A A 14 v a @ 9/ 2 7
FOLIDINIAUAIUVVIATS AIAUUDTTIUDINITUDIVIIUN © ﬂﬂﬁllagﬂi}ﬂﬂu
= a 1
NIV ’L!NETTJ'JUlﬂ Q18N
A a o a o
Syan Menmaasurituia (Insumansany)
d‘ = Y v a
ﬂi’l!%ﬂ‘éillfﬂﬁ‘ﬂ‘llﬁﬂH1ﬂ1iﬂ°l—!ﬂ31l!‘]J‘1Jﬂﬁi$
4 Y] aa
509 aN101501sevda eeFes Usesunssums

5’0\‘]?”’5@5']%155@1/“ anina NITUNIT
U |}
UNNAED

v
o o £

= X - A o 9 =
NITANTIATNIUN ﬁ]q‘ﬂ?:ﬁ@ﬂﬂLW@?Q‘].l?QN’JWU‘ﬁﬁﬁN@TWTﬁﬂJ@Q%TJN\1 : @ﬂ@]uaz‘ﬂﬁ]’ﬂ‘ﬂu

Q

] 1T ® ) 1 o ] 1 @ @ 1 o ' o ]
GIJ’E'N"]ﬂ’JfI)\‘lWiJ“ﬁHuLLSJLHW AVALNUIIT DUNDLLULIAY immm%ﬂwu Iﬁﬂﬂﬂ@’ﬂﬂﬂ@mﬁ]')ﬂﬂ’]ﬁ

o @ <] o J (% 1
HUDIIZIT IUIU 70 AU 9N 70 ASATEU NUdoyadiemIdunibal mIduna ndesne
a a J Y Y a d Aa dy
AN UAZINTIEHUBYAAIENITUATIZHIFUH DN
k4
HANTANHINLAIAT0UATINGUAIRE 1 TuBRAN LAl 9o s e INN U Tag

Yo a

=) a g = Y] Aad a us.:’ =
uRrguiugsuAason Tumswsey M3y msdadsW tagmsnuiarua MImIoneIns
aa o w a =} ] A o dy v o 9 Y
Tuadailszriusazornslulomameymlouny As Anuazsiiedadazinnanlvazein
o Sy U o J = A = g' o/ g’ o
wunamuidesmsneuiirligsemisae 1) TuedanTealgesa Ae iy isiuaen
A a oy a 0
F inde 1hdes naznin lnod
! v 9 A o I Yy A =) v ad a
aruilagtiuanaeduilugiudasen Tumswsey M3y mdadsw uazmsnu
QSJ‘ 1 Y] = =y Ya d‘ d? @ d v A
NanuauiY Un3E8u3I5M31/3991MsNnaIna1sunuL 910 s Insnemi e1unide
4 a 9 = Y A A 9 d? 1
tazdlszaumsalmsnueIMI3INi oS luie agifuasesllgasanldunnyunn
Y 9 Y 9 Y 9
aienoulaun iuiusny Wdiuie inde whaa megsa hiures $32911 $3261 waznnIne
o Aad = Y A Y o o [l
A1 35M31/39 ¥ M3dnaa aud Mara MInea uazMIL
[ Aad =) Y QEJ} o o a
madadsnoning lueaauazflagiiviseislseiriunazonnslulomaiey
v ad A () 1 % 1 1 A Y A
Jadsnvaznonsiiioued lnsdnemisnnedalanunies i nandnynauly
ATOUASIMINATEUATINT A FnSuaumn frelunseunsidesnuemsnou dau
v 9
asouASINLSIuaFnosiuomIndoununneuazrgen iumsnue s luTeme

a Ao Y a g a ' Yy a
WLﬁH‘V]EN?I\ﬂWLﬂEJi@]EjGUTEJﬂu@TWWﬁﬂﬂuQWiUUQ



Independent Study Title Hmong s Food Culture : Past and Present
Author Miss Wilai Laoyang
Degree Master of Science (Nutrition Education)

Independent Study Advisory Committee

Assoc. Prof. Prayad Saiwichian  Chairperson
Assoc. Prof. Yupa Supakul Member
ABSTRACT

The objective of the study was to collect Hmong’s food culture from past and present.
The purposive sample was 70 families at Maeja village, Maenajorn subdistrict, Meajam District,
Chiang Mai province. The data was collected by interview, observed, and photo taking. Data
analize by content analisist.

The study found that, families in the past cooked their own food. Women were
responsibled for food preparation, cooking, serving and other activities related to eating for both
dairy food and food for special occasion. Food preparation were the same for dairy or special
occasion, which vegetable and meat were clean and cut before cooking. In the past food
seasoning consisted of pork oil, opium oil, salt, palm sugar and black pepper.

At present, women still responsible for all activities related food, for instance, food
preparation, cooking, serving and cleaning. In term of food seasoning, they used more kinds than
in the pas, such as pork oil, vegetable oil, salt, sugar, MSG, oyster sauce, white soy bean sauce,
black soy bean sauce and black pepper.

For cooking method they learned from TV. program, food magazine and their own
experience from eaten food from restaurant. Cooking method they used were boiling, plain soup,
hot and sour soup, stir-fry, deep fry, and grilling.

Food serving both dairy food and food in special occasion were served while food still
hot. Food and rice will be served in each plate for each family members. In the past for big family,
men ate before women. Any family had not many member, they ate together at the same time.
Except food in special occasion, men will be always ate before women both in the past and

present.



