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Abstract

Thai foods have become well-known worldwide and gain broadly popularity.
Moreover, the combination of Thai cuisine with different cuisines have been
developed in the markets. Foods based on one culture, which generally featured
original dish, but prepared or combined with varieties of ingredients and flavors from
Thai cuisines, are considered as fusion food. This research focuses on the study of
Thai-Halal, Thai-Vietnamese, Thai-Chinese, Thai-Japanese and Thai-Western fusion
foods, in order to develop and create new potential fusion food menus.

A number of in-depth interviews have been conducted with related groups of
people including the president and members of the Thai Chefs Association,
profestional chefs as well as food service entrepreneurs who related to the studied
areas. The directions and tendency of how to create and develop some new value
added fusion food menus from top five popularity menus in each group of traditional
food from the areas of the study have been concluded. It has been found that foods
which prepared and cooked as well as seasoned in Thai style present outstandingly
harmonious  tastes and unique flavors along with benefits for health. As the result
of this finding, new potential fusion food menus have been created from a number
of food expertises by integrating traditional Thai ingredients and flavors under the

appearance of that original dishes. There are twenty five of new fusion food menus
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that have been developed. Five menus of Thai-Halal fusion food include Chicken
Biryani with Thai Brown Jasmin Rice, Chicken Musaman Curry with Thai Bilimbi, Beef
Satay with Thai Papaya Salad, Thai Chicken Green Curry with Roti (Indian flat bread)
and Thai Crispy Noodle with Chicken Yellow Curry. Five menus of Thai-Vietnar (3
fusion food include Vietnamese Rice Noodle with Thai Spicy Soup (Tom Yum), Stir-
fried Thai Rice Noodle in Vietnamese Style, Fish in Vietnamese Style Spicy Soup with
Thai Herbs, Salmon wrapped with Thai Herbs in WildBetel Leafbus and
Roasted Pork with Thai Coconut Rice Noodle. Five menus of Thai-Chinese fusion food
include Stir-fried Crab in Curry Powder with Thai Spicy Sauce and Herbs, Steamed
Grouper with Soy Sauce and Thai Herbs, Thai Style Chicken Wing Ayam Golek with
Red Sauce, Noodle and Wonton in Thai Style Sour and Spicy Smoked Dry Fish Soup
and Steamed Sparerib with Black Bean Sauce and Thai Spicy Ginger Sauce. Five
menus of Thai-Japanese fusion food include Sushi with Thai Spicy Seafood Sauce,
Ramen in Thai Style Noodle, Deep Fried Marinated Chicken Wrapped in Thai Pandan
Leave, Yakitori with Thai Garlic and Pepper and Stir-fried Noodle with Shoyu Sauce
and Thai Black Pepper. Five menus of Thai-Western fusion food include Roasted Pork
Marinated with Thai Lemongrass Dipped with Thai Spicy Sauce, Spaghetti with Stir-
fried Spicy Chicken and Basil Leaves, Salmon Steak Marinated with Thai Herbs Served
with Thai Homnil Rice and Tartar Sauce, Thai Style Mixed Vegetables Spicy Salad and
Becon Soup with Green Vegetable and Varieties of Thai Mushrooms.

All new fusion food menus that have been developed aimed to be the

valuable alternative choices for both consumers and food service entrepreneurs.

Key word: Menu development, Thai fusion foods
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