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Koi Kin-dong Traditional Food of Chaiyaphum Province
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Abstract

This research has 3 objectives : 1) to study consumption behaviour of Koi Kin Dong in Chaiyaphum Province ;
2) to study cultural inheritance in local food and to study a link that maintains local traditions of Chaiyaphum’s local
communities ; and 3) to study and propose guidelines for developing Koi dish to serve the satisfaction of consumer
trends at the present time. This research was a development research consisting of processes in public participation
and network. The instruments used in this research included questionnaires, in-depth interviews, and focus group
interview and discussion.

The research results were as follows : 1) The consumption behaviour of Koi Kin Dong found that the target
group had consumed Larb and Koi before. Most were at home the first time they consumed “Larb” or “Koi”, and this
group of people regularly consumes it at restaurants. Moreover, it indicated that the consumer behavior model was
originally from the parents. They have been consuming Koi for 11-20 years. The most famous meat was beef. Most
consumers prefer bitter flavor and minced beef mixed with blood. The number of times it was consumed per week
was a time. The bitter vegetable side dishes were preferable which were fresh and naturally grown locally. 2) The
cultural inheritance in local food and the link in local traditional of Koi Kin Dong were related with the traditional
Isan wedding ceremony called “Ngan Kin Dong”. The host would serve their guests the best food, Larb Koi, turned
to be a symbolic food of the wedding. Furthermore, the word “Larb” sounds the same as “good luck”, so Isan people
believe that their daughter getting married and having a son-in law are implied that they are receiving good lucks.
However, this dish is favorable for most of people, it has been improved to be the main menu in restaurants, so that
the name of the restaurant is harmonized with Ngan Kin Dong that “Koi” or “Larb” Kin Dong. 3) The guidelines
to develop Koi Kin Dong style to serve the satisfaction of consumers nowadays should have production control
from productive farms to restaurants by focusing on health and hygiene ; without physical, chemical and biological
contamination. The Entrepreneur or restaurant owners should gain knowledge and consumer responsibility by

following standards and regulations of the Ministry of Public Health.

Keywords : Local food, Lap Koi, Kin-dong Traditional culture
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