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Foreign materials are commonly
used because the Baba group

Forms of Kebaya are not only V-neck shirts but
also stand-neck shirts with pleated sleeves,

are wealthy vendors, such as A-Cho shirts [round-neck shirts), lace-and-floral

< buttons and jewelry made of shirts, and shirts worn at traditional ceremonies

6‘:1!._. gold and diamonds. and important occasions, such as long gowns,
<7

short gowns, and bridal gowns.

F S
:i-";l;"n"' I

is the clothing of Baba or Peranakan
women. They are the descendants of
Chinese immigrants who married natives

in the southern region and the west coast h " f
of Thailand including Satun, Trang, Krabi, T e HlStOI(M 0
Phang Nga, Ranong, and Phuket. Mala Chinese
It is modeled after the traditional Malay dress M

culture with the adjustment to emphasize the figure h :

and the reduction of its length to be above the hips, Fas lon

decoration with lace or Western-style fabric stencil
techniques, and embroidery with auspicious patterns

according to Chinese traditions. (f ﬂialfimﬂ%u“i’mussw) (e




Kebaya shirts are
V-neck shirts that
have evolved from
long and short ruffles.

They look like two shirts.
In other words, the inher
layer is a long sleeve shirt
based on the basic shirt

Because the southern design for Baba women

region of Thailand has in the past,
a hot climate and to be
able to wear it easily,
it was thus changed

from a ruffled top to
which is covered with

a single shirt. _ i
. aloosely tailored shirt
) made from a thin gauze
 orlinen cloth with an
embroidered pattern

all over the piece.

Characteristics of Kebaya are

the front hem of the shirt with K e b aM a

a pointed end and the back end

of the shirt at hip level. A U_Neck Shirt in

It is usually sewn into a V-neck or 1 |

with ruffles around the collar that Bnght COIOI’S aY!d
extends all the way to the bottom Beautiful El’ﬂbmlderﬂ

edge of the shirt. The cuffs are wrist
length. The placket is buttonless
but a brooch is rather used.




Ethnic groups that share a common
culture of Kebaya can be available in
Brunei Darussalam, Indonesia, Malaysia
and Singapore, for instance.

N This includes the southern west coast
""} of Thailand which is a group of
/‘ ’* descendants of Chinese immigrants

g who married Malays, such as Phuket,
% . Brunei A _
Darussalam Phang Nga, Ranong, Krabi, Trang, and
Satun.

Thailand

Singapore

Kebaua

is probably familiar to many
ASEAN people in the Malay
Peninsula because it is a
widespread clothing item

in this area. HSEHN Unity %

It is the same format, i.e. wearing
shirts made from thin fabrics

such as cotton and lace, being whiCh Vlations

decorated with embroidery, and ?
wearing with the bottom part which K b
is a Pateh sarong from Indonesia, w ear e aM a 5

which has different details for each nation.

0TS A

f nsudaaEsSuImIusSIsy



Kebaya is classified as a style
of Baba Peranakan dress and
was inscribed in a national
intangible cultural heritage
inventory in the branch of
social practices, rituals,

custom and festive events
in 2012.

Kebaya has been nominated
for the inscription on the
UNESCO's Representative
List of the Intangible Cultural
Heritage of Humanity, along
with four other countries

including Brunei Darussalam,

2\ 2 Indonesia, Malaysia and
W Y 13k N Singapore
e b bl :
e BN Y _'-:_f, a4
o 7(@ 7 on 5 December 2024 in the
&:f :* L Nl Republic of Paraguay.
‘ﬁ#f
L

Kebaua

Thai Peranakan women in the area Peranakan COStume:
along the Andaman Sea in southern Shared Cultul’e Of

Thailand, is a cultural heritage
element of dress that has evolved ;
together with neighboring countries the Malaﬂ Penlnsula
in the Malay Peninsula for more than
300 years.

= o .v ) I
(f nsuéatﬁsmmusssu} ) %ﬁﬁa




The unique feature
is the white lace
cutout on the
front of the shirt.
The fit is loose and
not form-fitting.

The shirt has no
buttons. Brooches
are commonly used.
The front placket

is attached with

a Ko Seng brooch

or decorated with
brooches with

chains attached
together in various
styles such as flower
patterns, leaf patterns,
insect patterns, and
butterfly patterns.




The body has embroidered
designs such as flowers,
vines, various animals,
geometric grids, triangles,
and circle patterns.

3 _ Because during that time
there were sewing machines
that could stencil designs
and could do a sewing edge,
the style of Kebaya shirt
:\”*-:-;WBS changes according to

The edges of the ps'acket,_f'_ ._
< ) the society of that era.

hem, and sleeves are
embroidered
using the cutover

method or sewing.

It is a curved line or
a cockle pattern
with no buttons

‘Kebaua Biku

is the second generation of
Kebaya that was developed

after the Kebaya Linda. ltwas

popular in around 1930 - 1940. i 9 Beautlful Shll’t
Made wlth an Innovative

It was a time when innovations in Srewmg Machme

textiles and machinery were used
in tailoring.



The style of the shirt
is shaped to make the
wearer's figure more

visible. It is a shirt with

The shirt is sewn from rupiah
linen [Organdy or thin fabric).

a pointed neck and a slit
throughout the hem.
The front is pointed and
the back covers the uppef ./
hips in a form-fitting '
fashion. The sleeves are’
long and slender, and lis—
the style of the Kebaya
that is widely seen taday: |

It is decorated with a set
of 3 brooches and Ko Seng
Lan Tai in various shapes.

Patterns of auspicious
animals and flowers are
carved along the front
edge of the shirt using

a small mesh embroidery
method to the end of
the arm.




' The wedding dress, Ku Kuan, is a calf-length ™
| robe wit

A Kebaya bridal dress is
unique and beautiful in terms
of the art of costume design.
It shows sophistication and
creativity,

can create jobs and generate
% income for communities, and
~ also helps to stimulate the
economy and promote
cultural tourism.

/’éﬁ (/"?'T"R\

[ =L
Kebaya is the clothing that a
is a symbol of Chinese-Malay

or Peranakan culture. S Outhern
Wearing Kebaya therefore plays C hin e S e — IV[ alag

an important role in preserving

and safeguarding traditional Cultural ﬂmbassador
traditions. It is an expression of Wi
pride in one's roots and a transmission

of culture to future generations. f nsudaaSusausssy




Ko Seng brooch

A traditional Kebaya shirt is a shirt
with a slit in the front and no buttons.
It needs a brooch set made of gold
and decorated with diamonds or

half diamonds.

It consists of a big piece of main
brooch and 2 small brooches.

Pateh sarong

This is worn with a Kebaya shirt. It
is a Pateh sarong wearing culture
derived from Malaysia. It has bright
colors and floral or animal patterns.
People choose a desired color of
the sarong in contrast with the
Kebaya shirt.

Dressing in a Kebaya shirt

expresses the root identity Kebaya

of the Malay Chinese, which
has still been passed down

from their ancestors. HOID tO wear

priceless artistry among the
interesting handicrafts of each i1
locality, such as the Ko Seng belt TSN fh’%

This dress has a beautiful and It Cormpletel‘M

and Pateh sarong. (f n'i&!d&ﬂ%u‘i’mjﬂsﬁﬂ) N/




A group of people with a unique identity called
“Perakans” was born and they created various
aspects of their own culture that were outstanding,
such as the Kebaya clothing set, etc.

In the past, Hokkien Chinese
immigrants came ashore in
the Malacca Strait, such as
Malaysia, Singapore,

as well as some provinces

in Thailand along the Andaman \.
Sea coast. This led to a racial

mix between the Chinese o
people and local people. *

‘ A

Provinces with a culture of wearing K e b aM

Kebaya are those in the southern west
coast or along the Andaman Sea, Umquene ss of

where Hokkien Chinese migrated to the Southern Prouinces

trade and work in the mines, including
PRl i N e on the Andaman Coast

Trang, and Krabi.

(f nﬁaleimﬂ%u"i’musssu) N,




In Search of the Origin of

Tomyum Kung,

1809 - 1824

During the reign of King Rama lI, there was the word >
“Tomyum" in the Thai literature Sepa Khun Chang Khun
Phaen Phra Aphai Mani and the word "Kang Tomyum"

in the play Ramayana in the episode of The Coronation

= Ceremony of Rama, written by King Rama 1.

NN

.
?\'\'i‘(\'\‘h‘i\\?\'\‘\ﬁ%ﬂ“«'\\\ I 8 9 8

T ‘ The recipes for "Tomyum Kung Song Khrueng"

' and "Tomyum Kung with Kon Mushrooms"
appeared in the textbook Making Savory and
Dessert like Western and Siam.

T §

i L
Recipes for “Kaeng Nok

Mor” and “Tomyum }
Khmer” appeared in the

-
gourmet cook's cookbook ﬁ’]
of Thanpuying Plian

. Phasakarnwong.

1962

M.R. Kitinadda Kitiyakara cooked Tomyum Kung as
a dish to offer to His Majesty King Bhumibol Adulyadej
The Great and Her Majesty Queen Sirikit The Queen
Mother and her 4 Royal Highnesses.

The name Tomyum Kung was recorded in the book
Sawoey, written by M.R. Kitinadda Kitiyakorn.




Tomyum Kung

A Variety of Seasonings
and Ingredients

River prawns

have been abundant since ancient
times, but later it was adjusted to Herhs
suit each locality using sea prawns. include lemongrass, kaffir lime leaves,

chilli, and lime, which are available
-\ garden vegetables.

Seasonings
give sour, salty, and spicy
tastes, including lime, fish
sauce, and chili.

In addition to prawn

. which is a kind of meat,
various types of
mushrooms are added.

Other ingredients, such

as milk, cream, or chili

paste, are added to the

recipe for Tomyum Kung

creamy soup which is popular today.

o nsuﬁua‘%mﬁ’mussi@




um Kung

A Mixture of Sour, Salty,
and Spicy Flavors

“ Rang | n Main flavors of

¥ al § f d Tom Yum Kung

consist of sour flavor from lime, salty
flavor from fish sauce, and spicy
flavar from chili, which originally used
y chili peppers, not bird's eye chilli, and

3 -~ did not have sweet flavor from sugar

Ce A but only from the prawn boiled water.

Vs
Fak

Asst. Prof. Srisamorn Kongphan, an expert in Thai food, said

that Tomyum in ancient times was not difficult to make with seasonings of lime, chili, fish sauce,
and chopped lemongrass. When boiling, fish sauce, lemangrass, and prawns were added.
When the prawns startled, they were removed from the heat and the limes were squeezed
into it and crushed bird's eye chilies were added. Ancient people added chilies just for
a smell without spicy taste because Tomyum Kung is a family and
everyday food. No galangal are needed because it makes the aroma
of the prawn disappear.




K u n The Secret of Cooklng
outswle the Pot '

M.R. Kitinadda Kr‘tiyakara told about making
fresh prawn Tomyum to offer His Majesty King =
Bhumibol Adulyadej The Great and Her Majesty g «f

)
€
L~
r

Queen Sirikit The Queen Mother at Klai Kangwon

Palace, Prachuap Khiri Khan Province in 1962, %

summarized as follows

(1) Peel the prawns, wash them and boil the prawn
thoroughly, cut the backs, shells and heads
‘remove the black veins, to make soup.

®

To eat, boil the
prawns with hot
water, place in
a bowl, ladle in

the soup, X
and season with limes, ‘ 1

pounded bird's eye chilies, 4
and fish sauce. s

) M.L. Pasan Sawatdiwat talked about making delicious Tomyum. The important
/ A step is when making the soup, cook it in a bowl by squeezing limes and adding
fish sauce and bird's eye chilies to the bottom of the bowl, and then pouring
the soup into it. A cook should not add seasonings to the pot and stir them.
Cooking outside the pot helps keep the fish sauce from being fishy and
maintain the aroma of chili and lemon juice.

o NSUAILASU wussw)_




Protein from Water Sources and
Value from Thai Herbs

i
-.—'_.._—f"
f --g-—-..i;_ -
- - - 'f?d _:\\- . b AP
‘ ) .. P
= 'p/ I.’.\Lf_-__ : '
o 4 Prawns
: . ((k‘fﬁm g contain protein and calcium
f: N to help maintain strong
‘ ‘”’DT\* -- ! bones and provide iodine.
Herbs g
Y Mushrooms

include lemongrass, kaffir lime leaves, V. --
chilies, and limes, and have properties f

that help improve blood circulation, ., m
balance the body, facilitate

digestion, and relieve bloating : 8 ]
and flatulence and expel belly —
gas. It is suitable for eating * % :
during the changing of seasons, "%n

especially at the end of the rainy
season and beginning of winter.

provide protein, vitamins, minerals,
. low energy, no fat, and high dietary
% fibers.

l.

4 n*”




Tomgum Thick soup or

clear soup.
Kung Which one is

more delicious
There are two types of

Tomyum Kung that are and satlsfglng?
available today |

Tomyum Kung

@ Tomyum Kung
with thick soup *

with clear soup
is a Tomyum soup that is thickened with is the original of Tomyum Kung which has
coconut milk or fresh milk and delicious sweet taste from prawn boiled water
Chinese chili paste. with no sugar added. It is seasoned outside the fire

to maintain the taste and aroma of seasonings
such as limes and chilies.

The recipe for Tomyum in the past relied on the
oil from prawn fat from river prawns that could
be easily caught in natural water sources.

o n%udatﬁ%uimu%su) X




fTomyum Kung sz
of Thai Culture
/JJ
/
A bowl of Tomyum Kung
contains Thai unique ingredients, including
river prawns that reflect the abundance of
water sources and herbal ingredients,

lemongrass, and kaffir lime leaves that reflect
the wisdom of using food as medicine.

G Seasoning has changed
~_ efromthe past and become
the Tomyum Kung that
we are familiar with today

with both clear soup and
thick soup that have been
adjusted to make the recipe
even more delicious.

———>~. The Intangible Cultural Heritage Promotion and Conservation
" [ s |: l] Committee by the Department of Cultural Promotion therefore

nominated "Tomyum Kung" for the Cabinet's approval of the
inscription on the UNESCO'’s Representative List of the
Intangible Cultural Heritage of Humanity in 2021.

With a taste that appeals to
people all over the world,
Tomyum Kung is like
a representative image of
Thai food culture that people

around the world recognize. .
NSUAILATUIRUSTTU

It will be a considered agenda in The 19th session of the
Intergavernmental Committee for the Safeguarding of the
Intangible Cultural Heritage on 2-7 December 2024 in the
Republic of Paraguay.




TomyumKung

A Representative of Widespread
Flavors and An Inspiration for
Globally Popular Fusion Foods

With the unique flavors of Tomyum Kung,

it is characterized by its sour, salty, slightly
spicy flavors and the aroma of Tomyum herbs,
especially the lemongrass and kaffir lime leaves
which are memorable.

This contributes to Tomyum Kung's application to various
types of food, including simple Thai food such as Tomyum
NN Kung fried rice.

This includes the combination of Tomyum
Kung with foreign foods, including instant
noodles with Tomyum Kung flavor that are
widespread in every household or even
Tomyum Kung stir-fried pasta,

Tomyum Kung

Udon noodle, and (\' (\‘?1\;}-
Shabu with Tomyum \\
Kung soup. - ‘ )

4

In addition to savory dishes,
Tomyum Kung is also applied to
make beverages by combining
Tomyum ingredients with the
fizziness of soda as both alcoholic
cocktails and non-alcoholic mocktails.
These have become drinks that perfectly
transmits Thai identity.

o nsudasa%u*‘i‘musss@




Tomy

If a foreigner is asked about a recognized Thai food,
it is believes that "Tomyum Kung" must definitely be the name
that is talked about first. In addition to its popularity in the country,

Thai restaurants abroad cannot fail to have "Tomkum Kung"
served to customers all over the world.

um Kung

The Vanguard of Thai Food and
Formgners Favorite

From the popularity of Tomyum Kung that

is available all over the world, this menu never

misses the top food rankings and it is alternatively
always voted for deliciousness.

In 2024,
TasteAtlas website, an encyclopedia
that collects information about food
from around the world, has revealed
that Tomyum Kung has been ranked
as the 8th best soup in the world.

In 2022,

the CNN travel website ranked Tomyum
Kung as one of the world’s best 20 soup
dishes. :

Currently, there are a total of 17,478
Thai restaurants abroad around the world,
with the largest number of approximately 6,850
Thai restaurants in the United States

[information from the Department of International
Trade Promation as of October 2023).

o nsudatﬁ“‘su%’musmu)




Tomyum Kung

A Variety of Names of River Prawns

From the evidence written by Patriarch Pallequax in the book
Description de Royaume Thai ou Siam (Telling the Story of Siam)
that...crawfish..are common in rivers and are a regular food for the citizens...
This is consistent with the stories of the old people who said
that river prawns are commonly found.

— e River prawns

are a hative aquatic animal of the
Indo-Pacific region. They can be
found in every seaside country,
including Thailand, Myanmar,
Cambodia, and Indonesia.

For Thailand, they are found mostly in the central and
southern regions. For their life cycle, when the breeding
season comes, father and mother prawns will swim to
mate and lay roes in the brackish water area and baby

prawns will swim upstream and grow up in freshwater area
River prawns that are found have different names,

such as Kung Kam Kram prawn, Kung Kam Khram prawn,
Mae Kung prawn, Kung Luang prawn, Kung Nang prawn,
Kung Yai prawn, and Kung Kam Kliang prawn, whereby
the Kung Luang prawn refers ta male river prawns and
the Kung Nang prawn to
female river prawns.

Kung Nang

River prawns are found mostly in the central and southern regions. When the breeding season arrives,
they will swim to lay roes in the brackish water area and the baby prawns will swim upstream
and grow up in freshwater areas. When water sources are invaded and contaminated by toxic substances,
the number of natural river prawns decreases. Therefore, we must help restore water sources
to ensure that Thai people have food security that comes from natural resources that have been abundant
since their ancestors as an inheritance for future generations.
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