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Abstract

The purposes of this research were: Z1) to analyze the language structures found
in translating Thai food names from Thai to English and (2) to collect patterns of the food
names translation at the hotel restaurants in three southern provinces. The samples were
C.S Hotel, Pattani, Rama Hotel, Yala and Tara Hotel, Narathiwat. The research instrument
was data recording form used to collect data of using language structure patterns in
translating the food names. Data analysis used percentages.

The finding showed that the translation patterns could be clossified into seven
categories as follows: literal translation, addition, deletion, addition and deletion, interpretation,
transliteration and miscellaneous translations. Translating the food names by adding words
was most while transliteration was least. The finding also showed that Thai food names
translated from Thai to English in each hotel are quite similar; some words are added to clear

understanding of clients as much as possible.

Keywords: language structures, translation, strategies, Thai food names
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Tsqusudi 1 Tseusuidi 2 Tseusudi 3 59N

suuuunsula (N=83) (N=30) (N=28)

= 2 = 2 = 2
ATITNR VNS ATTINE PURNT ATITNE VYN

1. NTUUARATIAT 4 4.82 7 23.33 2 7.14 9.22

(Literal translation)

2. N9LANAT (Addition) 45 54.22 11 36.67 15 5357  50.35
3. n15AmAT (Deletion) 5 6.02 1 3.33 3 10.71 6.38
4. NNSFARI+ANSIANAN 10 12.05 4 13.33 0 0.00 9.93

(Deletion+ Addition)

5. NSAAITN 8 9.64 4 13.33 4 14.29 11.35
(Interpretation)
6. NVILFNWA 1 1.20 1 3.33 1 3.57 2.13

(Transliteration)
7. ﬂﬁﬁLL‘LJ@LL‘LI‘LJﬁIu I 10 12.05 2 6.67 3 10.71 10.64

(Miscellaneous translations)
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A15199 2 JUuuuNswanBeniasienisemnsedununsengutulsusi 1

o a A 4 = o
[auf suuuumsula FamnsnTEnive FABIMITNEIBINGY
1 NNLUARTIAY WHadandaiaaanany Stir Fried Sweet and Sour
Taden Fish Omelet
#rafmuanypn, ana,  Tuna Fish Fried Rice, Fried
unIARLENa DY Egg, Bean Curb, Clear Soup
U
dnmausulzan Baked Rice Pineapple
2 NNANAT WHanaauaaifisn Deep Fried Dry Beef

Uan,Tr,fls daA3esuny  Deep Fried Fish Fillet,

a8 Chicken, Shrimp with Curry
on Rice

HratapinTnazmn Deep Fried Rice with Tuna

FraiaanaRnnvingd Fish and Sweet Basil Leave

N90U, @A, WNSAR Fried Rice with Gourami Fish

Crispy Basil Leave, Fried
Eqg, Clear Soup
Stir Fried Salted Egg with

v
o

T Asian3nTnyan, Fresh Chilies, Clear Soup,

U

UNNAm, d1naae Steamed Rice
Fried Rice with Minced

Hafianzinandean, Prawn and Basil Leave,
Tdmna, unsda Fried Eqg, Clear Soup
Stir Fried Water Cress
fnsinprinumes Vegetable with Oyster
Sauce
TnsnAstiniTey Stir Fried Kale in Oyster
Sauce
Annaufiafmintmes Stir Fried With Green in

Oyster Sauce

wﬂ@fﬁﬂ%\iﬁmf’jd Stir Fried Shrimp with
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flamdINaNINA
Trweardnuzug
Triadianzsng
Tidananmnasn

TAfmsnTmey

YAnAaWan s

UaMNRNAANINZIAS

Asparagus

Stir Fried Chicken, Eqgg,
Shrimp with Bitter Melon
Stir Fried Fish in Black
Pepper Sauce

Stir Fried Fish With Garlic
Spring

Deep Fried Fish With Garlic
Stir Fried Fish Fillet with
Turmeric

Stir Fried Prawn with Curry
Powder

Stir Fried Prawn in Roasted-
Chilies sauce

Fried Chicken with Lemon
Cream

Stir Fried Chicken and
Cashew Nut

Fried Chicken with Black
Pepper Sauce

Stir Fried Chicken with
Oyster Sauce

Fried Crab Meat with Curry
Powder

Fried Crab Meat in Roast
Chilies Sauce

Fried Soft Shell Crab with
Black Pepper

Deep Fried Squid with Curry
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aeudt guuuunisula ftaavnsnmuiing Faawnsnunsingy
Powder
Uamiimimdnmn Stir Fried Squid in Roast
Chilies Sauce
Wedminmes Stir Fried Beef with Oyster
Sauce
dadanannes Deep Fried Beef with Black

v v

WNSAALENT, fia, idy,

LA ]

HINIY

wnamgnaw, v, sy,

Ry ent
UNIFAgULEN
undlman
Friparilanfy

#951antind

Wniandnasa
@)
WAnNswgIngau

Frrnalntarnznanan

o

WNANN

€

SC2¢

NN

Pepper

Clear Soup Tofu with Prawn
Minced Chicken and
Seaweed

Clear Soup with Fish Ball,
Prawn Minced Chicken and
Seaweed

Clear Soup with Glass
Noodle Tofu

Fish Kidney Curry Southern
Style

Fried Rice with Kale Salted
Fish

Fried Rice with Shrimp
Fried Duck with Black
Pepper Sauce

Baked Duck with Crispy
Basil Leave

Deep Fried Rice with Deep
Fried White Snapper in
Turmeric

Morning Glory Stir Fried with

Oyster Sauce
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adud suuuunisula #aansauiine faawnsnunsngue
Lﬂmfmm—wﬁuim Duck in Brown Gravy with
Chinese Steamed Bun
NANCIPEER Minced Mango in Thai Paste
WmEn s Minced Salted Eqg in Thai
Paste
wanzinanld, e Choice Of Stir Fried Chicken
Beef with Basil Leave
Wensenzsen Special Beef on Hot Pan
LLﬂxiLfﬂmWJ’lufﬁ, Lﬁ'ﬂ Chicken, Beef in Green
Chilies Paste Curry
unaifimneing Roasted Duck in Red Chiles
Paste Curry
3 NIAAAT AANNTIINART Mixed Fried Vegetable
ﬁqﬁmﬂ“’;mmm Sweet and Sour Prawn
ﬁ\‘isfmyﬁ\mwﬂﬂ Streamed River Prawns
TrdmAeananm Sweet and Sour Chicken
gﬁuwmﬂimﬁﬂuw‘%ﬂ gl Fried Soft Shell Crab with
Garlic
4 NIAAAT + dqianinde, Us1mny,  Fried Rice chilies Paste

NISIANAN

Taine14

WAnsnned

dnEnfaday

wndndjean
@) o
WaBUaaaND

DNV RGIRGN

Deep Fried Catfish, Double
Boiled Egg with Herbs
Thai Anchovy Paste

Dry Prawn in Thai Shrimp
Paste

Minced Prawn in Thai
Shrimp Paste

Duck with Kai-la in Gravy
Sauce

Fried Prawn with Sauce




MIENTHYBYAARSURTFIANANERS JANENAEnEIe T 5 atfufl 1 unsAN-Rgunen 2560 | 91

aeuft guuuunisula faavsnuiing Haansaunsingy
unaLfeafiasn Mixed Vegetable soup with
Fresh Prawn
una@eamanuiauiala, Fried Green Curry with
e, 9 Chicken Beef or Shrimp
Lﬁ@%ﬂmﬂ‘imﬁﬂuwéﬂ\wﬂ Deep Fried Beef with Garlic
Chicken with Lemon
Trigingin Flavored Coconut Milk Soup
5 NN9AAIN Hafimnaifia Turmeric Curry Paste Fried
Rice
vwdnlas Chop Combination with
Shrimp in Shrimp Paste
fatwnln, e Fried Chicken, beef with
N9FIAIN + Spicy Basil Leave
NUUanTIsa UINAATINRAT Combination Clear Soup
FradmrnnanasiEe Fried Rice with Shrimp Paste
Style
weufmln Chicken in Red Chilies Paste
Curry
Lﬁmﬁwz"uwmam’%m Deep Fried Duck with
Tamarind Sauce
Weumn Seafood Soup With Basil
Leave
6 N9VIUFWA Trwma Baetong Steamed Chicken
NIFVIUANA +
AanAn
7 Msulauuuay 7 119Agnnyl Deep Fried Rice with Shrimp

I T INISHTAN

FIUNEN/FIN

Pastes
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RIAU suuuunisula FapmnsaEn g

FaBIMITATEITINGY

2WYINDMT WNIFNTzaNNAALRTY)
uardinnTuge n5eu, #1978
Trigiuafin

UM

fatnaflensziiian
q

Findnfalngy
-nseBunpAly wanf
e

pandalr, e

WHalainasn

wmandany

Yellow curry with prawn,
deep fried fish, steamed rice
Chicken with Clear Turmeric
Soup

Casserole Fresh Water
Prawn in Butter

Steam Prawns with Garlic

River Prawns Sour Soup

Spicy Prawn Salad with
Lemon Grass

Fried Chicken Beef with
Spicy Curry Paste

Stir Fried Fish Fillet with
Spicy Herbs

Thai Anchovy Served with
Fried Thai Mackerel and
Poached Thai Vegetable

4 < 0w 4.4 4 '
a1na13197 2 azdiulddnlsousniindedguununisudaBemysinis

wwuisAnTasdantrainunisinnnsdywun @ with, in uazAtRaaFny 1

deep ANFIBENY %wﬁmwﬂﬂﬁmzwq = Deep Fried Rice with Tuna Fish and Sweet

Basil Leave TagfinnsiiinAnywun with uazAnaoifmy Sweet tilalH

v

WNBTIHUNTIHITD

U

WinTanntu Tnafpondanduionay 54.22 amefinunisulatiawysinisfag

n9iumitiaaige 19w {rume = Baetong Steamed Chicken Amflusasay 1.20

9IAIUINTILTRNINNA 83 18T
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A15199 3 sUnuunswaBentesense s edunendingulilsusai 2

aduft sUuuunnsula faansnmuiine faansmunsanguy
1 NTuUanTIfa NILWIZU AR Fried Dry Fish Mew
Halninan Fried Chicken Wings
waalnnan Fried Chicken Legs
wllninaansau Fried Chicken Skin
Winnzdawen fried Cashew nut
wnaiaile—Tn Beef or Chicken Hot Curry
wnadganamaile Sweet Green Curry Beef
2 AR flaneanszfiaandn e Fried Prawn with Pepper and
Garlic
Tiden Plain Omelet
wnetile-Tr Wild Curry with Beef or Chicken
%Tﬂ‘iﬁﬂsﬁ”‘}’]ﬂ@lﬂimﬁﬂﬂ Fried Pork Rib with Pepper and
Wanne Garlic
Trredanzsiag Fried Chicken with Cashew Nut
Uannewsvannsay Deep Fried Sea Bass
9 Tnsaniinnlne Fried Prawn with Top Corn
flaian3nan Fried Prawn with Green Chili
ﬁ:\‘iﬁm‘ﬁﬂﬁ(ﬂ Fried Prawn with Mushroom
ﬁaﬁmm%ymmm Fried Shrimp Sweet and Sour
sauce
ﬁmﬂzwwvmﬂ%;ﬂ\mm Fried Sea Bass with Thai Style
Curry
3 N9ARAT Tasin (& Stuffed Omelet
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U suuwuunsula Fammnsmunine %@mmsmmé’qnqw
4 ANTFAFRHANAT  FaTemtinzinaie, Fried Beef or Chicken Basil on
T Rice
dnseaniimynaziites Fried Pork Garlic Pepper on Rice
wanlne

dagiantinseamanuny  Fried Pork Sweet Sour Sauce
on Rice

#r991eniinld@eavyd Minced Pork Omelet on Rice

5 NSRRI pgnarinan Grilled Beef Salad
Trnsuiles Chicken Minced Spring Roll

NSAAN + Kpaamng Fried Assorted Four vegetables
NSLUanTIAI
N15AAN + Haupmiien Deep Fried Salted Beef
MIRNAD

6 NITRUANA Wnannzd Nampickapi

7 AaulauLLAY T
—naAemula
NUUHAH/FI Yanngmasinuag Fried Sea Bass with Green Chili
HNLVDIDINT
LL@:/W‘%@LﬁNﬁﬁ Minced Beef or pork Salad

—ngafunamn AULHBNEARTLUNY

FalabTTafapA!

4 ' Se A sy
anaaneit 3 nunsudasedeamnslagnisfinmsnniige Anduesas
36.67 1murfisneiaamisfiinisudalagnisdadn uarnisiuAnsiteaiige

AafiuSouas 3.33 2899 1HIUIIETEOINNG V8B SILTHTABITININ 30 5T8iEE
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A15199 4 JUuuunswamiEeniesienisemsedunundengeiilsausai 3

aeudt uuuuzesnnsula faavsnmunineg faavnsmunsangu
1 N1SWUANTIAT FINABLNE AN American fried Rice
faenRensin Fried Noodle
2 AgAsAD 19t flovdaln Fried Rice with Crab meat ,

dnauFulyan

1 oA v
Aninivdef

flauginan

NAAZTNN e

TFenlndu
TaAenuiiny
Tridinefn

UAINENITIANIN

a .
TdFaamenng
Nzl

=] o v v
wneAnAnNIAEIILAN

uazlndu
ﬂmn:wqﬁammq
Yanznwadaeamanu
#pgnned

uneaNts , a0 wie

FIHAAT

Shrimp or Chicken

Baked Rice and Pineapple
Fried Spicy with Chicken or
Shrimp

Raw Shrimp in Fish Sauce
Stir Fish Endive vegetable
with Oyster Sauce

Omelet with Chicken
Omelet with Crab Meat
Chicken Soup with Turmeric
Deep Fried Sea Bass with
Chili Sauce

Omelet with Onion and
Tomato

Clear Soup with White
Cabbage , Vermicelli and
Minced Chicken

Steamed Sea Bass with
Lemon

Sea Bass with Sweet and
Sour

Fried Rice with Shrimp Paste
Spicy and Sour with Shrimp ,
Fish and Sea-food
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AUt stuuurasmsula Fammnsaeiing Haawnsaunsingy
3 n3FAAI Randjsinums Stir Fried Morning Glory
Vegetable
AANNTINART Stir Fried Mix Vegetable
FradminnanasEe Chilies Paste Fried Rice with
Condiment
4 MIFARI+ANAD - -
5 N19AAIIN Weunn Hot Pot with Sea—foods

dannewsullzrzunsiy  Sea Bass with Spicy Sour
N19FAN+NITULS Sauce
RN UarnewsuamLFien Deep Fried sea Bass

NSRRI +NTITLAN

AN WHauaafeg Deep Fried Dried Beef
6 ATVILFNWA fingfla , Uainzwenia  Tom Yam Kung, Plakrapong
%‘Vj\fﬂ or Sea-Food
7 NTULARLLENT

LRI

RIUHAN/ IV Inliauwdaung Fried Chicken Swing with Red
YAIDINTUAL/ RS Sauce

inAn

—n9aBunaAn e auilevidald Chop Beef or Chicken
AEdin WA Spicy Baked Shrimp

91NANTNT 4 9N3eBenMNs Mereslsansnil 3 viannn 28 s1eTe wudn
finstisUuuunisudauuuiiindannniige Andnieeay 53.57 uarlinunisula

1830 MNTULUNITAAAN + WRNAN NSulazedlseusnit 1
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FDHYBINS

A g

NSl azey

TNLLSN#I 1

n1suUazas

Tseusadi 2
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Deep Fried Dry

Deep Fried Salted

Deep Fried Dried

Beef Beef Beef
219A[NNY Deep Fried Rice - Fried Rice With
With Shrimp Paste Shrimp Paste
Served With Sweet
Chicken
W@'”lﬁl\‘i Spicy Prawns Salad - Spicy Baked
With Lemon Grass Shrimp
Wzusn Seafood Soup With - Hot Pot With
Basil Leave Seafood

FaUINI NG

Fried Rice With

Chilies Paste Fried

Shrimp Paste Style Rice With
Condiment
ﬁeﬁmﬁ%mm’m Sweet and Sour Fried Shrimp Sweet -
Prawn and Sour Sauce
Tdi@en Omelet Plain Omelet -
AARNNTINART Mixed Fried - Stir Fried Mixed
vegetable vegetable
Trigaafin Chicken With Clear - Chicken Soup
Turmeric Soup With Turmeric
WIWGNNA Thai Anchovy Paste  Nampickapic -
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aEIng Tsousudi 1 Tseusadt 2 Tseusait 3

NARNAZTIN Stir Fried Kale in - Stir Fried Endive
ﬁﬂﬁuﬁﬂﬂ Oyster Sauce Vegetable With

Oyster Sauce

Trfmdanzsag Stir Fried Chicken Fried Chicken With -

and Cashew nut Cashew nut

91nA1397 5 uaRsnsBEfsUgULIUNISUUaEED1MNTNINYE NS
Tusfmpnanalasuaania 3 uis d9nam 12 Tedte daotrsniauda wanfs Tulsousad 1
wi|31 Spicy Prawns Salad With Lemon Grass W& zTsouandt 3 utadn Spicy Baked
Shrimp Taeniaraslssusn s bimilewtufia A191 Prown uaz Shrimp Soudadn
#9 Taelaousadt 1 Theuremndaunanaasamisuaddymwum with daedaed 2
Ae Tide Tasuandl 1 utladn omelet Tasuauuumssdadanulaousud 2 wadn Plain
Omelet Tng T LAin AT Aot Fiameinedt 3 Wwannzd Tasuandl 1 Thai Anchovy Paste
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