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 SCHOOL OF AGRO-INDUSTRY    MAE FAH LUANG UNIVERSITY 
 

Course code:  1403307  Course title:  Thai Traditional Food Recipes  
Credits:  3 (3-0-6)  Semester:  1  Academic year: 2022 
Free elective 
Lecture:  Tuesday  16.00 -19.00 Room:         C3-101 
 

Co-ordinator:    Asst. Prof. Dr. Chirat Sirimuangmoon  (CS) 
 Building: E3A-210  Phone: 7184                      
 E-mail: chirat.sir@mfu.ac.th                   
 

Instructors:         
  Asst. Prof. Dr. Phunsiri Suthiluk     (PS) 

Asst. Prof. Dr. Nattaya Konsue     (NK) 
  Asst. Prof. Dr. Chirat Sirimuangmoon     (CS) 
   

    
Course description:  

Category of Thai traditional foods in each region; northern, northeastern, middle and 
southern; indigenous raw materials, techniques and methods for traditional cooking; important 
Thai traditional food recipes; Thai traditional health food recipes; food safety concerns 

   
Course objectives: 

After completing this course, students should be able to: 
1. Identify main characteristics of Thai traditional foods in each region 
2. Specify indigenous raw materials used in each region 
3. Understand cooking methods and techniques for Thai traditional food 
4. Understand the importance and health benefits of Thai traditional foods 
5. Prepare Thai traditional food with quality, health and safety 
 

Assessment:  
  

 Formative assessment 70 % 
 - Quiz, assignment, homework, 

discussion, etc.                                                                 
40 % 

 - Term project (mini-project)  20 % 
 - Attendance  10 % 
 Summative assessment  30 % 
 - Midterm examination 15 % 
 - Final examination 15 % 
    

 Total 100 % 
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Grading criteria:  
Grade A, B+, B, C+, C, D+, D, F 

 
A ≥ 80%  
B+ = 75-79  
B = 70-74  
C+ = 65-69  
C = 60-64  
D+ = 55-59  
D = 50-54  
F < 50 
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http://lib.mfu.ac.th/cgi-bin/gw/chameleon?sessionid=2012092508122304150&skin=Citrus&lng=en&inst=consortium&conf=.%2fchameleon.conf&host=localhost%2b1111%2bDEFAULT&patronhost=localhost%201111%20DEFAULT&search=SCAN&function=INITREQ&sourcescreen=COPVOLSCR&pos=1&rootsearch=3&elementcount=1&u1=4&t1=Traditional%20herbal%20medicine%20research%20methods%20%3a%20identification,%20analysis,%20bioassay,%20and%20pharmaceutical%20and%20clinical%20studies%20%2f%20edited%20by%20Willow%20J.H.%20Liu&beginsrch=1
http://lib.mfu.ac.th/cgi-bin/gw/chameleon?sessionid=2012092508122304150&skin=Citrus&lng=en&inst=consortium&conf=.%2fchameleon.conf&host=localhost%2b1111%2bDEFAULT&patronhost=localhost%201111%20DEFAULT&search=SCAN&function=INITREQ&sourcescreen=COPVOLSCR&pos=1&rootsearch=3&elementcount=1&u1=4&t1=Traditional%20herbal%20medicine%20research%20methods%20%3a%20identification,%20analysis,%20bioassay,%20and%20pharmaceutical%20and%20clinical%20studies%20%2f%20edited%20by%20Willow%20J.H.%20Liu&beginsrch=1
http://lib.mfu.ac.th/cgi-bin/gw/chameleon?sessionid=2012092508122304150&skin=Citrus&lng=en&inst=consortium&conf=.%2fchameleon.conf&host=localhost%2b1111%2bDEFAULT&patronhost=localhost%201111%20DEFAULT&search=SCAN&function=INITREQ&sourcescreen=COPVOLSCR&pos=1&rootsearch=3&elementcount=1&u1=2009&t1=John%20Wiley%20%26%20Sons,&beginsrch=1
http://www.amazon.com/Eating-Healing-Traditional-Medicine-Science/dp/1560229829/ref=sr_1_12?s=books&ie=UTF8&qid=1348536858&sr=1-12&keywords=Traditional+foods
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Lecture Schedule for 1403307 Thai Traditional Food Recipes  
 
 

 

Week Date Topics Content Instructor Assessment  
1 16 Aug 

   
Introduction to 
Thai Traditional 
Foods 

- Definition and characterization    
  of Thai traditional foods 
- Category of Thai traditional  
  foods in each region 
 
Outcome:  
To identify main characteristics 
of Thai traditional foods in each 
region 

PS • Formative 
3 %  

• Attendance  
0.40 % 

2 23 Aug  
 
 

Cooking Methods 
and Techniques 

- Principles of cooking food;  
  methods and techniques 
- Cooking tips 
- Food recipes 
 
Outcome:  
To understand cooking methods 
and techniques for Thai 
traditional food 

PS • Formative 
3.5 %  

• Attendance  
0.40 % 

3  30 Aug  
 

Food Quality 
Control and 
Safety 

- Introduction and definition  
- Food deterioration and control  
- Type of food hazards 
- Cross contamination and  
  Prevention 
 
Outcome:  
To understand food safety 
issues for cooking including food 
deterioration, hazards, 
contamination, and prevention 

PS • Formative 
3.5 % 

• Attendance 
0.40 % 

4 6 Sep 
 

Raw Materials - Types of raw materials used in    
  Thai traditional foods 
- Quality characteristics of raw     
  materials  
- Health benefits and nutritional  
  values  
- Raw materials selection,  
  preparation and storage 
 
Outcome:  
To understand and specify raw 
materials used for cooking Thai 
foods  

CS • Formative 
6 % 

• Attendance  
0.80 % 

5 13 Sep 
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Week Date Topics Content Instructor Assessment  
6 20 Sep 

 
Northern Food 
Recipes  

- Definition and characterization  
  of Northern foods  
- Northern raw materials 
- Ingredients and recipes 
- Nutritional value and health  
  Benefit 
 
Outcome:  
To identify main 
characteristics  , cooking 
methods and techniques of the 
foods in Northern region 
To  understand the importance 
and health benefits of Thai 
traditional foods in Northern 
region 

CS • Formative 
6 % 

• Attendance  
2 % 7 27 Sep 

 

8 4 Oct Northeastern 
Food Recipes 

- Definition and characterization  
  of Northeastern foods 
- Northeastern raw materials 
 
Outcome:  
To identify main 
characteristics  , cooking 
methods and techniques of the 
foods in Northeastern region 
To  understand the importance 
and health benefits of Thai 
traditional foods in 
Northeastern region 

NK • Formative 
3 % 

• Attendance  
1 % 

Mid-term Exam: Sunday, Oct 16, 2022 (9.00-11.00) 

9 18 Oct Northeastern 
Food Recipes 
(continue) 

- Ingredients and recipes 
- Nutritional value and health  
  Benefit 
 
Outcome:  
To identify main 
characteristics  , cooking 
methods and techniques of the 
foods in Northeastern region 
To  understand the importance 
and health benefits of Thai 
traditional foods in 
Northeastern region 

NK 

• Formative 
3 % 

• Attendance 
1 % 
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Week Date Topics Content Instructor Assessment  
10 25 Oct Middle Food 

Recipes  
- Definition and characterization  
  of Middle foods 
- Middle raw materials 
- Ingredients and recipes 
- Nutritional value and health  
  Benefit 
 
Outcome:  
To identify main 
characteristics  , cooking 
methods and techniques of the 
foods in Central region 
To  understand the importance 
and health benefits of Thai 
traditional foods in Central 
region 

CS • Formative 
6 % 

• Attendance  
2 % 

11 1 Nov 

12 8 Nov Southern Food 
Recipes 

- Definition and characterization  
  of Southern food 
- Southern raw materials 
- Ingredients and recipes 
- Nutritional value and health  
  Benefit 
 
Outcome:  
To identify main 
characteristics  , cooking 
methods and techniques of the 
foods in Southern region 
To  understand the importance 
and health benefits of Thai 
traditional foods in Southern 
region 

CS 

• Formative 
6  % 

• Attendance 
2 % 13 15 Nov 

14 22 Nov Free time for preparing mini-project 

15 29 Nov Mini-project - Project assignment 
- Preparation of Thai traditional  
  foods with quality, healthy and  
  safety 
- Presentation and discussion 
 
Outcome:  
To understand cooking 
methods, techniques , 
importance and health benefits 
for making a fusion food created 

NK, CS, PS 

Mini-project 
presentation  
20 % 
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Week Date Topics Content Instructor Assessment  
from traditional Thai foods from 
at least two regions 
To prepare Thai traditional food 
with quality, health and safety 

Final Exam Friday, Dec 16, 2022 (13.30-15.30) 

 


