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Local food and products have gained increasing attention over the past years by
tourists. Many destinations are focusing on their product development and marketing
accordingly. The food should be connected to its origin. This focus allows destinations to
market themselves as truly unique and appealing to those tourists who look to feel part of
their destination through its flavors (UNWTO, 2012). Food tourism is a local phenomenon
that is in a clear growth phase. It has a positive impact on the economy, employment and
local heritage, as tourists seek to get to know not only the local food but also to know its
origin, stories and production processes, making it an expression of cultural tourism.
According to the province in middle part of the Chaopraya river basin, food and local
products are growing in popularity and may offer an effective response to micro economic in
these areas. The famous products are dried fish, fish sausage, fish cake, herb mochi, fried
puff with fish filling, chili paste, Pad Thai noodle, fermented fruit, Roti Saimai (Cotton Candy)
etc. It becomes the charming of destination for the tourists who visit and try the taste of
food that link with traditional way of life. However, the local food and products have to
seriously concern with the standard because today’s tourists are ready to pay much more in
order to consume food products with higher safety level, thus boosting the food with higher
quality in the tourism sector should be promoted in order to generate income to local
people in these four provinces. For this paper, the researcher used focus group as an
instrument to understand the perspective of tourism stakeholders. The results of this study

provide tourism development plans and managerial tourism implication to maximize the



benefits for local people in tourist destinations as following these six strategies;
1) presenting food as a means to create cultural capital and social status, 2) developing a
density of local food product which results in a tourism eating and shopping experience,
3) creating a local authentic promise based upon good quality and fair pricing, 4) creating a
unique food product better than that found in other regional food destinations, 5) local

entrepreneurs seeing themselves as being involved in tourism and 6) tourism providers

focusing on food as a point of difference.
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