
Noo Sangieam. (2023, July), home trick "Dry food storage trick in the kitchen" Thai local superfood : Kitchen 
& Home : 18 (203) : 66-67 
 During the rainy season like this, it's one thing that we're hard to avoid. is a matter of humidity Many 
housewives who tend to buy various dry food ingredients may need to pay special attention to storage so 
that dry food can last for a long time, not damp. and prevent the occurrence of fungi Let's see how to store 
the dry food that was brought together. 
 Onions and garlic are often sensitive to moisture and mold easily. Most of them are bundled and 
hung or put in transparent baskets. Place it in a well ventilated place. 
 Rice once opened should be stored in a sealed container. Currently available in zip lock bags. 
Special rice box Don't worry about humidity. and safe from moths and insects 
 Dried chilies should be removed from the stalks after they have been bought and dried in the sun 
or in the oven to prevent fungal growth. Store in a sealed jar. transparent container Keep it in a dry and 
well ventilated area. 
 Salt, sugar, stored in tightly sealed jars. Don't use a wet spoon. And don't forget to close the lid 
tightly after every use. Prevent moisture that will cause salt water to clump. 
 Canned food, including instant noodles, dried rice vermicelli, vermicelli, seasoning powder, should 
be stored in a ventilated cupboard or shelf, avoiding direct sunlight. Be sure to check the expiration date. 
And packaging whether there is a leak or dent or not because it can affect the quality of our food. 
 Dried shrimp There is a storage trick that many people may not know. When buying dried shrimp, 
they should be washed thoroughly with water. Boil enough to boil Then dried before storing in a container 
or zip lock bag. Can be stored in the refrigerator to help extend the shelf life to keep cooking for a long 
time. 
 Nuts, whether ground nuts Nuts before storage should be roasted, baked or dried in the sun 
before storage. in a container with a tight lid Prevents moisture and mildew that occurs easily. 
 Shrimp paste and fish sauce are salty, so it is recommended to use appropriate storage containers 
such as glass bottles, jars or aluminum boxes. Close the lid tightly after each use. Place it in a cool place 
and avoid light. because it may affect the color, smell and taste 

 

 

 

 

 



Jirayu Paethongkham. (2023, July), Wolffia “Pha” Thai Local Superfood : Gourmet & Cuisine : 276 : 78-79. 

 Pha has many names, including "Kai Pha" and "Khai Nam". In English, it is known as Wolffia (Wolffia). 

It is an aquatic plant found in still waters around the world. It can also grow well in shaded or low light 

areas. Therefore, it is easy to grow in both indoor and outdoor ponds. In Thailand, it is another area where 

the growth of bamboo shoots is found. and is consumed especially in the northern and northeastern regions 

of the country 

 To say that it's tiny but great is not exaggerated. Because within the size of a pinhead is rich various 

nutrients Whether it is protein, carbohydrates, fiber, calcium, phosphorus, essential amino acids and beta-

carotene, it has a high anti-oxidant effect. Solve constipation problems. It also has a low fat content. The 

more you eat, the more it helps to reduce blood sugar. Lower cholesterol and reduce the risk of 

cardiovascular disease. It is for this reason that palm has become an eye-catching crop as a superfood and 

alternative protein source of the future. Responding to the growing trend of Plant Bass. 

 With a rather bland taste and smell not smelly green Fresh leaves can be used to cook a variety 

of dishes. Both Thai menus such as omelet, egg curry, to international menus Including desserts such as 

salads, rice balls, ice cream and smoothie bowls. At the same time, the to be in the form of vegetable 

protein powder that can It can be added to common foods, be it bread, pancake batter, pasta, or even 

brewed into a tea drink. In addition to adding benefits to the meal. It also adds green to look more 

appetizing. 

 Nowadays, it's starting to have a showroom space in the restaurant. and many leading cafes blended 

in Drink menus to fine dining at Le Du (Season), Chim By Siam Wisdom MAKAI Acai & Superfood Bar, etc. 

 Moreover, there are experiments on growing trees in low gravity environments. To study the 

possibility of using produce as food for missions in space as well, so it is not surprising that it is truly 

called the food of the future. 

 

 


