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Abstract: Problem statement: The problem of the research derives from a lackstofly and
understanding about the production of condimenht I&sd and ingredients being introduced into
commercial, even though Isan food is popular amoorgsumers widespread both inside and outside
the country. The government introduced a policyexpand trade to create an export value of Isan
products. The purpose of the research is to stuelyocal wisdom in the field of the applicationtbé
ingredients used in Isan food. In addition, theppge is to study about the problems of applyinglloc
wisdom to produce Isan food for consumption intenotercial. Approach: The fields of study are
Kalasin, Khon kaen, Maha Sarakham and Roi-Et. Tlesdhe places of Isan food local culture and
original application of Isan food that have beeadurcing to the present and also popular among the
consumers widespread. There are 5 types of foddatleachosen to be the proposition; Kaeng Wai
(Curry Wai), Kai Yang (Roasting chicken), Tom Kaam (Boiled chicken), Mok Lab Pla Thong
(Grilled Lab Pla Thong) and Om Pla (Fish soup) fremestaurants. Using Qualitative Research for
data gathering from the concerning document, th@ dall be collected from fieldwork, survey,
observation, interviews and focus group discus§iom a group of totally 71 informants, presenting
the result by using analytical descriptiveesults: The local wisdom of application of Isan food
ingredients is a herb that is easy to find in theal area. It is used for the deodorizing of meat as a
garnish to give taste and flavor to the consunmsm lfood is highlighted as spicy and salty. A Spicy
taste is from hot chili and dried chili. A Saltysta can be regarded as an important delicioushass t
is an identity of Isan food from pickled fish analts A Sour test derives from tamarinds. Ya Nang
(Tiliacora triandra) is used in order to reducecuatcid of Wai (Calamus caesius Blume). Adding
ginger, Kha (Languas galangal) and Lemon Gras$i¢onmain ingredients in order to be spicy and
increase fragrance. Instant ingredients are usddgiolight the taste and fragrance to enhance the
flavor. Moreover, all herbs and vegetables thatumed are good for our health. Following the local
wisdom for the production of condiment Isan foogredient is the production of day by day by
estimating the quantity of using per day and using day in order to be fresh. The product is pregha
by washing with water and cutting unnecessary pawiay, using an easy kitchen application for
production. The problem of using the applicatiorioahl wisdom for production of condiment Isan food
ingredient is the lack of available product andsitquite expensive in some seasons. Problems are
encountered with low quality products, rear of labod long period of times to produce and keep the
product. Applying the application of local wisdoor production of condiment Isan food ingredienbint
commercial, fresh product is chosen and washedwater and unnecessary parts are cut away by using
simple kitchen application in order to prepare gheduct. A drying technique is used by using aédubat
air dryer, drum dryer and freeze dryer. The reseatiempts to find out the result of the test bipgishe
senses of evaluation, smell, color and taste ofabé. The packaging and ticketing of the prodsalso
important to show the ingredients, condiment, pripo and guidance of how to store the product.
Conclusion/Recommendation:Applying the application of local wisdom for pradion of condiment
Isan food ingredient into commercial is the wayusfng basic local wisdom in order to apply and
develop the product by integrating between origpraduction and modern technology. Both two ways
can control the temperature and moisture in omeyain the most resemble of the original product. |
addition, it is easy to keep in some difficult s#as saves time and natural resources; it is easgdk

and has the prospect of being developed into indtsimport and export. It is the way to bring amee

into the country, including enabling Isan food a&ntture to be recognized worldwide.

Key words: Condiment, local wisdom, commercial productionkfgd fish, roasted chilli curry, hairy
basil, remarkable identity, production of condimengethodological triangulation
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INTRODUCTION of study are Kalasin, Khon kaen, Maha Sarakham and
o ) . Roi-Et. The entire provinces have the places oélloc
_Food is important for human beings in order o yyre about Isan food and the original applicatis
live. It is one thing that can show culture iden@ind 5 to0d ingredients. The ingredients of the coreit
significant in mental response of human need. 1sad have been produced and in the present and verylgropu
has a sim_ple c_ool_<ing me_thod, convenient, fas_t hod t among consumers worldwide. There are 5 types af foo
taste has identity itself. It is easy to make andtiong- that were chosen to be the proposition; Kaeng Weaii

flavored, but it is also filling and nutritious. Mg of )
the ingredients are things that can be found near t Yang, Tom Kai Ban, Mok Lab Pla Thong and Om Pla.
So, there are three restaurants for each type. The

home or out in the fields-herbs and climbing viloes ; i ’
plants that grow near water. The meat used might bPProach and appliance that was used in gathefig t

squirrels, birds, frogs, certain kinds of insectssmall ~ data are primary survey form primary survey form,
frogs. There are several ways to cook like gribjlb participation obseryatlon,_ non-_structure interviéoym
Lab and Koi. A Spicy taste is created by addingarat ~ and focus group discussion with a group of totally
dried chili. A Salty taste can be regarded as arfnformants. They includes; (1) key informants group
important taste that is an identity of Isan foodhickh  which includes 11 experts in food technological and
derives from adding pickled fish and salt. A Scast¢ restaurant owners (2) Casual group which includes 1
is from tamarinds, ants and olives. So, Isan fod icooks, Isan food ingredients applier and testeG@)eral
actually a good taste created by using naturauress.  group which includes 45 people such as memberkeof t
Condiments are food ingredients that the Isan geoplgeneral public and consumers. The Investigation is
have been using for a long time. Isan food hassteta conducted by using methodological triangulation,
which is bold and hot that makes Isan food appeaductive analysis and typological analysis. THilts are

outstanding. Isan food brings ingredients fromltwal  presented by means of a descriptive analysis.
area that are mixed together to create a mellote.tas

The well known dishes are especially known as the RESULTS
good taste of Pla Ra [pickled fish], which is pstan
ingredient in a variety of foods. The differencévioeen

the wide varieties of food caused to use a lot Offoo
condiments and also lead the food to have its owry,
remarkable identity. Not only are there a lot o&rls
restaurants in the North East, but you can als
find Isan food and restaurants in almost every péart . i .
Thailand, including other countries. Nowadays,the top of _vegetables N thelr_meal prgparatlor?e.Th
condiment processing in Thailand has increased th€ondiment is Pla Ra [pickled fish] that is an amgi
convenience of cooking and has proved an easy avay fSalty condiment which is commonly used. Pla Ra is
a consumer to store and use. While Thai people ar®ade by pickling several varieties of fish, mainly
f|rm|y Carrying on their own Origina| taste, the Snakehead Murrel [Channa Strlata] and herrlng. The
condiment industries continue to rise and contitme fish is cleaned and cut into pieces, after whiclisit
grow, not only inside the country but also extendednixed with salt and rice bran. The whole fish igrth
worldwide. Some people spread out its use to otheleft in a big jar covered with a wooden lid, torfent
countries, together with the trend of consumingithga for three months to a year. Another salty condiment
food. Supporting the policy of Thai cuisine to tmtpof  salt. The salty taste is also from Pla ra and die

the world cuisine is the impulse of expanding Thaisour test is from tamarinds. Ginger, Kha, garlid an
condiment trade and get along with Thai restautiaait  lemon grass is added to create a spicy taste and fo
continue grow in a lot of places in the world. H¥&e increasing aroma. In addition, fresh aroma vegegabl
almost all of the condiment industries both insa®  and condiment instant are used to highlight théetas
outside the country still appear in the shape @& th pmoreover, all the plants and vegetable are herhs th
cond_lment. There _has actually on_ly been a few g8rio gi5o good for our health.

studies or condiment production of lIsan food.  The order of the food that was used in the rebearc
Therefore, researchers are interested in this .topic of the local wisdom for production of condimentrisa

MATERIALS AND METHODS food are:

The local wisdom for production of condiment Isan
d: The most commonly used plants are easy t fin
the local area. Isan people will grow their ptam
heir backyard garden to use while cooking for rthei
amily. They use fresh leaves, roots, stems, fraiid

Using qualitative research for the gathering dhda ¢ Kaeng Wai; the condiments: roasted chilli curry
from the concerning document and the data  with chili, garlic, red onion and salt for a spicy
from fieldwork by using purposive sampling. Thed® taste and increasing aroma by using Ya- nang as its
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soup. Nam Pla Ra [pickled fish water] is used for athickener. Salt or fish sauce is used for increasity
salty taste, Khawbua [Sticky rice flour] is usedaas taste. The vegetables are lemon grass, hairy badil
thickener and finally salt or fish sauce is used fo Cha Om [Apicia pennata]. (2) Kai Yang, there are tw
increasing the taste. The vegetables are lemomain ingredients; the first part is the condimefit o
grass, hairy basil and Cha Om [Apicia pennata] = marinade chicken. In the past, used pepper, ganét
Kai Yang, there are two main ingredients; the firstsalt. Nowadays, some soy sauces and Monosodium
past is the condiment of marinade chicken. In theGlutamate are added in order to enhance the arbinea.
past, used just pepper, garlic and salt. Nowadaysecond part is the use of the condiment whileiggll
some soy sauces and Monosodium Glutamate arehicken called Namman Krateam Jeaw, used to enhance
added in order to enhance the aroma of the dish. Ththe aroma and give the chicken a yellow color.T(@n
second part is the condiment while grilling chickenKai Ban, the condiment: Kha, lemon grass, red gnion
called Namman Krateam Jeaw [tatted garlic oil]kaffir lime that is used to decrease the fishy $wiethe
using for aroma and turning the chicken yellow chicken, give an aroma and a spicy taste. Chilisd
Tom Kai Ban, the condiments: Kha, lemon grassjo create a spicy taste and tamarind for a sotr Tée
red onion, kaffir lime which is used for decreasingvegetables are; coriander, hairy basil to incresgsey
the fishy smell of the chicken, aroma and giving atest and aroma. The condiments are Monosodium
more spicy taste to the dish. Chilies are added for Glutamate and instant condiment to highlight theteta
spicy taste and tamarinds for a sour taste. Th¢4) Mok Lab Pla Tong, the condiment: ground dried
vegetables are; coriander, hairy basil to increasehillies for spicy taste, roasting rice for an adl@deoma,
the spicy taste and the aroma. The condiments afdam Pla Ra used for salty taste. Kaffir lime, rexdoo
Monosodium Glutamate and instant condiment toand Kha are used for an increased spicy taste and
highlight the taste aroma. The vegetables are; green onion and eryngium
Mok Lab Pla Tong, the condiments: ground driedfoeti are used for spicy and aroma. The instant
chilies for spicy test, roasting rice for aroma,nNa condiments are salt or fish sauce that is used falty
Pla Ra is used for creating a salty test, kaffirdj  taste. (5) Om Pla, the condiment: roasted chillilig,
red onion and Kha used for increase spicy taste anked onion and salt for spicy taste and increasioga
aroma. The vegetables are; green onion andlam Pla Ra is used for a salty taste , Khawbuaésiu
eryngium foeti which is used for enhancing theas a thickener, salt or fish sauce is used forelging
spice and aroma of the food. The instantthe salty taste. The vegetables used are lemors,gras
condiments are salt or fish sauce Kha to increase its spice and aroma. The vegetélides
Om Pla, the condiments: roasted chilli curry with enhance the aroma like hairy basil, dill, limnoghil
chili, garlic, red onion and salt for spicy tasteda aromatica and green onion used for decreasingshg f
increasing aroma. Nam Pla Ra is used for saltygmell of fish, for aroma and a more spicy tastee Th
taste, Khawbua is used for thickener, salt or fishinstant condiments are fish sauce that used fty aad
sauce is used for increasing salty test. The vielgsta harmony with Monosodium Glutamate. The problems
are lemon grass, Kha increase spicy and aroma. Thi using the local wisdom for production of condithe
aroma vegetable like hairy basil, dill, limnophila Isan food are the problem of product for production
aromatica and green onion used for decrease fish§ome products are sometimes not always availalile an
smell of fish, for aroma and spicier. The instantthe added expense during some seasons because of
condiments are fish sauce that used for saltyatest production factor in agriculture that causes thedpct
harmony with Monosodium Glutamate to become more expensive. Another problem is the
quality of the product such as the risk of moldréal
The current conditions and problems of using theonion, garlic and chili.

local wisdom for production of condiment Isan food: The applying of the local wisdom for production of
Using the local wisdom for production of condiment condiment Isan food ingredient into commercial: The
Isan food nowadays is the day by day use by Iazai | local wisdom is used in this case in order to kdep
people. The orders are from the propositions of theroduct fresh for a long time. Another way is using
research. The orders of using the local wisdom fomodern technology in processing the product toteraa
production of condiment Isan food from the researctbetter product, which also can be kept for a ldnmet
are; (1) Kaeng Wai ; the condiment: roasted chillry, ~ The orders from the research are; (1) Kaeng Wai; th
garlic, red onion and salt for a more spicy tastd a condiment: roasted chilli curries are produce by
increasing aroma by using Ya- nang as its soup. Namrinding all of condiments like chili, garlic, reshion
Pla Ra is used for salty taste, Khawbua is used as by electronic machine and drying them by usinguardr
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dyer. Nam Ya- nang and Khawbua are also produce bygroup that used freeze dryer has the most quafity o
electronic machine. Ya-nang is grinded with theewat skin, aroma and color. (4) The group that stepshen
by using a grinder. Khawbua is from rice and wateroriginal local wisdom has perfect quality of skimpma
together with Nam Ya-nang and then drying it byngsi and color. When its test is perfect by the suitable
a drum dyer until it appears to turn to powder. N@l@  proportions, packing by heat and ticketing to stthev

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

small slices of Pla Ra. The vegetables like lem@sg) DISCUSSION
hairy basil and Cha Om are dried by using a drying
method by a heated air dryer machine and then egiind Isan food often highlights with local vegetablatth

by grinder. (2) Kai Yang, there are three mainqiatte s the identity of itself both aroma and tastenlpaople
first part is the condiment of marinade chickenisTis  have a deep local wisdom in selecting wide varsetie
created by grinding pepper, garlic salt and watefocal vegetables and herbs in order to cook. Tiallo
together and then drying it by using a drum dyefl iln  yegetables and herbs have a lot of advantagesrand a
appears as a powder. The second part is the contlimey|so yseful for our health. We able to say thain food
while grilling chicken called Namman Krateam Jeaw.is the food for good health. Pla-Ra is the prodhat is
Step on the local wisdom in order to produce. T8is ysed in almost every kind of food. It has its own
created by pounding some garlic and frying in hesil  characteristic due to its taste and smell; as ibdth
it becomes a light yellow color and has a good @&om strong and nippy. Because of the special charatiteri
The third part is to produce a condiment to scait@r o it, |san food has become popular almost everyahe
the chicken, that is Krateam Jeaw. Krateam Jeaw, the country (Yaekkhoksung al., 2009). Nowadays,
consists of garlic and oil. (3) Tom Kai Ban, prpddc people have changed their lifestyle by attempting t
by slicing Kha and lemon grass first. Pounding redincrease their income by going out in search ofkwso
onion and ripping kaffir lime, that used for des®®  herefore, they have just a few opportunities tipce or
the fishy smell of chicken, aroma and adding a morgyrepare the food themselves. Buying instant orfémst is
spicy taste. Bai-mon is then pounded into pieced wi yery convenient and saves the time of having td.cBbe
chili for a spicy taste. Tamarind for a more SBt¢  nstant food products business is also popularchvisithe
soaked in boiling water. The vegetables are; cdean one ofthe main substantial businesses that hélps t
hairy basil to increase spicy test and aroma, wa$he economy each year. The business has been developing
water. (4) Mok Lab Pla Tong, produced by roastingang expanding continuously. The application of loca
ground dried chiliand pounded to become powderyisdom for production of condiment Isan food
Roasted rice can be produced in the same way Withhgredient into commercial is using the local wistto
chili. Also, Nam Pla Ra has the same way to produc%pmy and develop the new product that corresponds
!ike Kang Wai. Kaffir lime, bin(_jing together and lCU with the people’s lifestyle (Prathumnet, 2011).
into small slices. Both Red onion and Kha are glice However, the development to production of condiment
together and produced by using a freezer dryer. Thgsan food ingredient into the public is also neettetie
vegetables like green onion and eryngium foeti wesh stydied and consider about the rules, regulations a
in water and then cut. (5) Om Pla, the condimeid li other related laws. It is the product that hasféaceon
roasted chilli curry produced by grinding all of 5 consumer’s safety. It must be produced in acomela
condiment like chili, garlic, red onion by election yjth an international standard, both inside ancsiolet
machine and dried by using a drum dyer. Nam Yagnanhe country (Meshkiniet al., 2010; Abas and Ono,
and Khawbug are also produce by eI_eptronic machin(?Olo)_ For example, the food and drug guidelines,
Nam Pla Ra is used for a salty test. Boiling fisinf Pla  agricultural product standards, industry standaade
Ra and then dried by using a drum dyer, appeaeta b the consumer protection act. Meanwhile, the coestri
small slice of Pla Ra. The vegetables that are @sed that import food products also focus on the safsty
lemon grass, hairy basil and Cha Om dried by uging food. The product of condiment ingredients that
heated air dryer machine, then grinded by a grinder exported should be controlled about the quality and
For testing, all condiment were brought togetler t safety standards in the production process thishzan
cook by 5 proposition orders of the research. Eselt  achieved by using a more quality system in the food
of the test was as follows: (1) The group that usedndustry, such as GMP, HACCP [Hazard Analysis
drying by heated air dryer has moderate qualitgkifi,  Critical Control Point] or the administration offety
aroma and color. (2) The group that used drum dryefood, ISO 22000, which is newly developed. However,
has advantage quality of skin, aroma and colorT{® if focusing on production by control about the dpyal
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