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Lanna Food : From Local Wisdom to Electronic Resources

UINA1IITIING WA WAL TAWIF

éwﬁfﬂmmg@ VINeNauLTelra

UnAngo

fdnveaya an1insiaiiualng mwﬁfnﬁamméhé’tymadmﬂﬂuguﬂﬁa;&aﬁadﬁu
MALnike Tm%’@ﬂmﬂu%ﬁﬂuﬁuﬁﬁwﬁﬂmaqﬁwﬁﬂ%aaq@ Iudlsutlszanm 2550 1uanun ﬁwﬁn%aaam"lﬁ
ﬁ’mu@LLmﬁ@lumﬂﬁufsmﬁayamﬂmﬁamum‘%aﬂwmauﬁaL@]a‘?ﬁv'\‘lmmslul,l,a:nwuaﬂwﬁﬂmé’m Tu
YUY e-Northem Information  34rinuaiduianssun fslulasoniras m{@ﬁ'ﬁ'%"m (Living
Library) Lﬁ:aﬁ'@umﬁ%ﬂwmﬂ%muj 1%ﬂ15ﬁ’1LﬁumuﬁﬁmiiNfﬂﬁi’lNHEMWﬂWEﬁuﬁﬂﬁﬂU%ﬂﬂiﬂauﬁ’lL(ﬂaﬁs
YpInenaudealnal (%aﬂﬁ]ﬁ;ﬁuﬁaéwﬁfﬂﬁmimﬂiﬂaﬁm‘saumﬂ) lasdinnasyadugiuiazauns
FLiinauduitonn wazdinuinmseanfineeisvAaraunsdniiniudiunaia udusnvasns
1ﬁu'§mw‘”ayjamﬂmﬁa1ugﬂ e-Northern Information f':Vlei”eﬁwLﬁumi%’@ﬁwLLa:meLwﬁa;&a “@I9%13
Autuainur” v loddiinnesya fi http:/Mibrary.cmu.ac.thintic/lannafood LﬁameLLwiQﬁﬂmmw
NWNEUMIFIITUTHOE N TN Lﬁ:amﬁﬂﬁ Fuau uazinpuwTlanansoidaliaussiuuaz)l
Ty prdaumnazifadufiniudiuuinig

gifnaianasdenlpunuamislasasis (Food safety) 28933L78 Tagsrumnduamsiuim
RIUUI 6"50Lﬂugﬁﬂtytyﬂumiﬂgummﬂauﬁauﬁu U 182 31893 mﬂ;ﬁﬁmmmiﬁuﬁmluﬁmﬁu
Taniadoalnad 1uam 29 1o aseuaqunnUIziAne s et laud ung M1 A1 98 1587 6 it
1#Wsn Wy 81U & wanees den uu gn/gu FIUNIVUU/VDF mimmuwﬁa;&a%’wﬁﬂugﬂéawaw LA
Jaiutayaluzisudaya luewmnsudazdriv Tdayadsznaudis gavemns 157 tadeaulunslys uas

o

A ' @ o ad da o ¢ g9 oo A o P
NILRBNTIBNTN SLugﬂ“lJaﬂ'T]NWiﬂNﬂ']WﬂizﬂaU LLﬂz']ﬁV]'ﬂuEﬂ')@l"ﬂﬁu wananu lﬂmayﬂLﬂQQﬂUﬁ?uNﬁN'ﬂ
A A {

Wuenwniw 1% 129 519n3 Usznaudls Tedun (MTonluiadndngeg) SNMMENNINNEIAS
Urlominddegunwdulnmwnmauazqudnisen gamalduszlomt wianlinwdsznavlugduuy Flash
animation uazfayainsnugidmanmsiutiuduinlulasinisy waliglduinmslafanuazsauniadaya
dl = o dl I v A a " v U lﬂl v Y U [}
WeaiumItiemsnauls uazidumsldifosdungilulassnmdiodeldaunsnimouniteyaldadig
2 n' J d' v & 6 v tﬂy v v a 6 &) € 1
niersendaduuazieldivloduazgiudayae s ududwwianusuyssiuazidudszlooida
= o o Ao a £ - = o o = & & o o % &
mafnmduaiuazidouniedu utudszanm 2552 sldainivlodemaiuhudwnuazudayadu
% = o a Q‘ a v dl o > dﬁ/ v dl YV & 1 d‘ a
mmdanguuaz Tl 2554 ardufiumafindatoyainoiuiniuhunlfidudiunanainisuaziaioandos
Q’ v k2 v g: v I Q
wazmaiatayadularwinizesens wisunsudadeyadunmamnny
=} Y v Al Qs v g v v dﬁ/ ] dl o L3 v
nadimawsunitayariasduluinde “amisdutuduur i nihpnwyaaaiiinududaya
v Al ) 1 e Y v Al Qs v ' dl A« a 6 é
issfiumaninih lddesaanswawinawsunitayariasduluiadads g lugdaediannsafing Seaunin
inalulafssswnaindaiuazivsunslunainnaisgduuy iveanuszainlunmidunidoys uazais

mmmaﬂﬂﬁuﬁﬁaya é}m%'umimﬂLLwigmm‘sm‘nuasjwanﬁ”’lwmwia"l,ﬂ

PULINET 37173 5371 1


http://library.cmu.ac.th/ntic/

192

‘x - S
o

18819983 lrda 1 IW L ua 1410

htto://librarv.cmu.ac.th/ntic/lannafood 2 — @3

0000020

Ad1AnY
v a &

P ) a a A a_ ¢
DIRITINUBLUIURTIUUN /ﬂ“&lﬂfgmu’]'ﬂadﬂu/ ROLANNIDUNT

ABSTRACT

The Chiang Mai University Library realizes the importance of its being the center for information in the
northern region and has made it one of its core missions. Since the 2007 fiscal year, the Library has established the
concept of rendering a service related to Northern Information via the computer network both inside and outside the
campus in the form of e-Northern Information as part of the Living Library to Further Develop a Learning Society
Project. The Library has coordinated with the Computer Service Center (now the Information Technology Service
Center). The Library is responsible for the matters related to the content while the Computer Service Center takes
care of the technical part. In the first year of the e-Northern Information, it underwent the preparation and
dissemination of information on “Lanna Food”, which was launched at http://library.cmu.ac.th/ntic/lannafood, with the
purpose of disseminating information and conserving as well as passing on the uniqueness and wisdom of Lanna
art and culture while responding to the government’s policy on Food Safety. The Library compiled as many as 182
Lanna recipes from 29 different experts on the subject. The recipes included all the cooking methods from curry or
spicy soup (kaeng) to stir frying with a small amount oil (khua), simmering and blending (khio), mixing cooked meat
or vegetables (tam, yam), steaming (nueng), making spicy dip (namphrik), griling (ping/yang/thot), pickling and
fermenting (makdong), chopping or grinding meat (lap/lu), mixing fresh vegetables or meat (sa), grilling the wrapped
mixture (aep), cooking meat on a low fire (uk/hum) and so on. The dishes included main dishes, desserts and
snacks. The information distribution was made in the forms of multimedia and databases. Each recipe contains
information on ingredients, cooking methods and tips, pictures and videos. Included also is information about 129
local vegetables and plants used in the recipes providing different local names, botanic features, nutritional and
medicinal benefits with flash animation.

References on Lanna food experts are provided for further research and as acknowledgements. In the
2009 fiscal year, the English website and database was made available for a wider range of services to
facilitate those who want to conduct relevant studies and research. In 2011 we will add some more information

on local plants and vegetables and other related nutritional data with the English translation. This project
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stimulates other local information agents to develop other topics in electronic form to provide an easy access

and increase the interest in the information for a wider spread to the general public.

Example of the website page on “Lanna Food”

http://library.cmu.ac.th/ntic/lannafood
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