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Methodology: gender and dried fish
knowledge synthesis

Steps
* Collate Materials
* 20 reports
* 14 students’ theses
* DFM e-book
* 15 publications
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* Ongoing iterations

e.g.

Conceptual framework & themes — Synthesis paper outline 1.3

Gender and dried fish
social economies
edited volume

These panels are the
foundation!







ontextually spegific

s (code c0-0

= =







-
F:“‘
v Vi
'y SN
—~ 1’:._
; Al

A7
~

“ e re
TR .. 8
4 LeXT

b Ny

- 2,
¥ OL










W Khaing

Gender and Dried Fish Consumption Among
Myanmar Migrants (Nang Lun Kham Synt 2024)

Dried fish is Myanmar traditional food
0.6 Kg/week for both genders
No significant gender differences

96% consumption rate maintained from Myanmar to
Thailand

Subtle differences in context
* Female migrants cook traditional dried fish dishes more frequently
* Males prefer simpler preparation methods

Most popular Dried Fish Products
* Fish paste (Nga-Pi)-77% consumption
* Dried shrimp - 80% across allincome levels

* Traditional varieties: dried snakehead (expensive, availability in
Thailand is low), dried anchovy, fermented fish

Supply sources
* Local markets near residences

* Burmese specialty grocery stores
* Homemade products from community entrepreneurs
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