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ABSTRACT

Background and Objective: The Kudi Chin community is in the Thonburi district, Bangkok
province. This area is a multicultural community. There is Portuguese food wisdom in the way
of life in the community. This study aims to study types of Portuguese food and guidelines for
transferring knowledge and preserving Portuguese food wisdom in Kudi Chin community.

Methodology: The group of key informants in this research consisted of 10 people, including
people of Portuguese descent, community leaders, community members, and knowledge of
Portuguese food. Data were collected using a questionnaire about together with in-depth in-
terviews to study ways of transmitting and preserving Portuguese food wisdom.

Main Results: The results of the study found that there are 14 types of Portuguese food; Tom
Mafa Tom, Khem Portuguese, Neua Salmo, Mu Op Manfarang, Jao Joa, Khanomjeen Kaeng Kai
Khua, Sapayak, Yam Thawai, Yam Yai, Mufoi Phat Kak Mu, Khanom Farang Kudi Chin, Khanom
Kussarang, Khanom Kuaitat, and Khanom Nanuan that food have been cooked in the household,
some parts have been commercially assembled and found in the Kudi Chin community, and
there is the link between food, beliefs, religion, and traditions, by applying current raw materials
and equipment. Guidelines for transferring knowledge and preserving Portuguese food wisdom
in the Kudi Chin community were found to be those who received the transmission were those
who were born and grown in the community. Most of them received the knowledge of Portuguese
cooking from their family members through the elderly and kinship system. Able to use the
knowledge and skills gained to pursue a career within the community.

Conclusions: Multicultural social change has led to a mix of food cultures in the community
that creates a merge of food cultures in the community. As a result, Portuguese food in the
community has changed, and apply of local raw materials. Well-known Portuguese food was
produced and distributed commercially, creating a community identity. A database of recipes
should be designed to pass on the wisdom of Portuguese food and continue the knowledge
of Portuguese food.

Keywords: Portuguese food, inherited, conservation, multicultural community
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Figure 1 Portuguese food as soup: Tom Mafa (A) and Tom Khem Portuguese (B); a La Carte: Neua
Salmo (0), Mu Op Manfarang (D), Jao Joa (E), and Khanomjeen Kaeng Kai Khua (F); savory
snacks: Sapayak (G); salad: Yam Thawai (H) and Yam Yai (1); processed food: Mufoi Phat Kak
Mu (J); dessert: Khanom Farang Kudi Chin (K), Khanom Kussarang (L), Khanom Kuaitat (M),

and Khanom Nanuan (N)
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Table 1 Comparison of Thai food and Portuguese food in Kudi Chin community

Type of food Unique of Portuguese food Resemble
Thai Portuguese food
Soup - Tom Ma Fa Mixed vegetables stewed with  Chinese vegetable stew
chicken and pork
- Tom Khem Portuguese Braised beef with fish sauce, Beef stew
tomato, and potato
A La Carte - Neua Salmo Braised beef stew with lard Roasted beef
- Mu Ob Manfarang Roasted pork with potato Roasted pork
- Jao Joa Pork entrails and preserved Thai sweet and sour

- Khanomjeen Kaeng Kai Khua

vegetables

Red curry with chicken and
Thai rice noodles

sauce with pork

Spaghetti white sauce

Savory snacks - Sapayak Stir-fried minced pork with Curry puff stuff
potato and turmeric
Salad - Yam Thawai Salad of shredded chicken and  Swimming Rama or Satay
cooked vegetables
- Yam Yai Thai Chefs salad with fresh Chef salad

vegetables

Processed food - Mufoi Phat Kak Mu

Stir-fried shredded pork with
pork crackling

Fried shredded pork

Dessert

- Khanom Farang Kudi Chin
- Khanom Kussarang

- Khanom Kuaitat
- Khanom Nanuan

Spong cake with dried fruits
Christmastime biscuits

Pineapple tart
Boat biscuits

Vanilla spong cake
Crispy roti with sugar
glaze

Singapore pineapple tart
Choux paste
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Table 2 Inherited and conservation Portuguese cuisine wisdom in Kudi Chin community

Data Percentage
Sex

Female 90

Male 10
Age

41-50 years old 20

51 years old and over 80
Religion

Christianity 70

Buddhist 30
Period of time spent in Kudi Chin community

Since birth 50

More than 10 years 50
Gaining knowledge in the transfer of Portuguese food

Family 80

People in the community area 10

Textbook 10
Knowledge about other types of food besides Portuguese food

Thai food 70

International food 20

Chinese food 10
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