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Abstract

This study aimed to investigate the diversity and nutritional value of processed
local vegetable side dishes (Pak Nhor) served with Khanom Jeen (Thai rice noodles) in
four distinct geographical contexts mountain (Kao), forest (Pa), rice field (Na), and coastal
(Lay) areas of Nakhon Si Thammarat Province, Thailand. Data were collected through
field interviews and laboratory-based nutritional analyses. The results indicated that
processed Pak Nhor could be classified into three main categories: pickled vegetables,
coconut-blanched vegetables, and traditional salad-type preparations. Pickled cucumber,
pickled papaya, and coconut-blanched vegetables were commonly found across all
four areas. Traditional salad-type preparations were found exclusively in the rice field
(Na) area, including young mango salad and young mango salad with local freshwater
crab (Pu Piaw). Distinctive processed vegetables in the mountain (Kao) area included
pickled Luk Pra (local wild legume pods) and pickled bitter bean (Sator). The coastal
(Lay) area featured pickled mustard greens and a coconut-blanched mixed vegetable
dish locally known as “Four Friends,” while the forest (Pa) area was characterized by
Ajaad-style pickled cucumber and a coconut-blanched mixture of water spinach and
banana stalks. Nutritional analysis revealed that different types of processed Pak Nhor
exhibited distinct nutrient profiles. Pickled vegetables generally contained higher sodium
and sugar contents. Pickled nipa palm fruit, pickled banana pith, and pickled cucumber
showed high sugar contents (15.09+0.04, 11.20+0.03, and 9.74+0.04 g per 100 ¢ edible
portion, respectively). In contrast, pickled Luk Pra, pickled Sator, and pickled mustard
greens were high in sodium (1,256.70+0.57, 1,102.40+0.25, and 829.40+0.06 mg per 100 g
edible portion, respectively). In addition, each type of processed vegetable demonstrated
distinctive vitamin and mineral contents depending on the plant species and processing
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method used. This study highlights the potential of processed local vegetables (Pak Nhor)
as traditional functional foods that contribute to dietary diversity, support local food
systems, promote community-based economic development, and aid in the preservation

of regional culinary heritage.

Keywords: Thai rice noodles, Pak Nhor, Processed vegetables, Nutritional value, Nakhon
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