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Tourism is crucial for Thailand’s economy, significantly contributing to its
GDP, particularly through European and Chinese visitors. The global popularity of Thai
cuisine has increased the demand for accurate English translations of Thai menu items
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quantified the frequency of each strategy. The findings showed that seven of Baker’s
eight strategies were employed, with translation by illustration being the most common,
followed by cultural substitution and paraphrasing with related words. Translation by
more neural words was not observed. Seven of Low’s eight patterns were identified,
along with eight new translation patterns, providing new insights into translating Thai

food menu items.
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CHAPTER 1
INTRODUCTION

1.1 Background of the Study

Tourism is the largest revenue source for Thailand, attracting international
visitors to the country. According to the Bank of Thailand (2017), Thai tourism industry
in Thailand represents 12.3% of the country’s GDP (gross domestic product). The
majority of this revenue comes from European and Chinese tourism. Tourism generates
significant revenue for Thailand’s economy. The country’s numerous primary
attractions, including royal palaces, ancient temples, floating markets, museums, and
green spaces, draw millions of international tourists annually. Consequently, translation
plays a crucial role in promoting tourism by facilitating communication and
understanding among people of diverse languages and cultures. By implementing
translated texts, visitors can gain knowledge and enrich their experiences. Professional
translators play an important role in accurately conveying information across
languages.

In recent years, Thai cuisine has gained appeal on the global culinary scene, and
many tourists are willing to try authentic Thai cuisine. Therefore, Thai restaurants are
establishing a significant presence not solely in Thailand but also in many other
countries. This expansion has led to an increased demand for English translations of
Thai menus to assist diverse customers.

The translation of menus is seen as a valuable strategic approach adopted by
numerous Thai restaurants to improve their service standards and attract foreign
customers. Hence, translators must have a solid understanding of both the source
language (SL) and the target language (TL). According to Catford (1978), translation
involves substituting textual content in one language (SL) with equivalent content in
another language (TL). Therefore, translators must not only convey the meaning from
one language to another but also ensure equivalence at all levels of translation to the
original source. The translation of menus from Thai to English presents a unique set of

challenges due to the cultural and linguistic differences between the two languages.
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Thai cuisine is known for its rich flavors, unique ingredients, and advanced cooking
method, which may not always have direct equivalents in English.

As a result, translators often need to employ various strategies to accurately
convey the essence of Thai dishes while ensuring that the translations are clear, concise,
and culturally appropriate for foreigners living and traveling in Thailand, and even
aboard. Poor English translations of dish names tend to give bad impressions (Mu,
2010). Despite English translation, foreigners still struggle to understand menus. A
good example is the Thai dish “Pad Thai.” The dish name lack clarity; “Pad” translates
to “fried” in English, whereas “Thai” provides no indication of the dish itself.
Foreigners may struggle to understand the meaning of “Pad Thai,” which translates to
“fried Thai.” Whereas it is typically Thai fried noodle dish. Therefore, English
translation guidelines for Thai food name should be established. High-quality English
translations are crucial for the restaurant industry and tourism since they can boost
service quality and facilitate cultural interactions (Pouget, 1999).

While, several studies have investigated translation strategies for subtitles in
foreign movies, films, TV shows, news, magazines, guidebook, poetry, etc., little
research has been conducted on translation strategies in the food industry, specifically
food menus. Therefore, the present study aims to examine this specific field in authentic
Thai restaurants selected from the distinctive and well-known ranking system known
as the "Michelin Star." It will also investigate the English translation patterns used in
the menus. It is anticipated that this study will fill the gap and offer a deeper
understanding of the translation context of Thai cuisine. Additionally, the results may
have practical implications for translators, culinary students, restaurant owners, and
menu designers, providing valuable insights into how to create effective and culturally

sensitive English translations of Thai menus.

1.2 Research Objectives

1) To analyze the translation strategies used in the menus translated into
English.

2) To analyze the English translation patterns used in the menus translated into

English.
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1.3 Research Questions
1) What translation strategies are used for the translation of menus into English?
2) What patterns of English translation are used in menus translated into

English?

1.4 Definitions of Key Terms

The study’s key terms are defined as follows:

1) The menu in this study refers to a selection of authentic Thai food available
in a restaurant, including appetizers, main courses, side-dishes and dessert.

2) Translation strategy refer to the approach used by translators to solve
translation issues.

3) The translation of menu, in this focused on translating Thai food menus from
Thai into English.

4) In this study, equivalence refers to the degree of similarity between a word
or expression in the source language (Thai) and the target language (English), with the
aim of conveying the same meaning as accurately as possible.

5) The source language (SL) refers to the language that the translator works
with. In this case, the language is Thai.

6) The source text (ST) refers to the Thai menu text that has to be translated into
English.

7) The target language (TL) refers to the language the translator is translating
into. In this case, the language is English.

8) Target text (TT) refers to the English wording of Thai menus.

9) In this study, the term "Noun head words" (NHW) is used to describe the
various types and ways of serving Thai dishes, such as salads, soups, curries,
rice/noodles/chili dip, and desserts, when they are presented in noun form.

10) In this study, the term "Verb part-participle head words" (V3HW) is used
to describe the various types and ways of serving Thai dishes, such as fried, deep-fried,
steamed, baked/braised, and grilled/barbequed/roasted, when they are presented in verb

part-participle form.
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1.5 Scope of the Study

The study focuses on the translation strategies employed in the English
translation of menus from two Thai restaurants of an online platform that are
establishing their operations in Thailand. The study specifically examines the
translation of authentic Thai savory dishes, including desserts but excluding beverages
as appropriate translation can assist in a more solid understanding of Thai food culture

and traditional cuisine.

1.6 Significance of the Study

The findings of this study have the potential to significantly benefit the
hospitality industry, particularly the Thai restaurant business, both domestically and
internationally. By providing specific guidelines for the effective translation of food
and the English pattern of Thai menus, this research can help improve the dining
experience for international consumers. Proper translation can enable them to
experience authentic Thai cuisine, which can contribute to the overall quality of
tourism-related services in Thailand. These benefits not only enhance the hospitality
industry but also promote cultural exchange and understanding between different
countries and cultures.

It also provides a useful guideline for culinary students to implement on how to
design a menu that effectively communicates the unique flavors and ingredients of Thai
dishes in English. This can be valuable for them as a future professional chef.

The study of the most frequently used strategies in the translation of menus

might also assist those interested in this field in further study.

1.7 Organization of the Study

1) Chapter one consists an introduction which provides the background,
research objectives, research questions, definition of terms, scope of the study,
significance of the study, and organization of the study.

2) Chapter two presents the review of related literature, i.e., definitions of
translation from various translation specialists, the cultural aspect of translation, the
strategies used by professional translators for non-equivalence, the translation pattern

of Thai food descriptions, and the related previous study.
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3) Chapter three demonstrates the research methodology of the study.
4) Chapter four illustrates the outcomes of the data analysis.
5) Chapter five includes of a summary of findings, discussion of the results, the

conclusion, the limitations of the study, and the recommendations for further research.
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CHAPTER 2
REVIEW OF LITERATURE

The second chapter reviews the literature relevant to the currents study in
response to the research question stated earlier: 1) what translation strategies are used
for the translation of menus into English? and 2) what patterns of English translation
are used in menus translated into English? This chapter consists of five main sections.
First, 2.1 discusses the meaning and significance of translation. The following section
is 2.2 focusing on the cultural aspect of translation. Then, 2.3 investigates the non-
equivalence strategies employed by professional translators. After that, 2.4 explores the
translation patterns of Thai food descriptions, and lastly 2.5 reviews the related previous

research on the topic of menu translation.

2.1 Translation

Translation is the process of transferring a message’s meaning from the source
language or SL to the target language of TL. Similar to Larson (1984), provides a
definition of translation as the process of conveying the meaning from the source
language into the target language while maintaining the structure of the original
language but adjusting its form. Catford (1965) highlights that translation is an act
performed on language, where a text in one language is replaced by a corresponding
text in another language. The substitution of text from one language (source language-
SL) with equivalent text in another language (target language - TL) has become a
cornerstone in the terminology of translation studies.

According to Nida and Taber (1969), translation involves rendering the nearest
natural equivalent of the message from the source language into the receptor language,
prioritizing both meaning and style. This explanation comprises three fundamental
terms:

1) “equivalence”, referring to the extent of the source language.

2) “natural”, indicating the extent of the target language.

3) “closest”, denoting the highest degree of similarity between the source and

target language.
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Furthermore, the concept of equivalency is a common obstacle in translation.
Beyond individual terms, the lack of equivalency presents a significant challenge for
translations as they make the shift between source and target language. According to
Baker (1992), “non-equivalence at the word level refer to the absence of a direct
counterpart in the target language for a word present in the source text.” As a result,
translators are required to use various approaches to solve the various forms of non-
equivalence noted.

As noted by Wills (1997), an early German definition of translation involves
the processing and re-verbalization of a text, transitioning from a source text to a target
text that strives for maximum equivalence. This process requires a comprehension of
the original text’s content and style. Translation encompasses two primary phrases:
first, a phrase of text comprehension, wherein the translator analyzes the source
language text for its meaning and style, and second, the phrase of linguistic
reconstruction, during which the translator reproduces the source language text in the
target language.

According to Saibua (2017), a respected Thai scholar specializing in Thai-
English translation, translation holds various significant roles. These roles include: 1)
showcasing the valuable written works of poets, authors, and writers; 2) facilitating
universal communication to foster the exchange of knowledge and best practices
worldwide; and 3) providing insights into the mindset and cultural context of
individuals traversing different countries, thereby inspiring linguists, translators,
interpreters, and the general public to improve their English skills in terms of
vocabulary and expression. These observations suggest that contemporary translation
endeavors not only aim to preserve and support valuable literary creation but also serve
as a means for global communication in today’s interconnected world.

As can be seen, gaining knowledge of translation offers a myriad of benefits
that extend beyond the mere act of converting words from one language to another.
Firstly, it fosters a deep understanding of both the source and target languages,
enhancing linguistic proficiency and cultural awareness. Furthermore, studying
translation can lead to a greater appreciation of diverse cultural perspective and the

embracing of the richness of language and culture.
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2.2 The Cultural Aspect of Translation

Culture typically mirrors the outlook on other cultures, individuals, occurrences,
and the entire world, as well as the manner in which these attitudes are conveyed.
Essentially, culture refers to a collection of values and beliefs commonly held by
particular social groups, as well as the position taken by creators and consumers of
texts, including translated texts, throughout the mediation process (Faiq, 2004).

Therefore, one language's vocabulary may convey a concept that the target
culture does not understand. It could refer to people, animals, plants, a religion, a social
norm, or even a particular kind of food, residence, vehicle, or clothing. It may also be
abstract, concrete, or items made by humans (Nida, 1964).

As Faiq (2016) mentions, translation undeniably has a significant impact on
intercultural communication, facilitating substantial cultural exchanges from one
society to another and fostering extensive interaction between diverse cultures through
language.

Nonetheless, a key differentiation between language and culture emerges in the
observation that while language is susceptible to linguistic alterations (in terms of
phonology, morphology, syntax, and semantics), culture undergoes changes at a much
slower pace. To ensure that the target reader promptly understands the texts. Translators
tend to employ this approach to make the language in the translated version appear
more natural and coherent. Within the global framework of food, many individuals and
groups are increasingly focused on health concerns, such as the ingredients in products,
nutritional benefits, the advantages of antioxidants, and the dangers of trans fatty acids.
These topics are frequently discussed in the news and online. With the advancement of
food production and distribution systems, consumers can now purchase raw ingredients
from around the globe for cooking. Consequently, it is crucial that product documents
and labels are accurately translated. Despite the rapid expansion of global food markets,
there is a lack of research on food-related texts and the relationship between food
culture and translation (Chiaro and Rossato, 2015). In food translation, the primary
challenge lies in accurately translating ingredients and types of food. Due to
geographical and climatic differences, ingredients vary significantly from one country

or region to another, posing difficulties for translators.
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To ensure that target language (TL) readers understand the original source,
translators often use cultural substitutions by translating local ingredients that have
similar taste, smell, and texture to the original ingredients. This approach helps TL
readers comprehend the types of food or dishes being discussed. Translators must
possess a deep understanding of traditional cuisine and cooking techniques due to the
close connection between translation and culture. Additionally, the appearance and
types of food are described differently around the world, requiring translators to
accurately translate cooking methods and the physical appearance of dishes to help TL
readers understand the source language (SL) cuisine culture. In some cases, translators
opt for literal translations to avoid altering the taste of the food. They may also maintain
the authenticity of the original document by providing explanations and using the
country of origin as an adjective before the noun head words, such as "Japanese soup"
or "Thai spicy salad" (Low, 2013).

On the other hand, some scholars emphasize the importance of the translator's
expertise. For instance, Pouget (2000) surveyed restaurant owners about their menu
translators and found that they were often non-professional translators who lacked the
necessary cultural knowledge. Consequently, they produced inadequate translations

that were not understandable to the target readers.

2.3 Strategies of Non-Equivalence Used by Professional Translators.

A translation strategy is a solution that a translator can adopt when faced with a
translation issue. As describe by (Krings, 1986), translation strategies are “potentially
conscious plans for handling a translation issue.” These strategies involve the
implementation of procedures to address problems, and the chosen procedure
significantly influences the ultimate outcome. Equivalence, as highlighted by (Colina,
2015), refers to the target’s text meaning being as close to the source text as possible.
This not only encompasses sematic accuracy but also involves maintaining similarity
in vocabulary, grammatical structure, communication style, and cultural context, as
defined by (Nida E. , 1964). Non-equivalence at the word level, as asserted by Baker
(2011), indicates that the target language (TL) lacks a direct equivalent to a word in the
source language (SL). These non-equivalent words can give rise to translation issues

due to differences in cultural backgrounds, semantic complexity in the source language,
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the use of insufficiently specific term, and variations in the form and usage of borrowed
words. (Khongbumpen, 2007) provided examples of Baker’s (1996) eight translation
strategies for non-equivalence at the word level, which are utilized by professional

translators as follows:

2.3.1 Translation by a More General World
This approach addresses non-specific translations. This method is effective for
commonly used words but not for particular words.

Example I:

SL: la1aan

TL: a kind of freshwater fish
A broader term is used to illustrate a lack of specificity in the target language

compare to the source language.

2.3.2 Translation by a More Neutral/ Less Expressive World
This approach is employed when the TL lacks equivalent words. The translation
is substituted with a similar but more broad term.

Example I:
SL: ijula

TL: being annoyed
There are no words in the target language that can accurately convey the
meaning of the source language. As illustrated in the case above, a similar but less

expressive word is chosen.

2.3.3 Translation by Cultural Substitution

This approach replaces culturally unique messages in the source language
allowing target readers to promptly comprehend the content. Translators often use this
method to create a more natural and coherent translation, which may not be understood

by SL readers.
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Example I:

2
SL: vuniieq

TL: Taco
Example II:

SL: d3ven

TL: Custard
These examples provide similar information about desserts as those in western

countries. Readers will better comprehend what the writer is informing them about.

2.3.4 Translation Using a Load Word or Load Word Plus Explanation

This approach involves borrowing words from the source language to translate
culture-related terms, including names of places, people, and foods. Translators may
employ loan terms without explanation, assuming readers will understand them. This
occurs when words are difficult to match in the target language, necessitating the use
of a borrowed word or providing a description.

Example I:

SL: dawen

TL: Sangkaya, a kind of Thai dessert made from egg yolk, coconut milk, and

sugar

The translator explains the meaning of “d@1v#1” (a Thai sweetness made from

egg yolk, coconut milk, and sugar) to readers in English.

2.3.5 Translation by Paraphrase Using a Related Words

This approach involves the translating concepts from one language to another,
even if they are lexicalized differently. To improve the understanding of a translated
document in the target language, it may be necessary to add more words or use different
structures without altering the meaning.

Example I:

SL: annlasnssuanuegegamnnalseui1d

Ref. code: 25666521040151JOR



12

TL: incomparable sophistication of architecture

The translator’s use of the word sophistication, rather than a direct translation,
conveys the notion that the architecture is detailed. Instead, it is cleverly crafted. A
comprehensive understandingof architectural styles can be noted. If the translator had

used the word “beautiful,” the whole word would have been plainly understandable.

2.3.6 Translation by Paraphrase Using Unrelated Words
This approach involves using unrelated terms or adding words not found in the
source text to clarify the message for readers.

Example I:

SL: duanwiin

TL: It is raining cats and dogs
The term “It is raining cats and dogs” is prevalent among native English
speakers but not among Thais. It provides a more comprehensive and significant

meaning than simply translating the SL into TL as “it is raining heavily.”

2.3.7 Translation by Omission
This approach eliminates duplicate messages while maintaining the original
meaning to avoid reader confusion and making the message more complicated.
Example I:
SL: May I borrow your pen

TL: vaduinmmios

This term “your” does not need to be translated from the source language to the
target language, as seen above. Translators might eliminate the word “your” without

losing the meaning.

2.3.8 Translation by Illustration

This approach uses description, illustration, explication, and examples to clarify
the concept of a source text. This approach clarifies the physical thing.

Example I:

SL: Chain hotels
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TL: Tsausuitiarvinalan wu Hyatt, Marriot, tag Hilton ifudu

Providing examples allows the reader to better grasp the translated text. For

instance, if a translator translates “chain hotel” into “Tsausugnla (hotel chain),” readers

may struggle to understand the text because it is technical or only relevant to certain
groups. Using illustrations as a translation approach can improve reader

comprehension.

2.4 Translation Patterns of Thai Food Descriptions

Low (2015) studied the translation patterns of Thai cuisine descriptions in
English. The findings of this study will be compared to the guidelines to identify the
translation strategies used. The criteria are separated into seven categories. The table

below will list the pattern on the left side and provide an example on the right side.

2.4.1 NHW and Pre-Modifier Pattern in the Thai Spicy Salad Category

taste + cooking method + main spicy grilled pork salad
ingredient + NHW

2.4.2 NHW and Pre-Modifier Pattern in the Soup Category

characteristic + taste + texture + traditional spicy soup

ingredient + NHW

2.4.3 NHW and Pre-Modifier Pattern in the Curry Category

characteristic + color + main ingredient green chicken curry

+ NHW

2.4.4 Rice, Noodles, and Chili Dips Category

characteristic + taste + cooking method stir fried flat rice noodles

+ shape +ingredient + NHW
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2.4.5 Dessert Pattern

main ingredient or mango sticky rice

main ingredient + main ingredient

2.4.6 NHW and Post-Modifier Pattern

NHW + preposition + additional clear soup with minced pork, baby

ingredients + condiment + sauce squid, black fungus

2.4.7 V3HW and Post-Modifier Pattern

V3HW + main ingredients + grilled cotton fish in banana leaves
preposition(in/with) + additional
ingredients + condiment + sauce +

container

2.5 Relevant Studies

Vorajaroensri (2002) investigated the translation procedures used in Thai
restaurant menus in Bangkok to determine their frequency. The researcher looked at
40 food menus out of a total of 100. Restaurants were classified into four categories:
air-conditioned with more than 100 seats, 51-100 seat restaurants, less than 50 secat
restaurants, and those without air-conditioning. This study attempts to apply Baker's
(1992) translation approach in the analysis stage. The study found that the most
commonly used approach was cultural substitution, followed by literal translation and
using loan words plus explain. However, she noted that two of the eight translation
strategies proposed by Baker (1992) were not found in the translation of food menus.
These strategies, translation by paraphrase using related words and translation by
paraphrase using unrelated words, were not applicable due to the complexity of some
food menus, which required additional explanation to overcome translation challenges.

Kunavarote (2006) examined the translation strategies applied to 197 Thai dish
titles and their English translations across five bilingual cookbooks using Baker's
(2011) theoretical framework. The study revealed that translation by illustration was
the most frequently used strategy, followed by literal translation and translation by

cultural substitution. However, the study also found that Baker's (2011) proposed
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strategies did not encompass all dish titles in the cookbooks, and identified additional
strategies such as literal translation, adding information, using more specific words,
back translation from loan words and metaphors.

Another relevant study was conducted by Roekmongkhonwit (2006). This study
analyzed the translation strategies used in translating a travel document called the
Jatujak Market Guidebook (Voyage, 2004), adopting Baker's (1992) translation
strategy framework. The findings revealed that seven out of eight strategies proposed
by Baker (1992) were employed in translating Thai words into English. Paraphrasing
using a related word was the most frequently used strategy, followed by cultural
substitution. However, the strategy of illustration was not found in this study. The
author emphasized that maintaining the meaning of the source language, particularly in
Thai food menus, that contain specific meanings that cannot be easily clarified in
English, was the key factor. Therefore, the translation strategies mainly focused on
addressing the non-equivalence problem

Low (2015), examined the English translation of Thai food names and the
translation patterns of Thai food descriptions on five websites of Thai restaurants in
English-speaking countries. The study categorized food menus into two main groups:
those with noun words analyzed by noun head words and those with cooking terms
analyzed by past participle head words. Food names in the noun word category included
salads, soups, curries, rice/noodles, and desserts. Food names in the cooking method
category included fried/stir-fried, deep-fried, grilled, steamed, braised, and simmered.
Additionally, some food menu items had no head words. Main and additional
ingredients were commonly used in food descriptions without head words.

Buranatrakoon (2020) investigated the translation quality and strategies utilized
in menus translated into English for online food delivery in Thailand. The study
employed Baker's (2011) translation strategies as a framework. Analyzing 89 translated
menus from a Thai online food delivery platform, the researcher found that six out of
eight translation strategies were employed, with some menus employing more than one
strategy. The researcher suggested that future studies could explore other types of
documents, such as those related to tourist attractions, to promote tourism within

Thailand.
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The research by Vorajaroensri (2002), Kunavarote (2006), Samu, Tahey, and
Dolo (2019), Roekmongkhonwit (2006), Low (2015), and Buranatrakoon (2020)
provides a comprehensive understanding of translation strategies in Thai cuisine and
tourism. These studies highlight the complexity of translating Thai dish names, menus,
and travel documents into English, and the challenges of maintaining cultural nuances.
Baker's (1992) strategies for addressing non-equivalence at the word level are crucial
in maintaining the original meaning, particularly in Thai food menus. This research
aims to analyze the translation strategies used in translating authentic Thai dish menus
and to explore the translation patterns in two Michelin-starred Thai restaurants. The
distinct meanings between the source and target language, along with the challenges of
non-equivalence at the word level, will be addressed using Baker's (1992) framework
to analyze the food menu translation strategy, Additionally, Low's (2015) English
translation patterns of Thai food names will be applied in Thai restaurants operating in

Thailand.
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CHAPTER 3
RESEARCH METHODOLOGY

This chapter describes the translated menu, data collection, data analysis, and

data presentation of the current study.

3.1 Translated Menu Items

Due to the need for accessibility, the menus must be available online.
Additionally, the selected menus were carefully chosen based on several key factors.
Firstly, the restaurants have received one to three Michelin stars, indicating that the
translated menu items are likely to be practical and of high quality. Furthermore, these
restaurants are renowned for serving "authentic Thai dishes," as opposed to fusion or
Western-influenced cuisine, making them well-suited for the study. Lastly, the Thai
food menus are available in both Thai and English versions, facilitating a
comprehensive understanding of the dishes offered. Based on these criteria, the
researcher identified twelve sets of menus from different Michelin-starred restaurants.
Two were selected for study due to time constraints and the labor-intensive nature of

the analysis work.

3.2 Data Collection

The researcher collected English translations of menus from two Michelin-
starred Thai restaurants that are available online, covering desserts but excluding
beverages. A total of 186 Thai food menus with English translations were reviewed as

the study population to analyze the translation strategies and patterns used.

3.3 Data Analysis

First, to analyze the samples in this study, the researcher used Baker's (1992)
translation strategies of non-equivalence at the word level, as follows:

1) Translation by more a general word

2) Translation by more neutral/less expressive word

3) Translation by cultural substitution

4) Translation by using a loan word or loan words plus an explanation
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5) Translation by paraphrasing with related words

6) Translation by paraphrasing with unrelated words

7) Translation by omission

8) Translation by illustration

Descriptive statistics were employed to interpret the results. All strategies were
counted and calculated as a percentage.

Second, classifications were based on Low's (2015) English translation patterns
of Thai food names, as outlined below:

1) NHW and pre-modifier pattern in the Thai spicy salad category

2) NHW and pre-modifier pattern in the soup category

3) NHW and pre-modifier pattern in the curry category

4) NHW and pre-modifier pattern in the rice and noodle category

5) Dessert pattern

6) NHW and post-modifier pattern

7) V3HW and post-modifier pattern

The data was analyzed and summarized in tables that show the results of all the

strategies identified.

3.4 Data Presentation

After analyzing the translation strategies employed in translating Thai food
menus into English, the strategies were classified, and percentages were calculated
using the formula below. The most frequently utilized translation strategies were then
displayed in a table along with a conclusion. The data will be evaluated and summarized
in a table presenting the outcomes of all identified strategies. This section will be

structured as a table.

100x X
Y
X refers to the total number in each category of the translation strategy
employed

Y represents the total number of all translation strategies employed
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Finally, the results are provided in the fourth chapter as the study's findings,
demonstrating the most commonly employed translation strategy used in translating

authentic Thai menus from two Thai restaurants.
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CHAPTER 4
RESULTS

The previous chapter addressed the research methodology of the current study,
including the translated menus, data collection, data analysis, and data presentation.
This chapter included the findings on (1) the translation strategies (Baker, 1992), and
(2) English translation patterns (Low, 2015). The presentation of the findings is

structured based on two research questions.

4.1 Translation Strategies

Observing 186 English translations of menus gathered from two Michelin-
starred Thai restaurants that are available online based on Baker (1992)’s guidelines,
the researcher found seven of eight translation strategies used in the menu items.
Furthermore, several menus used more than one translation strategy.

The seven strategies were as follows: (1) translation by illustration, (2)
translation by cultural substitution, (3) translation by paraphrasing with related words,
(4) translation by using loan words, (5) translation by omission, (6) translation by a

more general word, and (7) translation by paraphrasing with unrelated words.

Table 4.1.1
Frequency and Percentage of Each Translation Strategy in the Menu Items

No.  Translation strategies Frequency Percentage

1 Translation by illustration 132 42.58%
2 Translation by cultural substitution 63 20.32%
3 Translation by paraphrasing with related words 49 15.81%
4 Translation by using loan words 32 10.31%
5 Translation by omission 20 6.45%
6 Translation by a more general word 11 3.55%
7 Translation by paraphrasing with unrelated words 3 0.97%
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Note. As several menu items employed various approaches, the percentage indicates

the frequency of each technique used to translate all 186 menus.

Table 4.1.1 the analysis shows that translation by illustration was the most

frequently used strategy at 42.58%, followed by translation by cultural substitution at

20.32%. The strategies of translation by paraphrasing with related words, translation by

using loan words, translation by omission, translation by a more general word, and

translation by paraphrasing with unrelated words followed at 15.81%, 10.31%, 6.14%,
3.55%, and 0.97% respectively.

Table 4.1.2

The Use of Translation by Illustration

No. Source Language (Thai)  Target Language

1 dsama Lotus petals wrapped (1)

2 Hdamihia Crispy rice crackers served with herbed
minced chicken dipping (2)

3 Yortlu Chinese spring rolls with a tangy plum
sauce (4)

4 yuntlandmg Crispy Thai pork toasts (5)

5 yupilandng-ia Savory pork and prawn toasts (6)

6 NIZNINGY Spicy chicken Larb in crispy golden cup
(7)

7 GNIGR Deep-fried minced pork wrapped in rice
sheet tiny bag shape (9)

8 Wiinsou Crispy rice vermicelli in traditional
sweet and sour sauce (10)

9 winsou Crispy rice noodles (11)

10 Hoaiu@em Fresh rice noodle sheet filled with street
noodle ingredients (13)

11 A Deep-fried shrimp with sesame (14)
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Table 4.1.2
The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

12 neaiuan Deep-fried mildly chilled fish patties
(15)

13 nemiutiuLnsia Deep-fried prawn and squid cake (16)

14 neasulansioaen 1 1uidy lren Fish cake stuffed with salted egg yolk
(17)

15 neaiue Deep-fried shrimp patties (18)

16 neafunienzal /#ia Deep-fried fish patties with Nor Kala/

banana blossom (19)

17 lavielume Honey-marinated chicken deep-fried in
Panda leaf wrapped (20)

18 lnvielumevion Deep-fried chicken wrapped with Pandan
21)

19 lnlAneande Deep-fried salted chicken wings (22)

20 drinthuaiu Spicy garden vegetable salad (27)

21 driamg Spicy wing bean salad with shrimp,

squid, and boiled egg (28)

22 §riudu Spicy glass noodle salad (29)
23 §1dule Pomelo salad with prawns and chicken

breast in special salad dressing (30)

24 aiynen Deep-fried spicy minced pork ball in Larb
dressing (34)

25 awnyNen Deep-fried spicy minced pork (35)

26 awdansgwanuuznyiy Spicy sea bass Larb salad with
Makhawaen seed (37)

27 waa Spicy shrimp salad with assorted herb

(39)
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The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

28 §1nonyd1 Spicy pork salad with eggplant (40)

29 Fu'lvaih Flowing lotus mixed with special sauce
(41)

30 €1m§umnﬁuf§'waﬂ White turmeric salad with fried
prawns (43)

31 SravndyFunoanso Crispy butterfly pea flower salad (44)

32 fwzidornsuduniiig Eggplants salad with grilled river prawn
(47)

33 fuziniuaadaneansey Green mango salad with crispy gourami
fish (49)

34 b nngdl indlfuamgnen Thai classic shrimp paste dip served
with deep-fried Thai sardines (51)

35 s nnedads Thai Shrimp paste chili dip (52)

36 hnsnunsuia dilfudawounen A shrimp paste-based dip served with
deep-fried sweet water pike (53)

37 s nmjudeea Light chili dip with charcoal grilled
young capsicums, shallots, garlic, and
shrimps (56)

38 viaui)iiu Sautéd salted crabs or baby shrimps in
coconut cream (57)

39 naudapiu Thai mackerel simmered in coconut
cream (58)

40 nauUUY Simmered Thai cured pork in coconut

cream (59)
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Table 4.1.2
The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

41 neilin Stir-fried shrimp pasted served with
garden vegetable (62)

42 neilin Stir-fried shrimp paste in coconut cream
(63)

43 ilofudangi Stir-fried salted beef with aromatic

coconut cream (66)

44 unaiamanls /uy /gnswlansw  Green curry prepared with chicken, pork,
or fish ball (69)

45 UAUALINIY Green curry (70)

46 unan Ty Thai pork curry with morning glory (71)

47 unafia Red curry (72)

48 unath'ln/my/gniuainae Light hot curry with chicken, pork, or
fish ball (73)

49 unath Country style hot soup (74)

50 fasiu'lA Chicken in thick peanut red curry and
cumin (75)

51 HPINEHY Yellow curry (79)

52 RGeS Rich, salted fish-flavored, red curry with

bitter Kheelex leaves (80)

53 UAIUBU Specialty curry (81)
54 NYBLUN Traditional pork curry with “Cha

Muang” leave (82)

55 unalusewguyig Wild betal leadbush Thai coconut

milk curry with roasted pork (83)
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Table 4.1.2
The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

56 unayfluazng Crab red curry with betel leaves (84)

57 unaiffensnduyan Beef curry with fragrant chili (85)

58 Wonunlaaearh Thai style steamed fish souffle (86)

59 TsAunaderninu Thai green curry served with crispy roti
(87)

60 dudia Thai famous hot and spicy Tom Yum
soup served with sweet water prawn (88)

61 unudesnauisaa Peppered herb soup with sweet prawns,
assorted Thai garden vegetables and
gourds (92)

62 unsduazenayylinea Sour chilled thin curry with shrimps and
deep-fried egg laced Cha-Om leaf
paddles (94)

63 unaduiaing Sour chilled thin curry with shrimps and
mixed vegetable (95)

64 unadudauiiuazdnaungma Spicy and sour curry with river prawn
(96)

65 uneduwauaaTuseununa Spicy and sour curry with young
watermelon and prawns (97)

66 fuladelaadaluvzusou Sour soup with light coconut milk,
grilled gourami and young tamarind
leaves (98)

67 RuuriTasasou Spicy clear soup with pork rib (99)

68 unadu lnatdean Sour chilled thin curry with lotus flow

and shrimps (100)
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The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

69 dudulanszuon Sweet and sour grey mullet soup with
ginger (101)

70 upuraesanszueniuuzazne Yellow curry with gray mullet and
papaya (102)

71 unsdaamsenziamnlamiinaeald  Seaweed and stuffed squid with minced
pork soup (104)

72 Tignive Deep-fried soft boiled eggs with sweet
and salty tamarind sauce (107)

73 Aadnthuaiu Stir-fried Garden vegetables with shrimp
(109)

74 AarnifaTrluag Stir-fried morning-glory with garlic, chili
and bean sauce (110)

75 vitenTnarads Stir-fried broccoli with shrimp (111)

76 agvinlaufin / vynsou Stir-fried kales with salted fish or crispy
pork (112)

77 wzosndanydulaufunen Stir-fried Thai green eggplants with
minced pork and salted fish (113)

78 fladiasumonazinnanes Stir-fried roasted duck with Chinese
celery and pickled vegetable (114)

79 fadn Tanaiuds Stir-fried Chinese mustard with prawns
(115)

80 falnaisugunith Stir-fried lotus stem with river prawns
(117)

81 vugraly Stir-fried loofah with eggs (118)

82 NYNIOUAANEIY Stir-fried crispy pork belly with chives

(119)
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The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

83 Aafnauggnia Seasonal stir-fried vegetable (120)

84 Iniads Stir-fried chicken with ginger (121)

85 Aansznamy/1n/da Stir-fried pork, chicken, or shrimp with
spicy basil sauce (122)

86 Aansznsuiiey) Crab meat stir-fried with holy basil (123)

87 Tnfdafiaugiiag Chicken breasts stir-fried with black and
white wood ears mushrooms, spring
onion, cashew nut, and dried chili (124)

88 Aansnaaany Stir-fried chili ginger and fish with Thai
curry and various herb (125)

89 Aansnvalagny Stir-fried crispy fluffy catfish with red
curry paste (126)

90 fafialangnge Stir-fried crispy catfish with red curry
paste (127)

91 Mnasnszgnryeen Stir-fried soft ribs in Southern herbs and
spice (128)

92 fanfem'la/ viy/ilar/da Chicken, pork, fish, or shrimp in sweet
and sour sauce (129)

93 Uansewaieniwzi Deep-fried whole sea bass in ginger and
tamarind sauce (130)

94 Yanszwanemin/a Deep-fried seabass in fish sauce (131)

95 dansenadzing Slices Sea bass deep-fried topped with

green mango juliennes and chilled lime
sauce (132)
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The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

96 Yansznailauzin Steamed whole sea bass with spicy garlic
and lime sauce (133)

97 Yardadisusesiuiiade Steamed fish with soy sauce (134)

98 tamszifianeasaseaamsenzia  Fried pomfret with seaweed sauce (135)

99 Yamiiniiauzun Steamed squid with lime juice (136)

100 gads Spicy river prawn topped with red curry
and coconut gravy sauce (138)

101 gaauiieseu Sheatfish in creamy and rich red curry
sauce (139)

102 Auawsd Pan-fried sweet water prawn topped with
chilled honey sauce (140)

103 fuuhbmeminlanfnlamawdusr  Fried River prawns with sweetened fish
sauce and bitter orange (141)

104 ananse Stir-fried crab meat with yellow curry
(142)

105 Ruanznefuninaimdes Stir-fried prawns with bitter bean and
yellow chilies (143)

106 ileydaninudesrudainem Stir-fried crab meat with yellow chilies
(144)

107 Au/iiforia iy Stir-fried prawns/crab meat with salted
duck eggs (145)

108 Ruuiboutudu River prawns and glass noodles in clay
pot (146)

109 aiSrmydunsanies Thai style omelet with minced pork and

basil (147)
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The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

110 Tideada/iiley) Thai prawns/crab meat omelet (148)

111 wymwsuneaa s Crispy pork belly with country style dip
(149)

112 damiinnealunsziien Deep-fried squid with garlic (150)

113 feimearia’ing Thai famous fried noodle (152)

114 Rl Wok-fried rice noodles with chicken
(153)

115 fudvaieduiuvanIneneansey  Stir-fried rice noodles topped with
minced beef gravy and Thai style fried
egg (154)

116 fuRuiadsmy Stir-fried flat noodles with pork and dark
soy sauce (155)

117 femeriainn Hot and spicy stir-fried noodles (156)

118 AN uTIMIUIT Green curry fried rice (157)

119 Sdaiuduith Fried rice with river prawn cream (158)

120 SRRLTY Fried rice (159)

121 SRRCLIANY Fried rice with Thai curded pork (160)

122 e ol Chef’s fried rice (161)

123 dialaiadn Fried rice with crispy blue gourami (162)

124 d1oudihlzsa Baked rice with pineapple (163)

125 dngnnzll Shrimp paste fried rice (164)

126 vuiuda Traditional shaved ice with syrup or
coconut milk (165)

127 gnataaneu Toddy palm slice in ice syrup (166)
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Table 4.1.2
The Use of Translation by Illustration (cont.)

No. Source Language (Thai)  Target Language

128 Tosnsungiilusim Traditional Thai coconut ice cream (167)
129 lonnsungd Coconut milk-based ice cream (168)

130 wa'lils Seasonal fresh fruits (170)

131 néauieu Banana in syrup (173)

132 Hrmileritlondle Sweet sticky rice with longan and

coconut cream (174)

Note. The underlined words in this table reveal the use of an illustration in the translated
version.

Table 4.1.2 presents the usage of the translation strategy by illustrations. This
approach involves describing, explaining, or demonstrating an example in order to
convey the meaning of the original text. This approach can make the physical entity
clearer. As shown in this table, there are five ways to describe a clearer picture, which
include:

1) Using an adjective to convey the color of the food serves to enrich the
imagery of the dish, providing a more detailed and visually compelling description. As

seen in item 102 (unamdealanszueniuuzazne or yellow curry with gray mullet and papaya),

the translator tended to incorporate an adjective denoting the color "yellow" to offer a
clearer visual representation of the dish, enhancing its descriptive richness.

2) Using an adjective to indicate the geographical or country of origin of food
or ingredients adds extra context and specificity to the description. For instance, in item

51 (shw3nnzd idusulammoen or Thai classic shrimp paste dip served with deep-fried Thai

sardines), it can be inferred that the translator acknowledged the ingredients of this dish
as originating from Thailand and prepared in the Thai culinary tradition. Consequently,
they aimed to convey this information to the target readers.

3) Using a preposition “in”, “on”, “with”, “fill(ed) with”, “stuff(ed) with”, and
“top(ped) with” to describe the components of a dish, its presentation style, or even its

appearance. As seen in item 146 (feusiviieuduidu or river prawns and glass noodles in
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clay pot), the translator added the preposition “in cray pot” to indicate how the food is
presented.
4) Using words to describe the cooking method adds depth to the menu

description. For example, in item 20 (lavieluins or honey-marinated chicken deep-fried

in Pandan leaf wrapped), the translator included terms describing the cooking
technique. “Marinated” involves soaking the chicken in a flavorful mixture, allowing
for diverse flavor combinations and tenderizes the meat while enhancing its taste.
“Deep-fried” refers to submerging the food in hot oil for a quick cook and achieving a
crispy texture. Lastly, “Wrapped” methods create flavorful, moist dishes with visually
appealing presentations. Thus, adding words to describe cooking procedures can
vividly represent the physical appearance and create a tantalizing aroma, expanding the
culinary imagination of the target readers.

5) Adding an adjective to elaborate the taste of the food. As seen in item 97 (uns
dunauasluseuiuis or spicy and sour curry with young watermelon and prawns), in order

to elucidate the taste experience of the dish, the translator employed descriptive

adjectives such as “spicy” and “sour”. In another example, item 4 (o118 or Chinese

spring rolls with a tangy plum sauce), the adjective “tangy” characterizes the sauce with

a sharp, pleasantly acidic flavor, allowing the target readers to anticipate taste.

Table 4.1.3
The Use of Translation by Cultural Substitution

No. Source Language (Thai)  Target Language

1 drfamhag Crispy rice crackers served with herbed
minced chicken dipping (2)
2 wihae-fieaan Fndimen Rice crackers with chicken and prawn

dip and mustard green leaves wrapped

3)
3 yuntlandmgy Crispy Thai pork toasts (5)

4 yumilanng-ia Savory pork and prawn toasts (6)
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The Use of Translation by Cultural Substitution (cont.)

No. Source Language (Thai)  Target Language

5 neaiiulm Deep-fried mildly chilled fish patties
(15)

6 nemiutiuLnsia Deep-fried prawn and squid cake (16)

7 neasulansioaen 1 1uidy lren Fish cake stuffed with salted egg yolk
(17)

8 neaiue Deep-fried shrimp patties (18)

9 neaiuvenzan /in/a Deep-fried fish patties with Nor Kala /
banana blossom (19)

10 Lﬁﬂ’;ﬂﬁ‘lﬁigﬂiﬁLﬂH Special steamed fish wontons (23)

11 uFUSELNI A0 Isaan sausage with condiments (24)

12 YDITNITIW Mixed appetizers (26)

13 dwindau Spicy garden vegetable salad (27)

14 1ang Spicy wing bean salad with shrimp,
squid, and boiled egg (28)

15 drjudu Spicy glass noodle salad (29)

16 $dule Pomelo salad with prawns and chicken
breast in special salad dressing (30)

17 §1duTe Pomelo salad (31)

18 dnifansanios Banana blossom with shrimp salad (32)

19 gnilaaa’lnin Banana blossom salad with shredded
chicken (33)

20 alanszmanuuziuiu Spicy Sea bass Larb salad with
Makhawaen seed (37)

21 waa Spicy shrimp salad with assorted herbs
(39)

22 §1nonyd1 Spicy pork salad with eggplant (40)
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The Use of Translation by Cultural Substitution (cont.)

No. Source Language (Thai)  Target Language

23 §1A0nv93 Cow slip flower salad with shrimp (42)

24 diumsudimen White turmeric salad with fried prawns
(43)

25 SravndyFunoanso Crispy butterfly pea flower salad (44)

26 dwalifaatudinea Fruit salad with prawns (45)

27 drvmazdhiudaeznyuzse Kale stalks salad with prawns and
minced pork (46)

28 dmzidornsudaunifiin Eggplants salad with grilled river prawn
(47)

29 AL BRI Sea blite salad with prawns (48)

30 fuziniuaadaneansey Green mango salad with crispy gourami
fish (49)

31 d1laig) Taialan Crab roe and fish roe salad (50)

32 hnsnnedl e sudammon Thai classic shrimp paste dip served with
deep-fried Thai sardines (51)

33 s nnedada Thai Shrimp paste chili dip (52)

34 hnsnunsuia dilfuawounesn A shrimp paste-based dip served with
deep-fried sweet water pike (53)

35 hnsnaside Shrimp paste dip (54)

36 hwinasie Chili dip with salted egg and minced
pork (55)

37 s nmjudeea Light chili dip with charcoal grilled
young capsicums, shallots, garlics, and
shrimps (56)

38 s nuzam Tamarind and minced pork chili dip (60)

39 S nuzusou Young tamarind dip (61)
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The Use of Translation by Cultural Substitution (cont.)

No. Source Language (Thai)  Target Language

40 sy Crab roe chili dip (64)

41 IEREAVERICER Fermented fish in coconut milk soup
(65)

42 unath Country style hot soup (74)

43 vonumlaaeah Thai style steamed fish souffle (86)

44 Tsdunaudemanu Thai green curry served with crispy roti
(87)

45 Aude Thai famous hot and spicy Tom Tum
soup served with sweet water praw (88)

46 Fudrdaih River prawns Tom Yum soup (89)

47 duanln Herbed soup with chicken, wild
mushroom, and light galangal-infused
coconut milk (90)

48 duanlnlduznineeu Chicken and galangal in coconut soup
1)

49 unudesrdnauiiaa Peppered herb soup with sweet prawns,
assorted Thai garden vegetables and
gourds (92)

50 unadeada Prawns with wild ginger, white pepper

and lemon basil soup (93)

51 AunguiTnssoou Spicy clear soup with pork rib (99)

52 dudulanszuon Sweet and sour grey mullet soup with
ginger (101)

53 unsvaluTuszmnuvyuzsofudu Basil, minced pork and glass noodle

soup (103)
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Table 4.1.3
The Use of Translation by Cultural Substitution (cont.)

No. Source Language (Thai)  Target Language

54 unsdaamsenziamnlamiinaeald  Seaweed and stuffed squid with minced

pork soup (104)

55 UAIIAGNIDNHYULTO Egg sausages and minced pork soup
(105)

56 Tz Tdaeaemounn Iny Egg duo in “Paloh” soup (106)

57 Imhudurenuasiuan Boiled chicken in shallot and galangal
soup (108)

58 ads Spicy river prawn topped with red curry

and coconut gravy sauce (138)

59 Sy dunsanies Thai style omelet with minced pork and
basil (147)

60 "hiﬁ’mﬁ”q/ﬁiaﬁ Thai prawns/crab meat omelet (148)

61 wymwsuneala s Crispy pork belly with country style dip
(149)

62 fudvaieduiuvanlneneansey  Stir-fried rice noodles topped with

minced beef gravy and Thai style fried

egg (154)
63 TosnFunamudu Sorbet (169)

Note. The underlined words in this table reveal the use of a cultural substitution in the
translated version.

Table 4.1.3 presents the usage of the translation strategy by cultural substitution.
This approach requires substituting a culturally specific message from the original
language in order to ensure immediate comprehension for the target readers. Translators
commonly use this technique to enhance the natural flow and coherence of the
translated text, as readers familiar with the source language might struggle to grasp the

meaning in the translated version.
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Therefore, translators must adeptly translate cooking methods and the visual
presentation of various dishes to facilitate comprehension of the source language's
culinary culture for readers of the target language. It is imperative for translators to
preserve the essence of the original message with the goal of accurately conveying the
intended meaning of the text.

In items 2 (dhadanihree or crispy rice crackers served with herbed mined chicken
dipping), and 3 (wiws-iiivsarn $1asanea or rice crackers with chicken and prawn dip and

mustard green leaves wrapped), the translators utilized the term “crackers” (a small,
thin, and crispy biscuit made of rice) to correspond with the target reader's background.
This elaboration of the food menu's physical appearance through cultural replacement

enhances comprehension.

Similarly, in items 28 (Ehﬁ"awg or spicy wing bean salad with shrimp, squid, and
boiled egg), 29 (§13utdu or spicy glass noodle salad), 39 (wa113 or spicy shrimp salad

with assorted herb), and 40 (§1aevyd19 or spicy pork salad with eggplant), the

translators opted for the word “salad” as a cultural substitution. These dishes typically
include a variety of ingredients and are served with a dressing sauce. This demonstrates
demonstrates the similarity in cooking procedures, as both dishes involve combining
ingredients. By using the English language to convey the same meaning as the source

language (Thai text), the translators facilitate comprehension for the target readers.

In another instance, item 169 (loAn3 1211184 or sorbet), the translators chose
to use the word “sorbet” (a frozen dessert made primarily from fruit puree or juice,
along with sugar and water, similar to ice cream but typically dairy-free), as a cultural

substitution. This term conveys the dish's serving style and is well-established

worldwide, available in a wide range of flavors.
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Table 4.1.4
The Use of Translation by Paraphrasing with Related Words

No. Source Language (Thai)  Target Language

1 A Deep-fried shrimp with sesame (14)

2 neafulansioaen ld ludu laen Fish cake stuffed with salted egg yolk
(17)

3 neauvenzan /nfa Deep-fried fish patties with Nor Kala /

banana blossom (19)

4 dninfdanlnin Banana blossom salad with shredded
chicken (33)

5 §rnenvasa Cow slip flower salad with shrimp (42)

6 d1laig) Tajalan Crab roe and fish roe salad (50)

7 iefuianzi Stir-fried salted beef with aromatic

coconut cream (66)

8 unaiamanls /uy /gnswlansw  Green curry prepared with chicken, pork,
or fish ball (69)
9 unsman Rich, salted fish-flavored, red curry with

bitter Kheelex leaves (80)
10 NYBLUN Traditional pork curry with “Cha

Muang” leave (82)

11 unamlusewguyin Wild betal leadbush Thai coconut milk

curry with roasted pork (83)

12 unayfluazng Crab red curry with betel leaves (84)
13 unaifiersnimyaau Beef curry with fragrant chili (85)
14 Aude Thai famous hot and spicy Tom Yum

soup served with sweet water prawn
assorted Thai garden vegetables and

gourds (88)
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The Use of Translation by Paraphrasing with Related Words (cont.)

No. Source Language (Thai)  Target Language

15 unsduazenayylinea Sour chilled thin curry with shrimps and
deep-fried egg laced Cha-Om leaf
paddles (94)

16 unaduiaing Sour chilled thin curry with shrimps and
mixed vegetable (95)

17 uneduwauaaTugeununa Spicy and sour curry with young
watermelon and prawns (97)

18 auladulmadalunzviueon Sour soup with light coconut milk,
grilled gourami and young tamarind
leaves (98)

19 AunguaTnssoou Spicy clear soup with pork rib (99)

20 unadu lnatdean Sour chilled thin curry with lotus flow and
shrimps (100)

21 unuraesanszueniuuzazne Yellow curry with gray mullet and
papaya (102)

22 vitenTnarad Stir-fried broccoli with shrimp (111)

23 agvnlaudin / vynseu Stir-fried kales with salted fish or crispy
pork (112)

24 wziesavydulanfurey Stir-fried Thai green eggplants with
minced pork and salted fish (113)

25 Hathaiatusaiazinmanes Stir-fried roasted duck with Chinese
celery and pickled vegetable (114)

26 finmavduitiuvey Napa cabbage braised with shitake
mushrooms (116)

27 NYNIOUAANEIY Stir-fried crispy pork belly with chives

(119)
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The Use of Translation by Paraphrasing with Related Words (cont.)

No. Source Language (Thai)  Target Language

28 Iniads Stir-fried chicken with ginger (121)

29 ransznsmy/1n/ da Stir-fried pork, chicken, or shrimp with
spicy basil sauce (122)

30 Aanszns e Crab meat stir-fried with holy basil (123)

31 Aansnaaany Stir-fried chili ginger and fish with Thai
curry and various herb (125)

32 Aansnvalagny Stir-fried crispy fluffy catfish with red
curry paste (126)

33 faifiatlargnge Stir-fried crispy catfish with red curry
paste (127)

34 Yardadisusesiuiiade Steamed fish with soy sauce (134)

35 tamszifianeasaseaamsenzia  Fried pomfret with seaweed sauce (135)

36 Yamiiniiauzun Steamed squid with lime juice (136)

37 ananse s Stir-fried crab meat with yellow curry
(142)

38 Ruanznefuninamdes Stir-fried prawns with bitter bean and

yellow chilies (143)

39 Fu/iifeor)iia iy Stir-fried prawns/crab meat with salted

duck eggs (145)

40 TWideade/iiley) Thai prawns/crab meat omelet (148)

41 damiinnealunsziion Deep-fried squid with garlic (150)

42 ol Wok-fried rice noodles with chicken
(153)

43 femeuileduiulianInemeansey  Stir-fried rice noodles topped with

minced beef gravy and Thai style fried
egg (154)
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Table 4.1.4
The Use of Translation by Paraphrasing with Related Words (cont.)

No. Source Language (Thai)  Target Language

44 uduiadmy Stir-fried flat noodles with pork and dark
soy sauce (155)

45 ARRCLITANY Fried rice with Thai curded pork (160)

46 dialaiadn Fried rice with crispy blue gourami (162)

47 doudihlzsa Baked rice with pineapple (163)

48 dngnnzll Shrimp paste fried rice (164)

49 Dramiiemziag Mango with sticky rice (171)

Note. The underlined words in this table reveal the use of a paraphrasing with related
words in the translated version.

Table 4.1.4 presents the usage of the translation strategy by paraphrasing with
related words. This approach was employed when the translator sought to clarify the
concept of expressing the source language (Thai language), which was lexicalized
differently in the target language (English language). As shown in the table, the
translator tended to added extra details about the food menu in the translated text,
aiming to improve the understanding of the target reader. For instance, in item 136, the

dish "Jamiiniisuzuin" was translated as "steamed squid with lime juice." Rather than

employing a literal translation strategy such as “steamed squid lime juice,” the
translator opted for an alternative form by adding the preposition “with” to convey the

same concept. Similarly, in item 153, the dish “#e@mnd’1s” was translated as “wok-fried

rice noodles with chicken,” instead of using a literal translation like “fried chicken
noodles.” This paraphrasing approach maintains the original concept while making
minor adjustments, such as adding the cooking method “wok-fried” to clarify the dish

and incorporating the preposition “with” to convey the same idea.
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The Use of Translation by Using a Loan Word or Loan Words Plus an Explanation

No. Source Language (Thai)  Target Language

1 N3ZNIND Spicy chicken Larb in crispy golden cup
(7)

2 Usziiaauia Pratat Lom Goong (8)

3 divenzi / idloadh Miang kana / Miang kum (12)

4 uFUSEmNI A0 Isaan sausage with condiments (24)

5 aunYNen Deep-fried spicy minced pork ball in
Larb dressing (34)

6 awny-n Pork or chicken in Larb mixture (36)

7 awdansgwanuuznyiy Spicy sea bass Larb salad with
Makhawaen seed (37)

8 gavuiuhwin Khanom Jeen Nam Prik set (67)

9 gavuisuthen Khanom Jeen Nam Ya set (68)

10 et Massaman curry with chicken (76)

11 NEHUINY Pha-Nang curry with pork (77)

12 WU Panaeng (78)

13 unayman Rich, salted fish-flavored, red curry with
bitter Kheelex leaves (80)

14 NYBUN Traditional pork curry with “Cha
Muang” leave (82)

15 Audia Thai famous hot and spicy Tom Yum
soup served with sweet water prawn (88)

16 Fudrdaih River prawns Tom Yum soup (89)

17 unsduazenayylinea Sour chilled thin curry with shrimps and

deep-fried egg laced Cha-Om leaf
paddles (94)
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The Use of Translation by Using a Loan Word or Loan Words Plus an Explanation

(cont.)

No. Source Language (Thai)  Target Language

18 Tz Tdaesemouun Iny Egg duo in “Paloh” soup (106)

19 fialnodaan Noodles prepared with “Pad Thai” sauce
and homegrown fresh banana blossom
(151)

20 Drmileamziog Khao Niew Mamuang (172)

21 WapeNIoU Ploy Grob (175)

22 dvhailendle Khao Fang Piek Lamyai (176)

23 yuduniiaihlumoven Kanom Inthanin Lae Yokmanee Bai

suvuunonudithluaove Toey (177)

24 YuNADoUN Kanom Leb Mue Nang (178)

25 ndwuastundanhiugon Kluay Buad Chi Gub Kluay Chueam
(179)

26 unaaiunuznd e Gang Buad Munmuang Gub Maprow On
(180)

27 dunu Som Chun (181)

28 vudwlufy-n Kanom Tuapaeb Kem Lae Waan (182)

29 PINEAINY Chao Guai Ta Gob (183)

30 haseiifearagndiulinam Bualoy Nuea Tarn Suk Gub Khai Waan
(184)

31 vyundrelumeron Kanom Tuay Bai Toey (185)

32 Fduia Khao Tom Mut (186)

Note. The underlined words in this table reveal the use of a loan word or loan words
plus an explanation in the translated version.
Table 4.1.5 presents the usage of the translation strategy by using a loan word

or loan words plus an explanation. This approach was employed when the translator
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found out that certain Thai dishes lacked direct equivalents in other cultures or
languages. As a result, translators tended to translate these Thai food names as
loanwords. Sometimes, translators might employ loanwords without further
explanation, assuming readers are familiar with the terms, especially when dealing with
a term widely acknowledged around the world in the field of Thai gastronomy (for
example, Larb, Tom-Yum, Pad Thai, Some Tum, etc.)

In table 4.1.5 that there are no instances of loan terms employed with
explanations. Therefore, there is only one usage of loan words for translating menu

items. For instance, in item 34 (a1wwynen), and item 6 (a1wwy-1n) the translator used the

word “Larb” (a traditional Thai dish made with minced meat, lime juice, fish sauce,
herbs, and toasted rice powder, known for its fresh, spicy, and savory flavors) to clarify
the major component of the dish.

In item 76 (siasiu), the translator retained the original language "Massaman curry
with chicken" and incorporated a loan word (Massaman) as a prefix before the noun
head word (curry) to indicate that this dish is a type of curry. This approach is similar
to item 77 (wzuuany or Pha-Nang curry with pork).

Additionally, in reference to item 172 (¥12milsauziiag), it was observed that the

translator chose to maintain the original term "Khao Niew Mamuang."

Table 4.1.6
The Use of Translation by Omission

No. Source Language (Thai)  Target Language

1 nemiutiuLnstia Deep-fried prawn and squid cake (16)

2 neasulmnsioaen & 19ifu lvn Fish cake stuffed with salted egg yolk
(17)

3 lnvielumeneu Deep-fried chicken wrapped with pandan
21)

4 uFuBa NI UATeq Isaan sausage with condiments (24)
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Table 4.1.6
The Use of Translation by Omission (cont.)

No. Source Language (Thai)  Target Language

5 Wy Wieriounaifun Sun-dried pork or beef (25)

6 dninfansunies Banana blossom with shrimp salad (32)

7 gninfaaa’lndn Banana blossom salad with shredded
chicken (33)

8 hanifia Mushroom medley (38)

9 dwalifaanudinea Fruit salad with prawns (45)

10 viauify Sauté salted crabs or baby shrimps in

coconut cream (57)

11 nautlayiu Thai mackerel simmered in coconut
cream (58)

12 naULNUY Simmered Thai cured pork in coconut
cream (59)

13 unaifensniuyaau Beef curry with fragrant chili (85)

14 unudesdnaauiiaa Peppered herb soup with sweet prawns,

assorted Thai garden vegetables and

gourd (92)
15 unsdudunithunzinauggnia Spicy and sour curry with river prawn
16 Tz Tdaosemenuy lng Egg duo in “Paloh” soup (106)
17 wziesfavydulanfurey Stir-fried Thai green eggplants with

minced and salted fish (113)

v

18 Yadaiisplszsriuildon Steamed fish with soy sauce (134)

19 Raneansziiiouninlne Sweet water prawns in garlic and pepper
sauce (137)

20 wymwsuneaya s Crispy pork belly with country style dip

(149)
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Note. The underlined words in this table reveal the use of an omission in the translated
version.

Table 4.1.6 presents the usage of the translation strategy by omission. This
approach involved dropping a redundant meaning while maintaining the same message
as the source text in order to avoid the target readers misunderstanding and make the

message more concise. As seen in item 18 (Jarfafiauilsz$1iuiisFos or steamed fish with

soy sauce), the translator dropped the word

o A

Aamabszs1iu’ (daily special selection)

because the word does not significantly influence the overall meaning.

Table 4.1.7

The Use of Translation by a More General Word

No. Source Language (Thai)  Target Language

1 wiinsou Crispy rice noodles (11)

2 neafulansioaen ld ludu laen Fish cake stuffed with salted egg yolk
(17)

3 driuazihiuduesnyuzve Kale stalks salad with prawns and
minced pork (46)

4 unaimanln/uy/gnsudmnie  Green curry prepared with chicken, pork,
or fish ball (69)

5 unath'ln/vy/gngudanae Light hot curry with chicken, pork, or
fish ball (73)

6 unaifensniuyaau Beef curry with fragrant chili (85)

A @ L Y
unavaluTvsgmnunyuzse judu

Ny Ue DY

7 HAIIAGNIONHYULTO

Basil, minced pork and glass noodle

soup (103)
Egg sausages and minced pork soup

(105)
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Table 4.1.7
The Use of Translation by a More General Word (cont.)

No. Source Language (Thai)  Target Language
8 AarnifaTrluag Stir-fried morning-glory with garlic, chili

and bean sauce (110)

9 azihianfu/viynsou Stir-fried kales with salted fish or crispy
pork (112)
10 Fadharinvumionazinnanes Stir-fried roasted duck with Chinese

celery and pickled vegetable (114)
11 SRRCITNATY Fried rice with Thai curded pork (160)

Note. The underlined words in this table reveal the use of a general word in the
translated version.

Table 4.1.7 presents the usage of the translation strategy by a more general
word. This approach is employed to address the challenge of translating words that lack
precise equivalents. When encountering terms with significant complexity in the source
language, translator typically opt to explain such words within a clear context to

accurately convey the intended meaning. For instance, in item 105 (unsdagnsensiyuzse or

egg sausages and minced pork soup), the translator selected a more general term such

as “minced pork™ to depict the concept of “nyuzse” (a seasoning of minced pork with

spices and herbs). However, it did not explicitly mention the term while striving to
convey the closest meaning possible to the source language.

In another example, item 110 (#adntslWuas or stir-fried morning-glory with

garlic, chili, and bean sauce), the translator opted for the term “morning glory” to
illustrate the use of a general word due to the absence of specific subcategories in the

" e

target language. By using "morning glory," readers can readily identify "#nifs," which

comes in various colors, such as purple, blue, pink, and white, with different varieties
displaying color and pattern variations. These renowned climbers use tendrils to cling
to structures.

Similarly, for item 112 (azédandu/vynsen or stir-fried kales with salted fish or

crispy pork), the translator picked the term "kale" (green vegetable with dark green
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leaves) to demonstrate the use of a general word. As a result, readers can broadly

recognize the characteristics of these Thai vegetables.

Table 4.1.8
The Use of Translation by Paraphrasing With Unrelated Words

No. Source Language (Thai)  Target Language
1 neaiuriuLnsia Deep-fried prawn and squid cake (16)
2 NI Special curry (81)
3 fuduaratin Hot and spicy stir-fried noodles (156)

Table 4.1.8 presents the usage of the translation strategy by paraphrasing with
unrelated words. This approach involves incorporating unrelated words or adding
additional words to enhance the target readers comprehension and message clarity.
According to the data in the table, the menu item is identified uniquely and indirectly
through the source language. As a result, translators tended to employing different
terminology to interpret the essence and reveal the distinctive features of these food

menus, rather than strictly adhering to literal translation or resorting to loanwords. In

the case of item 81, the dish named “unsyeu” was translated as “special curry.” The

term “uou” refers to a specific type of plant in Thailand, known for its edible stem.

As this plant may not be familiar in other countries, the target language may lack an
equivalent term. Therefore, translators often opt to prefix the main noun (curry) with

“special” to convey the uniqueness of the dish.

4.2 English Translation Patterns

Observing 186 English translations of menus gathered from two Michelin-
starred Thai restaurants that are available online based on Low’s (2015) English
translation pattern, the researcher found seven English translation patterns employed in
the menus. The English translation patterns used in the study menu were: (1) V3HW
and post-modifier pattern; (2) NHW and post-modifier pattern; (3) NHW and pre-
modifier pattern in rice, noodles, and chili dips category; (4) NHW and pre-modifier
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pattern in curry category; (5) The use of the dessert pattern; (6) NHW and pre-modifiers
pattern in the Thai spicy salad category; and (7) NHW and pre-modifiers pattern in the
soup category. These sequence patterns begin with the most frequently occurring and

move on to the less frequent ones.

4.2.1 V3HW and Post-Modifier Pattern

The primary translation strategy frequently utilized in the study menu is V3GHW
and post-modifier pattern. Table 4.2.1, 55 menus are presented following to Low's
(2015) pattern: V3HW (Verb Participle Headword) + main ingredients with preposition
+ additional ingredient/ condiment/ sauce/ container. V3HW refers to verb participle
headwords, consisting of verbs followed by their past-participles (the Thai menu culture
encompasses various types and serving styles, including fried, deep-fried, steamed,

baked and grilled). This pattern can be observed in side dishes, rice dishes, or noodle
dishes.

Table 4.2.1

The Use of V3HW and Post-Modifiers

No. Menu (Translated version) Pattern
1 Deep-fried minced pork wrapped in (V3HW + main ingredient +
rice sheet tiny bag shape prep. +container)
2 Deep-fried shrimp with sesame (V3HW + main ingredient +
prep. + additional ingredient)
3 Deep-fried mildly chilled fish patties (V3HW + main ingredient)
4 Deep-fried prawn and squid cake (V3HW + main ingredient)
5 Deep-fried shrimp patties (V3HW + main ingredient)
6 Deep-fried fish patties with Nor Kala/ (V3HW + main ingredient +
banana blossom prep. +additional ingredient)
7 Deep-fried chicken wrapped with pandan ~ (V3HW + main ingredient +
prep. + container)
8 Deep-fried salted chicken wings (V3HW + main ingredient)
9 Special steamed fish wontons (V3HW + main ingredient)
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No. Menu (Translated version) Pattern
10 Deep-fried spicy minced pork ball (V3HW + main ingredient +
in Larb dressing prep. + sauce)
11 Deep-fried spicy minced pork (V3HW + main ingredient)
12 Sauté salted crabs or baby shrimps (V3HW + main ingredient +
in coconut cream prep. + additional ingredient)
13 Simmered Thai cured pork in coconut cream (V3HW + main ingredient +
prep. + additional ingredient)
14 Stir-fried shrimp pasted served with garden (V3HW + main ingredient +
vegetable prep. + additional ingredient)
15 Stir-fried shrimp paste in coconut cream (V3HW + main ingredient +
prep. + additional ingredient)
16 Stir-fried salted beef with aromatic (V3HW + main ingredient +
coconut cream prep. + additional ingredient)
17 Thai style steamed fish souffle (V3HW + main ingredient)
18 Deep-fried soft boiled eggs with sweet (V3HW + main ingredient +
and salty tamarind sauce prep.+ sauce)
19 Stir-fried garden vegetables with shrimp (V3HW + main ingredient +
prep. + additional ingredient)
20 Stir-fried morning-glory with garlic, (V3HW + main ingredient +
chili and bean sauce prep. + condiment)
21 Stir-fried broccoli with shrimp (V3HW + main ingredient +
prep. + additional ingredient)
22 Stir-fried kales with salted fish or crispy (V3HW + main ingredient +
pork prep. + additional ingredient)
23 Stir-fried Thai green eggplants with minced (V3HW + main ingredient
pork and salted fish + prep. + additional ingredient)
24 Stir-fried roasted duck with Chinese celery (V3HW + main ingredient +

and pickled vegetable

prep. +additional ingredient)
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No. Menu (Translated version) Pattern
25 Stir-fried Chinese mustard with prawns (V3HW + main ingredient +
prep. +additional ingredient)
26 Stir-fried lotus stem with river prawns (V3HW + main ingredient +
prep. +additional ingredient)
27 Stir-fried loofah with eggs (V3HW + main ingredient +
prep. +additional ingredient)
28 Stir-fried crispy pork belly with chives (V3HW + main ingredient +
prep. + additional ingredient)
29 Seasonal stir-fried vegetable (V3HW + main ingredient)
30 Stir-fried chicken with ginger (V3HW + main ingredient +
prep. +additional ingredient)
31 Stir-fried pork, chicken, or shrimp with (V3G HW + main ingredient
spicy basil sauce + prep. + sauce)
32 Stir-fried chili ginger and fish with Thai (V3HW + main ingredient +
curry and various herb prep. + condiment)
33 Stir-fried crispy fluffy catfish with red (V3HW + main ingredient +
curry paste prep. +condiment)
34 Stir-fried crispy catfish with red (V3HW + main ingredient +
curry paste prep. +condiment)
35 Stir-fried soft ribs in Southern (V3HW + main ingredient +
herbs and spice prep. + condiment)
36 Deep-fried whole sea bass in ginger and (V3HW + main ingredient
tamarind sauce + prep. + sauce)
37 Deep-fried seabass in fish sauce (V3HW + main ingredient +
prep. + sauce)
38 Steamed whole sea bass with spicy garlic ~ (V3HW + main ingredient +
and lime sauce prep. + sauce)
39 Steamed fish with soy sauce (V3HW + main ingredient +

prep. + sauce)
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Table 4.2.1
The Use of V3HW and Post-Modifiers (cont.)

No. Menu (Translated version) Pattern

40 Fried pomfret with seaweed sauce  (V3HW + main ingredient + prep. +

sauce)

41 Steamed squid with lime juice (V3HW + main ingredient + prep. +
sauce)

42 Pan-fried sweet water prawn (V3HW + main ingredient + prep. +
topped with chilled honey sauce sauce)

43 Fried river prawns with sweetened (V3HW + main ingredient + prep. +
Fish sauce and bitter orange condiment)
44 Stir-fried crab meat with yellow curry (V3HW + main ingredient + prep. +
condiment)
45 Stir-fried prawns with bitter bean and (V3HW + main ingredient + prep. +
yellow chilies additional ingredient)
46 Stir-fried crab meat with yellow (V3HW + main ingredient + prep.
chilies additional ingredient)
47 Stir-fried prawns/crab meat with (V3HW + main ingredient + prep. +
Salted duck eggs additional ingredient)
48 Deep-fried squid with garlic (V3HW + main ingredient + prep. +
additional ingredient)
49 Wok-fried rice noodles with chicken (V3HW + main ingredient + prep. +
additional ingredient)
50 Stir-fried rice noodles topped (V3HW + main ingredient + prep. +

with minced beef gravy and Thai  additional ingredient)

style fried egg

51 Stir-fried flat noodles with pork and (V3HW + main ingredient + prep. +
dark soy sauce additional ingredient)

52 Fried rice with river prawn cream  (V3HW + main ingredient + prep. +

additional ingredient)
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Table 4.2.1
The Use of V3HW and Post-Modifiers (cont.)

No. Menu (Translated version) Pattern

53 Fried rice with Thai curded pork (V3HW + main ingredient + prep. +
additional ingredient)

54 Fried rice with crispy blue gourami (V3HW + main ingredient + prep. +
additional ingredient)

55 Baked rice with pineapple (V3HW + main ingredient + prep. +

additional ingredient)

For instance, item 2 (deep-fried shrimp with sesame), the pattern followsV3HW
(deep-fried) + main ingredient (shrimp) + prep. (with) + additional ingredient (sesame).
In item 54 (fried rice with crispy blue gourami), the pattern is V3HW (fried) + main
ingredient (rice) + prep. (with) + additional ingredient (crispy blue gourami). Another
example is item 49 (wok-fried rice noodles with chicken), where the pattern is V3IHW
(wok-fried) + main ingredient (rice noodles) + prep. (with) + additional ingredient
(chicken). As can be seen in item 42 (pan-fried sweet water prawn topped with chilled
honey sauce), the pattern is V3HW (pan-fried) + main ingredient (sweet water prawn)

+ prep. (topped with) + sauce (chilled honey sauce).

4.2.2 NHW and Post-Modifiers Pattern

The secondary translation strategy frequently utilized in the study menu was the
NHW and post-modifier pattern. As can be seen from table 4.2.2, 42 menus follow a
structure similar to Low's (2015) pattern: NHW + prepositions + additional ingredients/

condiment/sauce. Salad, soup, curry, noodle, and dip menus all display this pattern.
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The Use of NHW and Post-Modifiers
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No. Menu (Translated version) Pattern
1 Spicy wing bean salad with shrimp, (NHW + prep. + additional
squid, and boiled egg ingredients)
2 Pomelo salad with prawns and chicken (NHW + prep. + additional
breast in special salad dressing ingredients)
3 Banana blossom salad with shredded (NHW + prep + additional
chicken ingredient)
4 Spicy Sea bass Larb salad with Makhawaen (NHW + prep. + additional
seed condiment)
5 Spicy shrimp salad with assorted herb (NHW + prep. + additional
condiment)
6 Spicy pork salad with eggplant (NHW + prep. + additional
ingredient)
7 Cow slip flower salad with shrimp (NHW + prep. + additional
ingredient)
8 White turmeric salad with fried prawns (NHW + prep. + additional
ingredient)
9 Fruit salad with prawns (NHW + prep. + additional
ingredient)
10 Kale stalks salad with prawns and minced (NHW + prep. + additional
pork ingredient)
11 Eggplants salad with grilled river prawn (NHW + prep. + additional
ingredient)
12 Sea blite salad with prawns (NHW + prep. + additional
ingredient)
13 Green mango salad with crispy gourami (NHW + prep. + additional
fish ingredient)
14 Thai classic shrimp paste dip served with  (NHW + prep. + additional
deep-fried Thai sardines ingredient)
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No. Menu (Translated version) Pattern
15 A shrimp paste-based dip served with (NHW + prep. + additional
deep-fried sweet water pike ingredient)
16 Chili dip with salted egg and minced pork (NHW + prep. + additional
ingredient)
17 Light chili dip with charcoal grilled young (NHW + prep. + additional
capsicums, shallots, garlic, and shrimps ingredient)
18 Green curry prepared with chicken, pork, (NHW + prep. + additional
or fish ball ingredient)
19 Thai pork curry with morning glory (NHW + prep. + additional
ingredient)
20 Light hot curry with chicken, pork, (NHW + prep. + additional
or fish ball ingredient)
21 Massaman curry with chicken (NHW + prep. + additional
Ingredient)
22 Pha-Nang curry with pork (NHW + prep. + additional
Ingredient)
23 Rich, salted fish-flavored, red curry with ~ (NHW + prep. + additional
bitter Kheelex leaves ingredient)
24 Traditional pork curry with (NHW + prep. + additional
“Cha Muang” leave ingredient)
25 Wild betal leadbush Thai coconut milk curry (NHW + prep. + additional
with roasted pork ingredient)
26 Crab red curry with betel leaves (NHW + prep. + additional
ingredient)
27 Beef curry with fragrant chili (NHW + prep. + condiment)
28 Thai green curry served with crispy roti (NHW + prep. + additional
ingredient)
29 Thai famous hot and spicy Tom Tum soup (NHW + prep. + additional
served with sweet water prawn ingredient)
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No. Menu (Translated version) Pattern

30 Herbed soup with chicken, wild (NHW + prep. + additional
mushroom, and light galangal-infused ingredient)
coconut milk

31 Peppered herb soup with sweet prawns, (NHW + prep. + additional
assorted Thai garden vegetables and gourds ingredient)

32 Sour chilled thin curry with shrimps and (NHW + prep. + additional
deep-fried egg laced Cha-Om leaf paddles ingredient)

33 Sour chilled thin curry with shrimps and ~ (NHW + prep. + additional
mixed vegetable ingredient)

34 Spicy and sour curry with prawn (NHW + prep. + additional

ingredient)

35 Spicy and sour curry with young (NHW + prep. + additional
watermelon and prawns ingredient)

36 Sour soup with light coconut milk, grilled (NHW + prep. + additional
gourami and young tamarind leaves ingredient)

37 Spicy clear soup with pork rib (NHW + prep. + additional

38 Sour chilled thin curry with lotus flow (NHW + prep. + additional
and shrimps ingredient)

39 Sweet and sour grey mullet soup with (NHW + prep. + additional
ginger ingredient)

40 Yellow curry with gray mullet and papaya (NHW + prep. + additional

ingredient)

41 Spicy river prawn topped with red curry (NHW + prep. + sauce)
and coconut gravy sauce

42 Noodles prepared with “Pad Thai” sauce and (NHW + prep. + additional

homegrown fresh banana blossom

ingredient)

In item 13 (green mango salad with crispy gourami fish), the structure is as

follows: NHW (green mango salad) + prep. (with) + additional ingredient (crispy
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gourami fish). Similarly, in item 37 (spicy clear soup with pork rib), the pattern consists
of NHW (spicy clear soup) + prep. (with) + additional ingredient (pork rib). In item 38
(sour chilled thin curry with lotus flow and shrimps), the pattern is NHW (sour chilled
thin curry) + prep. (with) + additional ingredient (lotus flow and shrimps) Furthermore,
in item 42 (noodles prepared with “Pad Thai” sauce and homegrown fresh banana
blossom), the pattern is NHW + prep. (prepared with) + additional ingredients (“Pad
Thai” sauce and homegrown fresh banana blossom). In item 18 (light chili dip with
charcoal grilled young capsicums, shallots, garlics, and shrimps), the pattern is NHW
(light chili dip) + prep. (with) + additional ingredient (charcoal grilled young

capsicums, shallots, garlics, and shrimps).

4.2.3 NHW and Pre-modifier Pattern in the Rice, Noodles, and Chili Dips Category

The tertiary translation strategy frequently utilized in the study menu was the
NHW and pre-modifiers pattern in rice, noodles, and chili dips category. Table 4.2.3
presents 12 menus categorized under rice, noodles, and chili dips that follow Low's

(2015) pattern: characteristic, taste, cooking method, shape, and ingredients + NHW.

Table 4.2.3
The Use of the NHW and Pre-Modifier Pattern in the Rice, noodles, and Chili Dips

Category

No. Menu (Translated version) Pattern

1 Crispy rice noodles (ingredient + NHW)

2 Thai shrimp paste chili dip (characteristic + ingredient + NHW)

3 Shrimp paste dip (ingredients + NHW)

4 Tamarind and minced pork chili dip (ingredients + NHW)

5 Young tamarind dip (ingredients + NHW)

6 Crab roe chili dip (ingredients + NHW)

7 Thai famous fried noodle (characteristic + cooking method +
NHW)

8 Hot and spicy stir-fried noodles (taste + cooking method + NHW)

9 Green curry fried rice (characteristic + cooking method +

NHW)
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Table 4.2.3
The Use of the NHW and Pre-Modifier Pattern in the Rice, noodles, and Chili Dips

Category (cont.)

No. Menu (Translated version) Pattern

10 Fried rice (cooking method + NHW)

11 Chef’s fried rice (characteristic + NHW)

12 Shrimp paste fried rice (ingredients + cooking method +

NHW)

For instance, in item 2 (Thai shrimp paste chili dip), the pattern was
characteristic (Thai) + ingredient (shrimp paste) + NHW (chili dip). Another example
is item 8 (hot and spicy stir-fried noodles), where the pattern involved taste (hot and
spicy) + cooking method (stir-fried) + NHW (noodles). Shape was absent from this set
of data.

4.2.4 NHW and Pre-modifier Pattern in the Curry Category

The quaternary translation strategy frequently utilized in the study menu is
NHW and pre-modifiers pattern in curry category. Table 4.2.4 illustrates the NHW and
pre-modifiers pattern within the curry category. It identifies 4 menus that match to

Low's (2015) pattern: characteristic/ color/ main ingredient + NHW.

Table 4.2.4
The Use of the NHW and Pre-Modifier Pattern in the Curry Category

No. Menu (Translated version) Pattern

1 Green curry (color + NHW)

2 Red curry (color + NHW)

3 Yellow curry (color + NHW)

4 Special curry (characteristic + NHW)

For example, item 1 (green curry), the pattern consists of color (green) + NHW

(curry). Likewise, items 2 (red curry), and 3 (yellow curry) follow the same pattern.
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Additionally, in item 4 (special curry), the pattern is characteristic (special) + NHW

(curry). The analysis could not detect the main ingredient in this example.

4.2.5 The Pattern in the Dessert Category

The quinary translation strategy frequently utilized in the study menu is the
pattern in the dessert category. Table 4.2.5 shows that there are 4 dessert menus in this
category that follow Low's (2015) pattern: main ingredient or main ingredient + main

ingredient.

Table 4.2.5

The Use in the Dessert Pattern

No. Menu (Translated version) Pattern

1 Traditional Thai coconut ice cream (main ingredient)
2 Coconut milk-based ice cream (main ingredient)
3 Sorbet (main ingredient)
4 Seasonal fresh fruits (main ingredient)

The investigation only indicates the main ingredient employed.

4.2.6 NHW and Pre-modifier Pattern in the Thai Spicy Salad Category

The next most frequently employed translation strategy utilized in the menus
was the NHW and pre-modifier pattern in the Thai spicy salad category. Table 4.2.6
focuses on noun headwords (referred to as NHW) and their associated serving styles
within Thai menu culture, covering a range of dishes including salads, soups, curries,
rice, noodles, chili dips, and desserts, along with examining the pre-modifier pattern
in the Thai spicy salad category. The table reveals five menus that follow the pattern

described by Low (2015), which involves taste/cooking method/main ingredients +

NHW.
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Table 4.2.6
The Use of the NHW and Pre-Modifier Pattern in the Thai Spicy Salad Category

No. Menu (Translated version) Pattern

1 Spicy garden vegetable salad (taste + main ingredient + NHW)
2 Spicy glass noodle salad (taste + main ingredient + NHW)
3 Pomelo salad (main ingredient + NHW)

4 Crispy butterfly pea flower salad (main ingredient + NHW)

5 Crab roe and fish roe salad (main ingredient + NHW)

For example, in item 1 (spicy garden vegetable salad), the pattern comprises
taste (spicy) + main ingredient (garden vegetable) + NHW (salad). Similarly, in item 2
(spicy glass noodle salad), the pattern follows taste (spicy) + main ingredient (glass
noodle) + NHW (salad). Additionally, in item 3 (pomelo salad), the pattern consists of
the main ingredient (pomelo) and NHW (salad). Please note that there is no cooking

method used in the study menus (N = 186).

4.2.7 NHW and Pre-modifier Pattern in the Soup Category

The septenary translation strategy frequently utilized in the study menu was
the NHW and pre-modifier pattern in the soup category. Table 4.2.7 presents the
NHW and pre-modifier pattern in the soup category. It identifies 3 menus that follow
Low's (2015) pattern, characteristic/taste/texture/ingredients + NHW.

Table 4.2.7
The Use of the NHW And Pre-Modifier Pattern in the Soup Category

No.  Menu (Translated version) Pattern

1 Country style hot soup (characteristic + taste + NHW)
2 Basil, minced pork and glass noodle soup  (ingredients + NHW)
3 Egg sausages and minced pork soup (ingredients + NHW)

For instance, in item 1 (country style hot soup), the pattern consists of

characteristic (country style) + taste (hot) + NHW (soup). Another example, in item 3
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(egg sausages and minced pork soup), the pattern comprises ingredients (egg sausages

and minced pork) + NHW (soup). There was no texture element used in the findings.

4.2.8 Translation Strategies Other than Those of Low's (2015)

Further to the patterns mentioned earlier, this dataset includes another 8
translation patterns not covered in Low's (2015) work. The researcher explores
translation patterns within Thai culinary menus beyond those already discussed. This
exploration draws from 48 menu items, which are grouped into eight distinct patterns.
These patterns include:

1) Main ingredient + preposition + additional ingredient + NHW for the salad
category

2) Ingredient + preposition + characteristic + sauce for the Thai spicy salad
category

3) Main ingredient + preposition + ingredient/characteristic + NHW for the soup
category

4) Main ingredient + V3HW + preposition + additional ingredient/ condiment/
sauce/ container

5) Main ingredient + preposition + additional ingredient/sauce/container
(without NHW or V3HW)

6) Cooking method + main ingredient

7) Main ingredient + cultural substitution term with no V3HW

8) Only loan words without V3HW

Aside from Low's 2015 pattern, there were two patterns in the Thai spicy salad
category. The first pattern highlights the main ingredient, followed by preposition +
additional ingredient + NHW. The menu items listed are as follows:

1) Banana blossom with shrimp salad

(Main ingredient + prep. + additional ingredient + NHW

In this pattern, there was no NHW. Instead, only the main ingredient was
mentioned, followed by a preposition + characteristic + sauce. The menu items listed
are as follows:

1) Pork or chicken in Larb mixture

(Main ingredient + prep. + characteristic + sauce)
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2) Flowing lotus mixed with special sauce

(Main ingredient + prep. + characteristic + sauce)

Another pattern for the soup category was identified by the analysis, one that
Low's study did not address. This pattern emphasizes the main ingredient, followed by
a preposition + ingredients/ characteristics + NHW. The menu items listed are as
follows:

1) Fermented fish in coconut milk soup

(Main ingredients + prep. + ingredients +NHW)

2) River prawns in Tom Yum soup

(Main ingredients + prep. + characteristic +NHW)

3) Chicken and galangal in coconut soup

(Main ingredients + prep. + ingredients +NHW)

4) Prawns with wild ginger, white pepper and lemon basil soup

(Main ingredients + prep. + ingredients +NHW)

5) Seaweed and stuffed squid with minced pork soup

(Main ingredients + prep. + ingredients +NHW)

6) Egg duo in “Paloh” soup

(Main ingredients + prep. + characteristic +NHW)

7) Boiled chicken in shallot and galangal soup

(Main ingredients + prep. + ingredients +NHW)

For the use of V3HW, the analysis also noticed another pattern which was not
mentioned in Low’s study. This pattern highlights the use of the main ingredient
indicated before V3HW (verb-past participle head words) followed by a preposition +
additional ingredients/condiments/sauces/containers. The menu items listed are as
follows:

1) Honey-marinated chicken deep- fried in Pandan leaf wrapped

(main ingredient + V3HW + prep. + container)

2) Thai mackerel simmered in coconut cream

(main ingredient + V3HW + prep. + additional ingredients)

3) Napa cabbage braised with shitake mushrooms

(main ingredient + V3HW + prep. + additional ingredients)

4) Crab meat Stir-fried with holy basil
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(main ingredient + V3HW + prep. + additional ingredient)

5) Chicken breasts stir-fried with black and white wood ears mushrooms, spring
onion, cashew nut, and dried chili

(main ingredient + V3HW + prep. + additional ingredients)

6) Slices sea bass deep-fried topped with green mango juliennes and chilled lime
sauce

(main ingredient + V3HW + prep. + sauce)

Moreover, some of the menu items showed that the English translation patterns
were used without NHW or V3HW. The pattern was main ingredient + prep. +
additional ingredients/ condiment/ sauce/ container. The menu items listed are as
follows:

1) Crispy rice crackers served with herbed minced chicken dipping

(main ingredient + prep. + sauce)

2) Rice crackers with chicken and prawn dip and mustard green leaves wrapped

(main ingredient + prep. + additional ingredients)

3) Chinese spring rolls with a tangy plum sauce

(main ingredient + prep. + sauce)

4) Spicy chicken Larb in crispy golden cup

(main ingredient + prep. + additional ingredient)

5) Crispy rice vermicelli in traditional sweet and sour sauce
(main ingredient + prep. + sauce)

6) Fresh rice noodle sheet filled with street noodle ingredients

(main ingredient + prep. + additional ingredients)

7) Fish cake stuffed with salted egg yolk

(main ingredient + prep. + additional ingredients)

8) Isaan sausage with condiments

(main ingredient + prep. + condiment)

9) Chicken in thick peanut red curry and cumin

(main ingredient + prep. + condiment)

10) Chicken, pork, fish, or shrimp in sweet and sour sauce

(main ingredient + prep. + sauce)

11) Sweet water prawns in garlic and pepper sauce
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(main ingredient + prep. + sauce)

12) Sheatfish in creamy and rich red curry sauce

(main ingredient + prep. + sauce)

13) River prawns and glass noodles in clay pot

(main ingredient + prep. + container)

14) Thai style omelet with minced pork and basil

(main ingredient + prep. + additional ingredients)

15) Crispy pork belly with country style dip

(main ingredient + prep. + sauce)

16) Traditional shaved ice with syrup or coconut milk

(main ingredient + prep. + additional ingredient)

17) Toddy palm slice in ice syrup

(main ingredient + prep. + additional ingredient)

18) Mango with sticky rice

(main ingredient + prep. + additional ingredient)

19) Banana in syrup

(main ingredient + prep. + additional ingredient)

20) Sweet sticky rice with longan and coconut cream

(main ingredient + prep. + additional ingredients)

In addition, another pattern, based on Low's 2015 pattern, was discovered and
utilized. This new pattern involved combining the cooking method with the main
ingredient.

The menu items listed are as follows:

1) Sun-dried pork or beef

On top of that, an additional pattern was found and employed. The pattern
involved using only the main ingredient along with a culturally substituted word with
no V3HW. The menu items listed are as follows:

1) Lotus petals wrapped

2) Crispy Thai pork toasts

3) Savory pork and prawn toasts

4) Mixed appetizers

5) Mushroom medley
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6) Thai prawns/crab meat omelet

The latest pattern discovered involved using only loan words without V3HW.

1) Pratat Lom Goong

2) Miang kana/ Miang kum

3) Khanom Jeen Nam Prik set

4) Khanom Jeen Nam Ya set

5) Panaeng

6) Khao Niew Mamuang

7) Ploy Grob

8) Khao Fang Piek Lamyai

9) Kanom Inthanin Lae Yokmanee Bai Toey

10) Kanom Leb Mue Nang

11) Kluay Buad Chi Gub Kluay Chueam

12) Gang Buad Munmuang Gub Maprow On

13) Som Chun

14) Kanom Tuapaeb Kem Lae Waan

15) Chao Guai Ta Gob

16) Bualoy Nuea Tarn Suk Gub Khai Waan

17) Kanom Tuay Bai Toey

18) Khao Tom Mut

In conclusion, this chapter presented the analysis of 186 food menu items,
revealing the translation strategies outlined by Baker (1992), which were found a total
of 310 times. The data indicates that seven out of eight strategies proposed by Baker
(1992) were observed in the menu items, including translation by illustration, cultural
substitution, paraphrasing with related words, using loan words, omission, using more
general words, and paraphrasing with unrelated words. Notably, translation by
illustration emerged as the most frequently employed strategy, followed by translation
by cultural substitution. It is noteworthy that translation by more neutral/less expressive
words was not identified in this study.

In addition, the focus shifted to English translation patterns, where seven
patterns identified by Low (2015) were detected in the menus. These patterns

encompassed various linguistic structures, such as V3HW and post-modifiers, NHW
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and post-modifiers, NHW and pre-modifiers in the rice, noodles, and chili dips
categories, NHW and pre-modifiers in the curry category, dessert patterns, NHW and
pre-modifiers in the Thai spicy salad category, and NHW and pre-modifiers in the soup
category. Furthermore, the study extended beyond established translation strategies and
English translation patterns, uncovering eight additional translation patterns within

Thai culinary menus.
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CHAPTER S
DISCUSSION, CONCLUSIONS AND RECOMMENDATIONS

This chapter consists of the summary of the findings, the discussion, the

conclusion, the limitations of the study, and the recommendations for future research.

5.1 Summary of the Findings
The research findings can be categorized into two main parts according to the

following research questions:

5.1.1 Translation Strategies

The study identified seven out of eight of Baker's (1992) translation strategies
utilized in 186 menu items. These included translation by illustration (132 times,
42.58%), translation by cultural substitution (63 times, 20.32%), paraphrasing with
related words (49 times, 15.81%), using loan words (32 times, 10.31%), omission (20
times, 6.45%), translation by a more general word (11 times, 3.55%), and paraphrasing
with unrelated words (3 times, 0.97%). Notably, translation by a more general word

was not observed in this study.

5.1.2 English Translation Patterns

According to the study, 186 menu items used seven of the eight English
translation patterns proposed by Low (2015). The following patterns were found:

1) V3HW and post-modifiers patterns

2) NHW and post-modifiers pattern

3) NHW and pre-modifier pattern in the rice, noodles, and chili dips category

4) NHW and pre-modifier pattern in the curry category

5) Dessert pattern

6) NHW and pre-modifier pattern in the Thai spicy salad category

7) NHW and pre-modifier pattern in the soup category

Further to the patterns mentioned earlier, this dataset includes another 8

translation patterns were not covered in Low's (2015) work. These patterns include:
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1) Main ingredient + preposition + additional ingredient + NHW for the salad
category

2) Ingredient + preposition + characteristic + sauce for the Thai spicy salad
category

3) Main ingredient + preposition + ingredient/characteristic + NHW for the soup
category

4) Main ingredient + V3HW + preposition + additional ingredient/
condiment/sauce/container

5) Main ingredient + preposition + additional ingredient/sauce/container
(without NHW or V3HW)

6) Cooking method + main ingredient

7) Main ingredient + cultural substitution term with no V3HW

8) Only loan words without V3HW

5.2 Discussion of the Findings

The first objective of this research was to examine the strategies employed in
translating menus into English within the theoretical framework, according to Baker
(1992). After analyzing 186 menu items translated from Thai to English, the findings
of the study revealed that the translation strategies, ranked from most to least frequency,
comprised translation by illustration (42.58%), translation by cultural substitution
(20.32%), translation by paraphrasing with related words (15.81%), translation by using
loan words (10.31%), translation by omission (6.45%), translation by more general
words (3.55%), and translation by paraphrasing with unrelated words (0.97%).

In this present study, the most frequently used strategy for translating Thai
source words (Thai dishes) was translation by illustration, accounting for 42.58% of the
translations. The result suggests that the target text (English) was not easily translated
from the source text (Thai) due to the distinct and unique nature of the original terms.
Therefore, when referring to a physical entity, the target English terms could not
adequately capture certain characteristics of the Thai words. Consequently, the
translator employed this strategy, which included using depiction, illustration, and

elucidation to make the physical entity understandable.
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There are five approaches to visually representing the dish's appearance: 1) using an
adjective to convey the color of the food to enrich the imagery of the dish. 2) Using an
adjective to indicate the geographical origin or country of origin of food or ingredients.
3) Using prepositions such as “in,” “on,” “with,” “filled with,” “stuffed with,” and
“topped with,” to describe the components of a dish, its presentation style, or its
appearance. 4) Using words describe the cooking method. 5) Adding an adjective to
elaborate on the taste of the food.

The results of the present study align with the finding of Buranatrakoon’s study
(2020). Both studies found that translation by illustration was the most frequently used
strategy for translating food menus from Thai (source text) to English (target text) to
provide a clear picture of the dishes. Conversely, the study conducted by
Roekmongkhonwit (2006) found the illustration strategy was not employed.

Additionally, this research discovered that certain culturally specific terms were
incorporated into the translated text to facilitate immediate understanding for the target
readers and to improve the overall coherence and fluidity of the translation. As a result,
this approach was ranked second, at 20.32%. In contrast, Vorajaroensri's (2002) study
ranked this method highest in frequency, with Roekmongkhonwit's (2006) and
Kunavarote's (2006) studies following closely in second and third place, respectively.

Moreover, the strategy of translation by paraphrasing with related words was
ranked third in terms of frequency (15.81%) in this study. However, previous research,
such as Buranatrakoon's (2020) study, ranked this method second. Meanwhile,
Vorajaroensri (2002) and Kunavarote (2006) found no evidence of the strategy of
paraphrasing with related words in their studies.

In addition, as noted in Kunavarote’s (2006) study, some translation strategies
overlap, Similarly, in the present study, certain menu items employed multiple
strategies to address translation challenges such as combining translation by cultural
substitution plus illustration, or using a loan word along with cultural substitution.

The second objective of this research was to examine how menus translated into
English match Low's (2015) framework for translation. The findings revealed that
seven of the eight translation patterns proposed by Low (2015) were used to translate
menu items. It is important to note that the findings of this study correspond to Low's

(2015) guidelines for translating Thai menus into English.
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While exploratory, this study offers insight into various patterns for handling
the same category of foods that appeared beyond prior studies. For example, Low's
(2015) pattern to salad structure involves taste, cooking method, and main ingredient
with NHW (noun head word). However, the patterns identified beyond Low's (2015)
research did not consider NHW preferences. When comparing patterns outside Low's
(2015) findings, the conclusion of NHW preferences was noted in the menu item "spicy
garden vegetable salad," while the absence of NHW considerations was observed in
"flowing lotus mixed with special sauce." Despite differing sentence structures, both
menus belong to the same category, classified as Thai cuisine. It appears that the use of
a pattern translation format for Thai dishes exhibits considerable variation. When
translating Thai source text to English, it's crucial to preserve the essence of the dishes.
Moreover, employing this pattern translation format offers a flexible approach to
effectively convey information to readers.

This study holds many benefits for the field of English for Specific Purposes
(ESP), particularly within the subfield of culinary and hospitality languages. By
identifying key translation strategies and English patterns for culinary contexts, it
provides tailored translation strategies for these specific settings. These findings have
the potential to improve the ESP curriculum by equipping learners with specialized
skills for translating and interpreting culinary texts. The focus on strategies like
translation by illustration, cultural substitution, and paraphrasing with related words
addresses the unique challenges of culinary translation and emphasizes cultural
sensitivity. In addition, this knowledge enhances pedagogical approaches by improving
teaching materials, developing professional competence, and better preparing students
for real-world tasks in the culinary and hospitality industries. Ultimately, it enhances

their ability to navigate cultural nuances and produce high-quality translations.

5.3 Conclusion

This study aims to examine the English translations of menus from two
Michelin-starred Thai restaurants, focusing on two key elements using research
questions. The first research question of this study regarded analyzing the translation
strategy used in menus translated into English. The second research question concerned

determining the patterns of English translation in these menus.
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A total of 186 menu items from two Michelin-starred Thai restaurants available
online were analyzed using Baker's (1992) translation strategies and Low's (2015)
English translation patterns. Seven of Baker's eight strategies were effectively applied,
demonstrating their broad applicability. Additionally, seven of Low's eight patterns
were identified in the dataset. However, the analysis also revealed eight new translation
patterns not covered by Low.

Based on the analysis presented, it is possible to assume that while Baker's and
Low's strategies and patterns provide a solid foundation for menu translations, there is
a need for additional strategies to address the full complexity and diversity of menu
items. Expanding the range of translation strategies will enhance accuracy and cultural

relevance in future translations.

5.4 Limitations of the Study

The study only adopted Baker's (1992) translation strategies to analyze the
translated Thai food menu items into English. Due to time limitation, the population of
this study focuses solely on two Michelin-starred Thai restaurants that serve authentic

Thai dishes, including desserts. Beverages were not included.

5.5 Recommendations for Further Study

To further study the translation strategy needs of learners, this research could
expand into various aspects. Since this study solely gathered data from two restaurants
rated by the Michelin Star system, focusing on authentic Thai food menus, there is
ample room left for investigating the translation strategies used for food menus on
different rating platforms such as Google Maps, TripAdvisor, Eater, or Food & Wine.
Future data collection could focus solely on each platform individually or involve
comparing findings across platforms.

As noted earlier, this study exclusively analyzes authentic Thai food menus.
Therefore, it would be beneficial to explore additional aspects of Thai food, including
creative Thai cuisines, Thai fusion cuisine, or Thai modern cuisine, which often feature
both Thai and English versions. Additionally, examining beverages could reveal

variations across different menu types.
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Furthermore, since this study focused entirely on menu items there is ample
opportunity to investigate other sections, such as the descriptions that accompany each
menu item, which are equally worth exploring.

Future research could explore and develop additional translation strategies to
address the full complexity and diversity of menu items, thereby enhancing the

accuracy and cultural relevance of translations.
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APPENDIX A
INSERT APPENDIX TITLE
Frequency of each type of translation
strategy
2|8
S| 2| 28
21 8| 80| g9 g
No. Food N?me Food name (English) S| 2| 8| 28|35 5 2
5= | E|E5|£E5|E| 3
o | 5| 3| ER|EE|C|E
S| = S s | 85
s | B [ S
O
1 | disaiavang Lotus petals wrapped 1
Crispy rice crackers
) served with herbed 1 1
2 | dndanhas minced chicken dipping
Rice crackers with
ol ! ) chicken and prawn dip 1
MHIAENNAN M and mustard green leaves
3 | fwmen wrapped
) Chinese spring rolls with 1
4 | eilez a tangy plum sauce
5 | vy Crispy Thai pork toasts 1 1
Savory pork and prawn 1 1
6 | wunidamihmy-da toasts
Spicy chicken Larb in 1 1
7 | nIEmnes crispy golden cup
8 | Uszvinauds Pratat Lom Goong 1
Deep-fried minced pork
wrapped in rice sheet 1
9 | e tiny bag shape
Crispy rice vermicelli in
. traditional sweet and 1
10 | wiinseu sour sauce
11 | wiinseu Crispy rice noodles 1 1
12 Foanzih/ doeh llz/hling kana / Miang 1
u
Fresh rice noodle sheet
. . filled with street noodle 1
13 | dleauidn ingredients
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Frequency of each type of translation

strategy
Fg g an on w
S| E E2| 82
Food Name Food name Z|E| 2182|832 g 5
No. : s | 2| 8| 28| 28|88
(Thai) (English) 512 2| 20| 20| 2| &
c| 2|=- | 82| 2|2 &
Sl=l s S8 S=| E| B
) 5 A <) e g§e |0 =
s | = S < | 3.5
s | B ~ Ao
@)
Deep-fried shrimp with 1 1
14 | fopa sesame
m Deep-fried mildly : 1
15 | nemiin/a chilled fish patties
Deep-fried prawn and 1 1
16 | noadunuunIia squid cake ! 1
noaifanseaen | pish cake stuffed with | | | | e
17 | 1&l0dulsn salted egg yolk
Deep-fried shrimp 1 1
18 | nomiurs patties
il _ | Deep-fried fish patties
nomsinionza/ 3 | \ith Nor Kala / banana 1 1
19 |13 blossom
Honey-marinated
chicken deep- fried in 1
20 | Invielume Pandan leaf wrapped
Deep-fried chicken 1 1
21 | lavielumevien wrapped with Pandan
Deep-fried salted 1
22 | UnlAnoando chicken wings
, , Special steamed fish 1
23 | wenlmilsgasiay | wontons
' Isaan sausage with 1 1
24 | ududmumsunios | condiments !
25 | ny vioiilouanidns | Sun-dried pork or beef 1
26 | VoI Mixed appetizers 1
Spicy garden vegetable 1
27 | dvimhuaiu salad 1
Spicy wing bean salad
' with shrimp, squid, and 1 1
28 | daawg boiled egg
29 | rfudu Spicy glass noodle salad 1 1
Pomelo salad with
prawns and chicken 1 1
breast in special salad
30 | ddule dressing
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Frequency of each type of translation

strategy
=
Food Name Food name ElE|p|28| 2 S| g| 8
(Thai) (English) g | = = 22| 23| 2| g
B g ez |25 8|2
o| 5| 2| e8| gE8|C|E
5| & Sc| = 5
5|3 s s
31 | dule Pomelo salad 1
. Banana blossom with 1 1
32 | éwinilansunses shrimp salad
Banana blossom salad 1 1 1
33 | dninfaaaldin with shredded chicken
Deep-fried spicy minced
pork ball in Larb 1 1
34 | awvynoa dressing
Deep-fried spicy minced 1
35 | awwnynea pork
Pork or chicken in Larb 1
36 | awmy-la mixture
/ ) Spicy sea bass Larb
AMANIZNVNE | ga]ad with Makhawaen 1|1 1
37 | wviu seed
38 | thaniiia Mushroom medley 1
¥ Spicy shrimp salad with 1 1
39 | wamp assorted herbs
Spicy pork salad with 1 |
40 | Srnenydn eggplant
Flowing lotus mixed 1
41 | dudlnaiy with special sauce
Cow slip flower salad 1 1
42 | 6wenves with shrimp
) White turmeric salad 1 1
43 | dwivwnriudmen | with fried prawns
daendyFunen Crispy butterfly pea 1 1
44 | nsoy flower salad
45 | éwalifaaiudmea | Fruit salad with prawns 1 1
dimazihivduns | gale stalks salad with 111
46 | nyuzze prawns and minced pork
ti’m;xg%anﬁ"uﬁa Eggplants salad 1 1
47 | within with grilled river prawn
Sea blite salad with 1
48 | Szarwiude prawns
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Frequency of each type of translation

strategy
=
ElE| | 2g| 23
Food Name Food name E § = § 2 § s | 8
No. (Thai) (English) & é Sl 22 24 7 .‘é
5|2 2|22 E5| £ 2
XIE| S| e8| 8B| 0|2
E18|7 | 85| FE =
5|3 ~ )
dwhiladde | Green mango salad with 1 1
49 | neaniou crispy gourami fish
Crab roe and fish roe 1 1
50 | &1y e salad
o e A Thai classic shrimp paste
Wnsnnzdl Suny dip served with deep 1 1
51 | vamnen fried Thai sardines
! Thai shrimp paste chili 1 1
52 | dimsanzllfante dip
My _ | A shrimp paste-based
WwsnuATUI a3l dip served with deep- 1 1
53 | fudmgeunen fried sweet water pike
54 | dwinasde shrimp paste dip 1
. Chili dip with salted egg 1
55 | viminasiie and minced pork
Light chili dip with
charcoal grilled young 1 1
h capsicums, shallots,
56 | uninmjudean garlics, and shrimps
Sauté salted crabs or
baby shrimps in coconut 1 1
57 | nauiy cream
Thai mackerel simmered 1 1
58 | wawanpiu in coconut cream
Simmered Thai cured 111
59 | nauunuy pork in coconut cream
) Tamarind and minced 1
60 | Wmsnuzvy pork chili dip
61 | dnuzvmesou Young tamarind dip 1
Stir-fried shrimp pasted
' served with garden 1
62 | nzln vegetable
' Stir-fried shrimp paste in 1
63 | nzln coconut cream
64 | viniinliy Crab roe chili dip 1
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Frequency of each type of translation

strategy
FE § en an wv
g =i EB | .EF
Food Name Food name ZI1E|B| %S| %22 g| 8§
NO. . 2] |72] o B B o .-
(Thai (English) 5| S| 2| 29| 29|12 &
= | sg8| 88| 2| &
ol s S| EE|ES &2
o 5| S| g8 gE|C|E
o — S < < -)
= 8 A A
. Fermented fish in 1
65 | mimsunios coconut milk soup
Stir-fried salted beef
) with aromatic coconut 1 1
66 | 'ofuriangi cream
. Khanom Jeen Nam Prik 1
67 | yavunduimsn set
. Khanom Jeen Nam Ya 1
68 | yavuuduiho set
. ' Green curry prepared
“mf‘mmmqﬂ/ "y | with chicken, pork, or 1 1 1
69 | anruiainie fish ball
70 | wnaudermou Green curry 1
Thai pork curry with 1
71 | wnumlnny morning glory
72 | unudia Red curry 1
", Light hot curry with
“m;ﬂﬂﬂ/ iy chicken, pork, or fish 1 1
73 | anruilainie ball
74 | unsth Country style hot soup 1 1
' Chicken in thick peanut 1
75 | smiula red curry and cumin
' Massaman curry with 1
76 | i chicken
Pha-Nang curry with 1
77 | wenuany pork
78 | wzuus Panaeng 1
79 | unwnzvs Yellow curry 1
Rich, salted fish-
, flavored, red curry with 1 1 1
80 | unsiimdn bitter Kheelex leaves
81 | undvou Special curry 1 1
Traditional pork curry 1 1 1
82 | nyreun with “Cha Muang” leave
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No.

Food Name
(Thai)

Food name
(English)

Frequency of each type of translation

strategy

More general word

Cultural substitution

Omission
Illustration

Load word
a related word

Paraphrase using
Paraphrase using
Unrelated words

83

unaaa lurzwgriyens

Wild betal leadbush Thai
coconut milk curry with
roasted pork

84

unat)luwsng

Crab red curry with betel
leaves

85

£ o &
UNAUUBDNINVHUTAIU

Beef curry with fragrant
chili

86

- ¥
vorunlargeai

Thai style steamed fish
souffle

87

TsfunaeInny

Thai green curry served
with crispy roti

88

Y o 9
AN

Thai famous hot and
spicy Tom Yum soup
served with sweet water
prawn

89

Y o ¥ 13
ANYINILLNUT

River prawns in Tom
Yum soup

90

duan'la

Herbed soup with
chicken, wild mushroom
and light galangal-
infused coconut milk

91

duanlalduzwin

00U

Chicken and galangal in
coconut soup

92

a o v
UNIAEIRNTIUNITA

Peppered herb soup with
sweet prawns, assorted
Thai garden vegetables
and gourds

93

= v
UNAUQYITN

Prawns with wild ginger,
white pepper and lemon
basil soup

94

unsdurzoug 'l

noa

Sour chilled thin curry
with shrimps and deep-
fried egg laced Cha-Om
leaf paddles
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Frequency of each type of translation

strategy
s g
S| ER-Ae-
No Food Name Food name - | £ 'g 2 S 22 g g
. . . n — '5
(Thai) (English) 5|82 2o 23| %8| ¢
S|=| 8| ES|EE|E| 2
o E| S| EC| EE|O|E
= = = = d —
S| = S < | &
s | B an e
@)
Sour chilled thin curry
with shrimps and mixed 1 1
95 | unsdudadngu vegetable
unadudamitumgin Spicy and sour curry 1
96 | awggna with river prawn
f . Spicy and sour curry
uneduNauAITIgRN | it young watermelon 1 1
97 | fufs and prawns
- R Sour soup with light
duladwlana@aly | ooconut milk, grilled 1 1
98 | wzvmdeu gourami and young
. Spicy clear soup with 1 1 1
99 | Auugudinseeu pork rib
Sour chilled thin curry
with lotus flow and 1 1
100 | wndwlvaindean | shrimps
Sweet and sour grey 1 1
101 | dudwlainszuen mullet soup with ginger
UNAUNADA
Umnszueniy Yellow curry with gray 1 1
102 | wzazno mullet and papaya
unsialuTuszmiy Basil, minced pork and 111
103 | myuzdefuidu glass noodle soup
. _ | Seaweed and stuffed
HNVATTHIIENSAN | gquid with minced pork 1 1
104 | Yawmiinaenld sou
UMIIAYNIBNUYUS Egg Sausages and l l
105 | %o minced pork soup
laing Tdaosame i i 1
106 | uuulng Egg duo in “Paloh” soup
Deep-fried soft boiled
eggs with sweet and 1
107 | Mgnive salty tamarind sauce
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Frequency of each type of translation

strategy
- | =
S| £ ge| 2%
No Food Name Food name -z 'g 2 S 22 g .5
' (Thai) (English) 51 2| 2| 2| 20| 2| &
c|l 2|l s 88| 8| .2]| &
S 5| E|ES| 25| &2
ol E| 2| E8| EE|C|E
S| = £ &5
@)
Tifudmoumnii | Bojled chicken in shallot {
108 | 0 and galangal soup
Stir-fried garden 1
109 | riadniaou vegetables with shrimp
Stir-fried morning-glory
with garlic, chili and 1 1
110 | darnifaliluas bean sauce
‘ Stir-fried broccoli with 1 1
111 | vdenlnddade shrimp
asafnlodu/ vy | Sir-fried kales with 1 { {
112 | nsoy salted fish or crispy pork
Tl e W, Stir-fried Thai green
HEWOUMIHAMYAL | egoplants with minced 1 1|1
113 | dandunen pork and salted fish
.y w Stir-fried roasted duck
Waarpiuienas | \ith Chinese celery and | 1 1 1
114 | dnmaneg pickled vegetable
Stir-fried Chinese 1
115 | rndnTanaiivds mustard with prawns
Napa cabbage braised 1
116 | fmavnduiiuven | with shitake mushrooms
Stir-fried lotus stem with
117 | dalwansudunih | river prawns 1
Stir-fried loofah with
118 | vougialy eggs 1
o Stir-fried crispy pork 1 1
119 | wynsouraAneY belly with chives
Seasonal stir-fried 1
120 | Aardnawggnia vegetable
Stir-fried chicken with
121 | lArda ginger ! !
Stir-fried pork, chicken,
or shrimp with spicy 1 1
122 | danszmamiy/ /% | basil sauce
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Frequency of each type of translation

strategy
o | £
S| £ ge| 2%
No Food Name Food name -z 'g 2 S 22 g .5
' (Thai) (English) 52| & % 9 % 9 7| =
Bl | 252|558 2
o| 5|2 | g8 ¢ = | =
S |3 SR e
@)
) Crab meat Stir-fried with 1 1
123 | Aanszmsuiion) holy basil
Chicken breasts stir-fried
with black and white
wood ears mushrooms, 1
spring onion, cashew
124 | lndaifianziag nut, and dried chili
Stir-fried chili ginger
and fish with Thai curry 1 1
125 | dawsnvadan] and various herb
Stir-fried crispy fluffy
catfish with red curry 1 1
126 | Aansnvalaigny paste
Stir-fried crispy catfish 1 1
127 | fadiaagnqo with red curry paste
e Stir-fried soft ribs in 1
128 | mnawnszgnuyseu | Southern herbs and spice
, \ Chicken, pork, fish, or
Hanfsganomli/my/ shrimp in sweet and sour 1
129 | Uav/ds sauce
o Deep-fried whole sea
dansznaemi bass in ginger and 1
130 | wevw tamarind sauce
) Deep-fried seabass in 1
131 | Yamszwanesilar | fish sauce
Slices Sea bass deep-
fried topped with green 1
mango juliennes and
132 | Ymnsemadwzine | chilled lime sauce
Steamed whole sea bass
‘ with spicy garlic and 1
133 | dawnsznsilawzun | lime sauce
’Jmiﬂiﬁmm”ﬂﬁ“ Steamed fish with soy 1 111
134 | a7 sauce
ﬂﬁ'li]'limflﬂ‘ﬂﬁ]ﬂi'lﬂ FLed pomfret Wlth 1 1
135 | weamvisienzia seaweed sauce
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Frequency of each type of translation

strategy
= | g
S| £ £e| E%
No Food Name Food name - | 'g 2 S 22 g .5
' (Thai) (English) 512l 2| 2=| 2| 2| &
S| 2| g | S22 | 2| E| &
S s 22| 22|82
ol E| 2| E8| EE|C|E
S| = S s | &
s 8 2w [uge)
, Steamed squid with lime 1 1
136 | Yamiintlauzun juice
funonnsziitoy Sweet water prawns in 1
137 | winlno garlic and pepper sauce
Spicy river prawn topped
‘ with red curry and 1 1
138 | §0rs coconut gravy sauce
i Sheatfish in creamy and 1
139 | §ivauiiedou rich red curry sauce
Pan-fried sweet water
prawn topped with 1
140 | feasa chilled honey sauce
reed il Fried river prawns with
Qj““”“"am‘”ﬂm sweetened fish sauce and 1
141 | vimlamaudus | bitter orange
. Stir-fried crab meat with 1 1
142 | Jriananszws yellow curry
X F - Stir-fried prawns with
i S bitter bean and yellow 1 1
143 | whundes chilies
Lﬁaﬂﬁﬂwgﬂlﬁaa*ﬁ“ Stir-fried crab meat with 1
144 | dlnem yellow chilies
Stir-fried prawns/crab
) meat with salted duck 1 1
145 | Aa/iiioysialudy eggs
. River prawns and glass 1
146 | duniheufudy noodles in clay pot
Vls"ﬁ’”?mﬁ” Thai style omelet with 1 1
147 | nsun3es minced pork and basil
) Thai prawns/crab meat 1 1 1
148 | Widede/viiey] omelet
mymussmeatm | Crispy pork belly with ! .
149 | country style dip
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Frequency of each type of translation

strategy
e g
S| 2| 28
Food Name Food name Z|E| B 82| 52| 2| §
No. : = | 2| S 2| o8| .8 2
(Thai) (English) 5| S| 2| 29| 29| 2| &
=] n | o 2 S8 = 2
[0) = — % L % et O =
8| = S s | 8.5
20 =i =¥ v
Q
dawiinnoaly Deep-fried squid with 1 1
150 | n3ziiow garlic
Noodles prepared with
“Pad Thai” sauce and 1
homegrown fresh banana
151 | dalnodsan blossom
152 | fwdeaialne Thai famous fried noodle 1
g, Wok-fried rice noodles 1 1
153 | dedgla with chicken
Stir-fried rice noodles
.+ 2. ... |topped with minced beef 1 1 1
ﬂ'JElW]EJ'JLHE]ﬁ“]Jﬂ“UlléU oravy and Thal StVle
154 | anlneneansou fried egg
Stir-fried flat noodles
. i with pork and dark soy 1 1
155 | fMomearamoiny sauce
] , Hot and spicy stir-fried 1 1
156 | Mumerdaimn noodles
ﬂ’llnﬁmmu%amm 1
157 | wi Green curry fried rice
\ Fried rice with river 1
158 | Fndmiuduuii prawn cream
159 | ria Fried rice 1
Fried rice with Thai 1 1 1
160 | Trdauyiuy curded pork
161 | drdaawlua Chef’s fried rice 1
Fried rice with crispy 1 1
162 | trinmadn blue gourami
Baked rice with 1 1
163 | Teudillesa pineapp]e
164 | $nagnn:d Shrimp paste fried rice 1 1
Traditional shaved ice
. with syrup or coconut 1
165 sumiwd milk
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Frequency of each type of translation

strategy
2|5
Food Name Food name Z 5| 8| 835|282 2| 8
(Thai) (English) 5| 2| 2| 25| 22| 2| ®
52| 2| ES|EE|E| 2
el 3|2 | 85| k& =
5| 2 S| B2
s | B o )
@)
Toddy palm slice in ice 1
166 | gnmaasouin Syrup
Traditional Thai coconut 1
167 | lesnsunziiTusa ice cream
Coconut milk-based ice 1
168 losrizunzi cream
169 | lesraunnudy Sorbet 1
170 | malids Seasonal fresh fruits 1
171 | homilewziing Mango with sticky rice 1
172 | hamiigameiiag Khao Niew Mamuang 1
173 | ndwivon Banana in syrup 1
7a~1.. . Sweet sticky rice with 1
174 | Shomiivadidlondnlo longan and coconut cream
175 | wavunsou Ploy Grob 1
176 | trvhadlendile Khao Fang Piek Lamyai 1
yuuduniiahlume
ﬁa“ﬁ“s"”“”“ﬂ”a Kanom Inthanin Lae 1
177 | Wnlumevey Yokmanee Bai Toey
178 | wumavilou Kanom Leb Mue Nang 1
ninnasind s | Kiuay Buad Chi Gub I
179 | ihiuieu Kluay Chueam
UNLIAN LAY Gang Buad Munmuang |
180 | wzwingou Gub Maprow On
181 | duqu Som Chun 1
' Kanom Tuapaeb Kem 1
182 | vuudunhufu-vnu | Lae Waan
183 | mifwmny Chao Guai Ta Gob 1
aouilomagniy | Byaloy Nuea Tarn Suk 1
184 | lvu Gub Khai Waan
185 | vundwlumensy | Kanom Tuay Bai Toey 1
186 | indwia Khao Tom Mut 1
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