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Photos of Identity fruits taken from actual products at production sites
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[enapTaMeHT CenbCKOXO3NCTBEHHOMO MPOCBELLEHUS MPU3HAET BaXHOCTb MPOABMKEHUS

hVPMEHHbIX (DPYKTOB B BOCTOMHLIX, HOKHBIX U CEBEPHbLIX palioHax, KOTOpble ABMSOTCH BaXXHbIMU
pervioHamn ¢ GonblIMM KOMMYECTBOM 30H [Jis BblpalluMBaHus pPyKTOB. 3aTeM JenapTaMeHT
VHULIMUPOBA MO BbIGOPY YHUKATbHbIX Y KA4ECTBEHHbLIX (PPYKTOB B KAXKAOM paloHe U PasBUTUIO UX B
COOTBETCTBUM CO CTAHAAPTOM UAEHTUMDMKALMN (DPYKTOB C AOBEPUEM NOTPeduTenei Ansa yKpenneHus
CENbCKOXO3ANCTBEHHbIX OpraHM3auUuii B onpederieHHbIX paioHax. 3aTeM Ha OToGpaHHble (PYKTbI
perucTpupyetcs reorpadpuyeckuii  MHOMKaTOpP, KOTOpOoe Takke W3BEeCTHO Kak npoaykt Gl

(reorpadmyeckoe ykasaHue). MNMpoekT npoogutca ¢ 2019.

The Department of Agricultural Extension recognizes the importance of promoting identity fruit
in the eastern, southern, and northern areas, which are significant regions with plenty of fruit growing zones.
The department then runs an initiative to select unique and good-quality fruits of each area and develop
them to meet the standard of identification fruits with consumer trust to strengthen agricultural organizations
in particular areas. Then the selected fruits are registered for geographical indication, which is also known

as Gl (Geographical Indication) product. The project has been conducted since 2562 B.E. (2019 A.D.).
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PA3BUTUIO DUPOLAHDBb [10 olrnpmnme4HarlelibHO cU, VBEJINHEeHNHO ONMO % COPV OB,

3aperncTpupoBaHHeix B Gl, 1 nomyyeHWio [OCTATOMHOrO Aoxoda ANns HaceneHus, 4to Oyger
crnocobcTBOBaTb 3KOHOMUYECKOMY Pa3BUTUIO HA MECTHOM YpoBHe. MoaTtomy, Ans obecneyeHns Toro,
4YTOObI TaNCKMe W WHOCTPaHHble MoTpebuTenn mnomnyyanu TOYHYIO WHAOPMauMio O dpyKTax,
3apernctpupoBaHHbix B Gl, KOTopyio akTMBHO npoaBuraeT [enapTaMeHT MO pacnpoCcTpaHeHWto
CEeNbCKOXO35INCTBEHHOW MHpOpMaLMnM, OpraHn3oBaH MPOEKT Mo CBs3AM C obwecTtBeHHocTbio (PR),
HanpaBreHHbIN Ha nonynsapusaumnio PPYKTOBbIX MPOAYKTOB, 3apernctpupoBaHHbix B Gl, 2567 (B.E.)
(2024A.D.). dbpyKTbl N3 KaXXgoN NPOBUHLIMM B BOCTOYHbBIX, FOXKHBIX M CEBEPHbIX parioHax. B aTton kHure

cobpaHo 6ornee 45 BnaoB pykToB 13 40 NPOBUHLUWNA.

By considering the distinct landforms of production areas together with guidelines from the integration
between local wisdom and production technology to optimize a better production and quality efficiency.
This will result in the development of natural attractions, an increase in the value of Gl-registered fruits,
and sufficient income to the communities, enabling economic development at local level. Consequently,
to ensure that Thai and foreign consumers receive the accurate information of Gl-registered fruits that
the Department of Agricultural Extension has extensively promoted, a public relations (PR) project to publicize
Gl-registered fruit products 2567 (B.E.)(2024A.D.) is organized to introduce Gl-registered fruits of each province
in the eastern, southern, and northern areas. More than 45 kinds of fruits from 40 provinces are collected
in this book.
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1. PpUpMeHHbIe PpYKTbI

ornpeagerieHHblMm KimnMaTu4eCKuM Yy OBUAM W pelribeqy eorpanyeckmnx Me

YCrOBUS ONpPenenstoT 0cobble KayecTBa, penyTauuto, XapakTEPUCTUKA U OTIIMYUTENbHbIE YepTbl STUX
OPYKTOB, YTO AeNaeT NX yHUKaNbHbIMWU. DTN PPYKTbI TaKKe CBA3aHbI C UICTOPUSIMU, KOTOPbIE OTPaxatroT
CerbCKOXO35MCTBEHHOE, 9KOHOMMYECKOE U COLMANbHOE PasBUTME WX MECTHOCTU. OTW YHUKaIbHblE
OCODEHHOCTM JenatT 3TN PPYKThl BbICOKOKAYECTBEHHBIMM MPOAYKTaMM, YTO MPUBOOUT K PErUCTpauum
reorpaduyeckoro ykasanus (Gl). MoxHo ckasaTtb, 4To Gl ABMseTcs MeECTHOM TOProBON MapKow, KoTopas

CBMAOETENbCTBYET O BbICOKOM Ka4eCTBe NMPOUCXOXOAEHNA 3TUX (*)pyKTOB.

1. Identity Fruits

Identity fruits mean fruits from production areas, which correspond to specific climates and
terrains of geographical locations. The conditions attribute to the fruits growing differently from other areas
with specific qualities, reputations, characteristics or features, which are called identification. These fruits
also come with the stories, demonstrating agricultural, economic, and social development of their local
identities. These features make them quality products from the production sites leading their way to
geographical indication (Gl) registration, which can be considered as a local trademark indicating qualities

of the origins of those fruits.
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2. CrtaHpgapT Ha ¢pyKThbI

reorpapuyeckuM ykasaHvem TawnaHga, KOTOpbli MOMYT WCMOMb30BaTb MNPOU3BOAWUTENU B
COOTBETCTBYHOLLMX reorpauyeckmx pavioHax Unmu TOprosLbl, NPOAAoLLIMe NPOAYKUMI0. TOT fOroTuIn
co3jaH AOnsd 3awmTbl notpebutenei OT MNyTaHuubl U BBEAEHUS B 3abnyKAEHWE OTHOCWUTENbHO
npoucxoxaeHns ToBapos. OH rapaHTUPYET, YTO NPOAYKLUA MOCTaBMNAETCH BMECTO Gbina npousseneHa
13 odhMLIManbHO 3apercTPUPOBaHHbIX PErMoHOB. UTo6bl 06ecneunts apdeKTMBHOE NCMONb30BaHNe
noroTuna, Heo6xoauMo paspaboTaTb COOTBETCTBYIOLME PYKOBOACTBA MO €r0 NPUMEHEHMIO, MPOBECTM

ayauTOPCKME NPOBEPKU U COCTaBUTb NiaHbl KOHTPONS.
2.1 Thai Geographical Indication Logo
A geographical indication logo of Thailand is a sign that the Department of Intellectual Property
(DIP) issues to Gl producers in geographical regions in question or traders selling Gl products to protect
consumers and prevent the public from confusion or misled geographical areas of the products. The logo
guarantees that the products come from registered geographical areas. Instruction manuals, audits and

control plans for practicality, therefore, have to be prepared.
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ATy ochopMneH B BuAE AEKOPaTMBHOIMO Yy30pa, HanOMMWHAOLLMM KOTOPbIV
—

HaMOMMHAET 30510TOM ByTOH floToCa.

[eorpacpmyeckoe ykasaHue (Gl) daBngeTca yHWKanbHbIM  Cpean nNpaB  WHTENMEKTyarnbHON
COOCTBEHHOCTM, NMOCKOMbKY OHO HE MPUHAAMNEXMT YacTHOMY nuuy. Feorpaduyeckne HazBaHUs MOryT
MCMNonb30BaTbCs TOMbKO CcoobLlecTBamMu, KOTOpble MPOU3BOOSAT MNPOAYKUUIO B  OMNpPeLeneHHbIX
reorpadu4eckmx pamoHax. lNponssogutenu 3a npeaenamm 3TMX pakoHOB HE MOTYT UCMONb30BaTb O4HU
n Te xe reorpadmnyeckme Ha3BaHUsA Ans CBoen Npoaykumun. Jlorotun npeaHasHaveH Ans 3auTsl npas

npovlaso,qmeneﬁ B onpeneneHHbIX reorpacbmqecmx pernoHax.

Gl logo consists of a statement written in Thai “ﬁudainwgﬂmams’lns,” a statement written in English
“Thai Geographical Indication,” and “Gl” lettering. All texts are arranged in a decorative design of a gold
lotus-bud pattern. Geographical indication (Gl) is different from other types of intellectual property in that
the ownership does not belong to an individual. Only the communities producing the products in the specific
geographical areas can use those geographical names. Other producers outside the particular geographical
locations cannot use their geographical names for the same products. The logo is to protect producers in

particular geographical areas.
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npoaykumu, KoTopas Obima npoBepeHa U CcepTUdUUMPOBAHa Kak COOTBETCTBYHOLLAA CTPOIAM
CEMNbCKOX03ANCTBEHHBIM CTaHAapTaM. JTa cepTUdMKauMsa rapaHTMpyeT MNPOUCXOXAEHWE, COCTaB,
MPOV3BOACTBEHHbIN MPOLECC, Ka4yeCcTBO WU [OpYrie XapakTepUCTUKU  CeNbCKOXO3AMCTBEHHOIO
npoaykta. CepTudukaT BaxkeH Kak CpeacTBo nepegayv nHopMaumm notpebuTensm v rnokynaTensm
N COAEVCTBUA UX NMPU3HAHMNIO, YBEPEHHOCTU U [OBEPUIO K CENbCKOXO3ANCTBEHHOM NPOAYKLIUM C TOUKM

3pPEeHnA CTaHOapTOB MUPOBOIO Krnacca, Ka4ectBa 1 ©esonacHocTy.

2.2 Agricultural Commodity Standard Certification Mark
Ministry of Agriculture and Cooperatives issues an agricultural commodity standard certification
mark to agricultural producers, exporters, or importers to use with agricultural products, which are examined
and certified as standardized agricultural commodities. This mark guarantees origins, ingredients, producing
processes, qualities, or other characteristics of agricultural products. The mark is important as a means to
communicate information to consumers and buyers and promote their recognition, confidence, and trust

in agricultural products in terms of world-class standard, quality, and safety.
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MartepunanoB, OTKasa OT CUHTETUYECKOIO CbIpbA, a TaKXKe OTCYTCTBUA reHEeTUYECKU MO,EI,I/ICIDI/ILI,VIpOBaHHbIX

KyNbTYp, XMBOTHbIX M MUKpoopraHnamoB (FMO). Kaxgbli aTam npou3BOACTBEHHOrO npolecca B
OpPraHN4Yeckom CeNnbCKOM XO3SAWCTBE TLUATENMbHO KOHTPOMMPYETCH, YTO MNO3BOMSET MOAAEPKMBATb
ycnoBuss u obecneuvMBatb BbLICOKOE KayecTBO npogykumv. CyliecTBYIOT pasnuyHble  TuMbl
CEepTUMUKALMOHHBLIX 3HAKOB [AONA  OPraHN4eckoro CerbCKoro XO3AWCTBa, KOTOpble BblAaloTCcA
depmepam, npeanpuHMMaTensaMm U MpPou3BOAUTENAM OpraHUYecKUX MPOOYKTOB, COOTBETCTBYHOLLNM
YCTaHOBMEHHLIM CTaHOapTaM Kak Ha HauWoHamnbHOM, Tak U Ha MeXAyHapOOHOM YpOBHe. JTu
cepTuduKaThbl Bbl4AKTCA HaLMOHaNbHbIMU OpraHamm no oLeHKe COOTBETCTBUSA, CPEAM KOTOPbIX MOXHO
BblAENUTBL:
2.3 Organic Agriculture Certification Mark

Organic agriculture is an integrated farming system that supports ecosystem and biodiversity
by utilizing natural materials, avoiding synthetic raw materials and using no genetically modified crops,
animals, or microbes (GMO). The product processing is carefully managed to preserve the condition of
organic agriculture and important quality of the products in every step. There are different types of organic
agriculture certification marks issued to farmers, entrepreneurs, and producers of organic products that
meet certified standard, from both domestic and international conformity assessment body. The following

types are issued by domestic conformity assessment bodies, which are
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CeBepHbIN pernoH

17 npoBUHLUMI
Northern region 17 provinces
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Nunun [xakkpanag PaHr

B NpoBUHLUMKN HYnaHrman
Jakkrapad Fang Lychee (77 & # #)

Chiang Mai Province (7 ¥ /%)

Jinun [bkakkpanag ®PaHr YyHUKaNbHbIM COPT, KOTOpPbIU
BblpaluBaeTca B NpoBuHUMKM YnaHrmam Gonee 60 net u nony4qun
crtatyc reorpaduyeckn 3sawmuweHHoro npogykta (Gl). 9T1oT dpykT
LUEHAT 3a wuaeanbHO cbanaHCMpOBaHHbLIA CNagKo-KUCHbIA  BKYC,
HACbILWEHHbIN apomaTt M MNNOTHYI, COYHY0 MSAKOTb MOSOYHO-6enoro
oTTeHka. Nnoabl 6onblune, ¢ XxapakTepHOU cepaueBMaHON hOPMON 1
TONCTON  KOXYPOW  HACbIWEHHOro  KPacHO-pO30BOr0  LBeTa.

OTOT copT pacTeT B panoHax Panr, Ma An n Yan MNpakaH, rae
ropHble naHawadTbl rAPMOHMYHO COYEeTalTCa C MNO4OPOAHbLIMU
AONMMHaMN,  HaMOSMMHEHHbIMM  MPUPOAHLIMW  UCTOYMHUKAMM W
MUHepanbHbiMM  Bodamu. [lpupogHble YCrnoBUA 3STOMO  pernoHa
co3daloT  ugeanbHyrd cpegy Ans  pocta M (bopmMupoBaHuUs
YHUKANbHOMO  BKyCa 1YW, KOTOPbIA  HEBO3MOXHO  chyTaTb
C ApyruMmucopTtamu.

MpoxnagHbin KNUMaT € HosbpA no deBpanb, a Takke
3abotnuebii  yxon epMepoB — CBOEBpeEMEHHasd obpeska,
npopexuBaHMe BeTBEM U  NpaBUNIbHOE NUTaAHME  pPacTeHWUn
obecrneymBaloT BbICOKMI ypoxan n 6esynpevyHoe KayecTBO MIO4O0B.
Jinun [kakkpanag @PaHr BblipalluBalOT MO CTPOrMM CTaHgapTam
Hagnexawen cenbckoxo3snucTtBeHHon  npaktukn  (GAP), uTO
rapaHTUpyeT ero  HeuM3MEeHHYK  MONynsipHOCTb Ha  PbIHKE.
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Lychee Jakkrapad Fang (Jakkrapad Fa‘rﬁ'g:{y"chee) has been a local Gl-registered fruit of Chiang Mai
Province for over 60 years. Due to its sweet and sour taste, aromatic fragrance, thick, succulent, and
opaque-white pulp, heart shape, big size, thick and red-pinkish shell, the fruits are popular.

It is grown in the districts of Fang, Mae Ai, and Chai Prakan, Chiang Mai Province, whose geographical
featured are characterized by mountainous terrains and basins. There are various natural water resources
and natural springs, rich in minerals. These fertile soils and abundant water are then suitable for the growth
and taste of lychee. The province has a cold climate from November to February, and the farmers provide
attentive care for their fruits by nourishing, pruning, and trimming fruit branches. These conditions contribute
to high-yielding and high-quality Lychee Jakkrapad Fang with delicious taste. The fruit are produced under
Good Agricultural Practice (GAP) and in a high demand of the market.
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PRETE, GMMENABABANE L, HRANES, HASARAAR, BAEATHEMER
BT B AR A AR T AR A KRk WA, R, REE+—F %= AREAERS, BikRRH
WooR, W, BRETE, BECAPEAKLIOEAF, EAFEERFEE, SR LK DRER
HoTHER
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Nomeno BbsaHr-KaeH ocobbIn  copT
nomMeno, KOTOpbIA BblpaliMBalOT B panoHe
BbaHr-KaeH npoBuHUmMn YnaHrpam. ToT peruoH,
pacnonoxeHHbin Ha BbicoTe oT 400 go 1360
METPOB HaZ YPOBHEM MOPSH, OKPYXXEH FOPHbIM
xpebtom [xu-MaH-Ham ¢ obeux cTOpPOH,
CO3JaloLlLNM YHUKanNbHbIE YCroBUS AN pocTa
pYKTOB. BLICOKOrOpHLIN KNMMAaT coXpaHseT
npoxnagy B TedeHWe Bcero roga, npuaaBas
nomeno  OCOOGEHHbIN  BKYC M apomar.

MNoyBkbl pernoHa, obpasoBaBlUMECS
Gnarogapsa ocago4YHbIM OTHOXEHNAM pek MeKoHr
n Hrao, nnogopodHbl 1 Goratbl MUHEpanamu,
yto cnocobctByeT 06pasoBaHMIO  MOMENO
BbICOKOIO KayecTBa. OTU NNofdbl BbICOKO LIEHATCA
He Tonbko B TamnaHae, HO 1 3a ero npegenamu.
lNomeno BbgHr-KaeH ctano  HacTosllen
ropaocTblo  MPOBUHUMKM  YumaHrpan, SBNASCH
BaXXHbIM 3NIEMEHTOM MECTHOM KynbTypbl U
3KOHOMUKW.

B panoHe BbaHr-KaeH BbipalimBatoT Tpu
copTa MoMmeno, Kaxabli M3 KOTopbiXx obnagaet
cBomMn ocobeHHocTaMKU. CopT ToHr OAn nmeet
TOHKYIO KOXYPY W MSAMKYI0 PO30BYHD MSAKOTb,
KoTopasi criabeeT BO BKyCe, ECIM €€ OCTaBUTb Ha
HekoTopoe Bpems. Kxay An ¢ nnoTHOM 1 CoYHOM
MSIKOTbIO, cbanaHCMpOBaHHLIM CNaaKO-KUCIbIM
BKYCOM W Jierko OTAEMSWMMUCA CEMEHAMM.
Yangonep — mmbpuaHbii COPT C  KpacHOM
MSKOTbIO, CMafgkuM BKYCOM W HEMOBTOPUMbLIM

apomarTom.

Ay[:lVIOKHI/II'I/I 1 A3blKa XXecToB
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Wiang Kaen Som-O (Wiang Kaen Pomelo) is a pomelo grown
in the areas of Wiang Kaen District, Chiang Rai Province. Since
the province is located on high topography, 400-1,360 meters
above sea level, with Phi Pan Nam Range lying alongside, both
on the east and the west, Wiang Kaen, therefore, experiences cold
climate for the whole year.

Soils are formed by sedimentary deposition of the Mekong
River and the Ngao River for a long period of time, so they are
fertile and highly rich in minerals, hence the high-quality and
high-demand pomelo product. Also, it is popular among domestic
and international consumers, which extensively creates reputation
for Wiang Kaen District and Chiang Rai. Three pomelo varieties
grown in the areas of Wiang Kaen District demonstrate distinguish
features. The first variety is Thong Dee variety, which is characterized
by thin peel, soft pink and succulent pulp or vesicle, which becomes
sweeter when stored for some time. Secondly, Khaw Yai variety
is featured with firm and succulent pulp or vesicle, sweet and sour
taste, and loose seeds. The third type is Chandler variety, a hybrid
variety, which is imported from abroad. It has a red pulp, sweet taste,

and unique aroma.

“BRAHEM” mrxmmsEams T, T AMEASERE, ATFHRA00E 1 360K,
k. BEMARES LRSS, EARKELESEES, WIb, bTFX M L EEEAT SR EH
BT AS, BetENTHR, EhT SRR, REEAAN RSN R, AR R R T
BRHAE, AEERMERANZAEHOHT, HARRE: LRBEH, EAE, BHIXNE,
RIS, REACREAS 2ETBH, RHEE, HAEEETE, REHTER, F,
BAE; SERASH, RENEANRNREBR, BHIAE, REHE WL EENEE.
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TxyHr Hanr PambyTaH

B NpoBuHUUK HaH
Ngaoh Thung Chang (& ¥ 4 £ /%)
Nan Province (% /)

TxyHr Yanr PambyTaH yHWKanbHbIM cOpT pambyTaHa,
OTHOCALWMNCA K pasHoBuAHOCTM PoHrpueH. Ero 4epeHkn
npuBe3nn M3 NpPoBUHUMM YaHTabypu n nocagunu B panoHe
TXyHr YaHr, KOTopbli M3BECTEH POAHUKOBbLIMWU JleCaMu peku
HaH, raoe npupoga wenpo ogapsieT 6oratctBamu. JTOT Yrorok
3eMNN OTIINYAETCH BbICOKOrOPHbIM peribedoM, NpoxnagHbIM
KnuMmatoMm c Temnepatypon okorio 25°C 1M ocagkamu OKOJSo
1450 mm B roa. Bce atm ycnoBus popMupyroT 0cobbin BKYC
pamOyTaHa: cnagkuin, XpycTawuin, apomaTHbIi, wnaeanbHO
noaxoAsaLWwmMi Ang O4HOro ykyca.

TxyHr YaHr PambytaH cTan HacTosiwen ropaoCcTbio
panoHa TxyHr YaHr B npoBuHUuM HaH. OCHOBHbIE NnaHTauuu
pacnonoxeHol B agepeBHe Bawr-lNxa. Ce3oH atoro pambytaHa
Ha pblHKE AONUMTCA C MIOHA MO CeHTabpb, Korga nnogbl
AOCTUratoT nukKa BKyca u KayecTtsa

Ay[J,I/IOKHVII'I/I W A3blKa XXeCToB
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“Thung Chang Rambutan: Rambutan of the Mountain, the Nan River, and Curtain of Mist".
The rambutans are cne of the Rambutan Rongrien varieties. Its scions were brought from Chanthaburi Province
to grow in the areas of Thung Chang District, where headwater forest of the Nan River is located, and
natural resources are abundant. The areas are geographically characterized by highlands, mountainous
terrains, cold weather with average temperature around 25°C, and average amount of rainfall around
1,450 millimeters per year. Regarding these conditions, Thung Chang Rambutan, as a result, has unigue
and distinct taste; that is, it is “sweet, crisp, delicious, and bite-sized".

This rambutan is an important identity fruit of Thung Chang District, Nan Province. The majority
of rambutan growing areas in this district is at Wang Pha Village. Thung Chang Rambutan season in the market

lasts from June to September of every year.

G

Howu Camos [Jao, npoBuHuus HaH
Doi Samoe Dao, Nan Province

“BWLAE" awnrn LELER, BTHER RARMAMERNLERLERM,
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JInum Mxasio Mas Yan 6binu BoiBegeHbl B 1969 rogy
yuutenem TxoHrkymom Capatoem 13 wwkonbl baHTyHrnakxa.
Ero nges BblpalLmBaTe 9KOHOMUYECKM BbIFOQHYIO KYNbTYPY B
panoHe Mas Yain Gbina nopgaepxaHa rnaBoW pavioHa U
HayanbHMKOM MecTHoro OTgena CenbCKOXO35SMCTBEHHOMO
pacwupeHnsa. Bckope 13 CenbCKOXO3AMCTBEHHOrO
paclmpuTensHoro odmca NpoBMHLMKN YuraHrpan nocTynunm
CakeHUbl copToB Jnmum "XoHr Xyaun", kotopble depmepsbl
Hayanu akTMBHO BblpalWyBaTtb B  3TOM  PErvoHe.

JInum lNxasao

B NpoBuHUuMA 1xanao
Phayao Lychee Mae Chai (2 J& 1% #%
Phayao Province (i X fF)

Jlnum B pavioHe Mas Yan pacTtyT Ha no4Bax, 6oraTbix
Kanuem, a depMepckne Yy4acTKu pacnofoXeHbl Ha
NNOJOPOAHBIX PaBHUMHAX Yy MOAHOXWUWA rop, B MecTax, rae
BepyT Hayano Bogbl o3epa KeaH [xaso, 4To genaeT no4sbl
0COBEHHO nuTaTenbHbIMW. BnaronpuaTHbIA  KAMMaT U
YHUKanbHasa reorpadus panoHa npugart nuvdm Mas Yan
UCKITIOYUTENbHBIW BKYC: CMafKUW C NErkomM KUCIWHKOW, C
CyXOW, HO COYHOMW MSKOTbK, MYCKYCHbIM apoMaToM,
OBarnbHOW (OPMOM, PO30BaTOM KOXYPOM W KOPOTKUMW
wunamu. 9Tn YepTbl "NOAHATbLIE Mneyvn, npsmas rpyaHas
Knetka, o©xaTbl LWWUMbl, TynNble OCHOBaHMSA" MO3BOMSAOT
Hacnaxpgatbea nudn Mas Yai B OonblLUOM KONMYecTBe, He
nepexuBas o A3Bax BO PTY.

Phayao Lychee Mae Chai was first grown in 2512 B.E.
(1969 A.D.) by Ajarn Thongkum Saratoy, a teacher of
Bantungpakha School. Recognizing the teacher’s idea to grow
an economic crop in Mae Chai District, Mae Chai district chief
and chief of Mae Chai District Agricultural Extension Office sent
arequest for “Hong Huey,” one of lychee varieties, from Chiang Rai
Provincial Agricultural Extension Office.

Geographically, lychee growing areas in Mae Chai District

are covered by soil rich in potassium (K). Moreover, lychee farms

are located on foothill plains, the locations of headwaters of

Kwan Phayao (Phayao Lake), where natural nutrients are abundant.

L4l CKaHvpyWiTe Ansi 4OMNONHUTENbHON
nHdopmaumm
Scan For More Information
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These favorable climate and geography contribute to sweet and sour taste of Mae Chai lychees,
their dry pulp, musky aroma, elliptical shape, pinkish red peel, and short spikes. These unique characteristics,
namely “raising shoulder, erect chest, shrunken spikes, obtuse bottoms,” allow consumers to eat a lot of

Mae Chai lychees without getting mouth ulcers.

“HIWIBIEH A" T 1060 £ALAH, 5w IE EE SR SRR - B AT R
TREFAEMMH, Ak, AR AT R R AT T 40 B AR, IR A
FUR G LESH (O BH, AHRELTERETHA LN LETR, §oXREARS BFAANSE
ST, BEEHEDRRY, RATH SASE REMK SKOW, BAE Sahe. AELH,
BEBZAET A R, BH. R, BREAREEARABZEHTA L X,

®y JlaHrka, npoBuHUKMs lNxasio
Phulangka, Phayao Province
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ABOKano

B NpOBUHUMK Tak
Tak Avocado (i fF 4 it )
Tak Province (% Jff)

MpoBuHUUA Tak Hayana BbipawmeaTb aBokago B 1962 rogy
nod pykoBoACTBOM rfiaBbl CenbCcKOXO3SMCTBEHHOIO Uccneno-
BaTenbckoro ueHtpa fon Mycoa. C Tex nop aBokago aKTUBHO
pasBMBanocb C [MOMOLLUBD COBPEMEHHbIX METOOOB Cernekunm
pacteHnin. C pasBUTMEM CENbCKOrO0 XO3ANCTBA U BblOENEHUeEM
3eMerbHbIX Y4YacTKoB AN pepMepoB BblpallMBaHWe aBOKado
cTano Habupatb NonynspHOCTb.

B 1996 rony Ee BennyectBo koponesa CupukuT nocagmna
caxeHubl aBokago B pgepeBHe baH Pyam Taw [latrraHa 1 B
cybpanoHe Taw [latraHa, panoH don ®pa, u nepegana ux
MeCTHbIM doepmMepaM. ITOT Lar cTan BaXkHbIM 3Tanom B 06y4yeHum
hepMepoB 1 3anycke MacCoBOro BbipalLMBaHUSA aBoKago, KOTOpoe
CcTano HeOTbLEMIIEMOWN YaCTbi0 MECTHOW KYNbTYpbl.

CerogHa B npoBuHUMWM Tak BbipaluBalOTCs Takue CopTta,
kak Xacc, bakkaHup, NutepcoH, MNuHkepToH, byT 7, MNak YoHr 2-8,
Peiin n mectHble copTa. 3TK nnoabl pacTyT Ha BbicoTax oT 400 oo
1200 meTpoB Hag YpPOBHEM MOPS, B panoHax C obunnemM BOOHbIX
pecypcoB. [louBbl pervoHa, 6Goratble >Xenesom M MapraHuem,
CO34al0T uaeanbHble YCroBMA ONs BblpaliMBaHUA aBokago, YTo
npyvaaeT NIo4aM yHUKasbHbIE XapakTePUCTUKN: JIUMNKYHO, TATYy4yio,
MacCnAHUCTYI0 MSKOTb U MPUATHBIA apoMar.

CKaHUpYTE AN SOMOMHUTENBHON &' - *

VHGopMaLmn
Scan For More Information
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Tak Province has been growing avocados
since 2505 B.E. (1962 A.D.) by Head of Doi Musoe
Agricultural Research Center, Tak Province.
These avocadoes have been constantly developed
through plant breeding methods.

After land allocation for agriculture for
farmers, growing avocadoes has become more
popular. In 2539 B.E. (1996 A.D.), Somdet Phra
Nang Chao Sirikit Phra Borommarachininat grew
avocado seedlings at Baan Ruam Thai Phatthana
1, Thai Phatthana Sub-district, Phop Phra District,
Tak Province, and gave them to farmer
representatives. Farmers in the area, as a result,
learned to grow avocados and increasingly ate
a lot of them.

Later, in 2548 B.E. (2005 A.D.), Highland
Development Division, Department of Agricultural
Extension (DOAE) and Phop Phra Agriculture
Office deliberately developed avocado varieties
until good-quality avocados were obtained and
extensively well-known among consumers.

Today, Tak avocado varieties include Hass,
Buccaneer, Peterson, Pinkerton, Booth 7, Pak
Chong 2-8, Ruehle, and native avocados, grown
on highland, 400-1,200 meters above mean sea
level in Tak areas where water resources are
abundant. There is also fertile soil, rich in iron
and manganese, which are essential nutrients
for growing avocados and contributing to their
sticky, chewy, buttery pulp, and pleasant smell,
a unique characteristic of Tak avocados.

“BRFAHR" w0626k, i

R T4 52 B 3t 51 5T AT AR AR 4 3 R OF BT i i
FkFrm e, ERREGE LGB AMEEE,
19964, #W & X5 & FH A E &g NE
TRWEN AT e R, SR
BHTRRRE, LUMKRTMET HET %,
HERRERTELHF R,

20054, R 3 ey & R AR E A E b E
RYFAERAEFRFHREM, KEFLY
H TR B B B AR A R

-, R R IR R AT A, VR AR
R, PP, AHTRA Db 2-88F,
Er B i A DR A KA 3K RPEF T DA _E£400 - 1,200k
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MpoBuHumMs [xeTyabyH sBNSeTCS
pOAVHON nepBoro  copta  Cragkoro
TamapuHga, KOTOpbI 34eCb BblpallMBaroT
oonee 300 net. Takke 340ecb pacTyT Apyrue
copTa cnagkoro TamapuHaa, BKo4as
npsiMble KOpUYHEBbIE CTPyyku coptoB Cpu
Yowm lNxy, KaH Twn, MNMpa Kan TxoHr, MNxyr Japn
n BaH JloH, a Takke W30rHyTble CTPYYKu
coptoB Cpu TxoHr, Cpu TxoHr Bbao, Ham
MyaHr, M1 Ta lNnap Pym, MioeH [DXOHr n
Canr Ap-Tut. Bce oHM obbeguHeHbl nog
nmeHem Cnagkun TamapuHg [1xeTtyabyH.

leorpacpmyeckn npoBuHUMA [1xeT-
yabyH un3BeCTHa MPUPOAHBIMUA KOTIIOBUH-
amu, necyaHbIM1 U IMUHUCTLIMK NOYBaMK, a
Takke nareputoBbIMU rpaBUNHBIMN
yyactkamu. Yepes npoBMHLMIO NpoTeKkaeT
peka [Ma Cak, koTopas opoLlaeTcs ¢ ceBepa
Ha tor, bnarogapsi Yemy 3emnsi 3geck borata
docchopoMm u Kanmem. OTU wupearnbHble
ycnosus No3BONSOT cdopmmupoBaTb
KPYrMHbIE CTPYYKM C KPacuBOW KOPUYHEBOW
MSIKOTbIO, CNagKknuM BKYCOM W HaCbILWEHHbIM
apomaTtom. Jlyqwee Bpema ana cbopa
cnagkoro TamapuHga ¢ Hosibps no anpenb,
Korga B pervoHe Hu3kasd BMaXHOCTb, YTO
nageanbHO  cnocobCTByeT  CO3peBaHUIo
nnoJos.

Ay[J,I/IOKHVIFVI W A3blKa XXecToB

Bat [xpa Txat Nxa CopH Keo, npoBuHuus MNxeTyabyH
Wat Phra That Pha Sorn Kaew, Phetchabun Province
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Cnagk

B NpoBuHLMK MxeTyabyH :
Phetchabun Sweet Tamarind (2 £ i ff & #)
Phetchabun Province (2 % X ff)

CKaHVpynTe Ansa AONONHUTENbHOW
VHdopMaLmn
Scan For More Information
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Phetchabun Province is the origin of the first sweet tamarind variety for over 300 years, as well as
other sweet tamarind varieties, both straight brown pods from Sri Chom Phu, Kan Ti, Pra Kai Thong,
Phug Darp, and Wan Lon, and curved brown pods from Sri Thong, Sri Thong Bao, Nam Phueng, In Ta Plar Rum,
Muen Jong, and Sang Ar-thit, known as Phetchabun Sweet Tamarind.

The province is geographically characterized by basins, sandy loam, clay soil, laterite gravels.
There is the Pa Sak River coursing through the province from north to south. Due to high steep areas,
uplands, and lowlands, the land is pretty high in phosphorus and potassium, contributing to the tamarinds’
big pods, beautiful brown pulps, sweet taste and fragrance. The best time of the year to harvest high-quality

sweet tamarinds is from November to April due to low relative humidity in the climate.

“BENRBRA” mrapes—ramasmn s B5EHA005E0FE, BESHHRA
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MamyaHr Hym [lok Maw
Cun TxoHnr Mae XoHr CoH

B npoBuHUUN Mae XoHr CoH

Mamuang Num Dok Mai Si Thong Mae Hong Son (& 44 A £ F)
Mae Hong Son Province (& # 4% if)

MamyaHr Hym ok Man Cu TxoHr Mae XoHr CoH 31O
NCKNIOYUTESBbHbLIA COPT MaHro, NPUBE3EHHLIM epmepamMu 13
OpYrMx PerMoHoB Ans BblpallMBaHUS B FOPHOW MPOBUHLUK
Mae XoHr CoH. PacnonoxeHHas Ha BbicoTe 6onee 700
METPOB Had YpPOBHEM MOpPS, 3Ta MNPOBMHUUA NpeacTaBnseT
coboM  KMBOMWUCHYKD [ONWHY, T[A€e T[OpPHble MO4YBbl U
GnaronpuaTHBIA KNMMaT CO3[aloT maeanbHble YCroBUA ANs
pocTta dpykToB. Manro Hym [Jok Mawn, BelpalunBaemoe 3gech,
OTfiMyaeTcs OT NNoAoB, NPou3pacTallmnX B APYrMx MecTax.
OHo obnagaet MArkuMm, crnagkMm BKYCOM, C MAOTHOM, COYHOM
MSKOTbIO U YOMBUTENbHO AOMNMMM CPOKOM XpaHeHusi. JTOT
COPT MaHro He TOSMbKO MOJSIb3yeTcs MNOMNynsipHOCTLIO cpeau
notpebutenen, HO W SBMSETCA BaXHOW 3KOHOMWUYECKON
KynbTypon,  KoTOopasi MPUHOCUT  CTabunbHbli  goxopn
depmepam NPOBUHLMMN Mae XOoHr CoH.

AyOVOKHUTM U A3blKa XXeCTOB




Mamuang Num Dok Mai Si Thong Mae Hong Son (Num Dok Mai Si Thong Mae Hong Son Mango)
is a Nam Dok Mai Si Thong variety that the farmers brought from other areas to grow in Mae Hong Song Province.
The province is geographically a valley and located more than 700 meters above mean sea level. Due to its
height and mountain soil conditions, as well as a suitable climate, Num Dok Mai mange demonstrates distinctive
characteristics different from those fruits in other areas. That is, it has a sweet, and soft and delicious taste,
firm pulp, and long shelf life. The mango is popular among censumers, and it is an economic crop, making

money for the farmers in Mae Hong Son Province.
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Tone Ty'Hr Eyé TOH, nposuHLMst Mae XoHr CoH
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da-paHr Kumoxy

B NpoBuHUNS HakxoH-CaBaH
Fa-rang Kimju Nakhon Sawan (7 = 7 it 4 2% % 7 1)
Nakhon Sawan Province (# % 3 i fF)

®a-paHr Kmmpoxy HakxoH-CaBaH (ryaBa Kumpxy
HakxoH-CaBaH) 9TO MOUCTUHE YHUKarnbHbIA PPYKT, KOTOPbIN
cTan HacTosWen BU3UMTHOM KapTovkonm cybpanoHa baH
Maknaa, parioHa MyaHr B npoBuHUnn HakxoH-CaBaH. PernoH
CnaBuUTCA CBOEW MrOAOPOAHOM  KOTIIOBMHOW, KOoTOpas
obpasoBaHa annioBuem pek [MuHr, Banr, Wlom u Han,
cnveatoLwwmxca B panoHe NMak Ham Mo. 3Tn pekn npuHocaT ¢
cobon 6oraTcTBO MUMHEPAIIOB, co3AaBas uaearbHble YCrOBMUS
ANsi CeNnbCKOro X03s1IMCTBA.

M3HauvanbHO paroH BbaH Maknsa 6bin 3HaMeHUT
CBOMMM NnaHTaumMsiMm xacmMuHa. OgHako nocne BCMbILEK
3aboneBaHun 1 BpeguTenen, epmepbl Ha4yanu ocBavBaTb
BblpalymBaHue ryaebl. C Tex nop npowrno 6onee 40 ner, u,
Gnarogapsa ycunuam rnaebl AepeBHuW, rocnoguvHa Comcaka
dymKas, KOTopbIA NPUBES caxeHUbl Knmoxy ns cybparnoHa
KnoHr YuHaa (parioH Cam lNpaH, HakxoH-NaTtom), aToT dhpykT
CTan He TOMbKO YCTOMYMBBLIM K OONE3HAM, HO M NPOAYKTOM
BbICOKOrO KayecTBa, KOTOPbIA 3aBOeBan MoMynspHOCTb Yy
notpeburenen.

Tenepb epmepbl MOCTENEHHO 3aMEeHsT aApyrue
copTa ryaBbl Ha ®a-paHr Kumaxy, KOTOpbIN OTNn4aetcs
MSAMKONW  3€rieHOBATOM  KOXYPOW, NOnacTHbIMM  Yalue-
nucTukamMm u Oernon, NMOTHOW MSAKOTbIO 6e3 cemsH. Ee
XPYCTALWMIN, CNagkuiA BKYC U HEXHbI apoMaT npuBrekarT
nobutenen dpyktos. [yaBa Kumaxy Hebonbliasa no
pasmepy, W B OAHOM Kurorpamme o0ObIMHO cogep-
XNTCA 4-5 NNoaos.

AyﬂVIOKHVII'VI W A3blKa XXecToB
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Fa-rang Kimju Nakhon Sawan (Nakhon Sawan Kimju Guava) is an identity fruit grown in Ban Makluea
Sub-district, Muang District, Nakhon Sawan Province, whose geographical features are characterized
by a fertile basin from alluvium of four major tributaries namely the Ping, Wang, Yom, and Nan River.

These rivers join together in the area of Pak Nam Pho, Nakhon Sawan Province. Originally,
Ban Makluea Sub-district was a big jasmine growing area of the province. After the outbreaks of jasmine
diseases and pests, farmers have gradually started growing guavas for over 40 years. Mr. Somsak Phoojal,
avillage headman of Moo 10, Ban Makluea Sub-district, brought Kimju scions from Khlong Chinda Sub-district,
Sam Phran District, Nakhon Pathom Province and tried to grow this fruit in the area. The result is a good-quality
product, which is popular among consumers.

Farmers then changed the cultivation areas to grow Fa-rang Kimju as a replacement of other guava

varieties. This guava has soft-greenish skin, lobed sepal, white, firm dry and seedless pulp with crisp and

sweet taste, and soft fragrance. Kimju guava has a small size, and a kilogram of the guavas contains of
4-5 fruits.

[MacaH, npoBMHLMA HakxoHcaBaH
Pasan, Nakhon Sawan Province
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CKaHUpyiTe ANns AOMONHUTENbHON
VHGopMaLumn
Scan For More Information

baHaHbl [ nyan Kan

B KamnxaHr lNxeTt

—_=

Kamphaeng Phet Banana (# % 2 7 &)
Kamphaeng Phet Province (# % Z i

~

myan Kan KamnxaHr [NxeT 310 ocobbii copT 6aHaHOB,
Kotopbin ©onee 80 neT BblpalMBaeTCsl B MPOBUHLUK
KamnxaHr TIxeT n odwuumanbHO MpusHaH reorpadumyeckn
3awmwéHHbIM npogyktoM (Gl). Ot Hebonblune 30M0TUCTbIE
OaHaHbl CNaBATCA HEXHOW TEKCTYpOW, HaCbIWEHHbIM
apomMaToOM U SIPKO BbIPaXXEHHbIM CNagKkMM BKYCOM, KOTOPbIA
nokopun cepgua notpebutenen paneko 3a npegenamu
pervoHa.

MpoBuHuMa  KamnxaHr [xeT pacnonoxeHa B
XUBOMUCHOW OONWHE ceBepHoro TawunaHga, No Tepputopun
KOTOpoM npoTekaeT peka [MMHL. OTO KpaW KOHTPACTHbIX
naHawadgToB  XONMOB, PaBHWMH W TOPHbIX MacCUBOB,
HaCbIWEHHbIX MUHepanamu M MHOXECTBOM MPUTOKOB peEK.
Oco6bI KNUMaT pernoHa, C YepedoBaHUMEM AOXKOJIMBBLIX U
3acylwnmBbIX  NepvogoB U CTabunbHbIMM  BbICOKMMM
Temneparypamu, co3gan  wuaearnbHble  yCrnoBus AN
BblpalMBaHNA 3HaMeHUTbix ©aHaHoB [nyan Kan. MmeHHo
nostomy KamnxaHr T[IxeT nonyymn KpacuBoe Mpo3BuLLE
«Myahr Myan Kan BaH», 4To B nepeBoge o3Havaet «lopoa
cnagkux 6aHaHoBy. Jlyywme G6aHaHbl [Myan Kan cobupatot ¢
aBrycrta no oktsibpb, 1 MMEHHO B 3TO BpeMs MUX KayecTBO U
BKYC AOCTUratoT nuka.

Ay[J,I/IOKHVIFI/I W A3blKa XXeCToB
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WcTopudeckuin napk KamnxeHr Nxet, npoBuHums KamnxeHr Nxet '
Kamphaeng Phet Historical Park, Kamphaeng Phet Province

Gluay Kai Kamphaeng Phet (Kamphaeng Phet Banana) has been
a local Gl-registered fruit of Kamphaeng Phet Province for over 80 years
with their sweet taste and delicious fragrance. Their soft and mellow
texture makes them a well-known fruit. Kamphaeng Phet Province is located
in the lower north of Thailand, and has Ping River coursing through the city.
The province has various geographical characteristics, including hills, plains,
and mountainous areas, which are rich in minerals and where important headwaters of tributaries are formed.
With alternating rain and drought, and year-round high temperature, these geographical features and
climate are essential attributes for the province to become a production area for a famous national banana
(gluay kai). As a result, Kamphaeng Phet is named “Muang Gluay Kai Wan” (City of Sweet Bananas) regarding
distinct taste and characteristics of the fruits. Good-quality Gluay Kai Kamphaeng Phet are available in

the market around August to October each year.

“HEZTE” 2s0ssktaspubrsain kEa8ETo, FHEE, AiRe
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MpoBuHUMa Txuunt 6Gonee crta net
3HaMeHuTa BblpalMBaAHMEM MOMENO, WUCTOPUS
KOTOpbIX Ha4yanacb B Hebonbwon aepeBHe baH
Txakxon. 3aecb BNepBble Nocagun 3TM AepeBbs
Han bBao yBaxaembli rmasa pepeBHu. Co
BPEMEHEM MECTHOE TMOMEeSi0 CTano LUMPOKO
n3BecTHO nog HassBaHuem « Com-O Txakxon». Ero
MSKOTb HEXHasi U COYHasd, C NPUATHBLIM CNagkum
BKYCOM W TOHKMM apoMaTtoM, WMeeT FErkum
PO30BaThIN OTTEHOK U MOYTU HE COAEPXKUT CEMSIH.

lMnogopoaHble HU3MEHHOCTU MPOBUHLMMU
MXnunT nepecekarwT TPU XUBOMUCHLIE PEKN:
HaH, Mom wu [Mxuunt. WUx Gepera cTanm
naeanbHbIM MECTOM [Ansi NOMENoOBbIX CagoB,
MOCKOSbKY BOAa 34eCb OCODEHHO uyuctas u
borata muHepanamu. [ApMOHMYHOE COYETaHUE
YMEpPEHHbIX Temneparyp, [OCTaTO4HOro
KonnyectBa COSNIHEYHOrO CBETAa W 0OCagKoB
CO30aET YHUKarnbHbI€ YCIOBUA, KOTOpble AenatoT
Nnomeno n3 [Mxunymta HacToALWNM
raCTPOHOMUYECKMM  COKPOBULLEM  pPEervoHa.

AYOVOKHUTN 1 3bIKa XXECTOB
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[Tomerno (Com-O Txa

. B NpoBUHLUN [NxnyuTa
Som-0 Thakhoi Mueang Phichit (4 & 2 3 4 ¥
Phichit Province (1 £ )




Phichit Province has been a famous and important location of pomelo production for more than 100 years.
The fruits were first grown at Nai Bao’s house. He was a headman of Baan Tha Khoi (a village in Muang Khao
Sub-district, Muang District, Phichit Province). Consequently, pomelos, grown in Tha Khoi village, are named
“Som-0 Thakhoi”. They are very famous pomelos due to their sweet and mellow taste, light pink and succulent
pulp, small or lean seeds, sometimes seedless.

Geographical areas of Phichit Province are mostly lowlands with fertile soil. There are 3 important rivers
flowing through the province, which are the Nan River, the Yom River, and the Phichit River. Both sides of
the riverbanks are important pomelo production areas because of their good water quality, suitable for planting
orchards, including proper temperature, sunlight, and amount of rainfall. All these conditions contribute to
pomelo’s growth and good-quality products.

“B M T memio0sknREE A S 40 MT . RERETEARHKERER D
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CKaHWpynTe AN AONOMHUTENbHON
nHdopmaumm
Scan For More Information

MaHro Hym ok Man Cn TxoH
B NpOoBMHUMU [1XnUTCaHynoka

Num Dok Mai Si Thong Phitsanulok Mango (& # & 4 &l ¥ %)
Phitsanulok Province (& # % Jf)

MaHnro copta Ma MyHr Hym [lok Main Cu TXOHr BnepBble NOsiBUNOCH
B npoBuHuun [xutcaHyrnok B 1992 rogy. CoOTpyOHWKM MECTHOrO
Cenbckoxo3sMCTBEHHOIO odmca B TECHOM  COTpPyAHWYEeCcTBe C
uccnegosatensaMm  yHmBepcuteta  YmaHrmam — pewumnm  NpoBecTu
3KCNEPUMEHT MO BblpalMBaHNIO HOBOrO copTa B panoHe HaH ManpaHr.
OnbIT okasarncs 6onee Yyem ygadHbiM: MaHro GbICTPO aganTUMpPoOBanochb K
MECTHOMY KnumarTy, AaBas nnogbl 60nbLWOoro pasMmepa ¢ rnagkon, HEeXXHON u
NPOYHON KOXXypown HaCbILLLEHHOrO 30510TUCTOrO uBeTa.

Mo TOHKOM KOXYPOW CKpbIBaeTCs sipkas, rnybokoro XEnToro uBeTa
MSAKOTb C YAUBUTENbHO rMaaKon TeKCTYpou, 6e3 Kaknx-nnbo BONOKOH. Bkyc
nrodoB Cragkum M apoMaTtHbIA, a CeEMSIH B HUX HeMHoro. aeanbHbiMu
yCrnoB/sSIMU 1K BblpallMBaHUA 3TOro copTta ctanu panoHbl HoaH Manpatr,
Bavr TxoHr n Bat bort, rge nnogopogHble annoBuanbHble MOYBbI,
oborawéHHble KanMem, YepenyroTca C BO3BbILLEHHOCTSAMU U pPaBHUHAMM.
bnarogapsa 3abote depmepoB, LOCTAaTOMHOMY KOMWYECTBY OCaLKOB W
ngeansHomy gpeHaxy nodys maHro Ma Mydr Hym ok Mam Cu TxoHr
ObICTPO 3aBOEBano MOMYyNSAPHOCTb HAa BHYTPEHHEM W MEXAYHapPOL4HOM
PblHKaxX, CTaB HaACTOSILMM 30M0TbIM COKpoBMLWEM [IXxuTCcaHynoka.

AyOVOKHUTN 1 A3blKa XXECTOB




Ma Mung Num Dok Mai Si Thong (Num Dok Mai Si Thong Phitsanulok Mango) was first grown in
Noen Maprang District, Phitsanulok Province in 2535 B.E. (1992 A.D.) by Phitsanulok Agricultural Extension

Office in close collaboration with researchers from Chiang Mai University, introducing the fruit to the area.

HaumoHanbHbIM napk ®y XuH PoHr Kna, npoBuHUMs MXutTcaHynok
Phu Hin Rong Kla National Park, Phitsanulok Province

It turned out that mangoes effectively grew and had a big size, smooth and soft yellow skin, which did not
bruise easily.

S 2

Their juicy dark-yellow pulp with smooth and firm texture, no fibers, sweet taste and aroma, and lean
seeds enable their name Ma Mung Num Dok Mai Si Thong Phitsanulok. Since the areas in Noen Maprang

District, Wang Thong District, and Wat Bot District, Phitsanulok Province, are characterized by plains alternate

“UHEAERMER” 19024, hutsmhkbTshaASFEAE LR,
GUA DA RS A S E R AR AT, EREBEA, BETA, FHELHE, RELHE
FRMEY, RAZREE, RUEL REA, RATR, AAD, H#, HE, HE ETHA
PHBLAUER, DEANETHE, EALPREENDATES ERAE, BHAK, A
BARTREHARARM, LAAEL. DRI HA, SRS, FOEE, FEEATERN

with upland, no waterlogging, they are covered with alluvial soils including loam soil, sandy loam, or laterite soil,
which are well-draining and rich in potassium beneficial for mango’s effective growth. Also, these fertile

areas have sufficient water resources and amount of rainfall as well as attentive and careful harvest by farmers.

These conditions result in high-quality, well-known and desirable Ma Mung Num Dok Mai Si Thong
Phitsanulok in both national and international markets.
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Momeno Com-O Kxay
Ham MxbiHr MyaHr

B NpoBuHUMK 1Xpa

Som-O Khaw Nam Pheung MueanglLong (7% &%
Phrae Province (it ff) .

y Ham T[xbIHr

Momeno copta Co
' BaHr YnH yxe

BblpallMBaeTcs B pau
oonee 40 netr u no Csl ropAoCTbio
npoBuHumMmM Nxpa. Ero otnm as ocobeHHOCTb
TOHKas, Nerko oTAensLwascs Koxxypa u HeobblHHas
MeOOoBO-XENTas MSAKOTb C bIMW, XPYCTALLMMU
Jonbkamu. 3To NOMENo H M CO4YHOe, 3aTo
nMeeT unaeanbHbid 6anaHc TU N KUCITUHKM,
NINLLIEHO rOPEYN N TEPMKOCTMN.

Brnarogaps CBOMM MPEBO
kayecTBaM U Cnocob :
nocne cb6opa, Cowm
nonynspHeiM  CyBEHU
nocewjatowmx pavoH Jlok
OTOT COPT OXOTHO 3aKyna
noMeno  ofHa U3 Bay
KynbTyp npoBuHUMM  [IX
MECTHbIM  XUTENsAM, Tak
CKaHUpY/Te NS AONONHUTENBHOM

nHpopmaummn
Scan For More Information




Som-0 Khaw Nam Pheung Muang Long (Muang Long Khaw Nam Pheung Pomelo) is Khaw

Nam Pheung variety grown in the areas of Long District and Wang Chin District for more than 40 years due

to its delicious taste and loose skin. It has a few or no seeds at all. Its unique and honey-colored vesicles are
big in size, and their firm and crisp pulp is dry, not too juicy, and easy-to-peel. It has a sweet and sour taste,
not acerbic, bitter, and fizzy.

The pomelo can be stored for a month after harvested, and, as a result, becomes popular among
consumers as a souvenir when visiting Long District during the pomelo season. The fruit is also well-received

by merchants who regularly purchase it from the farms. The pomelo is currently an important economic crop

of Phrae Province.

e .

= _ ouws :
“*- _Ghost Town Goat, Phrae Province
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Cnagkume anenbCUHbI
Com KnunaHr

B NPOBUHLUMK JlTamnaHra

Som Klieng Lampang (7 5 #115)
Lampang Province (i #5 i)

»Cnagkme anenbcuHbl copta Com  Knuadr
BblpaLLMBaloTCA B MNPOBMHUMK JlamnaHr yxxe 6onee
BOCbMUAecATH net. ctopma storo ppyKra Hauyanachb c
KUTaNCKMX KynuoB 1 pepmepoB, KOTOpble 3aBe3n ero
CeMeHa 1 YepeHKK B panoHbl TxbiH 1 Maa lMNxpuk. Bckope
OKa3asNioCb, YTO MeCTHasA MoyBa M KNUMaT maeasnbHO
NoAXOAAT AnA  3TWX anenbCVHOB, MPUAAB3sAs UM
NPEeBOCXOAHbIN CNAAKO-KUCIbIN BKYC, CBEXMN apomaT U
6oraToe cogepxaHue ButammHa C.

OcobeHHO npuBneKkaTenbHbIM A  MECTHbIX
Xutenem CcTtan  nepuop  CO3peBaHMA  MOAOB,
coBrnajawwmin ¢ Havanom Oyaaminckoro nocra u
TPaAMUMOHHBbIM Npa3gHuKkom Canak [xaT, korga ¢pyKTbl
NPenogHOCAT MOHaxam B KayecTBe MOAHOLUEHUN.
bnarogapa cBoen nonynapHocTw, anenbcuHbl Com
KnuaHr 6bICTpo pacnpoCcTpaHUINCh MO BCEMY PEFVOHY
Tenepb pacTyT NouTn B Kaxgom gome. CerogHA 3Tn
CnagKkne, apomaTHble nioAbl, MNpou3pacTalowme Ha
nnoaopoaHbix beperax pekn BaHr, ctanu cumMBosioM 1
BU3UTHON KapTOuKom NPOBUHLINMK JlamnaHr.

AYOVOKHUTN 1 A3bIKa XXECTOB
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CKaHVpynTe Ans AOMONHUTENbHOW
VHdopMaLmn
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ampang Province has been growing Som Klieng (Sweet Orange) for over 80 years. Originally,

Chinese merchants and farmers brought the seeds and stems to grow in Thoen District and Mae Phrik District.

They discovered that the fruits tasted delicious with a sweet and sour flavor, fresh and aromatic fragrance,
and high vitamin C. This orange can blossom and bear fruits in a large quantity and has a long shelf life.

The fruit is available from the end of July during Buddhist Lent Day and Salak Phat, an annual

Buddhist ceremony to make merit by randomly offering food or delicacies to monks. Sweet orange then

becomes so popular among the farmers and consumers that it is grown in almost every household. Today,

the orange is specifically grown in Thoen District and Mae Phrik District, Lampang Province as they are located

on the fertile Wang River basin. Som Klieng Lampang, as a result, becomes a distinct and important identity

fruit of Lampang Province.

Xpam Bart [1xpa Tat JlamnaHr JlyaHr,
NPOBUHLMA J
Wat Phra That Lam
Lampang Provin
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MaHro Maxa4daHok

B NPOBUHLMM JlamnxyHa
Ma Muang Mahachanok Lamphun (7 75 237 # 44+ 2 %)

Lamphun Province (& % i)

MaHro copta Ma MyaHr Maxa4aHOK, MU3BECTHOE TaKKe KaK «pagy>KHoe
MaHro», nosiBUIIOCbL Bnarogapsi cHacTIMBOMY CTeYeHuto obctoaTenscTs. B
npoBuHUMK JlamnxyH dpepmep Oed TayTtxoHr, opyr Ero Benuyectsa kopons
MNMymunoHa Apynbsgetra Benwukoro, crnyvyanHo nonyuun rmbpua, CKpecTuB
Tanckun copT Haur KnaHr BaH n amepukaHckun copt CaHcet. Tak poawuncs
COBEPLUEHHO HOBbIA COPT MaHro, KOTOpbIA 3a ero HeobblyHble KayecTBa
yaoctouncs énaronpuaTHOro nmeHn «MaxadaHoky.

OTn nnogpl fNerko ysHatb Mo npogonroBaton oopme U yOMBUTENBHO
KpacuBOW KOXype KpacHOBATO-pO30BOr0 OTTEHKa, HamnoMuHaloWwen SpKui
3akaTt. [log nroTHOM KOXWLEWN CKpbIBAETCH COYHAas MSKOTb C HacCblWEHHbIM
CNnagKo-KUCINbIM BKYCOM W HEXHbIM apomatoMm. Hecnenble nmogbl cnerka
KMCrble, HO MO MEpe CO3PEBaAHMSA PaCKPbIBAOT SAPKUM OyKeT BKYCOB W
apomatoB. MaHro 6orato KnetyaTkow, BUTaMUHaAMXM N aHTUOKCUMAaHTaMu, a
KOCTOYEK B nrogax CoBCEM HeMHoro. bnarogapsi yHuKanbHOMY BKycy W
BHelLUHeMy Buay MmaHro MaxavaHok 13 JlamnxyHa 3aBoeBano nto6oBb No Bcemy
TavnaHgy v cTano CUMMBOSIOM MPOLBETAHUA U KOPOJIEBCKOW LUEAPOCTMU.

AyﬂVIOKHI/II'VI W A3blKa XecToB

CKaHUpyi1Te ANns AONOSHUTENBHON
MHopmauumn
Scan For More Information
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Ma Muang Mahachanok Lamphun (the Mahachanok Mango or Rainbov;/-l_\/lango) was accidentally : .
originated from interbreeding between Thai Nang Klang Wan variety and American Sunset variety. CwmoTpoBas nnowaaka Mxa [aeHr fyaHr, nposuHLms JlamnxyH
The mango was discovered by Mr. Dech Thew-thong, a farmer, Li District, Lamphun Province, Pha Daeng Luang Viewpoint, Lamphun Province
and a friend of His Majesty King Bhumibol Adulyadej The Great.

The mango is distinctively featured with an oblong large size, reddish- pink color, thick peel and
lean seed, firm flesh, and delicious taste. Raw mangoes are sour and become sweet and sour with aromatic .
fragrance when ripe. They are rich in fibers, nutrients, and antioxidants. Their variety was first originatedss =
in Thew-thong farm, and was bestowed an auspicious name called “Mah on, M:

Mahachanok of Lamphun Province has become well-known and its scions are propagdate

to farmers who are interested across the country.
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CKaHUpy1Te ANst AOMNONMHUTENBbHON
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JloHraH bnokxbso

B NMpPOBUHLINN J'IamnxyHa
Lamphun Biaokhiao Longan (¥ % Jif 7 % £ 1R)
Lamphun Province (% 75 i)

MpoBnHUMSA JlamnxyH yxe 6onee cta net M3BeCTHA CBOUMM
NOHraHamu copta bBKOoKXbS0, MWCTOPUSE KOTOPbLIX BOCXOOMT KO
BpemeHam kopons Pambl V. Mo nereHae, nepBble ceMeHa BMOKXbso
npuBé3 n3 Ymanrmas rnaea cybpanoHa [Na Kxam. No3xe noHraHbl
Nony4Ynnum Ha3BaHMe «ambsii TOH MbIH» 3@ CMOCOBHOCTbL MPUHOCUTL
cagoBodam  BHywuTenbHyto npubbinb. CerogHa B JlamnxyHe
NPakTU4eCKkn B KaXOoM [AOMe eCTb CBOW JIOHraHOBble [AepeBbs,
noAvYépkmBatoLLme ceMenHble TpaauLnn.

JlamnxyH wungeanbHO MNOAXOAMT AN BblpalUMBaHUA  3TUX
nnogoB Gnarogaps  NNOAOPOAHLIM — paBHMHAM, O06pPa3o0BaHHbLIM
PEYHbIMU OTMNOXEHWUSMU, U NPOXNAagHbIM 3uMam, HeobxogMMbIM Ans
06unbHOro LBeTeHUs noHraHa. OcobeHHOCTb MECTHOro knumara —
HM3KOE KOMWYECTBO OCaAKOB — (POPMUPYET KpynHble Nnoabl C
TONCTOM, XpycTAwen 6enon  MSAKOTbIO, MNOYTM  HEe3aMeTHbIMU
ceMeHaMn 1 Heobbl4alHO cnagkMm BKYCOM. JTOT YHUKambHbIA COPT
Tenepb M3BECTEH NO BceMy TaunaHgy Kak «JoHraH Buokxbso u3
JlamnxyHa», a cama NpOBMHUMSA C ropaoCTbl0 HOCUT TUTYN «ropoga
NOHraHa», OTpaXEHHbIN B €€  odwuuManbHOM  OEBU3E:
«lMpocnaeneHHas ctyna MNxpa TxaT, cesweHHbIN amyneT [Nxpa Pog,
3HAMEHUTbIN FIOHraH, NPEBOCXOAHbIN YECHOK, NPeKpacHble Tpagnuuum
n YamageBn — Koposesa XapunyH4yas».

Ay,ClI/IOKHVIFVI W A3blIKa XXecToB




Lamphun Province has grown and developed longan for more than
100 years since the reign of King Rama V. It is believed that Pa Kham
(Nong Chang Khuen) Subdistrict headman was the person who brought
Biaokhiao longan seeds from Chiang Mai Province to grow in Lamphun
Province. Later, the fruits were known as “Lamyai Ton Muen” because
they could make a profit to orchardists over a thousand baht in a season.
Lamphun people have normally grown longans in their households for
eating from the past until today.

The province is geographically characterized by plains formed by
river sediment, and three different seasons, summer, rainy season, and winter,
whose low temperature is suitable for longans’ flower budding. Additionally,
consistent annual climate and low rainfall also affect Lamphun longans,
distinguishing them from longans of the same variety, yet grown in other areas.
That is, they have a big size, thick and crispy white pulp, small seeds, and
sweet taste and aroma, are named “Lamphun Biaokhiao Longan”.
Lamphun, therefore, is known as “city of longans” according to its provincial slogan,
“Distinctive Phra That, Sacred Phra Rod, Famous Longans, Great Garlic,

Beautiful Traditions, Chamadevi Sri Hariphunchai”.
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MangapuHbl Com Mas CuH

Som Mae Sin/Mae Sin Tangerine (8 # & & 1)
u i Provi ZHRM)

Okono 70 net Hasag Ha Oeperax peku
Mom B nposuHLMM CyKkxoTxaii NOSIBUMWCHL NepBble
MaHgapuHoBble cagbl. Bckope BblpaliuBaHue
MaHAapWHOB PacnpoCTPaHUNOCh Ha panoHbl Mas
CwuH 1 Maas Cym, BxogsiLume B COCTaB MICTOPUYECKOTO
panoHa Cu CatyaHanan. JTOT XMBOMUCHBIN Kpaw
C TrOpHbIMM XpebTamu, MpPO3padYHbIMK  PYyYbLAMMU
M KPYTbIMW CKIIOHaMW wugeanbHO NOAXOAUT Ans
BblpaliMBaHMs UUTPYycoBbIX 6Gnarogaps 6Goratomn
MUHEpanamMmmnoyse MocobbIMNPUPOAHBIMYCITOBUSIM.
[MaBHasi U3tOMUHKA MECTHOCTU ropsiyme UCTOYHUKM
Ha Beperax peku VoM, HacbILaloLLMe NoYBY Cepon,
4yTO NpMOa€T maHgapmHam Mas CuH ocobbin, HK C
YyeM He cpaBHMMbIN BKyc. Cnenble nnoabl UMeEKT
COYHYIO U CNagKyl MSAKOTb, a UX KOXypa MEHSIeT
OTTEHKM B 3aBMCUMOCTU OT BPEMEHM rofa: 3vMOW
MaHOapwWHbl  OKpalleHbl B  30M0TUCTblE  TOHA,
netom npuobpeTtarT KOPUYHEBATLIA OTTEHOK, a B
CE30H [OXOEeW CTaHOBATCS 3eNEHO-KOPUYHEBLIMM.
Bnarogaps yHukanbHOMY BKyCcy W YAWBUTENbHOWM
okpacke nnogbl Com Mas CuH cTanu He TOmNbKO
NMOBMMbIM ~ PPYKTOM  MECTHBIX XXUTEMNEN, HO U
BU3NTHON  KapTOYKOM  NpoBUHUMM  CykxoTxau.

ckaHupymnTe ans
[AOMNOMHUTENBHOW MHOpMaLn
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Sukhothai Province started growing oranges around 70 years ago on the plains
along the Yom riverbanks. Later, growing areas were expanded to Mae Sin and Mae Sum
Sub-district, Si Satchanalai District, Sukhothai Province due to geographical features
of these places, which are characterized by mountainous terrains alternated with
brooks, and hillslopes. There are also plains and uplands with slopes ranging from
moderate to extreme steep, lying from north to south. The Yom River flows through
the district, where soil is fertile and rich in minerals necessary for plants. On the Yom
riverbanks, located hot springs enriching its soil with sulphur. Such mineral enables
a unique taste to Som Mae Sin (Mae Sin Tangerine). When they are ripe, the oranges taste
sweet and succulent, and have various skin colors in each seasonal time, that is, gold peel in

winter, brown in summer, and brownish green in rainy season.



Cnagknn TamapuHi
Makxam BaH

B NPOBUHLMW YTTapaauT

Makham Wan Uttaradit (%2 i #f & #)
Uttaradit Province (#2 1% f¥)

Cnagkmn TamapuHg Makxam BaH mn3 npoBuMHUMK
YTTapagut 9TO 3HAMEHWUTLIM PYKT, BblpalLnBaeMblit
Ha nNIOAOPOAHbLIX CKIOHax rop B JonuHe peku [lag,
XUBUTENBbHOW apTepum pernoHa. Peka, Kpyrmbi rog
Hecywas CBOM BOAbl 4Yepe3 3TM 3eMnu, Co3daér
YHUKanbHbIN  MUKPOKNUMAT: Tenfno W BAAXHOCTb 3A4eCb
noeanbHO coyeTawTCcs AN BblpalWlMBaHUA TamMapuHAa.
Mnogbl TamapmHga Makxam BaH cpasy npusnekaroT
BHMMaHWE CBOWM KpPYMHbIM pasMepoM U anneTuTHbIM
KOpPUYHEBBLIM OTTEHKOM. [lof NSIOTHOW KOXYPOW CKpblBaeTCs
cyxoBaTasi, HO HeXHas MSAKOTb C MNPUATHBIM  KUCIO-
CnagkMMm BKYCOM W U3blCKaHHbIM apomaTtoMm. CemeHa
Nerko OTAENATCHA, a BOSMOKHA MNPaKTUYeCKU OTCYTCTBYIOT,
Gnarogaps 4YemMy TamMapuHg Tak nbAT U B3pocrnble, U
Aetn. Jlydwnnm ce3oH Ons NOKYynkKM 3TUX crnagkmx nionos
ANUTCA ¢ Aekabps N0 MapT, C HauBbICLLEN TOYKOM ypoxas B
despane. bnarogapsi ceBonMm KadectBam, TamapuHg Makxam
BaH cTan BW3UTHOM KapTOYKOM MNPOBUHUUK YTTapaaur,
nobumMon Kak MECTHbIMU XUTENsSMWU, Tak U TypucTamu.

CKaHupymnTe ans
AOMNOMHUTENbHOW NHbopMaLuum
Scan For More Information
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Makham Wan Uttaradit (Uttaradit Sweet Tamarind) is a fruit grown on fertile toeslopes, where

the Pad River, an important natural water resource is found. The river flows through the area all year round,
and the climate is hot and humid, suitable for the tamarind to grow.

These conditions result in its unique characteristics and taste; that is, its pods are big in size
and brown in color. Its pulp is firm with sweet and sour taste, aromatic smell, loose seeds, dry and brown-

yellowish pulp, and few fibers. Uttaradit sweet tamarind is available in the market from December to March,
mostly in February.

“BRHBR A 2 wmieLm L ExyTH L0 AR, X2 ATERN S A ARRA,
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Com Ca

B NPOBULNN YTXaNTXaHW
Som Sa Uthai Tani (& #& )2 8 1%)
Uthai Thani Province (& % . £ )

Com Ca, unu ceBuUnbCKU (rOPbKWUA) anenbCcuH
N3 NpPoBMHUMM YTXaWTxaHu, umeet Gonee 4yem BEKOBYHO
UCToputo. STOT (PPYKT, pacTyLLMi NOYTU B KaXXJ0M ABOpeE,
SABNSETCA HEe TOSMIbKO TPaAWLMNOHHBIM JTaKOMCTBOM, HO U”
BaXXHbIM KOMMOHEHTOM TaWMCKOW HapoAHOW MeauLMHbI.
Com Ca nerko ysHaTb MO OKpyrnon ¢popme u TONCTOM
OyrpucTon Koxype, KoTopasi MeHsieT LBET C 3eNéHOro
Ha ApKO-XENTblM MO Mepe co3peBaHus. Ero apomartHas
KPEMOBO-XENTaa MsAKOTb obnagaer ocobbiM  Kucro-
CnagkuM BKYCOM, 3a 4YTO OH M Nontobuncsa MecTHbIM
xutenam, nonyyus umsa «Com Ca YTxanTxaHuy.
Ha npoTs»keHUM MHOMMX MOKOMEHU COK 3TOro anenbcuHa
nucnonb3oBanu Ana obnerdeHvs Kawmns M OYULLEHMSA
ObIXxaTenbHbIX NyTerd. OdUpHblE Macna W3  KOoXypbl
NOMOratoT YCMOKOUTLCSH N CHATb YCTanocTb. B KynuHapum
n3menb4€HHas anenbCcMHOBas Leapa npuaaét 0CobeHHbIN
apomaTt M CBEXeCTb TPaaWLUMOHHbIM TaWckuMm Oniogam,
TakuUM Kak XpycT4dLlas pucoBas nariia unm octpbli canat
n3 pbibbl co cBuHon koxen. Cok Com Ca gobaBnsitoT
B Onioga gna npugaHns TOHKOTO BKyca «yMamu», a
TaKke CMellnBalT C Kode, COOOBON M (PPYKTOBLIMU
CMy3u, cO3[daBasi YHUKarbHble, OCBEeXaloLllmMe HamnuTKu.
Takum obpasom, Com Ca 13 NpoBMHLMN YTXaWTXaHN 3TO
He MpPOCTO LUTPYCOBLIN (PPYKT, @ HACTOSLUMA CUMBOIS
MEeCTHbIX TpaguLmMi, 300POBbS U KYNMHAPHOIo UCKYCCTBA.
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Som Sa (Seville Oranges or Bitter Orange) is a local ancient fruit of Uthai Tani Province with a long ' 4 _I'j_J f]&’ﬂ)ﬁ}% @ﬁ” B B A i JE BT B G AR Eﬁﬁﬁff;‘i T TP

history for a hundred years. The fruit is grown with other fruit trees in almost every household for consumption EfkE R, FATAHMER, BBRNELEREAN, RAELH TR ARKEEE
and herbal medicine. The orange has a round shape, thick and bumpy skin. When it is raw, it has green peel, : RN E G E U ENEE, BN iﬁ}}'%% kBN, AEEAELTRBEN AL DT
Ny KJ N ~ £l o A ~ k] o i £ e p J\ ME_Z)> »

and yellow when ripe. The fruit has an aromatic smell, creamy yellow flesh, and sweet and sour taste,

RN A B EZARE, REME, KKSGF, SAHKHT HLARS, RI®RyHH, BARENESR,
FREAELS, HBTEMZRAER, Wb, BRELTATEE, AWERETL, WERET. BLHH K
FRAKREWREL, 2BFRENEE, LXFE XK, 71%&%%/%77%% LA ERR, AU REE,
FANYORH, drv, ﬁééﬂﬁ BARKD &,

known as Som Sa Uthai Tani.

According to the National Institute of Thai Traditional Medicine, the parts used for medicine are fruit
pulp, which has insipid taste and aromatic fragrance, while its peel has essential oil that helps induce relaxation.
The fruit juice has sweet and sour taste, and unigue aroma. In the past, it was used as excipient to help relieve

cough and phlegm. Additionally, the fruit can be used as food ingredients. Shredded orange skin can be

used to sprinkle on crispy rice noodles, and shredded fish mixed with slice of pork skin. When garnished in ; : 2 oAy

fermented rice noodles, it will induce fresh scent and increase appetite for food. Fruit juice can be used to 3anoBeAHUK QUKOIAPVDOAY Xyain KXQ KxaeHr APOBUHMERE, yTa”T*w Yo 2%, e R &>
Huai Kha Khaeng Wl|d|lfe Sanotuary Uthai Thanl Provmce Fd s L i - 7 e o IR

season sour taste in food to make it umami, or mix it in beverages such as coffee, lemon soda, and Seville

orange juice smoothie.
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¥ CMoTpoBas yiolwagKka Ha xonme HaHrnxas,
MPOBUHLMA YaHTXabypw

NangPhaya.Hi

OypvaH «TypmnaH YaH» 3TO 3HaMeHUTbIN
reorpaomnyeckn 3almLLEHHBbIN (PPYKT NPOBUHLINK
YaHTxabypu, rge BblpaluBalOTCA AECATKM ero
pasHoBugHocten. CpeouM HUX  BCTpevarTcs
MEeCTHble copTa C KpacuBbIMW Ha3BaHUSMMU,
Taknmu Kak [lyHrmanu, Hok-un, TXOHMMHYOHT,
TxoHrHyaH4YaHb M KobcyaH, a Takke rmbpugHbie
copTa, npedHasHadeHHble cneuuanbHO  Ans
npogaxu ot Yantxabypm 1 go Yantxabypm 10.
Mnogbl «TypuaH YaH» y3HaBaembl Gnarogaps
COYHOW MSIKOTM PasnNYHbIX OTTEHKOBXXENTOrouBeTa
OT HEXHO-XENTOro A0 HaCbILWLEHHO-30M0TUCTOrO.
Mx HexHasi, KpemoBasi TEKCTypa MoYTU NuwieHa
BOJTOKOH, 2 BKYCBapbUpPYyeTCAOTMANKOro CriuBO4YHOMo
00 SPKO BbIPAXXEHHOro CNnagKkoro ¢ HacbIWEHHbIM
apomatoMm. Kaxagbih copT obnagaetr CcBOUM
YHUKanbHbIM XapakTepom, Y4TO AenaeT gerycrauuio
HACTOALLMM FaCTPOHOMUYECKUM MPUKIIOYEHNEM.
MpoBuHUMA YaHTxabypu n3BecTHa pasHoobpasmem
CBOMX naHAawadToB: 34eCb BbICOKME [Opbl
CMEHATCA  [OonMHamMu n NpUBpPEXHbIMU
paBHUHaMW, a boratble MUHeparnamu
N3BECTHSKOBbBIE MOYBbI, MATKUA KNUMAT N CBEXUN
Mopckon 6pu3 cos3galoT uaearnbHble  YCNoBUSA
AnA  BblpallMBaHusa  AypuaHoB.  bnarogaps
3aboTnNnBOMY yxody MeCTHbIX bepMepoB « TypuaH
UaH» cTan ogHUM M3 caMbiX XefaHHbIX (PPYKTOB
Kak B TaunaHge, Tak M 3a ero npegenamu.
MonpoboBaTb 3TO  «30/10TOE  COKPOBULLEY
UaHTxabypu MOXHO C doeBpanss Mo WHsb.

AyAVOKHUM U 5i3bIKa KECTOB
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Tu-Rian-Jan (Chan Durian) is a local
Gl-registered fruit of Chanthaburi Province with
a lot of varieties. There are native varieties, namely
Poung-manee, Nok-yip, Thong-linjong, Thong-
nuanchan, Kob-suwan, and hybrid varieties for
trading, which are Chanthaburi 1 to Chanthaburi 10.
Tu-Rian Jan have yellow, dark yellow, or golden
yellow pulp, and delicate thick texture with less or
no fiber, and creamy or sharp sweet taste.
The characteristics and tastes of durians are
different from species to species.

Chanthaburi Province has a variety of
geographical features from mountainous areas,
highlands, and basin, including coastal plains
alternated with hills, and mangrove forests.
The province also has important water resources
in many areas, and alkaline and well-draining
limestone soils, together with influence from sea
breeze and southwest monsoon causing mild
summer temperature and not overly cold winter.

These conditions contribute to fertile durian
trees ready to bloom. Additionally, with attentive
care from farmers, good-quality products are
obtained and become nationally and internationally
well-known. Tu-Rain Jan season in the market

runs from February and July of every year.

“RAIXKEIE” movumubain, SRs8, EAYMSH, DRI, B0 FAHE
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MaHro copta «Ham [dok Man Cu TxoHr»
n3 panoHa baHrkxna npoBuHUMKM YadeHrcao yxe
oonee 40 neT cuuMTaeTca BU3UTHOM KapTO4YKOWN
aToro pernoHa. Ero uctopmusa Havanacb Gnaropaps
depmepy [Mpantoky  AHaHTpakuTTK, Bnagenbuy
depmbl Kannanpanpblk, KOTOPbIN MNPUBE3 YepeHKn
AWNKOro MaHro n3 paroHa Txa Takuan v Bbicagun mx
B OONWHe pekn baHrnakoHr. PesynbraT npeB3oOLén
BCE OXMWAOAHUA: HOBLIN COPT MNOKOpun cepgua
nokynaTtenen ceoen unpeanbHOM OOPMOWN, HEXHbIM
cnagkum BKYCOM W 305I0TUCTOW, rNagkom KOXYPOW.
TanHon ycnexa maHro n3 baHrkxnbl ctana npupoga
camoro pervoHa. MecTHble MO4YBbl, HaCbILEHHbIE
PEYHBIMU OTIIOXKEHMAMMW, NPEBOCXOOHO yAEPXKMBAKOT
Bnary un ©6oratbl MuHepanamu. [logsemMHble BOAbl,
HakannuBasicb B  E€CTECTBEHHbIX  MOA3EeMHbIX
pesepByapax U3 necka u KamHsl, NuTalT PPYyKTOBbIE
cagbl, co3gaBas uaeanbHble YCroBUS AN pocTa.
B pesynbrate nnogbl «Ham [ok Man Cu TXOHr»
nony4aroTcsi 340POBbIMA U KPEMNKUMWU, C HEXHbIM
cnagkmm BKYCOM, MPUATHbIM apoOMatoM U CUStOLLIEN
30510TOM KOXYPOW. DTN MaHro 3aBoeBasnv npusHaHue
Ha pbiHKax TamnaHga v ganeko 3a ero npegenamu,
CTaB HaCTosILLEN ropaoCTbio NPOBUHLMM YadeHrcao.

AyFLI/IOKHMFM W A3blKa XXeCToB

Hpoxd B lok Man C

BNINOBYHLLY M AHSHNICAO s

U TXOHM




Ma Muang Nam Dok Mai See Thong Bang Khla (Nam Dok Mai See Thong Bang Khla Mango) has
been alocal Gl-registered fruit that builds a reputation for Bang Khla District and Chachoengsao Province
for over 40 years. Mr. Prayuk Anantrakitti, the owner of Kanlapraphruek Farm, brought wild mango stems from
Tha Takiab District, Chachoengsao Province, and propagate them in Bang Khla District.

The result was beautiful shaped mangoes with sweet taste and golden skin. Geographical area of
Bang Khla District is generally a river basin on Bang Pakong Riverside with fertile Bang Khla soil series,
formed by river sediments. The area is also featured with well-draining undulating terrain, underground water
stored in spaces between rocks and sand, and sufficient water resources for growing Ma Muang Nam Dok

Mai See Thong. These conditions result in healthy mangoes with sweet taste and fragrance, and beautiful

and smooth golden skin, which are in high demand in both national and international markets.

“HreAMER"
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AyAMOKHUIN U 3bIKa KeCcToB

[yaBa «®apaHr HoHr
KXaHr KXok»

B NPOBUHLNK YOHBYpU

Fa-rang Nong Khang Khok (& 5 2 & % 44)
Chonburi Province (& & E ff)

l'yaBa «®apaHr HoHr KxaHr Kxok» yxe 6onee 80
NeT ABNAETCA OQHOWN N3 BU3UTHbIX KAPTOYEK NPOBUHLINN
UoHOypn, a eé BblpawMBaHMEe Havanocb e€eweé B
nanéekom 1939 rogy. B panoHax HoHr KxaHr Kxok n HoHr
Pun mecTHble bepmepbl coxpaHaT ocobble Tpaauumnm
yxoga 3a 3TUM (PpPyKTOM, B TOM YUCIl€ YHUKarbHbIN
MeTo[ yoaneHus 4yalenMcTMKoB y OCHOBaHUSA NNoLOB B
Hayane ces3oHa, NpuaarLLmMi ryaBe y3HaBaeMmbln 0OMNKK.
Camble nonynspHble copTa MeCTHOW ryaBbl 3TO Krnom
Canu n Kumpxy. Knom Canu npuBnekaer BHUMaHue
OKPYMMbIMK, KPYMNHbIMW MNnogamMu C rnagkon, CBEeTno-
3€IEHON KOXYPOW, XPYCTALLEN MSAKOTbIO U NPUATHBIM
cnagkum BKycom. [lnogbl aToro coprta LOCTaTOMHO
yBecuctble  okono 300 rpammoB kaxabin. Copt
KumoxKy 4yTb MeHbLle pasmMepomM, ero nnogbl ¢ Nerkomn
OyrpMcTOoCTblO Takke NPUoBpPeTaroT KpacuBbIA CBETIO-
3eNnéHbli OTTEHOK npu co3peBaHun. OHWM obnagatoTt
HEXHOW, XpYyCTAWEN MSKOTbKO C  MUHUMASbHbIM
KONMMYeCTBOM CEMSIH U U3bICKAHHbIM CRagknum BKYCOM.
Bnarogaps vwgeanbHbIM YCNOBUAM MECTHOrO Krvmara
n noys, ryasbl n3 HoHr KxaHr Kxok crnaesaTca cBoum
KayecTBOMHe TonbkoB TavnaHae, Hom3aeronpegenamu.



Fa-rang Nong Khang Khok (Nong Khang Khok Guava) is one of important identity fruits of Chonburi.

OcTpos JlaH, NpoBuLmMA HYoHOy e
. Y Koh Larn, Chonburi Province

The fruit is grown in the areas of Nong Khang Khok and Nong Ree Sub-district, Muang District, Chonburi Province.
One of its varieties is Klom Salee variety which has a round shape, and it becomes light green (soft green)
when ripe. A kilogram of the guava contains of 3-4 fruits; that is, each one weighs around 280-350 grams.

The fruit is characterized by its pretty smooth skin with crisp pulp, and sweet taste, around 7.5-11.5 brix.
Another variety is Kimju, whose skin is slightly bumpy with small lobes, and they become light green (soft green)
when ripe. A kilogram of Kimju contains of 4-6 fruits; that is, each one weighs around 150-300 grams.
Its skin is pretty smooth, with a few seeds, crisp pulp, and sweet taste, 7.5-12 °brix. Historically, the guava has
been grown in these areas since 2482 B.E. (1939 A.D.).

The noticeable exterior feature of Fa-rang Nong Khang Khok, is that no sepal is found at the bottom

of the fruits since the farmers rid it in the early year. This method has been commonly practiced by the farmers

in these areas since the old days.
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[bxekdppyT
«KxaHyH HoHr XuaHr»

B NPOBUHLUK YoHBYpK
Nong Hiang Chonburi Jackfruit (& & £ & % # %)
Chonburi Province (& & & i)
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kekdppyT «KxaHyH HoHr XwuaHr» BblpawmBaeTcs B MNPOBUHLNK
UoHbypn yxe Oonee BOCbMW AecATUNETUA. 3a 3TO BpPeEMS MeCTHble
depMepbl  yCOBEpLUEHCTBOBaNM CBOM MeToAbl, TwWaTenbHO OTbupas
nyywme copta 1 cosgasasi (PpyKT, KOTOPbIA COOTBETCTBYET CaMbIiM BbICOKUM
cTaHgapTam KadecTBa M CNocobeH MPUHOCUTL YpoXal Kpyrnblii TOA.
OcobeHHO nonyndapHbl copta TxoHr lNMpacept, Manawn, MNxety Paya, OaHr
Cypuss n TxoHr Com, Kaxabli M3 KOTOpbIX obGnagaetr HenoBTOPMMbIM
BKYCOM W BHELWHUM BMAOM. OTWM NnoAabl BbIAENAKTCA BHYLIUTENbHBIMA
pasMepamu, TOHKOW KOXYPOM WU KPYMHbIMW, XPYCTAWMMMK OOSbKaMu
C HaCbILWEHHOW, CyXOMW W crnagkon MsKoTblo. LIBeT MsAKOTM nopaxaet
pa3HOObpa3nMeM OTTEHKOB: OT APKO-XENTOro U SHTApPHOro 40 HaCbIWEHHOro
MaHZapuHoBoro. bnarogaps nnogopoaHblM  noyBam  BaccenHa  peku
BaHrnakoHr, xopowemy ApeHaxy MeCTHbIX BO3BbILUEHHOCTEN U 3aboTte
depmepoB, XeKPpyT 13 panoHa NxaHaT Hukxom nony4un npusHaHue 3a
CBOW cBanaHCUpOBaHHbIN CNagkMm BKYC M HEXHbIM apomart. [Jaxe B ce30H
n3obunna gpyrmx gpyktos «KxaHyH HoHr XuaHr» octaéTcsi BocTpeboBaHHbIM
1 NIOBMMBIM, SBIIAACL HACTOALLEN 3010TOM rOpA4OCTbIO NPOBUHLUMK YOHBYpW.



Kha Nhun Nhong Hiang Chonburi (Nong Hiang Chonburi Jackfruit) has been grown in the province

for more than 80 years, and developed through plant breeding methods to select the variants suitable for
the area to meet market requirements and yield the products year-round. There are a lot of Kha Nhun Nhong
Hiang Chonburi varieties, namely Thong Prasert, Malay, Petch Racha, Dang Suriya, and Thong Som.

The fruits are characterized by their big size, thin peel, less fibers, large bulbs, thick, dry, and crispy
pulp. Their color ranges from golden yellow, yellow, tangerine, amber, and dark-yellow. They have
well-balanced sweet taste, around 15-32°brix with a mild fragrance. The fruits are particularly grown and
produced in Phanat Nikhom, Chonburi Province, which is a river basin on Bang Pakong Riverside, formed
by fertile sedimentary soil suitable for agriculture.

The majority of the area is well-draining upland in dry soil area, which is an attribute to unigue and
higher-quality of Kha Nhun Nhong Hiang Chonburi than those in other areas due to the suitable growing area
and attentive care of farmers. These conditions result in good-quality jackfruits with beautiful color, and crispy

and sweet taste. Jackfruit productivity is also in control when other fruits are abundantly available in the market.
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ckaHupynTe ans
[AONONHUTENBHOW MHOPMaLKN
Scan For More Information

OypuaH «4HaHn Ko YaHr»
B NpoBuHUMK Tpat
Cha Nee Koh Chang Durian (£ % ¥ .4 %)
Trat Province (¥ *) JiT) ‘

HypuaH «YaHm Ko YaHry HacTofwas xemyyxmHa
KpynHerwero octposa Cuamckoro 3anuea. OctpoB Ko
YUaHr, pacnonoXeHHbIN B NSATU KUIOMETpax OT nobepexbs
NpPoBUHLKUK TpaT, n3BECTEH CBOEWN HETPOHYTOW NPUPOAOMN,
BEMMYECTBEHHBIMU FOPHbIMKM XpebTaMn N yHUKanNbHbIM
MOPCKMUM  knumatoMm. VIMeHHO coyeTaHne CONéeHoro
MOPCKOro  BO3A4yxa, MNIoAOpPO4HbIX NoyB, 6HoraTbix
MUHepanamu, U MArkoro TpornuYecKoro Knnmara cosgano
30ecCb ngearnbHble YCNoBuS A58 BbipallimMBaHUs OOHOMO U3
nyywmnx gypuaHos B TaunaHge.

Mnogbl gypuaHa «YaHu Ko YaHr» Kn3BECTHbI
BbICOKUM copepxaHnem BuTammHa E wn wvopa. [log
NPOYHOM KOXYPOW CKpbIBAETCA MAKOTb, HarnoMUHaroLlas
ryCTOM CfMBOYHbIN KPEeM cnagkasi, apomaTHasl, C
OenvKaTHOM W crerka nunkon TekcTypon. Ero qapko
BbIpaXXEHHbIN BKYC U OCODObIN apoMaT ferko oTinYnTb OT
Apyrux copToB. brniarogaps 3TMM yHUKanbHbIM KayecTBam
«YaHn Ko YaHr» npuMHEC MexayHapOoOHYH U3BECTHOCTb
OCTPOBY M CTan BU3NUTHOW KapTOYKOM BCEWN MPOBUHLMMU
Tpar.

AyOMOKHWIN 1 S3bIKa )XEeCToB




“BETRME" sovprssinteit $62Ea3RANES,
ABBREEASAL, SHERNEURY, LERESDENETE, REHTH,
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Tu Rian Cha Nee Koh Chang (Cha Nee Koh Chang Durian) is Gl-registered fruit of Koh Chang District,
Trat Province, which is the biggest island in the Gulf of Thailand. It is located 5 kilometers from the coast to
the south. Its geographical featured are mostly characterized by mountain ranges. The small areas on

the foothills and around the island are relatively flat plains, which are used for agriculture.

. : e et ! By 1
Types of soils are sedimentary rock and igneous rock rich in various minerals with well-draining loam .'-""\i 1 e . . L =~ S -3 =3 i o - o
) ) ) ) ) ) , = o AN w 'tt 7 . ) v P / 3
soils. Its sloping areas near the sea, and tropical climate, resulting from ocean air cause the climate on N et ERR | e, 127/
Ve a ) i l.‘*‘;: e 4 AN g
the island to be different from the inland climate of Trat Province. Due to geographical characteristics and L ~ | (

these natural factors, Tu Rian Cha Nee Koh Chang is highly rich in vitamin E and iodine, has sweet buttery taste,
flavorful aroma, and dry, sticky, and delicate texture, which is different from durians of other areas This durian

builds a reputation for Koh Chang District, Trat Province to become extensively well-known.
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MavoHruunT

B NpoBUHLUMN HakxoH Hanok
Mayongchid Nakhonnayok (7 % 7 & Ak Ae £)
Nakhon Nayok Province (75 %= 7 & )

ManoHrunt w©n3 npoBuHUMM HakxoH Hanok, oduumnanbHo
NPW3HaHHbIN reorpapuryeckn 3aWnLEHHLIM NPOJYKTOM, ClIaBUTCA
janeko 3a npepgenamn  TavnanHga  Gnarogapa  cBoemy
3aNOMMHAOLEMYCA BKYCY U NpUBIeKaTeNIbHOMY BHELIHeMy Buay.
Mnogbl KpynHble, C MAEaNbHOW OBasibHOWM GOpPMON 1 cuAoLLen
30/10TUCTO-KENTON KOXypou. [log Hen cKpbiBaeTcA XpycTAllasn,
COYHAA MAKOTb, coyeTalolana CnagoCTb U NErKyl KUCIUHKY C
TOHKWM, OCBEXAIOLLM apOMaTOM.

YH/KanbHOCTb MamoHruymta HakxoH Hanok — pe3synbrat
0co60ro KnmMmarta 1 MOYBEHHbIX YCIIOBMIA 3TOrO pervoHa. lopHble
XpebTbl Ha ceBepe U BOCTOKE MPOBUHUMM  CMEHAITCA
NNOAOPOAHbLIMM  pPaBHMHAMKM Ha tore, rge nmnousa, OoraTas
MUHEpanamm 1 € OTAINYHbIM BO3AyXO0OMEHOM, CO3AaET naeasnbHble
ycnoBua AnA BblpawmeaHma 31oro GpykTa. Kaxkabin rog B pespane
N MapTe MPOBMHLUMA C FrOPAOCTbIO NMPOBOAUT APKUN decTrBab
«ManoHrunt Manpanr Ban HakxoH Hawnok», npuBnekaoowmmn
TbICAYM rocTen co Bcero TannaHaa n ns-3a pybexa.

ckaHupymnTe ans
AyAVOKHUIN U A3bIKa KECcToB [0MNoNHNTENLHON MHopMaLIn
Scan For More Information

.

v Kao YoHr Jlom npoBuHUMs HakopH Hanok

Khao Chong Lom, Nakhon Nayok Province
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Mayongchid Nakhonnayok is a local Gl-registered fruit of Nakhon Nayok Province.
The fruit is big in size, and oval in shape with orange-yellow peel, sweet and tangy flavor, aromatic fragrance,
and crisp flesh. Geographical characteristics of northern and eastern Nakhon Nayok Province are steep mountains
bordering Dong Phaya Yen Range. Its central and southern areas are a vast plain with a slight slope to the south,
resulting in the formation of alluvium on limestone foundation along the mountainous slopes.

Characteristics of this sediment set consist of sandy clay alternating with gravel layers, whose
special features are effective water holding capacity and soil porosity, attributing to well-draining and air
circulation in soil. Because of these features, together with cold and hot climate, Nakhon Nayok becomes
a well-known production site of Mayongchid of the country. The fruit has such a distinct flavor and feature
that it is named “Mayongchid Nakhon Na Yok”. Nakhon Nayok Province organizes “Mayongchid Maprang

Wan Nakhon Nayok Festival” around February and March of every year.

“TNRIBB AT enzmapureis Rxs, 2EH, #HE, fEns,
SkEE, REEE. WF, MEDERGLDBABRBIEN, 5F0EELIESE, bHHED
B EE TR, % E A, BRET RS RGBT T, SR LR B A
RUDRBLERE EXAAR, EA LRGN RRLAETTAREHERAS, LRZAEER,
AT ERHARE LR, Woh, SERREE, ERTETE AN R EE S b,
SRR AR, R, REA CMEMEMRE | BEMEAEREAEZAY
A A A AR 5.
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OypwaH «[1paunHa»

B nposuumm MpaunH

Durian Prachin (& 2 # 3%)
Prachinburi Province (& £ )

Aypuan «[paynHa» oguH M3 CambliX CTAPUHHbBIX W
3HaMeHUTbIX copTOoB TannaHgaa, BbipalMBaeMblii ke 6osee BeKa
B KMBOMWUCHOW npoBuHUMK [MpaunHabypn. 3ITOT pPernoH
CNaBUTCA Pa3HOOOpPa3MeEM CBOUX TAHALWAGTOB: FYCTbIMU TeCaMi,
FOPHbIMK XpebTamu 1 NIOLOPOAHLIMKA PEYHBIMU [OSMHAMMU,
nuTaembiMn  pekammn baHrnakoHr, [MpaunHabypy un KxB>
XaHymaH.

CeKkpeT HenoBTOpPMMOro BKyca gypuaHa «llpaunHa» B
0COO60OM COCTaBe MECTHOW MOYBbI: MEecYaHble CYMVHKA U
natepuTHble Mopoabl 06ecneunMBaldT OTINYHLIA ApPEeHaX W
naeanbHbIi 6anaHc NUTaTeNbHbIX BeLWeCTB. B pe3ynbraTe nnoabl
MOJTyYaloTCA C MIOTHON, CYXON MAKOTbIO, YMEPEHHO CNAfKUM
C/IMBOYHBIM BKYCOM U MWUHMMAJIbHbIM KOJIMYECTBOM BOJIOKOH.
AypuaH «lpayrHa» He NPOCTO PPYKT, @ CUMBON TPAZMLNA 1
ropoocTb pPervoHa, 3aBOEBaBLIMA MpPU3HAHWE He TOJIbKO B
TannaHge, HO 1 JaneKko 3a ero npegenamu.

CKaHupyiiTe aAna : 3 A

[ONONHNTENBHOW MHhopMaLMK S TR, 35 8 \YAMOKHUIM U A3blKa XKECTOB

Scan For More Information ~ =
7
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Durian Prachin has been a Gl-registered fruit of Prachin Buri Province for more than
100 years. The fruit is grown in the districts of Prachin Buri, Kabin Buri, Prachantakham, Si Maha Phot,
and Na Di. These areas are geographically characterized by mountainous areas in the upper terrain, highlands,
and dense forests bordering Dong Phaya Yen Mountains, where various headwaters are originated.

The lower terrain is featured with river basins, namely the Bang Pakong River Basin, the Prachin Buri
River Basin, and Khwae Hanuman. Topsoil is sandy loam, and subsoil is pottery stone and laterite, the attributes
for well-draining capability with no waterlogging in soil, and effective diffusion of nutrients. Due to these
geographical characteristics and natural factors, including the tropical climate, Prachin Buri Province becomes
a production site of the good-quality durian with sweet and buttery taste, thick and dry flesh, not too juicy,

and less fibers, which are signature of Prachin durian.

“EEME" rearepusiiR oAETI0050 S, TEMEERERERY AR,
FEREE. WEREL, FORERMBE, XTRAHABAEL, ERFERIEAE, 55 ATR
REMH AL LA, ERATATATR, AEACTT. BERETRES BANTRME,
REMEELAADEL, TEARRERALE, EAHARGE, THRA EAIFHL. hih
SR AR ERE AR, GTRENEAR R REE, EEARERAN T RFEE N, BEMEY
ME 2 A ET kA EAIIE, RATR. EL. FAN. 445,




OypnaH « MOHITXOHM»

B npoBuUnn PanoHr
Monthong Rayong Durian (% & 4 1 143%)
Rayong Province (% % Jf)

Bonee BocbmupecaTn net aypuvaH «MOHITXOHT PanoHr»
SBMSIETCA [MaBHOW TOPAOCTbO M CMMBOSIOM MPOBUHLMN  PanoHr.
OTnnyaroLWmMnca TOHKON KOXYPOWN N YETKO BbIpaXXEHHbIMU AOMbKaMMu,
3TOT (PPYKT 3acnyxun noboBb HE TONbKO TanLEB, HO N LiEeHUTENen no
BCEMY MUPY.

HexHag MSIKOTb «MOoHrTXOHra» nmeert NPUATHBLIN
30MOTUCTO-XKENTbIA  OTTEHOK, T[YCTYl0, CIRMBOYHYIO TEKCTypy W
M3bICKaHHbIM CNagkun BKYC C TOHKMM apomatom. bnarogaps
NNogopoAHbIM cynecyaHbiM NoYBaM NPUBPEXHBIX PaBHUH, XXapKoMy
KnumaTty n npoxnagHomy Mopckomy 6pu3y, gypmaH npuobpetaeT cBou
HEeNoBTOpUMbIE BKYCOBbI€
KayecTBa 1 0COOYH KOHCUCTEHLMIO.

ExxerogHo ¢ 1983 roga B mae npoBuHUUA PanoHr yctpanBaet
KpacouHbln «DPpyKTOBbIN pecTuBarnb», Ha KOTOPOM MOXHO JIMYHO
yb6eanTeCa B HENOBTOPUMOCTU MECTHOrO AypuaHa, npu3HaHHOIro
ogHUM 13 nyyqywmnx B Taumnange. Ce30H 9TOro 3HaMEHUTOro copTta
AnvTCAa ¢ (peBpans no mwfb, a ero HeNOBTOPUMbIW BKYC AABHO CTan
BU3NTHOWN KapTo4ykon PaioHra.

ckaHupynTte ans

[OMOMHMTENBHON MHoOpMaLMn
Scan For More Information
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AyﬂMOKHVIFVI W A3blKa XXeCToB
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Turian Monthong Rayong (Monthong Rayong Durian) has been a local Gl-registered fruit of Rayong
Pravince for over 80 years. They are unigue and distinct from durians in other areas in that they have thin shell,
and their lobes are clearly separated. The pulp is soft yellow with thick, dry, sticky, soft texture, and less fibers.
They have sweet, buttery and mellow taste, and mild aroma.

Rayong Praovince is a famous Monthong durian production area of the country because it is located
on coastal plains, formed by sediments. Its acidic sandy loam soil has a pH value of 5.5-6.5 and is well-draining.
Additionally, hot and humid climate and sea breeze allow effective dehydration of durians.

With local wisdom of farmers in the area, Monthong durians, therefore, have distinctive taste and
characteristics, and become popular among durian lovers. Since 2526 B.E. (1983 A.D.), Rayong Province
has been constantly organizing “Rayong Fruit Festival” in May of every year. In the event, there are durian

contest and PR to popularize Monthong Rayong durians among the public. Monthong durian season in

the market runs from February to July of every year.

“WEOSMAE” soser— 28 amusein AA5LurmEErmumss LW,
RAAY, BEE6, Ex TR AT WE SRS HH, BE RS BTEIRETURER
BETEME, LHADRL, ZERME CHESS- 65) , HAkk B, <EXAME, SEAK HELE
BAKRE, MAEOYMBRNES, RERZWASY, Bk B IHELHALNAEE S, L
EAARRHEFRRES, REERFNER. H10835R, GENEANE FRMESR “FH M
EARERTE" B, BHOLERRE FAMMENTARS, FIAWEE ETHE YA EEN AT LA,
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[AOMONHUTENBHOW MHbopMaLmn
Scan For More Information

Banr-Kpayao, nposuHLa CamyT<llpakaH
Bang Krachao, Samut Prakan Province
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MaHro «Ham [lok Man»

Nam Dok Mai Samutprakarn Mango (Jt4# A il = %)
Samut Prakan Province (4¢3 fF) N

MaHro «Ham [Jok Man CamyTtnpakaH» pyKT C UCTOPUEN, KOTOPbLIN [LaBHO
cuMTaeTCsa KemudyxuHou nposuHummM CamyTtnpakaH. B 1979 rogy y4éHble u3
YHuBepcuteta KacetcapT BbIBenu YrydleHHbI COPT MECTHOro MaHro, KoTopbln
nonyyun HassaHue «Ham [ok Man Ned». HoBbli copT okasancsa ngeanbHbIM A5
BblpalLMBaH1s B NNO4OPOAHbIX AonvHax Yao Npanu, rae MHorovmcrieHHble KaHarnbl U
YMEpPEHHbIA MOPCKOW KNUMart co3ganu nyywune ycrioBus Ans pocra 3Toro cragkoro
dpyKTa.

Cnenble nnogbl ob6nagatdT TOHKOM  30S5I0TUCTOM  KOXYPOM U COYHOW,
BapxaTnucTom MsKoTbio 6e3 rpybbix BOMOKOH. X HEXHBIN, AenyKaTHbIN BKYC U apoMaT
MOKOPSAIOT cepaua notpebutenen yxxe He ogHo aecatunetne. CnagocTb 3TOrO0 MaHro
pocturaer 24° Brix, 1 MMeHHO ero ocobble kayectBa genatot «Ham ok Man
CamyTnpakaH» MO-HACTOAWEMY YHUKaNbHbIM Ccpeau Opyrux TawmCKMX COPTOB.

Ay,qI/IOKHVIFVI W A3blKa XXeCToB




Ma Muang Nam Dok Mai Samutprakan (Nam Dok Mai Samutprakan Mango) has been a local
Gl-registered fruit for a long time. In 2522 B.E. (1979 A.D.), Kasetsart University harnessed plant breeding
to the native Nam Dok Mai variety and named it Ma Muang Nam Dok Mai no. 4, which rendered more products
and was out-of-season mangoes.

The mango variety was propagated and given to the farmers in Samut Prakan to grow. The result is
the mangoe with aromatic and mellow taste, delicate flesh, and no insoluble fibers. When ripe, its sweetness
is around 18-24 °brix. Samut Prakan is geographically characterized by lowlands, and there is the Chao Phraya
River flowing through. There are also a lot of canals and fertile soils. The temperature is the average seaside

climate, neither too hot or too cold. Due to these geographical features and natural factors, as well as variety

selection, care, and careful harvest, Ma Muang Nam Dok Mai Samutprakan is different from mangoes in

other areas. It is distinct in taste and good-quality in flesh, and eventually named “Ma Muang Nam Dok Mai

Samut Prakan”.

“ICHEAMTER” KRRk A ko6 AR, AE1979%, £E LA SE AR
AEERRBTUR, FEFEER, ARERSHAR FEEeLHIBKER. %8R ERE
RRRHRAAM, BREFAAERAASH ARG IS, DHTAR, RAARAFE, AT HHE
1824 B AR ZF, 0T AMARATERK, HBEARE, THAREE, LEBK BESE,
FUTAARIA, AETRENTASFEREE, B LHCHEE. M0 F% %8 W,
G B A e TR 5 3 R T e, A AL ER
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Po3oBoe a6710KO0
«Homny KnoHrxat»

B NpoBunHLUnM Caksy

Chom Poo Khlong Hat (% 3% #% %)
Sa Kaeo Province (% % i)

Po3oBoe A6noko «Yomny KnoHrxat» 3TO yauBUTENbHO
KPacuBbIl N BKYCHbI QPYKT, MOMYYEHHbIA MNYTEM YMENoro
CKpeLMBaHNA MeCTHbIX COPTOB. T N0Abl, HANOMMHaLWe No
dopme HebonbLUME KONTOKOIbYMKK, 06/1afatoT APKOM OKPaCcKom
OT PO30BOW A0 HACbILWEHHO-PYOUHOBOM 1N CYMTAIOTCA CaMbiMM
KpYynHbIMK cpean cBoux cobpatbeB. B kaxpgom Kunorpamme
HacuMTbiBaeTCA BCero 6—8 A60K.

Nog rnagkon M TOHKOW KOXKYpPOM  CKpblBaeTcA
XpyCTALWan, COYHaA MAKOTb 3eneHoBaTo-6enoro OTTeHKa.
A6nokn coBeplUueHHO 6€3 ceMAH M OTINYAITCA HACbILWEHHbIM
CNagKum BKYCOM C NTIErKOM ocBexkatoLenn HoTkon. OcobeHHOCTb
MECTHOCTM — MecYaHble MOYBbl C UAeaNbHbIM APEHAKEM U
PaBHMHHO-TOPUCTbIA  NMaHAWAadT — MOMOraeT Mosy4atb
€)KerogHo NPeBOCXOAHbIE YPOXKaML.

DOepmepbl npoBuHUMKM Caksy TPEMNeTHO OTHOCATCA K
cBOMM OPYKTOBbIM cafam, 6narogapa yemy po3oBoe AGIOKO
«Yomny KnoHrxat» AaBHO 3aBOeBasio Ntob6OBb MOKynaTenen u
BbICOKO LEHWUTCA Ccpeau rypmaHoB. [lnofgbl HacTonbko
BOCTPebOBaHbl, YTO WX 3aKynaloT MNpAMO C [epeBbes,
npeBpawas 3ToT GPyKT B HacTosAllee [OCTOAHUE PervoHa.

AyﬂVIOKHVII'I/I 1 A3blKa XXecToB
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Pang Sida National Park, Sa Kaeo Province

Chom Poo Khlong Hat (Khiong Hat Rose Apple) is a rose apple propagated from grafting the rootstock
of the native variety or Phet Toon Khlao variety with Tub Tim Chan variety. It is a bell-shaped, elliptical, and
seedless fruit with magenta pink color and dark red. It is the biggest rose apple in size. A kilogram of this
rose apples contains of 6-8 fruits. The degree of its sweetness is more than 10 °brix. The inner flesh is
greenish-white, firm, seedless, dry, and crisp. Khlong Hat Rose Apple is grown in the areas of six districts
of Sa Kaeo Province, namely Knlong Hat, Arayaprathet, Wang Nam Yen, Muang Sa Kaeo, Watthana Nakhon,
and Khao Chakan District.

These areas are geographically characterized by plains to highlands, mountainous terrain, and well-draining
sandy loam soil. With attentive care of the farmers, it results in Chom Poo Khlong Hat having good-quality

and flavorful taste. Also, they are in a high demand among consumers, and merchants purchase the fruits

directly from the farmers in the areas.



HO>KHbIN pernoH

14 npoBuHUMN
Southern region 14 provinces
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Oyprnan «Tanam Xon», 3HaAMEHWUTbIN  PYKT -

npoBuHUMM Kpabu, npouspactaeT B  KUBOMUCHbLIX ——
parioHax lMpai Mpasa n Kxao KxeH. 3Tu 3emnun nopaxaroT B e o opr e
CBOEW KpacoToM — XONMbl W ropbl 3A4€Chb MMaBHO

nepexogdatr B MMOOOPOAHbIE PaBHWHBLI, OpoLlaemMble
OOMMbHBIMK ~ JOXASAMW U YUCTEAWMMWM  BOLAMU
3HameHuToro 6omnota Tanam XowW, KOTOpOe MeCTHble
XUTENU CYMTalT HACTOALWMM NPUPOAHBIM COKPOBULLIEM.

| umn Kpadun
Talay g’Durian (L ¥ 8 %)
Krabl Province (¥ k ff)

MmeHHO Brnarogaps 3TMM yHUKanNbHbIM MPUPOLHbIM
YyCrOBUAM W TpaguumsaM OpraHM4yeckoro 3emnenenus
depmepbl Kpabu nony4aloT @pykT C yaAUBUTENbHbLIM
BKYCOM M TeKCTypou. «Tamanm Xom» He MOoXOoX HW Ha
OOVH OPYrov AypuaH: ero HexHasi MAKOTb HanomMuHaet
N3bICKaHHbIA CINMUBOYHLIN KPEM, CMELLaHHbIA C MOJIOKOM,
a cyxoBaTtas MU MNNoTHas KOHCUCTeHUMsa BykBanbHO Taet
BO pTy. [Nonpo6oBaB ero xota 6bl 0AHaXAbl, HEBO3MOXHO
3a0blTb  3TOT  YHWKanbHbI  CAMBOYHO-CNAAKUA  BKYC,
CTaBWUMA  TOPAOOCTbIO  NPOBUHUMW.  HeyauBuTensbHo,
YyTO 32 3TUM COPTOM BbICTPaAMBAKTCH OYepean
rypMaHoB, a CEe30H, KOTOpbIM ANUTCA C Mas No Hayano
aBrycra, Bcerga OXuaaeTcss C 0CobbiM HeTeprneHueM.

Ayﬂ,I/IOKHVIFVI W A3blKa XeCToB
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Tu-Rian Talay Hoi (Talay Hoi Durian) has been a local Gl-registered fruit, one of famous products
of Krabi Province, grown in Prai Praya and Khao Ken Sub-districts in Prai Praya District, Krabi Province.
Due to its mountainous physical geography broken by highlands and plains, the area boasts healthy sall,
favorable climate for growing plants, and has sufficient water, both from rain and good-quality water resources
such as Talay Hoi Swamp, which is rich in nutrients.

These conditions, together with cultivating knowledge of local farmers using natural farming, contribute
to high-quality Tu-Rian Talay Hoi, and distinguishing them from durians in other areas in terms of their delectable
and flavorful taste like durians mixed with cream or fresh milk. Their dried texture impresses those who taste
them. All these characteristics bring them reputation and high demand among consumers. In the market,

Tu-Rian Talay Hoi season lasts from May to early August.

Mnax INan Jlay, npoBuHUms Kpabu

“TEHEE" evrpanninyuben ez —, AETTLREEERELY
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BE. KA, TREENE, REEESHEASTRO—, TRER, AAHRES, A
LEKR, REERENER, JEME L THEY RELE A EAAN,

"



123

L ]

M ckaHupyiiTe Ans

[AOMOIHUTENbBHOW MHDOpMaLmMn
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OypnaH «HymMnxoH»

B npoBuuUnsa YymnxoH

Turian Chumphon (% % 4 %)
Chumphon Province (% % )

AdypuaH «4ymMnxoH» 3TO HEe NPOCTO GOPYKT, a >KMBas
ncTopus MNpPoBMHUMM YyMNXoH, rae ero BblpallMBaloT
yxe noytu cronetne, ¢ 1937 roga. 3pecb, cpeaum
NNogopoaHbIX HU3MH U paBHMH Cuamckoro 3anuea,
depmepbl BepeXHO COXpPaHAIT 3HaHUS, NnepeaaBaeMble
M3 TOKOMEHUS B  TMOKONeHue, YToObl eXerogHo
pagoBaTb MOKMOHHMKOB 3TOrO KOPOSEBCKOro dpykTa.

«HymMmnxoH» BblOenserca cpeau apyrmux
COPTOB CBOEW uAaeanbHOW (OPMON, TOHKOW 3enEHON
KOXYpPOW C OCTpbiMWU, ByATO OTTOMEHHLIMW LUMMAMU, W
ryCTou, MrOTHOM MSAKOTbIO HAPKO-30M10TUCTOrO LBeTa.
Bkyc aTOro copta — TOHKOe coYeTaHue Cragoctu
U CINUBOYHOCTW, CMOBHO PYKT Obin co3gaH camomn
npupoaon Ans WUCTUHHbLIX rypMaHoB. MskOTb crerka
cyxoBaTta M HeXHa, C NPUATHbLIM, HE CITULLKOM HaBA34YNBbIM
apomatom. CemeHa HebonbLUKe, NO3TOMY HacnaXaaTbCs
aypuaHoMm «YymMnxoH» — OfHO YAOBOMbCTBME. OTOT COPT
cTas He TOMbKO rop4oCTbio YyMrxoHa, HO U ero BUSUTHOMU
KapTOYKOW, CE30H KOTOPOro pagyer XuTenem U rocten
ABaxbl B rog — B sHBape-heBpane 1 ¢ oHA No gekabpb.
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OctpoB Tany, npoBuHLMS YymnxoH
Koh Talu, Chumphon Province

Turian Chumphon (Chumphon Durian) is a local identity fruit and one of signature products of
Chumphon Province. It is found that the fruit has been grown in Chumphon since 2480 B.E. (1937 A.D.).
Today, this local Monthong variety is grown in the province, whose geographical features are characterized
by highlands, lowlands, and coastal plains of Gulf of Thailand.

The areas have sufficient rainfall, and healthy soil rich with primary macronutrients for growing durians.
The knowledgeable farmers. These conditions attribute to high-quality durians, their delectable taste, oval
shape, distinct spiky lobes, thin greenish husks, thick spine bases, sharp spines, rough and hard peduncles,
swollen abscissions, thick and delicate yellowish pulps, buttery taste, aromatic fragrance, small or thin seeds.
Turian Chumphon is distinctly different from those in other areas due to its sweet buttery taste and dry texture,
which are greatly popular among consumers. Chumphon durian season in the market runs from January to

February and June to December.

“BEME” s aarursenit REEROREEEL—, H103745R, AERRE
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H %S Fe. ORE, ABEMEY, ARAEN, BAE, AALEA, RERE REHE,
HRATE, RIER, RAELBS, ZhE6, k85 FAS, HARTHE, 5Lk wE%ey A
IRETFREBEHE, FATR LEREGTTRANAR, SEME L vHEFAEEH—AZ A
FRNAZETZA,

126



:@ T g.@ cKkaHupyiiTe Ans
e *hlﬂ [AONOMHNTENbHOI MHbopmaumn
?‘L—- Scan For More Information

—~ [OypuaH «MyaHr [Nxpas»

B NpoBULMA YyMMxoH

¥

Turian Muang Phraya (i I 48 %)
Trang Province (& £ )

AypunaH «MyaHr Nxpas» — UCTUHHBIN KOPONb cpeaun
PPYKTOB N HACTOSLLAA KEMYYXMHA NPOBUHUMKN TpaHr. OTOT
YHUKanbHbIN COPT pa3HOBMAHOCTU «MOHITXOHM» pacTéTt Ha
NNoOOPOAHBIX PaBHWHAX M FOPHbIX CKMOHAX XWBOMUCHOMO
xpebTta baHTxat. CTekaroLme C ropHbIX BEPLUMH YMCTENLLUNE
BOAbl U Boratble MUHeparnbHble NOYBbI CO3Aat0T MaearnbHble
yCnoBusa ANS BblpallMBaHUSA OPYKTOB, KOTOpble hepMepbl
KyNbTUBMPYIOT CMO60BBLIO U IyBOKNUM yBaXKeHUEM K Npupoae.

30ecb  MCrnoBeaylT  MPUHLUMNbLI  KOMINEKCHOro
3emMnegenviss M OpraHM4yeckoro yxoga 3a Mro4oBbIMU
AepeBbAMU. BepexHoe OTHOLLIEHME K 3KOMOrmm n npupoae
NO3BONSAET COXPaAHATb HE TOSbKO NOMe3HbIX HACEKOMBbIX, HO U
aKonornyeckui banaHc B cagax. B pesynsrate nnoabl «MyaHr
[Mxpas» oTIn4arTCAN3yMUTENTbHOHEXHOWN, CIIMBOYHO-TTUNKOMN
MSKOTbIO C TOHYaWLWMMK OTTEHKaMW BKyca W CnagocTblo,
HanoMuHaloLlen ceexun kpem. Jltobon, KTo xoTs Obl pas
nonpobosan 3TOT AypuaH, CTAaHOBUTCHA €ro MOKMOHHWKOM
HaBcerga, a crnpoc Ha «MyaHr [Nxpas» HEM3MEHHO BbICOK.

Ay,ClVIOKHVIFVI W A3bIKa XXecToB
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Turain Muang Phraya (Muang Phraya Durian) is the king of local identity fruit of Trang Province.
The fruit is a Monthong variety, grown in all sub-districts of Ratsada District. The areas are geographically
featured with plains alternating with highlands stretching from the Banthat Range. Parts of the areas are
Mineral Resources Reserve Area and Mineral Resources Conservation Area, where mineral resources in
soils are abundant, and where water resources flowing from headwaters on the Banthat Range are found.

Geographical features, effective management of farmers by employing integrating farming, preservation
of ecological balance in the farms, as well as conservation of beneficial insects and natural enemies in plant

plots contribute to durian flesh and taste. That is, it has a sticky pulp and sweet buttery taste, which are

signature of Turian Muang Phraya. When tasting the fruit, consumers are fascinated with its flavor resulting
in a high demand of the products.

“WIPAEE” reopurrikRzs, RRMTHERLFA 2EN LA ML, HERL
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R oREn TR, BETRENNASTE, WEPTREEANEE LR BRA, AT EKEEEZN
RHAARBETNREN Gk, WSS TEEE, A LA, AT,



[Tomeno « TabTtumcuam»

B NpoBUHLINA HaKXOHCMTxaMMapaT
KPANANG TABTIMSIAM POMELO (#5175 18 & 41 = £ #)
: Nakhon Si Thammarat Province (& /F)

&8 CKaHupyWiTe ans
[AOMNONHUTENBHOW MHOpMaLn
B Scan For More Information

NMomeno  «TabTumcmam» 13  panoHa
MaknaHaHr  NPOBUHLMK HakxoHcutxammapat
3TO nnoAg MHoronetHen paboTbl U Teprnenveown
cenekunmm MecCTHbIX hepmepoB. PainloH 3HameHuT
HeOObIYHbIMW  YCMOBUAMW  BblpallMBaHMS 34eCb
MaHrpoBble Nleca BCTPEeYalTCsi C COSMIOHOBATbIMU
BOAAMM, a BNaXHbI MOPCKOW BO34YX U YMEPEHHbIN
Knumar cospgatot ocobbIn MUKpOKNumat
ANg  Npou3pacTaHusi  YHUKanbHbIX  (OPYKTOB.

Momeno «Tabtumcnam» cpasy npusBnekaet
BHMMaHME CBOUM pasMeEpPOM M KpaCOTOW: HeXHas
GapxaTucTasa KoXypa CKpbIBaeT SipKyto pyOuHOBYHO
MSKOTb C HEMOBTOPMMbIM CRagknM, HEXHbIM U
BGapxaTUCTbIM BKYyCOM. MeCTHbIE XXUTENN TOBOPSAT, YTO
BKYC 3TOro opykTa — HaCTOSILMIN NoAapOK NpUpoabl.
Ero yHukanbHble kadecTBa obecneuvmBaloT CTOMb
BbICOKUI CNPOC, YTO exXerogHo nomeno Tabtumcuam
ObICTPO MCYe3aeT C NPMNaBKoB, NOATBEPXKAAs CBOE
NOYETHOE 3BaHME CUMBOMA W TOPAOCTU PErnoHa.

Ay[:lVIOKHI/II'I/I 1 A3blKa XXeCcToB




Pakpanang Tabtimsiam Pomelo is a Gl-registered fruit of Pakpanang District,

Nakhon Sri Thammarat Province. The local farmers have extensively selected and bred the fruit for
a long period of time in developing this fruit. Additionally, geographical areas of Pakpanang District are
mangroves, wetlands, and brackish water. There is no mountain or high hill. The east of the province borders
the Gulf of Thailand with long, straight narrow sandbar. Type of soil is clay, whose topsoil is dark gray, and
its subsoll is light brown, which has moderate fertility.

The province has a tropical climate, but due to its proximity to the sea and open field with flowing sea
breeze, the weather is neither too hot or too cold. These conditions are attributes for high quality of Pakpanang
Tabtimsiam Pomelos, its big size, and distinct flavor and characteristics. The fruit becomes well-known for its
“incredibly sweet and mellow flavor, ruby flesh, soft and velvet skin”. With a great demand of the market,
the fruit experiences the production shortage. This pomelo is regarded as the fruit that builds a reputation

for Nakhon Sri Thammarat Province.
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HepesHs KnpneoHr, npoeuHLuA HakxoHcuTxammapar
Kiriwong Village, Nakhon.Si Fhafmarat Province

NS i

';"fIVIaH rOCTVH
~«Kxao KXUPUBOHM»

B NPOBUHUMN HakxoHCcuTxammapar
Khao Khiriwong Mangosteen (# £ 4 i L 47)
Nakhon Si Thammarat Province (i% 3 f¥)

MaHroctH «Kxao KxupuBOHT» OAMH K3 CcaMbiX 3HAMEHWUTbIX W
BocTpeboBaHHbIX (PYKTOB tOKHOrO TawnaHga, npou3pactalowmi B panoHe
Nan Caka, npoBuHUMA HakxoHcuTxammapar. 34ecCb, Ha >KMBOMUCHBLIX TFOPHbLIX
cknoHax Ha Bbicote o 900 mMeTpoB Hag YpOBHEM MOpS, npupoga cosgana
upeanbHble  YCNOBUSI  ONA  POXAEHUS  YHUKANbHOTO  COpPT@  MaHroCTUHa.

Mnoabl «Kxao KxupuBOHr» KpynHble W Kperkue, NoKpbITbIe TONCTON U rMafaKkon
KOXYpOW, HanoMWHAOLWEN 3acTbIBLUMA BOCK. BHYTpM CKpbIBAaeTCH HEXHas MSKOTh,
HanonHeHHas OCBeXatoLLen KUCNOo-CrnaaKon rapMoHUert n ApkuM apomaTtoM. brnarogaps
coveTaHnoocoboroknumara, BbicoTbI v NNOAOPOAHOM NOYBLIMaHIOCTUH NPUOBPEN CBOD
YHUKanNbLHOCTL M 3aBoeBan npuaHaHue noTpebutenen ganeko sanpegenammnpoBUHLIMK.

OcobeHHOCTBIO MECTHOCTHM ABNSAETCA U HEOObIYHbIV cnocob OocTaBKu hpyKTOB
— TOpHble AOPOrk He MO3BOMSKT MCMONbL30BaTb CTAHZAPTHLIA TPAHCMOPT, NO3TOMY
MecCTHble hepMepbl NpUayManu HecTaHAapTHbIA NOAXOA M UCNONb3YIOT MOTOKpPOCC-
MOTOLMKMNbI. ATO CO3AaET AONOMNHUTENBHYI0 atMocdepy NPUKNoYeHnin n nobasnaer
KONMOPUT MECTHOMY CENbCKOMY XO3AWCTBY, Aenas MaHroctuH «Kxao KxvpuBOHM»
He TOMbKO BKYCHbIM (DpPYKTOM, HO W 4acTbi YBMeKaTenbHOW WCTOpPUA pervoHa.




Mangkud Khao Khiriwong (Khao Khiriwong Mangosteen) is a well-known Gl-registered fruit of
Lan Saka District, Nakhon Si Thammarat Province. The growing areas of the fruits are located in Central Southern
Region around Nakhon Si Thammarat Range, whose geographical features are characterized by mountainous
terrain, 100-900 meters above sea level. Soils are fertile and well-draining. The tropical climate with high
humidity and sufficient amount of rain, as well as different altitudes causing different degree of humidity,
contributes to diverse ripening periods of the mangosteen.

The conditions result in a big-size Khao Khiriwong Mangosteen with its thick and wax-like shell,
and sweet and sour taste, which are its signatures making the fruit different from other mangosteen in other
areas. As a result, “Mangkud Khao Khiriwong” are extensively well-known among people. Moreover, since
the mountainous terrain causes difficulty to fruit transportation, motorcross bikes are popularly used for

the shipping, hence another unigue characteristic of the area.



LypraH « UK RXUT UMHOH»

5l ik

CKaHupyiTe ans
[AOMOIHUTENbHOW MHPopMaLmmn
Scan For More Information

OypnaH «Cn Kxut CuYOH» 3HAMEHUTbIA COPT, CTaBLUMA FOPOOCTbIO
panoHa CuYOH B nNpPoBMHUMM HakxoHcMTxammapar. 34ecCb, Ha CKNoHax
XWMBOMUCHbLIX XONMOB M NIIOAOPOAHbLIX  HU3MHAaxX, npupoda cosgana
noeanbHble ycnosBma Ana 3toro dpykra. [lousbl, 6Goratble MuHepanamu,
n obunue uucteren BoAbl NPUOAIOT Nfogam OCOBEHHbIN BKYC M hopmy.

OypuaH «Cu Kxut CnyoH» Bblgenserca Ha poHe apyrnx coptos bnarogaps
Heobbl4HON rpyLLIEeBMAHON hOPME U UALLHBIM, MENKUM LLIUNAM Ha TOHKOWN KOXYype.
Moa Hen ckpbIBaeTCA MAKOTb 30510TUCTO-KPEMOBOIO LIBETA, HEBEPOATHO HEXHAS,
C TOHKUM, CIrlafikuM W CIIMBOYHbIM BKYCOM, KOTOPbIN OCTaBnseT He3abbiBaeMoe
BrieyatneHue. Hegapom LeHUTENU CHNTAKT STOT PPYKT HACTOALLIUM eNUKaTEeCOM.
Kaxxgbin rog, ¢ aBrycta no mapT, r'ypMaHbl CO Bcero TavnaHaa v 3apybexbs xayT
nosisneHnagypmaHa « CnKxnt Cu4oH»,4To0bblBHOBbOLLY TUTHErOYHUKaNbHbINBKYC.

Ay[:lVIOKHI/II'I/I 1 A3blKa XXeCcToB




Turian See Khit Sichon (See Khit Sichon Durian) is an identity fruit of Nakhon Sri Thammarat Province.

The fruit is one of Monthong varieties, grown in the areas of Si Khit, Chalong, Thungsai, Plien Sub-district of
Sichon District, Nakhon Sri Thammarat Province. The areas are geographically characterized by toeslopes
and partly lowlands. Soils are then divided into two types. Soils in toeslope areas are red sandy clay loam
with primary and secondary macronutrients suitable for growing various plants, especially fruit trees.
Lowland soils are well-draining sandy clay.

These geographical features attribute fertile soils, suitable climate for flowering and bearing fruits,
and sufficient water both from rain and good-quality water resources that are rich in nutrients to the areas.
The conditions result in Turian See Khit having a special shape; that is, the fruit has a pear shape with spine
bottom, thin husk, small spikes, sweet, buttery and mellow taste, and dry texture. The durian is popular among
consumers and makes a great impression on them when tasted. It is sold in the market from August to March

of the following year.
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JIOHTKOHI « TaHBEeHrmaT»

B NPOBUHUUK HapaTtxusar
Longkong Tanyougmat (k7 & % 5t %)
Narathiwat Province (4 /A Jif)

JIOHrKOHr « TaHbEHrMaT» u3 nposBuMHUMKM HapaTxmsaT
Hecly4YanHo Ha3bIBaloT XXeMYY>XMHOW toXXHoro Tannanga. Ero
TOHKasKOXypa, NerkooTaensoLwascs oTHEXXHOMNMPO3padHOn
MSIKOTW, @ TakKe MOoYTU NOSIHOE OTCYTCTBME CEMSIH AenaroT
3TOT (PPYKT OOHMM U3 CaMbIX KeSTaHHbIX JTAKOMCTB perMoHa.

CekpeT ero HenpeB3OMOEHHOINO BKyca 3akrovaercs
B YHMKanbHbIX MPUPOAHBLIX YycnoBusx Haparxueara:
necuctble  ropbl, MNMAO4OPOAHbIE  MEecYaHble  MOYBbI,
OMbIBAEMblE  MYCCOHHbIMW  OOXASIMW, W MOCTOSIHHAs
BbICOKasl BMNaXHOCTb CO3A4alT uAaeanbHyl arMmocdepy
ANnsa  BblpawmBaHusa pyktoB. MsakoTb «TaHbEHrmaTa»
HeoObIKHOBEHHO crnaakas (17—19 Brix), ¢ nérkon, cyxoBaTon
TEKCTYpPO W nNpUSTHbIM apomartoM. bnarogapa atum
KayecTBaM FOHIKOHI « TaHbEHrmatT» npuoBpPEN OrpoMHyH
nonynspHOCTb, CTaB BM3UTHOW KapTOYKOW MNPOBMHLUN
HapatxuBat 1 nobyvMUEM MECTHbIX XUTenen U TYypUCTOB.

AyANOKHUIN U 3bIKa XECTOB

AyAMOKHUIN 1 3bIKa KeCToB




Longkong Tanyougmat is a Gl-registered fruit of Narathiwat Province. It has sweet aromatic taste,

clear flesh with a few or no seed. Its skin has no latex and separates easily from the flesh.

The fruits attribute the reputation to the province. Narathiwat is the great production area of this longkong
due to its location in the lower southern region.

General geographical features are forests and mountains. The majority of plains borders the Gulf of
Thailand. Soils are sandy loam, which is pretty rich in organic matters. Additionally, the tropical climate is
influenced by tropical monsoon. The amount of rainfall is 2,000-3,000 millimeters per year. Its humidity is
quite high, 70-80%, and the temperature is around 20-35°C. Accordingly, this longkong has dry flesh,
different from those grown in other areas. When ripe, its sweetness level is 17-19 brix. Due to its distinct
taste and characteristics, it is named “L.ongkong Tanyougmat”.
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Oypnan «Can Kxao», BblpallMBaeMbini Ha
paBHMHax W  NPearopbsx  XMBOMWUCHOTO  XpebTa
CaHkanakmpy B npoBuHUMW [laTTaHW, 3TO HACTOALLMN
30M10TOM  CMMBON toXHOro TawunaHga. [lnogopogHble
NnoYBbl, HacCblILEHHble OpraHuKoum, npoxnagHbIn
FTOPHbIA BO34YyX M [JOCTaTOMHOE KOSIMYEeCTBO [JOXAEW
obecneymBaloT UCKMOYUTENBHOE KayeCTBO 3TOro copTta.

Mnoabl «Can Kxao» nerko y3HaTb MO TOHKOW
KOXYype W SIPKOW 30f1I0TUCTON MSIKOTM — TYCTOMW,
CNMUBOYHOM W HEBEPOATHO criagkon. WX u3bICKaHHbIN
apomart 1 HeXXHasi KOHCUCTEHLMS 3acnyXXeHHO NpuHecnn
UM TUTYN OOHOrO M3 NATU JyYWMX COPTOB C 30510TOW
MAKOTBIO Ha MpPecTMXHOM doecTuBane nypuaHoB B
BaHrkoke B 2016 roay. Kaxabin rog, € UIOHSA N0 CEHTAGPD,
3TOT COPT MpuBIieKaeT TbICAYM LEHUTENenm co BCero
Mupa, NoATBepXdasi CBOM cTaTyc nobumoro dpykTa,
cosgaHHoro camoun npupogon B ropax CaHkanakupu

AyOVOKHUTN 1 A3bIKa XXECTOB

ckaHupyinTe ans
[AOMNONHUTENbHOW MHOpMaLn
Scan For More Information

OypnaH «Caun Kxao»

B NpPpOBUHLIUN [MaTTaHu
Sai Khao Durian (570 85E)
Pattani Province (L A4ES)




Tu Rian Sai Khao (Sai Khao Durian) is a famous local Gl-registered fruit of Pattani Province. These
Monthong durians are grown in Sai Khao Sub-district, Khok Pho District, Pattani Province. The area is
characterized by plains alternate with San Kala Khiri foothills, and fertile mountain sedimentary soil from
organic matters. Here, the climate is periodically cool, and the amount of rain is sufficient for durians to grow.

The specific geographical conditions result in a sweet and mellow taste of Tu Rain Sai Khao and their
unique characteristics that make the durians different from those in other areas, namely yellow, dry, thick,
and creamy flesh, sweet aroma, thin skin, and lean seeds. They are referred to as “Tu Rian Sai Khao - Durians
of San Kala Khiri Mountain Range”, which are the favorite durians for consumers around the world. They were ___ _..g
also listed as one of the five durians with golden flesh in the durian contest “Bangkok Amazing Durian Fest 2016" " :
at Central Food Retail Group, Bangkok. Tu-Rain Sai Khao season in the market runs from June to September -j;f

of every year.
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Ay[:lVIOKHVIFVI W A3blKa XXecToB

[1ypnaH
«Canuka lNxaHrdra»

B NMPOBUHLINA [xaHrHra
Durian Salika Phangnga (2 7 i #] + #4 3%)
Phang Nga Province (% ¥ /)

HacToswas nereHga NpoBuHUMK [xaHrHra, n3BectHas
yxe bornee crtonetusi. OTO MECTHbI COpPT, KOTOPbIN
MOKOPWUST BCKO CTpaHy CBOMM W3bICKAHHBbIM BKYCOM
M HernosTopuMbIM apomatoMm. [lnogbl «Canuka»
OKpYyrrfble, C TOHKOW, MNOYTU XPYMNKOW KOXYPOW U
KOPOTKMMW  LUMMaMK, CKPbIBAKOLMMM  COKpPOBULLE
BHYTPU — 30SIOTUCTO-XENTYI, CIIUBOYHYIO MSKOTb
C HacCbIWEHHOW CrafoCTbl0 U HEXHOW TEKCTYPOW.
OcobeHHOCTb 3TOro copta — cepaueBrMHa HEOObIYHOMO
KpaCHOBaTO-KOPUYHEBOIO OTTEHKA M cOBCEMHebONbLUNE
ceMmeHa, Onarogaps 4emy MsKOTb OyKBanbHO TaeT
BO pTy. [opucTbin naHawadgT n Kucrnosatble MOYBbI
NpoBUHUUKM [IxaHrHra, oMbIBaemble [OOXOAMWU U
MopckuM 6prn3om AHOamMaHCKoro Mopsi, obecnevmsaioT
nnogam UMeHHO TOT YHUKaIbHbIN BKYC, KOTOPbIN HEMNb3S
BCTPeTUTL BonbLle HUrae B Mupe. 3a ctoneTne CBoero
cywecTtBoBaHna «Canuka» ctan BU3UTHOM KapTOYKON
NPOBUHUUM M CUMBOSIOM Nf0QOPOANSA €€  3eMnu.
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Durian Salika Phangnga has been a local Gl-registered fruit of Phang Nga Province
for over 100 years and become famous across country. They are a native durian and characterized

by their round shape, thin shell, short and thorny spikes, thick and delicate yellow flesh, and flavorful aroma.

The fruits have reddish brown core,
lean seeds, and intensely sweet flavor,
around 30-32°brix. Phang Nga Province
is located on the shore of the Andaman
Sea. There are mountainous terrains,
some plains, and hills that slope down
from the east towards the west.

The areas are covered by moderate
to low soil quality, namely loam soil,
clay loam, or sandy loam, and their
colors range from brown, yellow, to red,
formed by weathering of a variety of
parent rocks such as igneous,
sedimentary, and metamorphic rocks.
They are well-draining, and their pH
values range from 4.5-5.5. The average
temperature is 28°C, and the average
rainfall is 3,100 mm. per year.

The geographical and climatic
conditions of the province are essential
attributes to high-standard Durian Salika
Phangnga , resulting in their distinct shape
and guality different from those of other

areas.

oTpoBas nnowaaka Camet Har Yy,
np a
Samet N IS iewpoint,
» Phan ga Province

“BTTERFHE” 00555 anReTRuReks FRLAE, BUNAHHEELR,
REEE, RAH, AETE, RAEE AN, SEEE, AREHTAM, MEARZABLE, HA
KA ETHE, 8EME0-32 RUARZH, EFHRGZADE, LBELE —BUESHTE, WBKH
Wi, LHBANEEIGE, AL BELADEL, LEAEIRE. HEALE, HEEE. TRE
ERLEALREEMETR, BARE, RAMELS 552K, PHAB2SHEE, £THETES
S100E K, A ERAFBSERERE, BoMEHNRTFEAEHESREE, BiLETFEAEHEEAY
Fo b TR
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MaHrocTtuH
« Txun NxaHrHra»

B NpoOBUHLNN [MxaHrHra

Thip Phang-Nga Mangosteens (1£ % 7 1, 17)
Phang Nga Province (% 7 Jif)

MaHroctuH «Txun [lxaHrdHra» no npa.y
HasbiBalOT ambpo3nen — nuwen 6oroB. OgHaxabl
€ro BOCXUTUTENbHbIA BKYC OblsT OTMEYEH JIMYHO
npuHueccon Maxon Yakpu CupuHOXOH, nocne
4Yyero COPT MONyyYun CBOE KpacuMBOE Ha3BaHwue,
o3Havawuwee «Hektap [lxaHrHra». PacTtywme Ha
CKIMOHaX XXUBOMUCHbIX rop, Nrogbl BNUTbIBAOT B cebs
BCE nyullee, 4To Aa€T npupoaa: nnogopoame 3emsnu,
npoxnagy OoXaen M Tenno TPOMMYECKOro CcorHua.

OTnnuuTtenbHaa 4YepTa MaHroctuHa «Txun
[MxaHrHra» HEOObIYHbIN PUCYHOK Ha MAOTHOWM
nypnypHOW KOXYype, CO3L4aHHbIN CaMon NpUpoaon n eé
NMOMOLLHMKaMn HacekoMbiMU-Tpuncamu. bnarogaps
Takomy B3aMMOLENCTBUIO, MSIKOTb dpyKTOB
CTaHOBUTCA OENOCHEeXHOW, HEeXHOW W HEMHOro
CyxoBaToM, wuaeanbHO Cco4YeTallWen crnagoctb wu
NErkyr KucnuHky. [notHasa ob6onoyka 3awuwaet
nnog OT NOBPEXOEHUN, MNO3BOMSAS  COXPaHUTb
ero ©6e3ynpeyvHbln BKyC u apomaT. Ce3oH «Txun
MMxaHrHra» gnMTca ¢ Mad no aeryct, npeepawas 3T1o
BpeMS B HACTOSALUMA Npa3gHMK BKyca ANs rypMaHOB.

AyAVNOKHUTY U S3blKa EeCTOB

ckaHupynTte ans
LONOMHUTENBHON WH(hOpMALIMK
Scan For More Information
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Mung Kud Thip Phang-Nga (Thip Phang-Nga Mangosteen) is a local Gl-registered fruit and a pride
of Phang Nga Province. HRH Princess Maha Chakri Sirindhorn once gave a compliment on its favorable taste
via Dr. Sumet Tantivejkul, Secretary-General of the Chaipattana Foundation. Dr. Sumet then named the fruit
“Thip Phang-Nga,” meaning the ambrosia of Phang Nga Province.

The province is a suitable location for growing these mangosteens due to its geographical area, mostly
mountainous terrains, well-draining soil, and rainy and dry climate. Additionally, growing the fruits with a natural
means enables a unique characteristic on their shell, a pattern caused by thrips. This condition allows an
effective evaporation from inside of the fruits, resulting in their white and dry pulp, not too juicy, tangy flavor,

and thick rind protecting their pulp from bruises. Mung Kud Thip Phang-Nga season lasts from May to August

of every year.

gl

- CUMWNAHCKMiA OCTPOB, NPOBUHLIMS [1XaHrHra
~Similan-Islands; Phang Nga ProvinCé; S
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CKaHupyuTe ans
[0NONMHUTENbHON MHGOpPMaLK
Scan For More Information

['opa XyaHHOK TeH, npoBuHUmMs lNxatTanyHr
Khuan Nok Ten mountain, Phatthalung province

Canak «MyaHr JTyHr»

B NMPOBUHLINA I'IxaTTan'lyHr
Salak Muang Lung (18t & &2 & #)
Phatthalung Province (1 ft.£: )

Canak «MyaHr JlyHr», W3BECTHbIN TaKkKe Kak
«3MeuVHbI  (PPYKT», SABNAETCA MNOASIMHHOM  XKEMYY>XUHOW
npoBuHUMM [xaTTxanyHr. PacTywmn Ha nNnogopoaHbIX
pPaBHWMHAX W TOPHbIX CKAOHaX 6113 >XMBOMUCHOIO 0O3epa
CoHrkxna, 9TOoT pPYKT BoOpanm B cebs 3SHEPrut HXKHOro
COMHUA W WeapocTb OBUNbHBIX MYCCOHHbIX  AOXAEMN.

Bkyc canaka «MyaHr JlyHr» HEBO3MOXXHO nepenyTaTb HU C
YyeM Apyrum: apomMaTHas U NoTHast MAKOTb PPYKTOB OTIMYaeTCA
ocobor CcnagocTbld U HEXHbIM, YTOHYEHHBIM apoOMaToM.
Bnarogaps onblTy U yMEHUAM MeCTHbIX (pepmepoB, MNnoabl
3TOro copTa CTaHOBATCSH KpynHee 1 apomaTHee aHanornyHbIX
PPYKTOB, BbIpaLleHHbIX B Apyrux pernoHax TannaHaa. CesoH
canaka 3gecb He npekpawaeTtca Hukorga — ero cobupator
KpyrnbIn rogd, u notoMy canak «MyaHr JlyHr» Bcerga goctyneH
ANS UeHuTenen n 9BnseTcs ropgocTbl0 MECTHbIX XUTENen.

AyﬂMOKHMFM W A3blKa XXeCcToB
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“Salak Muang Lung: High Quality, Big Size, Thick Pulp, Sweet Aroma, and
Delicious Taste”. Salak fruit (Snake fruit) is a local identity fruit of Phattalung Province
and are grown in every district. Geographical features of the province are characterized
by mountainous terrains, highlands, and the Banthat Range on the west, and plains
alternating with hills and basins stretching to Songkhla Lake on the east with
the tropical climate and a lot of rain.

There are two seasons. The rainy season is influenced by the northeast
monsoon and takes place from October to January. Summer is influenced by
the southwest monsoon, lasting from February to September. Additionally, with skills
and expertise of the farmers, this salak fruit from Phattalung is famous for its delicious
and strong sweet taste, and aromatic fragrance, making it different from the same
varieties grown in the eastern region of Thailand. Its characteristics make a huge

impress on consumers. The fruit is available in the market throughout the year.

“WAAE R R wwongn sre, Bxk EHE kEH,

ok | RAABMAREYREE TS, BUARAEN AR, BEA R
RUBRHEE, BHRFELK, AHETESLMXE, #5RENAE,
SERBME, TEA —MEAAES, BELERLH, FEAAHRE—A,
HETHERDH, REAZAEAA, HFERMEAL LR, EAEME RS
BERGFRE, HERE HATO, BN, KESE AHTREANME Y
WEEH, REHBEER, AENHARES T




OypwnaH «I1aH INxeH»

B NpPOBUHUMK [1XyKeT
Turian Pan Phoen Muang Phuket (3 % 7< 4+ & 7 14 %)
Phuket Province (3 % J¥)

OypuaH «lMaH TxéH» 3TO 3HaMEeHUTbI MECTHbI COpT AypuaHa C
ocTpoBa [XyKeT, NoMb3yLNNCA NONYNAPHOCTBIO CPeau XUTENEN N TYPUCTOB
yxe 6Gonee cta ner. bnarogaps yHuWKanbHOMY OCTPOBHOMY KNMMary,
dopMnpyemMoMy OKpy>KeHMeM AHOaMaHCKOro Mops, MXYKeTCKuA AypuaH
OTNMYaeTcsd HeNOBTOPUMbIM CNagKUM U MATKAM BKYCOM, AeNUKaTHbIM apoMaToMm
N HEXXHOW TEKCTYPOMN.

Cambli pacnpoCTpaHEHHbIN MECTHbIA COpT  « TXOHr BampyHr» (Takxe
M3BECTHbIN Kak «Al Pblay») — cnaButCcsa KpymnHbIMW OBasibHbIMW MfiogamMu 1
KpeMoBOWN MSAKOTbIO 6e3 ropumHkM, obnagaroLLen U3blCKaHHbIM CriagKkMM BKYCOM
U nérkMMm npuaTHBIM apomartoM. bnarogaps onbiTy M COBPEMEHHbLIM
TEXHOMOIrMAM, KOTOPbI€ MPUMEHSAIOT MECTHbIE dhepMepbl, ATOT AypuaH Npuobpén
NCKIMIOYNTENBHOE KayecTBO, 3aMETHO OT/iMyarollee ero OoT ApYyrnux CopToB
Taunanga. Ce3oH gypunaHa Ha lNxykeTe ANUTCS C UIOHSA MO UIOSb, U B 3TO BPEMS
nnoabl 0cO6eHHO BOCTpebOBaHbl He TONbKO CPeaM XUTenen OCTpoBa, HO M 3a

ero npegenamMu.

A lE CKaHupyWiTe ans
AYANOKHUTY 1 13bIKa XECTOB g » - - [0MNONHUTENLHON UHopMaLIM
: * 4 Scan For More Information
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Turian Pan Phoen Muang Phuket (Native Phuket Durian variety) has been popular among consumers
and tourists over 100 years. Due to the island climate and environment of Phuket Province, surrounded by
seas, the durian grown in Phuket Province has a delicious, sweet, aromatic and mellow taste.

The native durian that farmers popularly grow is called Thong Bumrung or Ai Reau, which is a native
durian variety, big in size and oval in shape. With effective technology of the farmers, they can produce
the good-quality and distinct durian, which are different from those in other areas. This durian has a creamy
pulp, sweet without bitter taste, and soft aroma, which satisfies consumers, become well-known, and is in

a high demand among consumers, both in and outside of the province. The native Phuket durian season in

the market lasts from June to July.

“YERLGMMEE" soerenarsms $5ALMEI0S 5K EREHAE
BHEN KD, BERNERE, EERARRSEEEATO, FH. BE BRERRAAMEE,
WAL LHRLELH, ABMEALEE, BEA, EMEN, MERARAEYHERMM,
EEEEEREFELR, SAMSMAEETR, DEAADEERRDE, KERTTE, ABA
HRMEE, LAEKEY, UETFRRAL, RENRERAD, $5ALBEEFERARAS LA,
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HypwnaH «Ca-Llet Ham Ana»

B MpoBuHUMK Ana
Sa-Ded Nam Yala Durian (4.4 7 T 44 %)
Yala Province (.41 fF)

OypvaH «Ca-Jet Ham Ana» — n3BeCTHbIV reorpacuyecku
3aLLMLLEHHBIN PPYKT, CMMBON NPOBUHLUMK Ana yxe 6onee 60 ner.
34ecb BblpalLMBaETCA MHOXECTBO MOMYNSPHbIX COPTOB, CPEAu
KOoTopbIX «MOHITXOHM», «KaH HAo», «YaHu», «[llxyaHr ManHwy,
«MycaHr KuHr» un «bnaktopH» (Oum). Bce oHuM otnuuatotcs
NPUATHBIM CNagkuM, CIAMBOYHLIM BKYCOM W HEXHOW MSAKOTbHO,
CyXOBaTOM TEKCTypon C HebonbluMM KONMUYECTBOM BOJSIOKOH.

MNpupogHble 0COBEHHOCTN NpOBMHUMM HAna, BkKovas
FOPUCTYK0 MECTHOCTb W [ONWHbI, BO3BbIWAKLWMNECH HA BbICOTE
cebiwe 100 MeTpoB Hag YPOBHEM MOpPS, NIOAOPOAHbIE MOYBLI U
onTMMarbHble  YCMOBUA AN BblpallyMBaHus  OPYKTOB,
CNoCcoBCTBYIOT BbICOKOMY KayeCTBy 3TUX AypuaHoB. Tpaguumm
yrnpaBreHnsa cagamu, rpamoTHbIV BOOHbLIN PEXUM U TOMHbIA PACYET
BpemeHn cbopa ypoxas MO3BOMAKT nonyyaTb nnaogbl C
YHUKANbHbIMW  KayecTBaMW — He CIUWKOM COYHble, CO
cbanaHcMpoBaHHbIM CIIMBOYHO-CIAAKMM BKYCOM U MUHUMAsbHOM
BOSIOKHUCTOCTLIO. AIMEHHO 3TK KayecTBa genatot aypuaH «Ca-[det
Ham Ana» 3HamMeHuTbIM He TONbKO B TaumnaHae, HO MU 3a €ero
npegenamMu.

AyFlMOKHVIFVI W A3blKa XXeCToB
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Ckanyokep, TymaHHoe mope AiepBeHT, NPOBUHL
Skywalk, Aiyerweng Sea of Mist, Yala Province

Durian Sa-Ded Nam Yala (Sa-Ded Nam Yala Durian) has been a local Gl-registered fruit of Yala Province
for more than 60 years. There are many varieties, namely Monthong, Kan Yao, Chani, Phuang Mani, Musang
King, and Blackthorn or Ochee. They have sweet buttery taste, dry and not too juicy pulp with delicate texture,
and less fibers. The durians are a signature fruit of Yala Province, whose geographical areas are mostly
characterized by mountainous terrains, hilly areas, valleys, 100 meters above mean sea level and more than
35% slopes, and fertile and well-draining soil.

These factors, together with local wisdom of orchard management in the community, water management
ensuring sufficient water, and suitable harvest time, enable durian quality in the areas to be distinguish from
those in other regions, that is, they have dry pulp, not too juicy. They taste sweet and buttery with less fibers.
They are popular because of their good quality and unigueness. Consequently, Yala Province becomes one

of well-known durian production areas in the country, and its durians are named “Durian Sa-Ded Nam Yala”.

“WAT I T HIE” euhmnac0s st yunakR, molt. T2 H5. HEL.
BUEREMSHAK, GRAFHEAEEHTO, BHFHAR. AR, 485, BRLE RARER.
WP HEEE N LM, EERALE, BRETETEI00K, MAEREL35%, LEER, HARSF.
KBTI 8 R £ A S AT AR, KBAR, RAAH, WS AN &7 5 5 =T,
WEERATHAE, REFHTD, FES, BRGE EFARETREANEE, EE6ERFANEE
BEAMMEENY —, ARAT WRFTHE WS,

170



MaHrocTuH
«HanBoHr PaHOHM»

B NPOBUHLNN PaHOHT
Naiwong Ranong Mangosteen (fi & A 4 1L 41)
Ranong Province (4 & /)

MaHroctuH «HamBoHr PaHoHr» gaBngeTca  odumumansHO
3aperMcTpMpoBaHHbIM MECTHbIM COPTOM, BblpallMBaeMbIM B panoHax
HaneoHr Hbla n Hawneonr Tanm B npoBuHuUuM PaHoHr ¢ 1997 ropa.
MosiBneHme atoro pykTa CBA3aHO C NOCNEeACTBUSMM pas3pyLUNTENBHOIO
TPONMYECKOro LTopMa, Koraa Oblnv NoBpeXaeHb! NnaHTauum kayyyka u
nanbm. B oTBET Ha 3TO MeCTHbIE BracTu pasganu doepMmepam CaxkeHLubl
PYKTOBbLIX AEepEBLEB, BKNHOYAs MAHIOCTUHBI.

PervoH BblpawmBaHua «HanBOHr PaHOHr» pacnonoxeH B
YHUKaNbHOW  MECTHOCTU, OKPY>XEHHOW M3BECTHAKOBLIMU  ropamu,
o6pasyoLwmMn NpMpoaHy0 Yawy Ha BbicoTe okono 320 mMeTpoB Hag
ypOBHEM Mops. 34ecCb LuapuUT 0cobblin KNMMaT: AoXan uayT 40 BOCbMU
MecsLeB B roay, NoaaepxmBas BbICOKYIO BIIaXHOCTb M TemnepaTypy Ha
1-2°C HwxKe, 4YeM B [JpyrMx 4acTax MpPOBUHLMM. ITO MO3BONSAET
BblpallMBaTh MaHIOCTUHbI BbICOYAMLLEro KadecTBa ¢ npuBrekaTenbHom
OnecTawWwen KoOXypow, Kpyrnonm ¢OpMON M KpymnHbIMW pasmMepamu.

MNnoapbl MaHroctuHa  «HamBoHr  PaHOHr»  oTnmyatoTcs
cbanaHCcMpoBaHHbIM CNagKo-KUCIbIM BKYCOM, 4MCTO-6enon MSKOTbIO
6e3 npo3payvyHOCTM 1 NnaTekca. YHuKanbHasi o0CO6EHHOCTb 3TOro dopykTa
ero YépHasa Koxypa C KOHTPACTHbIMWU 3enéHbIMW YallenucTukamu B
3pEerioM COCTOSsIHMM, YTO OenaeT ero 0CoGeHHO npuBreKaTenbHbIM 415
nokynartenen. «HansoHr PaHOHr» 3aBoeBar OrpoOMHYI0 MOMYNAPHOCTb
Kak BHYTPM CTpaHbl, Tak 1 3a pybexom, 1 yKe yCnewHo 3KCnopTnpyeTca
3a npegensl TanaHaa.

171

AyANOKHUIY U 3blKa XECTOB

CckaHVpynTe Ansa AONONHUTENbHOW
VHdopMaLmn
Scan For More Information
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Mung Kud Naiwong Ranong (Naiwong Ranong Mangosteen) has been a local Gl-registered fruit of
Nai Wong Neau and Nai Wong Tai Sub-district, La-un District, Ranong Province since 2540 B.E. (1997 A.D.).
After a natural disaster when tropical storm destroyed rubber trees and oil palm trees, Ranong Provincial
Agricultural Extension Office and La-un District Agricultural Extension Office distributed fruit tree seedlings i
to farmers, including mangosteens. "
The growing area is located in the middle of the peninsula on the Andaman Coast and on coast of
the Gulf of Thailand. The area is geographically surrounded by limestone mountains, similar to the crater.
Its height above sea level is around 320 meters with abundant water resources. It rains for 8 months per year
and has high humidity, so the temperature in this area is around 1-2°C lower than that other parts in
the province, which is suitable for the growth of mangosteens. Additionally, the fruit from the area is available
in the different period from other areas.
Ranong mangosteen comes with a high quality, round shape, big size, shiny peel, sweet and sour taste,
snow-white with no translucent flesh, no latex, and thick green sepals. When ripe, the shell becomes black,
but sepals are still green. The fruit is popular and well-known among people both in and outside of the province.

They are also exported overseas.

“HEBE A AT w1007 00k, WAt R PR B A R A Y AR,
BB R ST Ao B B B 2 R R R, B RAR T ARARS S, b LA,
POME AT Eh B R E A WA R, R AT RE S LR E LD, R A320%,
KERES, GEAKASIAGETHN, BRH, BELAAL BRI 2B &R, FHESUAHE K,
ERMT S 5 R, ES LR R, REEEAA, RE RN, kE PR,
RHE B, TAEABEREN, BEIINE, REELIRE, ARERATALE, WEEMARE,
O AR R R K, TSR R B E 0 A, OB A

e




MuHU-MaHro
«Ma-myaHr bao»

B NpoBuHUMK COHrkxna
Songkhla Mini Mango (X & /N & %)
Songkhla Province (% - )

MwuHn-maHro «Ma-myaHr Bao» 310 3HaMeHWUTbIV
cumBon  npoBuHUMKM COHrKxna, MoKOopUBLLMK cepaua
MECTHBIX XUTENEN 1 rocten permoHa donee Beka Hasag.
OTOT  M3AWHBbIN -~ PPYKT PacTET Ha  NpUBPEXHBIX
TeppuTopusix XmnsonucHoro nonyoctposa CatuHr-lxpa,
OMblBaemMoro TénnbiMM Bogamu Cuamckoro 3anuvea.

WpoeanbHoe  codeTaHne  mopckoro  6puasa,
necyaHbIX MOYB C BKpanneHusMu OPEBHUX PaKOBUH U
XXapKoro KrvMmarta no3BOndeT AepeBbsM MIo4O0HOCUTb
Kpyrnbii - rog.  [nogbl  maHro  «Ma-myanr  Bao»
HebonbLune, akkypaTHOW OBaflbHOM (POpPMbl, C TOHKOM
KOXMLEN  HEXHOro  CBETMO-3efIEHOr0  OTTEHKa U
OoCBeXarLuM, APKO BblPa>XEHHbIM apomMaTom.
XpycTauwas, codHasa 6enas MakoTb C NPO3payvyHbiM COKOM
AapUT rAPMOHUYHBIA KUCNO-CNagkun BKYC, 3HAYUTESTbHO
NPeBOCXOAAWMIA MO  HACbIWEHHOCTU MaHro  Opyrux
pPEernoHos.

«Ma-myaHr Bao» MOXHO BCTPETUTb Ha MECTHbIX
pblHKax B CBEXeM BuAe, a Takke B BuAe NOMNyNApHbIX
AENNKATECOB: HEXHOIO0 MaHro B CMpone M anneTUTHOro
MapWHOBAHHOIO MaHro, NMobnmMbix He Tonbko B COHrkxne,
HO W Janeko 3a eé npegernavu.

-t ! ; CKaHWpyiiTe Ans fononHutensHon BB
AyAVOKHUIN U A3bIKa KECTOB - - Wy Ty e r p MHopmaLmmn
Ll v Scan For More Information




Ma-Muang Baw Songkhla (Songkhla I\/Iini"f{/lango) has been a local Gl-registered fruit of Songkhla

Province for over 100 years. Fresh and processed mini mangoes, such as canned mangoes in syrup and

pickled mangoes, can be found in every district of the province. These mangoes are grown in the areas of
the Sathing Phra Peninsula, namely Singha Nakhon, Sathing Phra, Krasaesin, and Ranot District, Songkhla
Province. The peninsula mostly lies along the sea, 4-meter high above mean sea level.

The important growing areas are located in the northern part, whose physical geography is characterized
by floodplains, sandy loam, and sedimentary shell remains. Due to hot and humid climate, mangoes grown
in this area yield their products all year round.

They also have a small size and elliptical shape, short stems, big bunches, thin and light green skin,
intense aroma, transparent sap, acidic taste, white and crispy pulp with firm texture. In general, they taste

better than mangoes grown in other areas, and this is the signature of Ma-Muang Baw Songkhla.

“RENFE” eremumsanin, chlnai00ssfs, BAFEER whpILE,
I R LR, &R AR ATUA T, MEEREEFERELS L, kSRR
FHEBAEE, FEURE. FRBFERDEE, ABIMEEE HFETEIK, SENHMEK
W, A BRRDAN, A AERARRY, SEARRE, HEAMEEERLELER,
Bam RSN, EMEY, BEE, REA, RAHLERRE, FAAW, AAEK, ki,
HOEEARA, AERTRMFHAER BREAEERAN,
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SATUN CHAMPEDAK (3 % #3% %) s
Satun Province () # i)

Uemnegak «CaTyH» OAMH U3 CaMblX 3K30TUYECKUX (HPYKTOB HOXKHOTO
TaunaHga, BblpalyyBaeMbii dhepMepamy NpPoBUHLUMKM CaTyH Ha MpOTsKeHUU
6onee 80 nert. Ero nnogb! Nerko yaHath Mo KPYMnHbIM U COMHbIM A0SIbKaM, yCTOMY
Me[doBO-CMagKoMy BKYCY W YAMBUTENbHO MPUSTHOMY apoMary, B KOTOPOM
CMOBHO Mepensenich HOTKU FOPHbIX LIBETOB U CBEXECTb TPOMUYEcKoro feca.

lopHble naHgwadTel CatyHa, npopesaHHble ObICTPbIMU PyYbSMU U
pekamu, 6GoraTel MMHEpanamu W MNOAOPOAHBIMU CYIMIMHUCTBIMUA NOYBaMM.
LLleopble Tponmyeckue NUBHWU 1 NPOXNagHbIN 3anafHbin BETEP C MOPSA NpuAaaroT
dpyKTaM YHUKanbHyl0 COMHOCTb M apomar. Ho BaXHa He TOnbKO mpupoga —
MeCTHble dhepmepbl 6epexHO XpaHAT BeKOBble TPaavLMKU 3alumTbl PYKTOB,
obopaumBasd Mx B crneuunanbHble MneTéHble Kop3uHkn («Kpo») unn nakersbl,
COXpaHss nnogpl B aeanbHOM COCTOSHUM.

Bnarogaps 3tum ocobeHHocTAM uYemnegak «CaTyH» MoKopsieT

nokynartenen u3 Taunaxia U co BCEro Mupa, NpeBpaLLasichk 13 NpocToro dpykTa
B HaCTOSILLYI0 raCTPOHOMUYECKYIO JNIereHay XKHOro permoHa.

AyOVOKHUTN 1 A3bIKa XXECTOB
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Champedak has been a local Gl-registered fruit of Satun Province for over 80 years. The fruit tastes sweet,

around 21-32° brix and has aromatic smell, big lumps, firm flesh, less fibers, small seeds, and beautiful color.
It greatly builds a reputation and enhance earnings for Satun farmers, known as SATUN CHAMPEDAK.

The geographical features of Satun Province are characterized by mountains with short streams flowing
through. Headwaters flow from mountains in the northern and eastern parts of the province. They are
attributes to fertile soils, rich in minerals from weathering of different types of stones or parent materials
of river sediments. The upper soil is loam soil.

There is underground water, and its climate is hot and humid. There is a lot of rain, especially in
the areas along the mountains. The wind blows all the time due to its coastal areas on the west. Additionally,
the distinct characteristics of the fruit also results from local wisdom care to protects it from pests by wrapping

the fruit with Cro, a woven basket, or plastic bags suitable for each area.

“VDHEAMEEE" et unshias0s5msikeks Ohys, #EEs
21-32HAMEZN, SAEH, BEA, RAEE, 445, RHA, EEGH, WEEHPIFH
RABET EANFARUN, PIARHOLNA L, GTERTL, ATE B FRE3H0 A 0 L A,
BT AT R R TRLREAE, EARE N I EE TR, RE LA RL, HTAEE,
SERMHE, ARRELE, BTAE, T H G R R R SRR, A
AHERTAKGES, ARANTHERERBHERIAR, DA LS,
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PambyTaH
«PoHrpmneH HacaH»

B NMpoBUHLINN CypaTTxaHM

Rongrien Nasan Rambutan (#54 # & 41 £ %)
Surat Thani Province (& ) it . )

PambyTtaH «PoHrpmeH HacaH» He npocto pykT, a
HacTosiLee AOCTOsHNE NPOBUHLMUN CypatTxaHu,
BblpalmBaemoe 3gech yxe donee nonyseka. CBOE HeobbIYHOE
Ha3BaHWe COPT NOMyYun B YeCTb LWKOMbl HacaH, rae mecTHble
depmepbl BNepBble Hayanu BblpalMBaTbh 3TOT YAUBUTESbHbIN
dpyKT. CeroaHs ApKo-KpacHble Nnodbl C MNbIWHbIMU 3€NEHLIMMU
«BOSIOCKaMU» CTannm OOHMM U3 CUMBOJSIOB BCEro HKXKHOMO
TannaHpa.

Bnarogapsa nnogopogHbiM  noyBam,  OBorawéHHbIM
TMNCOM W MarHuem, M BMaXHOMY KuMMaTty C OOGMMbHbIMU
AoXaamu, pambyTtaHbl «POHrpMeH» oTnnyatoTca HeobblvanHom
CNagocTbio, HACbIWEHHBIM apoMaToOM U XPYCTALWEN, MoYvTu
«XpycTanbHOM» MsKOTblo. B wuione u aerycte npoBUHUMSA
CypaTTxaHu npeBpaljaeTca B CToNuuy npasgHvka — 30ecb
exerogHo otmevatoT «[JeHb pambyTtaHa PoHrpueH», Koraa CoTHM
roctTe CO BCEro Mupa cbesxalTcd, 4YTobbl nonpoboBaTb
YHUKanbHbIN BKYC 3TOro (opyKTa.

CKaHWpynTe Ans AONONHUTENbHO
nHopmaLumm
Scan For More Information

AyOVOKHUTN 1 A3bIKa XXECTOB
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HauuonanbHbin napk Kao Cok,
npoBuHUMA CypaTTxaHu L}

Khao Sok National Park, LK .
Surat Thani Province i

Rongrien Nasan Rambutan has been a local Gl-registered fruit of Surat Thani Province
for more than 60 years. It is originated at Nasan School, Ban Nasan District, Surat Thani Province, hence its
name “Rongrien Nasan Rambutan,” which has a sweet taste, aromatic fragrance, and thick, dry and crisp flesh.
It is a famous national fruit and grown in the districts of Ban Nasan, Ban Na Doem, Wieng Sa District, Surat
Thani Province. The geographical features of these areas are mostly characterized by toeslopes, and there
are important water resources such as the Tapi River. Soils are formed by alluvial deposits on the river terrace

or levees, well-draining, and rich in gypsum and magnesium as the places were once a tin mine.

The climate is humid with temperature around 25-30°C, relative humidity between 75-80%, amount
of rainfall around 1,500-2,000 millimeters per year. Due to the appropriate climate, Rongrien rambutan,
grown in these areas, has a unigue taste, which is different from the rambutans in other areas. Surat Thani

Province, therefore, organizes Ngaoh Rongrien Day every year during July and August.

i1

“TAS R BT 2 aoh e Rt 05 thaor 44 A, J8F 2 oh R REHEAVS 00 A 25,
HkBS “HYSRUER" | RACTARERE, AKhEE, RAEL. T ME H55EEAH,
BAERAKAR, CEERMEEDMLANETY L, EARERRRFE, R E AL LB,
EEEH AR, WALTE, PEEETRURNETR EURT AL, HARE, HAREZYEETR,
EWemAkENEFRETR. ZHXAEEE, [BESEZ30|KEZE, HAEENT5-80% FHEWE
#1,500£2,0002 k2 H, B TZXUHERLEL GNP, FEREAE TRV ERAEAER
BHMERARN RS DR, B, EHRREEBAELAE AR MRES YRR A,



M CcKaHupy/iTe ANS AONOMHUTENBHON

OypuaH « MOHFTXOHF TXMH TXaH XuH»

B APOBULNIA C aTtTTxaHn " > _ Scan For More Information
poBuy yp o i

k Surat Thani Province (% v . E. )

Tu Rian Thin Tharn Hin, Mon Thong Durian from the land of coal (};@%-%Q%) %L = : | 5

| R

HypunaH copta « MOHITXOHT TXMH TxaH XnH» —
XemMuyyxuHa panoHa KxmaH Ca B NpoBUHLUK
CypaTtTxaHu, Nno4 yHUKanbHOro cowsa npupoabl u
Tpaguumm mectHbix doepmepoB. OCOBEHHOCTb 3TOrO
copta 3aknw4vaetca B 6oratbix Yyrném noueax,
HaMoMHEHHbIX CEpPOM W a30TOM, KOTopble npuaarT
nnogam COBEPLLEHHO HEeMNoOBTOPUMbIV
BKYC W apomar.

Moa  XEcTkoW, HO TOHKOM  ODOONOYKOM
CKpbIBaeTCsa 30510TUCTas MSIKOTb, MO KOHCUCTEHLMMU
HanoMuHarowasa MArki Kpem. E€ HexHble BOrokHa
OykBanbHO TalT BO PTy, OCTaBMAAS CIIMBOYHOE
NnocreBKycue 1 NErknn, NPpUATHbIN apomat. Pepmepbl
3ab0TNMBO yXaXMBaloT 3a cajamu, NPUMEHSST TOSNbKO
3KOMOrMYHbIE TEXHOMOrMK, W MNOMyyarT nnogbl
UCKNouMTEnbHOro kayectea. C uMOHA no  aBrycr
rypmaHbl yCTpeMnsawTca cioga, Ytobbl Hacnagutbea
3TUM M3bICKAHHbIM BKYCOM AypuaHa U3 «3eMnun yrnsay.

AyOVOKHWTM 1 A3bIKa XXECTOB
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~~ Khao Na Nai Luang Dharma Park, Surat Thani Province |
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Tu Rian Mon Thong Thin Tharn Hin (Monthong Durian from the land of coal) is a Monthong variety

with a unique taste from natural coal resources rich in Sulphur and Nitrogen. The use of sustainable production “%%E}L E ﬁ%%%” REWHEN—M, UHBFNORER, KHFOREETESRMEATEN
process with less flavoring agents results in a durian with thin shell, dry and soft yellow pulp, soft and sticky RAAKT R, MESBEETHEY, BAIEEANF AR, EhFIANRIER, T EXRESG,
fibers, buttery taste, thick flesh, think seed, pyramid-shape spikes, and mild and flavorful smell. GHZY, REMFEESY, RAEE, RRED, MEAFEY, FRMEETHE, ZEMHETEAMER

The durians are popularly grown in the sub-districts of Khao Tok, Khian Sa, Phuang Phromkhon, TrEEWEIE, T4, TRLEZHA4E, ML R REEUREFEALE, B RAMEEN tTEFHRY
Aranyakham Wari, and Ban Sadet, Khian Sa District, Surat Thani Province. The seasonal time of Tu Rian BEENAZNA.

Monthong Thin Tharn Hin to be available in the market is around June to August.
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CaxapHble baHaHbI
«Knyan Ham Ba baHr [1xo»

B NpoBUHUMM CypaTTxaHu

Kluay Nam Wha Bang Pho (#5351 %)
Surat Thani Province (& ) i £ ff)

«Knyan Ham Ba BaHr [Nxo» MeCTHbI COpT caxapHbix GaHaHOB,
BblpaliMBaembli B panioHe Bbanr xo npoBuHuMn CyparttxaHu. 3Tu
MarieHbkue nrogbl C TOHKOW KOXYPOW U CUMNATUYHBIMU KOPUYHEBBLIMU
NATHBIWKAMW  OTNMYalTca  OT  OOblYHbIX  GaHAHOB  APKO-XEMNTON
CEepOouEeBMHON W YAMBUTENbHO CragKkuM, HACbILEHHbIM apoMaToM.

CeKkpeT UX YHWUKarnbHOCTU KPOETCS B HEOObIYHbIX MPUPOOHbIX
YCNOBUSIX pavioHa: nons 34ecb Nepuoguyvecky OpOoLLAKTCA NPECHOW,
COSIOHOBATOM U MOPCKOM BOOOW BO BPEMS MPUANBOB U OTANBOB. MIMEHHO
bnarogapa TakoMy COYETAHMIO COMIEHOM M MNpecHoW BoAdbl 6GaHaHbl
nprobpeTatoT NAOTHYK U COYHYK TEKCTYPY, HacCbILEHHYO CnagocTb U
ApPKAA  apomaT, KOTOpblM He  BCTpeTuwb  6onblle  Hurge.

XKutenn bBaHr [Ixo He TOMbKO HacnaXoawTca CBEXUMU
pyKTamuM, HO W TFOTOBAT U3 HUX pasHOOOpasHble MONe3Hble CHEKW:
XpycTawme 6aHaHOBLIE YMMCbI, HEXHYO OaHaHOBYHD MYKY W Cragkue
Jeceptbl, W3BECTHble Janeko 3a npegenamu  MNPOBUHLUMN.

Ay,qVIOKHVIFVI W A3bIKa XXecToB




Kluay Nam Wha Bang Pho (Ducasse or Sugar Banana) is a local Ducasse variety grown in the area
of Bang Pho Sub-district, Muang Surat Thai. Its unique dark yellow cores make it different from bananas
grown in other areas. Ducasse banana is short in size with brown spots and thin peel due to the special
geographical features, which are influenced by tides. The area, as a result, alternately receive fresh water,
salty water, and brackish water.

This condition contributes to its sweet and aromatic taste, seedless and firm flesh, yellow core, and
different texture unlike other bananas. If not eating fresh banana, people in community usually process
the fruit to increase its value and develop it into health products “snacks made from bananas and banana

flour”, which are easy to eat and healthy.

w

“HIME” 2 innssfnktamng, LHIZAETFEASERES,

RN ERETE, BEE, B EERRATE, L, SRR E RS T K A
SRR B E, RRBENA. RARRAARER, R THERSNES kS, TR, BENL
DREATE, RAEE, BHE, Dkmb. BTETEARLRS, YL KEEKEARE
T, % F RIS, BERNHE G, AEFE, DERE AEEAE,

Mxpa bopommatxaT Yana PatTyaBopamaxaBuxaH,
nposuHuna CypaTtTaHu

Phra Borommathat Chaiya Ratchaworawihan Temple,
Surat Thani Province
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