
A Study into the Viability of Chiang Mai
as a Gastronomic Tourism Destination.

Student Name: JIRA TONTAPANISH

SUBMITTED IN PART FULF'ILMENT OF'THE DEGREE OF'

MASTERS OF ARTS IN GASTRONOMY

Adelaide University
May 2004



TABLE OF CONTENTS

Abstract

Declaration

Acknowledgement

Chapter I : lntroduction.

1.1 Background......

1

1

1 .2 Scope of Dissertation .... . . ... .

1.3 Review of Thailand's Cuisine

1.4 History of Thailand .

1.5 History of Lanna ....

1.6 Review of Literature

1.6.1 Government aims ....

1.6.2 Authenticity

1 .6.3 Government policies

11

16

18

18

19

Chapter 2: Methodology... ... ..

2.1 Research Methodology

2.2 Questionnaire

2.2.1 the Selected tourists

2.2.2 Number of observation ..

2.2.3 Method of collection

.19

20

.20

2

3

6

7

I
10

2.3 lnformation Collection ... 21



Chapter 3: Food in Thailand

3.1 Food in Thailand

3.2 The Available Food in Chiang Mai

3.2.1 thai cuisines ...

3.2.2Exotic food

3.2.3 I nternational cuisines

3.3 Other gastronomic products in Chiang Mai ... ... ..

3.3.1 Royal project products

3.3.2 Tambon one products (OTOP)

Ghapter 4: Bangkok Findings..

4.1 Domestic Travel .........

4.2Foreign Travel

.24

.24

,26

.27

.29

.30

.33

.34

.35

,.37

..39

.40

..41

.42

.45

.46

.48

..49

.50

4.3 Trend of Bangkokians Going to Beaches and Seaside
Destinations ... .

4.4 Entertainment

4.5 lnformation on Chiang Mai .

4.6 Things Bangkokians Eat and Want to Eat

4.7 Things Bangkokians Do Not Want to Eat30

4.8 Chiang Mai can Become a Great Gastronomic Tourism
Destination

4.9 Food in Chiang Mai is Diverse



Chapter 5: Components for a Destination to Become a Gastronomic
Tourism Destination... ...

5.1 Turning an Ordinary Destination into a Gastronomic Tourism
Destination ... ..

5.2 First order of gastronomic tourism development

5.2.1 Gastronomic aspects in promotional materials of the
region/country ..

5.2.2 Campaigns for particular products, connected to a region or
season and creating tourism appeal for existing food fairs and
events

5.2.3 lntroducing food trade marks with regional features/names,
etc. ,.

5.2.4 Public/private planning for restaurant sector in new urban/resort
developments

5.3Second order of gastronomic tourism development

5.3.1 lmplementing and marketing quality standards

5.3.2 Reinventing, modernizing, and commodifying historical food
traditions . ... . .. ...61

5.4Third order of gastronomic tourism development ... ... .

5.4.1 Third-order restructuring of the gastronomic food
expeflence..

5.4.2 Establishing and marketing route

5.4.3 Establishing visitor centers, museums, etc. ..

5.4.4 Cooking classes and cooking holidays

5.5 Fourth order of gastronomic tourism development .

5.5,1 Training for gastronomy, food science, and tourism
professionals ...

5.5.2 Research and Development..

.52

54

55

55

57

58

59

62

60

62

63

.64

.6s

66

67

.68

68



Ghapter 6: Chiang Mai can be a Possible Gastronomic Tourism
Destination... ...

6.1 Thing Chiang Mai Currently Have .....

6.1.1 Government support

6.1.2 Government support in Chiang Mai

6.1.3 Khantoke

6.1.4 Markets

6.2 Plans Thai Government has to do in Chiang Mai

6.3 Things that Chiang Mai needs

Ghapter 7: Conclusion

Appendix: Question naires

Bibliography

.70

70

.71

73

73

.74

.75

.76

.83

.88

95



ABSTRACT

This dissertation is to examine the behavior of middle to upper income

Bangkokian family travel to destinations because of food related reasons. This is

because the behavior of Thai people does give importance to food and everything

that is related to food and eating. Most of the Bangkokian tourists who are in the

middle to upper income range do travel to Chiang Mai, Thailand party because of

food related reasons. Therefore, I draw my attention to the fact that Chiang Mai is

a destination that could be turn into gastronomic tourism destination.

Chiang Mai does have all the appropriate components to become a

gastronomic tourism destination. I have base my interpretation from a model of

'Development of Gastronomic Tourism' by Anne-Mette Hjalager, she has defines

the important driving forces and barriers to the creation of gastronomic tourism with

the four orders' of gastronomic tourism, and Chiang Mai turns out to be a possible

destination.

As I will show, Chiang Mai has already established itself as a tourism

destination, so it is not difficult to incorporate gastronomy or food related issue into

tourism and turn it into a gastronomic tourism that will increase more attraction to

tourists. Chiang Mai, nowaday, is on the top of the list in having diverseness in

food. Consequently, Chiang Mai is precise in being the next gastronomic tourism

destination.
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