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Abstract

High character of Northern Thai cuisine could be promoted through distributing
names of restaurant featuring local foods, names of local foods on service, location pin
point for easy access and nutritive value of local foods. The survey has been done in 8
provinces, Lampang, Lamphum, Chiang Mai, Mae Hong Son, Chiang Rai, Phayao, Phrae
and Nan. In Chiang Mai province, 70 restaurants/food stands offering local foods were
recorded. Eight of them are Muslim cuisine; the other sixty-two restaurants/food stand
are divided into Khao Soi restaurants (7), Lap/Larb restaurant (12) and general Northern
Thai cuisine restaurant (43). Northern Thai foods listed on menu are categorized into 3
groups: group 1 is popular foods for tourism; Sai-ua, Khao Soi, Khanomchin Nam Ngiao,
Namphrik Num, Namphrik Ong, Kaeng Ho, Kaeng Hang Le, Khaepmu and Lap Nuea; group
2 is foods listed in a song ‘Khong Kin Khonmueang’ and group 3 is 54 of other listed
Northern Thai foods. Following the foods listed in a song ‘Khong Kin Khonmueang’, the
most frequently listed food on menu is Lap/Larb which is found in 46 out of 55
restaurants/food stands (excluded Khao Soi restaurants). Kaeng Om, Kaeng Hang Le,
Kaeng Khae, Sai-ua and Namphrik Ong are foods listed on menu of 32-35
restaurants/food stands. Yam Chin Kai, Kaeng Ho, Kaeng Nomai are offered in 23-26
places, Tam Khanun On, Kaeng Phak Siang Da, Yam Nomai Sai Nam Pu, Kaeng Het, Kaeng
Hoi, Kaeng Tun and Namphrik Nam Pu listed in 11-18 restaurants/food stands. The ones
that appeared in less than 10 restaurants/food stands are Kaeng Yuak Kluai, Kaeng Bon,
Sa Ba Khuea Phoi (Sa Makhuea Pro), Namphrik | Ke, Kaeng Phak Hueat, Khua Phak Kum
Dong, Khua Ba Thua Pu, Namphrik Maengda, Kaeng Ba Khon Kom (Kaeng Fak Marum),
Yam Tao, Nang Pong, Nam Miang and Namtap. The last three foods are available only on
local market food stand, i.e. Talat Pratu Chiang Mai. Koi Pa Duk Ui does no longer exist.
The result of survey on 26 restaurant featuring local foods in other provinces is one of
them is Muslim cuisine; the other twenty-six restaurants/food stand are divided into
Lap/Larb restaurant (3) and general Northern Thai cuisine restaurant (22). Two easiest
foods to access are Kaeng Khae and Lap. The other foods on list are Kaeng Hangle,
Namphrik Ong, Sai-ua, Kaeng Om, Kaeng Tun, Kaeng Nomai, Kaeng Ho, Kaeng Het, Yam
Chin Kai, Yam Nomai, Tam Khanun On, Namphrik Nam Pu, Kaeng Phak Siang Da, Kaeng
Hoi, Kaeng Ba Khon Kom and Kaeng Phak Hueat. There are 10 kinds of foods that are not
listed on their menu, Khua Ba Thua Pu, Khua Phak Kum Dong, Nang Pong, Kaeng Bon,
Kaeng Yuak Kluai, Yam Tao, Sa Ba Khuea Phoi, Nam Miang, Namtap and Koi Pa Duk Ui.

From the survey, it reveals that restaurant featuring Northern Thai food in the 8
studied provinces located spread out. Providing latitude and longitude information for

GPS (Global Positioning System) could help tourists to reach any restaurant.
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For nutritive values and health information, majority of 100 ¢ Northern Thai
foods provide energy less than 10% of Thai Recommended Daily Intakes (RDI), 2,000 Kcal.
However, some of them give energy contents higher than 10% and of the highest at 35%
of RDI. They are Namphrik Ong, Khua Ba Thua Pu, Kaeng Hangle, Aep Mu, Sai-ua, Nang
Pong and Khaepmu, which are popular for tourists. The results show that Northern Thai
foods contained pork as their ingredients give high protein and also high in fat contents.
Many Northern Thai foods contain vegetables as main ingredients provide dietary fiber by
20% of RDI. And many studied foods provide ORAC score (Oxygen Radical Absorbance
Capacity) adequate for one day recommendation when consumed 100 g.

Unique Tak local foods; Kaeng Thua Ma Hae, Yam Khaokhaep, Phat Taochiao
and Khaotom Phong Kari, are promoted for being served in Tak local restaurants. Strategy
is done by training chefs with authentic recipes, do public relation on names of local
food put on service, service venue and health information. There are 3 restaurants in Tak

province put local foods in their menu.
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