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The etymology of the Vietnamese national dish "pho" is likely to be "feu" of "pot-au-feu" (stewed
beef), which means "fire" in French. Regarding the date of invention of pho, the theory of Trinh
Quang Diing is significant. According to this theory, pho was created around 1908. At that time,
French and Chinese steamers were passing through the Red River that flows from Yunnan
Province in China to northern Vietnam. Buffalo soup was first sold at those wharfs, and the
Chinese people combined it with their noodles to create the pho.

Therefore, pho is considered a noodle dish that was invented and made from rice available in
abundance in northern Vietnam in the early 20th century. It is strongly influenced by the food
cultures of China and France.

With regard to phathai, the theory of Poonphol Cowibunchai (Wuia 1a3yas ) is persuasive.
According to Cowibunchai, the phathai was invented during the first Phibun administration
(1938-44). During that time, a Chinese fried rice noodle dish called "kuay tiew" was already
popular. The government encouraged people to have kuay tiew, which was made from rice flour
mixed with other ingredients, in order to reduce rice consumption. The Phibun administration tried
to eliminate the remnants of Chinese food and promote phathai Thai food by mixing dried shrimp
instead of pork to stir-fry kuay tiew. This dish was named "kuay tiew phathai" (or "kuay tiew phad"),
and the government encouraged its consumption instead of kuay tiew.

With the rise of nationalism in the 20th century, the Thai government began to promote strict anti-
Chinese policies and promoted the Thaification of Chinese culture.

Phathai was established as a Thai food by improvising the Chinese noodle dish to Thai style, as
part of the assimilation policy.

Accordingly, both Vietnamese pho and Thai phathai were created in the 20th century by reforming
Chinese noodle dishes, which became popular as a national dish and even gained attention
overseas. However, phathai was created more than 30 years after pho, and it differed from pho in
that it was invented and popularized by the government. Phathai was, as the name implies "Thai




stir-fried," a direct product of Thai nationalism, while pho became involved in Vietnamese
nationalism.
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A Comparative Study of the History of Pho in Vietnam and Phathai in Thailand
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The etymology of the Vietnamese national dish “pho” is likely to be “feu” of “pot—au—feu”’ (stewed beef), which means “fire” in
French. Regarding the date of invention of pho, the theory of Trinh Quang Diing is significant. According to this theory, pho was
created around 1908. At that time, French and Chinese steamers were passing through the Red River that flows from Yunnan
Province in China to northern Vietnam. Buffalo soup was first sold at those wharfs, and the Chinese people combined it with their
noodles to create the pho.

Therefore, pho is considered a noodle dish that was invented and made from rice available in abundance in northern Vietnam in the
early 20th century. It is strongly influenced by the food cultures of China and France.

With regard to phathai, the theory of Poonphol Cowibunchai (yuna Ta3yad 49) is persuasive. According to Cowibunchai, the phathai was
invented during the first Phibun administration (1938-44). During that time, a Chinese fried rice noodle dish called “kuay tiew” was
already popular. The government encouraged people to have kuay tiew, which was made from rice flour mixed with other ingredients,
in order to reduce rice consumption. The Phibun administration tried to eliminate the remnants of Chinese food and promote phathai
Thai food by mixing dried shrimp instead of pork to stir—fry kuay tiew. This dish was named “kuay tiew phathai” (or “kuay tiew phad”),
and the government encouraged its consumption instead of kuay tiew.

With the rise of nationalism in the 20th century, the Thai government began to promote strict anti—-Chinese policies and promoted the
Thaification of Chinese culture.

Phathai was established as a Thai food by improvising the Chinese noodle dish to Thai style, as part of the assimilation policy.
Accordingly, both Vietnamese pho and Thai phathai were created in the 20th century by reforming Chinese noodle dishes, which
became popular as a national dish and even gained attention overseas. However, phathai was created more than 30 years after pho,
and it differed from pho in that it was invented and popularized by the government. Phathai was, as the name implies “Thai stir-fried,”
a direct product of Thai nationalism, while pho became involved in Vietnamese nationalism.
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