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Preface

Thai people and their unique creativity are often praised. It can
be manifested through mundane, everyday life; for instance,
thoughtfulness in resolving the local resource scarcity;
adaptability in impromptu problem solving; creation or invention
to render their faith, hope and believe system. What we have seen
from time to time have shown that the Thai people are innately
creative.

Creativity in Thai society is not unusual, since it has been
continuously used, utilised and adapted as a tool in the everyday
living. Creativity is in flux due to the level of complexity in
different contexts and scenarios, as well as differences in climate
and geography. Once we experience the products of creativity,
we could experience the wealth of the country. Each and every
innovation -from the countryside to the heart of the megacity- is
born out of cumulative wisdom, distinctive materials of natural
resources, and ingrained ways of living. This cultural wealth-
once combined with scientific knowledge, digital ecology, and
design thinking- can be transformed into distinguished products
and services that offer a novel and unique experience for the
world to appreciate.

Thailand Creative and Design Center (TCDC) was founded in
2004. With a decade of journey, we have seen and incubated the
Thai creative talents to better excel in the world of intensified
competition; not only by better making use of creativity, but also
better interpret and appropriate knowledge to create the
outstanding outcomes. The book MADE... From Thai Creativity
aims to unveil manifold outcomes, which are brought into being
by splendid ideas and industrious efforts of the Thai people from
all over the country. TCDC wishes to show that the creativity and
the desire to create are the great assets to cultivate and evolve
for the long-term growth of the Thai country. Or at the very least,
we wish the readers will appreciate these ventures of creativity.

Apisit Laistrooglai
Managing Director, TCDC
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Today, at the dawn of the twenty-first century, we
may recognise that the way in which people make
and grow things have been changed. It is unlike the
stereotypical science fiction which depicts the scene
where emerging technology and production
techniques have replaced human workforce. The
rise of the designer-maker trend has defied the
standardised mass production and mass consumption.
Products with artisanal touches have become the
luxuries of the day. Food which is organically grown
and produced has turned into a dietary regime for
affluent consumers. The line between traditional
and modern sectors is blurred. The world awaits
for more creativity, innovations and talents to define
the next generation of agriculture, manufacturing,
and services. Today is the dawn of new economy.

Thailand awaits to join the new economy. With the
changinglandscape of the global market and the shift
in the production possibilities, it is an opportunity
for the country to bypass the industrialisation process,
and come to term with the new: i.e. new insights
and new ideas to create broad involvement of the
people in the process of creativity and innovation.
By innovation, it is not only about a scientific and
technical sequential process driven by experts in
the high-tech sectors, but also the learning process
to acquire new method of producing goods and
services in the so-called traditional sector through
different forms of knowledge as well as social and
cultural capital.
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Little do we know the path ahead for Thailand.
It would highly depend on the collective effort of the
policy makers and the people to create an unbounded
growth for the country by bringing innovation down
to the grassroots. Although the future seems far
away, it is actually starting today. MADE... From Thai
Creativity aims to map out the potential of Thailand,
and explore the ability to define its path to innovate
for the time to come. This book will invite you to
experience at first hand the initiatives of idea men,
creative entrepreneurs, visionary marketers and
pioneering producers; those who are keen to turn
their innate skills, natural resources, and indigenous
cultural assets into desirable products and services
for the world to appreciate. You are invited to sow
the seeds of creative potential which will define the
new meaning of “Made in Thailand” in the economy
of tomorrow.
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The story of the Northeastern Thailand or “Isan” is a story of
backward evolution. Today for Isan is the time to make change and
turn what was regarded as backwardness into an opportunity
to make progress. Once known as the poorest region of the
country, Isan has developed into one of the fastest-growing
economies.

Against the popular stereotypes of being traditional farmers,
millions of Isan people has become skilled worker of the global
labour force by working not only in Bangkok, but also in the
Gulf States, Libya, Israel, Taiwan, Singapore, Japan and even
in Europe and North America. Due to their exposure to the
world, Charles Keyes- the Emeritus Professor of Anthropology
at the University of Washington- has coined the term
“cosmopolitan villagers” to describe the character of Isan
people of the early twenty-first century.

Products which have cultural roots in Isan have earned
reputations worldwide. “Somtum Der”, the New York’s East
Village restaurant which specialises in spicy Thai papaya
salad and other classic dishes of the Northeastern Thailand,
has been awarded a Michelin star. A surreal Thai movie of
Apichatpong Weerasethakul, who was originally born in Khon
Kaen province, took the Palm d’Or of Cannes Film Festival.
The Paradise Bangkok Molam International Band has taken
Isan’s indigenous folk music into a new popular genre in the
West. Their songs which reflect the pulse of Isan’s culture were
praised by the likes of BBC radio DJ, Giles Peterson, and even
name-dropped by Mick Jagger of the Rolling Stones.
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Field of
Opportunity
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How much land does a man need? There are million
ways to answer this question since it would highly
depend on man’s power over nature in a particular
period of time in history. For the mode of production
which revolves around growing things from the land,
prosperity relies heavily on the quality of soil and
irrigation system, as well as new technique, available
technologies and ability to access to the market. In the
pre-industrialised farming, farmers only focus
subsistently producing food to feed their own household.
In the time of industrialised agriculture, large quantities
of produces and livestocks need to be profitable for
the farmers. Life in Isan’s farming is a kind of effort
to live with the God-given nature by turning the wheels
of commerce and technology to better serve the region’s
economic well being.

According to the workshop on “Soil and Crop Management
Systems for Rainfed Agriculture in Northeast Thailand”,
held in 1985, Isan is considered “a region of limited
resources”. Although 57 percent of the region is
currently under agricultural production. The main
problems are poor quality soils, the scarcity of water
resources, and erratic rainfall pattern.

But as a result of agricultural commercialisation and
development during the last several decades, Isan’s
economy expanded greatly. According to World Bank’s
study in 2007, the region can be seen as a “successful
model of competitive commercial agriculture starting
from disadvantaged position of natural resource
endowment and economic development”.

Against the electronic evolution which brought into
being better market access and novel agricultural
management technologies, the field of opportunity is
open for new types of farming in Isan.
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For Thai farmers, shifting from industrialised, chemically-
heavy, single-crop production to a quality-focused, organic,
diversified crop is a difficult process. The initial transition
often resulted in drop of productivity. Additionally, the question
of creating a more efficient supply chain for agricultural produces
by minimising the middlemen needs to be addressed. The
inefficient and redundant middlemen is one of the main
problems of Thailand’s agricultural ecosystem.

Folkrice, founded by Anukul Saipech and Tananon Ngentavorn,
is a marketplace platform specifically for matching organic
farmers and consumers. Folkrice capitalises on using digital
platform to create more efficient supply chain. After the farmers
registered on the website, they can begin to sell their products.
Additionally, Folkrice will send independent audits to verify
the safety of registered products.

This efficiency benefits both consumers and producers.
Consumers are able to procure organic produces from the
originators. With an ability to sell their products with higher-
profit margin, producers are able to find consistent demand,
and has better access to the consumers market with less
middlemen.

Folkrice has created possibility for farmers to shift to organic
farming. Furthermore, it gives incentives to farmers to diversify
their production: i.e. from jasmine rice to other local species.
These organic and local species of fresh produces are highly
in demand. Diversifying products is comparative advantage
of the small scale farmers. Making the best use of this advantage
enable them not to rely on chemical fertilisers, since quantity
is not the main goal.

Another benefit of using Folkrice is the backdoor system.
Restaurants and hotels do not usually buy directly from small
scale organic farmers, despite their desires, because these
farmers could not provide these enterprises with proofs of
payment. Folkrice automatically generates these proofs of
payment for both the parties. The marketplace helps moving
marginal farmers to the centre of formalised transaction. In
addition, the website also provides logistics services information.

Moving to small scale, organic, diversified production requires
technological push. Folkrice can provides the essential digital
marketplace. This digital ecology, with its accessibility, can
potentially empower one of the poorest but most important
jobs in the country. Anukul hopes that this marketplace could
potentially lead to solve the problem of food security.
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Kao Homme Dog Hang promotes local rices

by handing out seeds to producers and locals.

While the Chao Phraya River basin in the Central
Plain of Thailand has known as the country’s hub of
rice production, the Isan plateau in the Northeast has
gained a distinguished reputation for its high quality
aromatic rice. Compared to the Central Plain, Isan
terrain is largely upland with generally poorer water
and soil regime. Yet, the natural constraints have
turned into an opportunity for the Isan farmers to
grow premium rice, which is tolerant to the drought
and salinity.

An enterprise, Khao Homme Dog Hang, set up by
local farmers in Sakon Nakhon is on the mission to
conserve and capitalise on the diversification of rice.
The organic farming method also being used as much
as possible to promote the safety of consumers.

Moreover, local rice variants come in different colours.
These colourful rices have proved to contain anthocyanin,
in the same vein as blackberry or raspberry. Thus,
diversification of these variants can contribute to the
monotony of the white Jasmine Rice.




uanvnluadaneana:iduhugsounIAUIBONIA:INIUSSSUVOIUBUIED
TUangliADIUAUUAUUBIOUNAIUNISWER U UBUIAEIUSSIANYrYINIA
rinlKNnsuUss9NNIZITI0 d:noniia=dAtuN wuNTU

Catholicism is central to the cultural identity of the community.

The local church also donates vacuum machine for farmers to easily
package rice producers.
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Isan, especially Sakhon Nakhon, is a drought area.
Irrigation system has limited positive impact because
of the geography. Thus, rice can only be produced once
a year, as opposed to three times a year in the central
plain of the Chao Phraya River. These socio-economic
conditions arguably have made Isan one of the poorest,
and at the same time, one of the most resourceful region.
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“Rice is like flowers”, said Bamphen Chairat, a local
rice scholar. The drier it gets, the more colourful the
flowers become. Rice can adapt to the drier, arid climate
which will produce tastier, colourful produces.
Diversified, once a year, organic, rice farming is the
way forward. Higher quality produces mean the farmers
have negotiating power with the market. They can
potentially connect with end consumers via e-commerce.
Thus, bypassing middlemen and inefficient supply
chain.

One of the main advantages of Sakon Nakhon province
isits under industrialisation. Land, water and air have
not been contaminated. The province can leap to be
one of the leading organic farms of the country.
However, one of the biggest challenges this local
enterprise faces is to recruit farmers to adopt a small
scale organic method. The transition from chemical
farming method to organic one usually implies drop
in productivity during the first or second year. If the
farmers can overcome the transitional period, his or
her profitability will spike again due to lower chemical
and fertiliser cost. Smaller farms mean less labour
cost as well.
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Skincare products developed from salt
and earth by Kunnapatr.

2 : ussomAaUnIndoRagluusionuuningo
Salt spa locates within the salt farm.

Growing Salary,
Not Commodities
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Humans have always tended to build communities either
around sources of salt, or where they can trade for it.
Turning back the clock, even as far back as 6050 B.C, salt
has been an essential part of every human civilisation.
Believe it or not, the word “salary” was derived from the
word “salt”. Since salt was highly valued, just like the
present day monetary currency, its production was highly
regulated. It was used as a means of transaction in ancient
times. In modern day economy, salt has been used and
adapted into various products for years. Value added salt
can create large profit for the producers. The Himalayan
salt, for example, with despite its dubious health benefit,
has been widely in demand and very pricey.

Most of the salt production in Thailand, whether from
the land or the sea, tends to be made as industrialised
products which are being sold as commodities. However,
a small group of people has started to make the “common
salt” remarkable. One among the few is Kunnapatr
Wattanakul whose family owns 160,000 square meters
of salt farm in Ban Dung, Udon Thani. Being in the world
of salt field day in, day out, Kunnapatr observed that her
own feet skin, being soaked in the salt farm all day, are
always cleansed and moisturised. Combining her own
self-experimental experience with a formalised research
process, Kunnapatr came up with a value added process
of turning inexpensive commodities into desirable products.

Although 99 percents of the yields goes into industrial
production, she understands that salt, especially the Fleur
de Sel, can be highly valued when adapted into spa products.
In order to safely utilised salt and mud to create skincare
products, every packages must be sent to the SGS lab for
analysis. They often look for heavy metal and other
substances that could be harmful for the users. One of
the claimed comparative advantage of the Ban Dung salt
is that it has very low Anhydrous Magnesium Sulphate
which is usually a dehydration agent.
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Harvesting Fleur de Sel can be complicated. After crystallisation,
the process must be done by hand. Thus, required certain
skill for the salt farmers.

Mud is collected after the water was drained out of the salt
farms. Therefore, it still contains some of the mineral traces.
Mud must be dried and mixed with selected herbs to create a
refreshing scent. It can be used as facial and body mask.

Kunnapatr also created an open air salt spa. Being observant,
she noticed that water in a salt farm is warmer than usual. She
constructs a pipe under a salt farm to create a warm water
which could be use in her spa. The spa water has certain
mineral as well.

ussgNAaUINdanagluusioruuningde
Salt spa locates within the salt farm
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Local seasonal vegetables being
displayed at the market.
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Seepweeds, local vegetables, has
salty taste. Chef dehydrates them
and uses it as a seasoning salt.
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Smoked oyster with roasted
coconut.
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When talking about Thai food, it seems that
conservatism is a default mentality of the Thai food
industry. “Traditional Thai cuisine had been in the
dormant state in the past years” and “there is no
authenticity” argued Weerawat Triyasenwat or Chef
Nhum of Samuay & Sons. Food culture travels with
people. When people encounter different food
culture, hybridity is often the result. Even the royal
Thai cuisine is a trans- cultural practice; combining
Chinese, Indian and local Thai both ingredients
and flavour. While applying molecular gastronomy
to different food culture has been around for a few
decades, these modern “scientific” techniques have
not been popular in the Thai food scene. Weerawat
has the foresight to fuse these techniques with local
Udon ingredients.

Chef Nhum’s main inspiration came from two sources.
First is the training from The Commonwealth
Restaurant he attended in San Francisco. There, he
learned the basics, from modern kitchen management
to the advanced cooking techniques. Second is the
organic market boom in the US. He appreciated the
higher quality of farmer’s market supply. This allows
him to see an opportunity in the growing organic
market produced by the locals. With his training at
Nahm and Bolan restaurants to familiarise himself
with Thai ingredients and characteristics, he was
ready to move back to Udon Thani province and
start the restaurant with his brother.
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Seasoning powder made from local vegetables. From top left : Plum Powder/ Seepweeds/ Makawn Powder (scientific name: Zanthoxylum) Powder/
Dehydrated Seepweeds/ Dehydrated Makawn
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Chef routinely sources his ingredients from
morning market
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Red ant eggs sold by locals.
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Every morning, instead of modern supermarket, Chef
Nhum goes to the local market in Udon Thani.
The main advantage of the local market, he claims,
are multi layered. Most importantly, local market of-
fers seasonal, organic fresh produces. This provides
him with lower cost and better quality products, and
also seasonal produces are always more suitable for
cooking.

Local vendors can offer him with local fruits and
vegetables, which are called “vegetable fences” due
to the availability and mundanity. Moreover, these
vegetables are also seasonal, which informs Chef
Nhum’s menu creation. They are often underrated
by the locals but perceived as exotic by visitors.
He utilises these vegetables to create unique taste
and scent in many of his dishes. Sometimes, the
vendors can even educate the chef about some even
more unique and rare vegetables.

Local and exotic ingredients provide ample
opportunity for experiment with molecular technique.
Vegetables can be pureed to create light texture. Meat
can be cooked with Sous-Vide to retain moisture.
These modern techniques are useful tools for the
chef and the restaurant to differentiate itself from
the Thai food scene.

IWYgENSUSO VuRAIAY IWUALANa:sasRluUNFosBaamINg
Local vegetables salad with red ants eggs. Adding texture and
taste with cucumber sauce.
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Preserying local materials. Some are used as fishi8auce, some turn into vinegar.




anuRmasulKIARIGRIAoWiNNenalonnanissiviaue
funliunouAINeved $uBIKUoBIoUABUE SulLTEIARN
sshovesnuliogson Mosnsmansiianos:nidnnaulu
floununuinalianisUsionisiuuluianatsinatn Wone:
iaswonnsiIdsasannnlosoanssl 1HBNAUKTIATD
Tonafniugios naofe NsIAUTNOENSIAISOVOUIASUTAD
Tudunsngnsstlfiasugusinalkug Ainowsiounsusing
Tistiniang douwauRrildluriosiiu na:ussnuruangiosniu
InglginadAnuuluiagans Tunitiioy smusBIouURBUE
Surhavaswgusinangulnuisiesnisiuemisitionanuni
na:1§3nnAveesINiNVuUNfoy

sWHULIazAUE0UN1ISSARVOUIVIAINKINGT AoENSIVEN
¥IMUoLIRUABUE 9:¥08a8AWADINTSUSINAINUAS
sunsgTkINAVUR NGB UTUgASSAT ANns:=Nud1tINSUSD
nangiJuziRtNBUAeIN1SAUADY ADIUWENEIUVOTEINLOY
noursud uliweudouloissnoduorisianudTBUBU
irgaduluinanAusulranuisnuinTUUsUTKIDuesdIFtugau
INAVOIAUIDISNADY

1: Wnnavun

Pumpkin puree
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Pickled fish with pumpkin puree.
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From top; Signature dish: Crispy pork served
with tamarind paste and sour local vegetables/
5 different shellfishes salad with 5 different way
of cooking.

Location creates both challenge and opportunity for
the business. On the one hand, the chef will have to
work his way to make a suitable combination between
the local vegetables and the modern foreign technique
in order to serve the taste of the local Udon consumers.
On the other hand, Udon’s economic growth provides
great purchasing power for modern consumers who
demand exotic vegetables, local ingredients and
molecular techniques. In this sense, Samuay & Sons
is creating a new group of consumers that demand
the restaurant’s unique food style and organic
produces.

Chef Nhum and his business partner, both local Udon,
hope that the success of Samuay & Sons will help
foster the local business, especially signaling the
farmers that local, organic produces are in demand.
Even the most mundane ones like vegetable fences
are desirable.
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In Isan, the indigo dyeing as a process still contains
certain ambiguous practice. For instance, ingredients
for keeping the dyeing vats “alive”, a chemical
composition that is suitable for colourfast dye, vary
from villages to villages. Thanks to the government
initiative, natural indigo dyeing, which can be seen
as one of Isan’s old cultural assets, has made a return
in the past decade. Sakon Nakhon has established
itself as an indigo specialised province.

The primary production based for indigo dye locate
in the villages in Sakon Nakhon. The “villagers” are
production unit that contains knowledge and skill,
from preparing the vats to dyeing to weaving. There
is no formal and standardised production line. This
is partly because natural indigo production has been
a subsistence, not for commercial. Thus, making the
best use of the skills must base on the relationship
between the intermediate producers and these
villagers.

The business landscape of Sakon Nakhon indigo
industry comes in different shade of hue. At the one
end of the spectrum, there is an attempt to
standardised the textile, under the condition of natural
production. On the other, young designers/artists
struggling to connect traditional craftsmanship with
urban and global taste. In the middle is a business
model that try to utilised local labour from the plant
source to weaving.

VumounsTnIdusng WalfioondiounlurinUgnsen
futihdiou Tidusenanaidudnsiu

Oxidisation process turn cotton yarn from
green-ish into indigo.
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The Fabric of
Community
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Indigo vat preparation.

n7inn granouAulneAuUs:Twwus 1ndle Fuiioiduntvlugiunionnis
FoUASIUSSSUBIARGNEAUFIUINUASSIBELA IWourdnraNAanauns
ol 2535 nouv:wusEunonaIAnoU§NMIsTounsuTuAUIAUT
iougrymelunuando Us:TwwWusisusousouadAnau§angwilidon
gunauindelurioudunazaznonindifsy uonvniisodusoulionuiiniAb-
3NE19INUKIBNENEUSIBANENaUASIioriIAo W TaNs:UoUNISNY
Indveunisgounsiuaganouin

Tuns:=usunisdounsuNIKUA UsTwWus9:ItiuntunIw NNVUMDUAJIG
n1sUanAsIuILUINUBRSBUNSY AosilnRifiuna:nalnetllovessiodiu
Turfetiu nEoon9iinnsIdfnuanannssuiaud:=Uudnuluunanstin
AOINISNOUAUDIAIIUADINISVOINAIA

AruUs:Iwwus 1,919 vou:gounsuidusng
Prapaipan Daengjai, indigo dyeing

One of the earliest pioneer of natural dyed indigo
in Sakon Nakhon is Mae Teeta. The founder,
Prapaipan Daengjai, moved back to the province in
1992. Back then, the knowledge of natural indigo
vat and dyeing process was almost lost. Prapaipan
had to effectively gather knowledge from different
local practitioners; from her own mother to several
villages. She also collaborated with a Chemist from
Rajabhat Sakon Nakhon University to understand
the chemical process of the seemingly mythical
practice.

Prapaipan emphasises the quality of the whole
process. From organic indigo plantation, cotton
thread that is produced by the locals, to the weaving
process that utilise local skills. However, in order to
respond to the market, sometimes industrialised
cotton thread is used because of its finer quality.
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Everyday use of indigo fashion by the community.
2 : gWElJoguivaswassAanutinnugou

Senior craftsman creating complicated pattern.
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Mae Teeta’s most valuable asset, Prapaipan contends,
is the network of skilled weavers across Sakon Nakhon.
Top quality handmade weaving is a perishing skill.
Complicated pattern can only be made by the elder
ladies of the villages. Prapaipan manages to put in a
rather informal system of internal peer reviewed and
quality control among the weavers. In this sense, the
economy of natural indigo generates employment
for the aging population of the province. Rather than
being the idle population subsidised by the younger
family members, the elder ladies of the villages have
turned into productive members of the local
community. The problem of reproducing weaving
knowledge and skill, however, remains.

One of the main challenges for Mae Teeta is balancing
between the informal, highly-skilled, highly specialised
production process and the growing demand for high
quality natural indigo products. Therefore, relying
solely on the informal knowledge, skill transfer and
relationship between producers, weavers and dyers
may not sufficiently sustain the indigo economy.



The Cottage
Industrialisation
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Widen the possible function
of indigo textiles.
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Indigo powder for DIY
consumers.
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Indigo Textile for
dressmaking.

To create a reproducible indigo industry and extended
its applicability is Kramsakon’s strength. It was founded
in 2013. Sakuna Saranan, a biotechnology graduated,
return to her hometown and start indigo business. Her
family background was rooted in the garment indus-
try and the local political leadership. These lend her
advantage in the business and building the relationship
with the local villagers. Additionally, garment industry
has been shrinking. Natural indigo could prove to be
more profitable.

Kramsakon’s first attempt was the fashion industry.
After a year, they realised that their strength was to
produce textiles. Being intermediaries between the
primary upstream production dye cloth and the
downstream producers and consumers, Kramsakon
can channel back the latter’s demand and taste. For
example, young designers that interested in using
indigo can procure textiles from Kramsakon. Thus,
exposing skilled villagers to the real demand of indigo
market.

Modernising natural-indigo textile production is part
of the processes. Kramsakon understands that
traditionally hand woven cotton has limited function.
Their textile, therefore, must undergo specific
treatment for specific function. Tablecloth, for example,
must be water resistant. In this sense, Kramsakon has
fused traditional skills with modern knowledge to fit the
demand of the modern day consumers. Additionally,
Kramsakon is experimenting on indigo powder targeting
young entrepreneurs who interested in indigo, making
the dyeing process more accessible.



Craft is
Experiment
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Using natural material in creating
a work of art.
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Hand painting indigo and other
natural colour on a scarf.
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Indigo can be experimented. By moving beyond the traditions,
Prach Niyomka- a law and design graduate has sought to
transform indigo into the work of art. In the same vein as Mae
Teeta, Prach has a production base of skilled villagers that
supply him with indigo dyed textiles. However, he has tried
to modernise the design. While traditional indigo production
in Sakon Nakhon tends to come in darker shade of blue, Prach’s
design demands varying shades. Currently, it is possible to
produce 18 different types of indigo hue.

445 : naallidansssusAorinuAaU:
Using natural material in creating a work of art
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Scarf'is one of the top-rate products of Mann Craft.
It uses high quality cotton thread. Prach has fused
local craftsmanship with his own artistic twist by
hand painting each and every scarf with natural
colour from leaves, bark, and indigo. He has
observed that, from being an indigo specialised
instructor at many events throughout the year,
people find it difficult to reproduce the indigo
dyeing process. Thus, he has created a DIY indigo
kit which makes indigo vat easier to use.

Prach aims to make his projects go beyond the
traditional practice. Experimenting natural indigo
with uncommon materials, such as wood, paper,
ceramics, etc. For example, he uses indigo as
a printing and painting ink on paper. In addition,
Prach’s art project also emerges from such
experiment.
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Portable indigo vat for amateur who wants
to enjoy experimentation.
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The Plot of

Life
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A ghostly memory: scene from Uncle Boonme Who Can
Recall His Past Lives
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Cemetary of Splendour: The
re-presencing of the past via
mysterious illness of the soldier.
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Photographer : Chai Siris
Courtesy of Kick the Machine Films
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The most famous Isan cultural producers is arguably
Apichatpong Weerasethakul. Raised in Khon Kaen province
and went to the School of the Art Institute of Chicago, his
works are often praised by international critics for his “lyrical,
dreamy” style, as well as his narrative and his use of
metaphorical ghost.

Apichatpong often presents Thai culture in its mundane,
everyday life. Furthermore, his narrative can also be read as
a social and political commentary. In “Uncle Boonme who
Can Recall His Past Lives”, a movie which he won Palm D’Or
from the Cannes Film Festival, he revisited a collective, but
faded, memories of a communist insurgency in Isan during
the 1960s. However, he used a ghostly figure as a way of
presenting the narrative. Apichatpong’s visual representation
of the “Thai” culture, in its real mundanity to its utmost
absurdity, has certainly been recognised by the western
pundits and connoisseurs.
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Cemetary of Splendour: The re-presencing of
the past via mysterious illness of the soldier.

nwnelae : 5o AS
Photographer : Chai Siris
Courtesy of Kick the Machine Films
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Soul
Searching

Isan’s culture of adaptability manifests itself in its musical
content. Rasmee Wayarana was born in Ubol Ratchathani.
Her father was a Jariang, a Khmer folk song, singer. Being
nurtured by her father in Molam music, she joined a Molam
band after graduated primary school. Not by pure choice, but
because her family was too poor to let her further the study.
This, however, created opportunity for Rasmee to practiced
her talent. After she moved to Chiang Mai, she was exposed
to the international musical talent, and variety of musical
genres. There she started collaborating with the guitarist,
Satukarn Tiyatira. The lyrics with Molam styles written by
Rasmee have been meticulously infused with Satukarn’s
creative musical harmony. The result is Rasmee’s own signature
of Molam with a strong hint of Jazz, Blues and Soul. Hence,
their first and successful album is called “Rasmee Isan Soul”.
Rasmee contends that being in Chiang Mai makes it easier for
her to fuse traditional Molam with western genre.
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In the sames vein, The Paradise Bangkok Molam International
Band also feature a nice cross-over between Molam and Western
music. While Rasmee’s signature consists mainly of her
singing and music by Satukarn, The Paradise Bangkok is a
full-band, mainly instrumental and mostly improvised,
Molam fused with rock, dance, and pop music. The band
consists of the Isan musician: Sawai Kaewsombat on Khaen,
an Isan wood mouth organ; Kammao Perdtanon on Phin, an
Isan lute-type instrument. These two are veteran musicians,
the latter was dubbed “Jimmi Hendrix of Phin”. The others
consist of bassist, Piyanart Jotikasthira; drummer, Phusana
Treeburut; and percussionist Chris Menist. The band has
performed at music festivals around the world. Their attraction
may have been relied on the growing demand for World
Music. In this sense, Isan music and its hybridity is still fresh
to the market. The simple style of beat that conveys party and
enjoyment makes it easier to transgress the cultural border,
in the same way that Papaya Salad, also from Isan, has been
popular among Western consumers.




The North

Creative
Comfort
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The Northern Thailand- especially in Chiang Mai which
is the centre of the age-old Lanna Kingdom- has a rich
artisan tradition that has developed over centuries by
combining local materials, indigenous technology,

as well as mastery from Chinese and Indian tradesmen.
To recommend what to buy in Chiang Mai, Frommer’s,
a travel guide, wrote:

“Drawing on such ancient technologies and the abundance
of hardwoods, precious metals and stones, raw materials
(for fabrics and dyes), and bamboo and clay, modern craftsmen
have refined traditional techniques and now cater their
wares to the modern market.”

There has been always a sense of excitement, of awe and
wonder about art and craft in the Northern Thailand.
Against the peculiar combination of mellow ambience
and the artistic spirit, Chiang Mai is becoming a city for
creativity that provides creative comfort for the creative
class; from artists being inspired by the nature to digital
nomads capitalising Chiang Mai’s lower cost of living.
The city is becoming the desirable destination for both Thais
and foreigners to explore and innovate new products and
services with a creative twist.






The Hybri
Fabrication
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Studio Naenna collaborates with local skilled weavers
to produce quality textiles which correspond to the
demand of the European market.
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Documenting local textile patterns.

To produce an ethnic hand woven textile with finest quality
for the modern market relies on several factors. One of them
is good collaboration between the producers and the consumers.
Studio Naenna has specialised itself as a collaborator.

Patricia Cheesman, who later founded Studio Naenna,
encountered Lao textiles during the period of the country’s
political turmoil in the 70’s. Some of the Lao and Thai ethnic
groups, who moved south into Vientiane and into Thailand,
had brought with them their heirloom textiles. Being enticed
the heritage of ethnic minorities, Patricia started to explore
and document these Lao and Thai textiles. Her experience in
fieldwork in weaving villages, in Laos and Isan, gave her an
opportunity to foster relationships between herself and the
weavers. In 1985, armed with her expert knowledge in Lao
and Tai textiles, Chiang Mai University appointed Patricia as
a lecturer at the Thai Art department. She moved her family
to settle in Chiang Mai that year.
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Patricia and Lamorna Chessman.

By having a good relationship with the weavers, Patricia was
asked to procure textiles from Thai communities by designers.
When the demand rose, Patricia decided to set up Studio
Naenna as a business that specialises in networking with the
weavers, as well as matching supply with demand in the
growing textile industry. Patricia saw that providing more
profit margin to the weavers is an incentive and encouragement
for them to better utilise their traditional skills. These skills
mostly consist of weft ikat, which is a resist dyeing technique.
In addition, ikat can be employed to create a wide range of
functional textiles.
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One of the primary roles of Studio Naenna is to match the
skill set of the weavers with the demand of the market,
which at the beginning was mainly Western European
market. In contract with the Thai consumers- whose
demand a rather stiff, shiny textile- the Western European
consumers prefer a soft texture. Additionally, Studio Naenna
collaborates with the Karen villagers, uplifting their unique
weaving techniques into the work of art with ikat. This
fusion, which is very time-consuming, requires highly
skilled weavers. Thus, Studio Naenna capitalises this textile
as an wall-hanging, art piece.
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Wall-hanging textile by Karen weavers.
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The Studio’s day-to-day operation is now run by Patricia’s
daughter, Lamorna Cheesman. Lamorna continues to forge
the relationship with the weavers. Naenna, in Thai means
stong, sturdy and firm representing the quality of the
weavings from this studio, as well as the relationship
between the weavers, the dyers, the designers and the
market.



Karen in
Pastel
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Using natural dye created pastel colour. It has
become highly demanded by Japanese
consumers.
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Being at the margin of the modern nation-state could create
certain hardship for the minorities to gain access to state
welfare, jobs, and marketplace. On the other hand, if the
condition is ripe, being at the margin can be capitalised into
products and services. The case of Karen tribe in Chiang Mai,
whose traditional textiles are in high demand in the Japanese
market, can illustrate this point.

Doi Tow is inhabited by a few Karen, Thai, and other ethnic
villages. These indigenous tribes have their own textile patterns.
Traditionally, weaving skills and crafting these patterns were
utilised mostly for subsistence; since their major source of
income was generated from farming. However, in order to
create additional revenue, Karen people have to capitalise
their weaving skills.

¥nativouzinanefuINABUGou
Weavers creating complicated Sinh pattern.
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Baan Lai Kaew Karen Textile Village was set up. As a cooperation,
a central fund was arranged to buy raw materials, such as
cotton threads, and distributed to the weavers. The main
co-ordinator, Jankam Pooped said that quality controlling
and marketing the finished products are taken seriously. One
of the main practice is that they only use natural dyed colour,
which corresponds with the consumers demand.
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Documenting textile patterns.
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Weavers use manual spinning wheel.
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The foot of the texitle has complicated pattern and takes time to produce.
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In addition to the Karen Textile Village, one of the main
gem of Doi Tao is Sinh textile which belong to the once
flooded village of Tak province. The flood, caused by the
construction of Bhumibol Dam, forced the villagers to
dislocated into Doi Tao. Tapanee Waiya, one of the latter
generation villagers, resurfaced the traditional Sinh textile.
Tapanee organises young villagers who have passion for
textile to study these traditional Sinh pattern. These
pattern, known as Sinh Nam Tuam, are in high demand.
Thus, Tapanee sees an opportunity to preserve traditional
Sinh pattern of the dislocated people while creating jobs
by utilising local skills.
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Natural dyed yarn are being dried.
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Jankam said that there is a history of reaffirming natural dye.
Although natural dye is the traditional practice, the introduction
of chemical dye faded out the natural colour of the everyday
life of the Karen people clothes. Using natural dye makes the
colour soft and subtle as opposed to bold and assertive colour
of chemical dye. By conserving the traditional practice of
using natural colour, the soft and subtle tone presents itself
as “modern” for the global, especially Japanese, consumers.
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in Clay
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Jirawong Wongtrangan- a Chiang Mai native-
has opened In Clay studio, a small open-space
pottery studio in the city. Graduated from Fine
Arts with passion for ceramic and graphics,
Jirawong went to work with a ceramic factory
in Chiang Rai where he acquired the key skill
set and knowledge of ceramic production.
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Jirawong’s signature is
utilising Japaneses’s
style Nerikomi.
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Slab of clays in different shades are slowly put on one
another to create a desired gradients (pic 1) before
being shaped (pic 2 and 3)
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Jirawong’s unique style is driven by his process led
thinking. Unlike the factory production, making
ceramic in a studio environment created certain
unpredictability. The best approach, he claims, is to
start thinking with what kind of materials he has.

His two major sources of clay are stoneware from
Chiang Mai and Kaolin from Lampang. Experimenting
with these two sources has created different shade
of colour. Jirawong layered these shades into patterns.
The result is a unique style that resembles the Japanese
pottery technique, Nerikomi. This choice of technique
can be seen as being influenced from his training as
graphic designer.

Being a one-man artist with limited assistance, this
process is very labour intensive which decrease the
quantity of the finished products. However, Jirawong
finds pleasure in meditating through the process.
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Nostalgic Charms,

Modern Touch
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Geography has driving force that shapes culture
and ability to produce. Given the dense forests with
a huge variety of trees- such as teak, rattan, bamboo,
rosewood, mango wood-, Northern Thailand has
become the home of woodwork. The abundant and
futile nature of the North gives birth to a strong
woodworking culture which has continued to
evolve. Invention and reinvention are part of the
story of wood craftsmanship in this region.
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Using natural materials for building a living space is not a
matter of organic fetishism, or being a self sufficient hippie.
It is a very practical question of sustainability, affordability,
and liveability. This is what Chiangmai Life Construction (CLC)
has set out to do.

CLC’s main materials of choice is earth and bamboo. The firm
was founded and operated by Markus Roselieb, an ex-doctor.
They argue that these natural materials are suitable for hot
tropical countries like Thailand. Unlike the most mainstream
concrete material, earth and bamboo do not transmit heat.
Thus, it is avoidable to install air conditioning system. Bamboo
itself is more durable than steel and more elastic. It can be
used very effectively as a structure for construction.
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This perceived primitivism in material does not imply
simplicity. On the contrary, using bamboo as a building structure
requires advance engineering knowledge. At its inception,
CLC has to bring bamboo experts from around the world.
Certain basic solutions came to being by combining bamboo
with modern mainstream techniques, which sometimes based
on trial and error and the success has arrived from pioneering
experiment. For instance, using concrete as a foundation. The
required knowledge goes beyond the building technique.
Younger bamboo are not durable. Usable bamboo must be of
certain age, width, and strength. They must be treat with
natural salt Borax. This fixing process preserves the quality
of bamboo against a biological attack.

CLC experiments with bamboo and comes up with the first
bamboo truss in the world, by making bamboo bundle. The
possibility of using bamboo in various ways requires collaborative
work with engineers. In the same way that Zaha Hadid
challenges the way construction work by her design, CLC also
challenges engineers by using bamboo; thus, opening up
possibility.

Panyaden School in Chiang Mai is one of their first projects.
The school is designed and build by earth, clay, and bamboo.
This construction technique leave very little carbon footprint.
Because of the material, the school rooms are highly liveable
with natural ventilation. Only rooms that have computers are
fitted with air conditions. Additionally, the roof are exclusively
treated bamboo. Bamboo is almost fire resistant. A floating
lantern once landed on one of the school roof, and it did not
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set on fire

Moving bamboo and earth into mainstream materials needs
more engineers who specialise in natural construction. CLC
hopes that bamboo and earth can become the material of
choice for the people in the near future.
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Constructing Indoor Sport Facility at Panyaden School.

Huge bamboo arch creates large and cozy space.
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Architectural plan for wooden house with
triangle roof.
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Living space built by wood has its own charm.
Especially an old wooden house can evoke
a nostalgic sense. To build a modern livable space
using wood need a collaboration between
architectural knowledge and traditional wood
craftsmanship.

Yangna Studio offers to fuse the traditional woodwork
with modern architectural solution. The studio
was founded by three young architects graduated
from Chiang Mai University. They were inspired
by the idea of conserving traditional Lanna
architecture. However, Yangna Studio does not
replicate the superficiality of the traditional architect,
its facade, forms, and aesthetics. They utilised
the practical knowledge of woodworking and
reinterpreted it into modern context.

Carpenters with traditional woodwork knowledge
is essential. They understand the different
characteristic in different kind of wood. In addition,
the studio also relies on the joinery technique of
the carpenters. Yangna Studio’s design must be
flexible enough to be able to fully utilised these
techniques. On the other hand, Yangna Studio
teaches the traditional carpenters how to read
architectural plan. Thus, enabled these skilled
workers with modern knowledge.

One of the main challenges of the studio is how to,
in practice, combine different materials with wood.
When some of the design and specification from
clients cannot solely utilised wood as the main
material, steel and concrete are needed. Steel must
be able to join with wood to create a wooden house
feel. Sometimes when more than half of the material
is concrete, the studio must be able to create a sense
of being to the wooden house.
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Yangna Studio employs the tools
and skill of traditional carpenters.
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Mirroring Past
into Present
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Maiiam Contemporary Art Museum prides itself as the first
contemporary art museum in Chiang Mai. Set up by Eric
Bunnag, the name Maiiam itself comes from Chiang Mai and
Eric’s great grand mother’s name, Chai Jom Iam. Maiiam
exhibits a private collection of Thai contemporary artists,
which belongs to Eric’s family. The family, being an art-dealer,
has acquired the works of the art for the last 30 years. Being
privately funded by the family, the museum does not depend
on the commercial success like typical art galleries.
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Entrance hall, using natural light
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Exhibition room with rigid control of temperature
lighting and humidity.
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Permanent exhibition room, with some temperature,
humidity, and lighting control.
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The building itself is designed by all(zone), an architectural
firm based in Bangkok. Situated on Sankampheng road with
plenty of big trees, the environment, somehow, poses a challenge
for the architects: i.e. how to create a front building that does
not overwhelmed and not being overwhelmed by the
surrounding. Mirror is a solution. In a way, mirror was used
by most of the temples in Chiang Mai; it can be seen as
decorating fences, walls, or even on the inside. As the mirror
decor presents itself as vernacular, it befits the name Maiiam
as kitsch, context-appropriated and outstanding.

To build the proposed mirror wall, all(zone) approached the
Royal Craftsmanship. The mirror craft belongs to the 10 branches
of the crafts, institutionalised by the Thai state in the late 19th
century. However, the mirror technique used by traditional
craftsmanship is not sufficient. Using quick dried glue, the
effect includes murky mirror, durability, and the inability to
withstand rain and humidity. The design, however, needs the
mirror to be shiny. After a collaborative experimentation with
an artisan from the Department of Fine Arts and a local
contractor, the appropriated glue for the desired effect is a
glue for swimming pool tile: it does not create cloudy, murky
trace and it can definitely withstand water.
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The main exhibition area needs ingenious solution as well.
One of the key design principles is the physical building of
the museum must not overshadow art pieces. However, the
mundane old warehouse has to be properly transformed to
meet certain criteria; otherwise some sensitive exhibition that
requires appropriated room condition cannot be held. Thus,
the building is separated into three parts. First is the main hall
natural, which utilises the natural light and natural ventilation.
This area is for exhibition that does not require high-level
environment control, such as contemporary art, installation
art, or performance art. The engineer, from A49 firm, came
up with the design of light holes that cancel each other to
create shadow-less environment.

The room for temporary and permanent exhibitions has to
control temperature, humidity, and using the mixture of natural
and artificial light. The ceiling consist of adjustable light hole
made from fiberglass. The last area is the most restricted.
Everything must be under controlled: from temperature,
humidity, lighting, and security. The area is more appropriated
for high value, sensitive exhibits.
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The Ingredients
Expedition
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Perhaps, it would not be wrong to say that the
evolution of food and beverage has come up in
parallel with implementation of new ingredients.
With aspirations to experiment with new taste
sensations in revolutionary ways, certain producers
and chefs with creative minds in the North have
crafted new kind of food and beverage by applying
modern gastronomic practice to local and exotic
ingredients.
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The Noble
Spirit of Thai
Agriculture
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Products for domestic market. The middle bottle is
made from Chiang Mai’s sticky rice.
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Experimenting with different kind of distilled
agriculture.
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Schnapps made from Thai fruit for European
market.

{ Il

I

With the 10 years experience of living in Thailand, Nikki
Prachensky has pointed out that the tropical fruits of Thailand
is one of the most flavorful and luxurious but affordable fruits
in the world. With his expertise in making top-quality distilled
spirits, Nikki has created more value for the local Thai fruits
by creating an edelbrand, or the premium quality schnapps.

Nikki was born in Austria in the family of artists and distillers.
His father, Markus Prachensky, was an established artist in
Vienna. After Nikki moved to Chiang Mai, he began to explore
the obvious potentialities of the country: i.e. its world class
tropical fruits.
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An edelbrand could be roughly translated as a noble spirit.
Traditionally in Europe, this kind of schnapps use fruits such
as apples, pears, plums, and apricots. Rather than the western
fruits, Nikki utilises Thai fruits such as mango, passionfruit,
and lychee. Under the brand “1772 Count Coreth Prachensky”,
the tropical fruit schnapps has won several awards. 1772
being the year Empress Maria-Theresia granted a distilling
license to Nikki’s business partner, Maximilian Coreth’s family.

In addition to crafting schnapps, Nikki has experimented with
the Thai rice. Using state of the art distiller from Germany,
inspired by local drink called Thai style Vodka, Nikki has
created his own version of top quality rice spirit. The Nikki
Pure Spirit uses organic rices from small scale farmer. The
result is a fragrance, smooth, and mild pure spirit.

Being a craft distiller, every process is operated by hand.
Thus, a good spirit consists of ingredients, water, and patients.
The latter part means that the distillers cannot cut corners.
The ingredients, especially fruits, must be ripe. The water
must be carefully treated. The distilling must be done a few
times.

Nikki contends that Thailand as one of the main agricultural
producers of the world has great potential in small-scaled
alcohol production, from beer to pure spirits.
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Craft distilling machine which requires manual and
skill operation.



The Alchemy of
Transformation
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After a decade as an engineer, Phanuphon Bulsuwan, or
Chef Black, went to study at Tsuji Institute in Japan. Although
cooking Japanese food could be his speciality, Chef Black’s
skill is versatile enough to fused different aspect of food
culture: from Thai, Japan, to Western cuisine.

ChefBlack often experiments with different kinds of gastronomy.
His main restaurant Blackitch Artisanal Kitchen, based in
Chiang Mai, is a chef’s table style restaurant. Chef Black often
serves a themed menu which depends on the ingredients and
materials he can acquire for the day. Local markets in Chiang
Mai such as Kard Baan Ho offer a wide range of fresh produces.
For seafood, ChefBlack only gets them from small scale fisheries.
In other instances, customers might demand a themed or
certain requirements. If possible, Chef Black would prepare
his own fermented materials for the kitchen. He prepares his
own koji, a fermented soybean, for miso soup and soy sauce
to his own pickled fish.
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Pickled vegetable roll with 6 months-old fermented shrimp and 3 months-old fermented mackerel.
2 : nnasdnininUaneniuasAtiusFugy 15U 39nsa

Experimenting with fermenting high protein insects to produce fish sauce.
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Fermentation is one of Chef Black’s passion. He is currently
collaborating with Innovation and Technology Assistance
Program (ITAP)- an government agency under the Department
of Science and Technology- in experimenting with fermented
food; for example, creating fish sauce from insects. Additionally,
ChefBlack interested in local ingredients and has connection
with local, organic producers. Being one of their biggest buyers,
Chef Black has to be able to manage these materials.
Fermentation, therefore, is the way he uses to manage materials.
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From left to right: Chinese Olive (Canarium) in salt water; artichoke, garlic
and chili in salt water; mackerels in salt oil; bamboo shoot in salt water.
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Against
the Grain
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In Thailand, just like in most of the Asian countries, bread is
not the main source of carbohydrate. Cultural practice often
dominated by rice: its production, season, and culinary practice.
Bread, on the other hand, is perceived as part of the “Western”
cuisine. Although generic Western products have been
imported into the country for many years, there is little demand
for top-quality artisanal bread. The markets outside Bangkok
usually offers mass produced bread.

Going against the grain, Flour Flour - an artisanal bread shop
in Chiang Mai- uses only home grown yeast. A local Chiang
Mai, Don-Tree Siribanjongsak created a small morning shop
in Nimmanhaemin 13. Inspired by Tartine bakery in San
Francisco, Don-Tree uses natural yeast which give his bread
distinctive taste. Another additional advantage is longer
shelf life, since it does not contain dietary ingredients.
Thus, preservatives are not necessary.
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JWouwavadlundevuy
Perilla seed, to be mixed into bread.

Don-Tree mixes local perilla seed into the dough.
Perilla seed has been consumed by local Lanna
people in winter. The local Chewy Sesame Rice uses
roasted perilla seed as a base, mix with sticky rice
and salt. Perilla seed has proven health benefit such
as lowering cholesterol. The seed itself is full of
saturated fat, vitamin, and dietary fiber. It has been
used as an ingredient for a skin care products and
cooking oil, among others. By capitalising on the
local ingredients, Don-Tree hopes that his perilla
seed bread will match with the taste buds of local
consumers, who are already familiar with consuming
perilla seed.

Additionally, Flour Flour also experiments with
paste pairing, such as peanut butter, hummus, and
even perilla seed itself. Don-Tree said that pairing
bread and paste together helps the local consumers
to make familiar with these artisanal bread.




”l:’“[é”'» |\| Ui

W

i

110

The Creative
Ecosystem
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Creativity is hardly developed out of thin air;
nor is it an inherited gift. Creative minds are
always in need of constant source of knowledge,
practice, inspiration, and motivation. Suitable
tools and means of production is essential in
turning creative ideas into tangible products and
services.

Chiang Mai has become a preferable destination
for creative workers, tech startups, and digital
nomads, since the city provides affordable lifestyle,
sufficient infrastructure, and, probably most
importantly, a “mellow” ambience. Chiang Mai
offers versatile lifestyle choices. One can work in
the morning, go hiking in the afternoon, and hold
an evening meeting in the city. The affordability
is an important factor for these creative workers.
Moreover, a fresh produces can be transported
into the city’s restaurants with lower cost. Coffee
beans, for instance are grown mostly around
Chiang Mai. It is no surprise, therefore, that
Chiang Mai has become the capital of coffee in
Thailand.

The expanding co-working space and rising coffee
culture is part of the “infrastructure” that match
with the demand of these 21st century workers.
The space for creativity has distinguished Chiang
Mai as a city for creative minds.
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The Space
of Inspiration

The irony of Chiang Mai is that as a famous city of
artand craft, it had had very limited public space for
the very things it famous for. The contemporary
art scene in Thailand is dominated by state
ideology. To be recognised by a wider audiences,
artists need to conform to certain normality. The

Wisme [P : artists who are so- called more “radical” have very
R R B T v little possibility to exhibit their works.
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N H . A It has been a common knowledge that the city

; ) gihas ' v === has attracted artists for decades. In this sense,
. '1 ‘“ Iy "‘r‘l ) ! i H-R g ) the arrival of Maiiam Contemporary Art Museum
Nt . ' 1 o has fulfilled an obvious absence space for Chiang

1.1 -~-_=_: . =g Mai, and also for Thailand. Eric Bunnag’s family,

e = =S ' ®  being a private collectors of the arts, can create

their own art space outside the conditionality of
the Thai state. Their early collections includes
the then lesser known works of the marginal
artists, ranging from sculptures to the rather
avant-garde art forms. Eric aims is to nurture a
community of modern art in Thailand; forging
connection between artists, collectors, and
galleries.
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For the public sector, as part of the government
initives to reinforce creative economy in Thailand,
Thailand Creative and Design Center (TCDC) was
founded in Chiang Mai, in addition to Bangkok.
TCDC has resources centre which consists of a
specialised library, Material ConneXion® which
is a material library, and an exhibition center.
TCDC also has design and business consulting
service which supports local entrepreneurs and
designers.

As Chiang Mai becomes a city for creativity, TCDC
has certainly added itself as a much-needed
creative infrastructure. In addition to the centre
itself, TCDC has created a biennial event, Chiang
Mai Design Week. The Design Week hopes to
showcase, network, and exhibit the works of local
and international creative workers. In this case,
the space of inspiration is encompasses into the
city itself.




The Hum of
Creativity
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The classic case of space for free thought is coffee houses.
Chiang Mai has fostered its own coffee shop culture, and is
nicknamed the coffee capital of Thailand. In the same vein as
the 18th century Europe, these coffee places have become an
important factor for Chiang Mai’s creative environment.
Additionally, coffee is a part of daily routines for many creative
people. According to an article published in Journal of
Consumer Research, a level ambient noise typical of a bustling
coffee shop creates just the right background noise to stimulate
creativity.

As of 2016, the country produces coffee bean as much as
Panama. The demand side also shows increasing consumption
in specialty coffee. The taste and demand of both coffee as a
drink and cafe as a place is on the rise. Chiang Mali, it can be
observed, has the most coffee shop density. The quantity and
quality of the produces is surpassed that of Bangkok.
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Most coffee farms are located in the north of Thailand.
Thus, Chiang Mai has locational advantage; it can procure
coffee beans with lower logistics cost. In addition, being in
proximity creates the network between coffee farmers, roasters,
and baristas.

A contemporary good coffee places is a more than a place to
get a caffeine kick. A successful coffee business must provides
a digital connection with the world. It thus has become a de
facto working space. Being in the 21st century, with the rise
of the digital nomads, Chiang Mai, with its coffee houses and
its creative atmosphere, has become one of the top destinations
for these modern workers. In addition, Chiang Mai has several
co-working spaces, such as Punspace.

It is no surprise that according to website nomadlist.com
-which rank cities according to preferability for digital no-
mads- Chiang Mai is in the top rank.

Apart from co-working space, Makerspace, a place for actualising
ideas into prototypes, is essential. For those who demand such
service, Chiang Mai has a place to offer.
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Materialising ideas into practical, tangible products
often demand the production of prototypes to
test those ideas. However, prototyping, with
its need for trial and error, can be costly in a
traditional business context. An entrepreneur
with a potential business idea would normally
approach a factory to produce their prototypes,
but quickly find that the factory is about economy
of scale, demanding hundreds or thousands
of pieces in production instead when all an
entrepreneur needs is a few pieces or even just
one. However, with the advent of digital production
and the lower cost of technology involved -e.g.
3D printing, 3D scanning, CNC machining, laser
cutter for wood and metal work- makes the maker
movement possible.

Although the maker movement originated from
mainly the US, Nati and Joy Sang argues that,
Thai people are naturally what the world calls
“the inborn makers”. This cultural DNA manifests
itself through the famous art and craft skills. The
everyday problem-solving skill set is also part of
the said DNA. The ability to utilise surrounding
object and tackling day to day present problems
has proved that Thai people can be innovative.
For example, using fan to disperse smoke from
street cooking.

UR 18y niutugnody Makerspace Thailand
Nati Sang, one of the founders of Makerspace
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Makerspace Thailand was founded by the couple in Chiang
Mai. They argue that the city has attacted creative minds
for decades, therefore a perfect place for such a venture.
Makerspace Thailand provides the tools and communities
for people to enhance their creativity. Half of their users
are Thais, the other half are foreigners. The latter included
digital nomads. A Thai weaving business is a notable
example of a Thai entrepreneur utilising Makerspace.
A traditional loom is becoming too big and cumbersome
to operate. Makerspace provides them with equipments to
experiment on and communities to share their ideas.
The end result is an easy to use, portable, attractive loom.

The importance of Makerspace, according to Nati, is to
accelerate the technological adoption rate quicker for the
country. Thinking ahead into the future, declining cost of
tools is going to democratise the traditional manufacturing
jobs. With the economics of makerspace, consumers will
be able to buy tangible products at the makerspace, freshly
produced. This disruption, while affecting traditional
factory jobs, will in turn empower those with skills at the
grassroots level to create their own startups and businesses.
The result of this disruption, concluded Nati, will be a mass
flourishing of new companies, innovations, and, thus, jobs
creation.
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Entrepreneurial
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Situated on the Malay Peninsula, Southern Thailand is a
distinct region of the country. With hundreds of beautiful
tropical islands scattered along the extensive coastline, the
South has become one of the ideal destinations for travellers
worldwide. But, tourism is not the only sensational thing to
do in this region. According to an article published in New
Mandala in 2012, there is “a growing cluster of young Thai
Malay entrepreneurs who are finding innovative ways to
develop new business models based upon Islamic principles”.
The author added:

“Creativity and innovation comes from adversity and hardship
rather than a comfortable and complacent environment.
The Muslim entrepreneurs in Southern Thailand have had to
make it on their own and not rely upon favours from a structure
of cronies who can dish out contracts and funds. In addition,
this trend toward Islamic principled business shows that future
wealth will come from innovation rather than connections,
which is very important if substantiated and real economic
development is going to occur”.
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Islamic art’s unique approach is the absence of human
and animal form. It mostly focuses on patterns,
geometric, floral, and arabic calligraphy. Combining
with the multicultural Malay peninsula -from Chinese,
Thai, to Malay culture- Southern Thailand’s cultural
product is able to distinguish itself.

Due to a strong Islamic influence, Southern Thailand
has a rich tradition of craft with a distinctive sense
of style and aesthetics that is different from the other
regions of the country. From time to time, makers in
the South have shown subtle ways to reinvent crafts
while, at the same time, respecting their cultural
roots.
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Although its origin is from Java, Batik has been one of the
most recognised cultural products of Southern Thailand.
Batik de Nara was founded by a couple of Narathiwat natives
who, while briefly working in Bangkok, have recognised a
growing demand of the Bangkokians and foreigners for
high-quality Batiks.

Batik de Nara creates pattern exclusively by using canting:
a pen-like tool which draw wax onto the textile. This technique
is very artisanal-intensive. Therefore, the highly skilled workers
that work with Batik de Nara earn monthly salary, as oppose
to getting paid per finished products. This approach makes it
better for products quality control.
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Andaman SeAcret, Spring/Summer 2017
Andaman SeAcret, Spring/Summer 2017

is a collection collaborated with designers.
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However, a complicated traditional pattern and bright bold
colour does not usually fit with the global demand. Apart
from neighbouring countries and China, consumers of the
international markets, especially in Japan, prefers a subtler
shading. In order to better understand the needs and desires
of the international markets, Department of International
Trade Promotion paired them with designers. They learned
how to create a collection and understanding trends.

Their latest collection, Andaman Seacret, Spring/Summer
2017, consists of a silk scarves. One of their design was selected
by a Japanese kimono producers to supply them with Batik
de Nara’s unique hand drawn batik.
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Dala Batik, set up by Thanintorn Raksawong, has an ancient
block print technique as their comparative advantage. Using
a copper block stamp called “Cap” to create Batik pattern was
done for the royals, since it can create more complicated pattern.
This technique requires skill of the goldsmith, who has to
create a block stamp. Applying cap onto the textiles need to
be consistent to create a usable wax pattern. Using either
copper or gold block resulted in sharper pattern.

IIWUWNouIAIAE1UNSNaSaonanegugouls
Cap is a block stamp made from copper to
create complicated pattern.
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In addition to conserving traditional technique
and pattern, Thanintorn also modernised the
design while using the traditional technique. Dala
Batik collaborated with SACICT (The Support Arts
and Crafts International Centre of Thailand) to
create a desirable colour and pattern for the
younger consumers.
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In addition to conserving traditional technique and pattern,
Thanintorn also modernised the design while using the
traditional technique. Dala Batik collaborated with SACICT
to create a desirable colour and pattern for the younger
consumers. One of the steady consistent orders comes from
hotels. Dala Batik’s meticulous pattern are used for bed runners
and curtains in hotel rooms.

Thanintorn understands that this traditional technique can
create value for Dala Batik. She is currently exploring new
designs for new collections, which would expand the new
frontier for batiks into modern women fashion and menswear.
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Applying Batik into modern fashions and accessories
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A tableware inspired by spinning tops.
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Emsophian Benjametha’s passion for ceramic started
in France while he was studying at Ecole des Beux-Arts.
Being a Muslim from Pattani province, the concept
of earth as the essence of being appeals to him.
After graduating, Emsophian went to take an internship
at Lampang province, learning everything from the
industrial system of ceramics production.
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Emsophian set up a ceramic workshop at his hometown,
Pattani. Recruiting workers from the locals, Emsophian
personally trained the potential workers. Believing that his
business must be rooted in his hometown, he has tried to
capitalise local knowledge, skills, and, most importantly,
his own identity as a muslim into his design. However,
Emsophian’s attempt to use local soils was not so successful.
Clay for Benjametha’s ceramics comes from the soils of Mae Rim
in Chiang Mai, which is the best material for hand crafted
ceramic.

Lathing skill is being utilised by Benjametha as well. Lathing
used to be part of zebra dove raising in the south of Thailand.
The beautiful cage, which are exclusively handmade, can cost
more than 100,000 baht. Additionally, a spinning top is a
common toy in the local. Emsophian uses the lathing skill to
fused with his ceramic design. Thus, combining more local
skill set into his business.
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Grey sedge or Krajood can be found mostly in Thale Noi,
Pattaloong province. Krajood wicker is a local practice, resulted
in weaved mattresses and baskets. The skill has endured, but
the rise of rubber economy has arguably led to the decline of
Krajood as business.

Manattapong Senghuad revitalised Krajood and plan to launch
this traditional practice into the modern market. Manattapong
systematically researches the potential demand for the Krajood
wicker, understanding different aesthetics in different national
markets. For example, he understands that Japanese consumers
prefer blue and purple colours, while the UK consumers prefer
black and white. For hotel buyers, earth tone is preferable.
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A pattern inspired by Norah theatre.
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Locals are paid to collect Krajood in Thale Noi. Krajood need to be flattened and sun dried before being used.
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Varni Southern Wickery also produces furnitures. Manattapong
designs and crafts a table with Krajood wicker on top. While
Krajood is often used as a mattress, he has re-interpreted the
function and use the same material as a table top.

Another source of inspiration for Manattapong comes from
Norah, a traditional southern dance. The costume pattern is
re-interpreted into pattern for weaving Krajood.

In essence, Manattapong has capitalise local skill and upgraded
the design and quality for modern consumers. In doing so,
his business employs and utilises the locals skill when the
rubber economy is on decline.
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Varni Souther Wickery produces baskets, bags, and chairs from Krajood.
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Commodities, such as rice and sugarcane, can be turned into
desirable products. A part of the rise of Thai craft beer,
Chalawan beer registered in Phuket under Full Moon Brew
works. Chalawan is a Thai folkloric tale of an alligator who
can shapeshift into a man and seduces women. The beer is
designed as both sweet and aggressive. Made from a local
GABA rice, the production has to be bottled in Australia,
Stockade Brew and Co, and imported back into the country.

From its inception in 2006 to 2010, the founders, Sukit Teepatima
and Kamalad Pattanapaisarn, had taken 4 years to obtained
the legalisation from the Excise Department. The brand won
a gold medal from World Beer Award 2016 in London.

If anything, the rise of the Thai craft beer shows two things.
Firstly, Thai has potential as a great microbrewer, with great
taste. Secondly, despite an obvious problematic regulation
which favours the big brewers, Thai can creatively not breaking
the law by produced and bottles their “Thai” craft elsewhere.
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Apart from local beer, a brand of local rum is enjoying its
success. Marrying French knowledge of making rum and the
production of Thai sugar cane, Chalong Bay Rum prides itself
as rum made from natural sugarcane. Setting up a rum
distiller in Phuket can be quite a challenge, but the owners of
the brand believe that Thai society is moving toward western
style alcohol consumption.
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Sleeping and holidaying are the two sides of the same
coin. How people sleep actually affects how people
awake and their productivity. Bed and pillow are
undeniably the bedrock of a good rest.

Going beyond a good night’s sleep, experiencing a
perfect holiday requires more than a bed and a pillow.
Every sensory perceptions demand a relaxation
experience. One of the prime examples is to create
scent as part of the experience.



Scent and
Sensibility
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Taste and smell are enduring, suggested Marcel Proust,
afamous French poet. In cognitive term, the sensory reception
for scent has direct connection with emotion and memory
segment of the brain. A scent branding firm, 12.29, quotes a
statistic that a person can remember scents with 65 percent
accuracy, as oppose to 50 percent visually.
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Hotels around the world has used scent as a place-building,
capitalising on the unique memory triggered of smell.
Scent becomes a tool for creating unique branding identity.
The Scent Hotel, in Samui Island, is one of the prime example.

The hotel owned by the same people as Karmakamet, one of
the best essential oil brand in Thailand, The Scent Hotel used
their expertise and created a boutique hotel with only
14 rooms. Staying true to the scent’s ability to recollect things
past, the hotel is designed to reflect a nostalgic feel of
Indochina culture. Guests can choose a room with European,
Chinese, or local design theme.
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Natural latex can be vastly stretched without breaking.
This elasticity is suitable for cushion design.
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The south of Thailand has been growing rubber for decades.
Rubber has been a main source of income. It used to be
a relatively high value product, enables the rubber farmers to
be affluent. However, the price has been fluctuating in recent
years, negatively affecting rubber farmers.

Growing popularity in latex pillow might help absorbing excess
rubber supply. In 2016 alone, the sale of latex pillows has
increased almost 50 percent in some of the provinces. The
main consumers are Chinese and Japanese. The Chinese tourists,
in particular, has been buying latex pillows from Phuket as a
souvenir.
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Established in 1971, Patex is 100% natural latex foam
manufacturer located in Pattani province. With international
standard of quality, Patex are well know brand both in Thailand
and the international markets, especially in China. Appropriating
Dunlop manufacturing process, the foremost benefit of Patex’s
natural latex pillow is its consistent support throughout your
sleep. In 1982, Patex collaborated with the prominent hospital
of Thailand, Siriraj, to develop a contour pillow that has
special ergonomic design people sleep better and without
pain.

Latex pillows have numbers of health benefits. The latex itself
is anti microbial and dust resistant, thus suitable for consumers
with asthma. Moreover, latex is breathable. This attribute
makes the pillow’s temperature constant all year. Most
importantly, latex pillow can retain their shape. Thus, it is
one of the most ergonomically friendly material. Therefore,
improving the rubber based products to respond to the modern
consumers should be a way for sustaining the affluency of
southern Thai rubber farmers.



The Central

Culture
Clash

n1AnavedIng 1IDUAUIAUASIUAIIUKAINKANENNIIUSSSUINATS
sounu Insrawn:lunssinwukuas AosnowAIdugarulsUatunig
vaulinadnu Unssiv TUaufiatinnedineosnartUs:inAunlnenaon
n1AnawduIduninARIFUTUAoBARNIATIAzAUIFOUNUIBUWEL
Juidniuna:gungadafiudryrtinnu Giwevinadu Tunsuinws 1s19191KU
MWAUAVIAUIAzASUAUATEUIUSSIU Avinniia:adiruus:auntinsionu
Juidunoiunanignazuagyovioaifidunsiveanaiuinainsuau
ANIINSARFOIAUWUSAUBIONSIINWE 1A:319NSIINWS AfoVAUWUS
AUBI0RIIBIA

IiAnUIANANKaINKATENWNUSSSUANS:9ANs=91elUnonsainwe
guAvindaulnolingativegisuing RADlRwaunaundusuibuitio
IAEoAU ns=0ufinu Knis1Beg1nouINNANDIAKUIEAUTI=ANTR
u’mnurﬁauQlannUs:nmﬂmnnua‘iuq 1aualU 18ausnovauniAnanuvedlng
Fuduidessnonisus:anuna:nisogiAsagAunNesmusssy 18uniniA
Agausnanaosnarunalunisusuilasunazasnaiing neldwadn
suunlsuunuNKaINKaeRgn9:AAIATG

The Central Thailand, especially in Bangkok, has been a home
of cultural diversity. Being one of the major destinations of
investment, businesses and tourism for foreigners, it is the
region where differences in values and beliefs are blended
and sometimes contradicted. Bangkok is the city where
traditions and modernity are met; the old and the new are
encountered. There have been challenges, and sometimes
difficulties, for the Thai people with rural backgrounds in
relating to the Bangkokians, and for the Bangkokians in relating
to the Westerners.

Culture diffused from Bangkok is constantly in flux and not
in full harmony. But, differences do not always place people
at odds with one another. A story of Central Thailand is the
story of cultural composition and juxtaposition, where people
seek to adapt and innovate in dynamic and sometime
unpredictable ways.
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Decha and Ploypan collaborates
with craftpeople from Prachinburi

Developing products that have “Thainess” as a unique selling
point can often dominated by identity politics: asserting
certain aesthetics, form, or even ideas as a real, authentic “Thai
style”. However, as Thinkk Studio has proved, using Thai
craftsmanship and knowhow can shift away from the question
of “what is Thainess?”.

Set up by Decha and Ploypan, Thinkk Studio initially specialised
in furniture design and accessories. Decha graduated from
Switzerland and Ploypan from Stockholm. They, therefore,
were exposed to the European design, aesthetics, and markets.
Their works was recognised by the European design establishment,
and they have cultivated some connections.
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TAuTW Sarn Lamp T5Tundusinnevuun
Sarn Lamp made from woven palm leaves.
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After a collaboration with the Support Arts and Crafts
International Centre of Thailand (SACICT), they were exposed
to the skill of certain villages. They saw that helping these
villages develop products is not sufficient. What should be
explored is the potential matching between local skill set and
the international market, a role Thinkk Studio could play as
a designer.

Capitalising their insight into the European market, they
utilised local craftsmanship to produce a European formed
with Thai materials and skill set. For example, their Sarn Lamp
uses palm and steel as materials. Decha and Ploypan worked
with craftspeople from Prachinburi Province, where palm is
an abundant material. Weaved palm has been used to create
mats, hats, and other accessories. The material itself has some
advantages. Firstly, the palm leave is very thin. Thus, the
weavers can use more than one leave to create even finer colour
shading. Secondly, the leave can be dyed to create bright colour.
Additionally, they worked with metal turning craftspeople
from Saraburi province.

In addition to utilising local materials and skills, Cross Fruit
Tray is inspired from a traditional basket. Using its form,
Decha and Ploypan create a three dimensional fruit tray that
each wood pieces interlock each other without using glue.
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The 2010 redshirt crackdown in downtown Bangkok was a
catalyst for a lot of people. Even though Saran Yenpanya was
in Sweden during that time to study “Storytelling” course at
the art school Konstfack University, he was moved by the
event. He decided to capitalise on the class conflict discourse

and produce his signature work.

The Shock
Value
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Using fruit and vegetable baskets, Saran juxtaposes cheap
materials with perceived sense of elitism.
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Being a native Nonthaburi province, a suburban area is part
of the unplanned sprawling Bangkok, he had been exposed
to, in his view, the mundane everyday life. Objects and scenes
such as fruit baskets, chaotic clothes hangers, and colourful
underwear popping out of the windows were sources of
inspiration. These objects are often being perceived as the
products for inferior class in the Euro centric world, while the
French taste of seemingly sophisticated “Louis Chair” are
being classed in the higher status. Saran’s Cheap Ass Elite
project, refusing interpretation, juxtaposed cheap mundane
material of plastic fruit basket with the form of Louis Chair.
Not trying to appropriate the high class object into the low
class object, nor vice versa, juxtaposition creates the shock
value.

Cheap Ass Elite is perceived as having a very recognisable
“Thainess” without being “Thai” by foreigners. In this sense,
even though materials are not locals, the flavour is still very
recognisable as local. Thus, this art project becomes
commercially successful in the last few years.

Another personal project of Saran is planning to do is a list of
local ingredients that are often overlooked by middle-class
consumers. Vegetables that are perceived as weed, a low class
status, but actually is edible. In the same vein as Cheap Ass
Elite project, Saran draws inspiration from class tension.
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W r I t I n g I h q I Although writing system comes relatively late in the long
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history of human species, the system itself has been a major
driving force of the human civilisations. Recording data
[ ) becomes possible. Those data can be archived, reproduced,
I n t h e M o e r n Wo r ld and disseminated. Although the oral tradition is still somewhat
alive in the 21st century, to be part of the modern world is
inevitably to be part of the evolving written system.

Cadson Demak, a Thai communication design firm with
typographical solution, awares that the Thai creative industry

ma ter]a] isation ~—- Sﬂ Es\l‘]/] £ still lack this basics understanding of how type and font design
is paramount to the communication strategy of the firms. One
uncomfortable e SMNEU m% of the problems, they contend, is that without a vibrant type
foundry industry, Thailand’s big corporations have to rely on
atmospherical U 5ﬂs the retail fonts which could cost a lot of money in the long

run. Furthermore, relying on the retail fonts run the risk of
using exact same type design as the competing firms.
Therefore, the end result of using font as brand building is

roentgenology -~ N1SANH

@ lost. Cadson Demak, therefore, offers both retail and custom
Sacramentally - WEIRINNS fonts design. With its custom fonts service, the designing
» process consists of understanding the unique essence of the
daydl’eamel's = “0811!1;!" client’s firm. Additionally, if the client intends to launch its

brand into the regional market, Cadson Demak can collaborate
with the regional font designer.
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Basic Characters
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The team at Cadson Demak argues that the foundation of Thai
font design in the 21st century is not decorative, but practical.
Since designing type font in the digital age includes backdoor
technical aspects. Constructing type fonts need to be usable
in platforms, various document processing applications,
websites, mobile devices, for example. This challenge emerges
from the lack of standardising the Thai default font, which
result in communication breakdown. Cadson Demak has been
organising events and campaign for the said standardisation.

Type font is the medium of all medium, it is the only tools we
have in communication between people. Moreover, since we
cannot put human consciousness in direct contact with
machines just yet, type font is the only tool we use to mediate
between people and devices. In this sense, the team at Cadson
Demak is visionary enough to identify the problem and
attempting to present it for the foundry community.
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from left to right. Sretsis founders: Kly, Pimdao, and Matina

While growing up, three sisters from the Sukhahuta family
-Kly, Pimdao, and Matina- loved to customise and reappropriate
clothes. Combining with the influence of fashion magazines
bought by their mother, passion for fashion of the three sisters
have been planted since the young age.

Pimdao took her passion for clothes to a serious level and
studied fashion design at Parson School of Design. Being at a
famous design school in New York City, Pimdao exposes
herself to a wide range of knowledge, practice, and ideas. One
of her favourite subject is fashion history. Stories behind old
clothes gives Pimdao a sense of context, fashion becomes a
way of life more than pieces of clothes. Moreover, Pimdao’s
internship at Marc Jacobs, one of the leading fashion brand
of the world, gave her a business perspective on how to run a
fashion house.

In 2002, the three sisters founded Sretsis “sisters” spelled
backward- with Kly oversees the overall business, Pimdao as
the creative director and Matina as accessories designer. Being
one of the few Thai fashion brands at the time, Sretsis
spearheaded a niche fashion house that does not follow yearly
trend. Instead, Sretsis creative process starts with Pimdao’s
genuine interest, or a story she wanted to tell.
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Sretsis’s Autumn/Winter 2016, “Tamed Lovers”, collection
started from such a process. It was inspired by a
renaissance tapestry called “The Unicorn in Captivity”,
depicting a unicorn in low fence. The unicorn, often
representing love in Pagan symbolism, could jump over
the fence and set itself free, but it refuses to do so.
Pimdao translates this symbol into textiles, representing
a relationship between powerful couples. In term of
production, Sretsis imports some of the materials from
Europe, while capitalising on Thai’s craftsmanship. The
finest quality of materials and production are one of the
Sretsis strength.

Pimdao contends that the main attitude of Sretsis is to
provide choices of fashion for women of the 215t
century, reflecting on her favourite fashion period of the
rebellious spirit of the 60’s and 70’s.

From one of the first fashion houses in Thailand, Sretsis
has certainly moved to the forefront. In 2014, Sretsis
opened a stand alone boutique in Tokyo.

WsU The Unicorn in Captivity Buidunisaiuanatovad

MsooNIVUABAIANGU “Tamed Lovers”
The Unicorn in Captivity tapestry inspires
the “Tamed Lovers” collection.

nwAdalandu Tamed Lovers Autumn — Winter 2016
Tamed Lovers collection, Autumn-Winter 2016.
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Re-appropriating architectural thinking into clothes, WWA,
established in 2005, has moved the possibility of designing
clothes that do not conform to the norms in the fashion
community. The way WWA approaches this goal, according
to one of its founders, Suwas Makkongthaworn, is to rethink
the structure of clothes, how it looks, feels and composed.

Suwas, an architectural graduate, mirror his training into his
brand. In addition to the clothes, he also set up a cafe within
his own boutique shop. The shop and the cafe’s interior are
designed by Suwas himself. With exposed pippings, ceiing,
and beams, this theme has translated into his clothing design.

Suwas’s design is conceptual led rather than emphasis on
detailed perfections. One of his approaches is to be intentionally
imperfect: unsewn button, unfinished seam, or raw edge.
Suwas also externalising what normally accepted as internal,
exposing the unfinished structure of clothes. WWA’s design
offers choices for consumers who want to subtly stand out.
This process of deconstructing and reconstructing create the
brand’s own unique arbitrary style.

Suwas said that WWA is a bangkok based brand. The brand
is a conversation with Bangkok life, a reaction to how people
dress in everyday life. The production is also based in Bangkok.
Furthermore, He posits his design as being outside of the
usual fashion cycle: i.e. new seasonal design. In this sense,
clothes are less likely to be thrown away when they are
so-called “out of fashion”.

Apart from the 2 boutiques in Bangkok, WWA has opened its
branch in Gungnam area in Korea.



Framing
the Narrative
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If practicing by a masterful photographer, framing the
viewfinder is also an act of thinking that takes place long
before the shot is taken. Thinking process is proved to be an
important ground for any meaningful work: from artsy,
personal works to the big, commercial projects.

Lek Kiatsirikajorn has proved to be a versatile photographer.
Lek excels in both personal art and corporate commercial
projects. After graduated from Silpakorn University, Lek went
to study photograph and cultivate his experience as the first
photographic assistance in London. There, Lek learned how
to navigate the world of commercial photography. Furthermore,
Lek’s main photographic influences come from documentary
photographer, such as Joe Steinfeld and Stephen Shore.

Framing a viewfinder is not merely an act of documenting
reality, it is always an interpretation of reality. Lek uses his
photographic project to construct his narrative of the world.
For example, in one of his recognisable project, Lost in Paradise,
he aims to document the trace of transformation of Bangkok,
which resulted from the bubble boom and bust in the 1997
financial crisis. Lek saw first hand the failure transition. Large
area was developed into modern skyscrapers located next to
the underdeveloped empty plot, with untamed natural greeneries.
Initially, Lek planned to photograph the empty space with
modern buildings as a background. However, Lost in Paradise
documented not only empty spaces, but also individuals
being in wild greeneries against a modern background. These
individuals, as Lek discovered, were labourer who migrates
into Bangkok as construction workers. They utilised these
empty land, growing food and catching fishes. Lost in Paradise,
therefore, represents the in-between space of the failed
economic policy of the country, and the searching for a better
life in the “paradise” of these workers.
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Lek’s ability to capture traces of transition has shown in
another project, Restoration from Within. Lek was commissioned
by Ria Novosti, a Russian news agency. In this project, Lek
reveals the work of restoration artists. Working at several
religious sites, these artists restore rundown religious artefacts
that had been neglected since the Soviet Era.

Lek’s approach to commercial work is content based, rather
than style led, and often involving a collaborative effort. One
of such project is for The Workshopper, a space operated by
psychotherapist and dramatherapist. They utilised Lek’s
photography as a visual branding. Lek represents individual’s
imperfect psychology as an imperfect chair. These chair partly
are made by Lek himself.




190 191



Vintage

in Vogue

“wrouASIUNS” 10uinSasrureNIsANINIINASINTUZUzWENAUT
wInaNANalOWSSIUVaIKIYIINguIuIuN31 60 U N9NAURINIE9IN
nssugveuyusinaalslkulugou 2-3 nAossyRLuLn

S3A HAryamaTk: MeNSUR 3 vaursdunsanloan 1&uIUII19ANTY
vouwIraurSunsegAntunwaulwelena:duRgdnagidoluoundng
Weansgusinadusunauuassmwainavediaubntinisena:luinau
laWalmdvouwoniso

Ml s3FAVEIIIMINY:SIUSUsNVAnIsidlaWeuAuKe TnaTuiwmun
AruNTwvavauANelulUsios oneidumisidasundashlugugiu naznin
aulansisuanunifluinsulnea:nununidmnusssunbogininuvay
wineuASIUNS Av=idunisidelonall saATeavAudduIioARAUNa:
Wauunanswandilnyg wonivaAuwus 1deundouwaudrAryainidy
iwwiluurgJuuwauiundignsavinue:BluadwsharotouIniu

192

PERFECT FOR OILY 3XIN
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“Srichand Powder” was one of the century old cosmetics
products in Thailand, founded over 60 years ago. Just like
most of the Thai local, “vintage” products, Srichand Powder
had been fading in the last few decades; although its identity
as a “Thai” product is recognisable.

Its third generation owner, Rawit Hanutsaha, pointed out that
Srichand powder products are still in demand. However, their
buyers will repackage the powder content because the brand
image conveys an obsolete product from the last century. In
this sense, the content itself is still desirable; but the percep-
tion of the content seems to be a problem.

However, it is not a story of re-branding. Rawit understands
that, on the one hand, merely changing the design of the
product without improving on the existing powder content
will not be sustainable. On the other hand, completely
modernised the brand ignores the opportunity to utilised the
brand’s existing cultural capital.

Hence, the strategy is twofold. Rawit’s team went through the
research and development phase looking to improve the
powder. They find, they argue, the best puff from Japan which,
in combination with the old formula, is the best for skin.

Additionally, Rawit also invested in understanding the habit
of mostly female consumers. He concluded that most female
consumers do not use powder because of the cumbersome
packaging. Thus, he came up with smaller packaging and
spilled-prove sealed. This new design enables consumers to
carry Srichand Powder in his or her bags conveniently.

Rawit modernised the brand identity while keeping its
“vintage” identity. This strategy, Rawit contends, successfully
targets young consumers. Rawit also seeks to disseminate
Srichand products through modern trade channels like 7-eleven,
Boots and Watson. The channel that the company had not
penetrated.

Srichand’s value creation process is about re-formulation the
existing cultural assets with modern knowledge and technology:
i.e. the chemical content of the powder, the brand identity
and the modern management. This process reversed the
obsolete drug company on the verge of collapsing and boosts
sales tenfold.
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Ma-grood Loi Kaew (Bergamot in Syrup)

Nahm restaurant has established itself as a top notch Thai restaurant
in Asia. In addition to sourcing the best ingredients, its founder,
David Thompson, and his head chef, Prin, emphasise on the taste
reenactment from the century old Thai cookbooks. The cookbooks
were written mostly in the nineteenth century, modernising
Siam. These cookbooks were influenced by Mrs Beeton’s Book of
Household Management. One of the earliest, and perhaps well known,
is “Maae Khruaa Huaa Bpaa” by Lady Plean Passakornrawong.

In order to reenact these traditional recipes, a bit of archival,
historical work has to be done. For example, the late nineteenth
century measurement has to be translated into a modern one.
Some of the ingredients have to be acquired. In addition to
translating Victorian Siam food culture into the present day, the
recipe is only a guideline. Some of the details are absence. Some
uses body measurement. These gaps need to be filled with Chef’s
own creativity; while attempting to adhere to the traditional
intention as much as possible.

FsromnslusnuRiswUsuntEimeiJugnsAnduuyemsiugu

Chef Prin utilises these traditional recipe text books to create restaurant’s menu
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The making of Kanom Chin (fresh, thin rice noodles).

Although the restaurant emphasises on the traditional recipe,
itdoes not manifest itself as an arbiter of an upper class taste.
On the contrary, Chef Prin contends that the so-called “palace
meals” that, often represented as the official Thai food, are
once an commoner food imported and adapted into the
upper clique. Thus, Chef David Thompson and Prin often
travel the country to taste, and adapt certain dishes into the
restaurant’s menu.

Chef Prin understands the context of Thai food as a harmony
of flavour. This harmony manifests itself through set meals.
In one perfectly prepared set meal, which has different dishes
with different flavour, the taste in overall must be balanced.
The differences that must be co-existed are the reflection of
the Thai culture.



Omelette is probably one of the most known local dishes in
Thailand. Its simple cooking process also makes it mostly
available in many places: from students dorm room to street
food vendors and fancy restaurants. If cooked with exclusively
eggs, the dish can be cheaply done. Restaurants can add value
by adding meats and vegetables into the egg yolk.

A highly skilled cook, a charcoal stove, and carefully selected
ingredients created one of the most expensive omelette with
crab meat in town. Located in the old section of Bangkok, Jay
Fai-Supinya Jansuta emphasises on the highest quality of the
crab meat. She personally went to select the suppliers of her
seafood materials in Nakhon Srithammarat province. In the
end, she uses the same seafood supplier asJapanese restaurants.
All of the seafood ingredients, she claims, are free of
preservatives. Moreover, Jay Fai’s choices of seasoning are
partly imported; such as a British brand vinegar.
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Mozart of the Wok in action. Jay Fai operates a charcoal stove with wok.
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Jay Fai's choice of seasoning.
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In addition to the superb materials, Jay Fai has been called
“Mozart of the Wok”. Operating the wok is a skill that she has
acquired since young age by helping her mother cook.
However, her signature dish, omelette with crab meat, was
inspired by a Japanese cook. Jay Fai and her daughter visited
a Japanese restaurant in Australia where she observed a
Japanese chef cook a rolled omelette. A wok, which as rounded-
bottom, makes rolling eggs easier. The omelette is crisp,
non-oily, and the crab meat still intact inside.

Combining top-quality ingredients, skilful cook, and an
innovative mind, Jay Fai restaurant is one of the best street
food in Bangkok. Although the appearance of the place is
basic and non-distinctive, it could be argued that Jay Fai’s
craftsmanship highly added value to the one of the most basic
dishes in Thai cuisine.
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It has been established that rice is an
important economic, political, and cultural
product of Thailand. The international market
is well familiar with the product. However,
Pita wants to push rice as a cultural product
into the same level as cigar from Cuba; as
expensive, upscale, sophisticated products.
This will help create value for the products
and supply chain businesses.
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The Staple
Reinvented
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Rice bran is a by product of rice production. It is often used
as pigs diet. However, recent research shows that the rice bran
contains high amount of antioxidant. Rice bran cooking oil
is suitable for high heat cooking; as opposed to the low heat
cooking of the olive oil. Thus, Pita Limjaroenrat saw the
opportunity to transform rice bran into cooking oil, creating
TIMS Rice Bran Oil.

It has been established that rice is an important economic,
political, and cultural product of Thailand. The international
market is well familiar with the product. However, Pita wants
to push rice as a cultural product into the same level as cigar
from Cuba; as expensive, upscale, sophisticated products. This
will help create value for the products and supply chain
businesses. The brand sources rice from small scale farmers,
mainly from the central region of Thailand. Pita makes sure
that the rice must be GMO free. Additionally, the factories even
utilise by product from the process as a renewable energy.

To ensure high quality production, Pita had to hire technician
from India, Brazil, and Germany to help setting up machinery
and processing line. In 2016, TIMS Rice Bran Oil received 2
stars superior taste award from International Taste and Quality
Institute, Belgium.

In addition to providing a better choice for consumers,
processing oil from rice paddy can avoid deforestation; as
opposed to palm oil which requires a lot of land. This is
potential selling point for the international markets that
concern with environmental impact of the oil production.
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TCDC is a government initiative founded in 2005. The Thai
government sees that the creative workforce demands a
resource centre that will facilitate their work. The centre has
3 main components. The exhibition, the resource center, and
the material library. They host many lectures and events. The
main event of the year is Creativities Unfold where the centre
invites creative people around the world to give lectures. Thus,
exposing Thai creative workforce and entrepreneur to the
world.

In addition, TCDC COMMONS is a public private partnership
aim to bring the private sectors into investing in the creative
infrastructure. Each TCDC COMMONS has specific theme,
depends on the collaborated private sector, demands of the
creative workforces, and the users. The first TCDC COMMONS
is in collaboration with Ananda Development, creating a
public space with communication design library, a co-working
space, and an exhibition area.
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Conclusion
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We are experiencing the world of rapid change both in term
of speed and scale. The disruptive technological transformation
has abruptly turned from an unusual and remarkable
phenomenon to something routine, expected. E-commerce,
for instance, has revolutionary changed the mode of trade at
the ever accelerating speed. We are more and more surrounded
by a multitude of things at the scale that people from the
previous generations could not imagine. As Frank Trentmann,
a cultural historian, argued, consumption has become more
than ever a defining feature of lives. Purchase of products and
services has turned into one of the essential constituents that
define one’s own distinctive taste, appearance and lifestyle.
On the production side, new processes- notably 3D printing
is the game changing that possibly shifts the way we make
things from large quantity of standardised products to
customised products on demand at more affordable prices.

If the wind of change in the future will only get stronger, one
may ask how Thailand would fit itself into the new landscape
of global economy. MADE... From Thai Creativity has attempted
to show that to create economic growth, both “creative ideas”
and “practical skills” of the people need to be foster. To define
what “made in Thailand” for the 21st century, one may need
to start defining the new strength and comparative advantage
of the country through new understanding of how to capitalise
innate skills, cultural wealth and existing natural resources.

There is certainly a need to engage stakeholders at multiple
levels of the country in order to trigger a collective effort to
create a self reinforcing cascade of creativity and innovation.
MADE... From Thai Creativity has pointed out that there are
successful cases here and there confined to the small circles
of people scattered all over the country. The challenge for
Thailand is on how to create an appropriate pathway to
reinforce the odds of scaling creativity and innovation at a
national level.
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