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Abstract

This study explores the local knowledge of communities in the Pak Phanang River Basin,
Nakhon Si Thammarat Province, focusing on traditional fish harvesting, aquaculture practices,
and the preparation of Tom Som made with butter catfish (Ompok bimaculatus). The research
aims to examine how this body of knowledge contributes to local economic and social
development, community sustainability, and the enhancement of cultural and food-related
value at the local level. A mixed-methods approach was employed, combining qualitative
inquiry with scientific analysis. Data was collected from 20 key informants through in-depth
interviews, participant observations, and focus group discussions. Additional analyses included
nutritional profiling and sensory evaluation of Tom Som products, conducted with a panel of
20 trained testers. The results show that traditional fish harvesting in the Kuan Khreng peat
swamp forest is grounded in ecological understanding and sustainable resource use, relying on
non-destructive tools such as basket traps and handlines. Local aquaculture knowledge has
evolved from simple earthen ponds and orchard canals to cage culture and modern
technologies, including Biofloc systems and loT-based water-quality monitoring, which
improve production efficiency and reduce costs. Nutritional analysis revealed that fresh butter
catfish contains an average of 16.6 g of protein and 10 g of fat per 100 g, along with key
minerals such as calcium, phosphorus, iron, and zinc. Sensory evaluation of Tom Som prepared
from butter catfish sourced from different origins showed no statistically significant differences
in aroma, color, taste, or overall acceptability (p>0.05). Notably, products made from locally
farmed butter catfish in the Pak Phanang River Basin received mean sensory scores ranging
from “good” to “very good” across all evaluated attributes. Collectively, these three knowledge
domains provide a strong foundation for developing a Geographical Indication (GI) for butter
catfish products, supporting enhanced economic value, cultural recognition, and long-term
sustainability for the community.
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Figure 1 Characteristics of the study area in the Pak Phanang River Basin,

Nakhon Si Thammarat Province
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Figure 2 Local fishers engaged in catching butter catfish in the Pak Phanang River Basin
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nsfuinunmmlsEamduiavemdniuriunsuduluseduiedfynieadia (Rashed et al., 2025)
og1lsfnu Uavgleudisuanunassssumdvinamsauaiduunlduldifuasuuuaiogegaly
Frundu (8.41 + 0.85) Avwutiuile (7.84 + 0.69) wazAuweulaesa (7.84 + 0.90) varrivarvzlouannmingy
wneidsdufmiasimesiinsuuuadesinindntoslunndu ufazliuandsedieiitfoddny uduuldudndn
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019uansTs HavesaarUsznaumaailluitovan AlEsUBvEwaTINUAN: udtoMIsTINYIA Laran WIS
nsdeafumnanetiu Sedamaronsiuinsszamduiavosiuilan (Kashikura et al, 2024; Can et al, 2025)

Uananuvassssumndsnilleniaazan a1sUszneuszimenau (volatile compounds) fiAaainnns
sandwiureansaluiulidusuazninesiludase duduladeddufiviofiundureuazsavfveandnfasivan
an (Rashed et al., 2025; Kashikura et al,, 2024) TusmsdiuanitlFnszuumzndssdiunlilidnvus dodudad
aiasuazyund esnlssumsemmsiimuaulduaziisnsinsietauilnasi (Can et al, 2025) lngaziuy
wavannisnaasulunnuvasvesanaglusedu “veusn” e “vounnnilgn” (7.14-8.41 aAzuuy) dodumny
fananflafuayuetibrinmerleunnszuumnsdsduiui quiivnm Saanmmessamdudalidesy
niananunassami daduteyaddydniumsduaiunisnizidsaassinundndase Gl eduaiy
NsRAIRtUOUIAR

Table 1 Mean sensory quality scores of Ompok bimaculatus (Butter Catfish) from different sources

Farmed wild Farmed

Sensory attributes
(Pak Phanang Basin) (Kuan Kreng Peat Swamp) (Ang Thong Province)

Appearance™ 8.30+0.66 8.25+0.97 8.05+0.76
Odor™ 7.75+0.72 7.95+0.83 8.05+0.83
Color™ 8.30+0.66 8.20+0.77 7.85+0.67
Taste™ 8.20+0.52 8.00+0.92 8.10+0.79
Texture firmness™ 8.50+0.61 8.30+0.86 8.05+0.94
Overall liking™ 8.15+0.67 8.10+0.79 7.90+0.85

Note: Scores: 1 = Dislike extremely; 2 = Dislike very much; 3 = Dislike moderately; 4 = Dislike slightly; 5 = Neither like nor
dislike; 6 = Like slightly; 7 = Like moderately; 8 = Like very much; 9 = Like extremely. The superscript ns in each row
indicates no statistically significant difference (DMRT, p>0.05; Mean + SD).

Han1MAgaUtaLANISlATUINTG

wansinszinuAalasunsveaiauazleu (Table 2) wanddiifiuin vaneinid Huunds
ansesnmnings lnensuilnadeuansslouuium 100 nusiotu Inlusiugsds 16.58 n¥u vieAmdu 33%
993 Thai RDI neglunguianirdniiduiialusiunndeifouiuladadu iy Jarianieuardeu daiind
Tusfueglugae 15-17 nfusde 100 n¥u saddlinnodludndurmnit 189 un/nFubniinuis deasiouds
ﬂmmwiﬂimumuaumssa&ﬂm Tngianizladu f28u wagndy sm:uwmwmﬂmium LUIUNMTAT LAY T oL
ndundle saamamuauumuedTuvemdsnu Jumngdmiuiadn forhaou uasdgeeny

HAN1IATIANUNGATINLAz AN SAnluUSIIMguAudR fausnedunsaosilulsisndy ui
unumlagnsesianisasesa “guid” wagiiueunaunaouvanieUa qmﬁﬂwmzﬁyaamﬁaﬁummﬁ&maq
fuslaalufufiquinvnmisiinlivareslevlusydiudivdounsiuthuiifesnssamunaundonanideyan il
dndunsnerilufinandsanmnsovhliideanfufisesueiessionsndunidluthegy Jadudedefiviliiae
JAANIEYDIUAIRNNTIBIUYR Rashed et al. (2025)

HAN1IATIVIATIEHLITIN NI Uanveloulllnuvadeugeunds 3,186 1n./100 Ny w3eAmTu
919% a4 Thai RDI Fagentvanidnnaesinossdniau Tnunadenduussiniitisauauaunaueaiiasnis
yhauresiila Saflsslevidedfidesmunuenudulafinuazsaeony uenanddmuunaidou (539% RD) uas
wuniidew (93% RDI) Tuszauilanu sﬁﬂﬁmmﬁ'}ﬁzysiamia%aﬂizfﬂﬂLLazmiﬁﬂmumaﬁzuwisam vliuan
yelouduuvasussnmnzdmiunquifianudesielsanszgangu andoves uazfgeieiifonisoms
\esuai1anansygn vauslfiediu dansduasuuaniafinuluvinagedsdiunumdessuuglifuiunaynssuiums
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Table 2 Nutrition Facts of Fresh Butter Catfish Flesh (Ompok bimaculatus) Serving size: 100 g

Nutrients Per 100 g %DV*
Energy 185.6 kcal 9%
Moisture 71.07 ¢ —
Protein 16.58 ¢ 33%
Total Fat 10.02 ¢ 15%
Saturated fat 555¢ 28%
Monounsaturated fat (MUFA) 3.18¢ —
Polyunsaturated fat (PUFA) 203¢ —
Total Carbohydrate 0.75¢ <1%
Dietary fiber 0¢ 0%
Sugars O¢ —
Ash (total minerals) 1.59 ¢ —
Sodium (Na) 480 mg 24 %
Potassium (K) 3,186 mg 91 %
Calcium (Ca) 421 mg 53 %
Magnesium (Mg) 324 mg 93 %
Iron (Fe) 3.5 mg 23 %
Zinc (Zn) 7.0 mg 46 %
Manganese (Mn) 1.45 mg a1 %

Amino Acid Composition (mg/g dry weight)

Essential: Histidine 12.45 - Isoleucine 19.99 - Leucine 41.46 - Lysine 42.95 - Methionine 8.24 -
Phenylalanine 20.67 - Threonine 20.10 - Valine 23.58 — Total = 189.4 mg/¢ DW

Non-essential & Conditional: Alanine 28.40 - Arginine 28.09 - Aspartate 48.74 - Glutamic acid 69.85 -
Glycine 29.20 - Proline 16.14 - Serine 18.67 - Tyrosine 12.74 — Total = 251.8 mg/g DW

* %DV = Percent Daily Value based on the Thai Recommended Daily Intake (Thai RDI) for individuals requiring 2,000
kcal/day. Thai RDI values are based on: “Nutrient Reference Values for Thai People, 2020 issued by the Thai Food and
Drug Administration (FDA), Ministry of Public Health.

dwiunsdusznaunsaludu (Table 3) wuin Yanwsloudidndunsalusiulydusa (MUFA + PUFA)
wnnInsalasudus (SFA) Tnedsnsndiu UFA/SFA Wiy 1.8 Ssaenndasiuinasivesemnsiduinsossuu
walauazmaenidon nsalaluadn (n-6) 1u PUFA ndn sasfinsaludulewni-3 1¢un O-Linolenic acid (ALA),
DHA uay EPA wiinuluszauliunans wadslianudifmysonsimunanos n5ueadiu Layn15ann1So N Wads
Pefiugudnvuzduauy 81 uendeutiuresuansslou faudunidunmuambssramduiadifusloal
AziuugdlunInageunUsEamduraneumin

v '
o
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Table 3 Fatty Acid Profile (% by weight of total fatty acids)

Fatty acid group / Component % of total fatty acids
Saturated fatty acids (SFA) 33.82%
Monounsaturated fatty acids (MUFA) 31.81%
Polyunsaturated fatty acids (PUFA) 20.33%

Linoleic acid (C18:2, n-6) 15.45%

QOl-Linolenic acid (C18:3, n-3) 1.15%

DHA (C22:6, n-3) 2.00%

EPA (C20:5, n-3) 0.42%
UFA/SFA ratio 1.8
d3UNan15IY

v

iUy winatuvesyuvuguinUIneds Yminuasatsssusy MAgitesiuvarvglow sun1siuvan N3

(/A7)
o
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