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Abstract
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This qualitative research aimed to explain key elements of Thai food culture and
acculturation before 1955 or before the proliferation of foreign food cultures in Central
Thailand. The research applied the concept of phenomenology and consumer behavior to
describe the historical food culture. The rich knowledge was derived from the content
analysis of in-depth interviews of senior citizens, living in five provinces: Bangkok, Ayutthaya,
Phetchaburi, Nakhon Sawan (Takli), and Phitsanulok. Interviewee selection methods are
recommendations from food experts, theoretical sampling, snowballing, and importance of
interviewees. The key findings are as follows:

Thai food has been consumed for hundreds of years. The favor and form is largely
preserved from generations to generations. Food in all research sites were basically alike.
Still, there are a fragment of unique cultures in each province. In the past, there were
abundance of natural resources, no chemical usages, and less ingredients and additives
from other areas or foreign countries. Moreover, there are behavioral differences, such as
more home cooking, less selective consumption among children, less fried-food and
dessert consumption, and a lot less processed and restaurant foods.

Thai food has been a product of many cultures. However, food acculturation
widely occurs only with the proliferation of modern retailing in the 1990s, which provides
convenient access to foreign foods. Most interviewees tried foreign foods with their
grandchildren and mostly disliked them. The ones who were partially acculturated are
high-educated and socially active. Interestingly, if food, originated from other culture, has
been consumed since young age, it lost the connection with original culture, and is

considered Thai food because its flavor is Thai-style.
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