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Abstract

Local Phuket food is a cultural identity that today's visitors are very interested. This
research program presents as a guideline to promote local tourism. Phuket's local food
project consists of 3 sub-projects, namely, 1) Development of the Identity and Uniqueness
of Local Food of Phuket Province to become a Cuisine Creative City, 2) Developing the
Image of Creative City of Gastronomy Baba food, Peranakan cuisine, Phuket Province and 3)
Development of the Application and Website data-based for Image Communication of

Gastronomy Baba Food to be the creative city of Gastronomy Baba food in Phuket Province.

The study of Baba which is a long heritage of cultural heritage represents the identity
of the Baban-Peranakan, a community in Phuket Old Town is conducted to promote
tourism. The study of the identity and uniqueness of local food including the use of visual
arts (Food design) is enhance the local cooking skills to be more spacious, accurate. The
presentation of authentic local Phuket food to the tourists will promote and improve
consumption of local food experience among tourists and develop commodity products.
The Phuket local food original authentic recipes along with nutritional value was published.
Research also study on the perception toward image of Phuket gastronomic creative city in
tourists’ perspective. The product positioning for Phuket city, the identity and
communication strategy toward image of Phuket gastronomic creative city were developed.
The product positioning of the city "Phuket: the culture of gastronomic creative city". The
strategy to communicate the image of Phuket's creative local food were determined to
increase the perception local gastronomic creative city. There are 6 local food travel zones
in Phuket which are related to the highlight historic points and cultural traditions in 12
months. The local restaurants in the food travel zones have been using media developed
including video, application with AR technology, print media and database websites. Based
on this research, it will be beneficial to develop a Phuket new tourism model using a unique
local creative food experience together with the participation of local people. Relevant
agencies must have systematic planning, communication, marketing promotion and link food
service business to support the gastronomic creative city to sustainable tourism of Phuket.
Moreover, systematic production and sales together with the management of local

resources can create a better economy for the Phuket Creative City of Gastronomy.
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