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Abstract

This research aims to promote several tourists’ destinations and enhance the
identity and the outstanding traditional food and cuisine in different parts of Thailand
in conjunction with the demand for tourism industry. The purpose of this research is
to study the main and important scenic routes and local communities in order to
study about food and cultures in the northern, northeastern, central, eastern,
western, and southern parts of Thailand as well as in Bangkok. Then, we produced
tourist guides for these seven main scenic routes in collaboration with local
government agencies. We found that the most popular tourist attractions are natural
and historic sites located in the north of Thailand. Chiang rai in northern Thailand; as
well as Surat Thani and Phuket in southern Thailand. We have completed the study
of food and culture tourism in seven main parts of Thailand with interesting
outcomes. The mountainous scenery, the beautiful handicrafts and the rich northern
Thai culture and famous northern Thai cuisine are some of the charms of the North.
lts famous local One Tambon One Product (OTOP) Thailand products includes cold-
climate fruits , tea, and special northern Thai sausages called ‘Sai-Uar’. Known as Isan
in Thai, the Northeast consists mostly of a plateau. It has large numbers of tourist
spots, especially sites of historical and archaeological significance. Its famous OTOP
products are Kanomgeen, papaya salad, Nam, and several fish dishes. Among the
highlichts are a delicious local ‘Kin Khao’ dining traditional culture which can
significantly  stimulate natural and cultural tourism in this location. The central
Thailand is located many big cities where one can find both old and new blending
in @ harmonious way. There are countless tourist spots such as the UNESCO World
Heritage historical sites, old centennial markets, Bangplama markets and indigenous
lifestyles along the canals. Ayutthaya boat noodles and fresh-water fish products are
among famous local OTOP Thailand product champions in this area. Eastern Thailand
is famous for the renowned recreation centers, natural paradises, and eco-tourism
spots that attest appealing to both foreign and domestic tourists. Its famous local
OTOP Thailand products are seasonal fruits, Chamuang pork and Chanthaburi

noodles. The western Thailand is famous for natural tourist attractions. Its local



food and local OTOP Thailand products are among the best in the country. These
famous ones include tasty dessert in Phetchaburi and delicious sea food in Prachuap
Khiri Khan.

The fourteen provinces in the South stretch along the peninsula of Thailand.
Therefore, the most permanent tourist spots in the South are inevitably many
several beautiful islands. Fresh sea food, local Hokkien food, and Dim sum are
among the most popular local OTOP Thailand products. Bangkok, the capital of
Thailand, is a mega metropolis and it is one of the world’s top tourist destination
cities. Bangkok's multi-faceted temptations and wonderful city life attract a variety
groups of tourists. Grand Royal palaces, exquisite temples, interesting museums
establish its major historical and cultural tourist attractions. The city is often ranked
as the city of the world’s best street food. Rattanakosin Island is the historic center
of important Bangkok food culture where most of Bangkok's "must eat" food can be
easily found.

We are delighted to propose these seven main scenic and cultural
routes by conducting our research and using information from Tourism Authority of
Thailand in order to provide government and private agencies with helpful travel and

useful dining guides


http://www.thaiwaysmagazine.com/bangkok/bangkok_best_sightseeing_tours.html

