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A study of the culture of rice consumption of people in Siam Square communities 
was a qualitative research approaches ethnography. This study aims to study the past culture 
of rice consumption of people in Siam Square community  change and cultural development 
of rice consumption of people in Siam Square community at present and analyze the future 
trends of rice consumption of people in Siam Square community. The study used an in-depth 
interview of  persons, documentary research, and participant observation.  

The results showed that the people’s beliefs in Pra Mae Po Sob had decreased, 
while beliefs in technology had increased. In the past, people valued rice consumption for 
being full. Whereas, the value of rice consumption is changed to deliciousness at present.
In the future rice will be consumed for health and people will prefer to Japanese and western 
food. Moreover, rice-cooking skills in Thai people are reduced because of marketing 
communication and technological progression in which effect to the change of lifestyle. 
In addition, the knowledge of rice consumption in the past was transferred by the elderly in 
the family. On the other hand, the knowledge of rice consumption is transferred in school at 
present and will be the same in the future. The reason why people have changed their rice 
consumption behavior is because people have a higher privacy. It means if someone talk 
about personal or business matters while they are eating that is not inappropriate. 
Furthermore  the mindset of people regard to rice as an alternative food. For example  people 
consume rice more than 3 times consumption styles are an international food and similarity 
to Japanese consumption style which had increased. Moreover  the satisfactions of 
consumption from the aesthetic of the taste are deliciousness  innovation  and creation in 
food, including standard food and service quality. 
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