro level theories to provide a comprehensive 
understanding of human social behavior. Numerous models could be presented in 
this vein; I have chosen one that does a good job of combining the multiple levels 
into one model: Ritzer's Integration Model 131 

 
Diagram 8 Analysis and Interpretation of Data 
(Phaithoon Sangseeda, Philosophy of Sufficiency Economy and New Theory 

[Online], accessed February 7, 2013, available from http://en.wikibooks.org/wiki/ 
Introduction_to _Sociology/Sociological_Theory) 

Ritzer's theory of integration by bringing subdivided into two sizes, macro 
data and micro data can be divided into objective and subjective. The importance 
and size of the data is identified and analyzed as a subset. Subjective macro-level 

                                                             

 131 Phaithoon Sangseeda. Philosophy of Sufficiency Economy and New 
Theory[Online],  accessed  February 7, 2013, available from http://en.wikibooks.org/wiki/ 
Introduction_to _Sociology/Sociological_Theory) 
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data include cultural norms and values of local wisdom. The subjective of the data 
at the micro level are smaller. It is the belief of the conservative tradition in the 
society. 

The data sectors are substantial macro-level indicators and determine 
what can be tangible, such as a law practice in society. Architectural language and 
factual information technology are small and micro-level behavior patterns of 
people in society. Expression and reacted to stimuli of people in the society. 

Researcher viewed that Product design and development must give priority 
to integration theory. Researcher had developed from Ritzer's Integration Model by 
taking into account the importance of the arts and Thai culture and wisdom as the 
principal in the design of this research initiative. 

 

 
Diagram 9 Product design and development to integration theory 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Diagram 6: The integration is the theory conceptual for product design 
form Aesthetics, Sustainable Design, and Environmental Design. The researcher 
has divided by a macro level, consisting of art cultural, norms, and values of local 
wisdom. The macro level is able to measure and tangible such as a law practice in 
society, language to describe, the architecture and technologies, theories, and 
concepts in design research, as the following. 

1) Sustainable Design 
(1.1) Local Materials utilized not changed much from the original. 

But sometimes it has changed from its original condition in order to add value in 
terms of beauty, durability, and color applications. So that the impact on the 
environment as little as possible. It also tries to connect people to the natural 
environment as possible. It aims to create a sustainable way of living and solve the 
world's environmental crisis areas. 132  

(1.2) No luxuries: Used proper techniques in local wisdom, 
efficiency, material selection, and not luxuries to avoid material shortages. 133 

(1.3) Area: An area should be rich with natural materials and 
correspond to the products designed with ample space and easy to manufacture. 

(1.4) Local materials: Using local materials to the manufacturing 
facility. The materials and resources are local maximum benefits can save, both time 
and cost. 134  

2) Environmental Design.  
(2.1) Appropriate can be located in the appropriate factors without 

any problems in the future locations such as weather applications and so on. 
(2.2) Safety and security of installation were safety from natural 

disaster or catastrophe man. 
(2.3) Non-Toxic free from causing harm was taking into account 

the features of both products and raw material in the production that will affect the 
structure of production or males produced. 

                                                             

 132  Administrator, Green Design[Online],  accessed January 16, 2013, available from 
http://www.tcdc.or.th/articles.php?act=view&id=35&lang=th 

 133 Administrator, Trends in the global IC design service market Project[Online],  
accessed January 18,2013, available from http://www.thaiwest.su.ac.th/templates/project3-4.htm 

 134 Administrator, Considerations in the design to manufacturing[Online],  
accessed January10,2013. Available from http://www.ismed.or.th/SME2/src/bin/controller 
.php?view=knowledgeInsite.KnowledgesDetail&p=&nid=&sid=52&id=91&left=56&right=57&level=3
&lv1=3 
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3) The Aesthetics 
(3.1) Form: The selection of the shape was inspired to be 

creative in design. Shapes that can be learned and inspirational environments and 
the nature of the plant is, what inspired the shape of the human and animal. The 
shape applied from geometric and free-form. 

(3.2) Structure must be a solid structure that can be used to 
balance objects and it must be balancing for the gravity, not to shake or feel not 
strong. 135  

(3.3) Color: The color is beautiful and durable, just depends on 
the selection of the right color for the sense of color, brightness level or darkness. In 
this case, consider using a natural color, also earth tones is the color of nature, such 
as the ground color of the leaves, roots, natural color.  

The natural color was fit the concept to reduce global warming. 
The most of the plant's leaves, bark, roots, wood, and lace are in the dyeing process, 
which varies depending on the type of plants.  

(3.4) Texture: The surface is the most important one of the 
elements in the design, look beautiful, feel different on the surface that has a low 
dark light, etc. Texture can be made by drilling, shaping, scraping the paste 136  

(3.5) Pattern will make a stunning clarity and dimension that 
should be associated with a local pattern is associated with traditional culture, or can 
tell the story. 

(3.6) Functional can be utilized as needed to meet the 
obligations of the product and the user correctly. 

(3.7) Uniqueness is a prominent point of interest 137  and having 
to be told themselves. The relationship with the local material and natural wisdom 
were created something recognizable in the products. 

Integration of theories found that: The Thai dishes are the Thai culture and 
wisdom, customized application, development, and eating behavior. The 
presentation in the simple banquet was appropriated for the way of life and having 
food in today's society. The art composition and the placement of Installation Art & 
Happening Art, also have a value of art aesthetic and value added of Thai dishes. 

                                                             

 135 Administrator, Design principles[Online],  accessed January 12,2013, available 
from http://advertising.clickingme.com/index.php/2009-11-17-17-31-26/48-2009-12-03-14-14-48 

 136 Sakorn Kantachote, Wood product design (Bangkok : Odeon-store, 2004), 65-70. 
 137 Added Advantage, Highlighting Main Points[Online],  accessed January 15,2013, 

available from http://student.nu.ac.th/nackie/Instruction/lesson16.html 
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The most studies on Thai dishes. Researchers are interested in Thai arts 
and culture related to Fruit carving and Thai garland art. Because of two things that 
are very sophisticated and can be adapted for application to the Thai dishes 
seamlessly. So learn how to make and process related knowledge. Both Thai fruit 
carving and Thai garland art pattern, its roots in the median gap of Thai arts pattern. 
The purpose of the design decorated and expression of sophistication more beautiful 
as well. Consequently that the researcher used to support and add value to the Thai 
food pattern and methods applied in the design.  

 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 80 The Thai food pattern and methods applied in the design. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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7. Chapter Summary 
The researcher found that the association of independent variables 

influence the dependent variables are the unique design of the new identity for Thai 
food catering. The knowledge is relevant to the subject of Thai food, and art theory, 
which all data from the literature and research document related to sesame, both 
theoretical and content to the appropriate for further research. 

The researcher brought all the integrated theory to link the relationship 
and screen out a design. The design concept has concluded an overview of the 
Theme is "Eat for change". The new appearance of the food, dining style, 
atmosphere, and areas of service were the consumer behavior was going to happen 
in the new identity for Thai food catering. The researcher had designed and 
developed the conceptual design by as following: 

7.1) Bringing presentation of Thai food with social changes.  
7.2) Applying design modes from other traditional Thai arts and crafts to 

the new forms, and the modes of presenting Thai food items.  
7.3) Pairing the food item with other foods, without changing the taste of 

the various foods involved, but changing the experience of consuming it.  
7.4) Changing other aspects of preparing and consuming food, including 

catering / delivering / presenting it to the consumer. 
As a result researcher had draw a chart summarizing all data and concept 

ideas in mind map as the next page. 
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Diagram 10  Literature’s summary for the new identity for Thai food catering 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Chapter 3 
Research Methodology 

 
1. Research Methodology Approach:  

Research and development (R&D) has been implemented in this study by 
reviewing related literature and related researches and also doing fieldwork survey in 
related issues of independent variables; Thai arts, Thai foods, and, creativity that 
affect dependent variables; the new identity of Thai food catering. 

1.1. Process research: Researcher did a secondary data of documents and 
research papers related to research. Then, the researcher did a pilot study by 
distributing questionnaires and analyzes the data by using social science statistics; 
moreover, emphasizing on collecting qualitative data by interviewing and observing 
target population which are mostly college students and interested people. 80 Thais 
and 20 foreigners, 100 altogether, have attended an exhibition of new identity of Thai 
foods in the occasion of an opening ceremony of Thai-Korean exhibition at Arts and 
Design Exhibition Hall, Faculty of Decorative Arts, Silpakorn University. They gave their 
opinions after seeing the exhibition and tasted the displayed foods. The researcher 
presented a vertical Thai food arrangement by implementing installation arts and 
happening arts to strike the feelings of the attendees. The attendees got to taste the 
different kinds of foods, including Thai dishes, sweets, and various sizes of fruits on 
stick, and to comment on the new forms of Thai dishes. 

 1.2. Stages of development: The studies were the results of a preliminary 
survey and perform data analysis to develop the design several times. In addition, 
the recommendations and critical had review by experts and luminaries. The 
researcher through the draft and report results regularly. Furthermore, the researcher 
developed a new identity in Thai food catering in accordance with experts’ 
suggestion that constantly check up the progress of this research. 

Then, the research and development of design changed to improve the 
product and manufacturing processes. Including the interior environmental and 
services that the new identity of Thai food catering are appropriate to the needs of 
consumers both at home and abroad, which designs the new identity for Thai food 
catering. The research hypothesis is as follows 
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1.2.1 The product design is  a equipped cooking and dining product 
design, that making steps in the preparation, service and storage with even more 
comfortable. 

1.2.2 Formatting the new identity of Thai food catering, which is the 
Installation Arts and Happening Arts are a critically acclaimed. The consumers are 
emotionally involved. The indicators that appear in empirical is the perception, 
recognize, and response of consumers towards Thai food. As the conceptual 
framework presented in Chapter 1 

1.2.3 The interior environmental design, where is the new identity of 
Thai food catering. It can respond to changes in consumer behavior and social 
change of the world, that more better in the society, economic, nutritional, and 
environmental initiative.  
 
2. Target Population / Sampling 

2.1 Qualitative Research is the target population for the collection data 
from observations. The qualitative data collected by interview. The target population 
consists of students, faculty, experts, and people, who are interested in both Thai 
and foreigner, who confirm the results of the analysis of data obtained from Step 1.  
The research approach makes a in-depth interview and detailed, that will lead to 
planning and design further.   

Sampling methods: Purposive sampling by the rational and critical had 
judgment by the researcher to select the research sample. The researcher had 
chosen the appropriate and the objectives to collecting qualitative data by 
interviewing and observing target population, which are mostly college students and 
interested people. 80 Thais and 20 foreigners, 100 altogether, have attended an 
exhibition of new identity of Thai foods in the occasion of an opening ceremony of 
Thai-Korean exhibition  

2.2 The tools for the qualitative data collection and measurement data are 
the initial survey (Pilot Study), The researcher was based on interviews and 
observation of the sample in the interviews, the perception, recognize, and response 
of the samples to the Thai food. The questions include the following aspects 

2.2.1) Perception: The questions are:  
(1) Would you like a taste of Thai food?  Why?  
(2) Have you an understanding of the properties to be Thai 

cooked or not? How?  
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(3) Would you think that, you will be recognized in the process 
of cooking Thai dishes?  Why?  How?  

(4) Have you better more understanding of the unique Thai food, 
or not? Why? 

2.2.2) Recognize: The questions are: 
(1) Could you told, how many type of Thai food items you like? 

Please specify…. 
(2) Would you think of a unique is Thai food? Why? How?  
(3) What do you think that, the Thai food has a unique taste is? 

Why? How? 
(4) Can you remember the identity of any Thai food i? Why? How? 

2.2.3) Response: The questions are:  
(1) During the week, how many times you have Thai food?  
(2) Would you think that, Thai food is motivated the consumers 

to eat or not? 
(3) Do you think that, the Thai food is either? Why? How?  
(4) May you prefer to place the Thai food or not? Why? How 

2.2.4) Satisfaction: The samples were submitted after testing. In the 
following questions:   

(1) Tastes of Thai Food ……  
(2) Variety of Thai Food …….  
(3) Cleanliness Thai Food …….  
(4) Containers for Thai food …….. 
(5) Identity of Thai food ……. 
(6) Freshness of Thai food ……. 
(7) Nutritious Thai food or not? Why? How? 

2.2.5) The other suggestions. The comments and suggestions are  
(1) Will you recall Thai food? What kind? Why? How?  
(2) Were you impressed about Thai food? What? Why? How?   
(3) What do attract your mind to dine on Thai food? Why? How? 
(4) Do you think you will come back to Thai food again? Why? 

  2.3 Data analysis: The sample was students, Thai, and foreigners. The 
researcher has a new unique exhibit of Thai food catering. After showcasing the 
sample and the expert have commented freely within a friendly atmosphere while 
watching the exhibition of Thai food and catering services. The design was recognized 
in the art and design work for criticism review of the proposed draft. The results had 
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design and development at least 10 times and in the last step. The researcher asked 
the same question repeatedly to clarify and describe the characteristics of all 
variables that affect the design of new identity of Thai food catering. 

 
3. Research process  

The research and development (R & D) was planned study for “Thai Art 
and creativity: The new identity in Thai food catering”. The researchers divided the 
design process by studying the diagram below.  

 
Process of Design

Product  Design  /  Installation  Arts  / Interior Design

Investigation

Analysis/

Design/

Evaluate 

Final

Analysis

Separate Group Compare

The New  Identity
For Thai  Food

Catering

Design & Development

In The Past Social Change

Problem Local  Material

Art s & Culture

Tasting

 
Diagram 11  The design process 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
Stage 1 Investigation: A literature review and documentary research on 

topics related to research such as history and knowledge of food, history of Thai 
food, arts and Thai Arts & Culture, behavioral of the consumer, social changes, local 
materials, and other issues related to research problem, as well as interested in the 
design even more. The researcher has summarized and presented in Chapter 2 

The researcher had conducted a preliminary field survey (Pilot research) 
by the exhibition to receive comments. The target population for the attention 
model, which exhibits a highly organized form Thai banquet cocktail, that are 
presenting a vertical layout for visitors walking and tasting in the atmosphere under 
the bamboo frame wrapped in the hemisphere. The installation of light shines down 



 81 

from the ceiling is defined in the Illumination and shadow, where it is interesting and 
more stand out.  

  
 
 
 
 
 
 
 
 
 
Figure 81 The atmosphere of the presentation of new Thai food identity 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.)  

  
Installation art and Happening Art designed space and equipment for the 

Thai food on stick served in a banquet style "Eat for Change". The convenient, clean, 
and beautiful in the friendly atmosphere are a Thai wisdom into the vernacular art 
design and easy access to their favorite foods. They focus on talking, walking to the 
interlocutor, and fully independent. 

The new identity in Thai foods catering and the atmosphere really going on 
inside the model "Eat for Change" by the researcher had intended for those who 
joined the touch. The 6 senses of the exotic foods are tasting, smelling of food, 
hearing music, and touching experience a new perspective of catering to give 
participants an impression. Because of the changed behavior was a new dining 
experience. The researcher found that Thai food on stick is another way to promote 
the Thailand. They also add value and Thai food as well.  

The interviews and observations revealed, that visitors to photograph the 
exhibits. A variety of eateries are discussed in the following questions: Could I have? 
What is food? Why is look like this? Do I plug it back home to me? Can I remove the 
skewer, leaving? The questions are used to improve the design and development of 
the new identity of the Thai food more clearly. 

This suggestion and criticism from the experts in the arts and design was 
interesting issues regarding of the art composition on the aesthetic, the art form, 
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shape, weight, lighting and special effects to produce results. The values and artistic 
content to be communicated in the impressive participation and satisfaction is the 
new form of Thai food catering. 

The qualitative data were brought to apply the concepts in the design and 
presentation of the newly Thai catering, which is the unique and functionality in 
many ways. Furthermore the design also related the promotion and marketing of 
Thai food. The new line products will be acceptable and meet the needs of 
consumers in today's society that continues the story of Thai's art too. 

Stage 2: Analysis, Design, and Evaluate the data analysis: Process design 
and improvement of product design and testing. Details are as follows. 

1). Data Analysis: The research analysis process was divided into 3 
parts: Separate, grouping, and compare. The researcher will know the kind of food 
and values of both Thai food and presented the right opportunity at the Thai 
banquet. In order will be design and develop a new identity for Thai food catering. 

  2). Design and development: A Synthesis of Research Information 
that has resulted from the data analysis. The Keywords will be used in the creation 
of this design. This research found the key is “Spread” to spread out and come 
together “Compress”, that can be found in Thai food, both tangible and Intangible. 
The research will be presented in detail the development and design with a draft 
sketch, are presented in exhibition, and reporting the results next. 

           3). Evaluation: This research presents the design and development. 
The recommendations and comments from the experts and specialists were 
evaluated by testing (Tasting). The prototype can provide details of the products 
design. The beauty of art and functionality were served consumer behavior in 
society. The creativity and innovation were findings of this research by exhibition and 

survey questionnaire.  

The findings in Thai food and Thai arts are both tangible and intangible 
with the beliefs and conceptual implications of philosophical.  The Aesthetics and 
the results of the synthesis had found a significant (Key word) in the process of 
preparing and Thai cooking with breasts. All the attention to detail is Thai exemplary, 
which are consistent with the concept of the Slow Food to focus on cleanliness, 
safety, and fair to consumers.  
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Researcher had developed and reproduced by a lateral thinking was 
novelty of the proposed and a new identity of the Thai dishes.  

 
 

 
 
 
 
 
 
 
 
Figure 82  A reflect of a lateral thinking through a new identity for Thai food catering 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

The emphasis on the production were processed from start to finish as 
well, while in the service and presentation format consistent with the format of Fast 
Food is a fast, convenient and flexible in response to changing global trends in social 
media today. 

The creation was inspired of a novel to design the new identity for Thai 
food catering. The format and presentation was a new model for the new service, 
but still tasty, nutrition, and expression of the Thai dishes. The culture is still intact, 
which the research will be presented in chapter 4  

Stage 3: Synthesis and Final Design: Integrating both art theories content 
and creativity together to get the design were answered of the objectives: 

1) The designs and tools were cooking product design.  
2) Installation Arts and Happening Arts were created a depression that 

people have emotionally involved.  
3) The interior environmental design  were contributed the 

atmosphere, with the lighting and art components such as the color line, shape, light 
and shadow, shapes, and textures. Consequently the aesthetic and the new identity 
in Thai food catering even more. 
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In this research brings art transmitted through food on stick. Using the 
accompanying cover art was aesthetics, ensembles and the art pieces, also uses the 
theory of art in the design of this research as well. 
 

Figure 83  The innovation physical interior environmental 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The researchers found that the creative arts, manifested in the appearance 

of the human variety, where art can happen anywhere, anytime by the development 
on the basis of the docile nature of Thai people. Thai art makes with exquisite 
delicacy and fineness ensembles clearly  but different from other martial arts, that is 
directly related to the perception of emotion, which led to art and aesthetic design 
to help promote and to mark the events of all kinds. 

The Thai food catering is available. The "Sophisti-catering" is easily 
accessible and safe for all ages as well as beauty. Thai culture appears in it, that is 
sustainability in the design. The use of natural materials, easy to find locally, and can 
take many different products to reuse them. 

The knowledge was expanded by bringing the Thai wisdom and Thai 
cultural interpretation. The new identity in Thai food catering to the design model 
called "Sophisti-catering" of traditional Thai dishes. Presenting traditional Thai dishes 
in new forms, responding to emerging needs from social changes, resulting in the 
replacement of traditional catering ever. Consequently the behavior of the consumer 
is in contrast with the traditional catering.  
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4. The transfer of knowledge and technology 
4.1 How to include the presentation, review, critique, exhibition, 

publication, competitions, and teaching in the classroom. 
4.2 A person (students, individuals, professional groups, community). 

 

5. Dissemination of Research Results: Research Report, prototype product release, 
article, exhibition, presentation of research results in academic seminars. 
 

6. Chapter Summary of Research Methodology 
In this chapter, the researcher presented the above process diagram. 

Researchers have studied the synthesis process into the design process. The process 
of conceptual design and development, final design, and preparation of prototypes 
were process diagram as below. 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Diagram 12  The mind map for design process 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

From Diagram 12, The researcher had explained the design process in 
brief following: 

Final 
Design 

 

Design 
Process 

Prototype 

Form 

Structure 

Texture Pattern 

Concept 
Design 

 

Art and 
Culture 

Consumers      
Behaviors 

4 Rs 
-Reuse 
-Recycle 
-Reduce 
-Reject 
 

 

 

 

Imagination 

Design  
Development Perception 

Experience Development 

New Forms 
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1) Concept Design: The factors include tangible and intangible. 
1.1) Art and Culture: The roots of the Thai traditional wisdom. The 

story conveys the culture and way of life can convey the charm. Thai art is unique 
and distinctive content and aesthetic. 

1.2) Consumers Behaviors to create products that meet the new 
society and occurred in both forms of beauty in the amazing structure simply, and 
fast. 

1.3) 4 R (Reuse, Recycle, Reduce, and Reject): can lead to the 
reduction of global warming to the benefits of the reduction, reuse, management, 
recycling, but it does not mean the only imported material. The application or 
process had used to do that, but it can be applied to the original concept for 
developing a new product is as well. 

2) Design Development: consists of the following factors. 
 2.1) Perception and sensory evaluation. They have seen something 

recognition and the perception of touch, that conveys feelings clearly. 
 2.2) Imagination is the creativity and recognition were imagined the 

design, what different from our perception of the things around with an idea. Imagine 
is the ideal to create a new identity. 
   2.3) Experience. As a result of perception were learning or doing 
something before It was accumulate in the brain and waiting to be expressed the 
most benefit. 

3) The final stage has two variables manifest. 
3.1) Design Development by synthesis substantially all of the tangible 

and intangible contributions to the design. The further development should be 
more perfection. 

3.2) New Forms: The work pieces that can be designed by the theory 
of art composition. They served the requirements and functionality to evaluate the 
designs to meet the targets set.  

4) Prototypes: In terms of shape, structure, surface patterns were 
consistent, beautiful and perfect with the Thai art, that it was telling a story as 
designed. The principles of design with the possibility, that it was actually made. 

The researcher had analyzed the methodologies as presented design 
process and schematic design process strictly to answer the 3 objectives and support 
the all hypotheses. The researchers will present the results of empirical work in 
Chapter 4 and Chapter 5 next.  
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Chapter 4 
   Thai Arts: The Value and Uniqueness of Thai Dishes,  

And  
Creativity: Transform to Create a New Identity for Thai Food Catering. 

 
1. Intellectual of Thai Arts 

In Thai culture, Researchers found that, several values were appeared in 
the Thai way. Thai art was regarded as Thai identity and indicative of the culture. The 
development was based on the well-being of Thai art that are sweet sentiments 
beauty, delicately sweet, a beautiful ornately, and decorated excited. This is a sense 
of Thai aesthetic, which is unique as Thai art has also seen clearly in many respects, 
such as architecture, fine arts, handicrafts,  carving fruit, and Thai garland arts. It was 
considered as one of wisdom and Thai culture. 

Thai food is a nutritious diet. The value of wisdom and cultural values, that 
was unique and notable for their fresh, clean, safety, and healthy. The proportion of 
material, that fits of Thai foods and flavors unique to the local area. The researcher 
had taken advantage of a variety of Thai food, also studies theories, and analyzes for 
the knowledge.  

 

Figure 84   Preparation materials for Thai Cooking 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 



88 

 

Thailand has a variety of food and cooking soup spicy stir and steamed 
cover all types must be processed locally. The require experience and a conscious 
effort to do all the steps to safely, clean, and attention to detail. Since the process 
were preparing the raw material and flavoring in Thai cooking. They always use the 
freshest ingredients makes the food taste better and nutritional value to consumers. 

 

 
 
 
 
 
 
 
 
Figure 85 The Process of Thai cooking 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

The studied and analysis of the history and the meaning in Thai food were 
found that, Thai Food is a unique in many respects such as  aesthetic, Thai culture, 
and presenting the arts composition to consider the perspective of the beauty of 
Thai art. This is consistent with many nutritionists, which the color in Thai food is a 
beautiful bright multi-material by the texture. 1  There are different but still the 
Unity.2  The type of food are contains details of the shape, form, and lines. The light 
bright has the perfect composition, when food is be a light & shadow 3  on different 
surface, because of the atmosphere, which is considered a great beauty on the table. 

                                                             

1Judd Brown, Certificate of Interior Design [Online], accessed 4 March 2013 Available 
from http://www.jbdjga.com/jbd/services.html 

2 David Thompson, Van Esterik, Pissnu Chanvitan . FOOD AND CULTURE [Online], 
accessed 8 March 2013 Available from 
http://www.anthro.ufl.edu/courses/13SpringSyllabi/ANT_3467_FoodCulture_deFrance_Spring2013.
pdf 

3 Judd Brown, Certificate of Interior Design [Online], accessed 4 March 2013 
Available from http://www.jbdjga.com/jbd/services.html 

http://www.jbdjga.com/jbd/services.html
http://www.anthro.ufl.edu/courses/13SpringSyllabi/ANT_3467_FoodCulture_deFrance_Spring2013.pdf
http://www.anthro.ufl.edu/courses/13SpringSyllabi/ANT_3467_FoodCulture_deFrance_Spring2013.pdf
http://www.jbdjga.com/jbd/services.html
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Thai art and culture influenced a lot of Thai's cooking both directly and 
indirectly.  They were evolved and changed with ageing because of a variety and 
continuity of intellectual and artistic culture. Thailand has a variety of cooking 
methods, that is specific tips and a variety of techniques such as steaming, roasting, 
grilling, boiling, and frying, Thus make the Thai food is different from other nations. 
All the flavors are balanced with fresh natural ingredients and seasoning a variety of 
herbs. 

  
 Figure 86 Tom Yum Goong   
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
  

 
Figure 87 Pad Thai  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

 
Figure 88 Thai Green Curry 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Tom Yum Goong, Pad Thai, and Green curry are the name and the full 
flavor of Thai food because the look and the taste to a greasy meal.4  The quality 
and ingredients are delicious both in Thai and overseas. 5   There is a unique 
method of cooking of the wisdom and Thai culture, 6  particularly affecting the 
quality of life. Thai food is healthy food with fertility and biodiversity are considered 
the Thai kitchen world cuisine. 

 

 

 
Figure 89  Oysters fried in egg batter and Thai Style Crisp Tart  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

Thai culture was affecting beauty of Thai food because Thai food was 
required a delicate and exquisite attention to all stages of cooking. The objective was 
studied of the process of Thai garland art and Thai fruit carving, which are the 
wisdom and techniques of the Thai arts to the body of knowledge that has been 
designed on the next. 

                                                             

4 David Thompson,2010 Building Safety Thai Food for the World, 2005 
5 Ibid.  
6 David Thompson, Van Esterik, Pissnu Chanvitan . FOOD AND CULTURE  
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Figure 90  A study of Thai carving patterns 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

This is the motif of the Thai fruit carvings. Thai striped pattern, these are 
the basics that can be painted and cut to design. 

 
Figure 91  A study of Thai carving patterns on fruits. 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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This is the patterns on the surface after etching. This study aimed to 
determine the continuity of the design patterns on spacing and timing of the design. 
it requires a precise carving of an exquisitely carved and hand weights. It is not a 
pattern or prototype parts before. So the beauty of each piece are specific a unique 
and distinctive. 

The researcher found that, Thai fruit carving can get fruits and vegetables 
more easier. The beauty and the fruit are delicious to eat even more. Thai fruits 
carving not only add the elaborately but indicative of the attention to making and 
cooking, it can leverage and add value to the meal as well. 

 

 
Figure 92  A use of the study result in a design. 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

 
Figure 93 The perfect size of food and dessert. 
(By  Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Figure 93 is the knowledge gained from the art of carving a design by 
carving out a simple bite to eat and enjoy. The knowledge are rhythm of Thai 
pattern, the delicacy, and the variety of designs. The researcher has led to design 
and development of the new Thai food carving. 

The study is consistent with the art theories and the fruit carving. The 
items shown in the carvings are relief.7  The plane appeared on the texture of the 
engraving. A different result is the weight of light and shadow,8 and also contributes 
to a variety pattern.9  They are unique carvings and other pieces because the carved 
designs are created and renewed by lifting out the old template pattern multiply. 
They mixed resulting in a new pattern on a piece of fruit every time, which must 
have delicately carved and neatness. 10   The elaborate attention to rhythm was 
marking the patterns, because of it was repeated of a small pattern to the larger 
pattern. 11 

 
Figure 94 A display of fruit inspired by Thai garland 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             

7 Bett Gosling, Origins of Thai art (Bangkok: River books, 2004). 
8 Chalood Nimsamer, Composition of art (Bangkok: Thai Watana Panich, 1991). 
9 Luca Invernizzi Telloni, Arts and Crafts of Thailand (London: Thames and 

Hudson, 1994).  
10 Chalood Nimsamer, Composition of art. (Bangkok : Thai Watana Panich, 1991). 
11 Maryvelma o'Neil, Bangkok : a cultural and literary history (Oxford: Signal 

Books,2008). 
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The art of Thai garland had found that Thai garland is an artificial 
decoration with leaves, fruits and other materials to worship. It is divine and to give 
to the person honored to show respect, which Thai garland is a collective wisdom 
and live a long time, since the Sukhothai period, that requires attention and requires 
sophisticated and creative. 

 

 
Figure 95  A study of Thai garland art about the patterns, embroidery, and color 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

   

This procedures and processes to helm and cognitive pattern design of 
Thai garland. The knowledge was applied in the design. Researchers found that The 
Thai garland were traditionally made of patterns and the colors. The designs are 
developed from the same basic Thai fruit carving pattern.  

The patterns had appeared a stroke and the tone. The requirements were 
formalized consistent with the art theories, aesthetics, and arts composition in the 
Thai garland’s pattern.12  The patterns were unique resulting from the repeated of 
the rhythm to the destruction of small patterns. 13  The pattern was depending on 
the size and the length. It was determined by the Thai garland. The colors are 
beautiful because of the different colors flowers, which are a combination of natural 
and perfectly. It is not be embarrassed of colors.14 

                                                             

12 Luca Invernizzi Telloni. Arts and Crafts of Thailand.  (London: Thames and 
Hudson, 1994) 

13 Maryvelma o'Neil, Bangkok : a cultural and literary history. ( Oxford : Signal 
Books,2008) 

14 Patana Charoensook, “Thai garlands art apply for interior design outlet to on-
shelf peer working center” (A Thesis Submitted in Partial Fulfillment of the Requirements for 
the Degree Master of fine arts Department of Interior Design Graduate School Silpakorn 
University, 2007). 
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The placing of Thai garland to develop a design had used as guidelines. 
The researcher design was adopted the vegetables, that was inspired by Thai garland. 

 

 

 

 
Figure 96 A use of garland embroidery identity in a design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

Bringing Thai garland and Thai fruit carving to design with the colors bring 
out the rhythm and the size. Those patterns to create a design are using natural 
materials that are easily found locally, where the Thai's colorful fit for all the Thai 
dishes. 
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Figure 97 A use of garland embroidery identity in a design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

Researcher found that, Thailand has many virtues and wisdom of the 
traditional knowledge, Thai arts, and art composition were used, It is a beauty and 
different from others. Because of habits, topography, and resource were abundance. 
It is exquisitely beautiful and unique as Thai, this research brings knowledge gained 
from the study of culture both Thai garland and Thai fruit carved an extension of the 
design work, which appears in the design and decoration of the Thai food catering. 

 According to a study appearing in the art theories, Thai garland art, Thai 
fruit carving, and many such patterns, 15 the dominant pattern is Thai unique as a 
resulting from repeated. 16 The design of creative is a unique and neatness. 17   The 
attention materials and textures are different, resulting in a texture.18  The difference 
is the weight of light and shadow. 19 And also the rhythms are different but overall it 
was a truly a unique Thai art. 20 
                                                             

15 Luca Invernizzi Telloni. Arts and Crafts of Thailand.  (London: Thames and 
Hudson, 1994) 

16Maryvelma o'Neil, Bangkok : a cultural and literary history.( Oxford : Signal 
Books,2008) 

17 Chalood Nimsamer, Composition of art. (Bangkok : Thai Watana Panich ,1991). 
18 Judd Brown, Certificate of Interior Design [Online], accessed 4 March 2013 

Available from http://www.jbdjga.com/jbd/services.html 
19 Chalood Nimsamer, Composition of art. (Bangkok : Thai Watana Panich ,1991). 
20 Patana Charoensook, “Thai garlands art apply for interior design outlet to on-

shelf peer working center” (A Thesis Submitted in Partial Fulfillment of the Requirements for 
the Degree Master of fine arts Department of Interior Design Graduate School Silpakorn University , 
2007). 

 

http://www.jbdjga.com/jbd/services.html
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Researcher had taken all knowledge to design a new Thai identity in eating 
fun and novelty of the original Thai garland art and the art of fruits carving. Therefore 
Thai dishes are a beauty and the unique beauty of Thai arts as well. These dishes 
from local ingredients are easy to find and safe, it can be done in every household. 
This design was designed to answer the needs of consumers. The findings of the 
study are important issues that are summarized in table 1. 

 

Table 1 summarizes the results of the Thai food 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Thai Food 

Quality 

Fresh  

Health 
Clean  

Good  

Fair  

Taste  

 

Identity 

Proportion  

Rhythm  

Emphasis  

Unity 
 

 

Aesthetic 

Color  

Light & 
shadow  

Texture  

From  

Atmosphere  
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Table 2 summarizes the results of the Thai fruit craving and Thai garland art 
Latent Manifest Keyword Applied to Design 

Elements 
Design Arts 

Thai 
Food 

 
Wisdom 

 
Belief 

Attitude 
Arts & 
Culture 

Knowledge 
Natural 

 

 

 

Thai 
Food 

carving 
Aesthetic 

Pattern 
Repeat 
Creative 
Neatness 
Texture 
Rhythm 
Ligth & 
Shadow 
Relief 

 
 

Thai 
Garland 

arts 
Aesthetic 

Pattern 
Repeat 
Creative 
Neatness 
Texture 
Rhythm 
Ligth & 
Shadow 
Relief 
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The results of study had showed that Thai art has a delicately sweet. The 
art was elaborately decorated stunning beauty rush, a feeling of pleasure like Thai 
aesthetic, which is Thai unique. The research findings into the design, it is a new 
service in the following 3 aspects:  

 

1.1 Traditional Arts: The character of Thai art is a sentiments, make a 
delicate sweetness, exquisitely decorated has become a sense of Thai aesthetics.  

1.1.1 Flower garland are presented to honor guests and senior family 
members. They are used on many special occasions including royal ceremonies. 
Sense appeal, taste, enhanced by design are: 

           - Processes and procedures are very sophisticated.  
- Delicately attentive and truly a unique Thai arts.  
- Creativity and expression the presentation of Thai food.  

1.1.2 Thai fruits carving are the relief sculpture appeared in the plane. 
The texture is different because of the weight of the Light & Shadow. The pattern 
with various and unique carvings to elaborate attention to rhythm pattern of the 
carving. These patterns are the result of repeated of the small pattern to the larger 
pattern. 

      Thai fruit carving is another Thai traditional craft through carving design 
imposed on the fruit and vegetable to be consumed after its beauty has been 
appreciated. Sense appeal, taste, enhanced by design  

-  Appreciate the form visually there relief.  
-  Appreciate the physical content, 
- Carries beauty, delicacy, and neatness  

1.2 Thai food: One of the most popular foods in the world. In history, we 
have adapted many dishes from neighbor and foreign cultures, which we have 
transformed our standards. Therefore, innovation is already part of our food cultures 

Thai Food is a national identity. The nutritious, the value of wisdom, and 
the cultural values are characterized in terms of Fresh, Clean, Safe, Healthy, and fit 
proportion of ingredients. The aesthetic and the arts composition are consistent with 
many nutritionists. Thai food’s color is a beautiful bright multi-material because of 
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the texture, but the difference is still the unity, which the details of the shape, form, 
lines, and light and shadow were based on the real Thai food contributes to an 
atmosphere, where encapsulates much more, and The 6 aspects are: 

1.2.1 Smell: Unique scents of raw ingredients and cooking smells.  

1.2.2 Color: Colorful raw materials.  

1.2.3 Flavor: Unique tastes from a sweet, sour and spicy ingredients.  

1.2.4 Texture: Variety of the natural texture, cutting, sizing, and 
selection of ingredients.  

1.2.5 Nutrition context is high from diverse vegetable, animal, and 
mineral sources.                     

1.2.6 Presentation: Impressive services in the table decorations by 
choosing a suitable container with a number of people, and selecting food items that 
are  appropriate for different occasions.  

I have to redesign traditional presentation to improve and innovate a new 
identity for Thai food catering. Researcher had developed and reproduced by a 
traditional Thai food was novelty of the proposed and a new identity of the Thai 
dishes.  

  

 
Figure 98 A reflect of Thai fruit carving art identity through food 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The findings in Thai food and Thai culture are both tangible and intangible 
with the beliefs and conceptual implications of philosophical.  The aesthetics and 
the results of the synthesis had found a significant (Key word) in the process of 
preparing and Thai cooking with breasts. All the attention to detail is Thai exemplary, 
which are consistent with the concept of the slow food to focus on cleanliness, 
safety, and fair to consumers.  

The emphasis on the production were processed from start to finish as 
well, while in the service and presentation format consistent with the format of Fast 
Food is a fast, convenient and flexible in response to changing global trends in social 
media today. 

In addition, Thai food also offers a variety of food flavors by the local and 
unique. That is both intangible and tangible in Thai food such as belief, attitude, arts 
& culture, knowledge, and natural, which were taken advantage of a variety of Thai 
food. Researcher analysis and synthesis will be used in the next design. 

1.3 Design Aesthetic: Thai art to inspire creativity and expression. Artistic 
of the Thai garland have discovered, that a patterns resulting from repeated of the 
rhythm to the destruction of small patterns. The pattern is so colorful of flowers of 
different varieties are consistent with the idea to organize a dinner party as a list of 
foods to choose. The innovations in presentation of Thai food are; 

1.3.1 Thai forms in traditional arts and crafts.  

1.3.2 Pairing the food item with other food is changing the character of 
the experience to consuming it, but without changing the taste of the various foods 
involved.  

     Sense appeal, taste, enhanced by the arts composition are consistent with 
many nutrition. Thai food is a unity, which the details of the shape, form, lines, 
texture, color, and light and shadow.  

The creation was inspired of a novel to design the new identity for Thai 
food catering. The format and presentation was a new model for the new service, 
but still tasty, nutrition, and expression of the Thai dishes. The culture is still intact, 
which the research will be presented in next 
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2. Creativity: Transform to Create a New Identity for Thai Food Catering.  

In this study, the research was presented by the changing nature of the 
food easier to eat and beautiful by the art composition theory, Thai art & Thai 
culture, and creativity by lateral thinking. Researcher believe that Thai dishes were 
based on the presenting traditional dishes in new forms make the sense of 
perception, recognition and acceptance would benefit both producers and 
consumers as diagram. 
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Diagram 13  Summary for creativity 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
 



103 

 

2.1 The Lateral Thinking 
The innovative of the design are consistent with the concept of De 

Bono, (1986) have commented, that creativity is the ability to think outside the box. 
The original idea of the cause of the blockage is thinking and to develop solutions to 
the new design by the lateral thinking including the six guidelines such as; 
Substitution, Opposite, Expand, Eradication, Incorporation, and Regulation to 
existing products or services in new forms of traditional Thai dishes.  

Researchers have developed a creative by lateral thinking and the 
balance of traditional Thai food with a new presentation and new forms in the 
uniqueness of traditional Thai dishes. 

2.1.1 Substitution is the one thing instead of another from what have 
seen or are familiar and have previous experience. While the design changes of 
normal is becoming the new. This may be by reason of the aesthetic factor, science 
and technology or marketing. Researcher was inspired experience of eating a pack or 
container. However, researcher was using the same ingredients and vegetables as 
part of a mission instead of a cup. And eating with a spoon, but was able to use it 
like a curry, but were put on fresh tomatoes or eggplants were cooked according to 
the tastes of consumers, which replaced the original cup. 

The exotic art form is presented with a shape (form) of eggplant round 
cystic size bite. The colors are beautiful, fresh basil, cayenne pepper and meat by 
offering a place on the tray. Arrange a Thai pattern of stripes is a square, triangle, 
circle, and the rhythm to achieve a dimensional plane of the 2-dimensional and 3-
dimensional table with light and shadow. 

 

 
Figure 99 Substitution in curry 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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 The research concept is presenting of services to allow consumers to 
experience a new awareness and new curry recognition by offering a variety of 
shapes. Ingredients in cooking, both vegetables and meat are different time. This 
does not change the taste of the curry and garnish it, as example in the picture 
below. 

2.1.2 Opposition was inspired to create a novel by doing the opposite 
of experience. Researcher does not need to bring whatever it is that always go 
together. It may be that things are different. Opposite have different roles, merged 
together to achieve the right balance. A soup looks like Tom Yum Goong soup spicy 
foods that are Thai unique. But researcher has shrimp wrapped in a flour dumplings 
are moist with soup and tops. It is an application of the inverse model and a novel. 

Art form was offering a place on a fresh banana leaf. Arrange a Thai pattern 
of stripes to the beat dimension with light and shadow, which is presented Tom Yum 
Goong with shape (form) triangle wrapped shrimp and soup size bite. The color of 
the chilies, coriander leaves, and dumplings are the novelty of eating. 

 

 
Figure 100 Opposition in Tom Yam. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

The serviced and presentation of the new Tom Yum Goong is a triangular 
arrangement on a fresh banana leaf. The researcher needs to gain experience in 
consumer perception. Spicy Shrimp and recognition in another view when consumers 
eat boiled lobster pound in each bite. It still has the taste of shrimp soup and 
ingredients have not changed at all. 
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2.1.3 Incorporation is to merge the two together since. Usually the 
food is to be placed side by side to side. But then it must be better to share the 
taste and nutritional value. Researcher was inspired that if it incorporate that into a 
novelty. It is a very interesting and a new way of eating. The taste is quite good, as 
the fried banana blossom was wrapped Pad Thai. This is something to put it together. 

Art form is wrapping Pad Thai with the white banana blossom is the shape 
(form) with a triangular tail size as well as bite. Presentation by arranging vertically 
mounted with banana leaves with the skewer beat rhythm pattern and the texture 
of banana bract cylinder with light and shadow. 

 

 
Figure 101 Incorporation in Pad Thai with shrimp 
(By Asst.Prof. Police Captain Anucha Pangkesorn (Ph.D.)  

 
  The researcher got the format of services idea to give consumers a new 

experience of eating Pad Thai with a triangular was tied together all the time with 
fried banana blossom. This can be a very convenient place to eat at the same time. 
This does not change the flavor and ingredients of the original recipe in Pad Thai. 

 

2.1.4 Expansion to increase or make greater in quantity is larger to 
increase the amount of raw materials that are more diverse, the quality is nutrition 
and customer satisfaction. Researcher was inspired the attention to detail or more 
components by increasing consumer demand for more, the extension to impress and 
remember better, as the curry into the cantaloupe typically, it is another way to be. 
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The exotic art form of green curry was carved cantaloupe with high relief 
of Thai pattern with shape (form), round and oval the size bite. The yellow fresh 
cantaloupe and decorate with basil leaves, chili and meat. Arrange triangles, circles, 
squares, as well as a Thai pattern for the rhythm of light and shadow and make 2-D 
and 3-D in the atmosphere in Thai food catering. 
 

 
Figure 102 Expansion in Thai food design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The presentation of a new green curry with a variety of Thai shapes 

carved on a cantaloupe, arranged with the idea of freedom to fit the space and 
opportunity. The researcher needs to gain experience in consumer perception. The 
beef green curry is recognition in another view, when consumers eat it’s still have 
the taste and spice of the green curry beef at the same royal food recipes 

2.1.5 Eradication does not to approach it and throw in something like 
that would be eliminated as not to mess with the hassle or do not like to dirty 
hands when finished, it must be cleaned. Researcher had found ways to get rid of 
the trouble by finding the new ways of presenting and roll with the punches 
wrapped food into one bite for ease of service and dining. There is no need to waste, 
what's left to pick up the package with a fried egg to serve as a side dish, and 
condiment devices in the Thai dishes. However, this study is the first to offer a parcel 
is eliminated and the process of eating. 
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Art form is presented novel with a sort of a Thai pattern of stripes. The 
rhythm of light and shadow on the table are the dimension of the texture. By 
matching pleated wrapped Pad Thai, round sizes, and the bright yellow of a thin 
sheet of egg were the attractive as well. 
 

 
Figure 103 Eradication to Thai food design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

Researcher got the idea to make Pad Thai wrapped with egg removal and 
reduce the hassle of eating. By offering fried eggs wrapped round tie wrap tied 
together. This can be a very convenient place to eat at the same time. No change in 
taste and ingredients of the original recipe. But the experience has been, and do not 
waste time to pick up.  

 

2.1.6 Regulation is to rethink the cause comfort and clean-up of 
common, what is a routine practice, rule, arbitrarily fixed. Researcher was inspired 
from Thai simplicity, who loves freedom, not attached to the organize management 
and control. Therefore has made Thai’s regulation that is on during the presentation 
and service, but still traditional Thai dishes that consumers can recognize, practice, 
and standards, such as bringing food to put in a Fast Food style by placing a new 
Thai food catering to make it look tidy. However, there are a variety of types of food, 
consumers can choose according to taste. 
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The main art form of food design is raw material for a secondary or a food 
container instead of the cup and bowl. By creating a shape (form), a novelty size and 
have a bite to eat. Presented with the placement on the arrange a Thai pattern for a 
square, triangle, circle to the rhythm, and a texture together with the lighting and 
shadow to create Thai atmosphere in Thai food catering. 

 

 
Figure 104 Regulation 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The researcher needs the service and presentation to give consumers new 

experiences in perception and recognition of green curries, boiled or in another view 
of the new regulations. The diversity and the freedom are enjoying. The selection 
and not attached to a fixed rule but at the same time, when consumers are still 
eating the taste of traditional Thai cuisine and ingredients in the process of cooking 
facilities 
             The Thai dishes designed and development of presentation and service to 
the exotic, the creativity, and the innovation to produce new innovations. This 
designed on the idea of traditional Thai dishes by the lateral thinking at all the 6 
ways. Researcher pay attention a trend, a social change, and particularly the behavior 
of consumers influence the design as well. 

The social change was making the consumption habits of the people fast, 
easy and popular to the exotic. The food diversity has seen eating behavior skewered 
by a huge amount. Food on stick that is close to dining and cocktails is a mouth 
piece, but little bite for convenience to the intake. The components are helping to 
feed the toothpick or skewer the food on stick, this relationship has led to the design 
of the new identity in Thai food catering for added convenience and beauty to food 
and eating. The design artwork can also be inserted into these devices as well. 
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Figure 105 A study and a basic design of food on a stick. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

  
 The art form and techniques are artificial food skewers. Techniques and 

food on stick be fun, unique, and innovative dining. The most beautiful, fun, and 
convenient featured that many forms of resistance. Thai dishes inhabited by a variety 
of Thai intellectual and artistic composition are the main idea in the design. 

 

 
Figure 106 A draft of food on a stick 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Researcher had designed a draft sketch design from the food on stick. 
Using bamboo is a natural material, and design is convenient for handling food and 
diverse forms. The food is still traditional Thai food of flavors and ingredients of the 
food was as Thai authentic with outstanding nutrition, the wisdom, the culture, and 
the appearance of the Thai identity. 

 

 
Figure 107 A design of food on a stick 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

 
Figure 108 A design of food on a stick. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Art from is a beautiful design and convenient foods, that fit the easy 
handling into a product, that comes from natural bamboo. The eating habits do not 
affect Thai food on stick and the environment. The researcher had designed a new 
presentation based on Thai dishes.  

The inspiration came from local materials and indigenous ways of living 
simply and respecting nature. After eating the skewers of food can be used to 
decorate it. If left in the area set aside to facilitate safe and friendly environment.  

 

 
Figure 109 A design of food on a stick for a party 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

Thai food and Thai culture mainly related to lifestyle. Researcher found 
that prominent concepts and theories of aesthetic depictions of both tangible and 
intangible, such as Thai food is a delicately (Neatness)21. The attention can be eaten 
matching and eaten untimely (Time & Space) because Thai food are flexible.22  
                                                             

21 Crow, Buildengs and Pars of some historical, accessed 4 March 2013 Available 
from http://www.crowwinghistory.org. 

22 Van Esterik, Food and culture, accessed 4 March 2013Available from 
http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=sc
holart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA  

http://www.crowwinghistory.org/
http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=scholart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA
http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=scholart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA
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to modify a variety of adaptations. A harmony in contrast23 has abundant raw 
ingredients (Fullness) causes a new (Surprise)24 of food items regularly.         

Researchers have designed a Thai food on stick to fit and easy to eat with 
a beautiful color, which designed to fit the food. The dining diversity and the 
freedom to choose from a variety of fun and have a Thai fully taste. The knowledge 
about fruit and vegetable carving applied to food containers that can eat. There is 
also a beauty and the story of Thai way as well. 

 

 
Figure 110 A reflect of Thai art and culture through food 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
                                                             

23 Festinger, Leon, toward a theory of Cognitive Dissonance., Stanford : Stanford UP, 
1957.  

24 Ron Gorodesky and Elieen Madigan, Desperate Restaurant Owners: Lessons From 
The Field, accessed 4 March 2013Available from http:/www.restaurantreport.com/Departments 
/corebiz.html 

http://www.restaurantreport.com/Departments/biz_field_lessons.html
http://www.restaurantreport.com/Departments/biz_field_lessons.html
http://www.restaurantreport.com/Departments/corebiz.html
http://www.restaurantreport.com/Departments/corebiz.html
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2.2 The inspiration for Thai Food on Stick  
Researcher had inspired from the peeled and chopped sugar cane on 

a stick one of the Thai snack. The researcher had interested in wisdom and cultural 
vernacular arts, especially those with unusual and distinctive geographic features and 
natural resources because that is not the same as other regions of Thailand. The 
villagers took the property ceases to be close to natural food. There was a folk 
wisdom about cooking up a cultural vernacular are valuable heritage for a long time.  

 

 
Figure 111 Peeled and chopped sugar cane on a stick  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

Researchers have embraced aspects of the peeled and chopped sugar 
cane on a stick, which is the beauty of traditional knowledge to develop a creative 
approach to design. The researcher found that the spread of connected with the 
shaft meets the "Spread" is the emission of a single shaft of wood, but can be 
spread out by design the nature of the spread. It makes a presentation at a time and 
management of a limited space. 

 
  

Figure 112 A draft inspired by peeled and chopped sugar cane on a stick. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Figure 113 A draft inspired by peeled and chopped sugar cane on a stick 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

  

The draft sketch design, that the local materials are bamboo used in their 
designs. Because bamboo is a plant could easily find, qualified to be straightened, 
and curled as desired. The bamboo is also a beautiful color and long lifetime. The 
bamboo can make the line smaller but must have a core stick to keep the bamboo, 
they fell apart.  

2.3 The "Spread" is a concept that has been inspired from the spread of 
the peeled and chopped sugar cane on a stick. That can be spread from one and 
return the original form. Researcher had embraced this concept was applied to the 
management style of Thai food on stick. The new space implications for the catering 
can be distributed to everyone and can come back together as a cluster within the 
area specified. The composition arts and the distinctive were appearance of the Thai 
food on stick. The research was designed primarily in the previous chapter to 
experience awareness, recognition and acceptance of customers in the Thai food 
catering, this is the new trend. 
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Diagram 14 Concept of “Spread” 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The idea of "Spread": the findings were interpreted and used to develop a 

new Thai dishes. The research found the key word that led to privatization of the 
new identity in Thai food catering:  

1) Thai arts reflects unique as Thai particularly,   
2) Thai dishes were expressed wisdom created and Thai heritage 
3) Food on stick reflects dietary habits for convenience. 
4) Local material expresses a way of life and the local context. 
5) Lateral Thinking25 is a transition from the old to the new by 

replacing (Substitution). The traditional Thai food will be a new catering. By taking 
advantage of catering to the old style with the new regulations and extended to 
increase existing knowledge and combining together. (Incorporation)  

6) Recognition of new perception is a new experience of something 
familiar. Affect recognition of personal beliefs and attitudes. 

7) Universality. (International) expresses the response and both 
positive and negative. 

                                                             

25 Festinger, Leon,toward a theory of Cognitive Dissonance. Stanford : Stanford UP, 
1957. 
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The concept of "Spread" is a variety of ways that designs and exotic dining 
change the "Eat for Change" as a form of resistance and banquet dining. The 
researcher brings to the local wisdom. Design guidelines for Thai foods catering are 
universal. 

 

 
Figure 114 A developed idea from “Spread” 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

Researcher had experimented with design and development of the 
concept of the Thai garland art, thinking outside the box, Thai wisdom, and the local 
material is a bamboo by applying ceramic pie plate to force a line of bamboo. The 
bamboo was spread out in a structure that encapsulates the strong. Surrounded by 
the atmosphere of the show and to put food on stick was designed. 

 

 
Figure 115 A draft of the area and atmosphere of the party. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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This is a structural bamboo and atmosphere in the Thai food are placed 
into the Thai food on stick placement and set the mood with light and sound to 
create a truly innovative Thai food catering. 

 

 
Figure 116 The Arrangement and decoration process. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

  

Researcher had introduced the concept of "Spread" is interpreted in terms 
of the design of physical along the area to look. A distribution of points can be 
extended broadly by using bamboo structures and designed interior space to create 
a new atmosphere. The uniqueness of the new identity was in the Thai foods 
catering.  

The design and development of new forms of Thai food on stick used the 
concept of "Spread" was inspired by the spread of the cane stalk into the Valley that 
spread out from a single point and back to the original format. The research has 
found. Both tangible and intangible are:  

1) Vernacular is a local culture that has the wisdom to build 
sustainable  

2) Aesthetics is a beauty by the aesthetic values of the shape and the 
story  
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3) New perception creates a new experience in the combat 
knowledge and retention  

4)  Flexible is a social change context. Both physical and psychology   
5) Functional useful Thai living lifestyles to every occasion (Time & 

Space)  
6) Sculpture is a sculpture gallery 3D can be felt both body and soul,  
7) Structure is a unique structure that can be bent as friendly nature 

(Green Design). 
The new identity in Thai food catering and the atmosphere really going on 

inside the model "Eat for Change" by the researcher had intended for those who 
joined the touch. The 6 senses of the exotic foods are tasting, smelling of food, 
hearing music, and touching experience a new perspective of catering to give 
participants an impression. Because of the changed behavior was a new dining 
experience. The researcher found that Thai food on stick is another way to promote 
the Thailand. They also add value and Thai food as well.   
 

 
Figure 117 The atmosphere of the presentation of a new Thai food identity 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.)  

  



119 

 

Installation art and Happening art designed space and equipment for the 
Thai food on stick served in a banquet style "Eat for Change". The convenient, clean, 
and beautiful in the friendly atmosphere are a Thai wisdom into the vernacular art 
design and easy access to their favorite foods. They focus on talking, walking to the 
interlocutor, and fully independent 
 
3. Chapter Summary 

Researcher agree that "Eat for Change" is one of the Thai arts and culture 
are appropriate to bring further Thai business to expand the market. A feature of the 
design is appropriate for the way of life and diet of consumer society, emphasizes a 
fast, clean, and beautiful, but also accessible to all societies as well. All findings are 
summarized in Table 3 

Table 3 summarizes the results of the study to design creative Thai food on stick. 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

 

Lateral 
Thinking & 
Creativity 

 

Design 

Substitution 
Opposite 
Expand 

Eradication 
Incorporation 
Regulation 

 

 

 

 

 

Spread 

 

 

Conceptual 
Design 

local culture 
Aesthetics 

New 
perception 

Flexible 
Sculpture 
Structure 

Functional 
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The results of the creative Thai food on stick design were designed and 
developed the presentation and service of Thai food exotic. Lateral thinking as the 6 
approaches are:  

1) Substitution is the one thing instead of another or from what is 
familiar and experienced touch had ever seen before, 

2) Opposition to create novelty by doing the opposite of your original  
3) Incorporation is to merge the two together since  
4) Expand to increase or make greater in larger quantity. Qualitatively  
5) Eradication chose not to take or dispose of the offensive was to be 

eliminated  
6) Regulation is a new idea or what is a routine practice rule, and 

arbitrarily fixed. 
In this chapter, the Thai food on stick was presented Thai I- san food, 

because I- san food is a unique and simple, that can present a seamlessly with the 
natural surroundings, the atmosphere is friendly, fun, and delightfully rich flavor. 
There were many different types of food unique and different from the other. Arts 
and culture were focused on detail about the decorative arts of the northeastern of 
Thailand.      

The findings from the study of artificial Thai garland art, carving fruits, and 
thinking outside the box had transfer the design as convey unique as Thai fully. Both 
tangible and intangible into the final design are:  

1) Product Design  
2) Performance as Installation Art & Happening Art, and  
3) Physical interior environmental design format and presentation of 

the new identity in Thai food catering, which the research will be presenting in 
Chapter 5. 

 
 

 



 

 

121 

 
 

Chapter 5 
Innovate Thai food catering, physical interior environment for  

 “Sophisti-catering”  

The research aims to design to create a new experience in Thai food 
catering, installation convenience, fast service, safety, and use of environmentally 
friendly materials. The study found that Thai culture, the eating of the people in 
other region. The each area were different, obviously, each district has a container, 
and in each meal was different. The Thai eating culture was a unique that the most 
popular dine as a group, because of cooking, type of food, quantity and amount of 
food in the meal, and a different style. The size of the area will be conducive with a 
family, group of friends, and social groups. 

1. “Sophisti-catering” of traditional Thai dishes  

   The observation of Thai eating behavior found that each region. The 
food northern of Thailand is eating group by “Khan Toke”. A container made of 
wood lathe, round tray with legs like serrated set up, The central  region used to 
pack food in “Pin–Tho”, a container for food packaging easy for transfer and storage, 
stacked layers  which consists of a cylindrical container. The part of southern and 
eastern of Thailand had dined together in a pack and sit together as a group on a 
mat. There are also other food containers, such as rice bowl “Kra-Tib” groom are all 
removable and separate. 

 
Figure 118   A draft from a study of eating behavior. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The characteristics of a group were included and excluded parts of the 
container to convenient for moving and eating. Researcher had taken the concept of 
"SPREAD & COMPRESS" in a manner designed to "Eat for Change" to change the dining 
experience. The researcher changed the look of the Thai dishes, the eating is easy 
access to both group and solo, but still a standout of Thai culture is a cultural in the 
region with a unique, creative an innovative new inventions. The usefulness and 
beauty, the local materials will be self-sufficient and environmentally friendly. 

The healthy had attended in the Thai cooking process with an emphasis 
on fresh ingredients and quality nutrition in order to be useful to the body, the 
multicultural devoted to social change and global trends, the Interior environmental 
design to enhance the quality of life of consumers are happy, comfortable. The 
atmosphere encapsulates to enhance the dining experience even more. 

The Product designed eating utensils and equipment in Thai food catering. 
A useful and appropriate for each type of foods are in any opportunity and any place 
from the preparation to store after party. The Installation Art & Happening Art, which 
were impressed the consumers. There is a satisfaction, an impression, a surprise that 
affects the recognition and acceptance of Thai food as well as the factors mentioned 
above. Researcher can be written as the following chart idea. 

 
Diagram 15  Concept of “Compress” 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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 Researchers found the relationship all variables, that the "Compress" the 
merger cluster and corresponds to dine with a group of Thai people, But they are 
spaced from each other to make the area more comfortable, delightfully, and 
friendly was then applying the knowledge acquired to convey design products.  

2. The "Compress" 

The principles of storage, space are management, and integration to 
facilitate the mobility. The researchers have used the “Khan- Toke” and “Pin- Tho” 
art features and user behavior in the design and development further. 

 

 
Figure 119  A draft from a study of a tiffin carrier. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 



 124 

The research and development of the concept, installation, dismantling, 
storage, and combined into a design, By the wisdom, culture, and way of eating with 
“Khan- toke” and “Pin-Tho” used to design the new identity in Thai food catering 
"Eat for Change" for the purposes of the research setting, which can be viewed from 
drafts of this. 

 

 

          

 
Figure 120 A draft of details. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Figure 121 A study and experiment for a design. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The experimentation had found the right model for the assembly and 

removable storage containers or cooking. The materials are easy to find in the local 
because bamboo is a nature plants in all regions of Thailand. Bamboo is a 
commitment to daily living can use all the parts, stems and leaves sprout from a 
durable weatherproof, that can be bent up and tensile strength - pressure as well.  

 
 
Figure 122 A draft sketch of equipments for making Thai food 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Figure 123  Individual parts equipments and containers for making Thai food  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

The independent parts of the design can disassemble the equipment and 
food containers. The designed to have the hassle can do it yourself easily, and is 
suitable for people of all ages to achieve various shapes according to the consumer 
demand. 

Researchers were inspired from the experience of eating with a pack or 
container, a cup, plate, bowl, but the design of these components independently 
skewers together. Incorporation was the one thing instead of another, what is familiar 
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and experienced touch had ever seen before. While the design of this part made a 
change what is becoming the new normal. 

Art Form is presenting this innovative shape in geometry form with a size fit 
for food packaging. The natural color of bamboo is offering a place on the table. Thai 
art is a pattern of stripes arranged in a circle, either rectangular or triangular shape it 
to beat rhythm cause dimensional plane of the 2 Dimension and 3 Dimension with 
light and shadow on the table. 

Researchers got the new idea to give consumers new experiences in 
perception and recognition by presenting a new design based on Thai culture. A 
variety of different shapes contain a variety of dishes as well.  The consumers can 
select the type of food, both vegetables and meat at the same time. 

 

Figure 124  A food container design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The concept of "Compress" Researchers had tried to find ways to design a 
container. That can be disassembled and assembled by this experiment was inspired 
by the connecting block of “Pin-Tho”. This blog is a placeholder only two points, It 
can store multiple pieces of “Pin-Tho”, that the new container can be disassembled 
and back in one piece. The effects increase was converted into a new shape. 

 

 
Figure 125  A food container design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The device was designed to be of practical. These devices can be used to 

grill the food, which is unique because bamboo is heated smell. Similar to cooking 
with a touch of nature or banana leaves, depending on the selection. Also available 
bamboo is economic and easy to find. 

In addition, the modular design, the placement of food, and the storage of 
Tiffin. Researchers use concept. Attaching and removing the idea of a food shelves 
Thailand, cause a variety of placement and enhanced control. The amount of shelf is 
reducing as the number of consumers. Type of foods were achieved the new 
standards of comfort, safety and beauty to be drug along with eating well. 

 

  
Figure 126  A use of a result in design 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The experimental design made from pieces of bamboo. It was connected 
by joints bamboo itself. The researcher chose bamboo, because it can make the 
artwork look easy. Every household can be a career-added income and can be done 
anytime to create added value for local materials all regions of Thailand. 

The process of developing by a draft sketch, the researchers created the 
novelty of food containers by using the structure of bamboo and the anchor of the 
squeeze with a curved bamboo itself.  This feature of the research is the main idea 
in this design must be able to engage the imagination and needs of consumers. 
Theme of the work in accordance with the example prototype is offer the following. 

 

 
Figure 127  A draft of food container design. 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.)  
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An example of this is that each presentation. The vessels and equipment 
used in the preparation of Thai meals, when finished. The parts can be removed 
independently. The consumers can be put to reuse again also ideal for consumers, 
who are creative and imaginative. These parts can be used independently to create 
art piece as below.  

 

 

 
Figure 128  A food container designed 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Researcher have brought parts of the various bamboo come together to 
define a structure with space diversity, which is consistent with the concept of the 
game is to take TANGRAM equilateral triangle to form the shapes. The practical was 
imagination as the following below. 

 

   

 
Figure 129  An area design inspired by Tangram.  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
This is an example of the layout and the location parts of bamboo are 

diverse and different. The concept of Tangarm that can be adjusted according to the 
imagination and the opportunity to have a variety of areas in the 2 dimension is 
unlimited scope. 

In addition, the research design and a wide variety parts of bamboo, which 
were designed with Economic & Ecological Design and Eco Design to environmentally 
friendly products and services on reducing waste, and increase the reuse ceramic as 
components in Thai food catering itself. It's an approach that can be connected to 
the sufficiency economy that has led to true self-reliance. 
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The design was the local bamboo and ceramic materials. The theories and 
concepts above were applied to add value and reduce resource consumption. This 
research aims to bring reuse applying the next. 

 

 

 
Figure 130  The examples of reusing products 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
   

This is a piece of ceramic and some bamboo products by the placement. 
The installation and the beauty are applications and functionality by bringing the 
products to reuse benefits, the one approach to reducing the problem of waste 
disposal. Eradication is a guide to choose not to take. Eliminating waste or dispose is 
unnecessary. This is to help conserve natural resources as well which the research 
will be presented next. 
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Then, the research has led to the concept of 2-dimensional Tangarm 
applied to 3D space to define the Thai food catering to have more variety and to 
examine the relationship between space, time and the amount of guests who work 
appropriately. Design that can be installed in areas ranging from 1 foot square meters 
to the football field or more expansion to increase or make greater in larger quantity 
is to increase the number of bamboo structure in a large increase.  

In terms of quality and variety of food are increasing so nutritious and 
satisfaction to consumers of all ages and from all places. The common thing is the 
Interior environmental to create an atmosphere of enveloped both ceiling and wall 
as shown below. 

 

  

   
Figure 131  An area design inspired by Tangram 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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The design structure of bamboo was simulated atmospheric Thai food 
catering, during the day and night in order to know the limitations of Time & Space, 
which were designed and solved the problem day and night by the research 
aspirations.  

The inspiration in opposition was created a novelty by doing the opposite 
of experience by taking the contradictory, different roles, and merged them together 
to achieve the right balance in making the day till a night. Increasing is the electric 
light to create an atmosphere around the banquet that will be a party at any time 
anywhere. 

 

 

 
Figure 132 An area design inspired by Timeline  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
Thai food catering held in the area. It is a piece of bamboo that can be 

disassembled and modular is the concept of "Spread & Compress" which appeared 
in the form of abstract and concrete research has been inspired from the spread of 
the  sugar cane shaft plug, that can be spread from a single point, and can return to 
its original form. This concept was applied to the management style of Thai food on 
stick and catering space that has implications for the distribution of food can be 
accessible to everyone, and can be clustered together within the given space. 
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3. The New Identity for Thai food Catering:  
The Lateral Thinking is a transition from the old to the new by replacing 

(Substitution), it is already to a new catering or acts in the opposite (Opposition) to 
merge them together to achieve the right time by taking advantage of the old 
catering to reorganize (Regulation) and extended (Expand) to increase the knowledge 
from the removal (Eradication) what take or leave the things that do not like it 
removed, such as a complicated process, and integration advantages together 
(Incorporation).5  

In addition, the composition and the unique art form of Thai food are 
amount of food that can be arranged as well. Also reach people of all ages in a 
comfortable and friendly atmosphere. It was beautiful and it was Thai as well to 
create an experience to remember and recognize the response of consumers to 
come in the new identity of Thai food catering. The design of this device, place the 
food for detailed disassembly of the device components as the following image. 

 

 
Figure 133  A detailed disassembly of the device components 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             

5 Festinger Leon. Lateral Thinking[Online], accessed 4 March 2013Available from 
http://ww2.odu.edu/educ/roverbau/Class_Websites/761_Spring_04/Assets/course_docs/ID_Theory
_Reps_Sp04/DeBono_Rep_Chapman.pdf 

http://ww2.odu.edu/educ/roverbau/Class_Websites/761_Spring_04/Assets/course_docs/ID_Theory_Reps_Sp04/DeBono_Rep_Chapman.pdf
http://ww2.odu.edu/educ/roverbau/Class_Websites/761_Spring_04/Assets/course_docs/ID_Theory_Reps_Sp04/DeBono_Rep_Chapman.pdf
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The researchers found that the creative arts, manifested in the appearance 
of the human variety, where art can happen anywhere, anytime by the development 
on the basis of the docile nature of Thai people. Thai art makes with exquisite 
delicacy and fineness ensembles clearly  but different from other martial arts, that is 
directly related to the perception of emotion, which led to art and aesthetic design 
to help promote and to mark the events of all kinds. 

 In this research brings art transmitted through food on stick. Using the 
accompanying cover art was aesthetics, ensembles and the art pieces, also uses the 
theory of art in the design of this research as well. 

 

  
Figure 134 A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 
The knowledge was expanded by bringing the Thai wisdom and Thai 

cultural interpretation. The new identity in Thai food catering to the design model 
called "Sophisti-catering" of traditional Thai dishes. Presenting traditional Thai dishes 
in new forms, responding to emerging needs from social changes, resulting in the 
replacement of traditional catering ever. Consequently the behavior of the consumer 
is in contrast with the traditional catering.  
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The Thai food catering is available. The "Sophisti-catering" is easily 
accessible and safe for all ages as well as beauty. Thai culture appears in it, that is 
sustainability in the design. The use of natural materials, easy to find locally, and can 
take many different products to reuse them. 

Findings of the art design by observing the behavior of the consumer and 
other factors that occur. Discover all that are the Thai culture. It will be able to 
communicate the design to Thai way. "Sophisti-catering",6 which a new concept 
whose come into Thai food catering and found that the attitude of acceptance. The 
excitement and surprise 7  because it was designed to bring out the beauty of the 
exquisite (Neatness) 8 was designed to be a delicacy in Thai characteristics. The 
resulting product is the perfect of the difference (Harmony in Contrast) 9    in material 
which is flexible and there is the flexibility 10 to access.  

Anyone can take this concept to build on design directly affect those 
visitors in touch and taste of food. Because of the new memories that are different 
from the traditional catering and acceptance of the changes to the ways of the new 
culture, which resulted in the recognition of the six senses are the perception of the 
eyes, ears, nose, tongue, body and mind. 

Researchers have proposed a new perception by the senses, the "6 
senses": tasting, smelling, seeing, hearing, touching (physical), feeling (emotional) from 
the northeast of Thai food catering. Seeing is recognizing the perceived design 
through Thai dishes. The containers and packaging were offering a new form of 
natural materials. The recognition of the ear is hearing music while dining 
atmosphere "Yang –Khai-Mod -Daeng" which is a song that represents the path of the 
I-San way to the ant eggs cooking to help absorb the atmosphere of the I-San fully.  

                                                             

6 Festinger, Leon,toward a theory of Cognitive Dissonance. (Stanford: Stanford UP, 
1957) 

7 Ron Gorodesky and Elieen Madigan.Desperate Restaurant Owners: Lessons From The 
Field[Online], accessed 4 March 2013Available from http://www.restaurantreport.com/Depa 
rtments/corebiz.html 

8 Crow. BUILDINGS and PARKS of SOME HISTORICAL[Online], accessed 4 March 2013 
Available from http://www.crowwinghistory.org 

9Festinger, Leon,toward a theory of Cognitive Dissonance. Stanford : Stanford UP, 1957. 
10 Van Esterik .Food and culture [Online], accessed 4 March 2013Available from 

http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=sc
holart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA 

http://www.restaurantreport.com/Departments/biz_field_lessons.html
http://www.restaurantreport.com/Departments/biz_field_lessons.html
http://www.crowwinghistory.org/
http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=scholart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA
http://scholar.google.co.th/scholar?q=Van+Esterik+1997+Flexible&hl=th&as_sdt=0&as_vis=1&oi=scholart&sa=X&ei=RPyAUbu-GITWrQe20YCQDg&ved=0CCkQgQMwAA
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Figure 135  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

The smelling and the tasting was flavor in a variety of I-San food and 
dessert, and drinks at the local Thai food catering. Touching exposed the atmosphere 
decoration with local materials and surrounded by bamboo, terracotta, cotton, and 
silk is the finally sense is a feeling, that consumers can absorb and pride in the I-San 
culture, through watching and tasting of this catering. 
 

  
Figure 136  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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4. The physical interior environmental for Thai food catering 
 I-san food catering design, researcher use the concept of the traditional 

called "Heet 12" refers to the tradition that the people of the I-San practiced in 
different occasions, in twelve months of each year combines believes and rituals 
related to agriculture with Buddhist rites11  . Schedule to complete the ritual 
ceremony of the I-San way. 

The social change was talking about the community in accordance with 
the traditions of the region of twelve months that has been promoted by the 
government. The social change of the history was importance of this tradition.12 The 
“Heet 12” was classified into 5 areas; 1. The religion, 2. Traditional knowledge, 3. The 
way of life, 4. Beliefs, and 5. Geography was reflecting the I-San culture.  

1) The religion: the Northeast, mostly Buddhist by people in the 
community are working to build and the religion maintain. Including clergy by offering 
food to the monks rice according to temple regularly and the elders like to temple. 
On important festivals such as “Songkran” Thai’s new year, merit “Mahachat”, “Bun 
Bang Fai” etc. or the local annual festival brought noodles to merit called “khoa 
Pun” 13 

 

 
Figure 137  A Real Piece of Work  
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             

 11 Administrator, Twelve month tradition[online], accessed  Mach 18,2013, available 
from http://th.wikipedia.org/wiki 
 12 Benchawan Narasat, Wisdom and History of Northeastern of Thailand (Khon 
Kaen: Center for Research on Plurality in the Mekong Region Faculty of Humanities and Social 
Sciences Khon Kaen University, 2009), 112 – 118. 
 13 Administrator, Glutinous rice steamed in banana[online, accessed February 
18,2013. Available from http://www.learners.in.th/blogs/posts/451095 
 

http://dict.longdo.com/search/Wisdom
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The research was based on the concept of two types of “Khoa Pun” and 
Khoa tum Mud” to the concept of "merit", originally by the bamboo comes together 
to form a work piece, which is a separate dish and dessert in the same package. The 
unique of the Northeastern as mentioned in a set of two cylindrical bamboo 
containers.  

 Bamboo flat used as a container to put dill and local vegetables eaten as 
close to the cylinder. Bring the two pieces together and matching was found the 
story that was offering of the food as if it had been blessed by the Lord together.  

Creative Art Form was presented in the novel by the banana leaf cone 
containing “Khoa Pun” and chili in 2 bamboo cylinders and skewers, then arranged a 
Thai pattern caused a stroke (rhythm) on the table. The surface (Texture) and bright 
colors of roasts fresh vegetables on the cylinders to live sphere lighting and shadows 
to create an atmosphere of Thai food today catering to be interesting. 

2) I-San Traditions: the North-East has a rich cultural heritage. 
Tradition is important and represents the bond between people is traditionally 
called "Puk Seaw" is a term from the original tradition. Meaning that your life love 
death like the same. I have to be honest with each other, which has ties to the 
serious and willing mind and nothing will be parting even death. 14   "Puk Seaw" 
ceremonies are held devices such as the Welcome Back by "Bai Sri", the ceremony 
would have to get involved and the lack of food that are rice and eggs. 

 

 
Figure 138  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             

 14 Administrator, Phuk Siao tradition[online], accessed February 18, 2013,  available 
from http://city.yellowpages.co.th/khonkaen/cultureshow.php?cid=100405085720 
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The research was inspired in belief in the protocol of "Puk Seaw". The 
bamboo container was organized in the form of a strap line which includes 
interlocking circles. The circular cylinders were containing a boiled egg in the middle. 
The sticky rice and sliced banana was dessert. The food provided in the form of 
coherent band related as friend intimate harmony since a child. 

The Art Form was presented with a piece of exotic bamboo rectangular 
plate holes plugged spawned 2 spheres. Containing eggs and sticky rice with size to 
fit the strap line on a bamboo cause strokes and rhythm of light and shadow by 
hiding behind the lamp to create an atmosphere on the wall. The dimensions of the 
texture and color bright fresh banana leaf folding pattern of the pleated pattern 
were similar to “Bai Sri”. 

3) The way of life is a simple lifestyle as with eating simple. The 
according well-being livelihood depends on the particular occupations that “Khoa” 
rice is the most important profession or farmer lifestyle. Because of the condition of 
the field in this region is a plateau. Rice planting in the north is the light rice, but the 
heavy rice plantation on the southern banks of the Mekong river.15 In addition, the 
design has to grow cotton, sericulture to bring cotton and silk weaving into a pattern 
and unique local reputation as well. 

 

 
Figure 139  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

                                                             

 15 Praphat Wiraphaet, Rice cultivation[online], accessed   February 28,2013, available 
from http://guru.sanook.com/encyclopedia/ 
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The art design was inspired by the lifestyle of simplicity and rice 
cultivation. Thus the idea of a special arrangement I-San food with silk and cotton in 
the ground and put this container bamboo packaging. In a format was similar to the 
rice bucket by choosing the “Sai-Krok” pork sausage's a staple food by side dishes 
vegetables, that grow in the field to represent survive, living by way of the local 
nature and silk that are unique to the northeastern.  

The creative art form in a bamboo cylinder with two 3-prong bamboo 
skewers with Thai food and dessert cones with dimensions (size) to fit the ease of 
handling, clean, and safe to eat. Then be placed on a table banquet covered with 
fresh banana leaves surface (Texture). The bright colors of cotton and silk, decorated 
with lotus flowers and garlands of fresh flowers that were arranged in a Thai pattern, 
caused a rhythm, light and shadow on the table to create an atmosphere in Thai 
food catering was interesting and exotic place with Six Senses. The "6 senses": tasting, 
smelling, seeing, hearing, touching (physical), and feeling (emotional). 

4) Terms of beliefs with the settlement near the banks of the 
Mekong River. Basin has abundant crops filled with greenery. People in this region, 
they are believed in “Phraya Naka”. The big snake has an abundance of agricultural 
means serpent and well-being of humans. 16  This is a living faith, and the banks of 
the Mekong river have traditionally been associated with the river and the food there 
is. The Mekong’s fish destined ceremonies are skeptical about the fate of the ritual. 
They believed that these rituals to ask for forgiveness river before fishing. 17 

The stories of life along the Mekong river were inspired faith in the 
serpent in the river and plenty of food, then compose a piece of bamboo is shaped 
like the head of “Phraya Naka” that is the belief of the I-San waterfront. The belief in 
the destiny of the Mekong river to the abundance of fish caught in the flood season, 
when a lot of fish to be "Pla-Rha", fish which is preservation of the northeastern 
stored in a dry season, the shortage of fresh food. 

                                                             

 16 Administrator, Waterfront living[online], accessed February 9 ,2013, available from 
http://variety.horoworld.com/5538 
 17 Ibid. 
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Figure  140 A Real Piece of Work 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 

 
Design in the Art Form is presented to novelty by bringing a piece of 

wood, bamboo, spherical, cylindrical, five cylinders wrapped pickled chopped 
pickled fish and sticky rice with size fit to insert a bamboo skewer the third prong are 
shaped like the head of “Phraya Naka”. The stroke rhythm and color bright fresh 
banana leaves folded into a cone with a bamboo skewer that has the dimension of 
natural texture light and shadow by lighting to create the atmosphere distinguished 
tableware. Bringing local vegetables as a snack, side dishes get rid of the smell of fish 
and to increase the nutritional value the wisdom of I-San. 

5) Geography, climate and seasons: the Northeast, the largest region 
in the general prosperity of the monsoon in the dry weather and no rain at all is the 
drought of the year. The climate of the merit of such nostalgic about my knowledge 
of the study that "eat seasonal" because the traditional way of life in today's 
environment. Refers to food that can be rotated with the seasons like summer is 
local vegetables18, and the I-San  is a existing local animals and insects such as birds, 
mice, lizards , ant etc. They have folk songs that reflect the path of the game clearly 
is "Yang Khai Mod Daeng". 

                                                             

 18 Administrator, Northeastern food[online], accessed  February 13 ,2013, available 
from http://xn22ca8fh7as8ce5c4j.com/%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E 
0%B8%A3%E0%B8%AD%E0%B8%B5%E0%B8%AA%E0%B8%B2%E0%B8%99/ 
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The geography and the words "eat from the ground to the sky," the 
inspiration for the research brought the folk song "Yang Khai Mod Daeng" that reflect 
the way of the I-San to organize a fun and exotic new opening in catering. The 
composition and savory, sweetened with 2 circular bamboos nested as crescent 
moon to represent the moon in the sky.  

In this they chose the local wild I-San is a unique “Pla –Rha” in the fish 
sauce, fish soup, mushroom soup and chopped egg ants spawned by each one sticky 
rice put banana leaves into cones. The arranged in a circle was waiting for the media 
to the ground below. So is the story said "Eat from the earth to the sky,"  

Study design with regard to Economic & Ecological Design and Eco Design 
to design environmentally friendly products and services to focus on reducing waste 
and extended use. Increase the amount of recycling and reuse which is consistent 
the sufficiency economy works. The researcher used the local materials, bamboo 
and ceramic for applications in Thai food catering to add value and reduce resource 
consumption. This research aims to recycle and reuse by bringing the remaining parts 
of the catering to a mix media art object or used as material in interior design, as the 
following example. 

 

 
Figure 141  A Prototype product to reuse 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

 
Figure 142  A Prototype product reuse 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 
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Researcher was inspired from the concept of sufficiency economy and eco-
design to get rid of the waste for disposal (Eradication) or remove unnecessary things 
out by finding new ways of presenting and style of catering food bite. Placed on a 
ceramic tile and plug with bamboo, so easy to serve and eat. In addition, the 
remaining parts of the catering. There do not need to waste dumps but those pieces 
can be used as ceiling and wall decoration materials too. 

 

 
Figure  143  A Prototype product to reuse at Walls. 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 

 
The creative art form is presented in the novel with a piece of bamboo. 

And ceramic tiles with a size arranged a striped Thai pattern of caused the stroke 
rhythm dimension of the surface (Texture) by the placement of a shape (form) to 
suit the area. An extremely light and shadow on the walls, ceilings and bright colors 
of thin plates of bamboo and terracotta lamp were hidden behind to enhance the 
atmosphere enclosed within an interior environmental design is a novel and more 
interesting. 
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Figure 144 A Prototype product to reuse 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 

 
This is a piece of bamboo and clay tiles were installed in the In-directed 

Light a light reflection to make it even more beautiful by using the composition of an 
art installation. Regulation is to rethink the cause comfort and clean-up. The 
researcher has inspired from simplicity to deploy a new form of regulation that is 
independent presentation but still orderly from a variety of pieces of bamboo. The 
selection and placement of consumer’s taste, which is another example of the 
implementation of the waste material to maximum benefit. 
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5. Chapter Summary  

 The current world consumption trends among the “Baby Boom” had 
increased this group is mainly focused on technology. However, this group looked 
like a novelty fast food and fast as well but a Slow Food was clean, safe and 
healthy.  

"Sophisti-catering" is another way of healthy eating and a unique approach 
to the design of the new identity of Thai food catering, which constitutes a change in 
the perception of the consumers. It can reach people of all societies. Also the 
preservation and dissemination of Thai style as well. The presentation and service 
that is beneficial to all stages of preparing, serving, and storing. The kiosk is 
constructed from local materials that can be held at any place and at any time to 
increase or decrease the amount of food you like, and materials can be recycled and 
reduce global warming as well. 

The innovate catering as my hypothesis, which Traditional Thai dishes for 
all regional, Presenting into contemporary Thai dishes, but still traditional taste, 
Physical environmental as A New Identity for Thai Food Catering, Responding to new 
urban lifestyle and social changes, Increasing capacity and enhancing Thai dishes: 
Promotion Thai tourism, Food exports, and the new image.  

The findings of research inspired creativity and expression of Thai arts and 
culture. By the presentation of the new way of Thai foods catering more 
internationally and, interestingly, can add value to Thai dishes, without changing the 
taste of the various foods involved, but changing the character of the experience of 
consuming it. 

Thai food on stick into equipment and cooking, which are a change from 
traditional to contemporary Thai dishes. The concept follows of thinking outside the 
box; Accessible to all social and also preserve and disseminate as well as “Thai 
Form” Presented by the new forms of contributing to all stages; preparing, serving 
and storing.  
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Chapter 6 

Summary Conclusion and Discussion 
 

1. In Conclusion Statement 

There are different ways of life in Thai society, according to different Socio-
Economic Status. Therefore, Thai culture and Thai arts are worthy in both of art form 
and content. It has also been developed in Thai food catering.  

The statement of thesis find a new identity for Thai food catering and 
presenting in new form, new character, and new experience by use of bamboo design. 

The purposes of the research to build the new identities in Thai dishes in food 
catering by presenting traditional Thai dishes in new forms, which is the redesign of Thai 
dishes is aimed at innovating the food industry to 

1.1 The traditional Thai dishes for the regional identities of Thailand.  
1.2 Bringing new forms and presenting into contemporary Thai dishes by 

lateral thinking, but still traditional taste of Thai dishes. 
1.3 The physical environment was the new identity for Thai food catering. 
1.4 Responding to new needs of Thai urban population and responding to 

emerging needs from social changes.  
1.5 Increasing capacity and enhancing Thai dishes: Promotion of Thai culture 

and tourism, Food exports elevation of Thai kitchen world cuisine, and The new global 
imaged of Thailand. 

The hypothesis is innovation in the catering of Thai food can add a new 
dimension of experience to its local or regional identity. And transform its identity for 
international marketing and consumption. 

 Therefore, the objectives of thesis to study Thai arts, transform identity, and 
innovate catering.  
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2. Summary Conclusion: The research finding all 3 objectives summarizes as below. 
2.1 Thai Arts: The value and uniqueness of Thai dishes. The study found that 

Thai culture and Thai garland art and fruit carving can convey unique as well. Both the 
physical manifestation is clearly. The relief of the surface (Texture) was different cause 
of light and shadow. The uniqueness pattern are diversity by the Thai traditional pattern, 
and repeated of small motifs patterns to be the larger pattern to create a new one. Thai 
garland art in the abstract expresses the respect given to special guests and to show 
respect for the sacred liturgy. The Thai garland arts and fruit carving are collective 
wisdom and Thai culture. The processes and procedures must be delicately attentive 
and creative is truly a unique Thai arts. 

The results showed that wisdom of Thai food. There is a substantial body of 
knowledge, which appears to the aesthetics such as color of ingredients. With details of 
the shape, form, lines, texture, and light & shadow, But Thai dish is still the same as the 
Unity with food items and decoration on the table. Cause the atmosphere in recognition 
to consumers’ satisfaction and impression. The abstract of Thai dish is the aesthetic of 
faith and the implications of philosophy. Thai dishes also changed and development on 
a continuous basis to ride the Western culture and social changes as well.  

Researcher found that Thai dishes related to lifestyle and theories of aesthetic 
with both tangible and intangible, such as Thai dishes are a delicately (Neatness) 
matching, because of Thai dishes can be flexible, adapted a variety of modifications a 
Time & Space.. Thai dishes are a mellow and spicy (Harmony in Contrast) and has 
abundant raw ingredients (Fullness) causes a new of food items regularly. The findings of 
research were inspired creativity and expression of Thai art and culture. The concept 
follows the innovations in presentation of traditional dishes are: 

2.1.1 Thai style forms in traditional arts and crafts 
2.1.2  Pairing the food item with other foods, without changing the taste 

of the various foods involved, but changing the experience of consuming it.  
2.1.3 Contemporary Thai Food, In the process of preparation of Thai food 

that consistent with the concept of Slow Food to focus on clean, safe, and fair. But 
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while in the service and presentation format consistent with the concept of Fast Food is 
fast, convenient and flexible. The event is designed to serve the needs of consumers 
and acceptance of the social media. 

 2.1.4 Aesthetic in Thai dishes is perfect composition arts and beautiful 
that consistent with many colorful, the bright of material surface (Texture), the details of 
shape, form, line, light and shadow are contributes much more atmosphere. 

 
2.2 Creativity: Transform to create a new identity for Thai food catering. 

Depend on the behaviors of consumers, cause of social change in the social media, and 
there is a need to change along with the need for fast, comfortable, exotic, a unique 
identity and a variety of flavors at a time. 

Design Creativity: Thinking outside the box into Thai food catering with  
creativity, which is the traditional to the exotic, but still traditional taste of Thai dishes. 

2.2.1 Replace non- edible container with edible ingredient as container.  
2.2.2 Reverse function of ingredients create by doing the opposite o 

experience.  
2.2.3 Combine or incorporate the side dish with main dish is to merge 

together. 
2.2.2 Increase portion numbers by varying design of serving.  
2.2.5 Reduce wastage of food through preceding 4R.  
2.2.6 Improve management process from beginning to end.  

The concept follows of thinking outside the box through design innovation;  
Involving quantities of food, Diners served, Space and time factors, and Budgeting.  

Therefore, the researcher has led to this discovery was inspired to design a 
new identity in the Thai food catering by making it easier to access and more convenient 
in all stages from preparation, service and storage, with the excitement and novelty of 
the original.  
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2.3 Innovate: Thai food catering, physical interior environment for equipment, 
cooking products were so beautiful and easy to install, comfort eating, and services, that 
focus on security and environmentally friendly. The product design had shown that 
flower garland art and fruit carving can express of Thai cultural identity.  

2.3.1 Processes and procedures must be delicately attentive and creative 
is truly a unique Thai art.  

2.3.2 The uniqueness pattern are diversity by Thai traditional template 
pattern. 

2.3.3 Repeated of small motifs patterns to be the larger to create a new 
one. 

The results showed that new identity of Thai food catering to change the 
perception of the consumers accessible to all social, all ages, and all races (Universal 
Design) and also to preserve and disseminate as well as “Thai Form” were presented by 
the physical environment and the new forms of food catering, contributing to all stages.  

     - The stage of preparing within the parts disassembled the 
equipment for cooking can be classified clearly, easy to install, transportation, and 
access to all areas. 

     - The stage of serving as an Installation Art & Happening Art, 
which can be raised at any time, any place and convenience for all participates.  

     - The stage of storing with ease fast and equipment storage. 
Facility with the natural materials in the structure of safety, environmental friendly, and 
can be recycled to reduce.  

 
3. Critical Assessment of Own Work: The finally creating new and unique aesthetics of 
Thai dishes clearly as following:               

3.1 Analysis: Consumer behavior for Thai food catering and Food style.  
3.1.1 Consumer behavior: Urban lifestyle has changed the character of 

meals consumption and types of food. There is required by a new trend with the need 
for fast, comfortable, exotic, a unique identity, affordable prices, and a  variety of flavors 
has been fast food.  
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3.1.2 Style:  There are various types, foods on stick are sale on the street 
as grilled chicken, pork meatballs, and squid, which is very convenient for portable as 
possible. It has diverse identity, according to different parts of Thailand and international 
such as Japan, Korea, Laos, etc 

3.2 Discussion: A present Thai food catering.  
3.2.1 The format of the catering service depends on the kinds of foods, 

the styles of arrangement in the banquet, amount of food, the size of the room. 
          The most important factors are high standards of hygiene, comfortable, 

affordability, and naturally the tastes must not fail to please.  
3.2.2 Problem: The clean maintaining, comfortable, and affordable to 

consumers that can not be controlled, as a result of such a process is complex catering.  
This as a problem can be solved by adapting about Thai food catering logistic 

such as Preparing, Setting, Seating capacity, Cost and Budget, Clean up, and Waste and 
Garbage. 

3.3 Synthesis: Physical environments and Presentation changed in Thai food 
catering. The thesis is a study of individuals, groups, and organizations for Thai food 
products, services, experience, satisfy, and impact, that is innovating the food catering as 
my design. The new form and new catering to respond to new needs and to address 7 
problematic issues:  

3.3.1 Local material is a sustainable,  
3.3.2 Aesthetics is a value of the Thai form and contents,  
3.3.3 New perception to create new experiences, acceptance and 

recognition,  
3.3.4 Flexible is a social context. Physical and psychology,  
3.3.5 Functional response was life style in every occasion. (Time & Space),  
3.3.6 Installation art and Happening art can be touched, both body& soul,  
3.3.7 Structure is made of bamboo and banana tree trunk. It is a 

ecological design. 
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4. Summarize Diagram. 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Diagram 16  Research summary  
(by Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Diagram 16: The research findings were described the essence of each 
variable and the relationship of each factor. Influencing the design of the new identity 
Thai food catering was consisting of semi- intangible, intangible, and the tangible. 

4.1 Objective & Tangible: The findings from a study on Thai dishes based on 
knowledge of the concepts, philosophies, beliefs, aesthetics and integrating theory and 
art. The designs appear in a 3 dimensional works that respond to new needs of Thai 
urban population and responding to emerging needs from social change by the 
following factors. 

4.1.1 Lateral Thinking: Thinking outside the box in the design of The new 
identity for Thai food catering had found tangibles as 6 As:  

- Anyhow: Served every catering from the service and the new presentation.  
- Anytime: Can be held at any time, day or night.  
- Anyone: Appropriate for everyone in society.  
- Anywhere: Held in any place, indoor and out door.  
- Anything: Selected natural local materials can be used for maximum benefit.  
- Any way: All people are able to produce and conduct a business community. 

  

4.1.2 Local Material: Researcher found the bamboo has the ability to use 
structural strength by the bending. Bamboo should in a Vernacular Arts are a valuable 
heritage for Thai culture. This material has focused on two major issues such as 
Ecological Design and Creative Economic. 

           4.1.2.1 Sustainability and Philosophy of Sufficiency Economy is the 
partnership and the exchanged benefit to sustainable community development and 
social progress. The research has expanded for local and networked businesses 
administration and marketing, that influences the catering business and affects the 
whole catering market.   

   The community and environmental focus on reducing waste. Increase the 
amount of recycling and re-use extended by considering the products lifecycle. This 
approach leads to sustainability. 

           4.1.2.2 Creative Economic & Ecological Design: The local materials, 
bamboo, banana leaf and ceramic for applications in Thai food catering to add value 
and reduce resource consumption. The utilize materials can be reused in the future that 
do not affect environment to reduce global warming. This is confirming to the ways of 
living and energy conservation. 
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4.1.3 Social Change Social Change: The researcher found that the 
population has changed the consumer behavior was required by a new trend, need fast, 
convenience, reasonable price, and the fast food has been put into Thai dishes.  

The current consumption behavior, that is usually a quick and easy eating. 
Fast food is food that can be prepared quickly, that use low quality ingredients and 
serves customers in packaging take away. Meanwhile, a group of Slow Food, a popular 
consumer is not only eating healthy also to find the source of food and fresh raw 
materials but not to be ruin the environment, no chemical, and enslaved labor must not 
destruction of local cultural production. 

However, the modern lifestyles like to eat fast food more than slow food. The 
concepts and the solutions were designed the slow food in the process of preparation. 
Since, Thai dishes selected the ingredients to the complex process of cooking and 
details of the equipment and containers to suit different situations, But Thai food 
catering similar to fast like Fast Food in service, clean, safe, comfortable, affordable and 
easy to find Thai dishes. The most important thing of this design is to reflect the Thai 
cultural identity of Thai form appears proudly. 

 

4.2 Semi Intangible: Researcher found Thai Foods correlated both tangible 
and intangible that reflect the philosophy, concepts, beliefs, and aesthetics in design. 
Meanwhile, the Social Change influence people's consumption behavior, but Thai dish 
was able to adjust to contemporary cuisine too, by the following factors: 

4.2.1 Thai Arts: The researcher found that Thai Arts & Thai Culture, which 
adopted the new form of Thai food by offering a new style of Thai food catering with 
simplicity, the principles of composition and artistic layout installation art and happening 
art. The Aesthetic valuable content and appropriate the way of life. It’s also adds 
economic value to Thai foods to communicate the Thai Vernacular arts. 

4.2.2 Thai Foods: The researchers found that wisdom in the cooking of 
Thai dishes with meticulous attention to detail every process. The Quality values for 
ingredients and nutritional properties of drug and encourage even more delicious. The 
table decorations is suitable container with a number of people also select food items 
that are appropriate for different occasions. All these things are Identity of Thai dishes. 
Thai dishes are outstanding both tangible and intangible, such as Neatness, Matching, 
Harmony in Contrast, Flexible, Time & Space, and Fullness are always surprise on the 
menu. 
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4.3 Subjective & Intangible: The intangible to appear in the 3 Dimension that 
reflect the philosophy, concepts, and aesthetics. The key elements are as follows. 

4.3.1 Perception: The perception of Thai dishes affected consumers 
directly. The sensory responses by the surveyed population to new forms of Thai dishes 
via the "6 Senses”: tasting, smelling, seeing, hearing, touching (physical), feeling 
(emotional) and create a sense of an impression on consumers.  

The perception of the audience was seeing around banquets.  The experience 
of Thai culture had through the new Thai food by containers and packaging, offering a 
new form of natural materials. The recognition of the hearing was from the Thai classical 
music and a song that represents the path of the Thailand to absorb the ambiance of 
Thai fully. The nose smelling and tasting a flavor with the tongue were appeared in Thai 
dishes and dessert and beverage.  

Physically touching the touch of experience in a new decorated with local 
materials by bamboo, terracotta, cotton and silk, and the final touch is feeling that 
consumers feel happy and satisfied, which can absorb the Thai spirit and pride in the 
Thai culture closely to the recognition of Thai dishes as well. 

4.3.2 Recognition: The researcher found. The wonder and excitement are 
the new memories. Because of the interior physical environmental is the faith. Thai's 
believes are the inspiration for the design. The attitude to consumer attitudes towards 
accessing the feed directly to choose foods that taste like or favor of their own.  

4.3.3 Response: Researchers found. Consumers are responding positively 
that Thai dish is a nutritious. Thai dishes as a food innovation continuously modified and 
improved application of foreign culture and Thai culture together. Thailand has a variety 
of food and is popular with consumers of all because it can be accessed easily. The 
study found that 22 recipes Thai dishes are prevent and reduce the risk of cancer.  

The negative response: Researchers found consumer some groups that 
refused to eat Thai dishes. Because of the taste spices and ingredients in some foods, 
spicy and strong smells. The factors out of control are the prohibition and religious 
beliefs. The most important is taste of consumer itself. 

However, it is positive or negative response. It's probably a mirror that reflects 
reality. The needs of consumers are not only but also the Thai dish industry has seen a 
trend in the future correctly. All sectors should be studied and continuous improvement 
for Thai dishes to provide the consumers. 
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5. Design Result:  
The identity for Thai food catering is outstanding. Both tangible and intangible, 

such as Hygienic, Neatness, Matching, Harmony in Contrast, Flexible, Time & Space, and 
Fullness are always surprise on the event in the 6 stages as following;  

5.1. Inspiration: Tangram are 7pieces of 1 square and 6 triangles. Imagine had 
attributed to convert geometrical. The concept was alignment per piece effect 

     My own application of the Tangram concept: The arrangement had used in 
the space design for various activities. 

5.2 Concepts Design:  The concept for submit installation;        
     The "Spread" is a concept that has been inspired from the 

Sugarcane skewers to interior architecture. That can be spread from one and return to 
the original form. 

     The "Compress“ is the principles of storage, space are management, 
and integration to facilitate the mobility. The “Khan- Toke” and “Pin- Tho” art features 
in the design and development further.  

They are spaced from each other to make the area more comfortable, 
delightfully, and friendly. Applying the knowledge acquired to design products.  

5.3 Design Creativity: Thinking outside the box into Thai food catering with  
creativity, which is the traditional to the exotic, but still traditional taste of Thai dishes. 
1). Replace non- edible container, 2). Reverse function of ingredients create, 3). Combine 
or incorporate the side dish, 2). Increase portion numbers, 5). Reduce wastage of food, 
and 6). Improve management process.  

The concept follows of thinking outside the box through design innovation;  
Involving quantities of food, Diners serve, Space and time factors, and Budgeting.  

5.4 Design Aesthetic: Thai local material was perfectly into this design, both 
bamboo and banana leaves, 

5.4.1 Bamboo is a plant in all Thai regional, which has ties to Thai daily 
life, in rural using bamboo to build houses and use in making crafts and basketry. The 
feature of bamboo is resistant to weathering, bending, and forming woven products 
types  

5.4.2 Banana leaves are used for packaging, to wrap food cooked with the 
grill or steamed, make the food smell. 
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              This material has focused on two major issues such as 1.Creative Economic   
and 2.Ecological Design  

     The Community and environmental focus on reducing waste. Increase the 
amount of recycling and re-use extended by considering the products lifecycle. 
This approach leads to sustainability 

5.5 Design Art: The product design had shown that flower garland art and 
fruit carving can express of Thai cultural identity.  

5.5.1 Processes and procedures must be delicately attentive and creative 
is truly a unique Thai art.  

5.5.2 The uniqueness pattern are diversity by Thai traditional template 
pattern. 

5.5.3 Repeated of small motifs patterns to be the larger pattern to 
create a new one.  

5.6 Physical Interior Environmental: “The new forms of Thai food catering, 
contributing to all stages.  

5.6.1 The stage of preparing within the parts disassembled the equipment 
for cooking can be classified clearly, easy to install, transportation, and access to all areas.  

5.6.2 The stage of serving as an Installation Art & Happening Art, which 
can be raised at any time, any place and convenience for all participates.  

5.6.2 The stage of storing with ease fast and equipment storage. Facility 
with the natural materials in the structure of safety, environmental friendly, and can be 
recycled to reduce.  
 

“A new identity of Thai foods catering, which the empirical 
variables areperception, recognize, and response of consumers to Thai 
dishes.” 

 

     The new identity for Thai food catering had found tangibles as 6 As are:  
Anyhow, Anytime, Anyone, Anywhere, Anything, and Any way.  

Finding the intangibles in a new identity for Thai food catering affects 
consumers directly in 6 Senses are: Tasting, Smelling, Seeing, Hearing, Touching, and 
Feeling to create a sense of impression.        

    Researcher can summary the various factors are influencing the design of the 
new identity in Thai food catering as the following 7 tables; 
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Table 4 The influencing the design of the new identity in Thai food catering 1. 
 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Culture 
and 

Harmony 

 
Compress  

& 
Spread 

 

 
Flexible 

 
 

Surprise 
 
 

 
Harmony 

in 
Contrast 

 
 
 
 

Creative 
 
 
 
 

Local  
culture 

 
 

 
 

New 
perception 
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Table 5  The influencing the design of the new identity in Thai food catering 2. 
 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Art Form  
Local 

Material 

 
Structure 

 
 
 

Furniture 
 
 
 
 

Sculpture 
 
 
 
 
 

Arts 
& 

Culture 
 

 
 

Knowledge 
 
 
 
 

Natural 
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Table 6 The influencing the design of the new identity in Thai food catering 3. 
 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

 
 
 
 
 
 
 
 
 
 
Inspiration 

 
 
 
 
 
 
 
 
 
 
Tangram  

 
Flexible 

 
 
 

Matching 
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Creative 
 
 

Knowledge 
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Table 7  The influencing the design of the new identity in Thai food catering 4. 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Creativity 
 

Eco Design  
&  

Sustainable 
Development 

 
Recycle 

 
 
 

Reuse 
 
 
 

Safety 
 
 
 

Clean 
 
 
 

Natural 
Product 

 
 
 

Local  
Materials 

 
 
 

Values 
Culture 
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Table 8  The influencing the design of the new identity in Thai food catering 5. 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Creativity 
 

Lateral 
Thinking  

&  
Thinking 
outside 
the box 

 
 
 

Substitution 
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Eradication 
 
 
 
 

Incorporation 
 
 
 
 

Regulation 
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Table 9  The influencing the design of the new identity in Thai food catering 6. 
 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

The New 
Identity 
for Thai 

food 
Catering 

6As 

 
Anytime 

 
Anyone 
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Anyhow 

 
Anything 

 
Any way 
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Table 10 The influencing the design of the new identity in Thai food catering 7. 
 

Latent Manifest Keyword Applied to Design 
Elements 

Design Arts 

Out Come 

 
 
 

Product 
Design 

 
 
 

 
Functional 

 
 
 

Material 
 
 

 

 

 

 

Art 
Object 
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& 
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6. Discussion / Comments in General to Answer The Hypothesis.  
6.1 Ph.D. Professor / Advisor:  

6.1.1 The applications are at household level in everyday life of urban 
populations? (I.e., the reason for social changes and need for innovations.) 

6.1.2 The hygienic and the problem should be solving of termites and 
fungi. 

6.1.3 Equipment and condiments must appropriate on the type of foods. 
6.2 Cooks Professional:   

6.2.1 The innovations could apply much more widely than your actual 
targeted consumer were “The cocktail set”  

6.2.2 The context for discussion: broaden your consumer target include   
the middle-class families (white-collar working women) 

6.2.3 The context and limitations in Thai food catering for the foreign 
countries.  

6.3 Designer:   
6.3.1 How do they look vs. traditional forms?  in "parallel thinking”  
6.3.2 The final design looked like as folk arts. 
6.3.4 Should consider matters foods and containers appropriated. 

6.4 Consumer target: 
6.4.1 Public relations to Thai food accessed. 
6.4.2 Appropriate quality is a reasonable price. 

6.5 Researcher: 
6.5.1 The presenting traditional Thai dishes in new forms, responding to 

emerging need from the social changes. 
6.5.2 The new forms of traditional foods for Thai’s rapidly were urban 

lifestyles. 
6.5.3 Pairing the food item with other foods, without changing the taste of 

the various foods had involved but changing the experience of consuming it. 
6.5.4 Result task the design are model and available for every region of 

Thailand. 
     6.5.5 There should have to do the research more about the expectations 

and effectiveness of art and culture in others part of Thailand.  
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6.5.6 There should be more research to study the problems and results 
had explained the catering equipment in Thai dishes. 

6.5.7 There should be studying in terms of subjective science with Q 
methodology, which is the fact from those directly involved.  

6.5.8 There should be integrating arts and sciences, it may be more the 
technical and the effect of management and marketing in a large scale lead to 
innovation in the Thai food. 

 
7. Synthesis & Idea into The Body of Knowledge and Suggestion: The most exquisite 
design art food catering to boost the taste of Thai food, to be served in the most special 
well designed environment. 
 

"Sophisti-catering of traditional Thai dishes: Presenting 
traditional Thai dishes in new forms, Responding to emerging needs 
from social changes. New forms of traditional foods for Thailand’s 
rapidly changing urban lifestyles” 

 

This is an explanation how contemporary design can depict the Thai identity  
for Thai food catering arts. 
 

The new knowledge in this study included both tangible and intangible. 
1) Fitting into the social Environment and other culture.(Micro to Macro). 
2) Complementary by a balanced nutritional and equal social position. 
3) Additives of Thai spirit and Thai form have the life and soul, in terms of 

Thai culture, then it also requires the application of the modern art. 
4) Contemporary is art under the local context and environment had 

created new knowledge.   
5) Universal and international standards to meet the needs of marketing 

and the current of social change. 
Researcher was bringing presentation of Thai food in line with social changes 

in Thailand and the world were applying design modes from other traditional Thai arts 
and crafts to the Thai forms, and the modes of presenting, Thai food items. Changing 
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other aspects of preparing and consuming food, including catering/delivering/presenting 
it to the consumer. 

However, the final design researcher had integrated theory and to think 
outside the box, that covers all 3 parts are: 1.) Product Design 2.) Performance was 
installation art & happening art and 3.) Interior environmental design was a presentation 
of a new identity in the Thai food catering 

 

7.1 .The Synthesis & Idea into Body of Knowledge:  
The researcher had an integrated theory of art and creativity in the new 

identity of Thai food catering, likewise Morris Weitz, (1960) said that art did not qualify as 
a series. Therefore, it is impossible to define. Surveys various theories will help to 
understand art better. 

The body of knowledge was in tangible, intangible, and semi- intangible, that 
researcher had synthesis in a work of art as following; 

 

 
Figure 145  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
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Figure 146 A new Identity kiosk for Thai food catering 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 
 

“The Identity of a work of Art" Margolis Joseph, (1984) had commented that 
Where the identity of each art piece? Because there are many forms of art, many stores 
may have different rules in different areas. What the creators have a unique identity that 
has “Megatype” and the idea of the model, otherwise art is an expression, which 
imagine is a brief summary that "Art is an expression" was said by Robert G. Collingwood, 
(1973). Also Arthur Schopenhauer, (1860) said “If art does not happen” 

Researcher was flavor in a variety of I-San food and dessert, and drinks at the 
local Thai food catering exposed the atmosphere decoration with local materials and 
surrounded by bamboo, terracotta, cotton, and silk The finally sense was a feeling, 
through smelling, watching, touching and tasting of this catering, similarly Archibald 
Alison, (1790) had commented that the panel of taste is in a sense, feel like / similar to 
what we already know what a finger touch or cold, hard or soft. Also Hegel (Absolute 
mind), which refers to the nature of spiritual calm, powerful and highly effective in 
diagnosing the problem is more of a spiritual person. 
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Figure 147  A Real Piece of Work 
(By Asst. Prof. Police Captain Anucha Pangkesorn (Ph.D.) 

 

John Dewey,(1984) did not deny making the same, or to choose wisely. But 
the most important thing is the result and relation (Means, End, Relation) was 
considered the start of the method. Discover the relationship rationality objects such as 
wood carving, they know how to cut it. If you know the relationship is not hard or brittle 
it know how thick or thin to be beautiful, therefore the researcher put the pieces of 
products to reuse benefits. 

 

 
Figure 148  Prototype product reuse 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 
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Clive Bell, (1986) said; "What is Art" Art is shaped complex structures. Whether 
it's the shape or the color components of the complex (Combination of Forms) is 
uniquely found on the mass and the gap is not something to grasp and easily visible. But 
the artist is visible shape to meaningful symbols. As a result the researcher was designed 
art objects as below.    

 

 
Figure 149  Art objects 
(By Asst. Prof. Police Captain. Anucha Pangkesorn (Ph.D.) 

 

Morris Weitz, (1960) had commented about creating comprehensive 
description of overall with the most complete theory wide and strong enough was 
impractical. This is the case role or function of the theory is intended to be or should 
do, otherwise Kant Imanuel, (1804) said "A universality is the most important thing" 

The last and most important reason is “Beauty is fully complete their ideals” 
said Plato, also Aristotle swallowed the parts to assemble a unified fits perfectly. Finally, 
the researcher had suggested the future research as below:  

7.2 Recommendations for Academic and Future Interest: Idea for design 
emerging from my work has implications for design disciplines, product design, design 
arts, and interior architecture design. 

7.2.1 There should have to do the research more about the 
expectations and effectiveness of art and culture in others part of Thailand for 
comparative, because this thesis study only focused on the northeastern “I-San” 

7.2.2 There should be more research to study the problems and results 
had explained the catering equipment in Thai dishes, The effectiveness and efficiency of 
materials made more designed that was environmental friendly. 
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7.2.3 There should be studying in terms of subjective science with Q 
methodology, which is the fact from those directly involved. That can identify 
psychological and behavioral concepts to achieve diversity and increasing the academic 
content in new ways, different in art and design. 

7.2.4 There should be integrating arts and sciences, it may be more the 
technical and the effect of management and marketing in a large scale lead to 
innovation in the Thai food. 

7.2.5 There should be learning about the culture of neighbors to support 
the Asian Economic Community (AEC). 

7.3 Practical Suggestions: Researcher had suggested for practical as below:  
7.3.1 The findings of this research gave to the government or agency 

responsible for Thai arts and culture had written text books to perform publicly. 
7.3.2 The Thai tourism and service business can be derived from the 

findings had applied the Thai food catering to internationally. 
7.3.3 The institutions in the arts and design can an empirical finding, also 

made on the basis texts to the students and the interested public knowledge. 
7.3.4 Bringing all real sectors, communities and SMEs accessible to all 

classes in society affect the behavior and life style of the consumer.  
7.3.5 Findings led to a substantial proactive with Thai culture and 

internationally by offering the new identity to value added of the Thai food catering and 
placement of the material to the modern life. 
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