v '
A a a

LHULITEYRl 3RAINg AN TilnezaeaUszauliifiayaniuasaualung
vioniealdegndls nsAnfunagvaasaiidlve AfiFessnegluemisynailuviesiy
osiadunnnitenns wagansnnumilansiureming N svisievesine
fddrysineg dnaueremsiiidunnudumansuasiiad annsatiauedesiSoning
Huidlneiduwendnualuazqaiii fansseTRmans daay Tausssuuwasinanuduey
fililneunndnanUssmadululszuaueidou uaildunidunsbuiidaundade
Uszran uazmshundainisidulauazninszaeneldvesgnamnssuvioniodluszes
#17 Mslirud Ay unsimuiinqueazyadiormsineiionsvieadieridaanin
(Quality Destination) Tnefinnsassassdliemsifuniduniasdiedfnlunisasianny
Febulunimduasustaiagle (Culinary Supply Chain & Supply Engagement) Tasan1st
Fe¥aitudtelifuduuuunssuiunisadnenisiidiuion nsaentszaruaudulneuas
uinnssuiiinannenivu Weswdanisisldomisitissuy Sutilugnmsdaasaliiinms
famsAudmaveaiiensgsdity nedusuanduihiiduniansinunsdonisdaass ves
7 vouu vesiiuiiuaznisdanmsiiduiinsiuianndey thantaulhandundududnms
yipalflgmulLIAn Gastronomic Tourism flaztilugnisdanisuvasieniisuazgavane
YanemalunmsmannesrusznevdrAglunisdaasulidu “Destination of Gastronomy”

nansideLaue JULUY (Model) kumianisaenyszanvidineiiieiiinyanuaz
ANAT 1INFIUIINGana neniseenwuuddnelililng Tinadvuwasviuade iuduiuy
mmiﬁmﬁ'uﬁ’nauﬂugmwu Artisan Kitchen ®1alluiAn Community Based Design 37
a¥19g21n39s dunuu Tunsduauidalng sununfe “w@i Au du ne” neaswiuas
thiauefuuuunsuansdadzine lumsdoanumuieomsineuazisossnimusisuuay
UsgiRmansviesiy tausiuzduluuietisnisoonuuudumanassUiuunsviesioands
Aavziazamns (Gastronomic trail) JUKUUNITATINNITRAIUTINAILUTUNAITHAIUINT
‘vi'eNLﬁaﬂﬁm;mummm@ﬁwa’muma (Scale)

mdfey: NsvisaiieIlaeyuy, 30y, MsidyaiduAkarUINITTewied, MIasendy

! A

FIUUD, LHNITULATUTANTTU



2]

Abstract

Thainess is elusive. This research explores the components of Thainess
through an understanding of local food. Food could be used to open up a dialogue
about local heritage. Contributing to the world sustainable consumption mission, this
research aims to explore the linkages between agriculture, senses of place and
performing arts. Thailand and its destination marketing “Discover Thainess” was
selected as a working principle, enabling a case example of how the three elements
could be conceptualized. The model offered an integrated institutional arrangement
where diverse entities could be formed to design how thainess (local heritage) could

be interpreted and embedded into an art of food.

Using case study research approach, three areas (Chiengmai, Samutsongklam
and Ban Rai Kong King) representing 3 different scales of tourism development were
selected. Based on a theoretical analysis, a working model was formulated. An action
research was then designed to experiment how the model could be materialized.
Brainstorming elicitation and in-depth interview were employed to reflect on how

each element could be integrated.

The result of this study offered an innovation on how food tourism could be
profoundly interpreted and how tourism development could enhance value creation
for agricultural based community. The outcomes of the research present co-creative
multi-stakeholder model and the value creation method through the whole supply
chain of Thai gastronomy. The findings have been eventually incorporated into

“gastro-diplomacy” strategy for Thai tourism.

Keywords: sustainable tourism development, community-based tourism, creative

tourism, gastronomy tourism, gastro-diplomacy



