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2 Rotten Delicacies: The Culture of Food Preservations

jeves

You have eaten “rotten food” !

It’s you who eat various forms of rotten food. Sometimes the more rotten the food, the more its taste is desired.
Sometimes the more rotten the food, the more we will eat it!

Most of the food that we eat is digested or processed by bacteria. After careful observation over the past
centuries, we have developed acute timing that enables us to eat this rotten food without any side effects.
The “rotten food” or even “over-rotten food” have become the delicacies that can be stored over Llong periods
of time.

If you cannot imagine it, everything here is coincidered “rotten food.”
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How “rotten food” is found?

Since refrigeration was not available to relatively recent times, and fish and vegetables were not
available in all seasons, the people living hundred years ago needed to find a way to preserve this
food so it could be eaten year around. How did they invent this form of preservation?

Through repeated experimentation, careful observation, and scientific-like conclusions of the old
days, this led them to the ability to use the available materials such as salt, rice, sugar,
and sunlight to preserve the food at the right time and in the right place. During early times,
they did not know what bacteria and enzymes were or what chemical reactions
were taking place at the cell level ....
Many centuries later “Science” helped explain this process.

How lucky we are not to have access to refrigeration
in the early days, otherwise there would never have been
such a great culinary experimentation.
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Smell of the rotten,
the desire is beyond description.

Kapi, Pla Ra, Nam Pla, Rancid Bean have “good”
or “bad” smells, is still a problem up for debate
across cultures. But those who Love the flavors
and pleasant smell of “the rotten food,”
will overlook those questions.

With a variety of enzymes that are developed by
the bacteria in “the rotten food,” it brings new flavors
which cannot be made by human-beings.

These flavors are so impressive that you yearn
for them whenever you are far away.

If you would like to understand the feeling,
you need to try “the rotten food.”
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Killing the dangerous bacteria and pampering the good bacteria are the secret behind food preservation.

The secret process of producing “the rotten food” or food preservation is to kill the dangerous bacteria by
using things they do not tolerate. Most bad bacteria do not tolerate heat. Preserving food usually combines
ingredients with salt, but you may also boil the food and dry it or mix it with salt. If the good bacteria like
something, we have to pamper them with it, for example “Lactic Acid Bacteria” like carbohydrate, so we add
more sugar to expedite their growth to kill the bad bacteria.

The older generation that invented these food preservation methods, without knowing bacteria (one reason
being that there were no microscopes). How did they come up with such a method?
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Pla Som (sour fish)
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Who makes Pla Som?
Pla Som is a kind of food eaten by people living in the Mekong River areas, which have a rich
gastronomy culture of rice, various types of fish, and salt.

Let’s search for Pla Som in the OTOP’s Product List (One Tambon, One Product), the producers
are a variety of ethnic groups of Tai-Lao peoples which include Phuan, Yao, and Lao Wiang.

These groups of people brought along with them Pla Som when they migrated to the central region
of Chao-Phraya River basin area which includes Lop Buri, Singburi, and Suphan Buri, etc.
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The Formula for Pla Som
Fish + Cooked Rice

(both plain and sticky)

+ Salt + Microbes

(Lactic acid bacteria)

+ 3 Days

Fish + Sour (from Lactic acid)
+ Odor + Amino Acid
+ Vitamins
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Pla Som, the forefather of Sushi
The Japanese and western historians assume that the ori-
gin of Sushi comes from the tradition of the Mekong River
areas, around 1000 years ago. This tradition included
fermenting various fish types with rice and salt.

Look at Nare-Zushi and Funa-Zushi, and compare them
with Pla Som. It’s best if you taste it, as the sourness
from this fermentation process can be comparable.

Next time you eat Sushi, do not forget Pla Som!
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Pla Som — quickly cooked, quickly fermented, and quickly eaten
Catch the fish, clean them immediately, and ferment them for 3 days only and enjoy.

If catch the fish and do not fermenting them quickly, the fish flesh will become tough which will prevent
the salt and the rice from absorbing into the fish. They will simply decompose. The fermentation takes
only 3-4 days allowing “Lactic acid bacteria” to change carbohydrates to lactic acid and to kill other
dangerous microbes. If the fermentation is made too long, the good microbes will diminish, and the bad
micraobes will flourish, which will lead to a bad smelling Pla Som. The side effect of eating this bad
Pla Som is often diarrhea.
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Did you know that in preparing Kapi, you need
to rely on both the sun and the moon? The sun
helps dry Kapi and the moon helps in the catch-
ing of the planktonic (miniscule white) shrimp,
known as krill. These krill are swept to the
shore during the low and high tide.
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a life-sized "Krill"
The basic concept in making Kapi is to get rid

of unwanted microbes by using salt.
Fortunately, most dangerous microbes can be
eliminated by the use of salt. Ultra violet rays
in the sunlight also help in the ability to
eliminate these microbes. The surviving
microbes are the key to the build-up of flavor
and odor that give Kapi its unigueness.
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Kapi is the main ingredient in all curry
pastes and practically in all types of
Nam Phrik (hot and spicy chili pastes)
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The color of the krill will become darker when
mixed with salt, and even darker when it is
sun-dried as the sun helps stimulate the enzymes

in krill to digest its protein molecules while creating
food nutrients, color, and odor.
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Around the end of the 1970s the Thai government sent many students to study abroad. The demand
for Nam Phrik in the global market increased accordingly. Mae Sri Nam Phrik Factory was set up at
this time with exports of 3,000 tons per day. The types of Nam Phrik which was produced at that
time were Nam Phrik Kapi, Nam Phrik Phoa (Fried chili paste), Nam Phrik Ta Daeng (Red chili paste)
and red and green Nam Phrik Paste for cooking with curry.
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Nam Phrik Hapu (shrimp paste chili dip)
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Did you know if we grow more trees in
the mangrove areas, we will never have
Kapi shortages?
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lways eaten with fresh vegetables?

Because Thai pegple do not eat pickles, and with the abun-
dance of fresh vegetables, it is a perfect condiment.

is abundance’ of fresh vegetables year round do not

e it necegSary for Thai people to preserve vegetables,
in China and other parts of the world.

Y
= AaulngAuny “@nseranuduiaen” Tunsd
wazlaanandinsansuuseuuan

A Thai National has found that there is “a blood
clot dissolving substance” in Kapi, and it has
received a patent.
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Pla Ra with Etiquette

It is impossible for the courtier to eat such

a low-class dish like Pla Ra, as they must maintain
their civilized tastes which cannot go along with
the down-to-earth image that is associated with
the stinky smell of Pla Ra. The courtier changes
the recipe of Pla Ra by cooking it with coconut
milk, not eating it raw, and decorates it with a few
maore condiments such as chili, shallots, lemon-grass,
and wild ginger (parviflora) to upgrade its smell
and flavor from “stinky” to “aromatic” thus making
it suitable for the higher-class.

The inside news confirms the reputation of

Pla Ra’s superb flavor describing it as such

“the joyful smell, the yummy flavor that is the
cooked Pla Ra, depends on the careful selection
of the fish that are chosen. Its smell will spread
over the neighborhood, and after adding other
condiments and putting it into a bowl, to be
served during the dining experience, will ensure
the yummy Pla-Ra will quickly run out.”
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The formula of Pla Ra:
Fish + Salt + Rice (or Rice-Bran) + Microbes

Hundreds of Enzymes + Thousands of Nutrients
e}

+ (Smell X Savory)
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The Long Strmgqu Khanom Chin and its Long Story
Khanom Chm is called Chln'(‘hlna) but it belongs to the Mon people. The real Mo

ceremony. When Khanom Chin became popular, crossing over the cultural boundaries, it was blend

the belief of the Chinese, who do not like to eat noodle based foods during an unlucky event, like a funeral,
as they are afraid that the misery will keep going on, non-stop. This belief was reflected back to the Mon
community, Mon no longer serve Khanom Chin during a funeral ceremony.
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Som Tam (papaya salad)
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World-wide Pla Ra

“Pla Ra” is not a food staple for the northeastern Thai people only; there is Pla Ra in every
corner of the world which shares the same social and environmental conditions.

Imagine that if we can catch an abundance of fish in a certain season while we cannot catch any fish
during other seasons; it is common sense that we have to find a way to preserve these fish, which
are a good source of protein, for those seasons. Also, during the time that when most did not have
refrigeration, they had to make use of the existing materials such as salt and rice.
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The spares of the bacteria are extremely

die-hard.. They can tolerate direct sunlight,
rain, and all types of heat. Though the bac-

teria itself has tong gone, their sporées are
stitl very much alive -- sometimes they just
wither away temporarily. !
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Boling the beans at a high temperature will kill all the microbes, but one, the useful microbe known as
Bacillus Subtilis which can endure high temperature cooking. They survive and build up their enzymes
to digest the protein in the beans and change them into the rancid beans.
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The food of every region needs to have a savory condiment. The northern people live far from the
sea, so it is difficult for them to make fish sauce or Kapi, they have to use the local ingredients
such as the soy bean.
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Nam Phrik Ong (tomato-pork ¢
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In the past, rancid beans were used as a peace
offering, as in the legend of the Prince of Lam-
pang visit to the Prince of Chiang Mai where he
presented him with fermented beans as to avoid
being attacked.
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almost the exact same. It is known
The only difference is that “Budu sauce”
sh that are remaining from the fermentation
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In ASEAN countries, who else eats fish sauce?
Thailand “Nam Pla”, Vietnam “Nuac Mam?”,
Philippines “Patis”, Myanmar “Nan Bya Yay”,
Laos PDR “NamPa”, and Cambodia “Tuk Trei”

It is nat only people in ASEAN countries that eat fish
sauce, Korea also has “Jectgal”, Japan has “Ishiru”,
and the ancient Greeks and Romans had “Garum”,
which was consumed around 2,000 years ago.
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Why does Nam Pla infiltrate

all types of Thai cuisine?
Is Tom Yam Kung still the same without fish sauce?

If green curry is cooked without fish sauce,

its taste will not be the same.

€ven the clear soup, without Nam Pla,

will taste like boiled water.

Not to mention the fact that every time we go out
to eat in a restaurant, we always ask for

“Nam Pla Phrik” (a typical Thai dipping sauce made
from Nam Pla and sliced chilies pickled in it).
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(1) Fish + Salt + Concentrated Saline + 1 Year and 6 Months (+ Sunlight as a Catalyst)
= Fish Sauce Concentrate + Remaining Fish Solids.

(2) Fish Remains (from 1) + Concentrated Saline + 2 Months
= Second Grade fish Sauce + Remaining Fish Solids.

(3) Remaining Fish Solids (from 2) + Concentrated Saline + 2 Months
= Third Grade Fish Sauce + Remaining Fish Solids.

(4) Remaining Fish Solids (from 3) + Concentrated Saline + 2 months = Fourth Grade Fish Sauce + ...
Let’s stop! By this time the remaining fish sediment is completely broken down,
but they still contain high amounts of calcium, so it is usually made into pallet
for fish and shrimp food.
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Rice Soup with Spicy Pickles
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+ SRAULR + NAU

The Formula for Pickles
Vegetables + Salt + Rice Rinsing Water
+ Bacteria (in the form of Lactic acid)

Vegetables + Sour (from Lactic acid)
+ Texture + Smell

O 22UAMANNY 811
Alvineasddull

fnaas addiidulugeny drenng anwn
Tundasungae Weadefiiiunnadinun
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Wugrunisasdnsuannissngany audl
nniuil
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wadquties dwilaunuidlestdu delidnaas
WuSeawiin

Thanks to our Chinese ancestors

who introduced pickles to us

Pickles will have had no place to stand in the kingdom
of Siam, if those Chinese immigrants did not bring
them along when they came to trade with us during
the Ayudhaya period. As time went on they began to
infiltrate into Thai cuisine and have become a part of
it until today.

Our Chinese ancestors also tell us that the pickles
we have today are only a small comparison to
the hundreds of types that were available in China.
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Bacteria cycle starts from Rice Rinsing Water

Have you ever doubted the reason for using
Rice Rinsing Water to make pickles?

The reason is that we need to use bacteria like
“Lactic Acid Bacteria” in fermenting vegetables,
so we have to pamper them by giving them
“carbohydrate,” their favorite food. These types
of bacteria grow quickly and build up a sour
taste. They will also kill other bacteria which
cannot endure the acid. However, if they are
fermented for too long, their acid nature will
increase until the Lactic Acid Bacteria cannot
survive and die. After that the acid will
decrease, which will let the dangerous bacteria
grow again until the vegetables decompose.
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Prosperity in Puffing Rice Cake ) P
Puffing Rice Cake (steamed rice cake) is a desert of + Ansuaulnaanlys [V‘uwmﬂmuwﬂ

the Chinese people who introduced it to Thai people, + LRANDEDA [ﬁmwmmqmm]
and the belief which comes with it.

In Chinese, the word for Puffing Rice Cake has the same
pronunciation as the word that means “prosperity,” so

the Puffing Rice Cake gets the auspicious name, and will The formula for Puffing Rice Cake
be served during the propitious occasions. Flour + Yeast
In the old days, before the ready-made yeast was available in Flour

aking this Puffing Cake is a true test of one’s luck + CO, (the cause of puffing)
e be good or not, we can see from its puffing. + Alcohol (the cause of drunkenness)

e
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Drinking Yogurt
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The formula for Yogurt
Milk + Sugar + Lactobacillus Bacteria

Yogurt + Lactic Acid + Nutrients
+ Existing Bacteria
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NAUNEMNg Maiiang uaslnweus

Believe it or not, Thai people do not know yogurt!
Over 40 years ago, most Thai people thought that
yogurt was actually rotten milk. If yogurt was
given out free, it was sure to have been thrown
away. But since then, the situation has gradually
changed. Yogurt was called “Lactobacillus Milk”
which would help kill diseases in the digestive
system, including diarrhea and typhoid.
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Is it too cruel to eat yogurt with those live bacteria?

No, it is not cruel at all as there are many kinds of bacteria, both good and bad, in our stomach.
We eat yogurt to increase the super bacteria which do good things to our digestive systems, from
killing diseases, building up vitamins, helping relieve constipation, and getting rid of anti-oxidants

which are the cause of cancer and other diseases.

Such hard work is needed for this high-payment, super-species bacteria, which needs to be well

researched and selected.
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Rotten Delicacies: The Culture of Food Preservations
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