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If you think about popular
Thai cuisine, then you cannot
ignore the Thai seasoning and
ingredient which are the critical
components necessary to cook
a Thai dish. Today there are
many new variety of seasoning
introduced to in order to cater
to a variety of consumers around
the world. In addition to having
exquisite taste and unique iden-
tity, Thai cuisine also display an
elaborate and meticulous dish
that is also good for the health.

‘Thai Preeda, owner of Golden
Dragon, Rajah, and Thai Pres-
tige brand of seasoning sauce
for cooking and popular Thai-
style dipping sauce, and orig-
inal equipment manufacturer
(OEM), we see the opportunity
for Thai-style sauces to expand
into the world market.

Natcha Tothong, Export
Manager for Thai Preeda Trad-
ing Co., Ltd., and former ABAC
marketing graduate tells us,
“While studying my Bachelor’s
degree, I chose to study market-
ing because I was interested in
this field. I was also interested in
import export because I believed
these two fields will be very useful
in the future. Working in export
allows me to be an effective
planner and to understand how
to monitor various expense of
the company, which is separated
into domestic and international
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our product line, and it wasn’t
until 20 years ago that we pro-
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is quite distil;qtive and popular
because it does not use any
monosod.mmglutamate {MSG),
has a sweet aroma of sesame, and
doesn t contam any cholestoral;
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