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ABSTRACT

This article compiles information on Suphan Buri water chestnut which have been registered as a geo-
graphical indication of Thailand. The content covers the history of Suphan Buri water chestnut, registration as a
geographical indication of Suphan Buri, cultivation area and cultivation method, cultivation source, nutritional
value of Suphan Buri water chestnut (Chinese water chestnut) including biologically active compound. Moreover,
the content covers the development of food product from water chestnuts by community enterprise groups
that prepare various dishes related to Suphan Buri water chestnut. It focuses on gathering information to benefit
those interested in developing processed water chestnut products from community enterprises engaged in water
chestnut farming through water chestnut developing new products. It provides a variety of choices for consumer
and benefit the community enterprise as a whole, generating income from water chestnut processing including
allows consumers to have more choices in purchasing products for both consumption and souvenirs. This will

lead to the stability of community enterprises that cultivate water chestnut in Suphan Buri.
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