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Highlights
® The unique identity of Buriram’s local foods to support tourism.
® Buriram's traditional local foods are nutritionally valuable, and Nam Prik Nai Hoi exhibits
the highest antioxidant activity.

® Standardizing the nutritional value of local foods to accommodate tourism.

Abstract

This research aimed to analyze the nutritional value and antioxidant potential of ethnic
traditional foods in Ban Khok Mueang, Chorakhe Mak Subdistrict, Prakhon Chai District, Buriram
Province, to support sports tourism and design age-appropriate meal sets for tourists. The area
comprises three major ethnic groups: Thai-Khmer, Thai-Lao, and Thai-Kui, with similar culinary
traditions. Five ethnic dishes were selected for nutritional and antioxidant analysis: Tom Kai Sai
Bai Ma-kham On (chicken soup with young tamarind leaves), Pad Goong Jom Song Kruang (stir-
fried fermented shrimp with aromatic herbs), Nam Prik Nai Hoi (Nai Hoi chili dip), Tam Ma-

muang Sai Kai (spicy green mango salad with chicken), and Khao Tan Na Goong Jom Kra Chiek
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(crispy rice cakes topped with shredded fermented shrimp). The nutritional analysis showed
that the energy content of these dishes ranged from 43 to 461 kilocalories per 100 grams of
food, with the crispy rice cakes providing the highest energy. Antioxidant activity, measured
using the ORAC, FRAP, and DPPH methods, revealed that the Nam Prik Nai Hoi exhibited the
strongest antioxidant activity. Based on the study results, personalized meal sets were
developed for specific consumer groups. The athlete-oriented set included stir-fried fermented
shrimp with aromatic herbs and crispy rice cakes topped with shredded fermented shrimp. The
elderly-oriented set consisted of stir-fried fermented shrimp with aromatic herbs and spicy
green mango salad with chicken, while the child-oriented set comprised stir-fried fermented
shrimp with aromatic herbs, crispy rice cakes topped with shredded fermented shrimp, and
chicken soup with young tamarind leaves. In conclusion, the ethnic cuisine of Ban Khok Mueang
demonstrates potential for promoting sustainable health tourism while meeting the diverse

nutritional needs of tourists across age groups.

Keywords: Local Food, Nutritional Value, Antioxidants, Tourism, Food Tourism

FRPD 42



B saIveuariaunaniugionns U7 56 atufl 1 w.a. - 1.0, 2569

%' Journal of Food Research and Product Development Vol. 56 No. 1 Jan - Jun 2026

N

1Y) ¢ a i & A N a d'
LDNANWIULRNIEHU LLW@SWUV]Q%NQN“G%QJ}WW

gnanenanaingudsuandudrsveinsnld

SUUSEMUTUAS IS D ULATINUUTELNG LEUN

a A ad

T RCR AT FBNTUFI 58915 wazns
FamnussormsiuandaiuluauingAuues
ownsusazgqnia omasi ud ufaduy
psAUsznavaAglunITaseusraunsallu
nsvendigansznvioniisraunsoduda
Lasti 8 TS TTUTe A Az a9l wlFe?
Jeguguuuumvieniiondeaiieasse 1wy
nMsvionfiendsquain (health tourism) N3
vieudindanagyse (adventure tourism) wax
N159 047 824G a1 aU (spiritual tourism)
madlasuanuienduegiaun wazgluuy
nsvieafisadananiuusldufiazaeeddiv
avtuilesandnvieafonagldsuussaunisal
fidauA19nAsTd1usme81993 888 Y
Aanssuluiufivioniien Snitedaldsauimun
AneninnisassassAvesnulunseuiuyuyy
Foudu uwarTausssuiuiy Uszaunisally
Snuaizdananiasnelfiianinuendnay
Uszatule wenaniinisvieadiondeadneasse

v & = = °o w o &
EJﬂLiJuLﬂiax‘iiJ’e)ﬁ’]ﬂfgIUﬂ’]iﬁ NWIFUADNINI

a o [

WISEENY d9AY kA TAIUSITUVRIYLTULARENS
U A A v (a-7) P ﬁ | =
gagudnemi8*" 911153 U UE IUNT 99D9
AANTTUNTVBUNYUTIATNATIATILAAINIG
Aavy TUSTTY hazdIny

ANUAATLIUIN B LNUTEIAUTY F91In

o

No ¢ & A oA v o
‘Uq353JEJ LﬂUWUV]‘ViUQW Qﬂﬂl'ﬂ“ﬁﬂ'ﬁ@u‘UﬁiiN

Weosdu 7 dnsuanieanniaTausssuLay
Ussindlvieafuiifidnvagladusnufiug
Fasldugilaaiau 3 ndiug loud Inean
Inewus uaglvone Fausazmdnugazdiia
mMsfiudininmsssuiimilounazuansneiy
LUmuIANUE LU TAUETTUATNAIY LAt
TAUSITUNSAY laglangimusssun1siy
IINNITTLNUNUINNATUT NGNS wazy R
Wugvene wilinmsdiudiawas Jausssy

]

A3AUBIMIST ABud199zAdeadary uA
LANAIIAINNRUYIANUT MBI A YIANUS
Ineusuazvraiugnene lun1susenay
pnsdulugagldngMduadiuusenaues
iy Ly dndnng? unmesldng? ns
Auensazdunisiusiuduludsunients
Tilelunsfuemsunsiinfidans foruey
winquuanuginganmyemsdnlngjagly

Yarsdudrulsznau Wusadnsukazil

FRPD a3



B saIveuariaunaniugionns U7 56 atufl 1 w.a. - 1.0, 2569

24" Joumnal of Food Research and Product Development Vol. 56 No. 1 Jan - Jun 2026

na1Nnae LU dusn Unsnuiedes LIIUDY
a1U UAN wareImITUTELANUUNRIY 9 ALY
Tumealunvuglunsvie uartmusssunisiu
91nsvaInguyANugiveaaziiunsidey
A mieiannsyAudnisandu usu

cg{/ 1 a o 1 = (% s
wonanilnguyrfnugneanvsdiendnwal

aa o a aa v a d'
aidnsaiiutinuazIausssunisiunlan
U dl 1 a o 1 1 U

Wil LHesnnauAnuglneandulgende
agluny Urulaniileddnafuunasvisaien

U181 NA UL 9991 L UL TR AENS 7 60 160

[
Y

g1uu AsungUulanidesduduunassiy
wisvuvssaendsemd Sansssu anmide
UsgiRmansiisnieiansssunisiunises
wuuitudesangdu daaousiutuduii
Fnuvudafuiiduneatunidunamaisds
a1y Urulanidosdaduny druuranis
yvioud srdusudu q vesdamiayIue o
Fnvioadieatarilneuazenisem A
snfendulsedmnd wanfistuden q @
FJafalenalinguviawug lneariaiuise
thiausiuyenIlaginusssumsuilanisu
vosnutadlviinviondienldduda Tnoyuyud

1y

Wuglneanealinisiiaue Tausssunisiu

9

Augluiunsvisaiies wu nsilaiiuens

NN UNIDNITINNINTTUAITANITVIIDIMTNU

du v liinn1sadudinnazimusssun1sauy

a

voswAnuginearndunfen Wunidnlddne

a o e

wazlanaunII AN U8 U 9 agrelsiniy

a | ' v
EULLUUﬂ"ﬂﬂiiNﬂWiW PNIYZ EJ'J&[,‘USQNEUUEJ\TN

1 i

TofnognalsnIu 1wy Unvisaieadulng

Y

' aaaa |
U1y uﬂjllIUi']maﬂ"lu 'Jflslf')mﬂ')']ill,ﬂuag

TRUSITUNTNBHUA UAUNNTY Lo dl-

=Y

Uayggraudu ¢ ﬁmmsaﬂm%ﬂu?aﬁa@m%
memsvieadierdaiisnunn dafuaaeidedcls
\Baiufaeuddguesniityviesdiulunis
UsgneuomstaduanmivesTausssuiued
ogludddindifnvioniiviamsniFouduasd
drusauduianssuldlunasudu wasaae
nszuaNIINsYeafisndadiassaiimaadu
A deulung uinviead oalutagiuuasd
wualdunnd s ulueunan Seldvinisane

381399 NTVATILRAVAILNVUINTT waTaNT

WeUYAdATTa TN UD W aN1TVBLLNEN

Se

nsdlAnwrguyutiulanides druaasiduin

v v
v & o

2NaUsElANTY JIAUISUE NIUNAIINNT

9

Fdvazgnihlulidudeyanugiulunisiaun

Y Y

=

“aloidunsamsguainyusuiulaniiles”
wagldidudeyadinsunisdaianssunis
o o ) IR, a =

ensieguandmsutnvioaied F99y

asryar i uliive s udu Lazfega

FRPDJL!



B saIveuariaunaniugionns U7 56 atufl 1 w.a. - 1.0, 2569

2% Journal of Food Research and Product Development Vol. 56 No. 1 Jan - Jun 2026

dnvenfwinauluy o Mliarudrdgiu
gun1n lagazilugnisasieselafisdung
Intuauluyuu wagdiglifinniseusnyqi-

Uy wiosdiueg1edsiu

gUnsaluazdsnIg

N3EUIUNTANTUNUNTIATIERY oY

(%
[

dmfumsidglunseilanes

a

Fulaandunis

Y
v

MINNTEUIUNNTAALT TATIEYTaYARUULTY
AN NLazLdUS U Inenisldienalseny
NIOURNANNE U NLALIINNITNUNIULUIAR

N8 AA0AIUINNIIUITEN LA 8IT03laY

[
[

AN5ANEI9UITETUATIT T UM UNITALTUINUY

[V

NITUIUNITUDIUIIAIT

2.1. AUAUKALANYIRIUIUFITUDINNS

[
[y

NUAUM UV IRWU

2N o,

MINNTEUAUTAIUSTSUNITUS LAADINNS

[y

wazuudTUo TN U UR VIR U Ve

YU AuagluguruiuadTidun 81

o

Uselaude Janiny3sud Nlanudouleanis

'
a

UsgifeanswasTausssuluguyui ud

= & v al &)
feduANTMUsTINNITUSInAD ST

ol
)
=
e

= =

drfunsusannaufadagtu einuuagiivy
UAAIN AU TMUFTTUTINAUNTYI DN U

TAUSTIUNUD U wazn19idaulesdrsue1nmis

YAz IANUS Jalunsanduanuided
Aol

2.1.1 drs1anquandiugnendeegluim

¥

NUNAIUATLTUN B16N0UTELAUTE TIUTA

[
[y Y

F5ud avun 18 nvu lnewasesilenlyly

e

N19798 A9 LWUVUABUNTY LUNI598ALUY

Ya

dounutiuAneIdelalin1sine RN N

NITNUNIULUIAA N ENUTTY LaTdnAg

anwlasayanuugsuaIielildiuuTun
Yaen s Taeidelunsedl Fawvuaeunuld

FALUAILIAINIIUIIBUDY Songsiri LavAne;,

Tong-on wagmug Ot

2.1.2 mmﬁmammﬁagaLLUqaameu 2
JUNDUNGNAD

MSAUTIVTITBY OISR U LR

Ly

g vimsfiusuTiudeyamensemnsiiudu

neuluyuuiisusuussmulagldiasesdlelunis

v A

WeRe uwuvdauay wuudunualiianwuzidu
mié'i’mwail,t,uuﬁﬂmqa%’w (semi-structured
or guided interview) Tago @ BUINITE AW
(interview guide) 1T uLa3 el olug Uuuunis

Fun1walla1gdn (in-depth Interview) LA 821U

[

Mo wnsiud Y lnemvuag WMdeyalunis

Y

<

dunwal (key-informants) Ao fauduuanan

]

Wiawazedeag luguvuannnii 10 U Uszam

FRPD 45



B saIveuariaunaniugionns U7 56 atufl 1 w.a. - 1.0, 2569

24" Joumnal of Food Research and Product Development Vol. 56 No. 1 Jan - Jun 2026

9191199 suUTEmuluns azd el oglsvng
dl LY U d’J dd‘ 1 o o
Y05 SUUTENIULA azdl 0l N 989 d15U
DINITAINT UNDUT ULINYIAN U 9INT0
o = & 2 4 )
Unvieadien wazkgonsiuauldlunmsdnanu
= ) v é’/’ [
AuUsEINalR1e 9 Wusu 9nUuiMITIUTIM
dy a awv ¢ A Y @ 14
ieMsewnsiudunuAnug eltidudeya
=~ o A =
M3 oUlEUDI0 I THALANE BNUILEIMILE
lu3wsziquainidaruinis wagldilu
arsvenslunissessutinvisaiesoly
[ I~ d' Y o w
nsAndenuye e bdliudsuly
o L% U dl a o ng dil v
nssessuilnveniien Tun1sideaseiazld
aa o f a a & o ° v
Fmsdunrwaliiadsdunan Ineivuad v
1 o & . N P
Yoyatunisdunival (key-informants) fie fos
[ A a [ i 1
Juyarafiiawazerduegluguvuannnil 10

¥ Usesrulauamdunulaniilod hasaneAnw

asaluguyy nduiinsiusiusindeya

=

LR BIT WaEIIRAUTUNITTALIN LA
wanidsutoyaliauluynvudndumdiu
osfiud uvesyusudulanidos ey
U32NaUAI8II8N1TOIMITATI WAZBINITNITY
e luTinswimauamislarunig as
Fuoyyadase uazihdeyaiildudaidsu
nFounnuasd§uliasnuiieldlunissuses

Ynvinaiedne b

2.2 MTATIEAAUAMILATUINIG Uay

AaNURNSALOUYABATEINRENTEAUDIMNS
Wiy
N15T A8 A A MLATUINITUAY

'
a

ANANURANIA UYL AT ATEVDIIMT UD Y

7

v

AR I3 83gnsd sieg19luT AT

12

Weslfuimsaniulnsunis uivendeuiing

WolinsendennUselevivosomsnidly

'
v | =

n1sandnsulunissessudnviaaned sauldda

L3

n1svsvenisanlsslosuiuilanazglau

waztdumadonlunmsnazsuuszniuenisng

(3 1

Useleninasnanie F9lunisiAsIEANAINIg

q

lA¥uINISharasATUIULNABATE O THUDY

¥

vosyuyululanides anes 37elaagin
S oA % 13 a ¢ w

Wy WNsNAREENlINYINNITIATIERRILARS

luTable 1 ihdayanlaluimsevinan1eada

Tagloluswnsy SPSS

'
a

23 N33 Ad TULUY 819139 ud ug
Aanssumsvieaiisayurutulanglos
lunsdndsuemsiiuiufiosesiuns
viendied andeyaluten 2.1.2 uay 2.2
ANIEEITY %ﬁﬁa;ﬂaLm%;mmiﬁu?iumﬁfmﬁ
IRA1TUANANAINILATUINTT LBkUIRIY
ngutinvieadiereeniiiu 3 nguvdn 9 Ao nau

Y

1978 NFUUNAWT WaZNgUAN (F2987869u6

ey

Y

FRPD a6



NIEANTIWUBT WAL WART 01T U 56 atudl 1 u.A. - .8, 2569

% Journal of Food Research and Product Development Vol. 56 No. 1 Jan - Jun 2026

7 vyuduly) welvdnveuniealasuuseniu
dl 1 = 6 1

psnAuAmMItarunsuariusylevilde

FRMEmNzaNiuYeey wenanuudldiu

a a P’ Yo a Y a Y
LNH@']‘WW?LW@JL@@JLW @I‘VIUﬂ‘V]@QL‘W 8'31@ LiEJug

385n15Usznave unisd adudrund slunns

Vioufg T misvaagusutulanies Aua

o

5N dwneuselaude Jawdaussud

Table 1 Methods for nutritional composition and antioxidant activity analysis

Test list

Method

Energy (kcal)

By calculation

Moisture (g)

AOAC (2016) 952.08

Protein (g)

AOAC (2016) 992.23

Total fat (g)

AOAC (2016) 948.15, 945.16

Total carbohydrate (g)

By calculation

Ash (g)

AOAC (2016) 930.30, 945.46

Total sugars (g)

In-house method base on AOAC (2016)982.14

Total antioxidant activity (ORAC)

Ou et al. (2001)

Total antioxidant activity (FRAP)

Benzie and Strain. (1996)

Total antioxidant activity (DDPH)

Katsuke (2004)
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Table 2 Nutritional Analysis of Ethnic Traditional Foods (per 100 grams)

Energy Quantity (9)
Food menu

(kcal) Moisture Protein Ash Total Fat Carbohydrate Total Sugars  Sodium (mg)
Chicken soup with tamarind leaves 43.09+0.09° 88.61+0.01° 6.91+0.09° 1.83+0.00°  0.97+0.01° 1.68+0.09° 0.25+0.01° 473.81+11.30°
Stir-fried fermented shrimp with 308.10+1.18" 42.98+0.23% 20.12+0.14° 4.82+0.01" 19.86+0.05° 12.22+0.04° 3.95+0.06° 1133.45+27.70°
aromatic herbs
Nai Hoi chili dip 198.05+2.33°  44.46+0.58° 15.76+0.29° 8.39+0.03° 1.89+0.02° 29.50+0.34" 6.17+0.25" 2090.71+28.33°
Spicy green mango salad with 119.45+0.66° 70.82+0.19° 12.32+0.23° 2.78+0.07°  2.77+0.06" 11.31+0.04° 2.47+0.12°  738.30+13.19°
chicken
Crispy rice cakes with fermented 461.38+1.44°  7.05+0.18°  6.40£0.09° 2.33+0.01°  19.78+0.45° 64.44+0.57° 16.30£0.42°  580.27+11.23°

shrimp
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Table 3 Antioxidant Characteristics of Ethnicity-Based Local Foods

ORAC FRAP DPPH
Food menu

(umoles TE) (umoles TE) (mgAA)
Chicken soup with tamarind leaves 6,190.00+275.06° 425.91+20.02° 68.29+ 2.79°
Stir-fried fermented shrimp with aromatic herbs 7,964.29+319.14° 564.64+23.34° 91.22+1.68°
Nai Hoi chili dip 12,398.33+309.08° 905.01+38.32° 120.53+5.35°
Spicy green mango salad with chicken 2,605.79+7.88° 721.18+31.32° 102.14+1.56°
Crispy rice cakes with fermented shrimp 3,401.57+8.19° 630.30+18.34 51.50+0.73°

Note:

a, b,candd

Means followed by the different letters in each source within the same column are significantly difference (p <0.05)
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Nutritional Values per 100 g

Energy | Carbohydrate | Protein | Fa SugerlSodium Carbohydrate

Nutritional value of local foods

(Keal) (@ ® | (@ | (mg (4]

198.05 2090.71 1.68

Nutritional Values per 100 g

Nutritional Values per 100 g

Stir-fried fermented

shrimp with aromatic herbs

Nutritional Values per 100 g

Carbohydrate

Energy |Carbohydrate | Protein | Fat | Suger

Protein

Fat | Suger Carbohydrate | Protein Suger | Sodium

® ® | © @ @

(]

(@ @ (g @ (1] (mg)

6444 64 163

277 | 1247 395 113345

Figure 1 Ethnic traditional foods of Ban Khok Mueang Community; (a) Chicken soup with tamarind leaves, (b) Stir-fried

fermented shrimp with aromatic herbs, (c) Nai Hoi chili dip, (d) Spicy green mango salad with chicken, (e) Crispy rice cakes

topped with shredded fermented shrimp
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