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Abstract

Phuket local food “Baba” is a Phuket local cuisine that represents the identity of the
Baba — Peranakan, a community in Phuket Old Town. But nowadays, they are experiencing
the lack of inheritance of food wisdom and food entrepreneurs lack the awareness of
authentic cooking that is a culinary heritage, including lack of presentation or communication
of authenticity of Phuket local food to tourists. This research aims to study and investigate
the authenticity of Baba local food by bringing food science knowledge into application with
scientific research to obtain accurate, reliable information and disseminate authenticity. As
well as the identity and uniqueness of the local cuisines in order to gain more and more
popularity among both Thai and foreign tourists. The research consisted of gathering 40
varieties of local food to synthesize local knowledge of authentic food. To study the identity
and uniqueness of each type of food as well as analyze the nutritional value of local food.
Along with the use of food design to develop food to attract the attention of tourists and
create a local food experience.

The 40 Phuket local cuisines were selected from Thai tourists and Phuket local
people survey and focusing group of researchers and Phuket local food experts, based on
the criteria of identity and uniqueness including marketing and creative factors. The selected
Phuket local cuisines were divided into 3 categories. 1) Food that was unique, recognized by
tourists and familiarized with local people (2) Authentic food that was familiar to local
people, nevertheless not recognized by tourists (3) Food that was interesting but it may be
forgotten. All 40 types of food can be assessed as authentic food that has been
documented by ethnic group. The results of working with the community and local food
experts enable the identification of the identity of each Phuket local food, based on four
issues: (1) raw materials (2) recipes and cooking methods (3) food patterns and (4) culture.
Together with the joint consideration of researchers and local food experts, it can be
analyzed and processed that 19 Phuket local cuisines are unique. They are food that can be
eaten only in Phuket, such as Muhong, Hokkien fried noodle, Otau, O-aew etc.

Also, some of the unique foods that are not known to tourists, such as Hokkien
spring rolls should be introduced. Therefore, ways should be found to promote local
genuine food to gain more popularity among tourists. In this research, a cook book that
compiled local recipes of Phuket local authentic cuisines with illustrated food was prepared.
The book also showed nutritional values as well as the benefits of ingredients that were
selected for local cooking from the ancestral wisdom. In addition to the purpose of
promoting local people to learn and realize the restoration and conservation of Phuket local
cuisine culture, the book can also be used as a published academic resource for referring to
tourists.

In this research, the development of Phuket local food presentation to attract the

attention of tourists was shown. 10 Food entrepreneurs have participated in food design



activities whose design works could create values in many dimensions under the concept of
design focusing on reflecting the identity of the city of Phuket. And most importantly, food
entrepreneurs have learned the workflows for creative design. 10 Food entrepreneurs,
consisting of: (1) restaurant operators: TonPho Mhee, Somjit Mhee and Kengtin dessert shop,
(2) Food entrepreneurs who focus on the development of packaging for souvenirs: Apong
Bangniew and Apong Mae Sunee, (3) Street Food Vendors: Kaoyam Pahom, Namprick Yhum
(Sapanhin Bridge) and Otau (Agricultural market), including two operators cooperated with
the municipality of Phuket, namely: 1) Soybean Chao Fa and 2) Maetee Cashew nut. The
Design works created a g¢ood image of local Phuket restaurants such as works of storytelling
data sheets: TonPho Mhee and Thai, English and Chinese food menus with story of Somiit
Mhee. The presentation of authentic Phuket local food through food design will improve
consumption of local food experience by tourists. It was one of the ways to support

gastronomic creative city of Phuket.
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