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Doi Phaya Phrai,
good location for tea plantation
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‘ ‘ Bottled tea at convenient stores ...
Tea at souvenir shop ...
Your favorite bubble tea ...
Did you know that the tea leaves
are grown at Phaya Phrai , ,
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Phaya Phrai Village is located in the northernmost part of
Thailand, Doi Phaya Phrai, Thoet Thai Subdistrict, Mae Fa Luang
District, Chiang Rai Province. Premium tea is grown in scenic
terrace farming along the hills covering a total of over 30,000 rai
amidst the valley at 1,200 meters above mean sea level. With
cool temperatures all year round, the village is a golden location
for tea plantations. Nearly all villagers grow tea. The most
common strain is Assam tea (Camellia sinensis var. assamica),
followed by the Chinese strain (Camellia sinensis var. sinensis),
and oil tea (Camellia oleifera Abel)

Green tea from Phaya Phrai, the product from Assam tea,
has an aromatic smell and superior flavor to tea from other origins.
People in the tea trading circle, both Thai and international,
recognize the reputation of “Doi Phaya Phrai” as the source of
premium Assam tea in Thailand.

AoviAgswny Tws

7



JoNakyuuwnyiws
Information of Phaya Phrai Village
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Phaya Phrai Village is located in Thoet Thai
Subdistrict, Mae Fa Luang District,
Chiang Rai Province.

/\ fszanTiavun 248 ndaanEeu
Tneilussansaruannduy1ien
m wan e ndundn

There are 248 households.

Most of the population are from Akha tribe,
speaking their own ethnic language. (Akha)

DINUDIUTEVING |
99% Ugnun uag 1% Ugnuaninyan1sinunIau,
ansuslaalumydou

Approximately 99% of the population

make a living by growing tea,

and 1% others agricultural produces

for consumption in the village.
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How to go / Driving route
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O NiA DFMATE (DD) : 20.319417, 99.604222

Tourists can rent a car or a van with a driver. The
distance from Chiang Rai downtown to Phaya Phrai
Village is about 83 km. It takes about 2 hours to
traverse high mountains and hills to reach the
village.
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From Phahonyothin Road - AH2 (Chiang Rai — Mae Sai) to the
border of Mae Chan District, you will see an intersection that
leads to Doi Mae Salong. Turn left and take Highway No. 1130.
Not for long, the road will climb the mountain and direct you to
Thoet Thai Subdistrict. The road links with Highway No. 1234.
About 23 km from the highway, you will arrive at I-ko Intersection
where a soldier checkpoint is located. The left is the road that
leads to Doi Mae Salong. Go straight ahead for about 13 km to
Ban Thoet Thai, Mae Fa Luang District. Keep going past Ban Huai
Uen and Ban Pha Chi, you will see the sign of San Pha Phaya
Phrai Forest Park. Follow the directions on the signs for 10 km.
Before arriving at San Pha Phaya Phrai Forest Park, there is a sign
telling you to turn right for Phaya Phrai Village. The road is good
all the way. The slopes and curves are not too difficult to drive.

o Coordinates decimal degree (DD) : 20.319417, 99.604222

nyjUnungylng
Phaya Phrai Village
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Mae Fa Luang District
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Mueang Chiang Rai District
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The ancient tea trees
(Ancient Assam tea trees)

At Phaya Phrai Village, there is a cove with
ancient tea trees. Villagers will collect tea seeds
from these trees to cultivate

and make Assam tea plantations.

No one knows the exact age of these tea trees.
Every villager, from the elderly to

the new generations said these tea trees

have long been there even before they were born.

With the huge size of these tea trees, villagers
confirmed that they have lived for centuries.

— Phaya Phrai Gastronomical Tea Tourism Guidebook
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Panoramic viewpoint

The panoramic viewpoint is surrounded by terraced tea
plantations and scenic mountain views. From this point, you can
see three strains of tea, namely Assam tea (Camellia sinensis var.
assamica), Chinese tea (Camellia sinensis var. sinensis), and
oil tea (Camellia oleifera Abel).

There is also an experimental plot for growing agricultural
vegetables. This is the research and development area of the
oil tea planting project and other oil plants of the Chaipattana
Foundation.

To travel to this point, tourists need to contact the villagers
to arrange for a skilled driver to take a trip along the tea
plantation path of the village.

Along the way, you will experience the lifestyle of the Akha
people and farming, especially farmers helping their neighbors
with tea-picking on the mountains.
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Terraced tea farms

With over 30,000 rai of tea planting area at
an altitude of more than 1,200 meters above the
sea, the weather is cold all year round. The highlight
of Phaya Phrai is the vast tea garden. It is planted
in a spiral curve along the ridge and cascaded into
steps that look magnificent.
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San Pha Phaya Phrai
Forest Park

The natural attractions up there are in Thoet
Thai Subdistrict, including the view of the mountain
ranges that draw the border between Thailand and
Myanmar.

It is also a trail to accommodate tourists who
love ecotourism and adventure to watch the
morning mist and feel the rich nature surrounding

San Pha Phaya Phrai Forest Park.
This route need well management for tourist.
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The Taste of Phroya Phras
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Akha recipe
When visiting Phaya Phrai, one thing that should not be missed

is the taste of Akha cuisine, known for Rak Chu (Allium hookeri) as a
special ingredient to enhance flavor and preserve food. Especially
at Phaya Phrai, there are more special dishes than anywhere else
because some dishes have tea leaves as an ingredient.

Akha food is made of simple ingredients from natural raw
materials. It uses less seasoning. The tribal cuisine is characterized
by chili peppers, Rak Chu (Allium hookeri), coriander, squash,
peanuts, and vegetables grown in each household’s plot.

Akha food here uses no MSG or seasonings added. Every dish is
served with a friendly attitude and a smile for visitors to taste and
enjoy the Phaya Phrai lifestyle.
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Pork wrap
in tea leaves

An appetizer to welcome
visitors to the Phaya Phrai
community, pork wrap in tea
leaves consists of fresh tea
leaves, olive pulp, Vietnamese
coriander, mountain parsley,
chives, Rak Chu, Chinese coriander,
chili powder, and minced fresh
garlic mixed with ground pork.
The ingredient is seasoned
a little with salt. Pork is made
into a mouthful size before
being cooked with hot steam.
Alternatively, pork can be
cooked by frying in medium
heat. Enjoy!
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Tea leaf salad

Tea leaves freshly picked from the garden
are seasoned into Akha-style salad.
This is another dish that you should not miss.
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Chili Paste with Peanuts
and Tea Leaves

Chili paste with peanuts and tea leaves has
a spicy taste. It is a unique local food from
Phaya Phrai. A must-have item is fresh
vegetables or seasonal boiled vegetables.
With hot chili peppers, it is so delicious that
you cannot help yourself but to finish it all.
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Larb Moo
(Pork Salad)

Larb is a unique dish for the Akha
tribe. The origin is from the food
served at weddings to make the
groom and the bride become one.
Larb at weddings has no blood

as an ingredient because it is a
symbol of violence. Instead, they
add lard because of its white color
that symbolizes pure love.

Pepper chili, Rak Chu, and other
spices are also added before
cooking pork. Larb is served with
fresh or boiled vegetables.
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Winter Melon
Soup with Pork Ribs

An auspicious dish that is
often served at Akha feasts.
The cooking method for this
dish is to roast lemongrass,
ginger, garlic, coriander roots,
and pork ribs until it smells
nice, then add water and
Winter melon and simmer until
tender for hours. Then

add roasted rice to it until it
becomes a fragrant, sticky,
thick soup that is pleasant
to taste.
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Hor Shu So This special dish has
or Akha style Burmese noodles mixed with

minced pork and tomatoes.

Spaghetti Add the flavor with lime.

— Phaya Phrai Gastronomical Tea Tourism Guidebook
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Picking tea leaves with
villagers and learn the tea
production process

When visiting a tea plantation area, an activity that
should not be missed is collecting tea leaves with
the villagers. Tea leaves are carefully collected one
by one to get good quality tea. You may ask to
visit the tea production process, starting from the
tea plantation to the factory that turns it into tea
products along with tasting delicious tea from
Phaya Phrai
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Important festivals
of the Akha tribe

Phaya Phrai has the traditions, culture, customs,
beliefs, and wisdom of Akha tribe that have been
passed down for a long time. There are also
important traditions where tourists can come
and experience the way of life of Akha.
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April

Chon Khai Daeng Festival

Itis a tradition celebrated in mid-April. In this tradition,
eggs are dyed red with tree roots. Children play by
crashing eggs. They place the eggs in a basket and
hang them around. A special dish to try during this
time is the boiled egg yolk.

Swinging Festival ,
It’s a tradition that values women. Akha women
are dressed in beautiful and unique ornaments of
their tribe. The swinging festival is held to celebrate
the crops to be harvested for consumption. The
various horticultural crops that have been planted
are ready for harvesting. The swinging festival of
the Akha people will be held for 3-5 days,
depending on the village. The special food to try
during this period is Khao Tom Mud.

December

Top Festival

The new year’s top festival is a tradition that shows
the changing seasons for a living. After the crops
are harvested from the fields, the next season is
the time of joy. It is a tradition for men. Male adults
and children will have to make tops, locally called
“Choeng”. There will be games to compete with
each other to celebrate the transition of aging.
As for women, they play Saba in the community
courtyard.
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Akha people in the northern region
are divided in 4 groups : Ulo Akha,
Lomi Akha, Arjor Akha, and Pea Akha.
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Payaprai is Lomi Akha.
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Men
The men’s and boys’
shirts feature embroidery
around the hem and left
and right side seams.
Embroidery can be featured
at the collar.
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Women
Akha hats have a silver trapezoid plate facing upward. The front
is decorated with a row of beads alternating with a row of silver
buttons. Hats frame your face with silver balls, coins and beads
hung on the shoulder straps. The back of the shirts is decorated
with small pieces of fabric in various colours alternating with
exquisite embroidery designs decorated with shell buttons, silver
buttons, millet, beads and tassels. Garters and bags are similarly
embroidered. The breechcloths are decorated with shells and
millet. The unmarried woman will tie a wider breechcloth than
a married woman. For the skirt, all Akha people wear the same.
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Akha Language

Hello u tu thengma
Have food ho ja

Hungry ho mae
Beautiful yo mue
Where are you going? akaaela

Come to travel

do dae nga la da

Thank you kue leng hue ma
How much? a mya nee sya
Delicious yo kue
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Tea Products

Phaya Phrai’s tea products are branded with.
Geographical Indication (GI) “Chiang Rai Tea”
and are guaranteed with Participatory Organic
Guarantee System (PGS), which guarantees the
quality of tea from planting to processing.

In addition, another award that Phaya Phrai
people are of is winning the Gold Prize in Tte World
Green Tea Contest 2020 from Shizuoka, Japan,
organized by the World Green Tea Association. This
confirms that Phaya Phrai tea products are as good
as other countries.
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Embroidered clothing

A leisure activity of Akha women is
embroidery. During the daytime, Akha
women of all ages will be embroidering cloth
in front of their houses. Some of them
embroider cloth by themselves, and some
work with friends. It is a cultural transmission
from generation to generation that exists at
present time.

Akha people need a unique embroidered
shirt. They will wear their designed shirs in
different traditions and special events such
as wedding day or New year’s day.
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Cultural
Tourist
Attractions
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< a [ Y
AABUNY U Tangyrlns
Tourist Information Center Wat Phaya Phrai

UseaAnadng NI TUABNLAY 7
Holy Gate Red flower oil tea viewpoint

AaN AYNIT 180 89A1
Shrine Panoramic viewpoint

1% v =S o L1 v
YIURIN (AUIINNATUTIN) anurdntn
Ancient Assam tea trees Embroidery site

&%t gruennlusia
Akha swing Ancient Akha home

AUIMUSITU @ 1x2 Tea & Coffee shop

Cultural site '
Home stay wey1bwstanan

Qﬂ%u%ﬁumwmu'lei Home stay, Phaya Phrai Laoma

San Pha Phaya Phrai viewpoint G G S wzyﬁlwsl,éwa

My Home Café and Home stay Home stay, Phaya Phrai Laojor

ASENING

000000000

Church
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Suggested Itinerary
(Gastronomical tea tourism route)
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Home Stay Wey1lws wa199

Home Stay, Phaya Phrai Laojor

L 31MBINA 500 UMFDAY
nwn / Residences WIBHRIVSLTT
2121210 ﬂmLﬁ]iny
Room price: 500 Baht per night
included breakfast
Contact : Mr. Charoen

@) 088 477 1911

Home Stay wey1bwsianun
Home Stay, Phaya Phrai Laoma

(#HUSNS 2 WeY)
(Available 2 rooms)

SIANRINN 500 UINHDAY v o ¢ =
Queenzdu Jaem Weesy

QWSlazuamziLﬂﬂ Phusangtawan Resort Chiang Rai

ANFD ALLTAYIEY - ===
Room price: 500 Baht per night (@USN13 20 Yiea)

included breakfast (Available 20 rooms)

Contact : Mr. Cherdchai

$9A19B99N 500-1,000 UINABAU
@ 063 598 8811 (lalsawemsidn)

Lmamauﬂwaa Fan and Air Condition
Home Stay ‘wzuuﬁ‘lwﬁzlj Room Wiaumsawiummﬂ woshdau

(MY HOME CAFE) 6 waammau TauinifusesuSuenna
wmmaumauumbms (WiFi) W3 9199

Home Stay Phaya Phrai Litu
bUU G]LEJ‘L!LLau‘Ll’IGm 2 930

(MY HOME CAFE)
Room price: 500-1,000 Baht per night

#usns 4 %)

(Available 4 rooms) (not included breakfast)
Each room is equipped with a cooling
SIANBINN 1,200 UMADAY fan, an air conditioner, a bathroom
fAnsia Aslseyn with a water heater, free wireless
Y

internet (Wi Fi), an LCD television and

Room price: 1,200 Baht per night
Contact : Mr.Chaiya

(©) 093 514 6161 © o089 556 5352
095 445 5562 Line ID : 0848197198
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Tea and Coffee Cafe !

51U 1x2 Tea & Coffee Shop
65 wgf 5 Urungylwsian
duamenlng ounouuWIaN
PIRINTETIE 57110

1x2 Tea & Coffee Shop

65 Moo 5 Phaya Prai Laoma
village, Therdthai sub-district,
Mae Fa Luang District,

Chiang Rai province 57110

@) 063 598 8811

My home Café

126 w3 11 Uunglwsay
srvatnenlng eunauli1vai
J99INTETIE 57110

My home Café

126 Moo 11 Payaprai Litu village,
Therdthai sub-district,

Mae Fa Luang District,

Chiang Rai province 57110

= Sy =4y © 095 445 5562
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53



SIUDIKIS
Restaurants

U MNSNINRY (W37 MIELFET BIYITHINAT)
Vrunglng 1a199

Fang Chia Restaurant

(Lanna curry, noodle and Thai food cooked to order)

Phaya Phrai Laojor
@) 098 806 2264

$ulld (Sruneifgauazdsiiln)
Vrungylwsay
Jay Nee

(Noodle and Rice steamed with chicken soup restaurant)

Phaya Phrai Litu village

@) 080 090 4982 ‘

1x2 Tea & Coffee Shop

(919115919 1M8%91M159INY) H99898999117)

65 wy 5 Vrunglwsiarn svamenlne
SUNOULIN %A1 9 TATE9TIE8 57110

1x2 Tea & Coffee Shop

(Akha food and tea, advance order)

65 Moo 5 Phaya Phrai Laoma village, Thoet Thai
Sub-district, Mae Fa Luang District,

Chiang Rai province 57110

@ 063 598 8811
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Contact information of villagers

+66 Thailand Country Code

YIETAYNE AT
Mr. Cherdchai Lachi @ 085-2562058

ULNING Lae
Mr. Peerapol Lecher @ 088-4012012

WLeInd Weeq
Mr. Athit Paiaku @ 082-8914615

UYANENG U8y

Mr. Suphasit Mayer 088-7861979

WIPBINBY AN
Mr. Akong Lachaku @ 081-1662062

PgUsENIAe ULEDL

Mr. Prakasit Mayer 093-1756781

WP AN UEyTDr)
Mr. Arpow Yaesorku @ 093-1657802

PIAIMIUNS anile
Mr. Witthawin Lamue @ 080-6456403
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. For more information :
Phaya Phrai theme song )
Wae UTUARY www.phayaphrai.com
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