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ABSTRACT

The objectives of this dissertation were firstly to study the meanings and
the semantic structures of the cooking terms spoken in the four regions ; namely,
Central, Northern, Northeastern, and Southern regions, with Bangkok, Chiang Mai,
Ubon Ratchathani, and Surat hani respectively as representative locations; and
secondly to find the structures of similarities and differences among these cooking
terms. Data were collected from ten informants, consisting of five males and five
females from each region. The selections of the informants were based on the criteria
of age and their cooking frequency.

The analysis of the data reveals 102 cooking terms, which could be
divided into: 31 terms for Central Thai, 27 terms for Northern Thai, 21 terms for
Northeastern Thai, and 23 terms for Southern Thai. All these terms could be
classified, based on the heat source methods of international standard, into three
groups: Moist Heat Method, Dry Heat Method, and Dry Heat Using Fat Method.
Cooking terms were analyzed based on their semantic components and distinctive
parameters. The tables of semantic components and parameters of the four regional
cooking terms show the similarities and differences of each term. The structures of
each regional cooking terms were constructed to reveal the similarities and
differences among the relationships of each heat group. The groupings of the
semantic based cooking terms reveal certain significant implications. For instance,
the use of varying amounts of non-fat liquid in Northeastern cooking terms implies
the people’s awareness of the importance of water. The fact that the cooking process
in which the food is exposed directly over an open fire, e.g. /ya:n*/in Central Thai,
can be found in all regions could suggest that this is the first cooking process of
human beings. The finding that Northern Thai has more cooking terms concerning
Dry Heat Using Fat Method than other regions could imply that this region has
accepted some cooking processes and terms from neighbors. The finding that Central
Thai has more cooking terms than other regions could suggest that this is due to the
region being the central part of Thailand with Bangkok as the capital, where many
cultures meet.
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