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ABSTRACT

The researchers had collected, verified and synthesized body of knowledge from local wisdom for
Indo-Pacific Mackerel fishing, processing and food culture in the Gulf of Thailand for the sustainable
restoration and utilization. The first objective of the study was aimed to collect and verify any local wisdom
related with Indo-Pacific Mackerel fishing, processing and food culture along with resource conservation and
restoration. To synthesize and explain the knowledge from the local wisdom based on concepts and
academic perspectives was the latter. And to apply as development, conservation, value-added and
sustainable utilization guidelines built upon the cumulative local wisdom which being synthesized with the
overall perspectives and area potentiality. The data had been obtained from survey during December 2017
and February 2019 within the boundary of the Gulf of Thailand e.g. 3 provinces (Samut Songkhram, Samut
Sakhon, Phetchaburi) for the upper Gulf, 2 provinces (Prachuap khiri khan, Chumphon) for the middle Gulf,
2 provinces (Nakhon Si Thammarat, Songkhla) for the lower Gulf and 2 provinces (Rayong, Trat) for the
eastern Gulf of Thailand, along with the information from secondary data collected from related agencies.
The results showed that Indo-Pacific Mackerel small-scale fisher and commercial fisher have owned local
wisdoms from their past and cumulated experiences related with the knowledge of fish biology, geographical
features, oceanography, metrological aspect, fishing technique and fishing gear all combined proficiently.
Examples knowledges are as follows: species identification using dark color spot on skin, habitat areas are
located near a shoreline within 10 nautical miles with less than 30 meters depth. The 2 high season periods
for harvesting with gillnets are February-April and September-November, respectively. Meanwhile from
November-February period has been recognized as a high season for surrounding nets. In addition, fishers
can apply their local wisdom for their fishing gear utilizations skillfully and optimally such as, using ‘response
to flashlight’ technique to identify the Mackerel school ‘split-up’ or ‘unify’ formations along with using of echo
sounder equipment. Indo-Pacific Mackerel processing has been relied on their knowledge of biology,
morphology and quality for creating a various cooking style and processing technique according to their local
cultures. The varieties of menu choices have been relied on its freshness, availability of local ingredients and
different food cultures. Most of fishers have recognized how important of the Indo-Pacific Mackerel to
themselves and their community and also observed a decreasing trend of the fish resource in the nature
which lead to the uses of their local wisdoms including a local material input to create a way of local
conservation in their coastal area. The possible guidelines for developing, conserving, enhancing the value-
add and sustainably utilizing the Indo-Pacific Mackerel have been based upon their local wisdom foundations
and their extensions, such as creating ‘Fish House’ as an artificial habitat for accumulating fish stock, raising
consumer’'s awareness regarding species classification, conserving the local wisdom for fishing technique,
especially with gill nets, promoting processed locally as local product or developing certification system for

ensuring consumer’s confidence and boosting the local Mackerel’'s value-add.
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