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This study aims at the componential analysis of the cooking terms in a main dialect
spoken in the Lanna region, which is rich in cultural and ethnic diversity. This region
is located in the northwestern part of Thailand, with a long history of civilization of
about 1,400 years. One of its interesting cultural aspects, cooking, is indigenous and
unique from the neighboring regions and thus deserves serious studies. However,
there is only a small amount of work done in Lanna Thai, and all the previous works
were conducted in the ethnography approach, which did not enable us to see the
cultural scenario systemically and scientifically. The ethnosemantics approach is
therefore chosen for this study, which focuses on the whole system of culture-
specific culinary art distinct from other parts of the country. The data has been
elicited from the Lamphun province by the random methodology and collected from a
corpus. The choice of study tokens is restricted verbs of cooking, 25 of which are
found: /kia<w/, /KE:NJ, /xnvlaw/. O/ /naw/, /rmO:t/, /frolu/, /fraw/, /mi/N,
O/, Jpaus, al-w/, Aol /olas, JONI, 0w/, JE(x/, /no?, Juolx/, /yO:/, /knElx,
/i, /ol I[N/ and /o0:¢/ It is found that there exist nine dimensions of
contrast, namely: (1) blending ratio, i.e. [+NO BLENDING], [+LITTLE BLENDING],
[+MUCH BLENDING], and [HARMONIOUS BLENDING]; (2) the resultative state for
edible, ie. [+RAW], [+UNDERGONE HEAT], [+TRANFORMED], and

[+UNDERGONE SEASONING]; (3) time, i.e. [LITTLE TIME], [+MODERATE TIME],



and [+MUCH TIME]; (4) the nature of an object undergoing heating, i.e.
[+WRAPPING], [+DIRECT HEAT]; [+SIMMERING]; [+STEAMING]; [+FRYING]; and
[+NO HEAT]; (5) the contact with liquid during cooking, i.e. [+WATER], [+OIL], and
[+NO LIQUIDJ; (6) the level of heat, i.e. [+NO HEATING], [+MODERTE HEATING],
and [HIGH HEATING]; (7) specific equipment used, i.e. [+ BANANA LEAF], [+ASH],
[+POT], [+PAN], [+CHOPPING BOARD], [+LONG STICK], [+OTHER EQUIPMENT];
(8) taste, i.e. [+SOUR], [+OILY], [+OTHER TASTES]; (9) ingredients, i.e. [+RICE],
[+VEGETABLE], [+MEAT], [+PASTE], and [OTHER INGREDIENTS]. One of the
interesting cultural implications from this study is that “cooking” in Lanna terms does
not necessarily always correspond to “being directly heated” in the universal terms.
This phenomenon can be well explained by taking “Emics” into consideration (Pike,
1964). In the case of “eating raw food”, according to the Lanna worldview, raw food
is not something bad, poisonous, or rotten, but rather tasty, medicinal, and specific to

the masculine culture.
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