UNANED
1 dl
TasanIseoen 2
YolATIN15IY ANSANYILATNRIUINAAN IR T Insiiiawauduvaslng1nsu
unvis el WaNIsIEUI NS
yalasamsidedaos  mswmuLdunisnisvisaieanenisiseuiamslugiinianiang Juan

n33deiidantsfnuiuagimuinda Sausiormiswurlniifiowmunduvesdindmiy
dnvionflenfionisdsudormsiirilneuazsniend Ingldesdnrmdmedininermansmg
IMIINANNAIUAUAIUAALTIET19a55A taeldseideudFidodenuninlunisteyanivgd
msdunwalinvieaiien wazsudeuisidedainalasnmsdnamuAndiuvesinvieaiier Tasld
wuvdunivel wag Uinan1sideunliidudeyaluniswauindndu TunisseauauAnain
Hidemaisduesniaiguasaaenyuiifiduieades

nan1sd1InIAniurestnvionilerdiuau 400 aunuth dnvisndlenfianudenisie

'
a

uAsEanuazveINiedINgBuNNTan (Fegay 73) sesawunfeveliadiies (Sevay 20)

(M)

Yovay 95 westinvieafienasiodudnii UizmwmmiﬁaaﬁuﬁwigﬂLLé”;LﬁaLﬁwmmﬂ Tags1anil
Sviesiisrdulngnelardeduieshnuesiissanduiuusnie s101 50-100 v (Seway 43)
517 35-50 U( $apaz 26) wazsian 100-200 um (Sewaz 21) aua1du lneliuinengnis
Ausnwimsedlauszana 7 3u winiiga( fevaz 46) sesas 1- 2 §Uansi (Fovaz 18) 3-5 Yu
(Youaz 16) uaviay 1iou (Gowar 15) Ussinnvesvesrnuazvesiisydndifendofovesluiiuiu
Adndnunl  waanmsUsErszauAsARlun ST aLREe SusiEslduunAnlunsiau 4
fio fuingiu msiianiesiuinudssuiiteriuya vonumdsiiuuaznszuIunsnaniel LA
story LLazﬁwamﬁmsﬁﬁLﬂmaﬂé’ﬂwaimwwuazimL@iumaqﬁaﬂ‘ﬁumLLUigULﬁumﬁmﬁm%mmi Ua
mMsdunwailagnssgauauAaiuldluiauindndusiveminuazvesiisyanldiamnan o
7 wAndudt Seiesannsu fudumameeadisnilenadoulemsia 3 wduma il Didunng
nindayns aensswn wiluTu (AeddaSuneia) 7 1 ndndusifeinsninosuagazasiy 2) s
dosuit ouduit 3dlne (FenBaduuith) & 4 ndadaet Tiud 1 dnfmdmgues 2. nevatlsedn
sanady 3. naanlsednsadudiues 4. meatlsednsadeaniu uay 3) Wumaeimslve sann
faan dnSeud (eadu Audan) If 2udndast laud 1.uasninesvamiinaiusa waz 2.4126s
wihdawiuiinduen nansasiimunldiumegeunassamduda (sensory test) Tnetnvioaiien
F1WW 100 AU wamsnaaeuNUINIKARTlsaEvARLazUsTSue iasnamnzdmTuidud uf
vownvesiisedn yhofiganandasiimuanmageutufidisan Familizatoin trip vo9dumnanis
vieaiflata 3 1duns wuiwdndasivesihnuesiiszAnaensufudumanseadioniionisdous
o 3 umaduesnad



ABSTRACT
Project title: The study of new Thai food as potential souvenir and
their product development for gastronomic tourists
Research project title: Development of travelling routes for gastronomic tourism

in western region of Thailand

This research aimed to study Thai local food and to develop new food products as
souvenir for both Thai and international tourists by using food scientific knowledge and
creativity. Mix research methods were used in this study. First, qualitative research methods
used in this research study comprised of a secondary data analysis, interview tourists and
brain-storming. Secondly, a quantitative research method which included a survey of
tourist’s opinions was conducted. The results of data analysis, interviews and survey were
used as guidelines to arrange a brain-storming with experts from both public and private
sectors.

Results of survey of 400 tourists indicated that reason of purchase souvenirs was
mainly to give away to others (73%) and to be a self-souvenir (20%). 95 percent of tourists
preferred to purchase local processed food to give away to others. Their preferable prices in
Thai Baht were 50-100 (43%), 35-50 (26%) and 100-200 (21%) respectively. Their preferable
products shelf-life were 7 days (46%), 1-2 weeks (18%) 3-5 days (16%) and 1 month (15%)
respectively. The results also showed that tourists wanted to purchase souvenirs that
reflected local identities. The results of the survey were used for brain-storming session
which aimed to develop souvenirs. Results of brain-storming suggested 4 aspects of product
development which were that; materials should be in local processed materials, sources of
products should be indicated, processing should be explained and stories of products. Both
results were used to develop souvenir products which included 7 products. They were
designed to be relevant to the three gastronomic routes of the first research study. They
were; 1) Sapsamut Sud Hansa Papaichim routes (a Treasure of the ocean) which had a
mackerel cracker, 2) Longnatee Aim-Im-pee Withi- Thai (a river run and Thai food culture)
which had 4 products including 1. Red souced pork rice cracker, 2. Original fish seasoning
powder 3. Tomyam fish seasoning powder 4. Kaeng Kew Wan fish seasoning powder and
lastly 3) Arharn Thai Laang Majja Na-Rean- Ru (a Thai food and Thai fish) which had 2
products including 1. Three flavoured squid cracker and 2. Pla Tabtim rice cracker. All
products were tested using sensory test methods by 100 volunteer tourists. Results of the
tests showed that all products had good tastes and their packages were nicely designed and
appropriated to be souvenirs. Lastly, all products had been tested by participants of the
Fam trips and it revealed that that they were appropriately correspond to the concepts of

those routes.



