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Abstract

The study of gastronomic tourism potential to link with tourism attractions in Nakhon
Si Thammarat and Surat Thani aimed: to study gastronomic tourism in Nakhon Si Thammarat
and Surat Thani, to assess the potential of gastronomic tourism in Nakhon Si Thamsmmarat and
SuratThani; to make a gastronomic toutes in Nakhon Si Thammarat and SuratThani; and to
develop gastronomic tourism potential to link with tourism in Nakhon Si Thammarat and
Surat Thani. Samples of 1,000 tourists were selected by sampling. In the in-depth interviews
method, selected samples with knowledge of culture and food were 7 community leaders
and a tourism business group related to tourism. The sample of 30 people was involved in
workshops in both provinces. There are 7 routes for gastronomic tourism: 3 routes in Nakhon
Si Thammarat province, 3 routes in Surat Thani province, and 1 pathway between Nakhon Si
Thammarat and Surat Thani.

The results were as follows. Gastronomic tourism in Nakhon Si Thammarat and Surat
Thani found that the food in the two provinces was local by used local and seasonal raw
materials. The famous menu in Nakhon Si Thammarat called Khanom Jean or Chinese
noodle is made from fresh rice noodles with various curries. The popular menu in Surat
Thani is cooking food in a bamboo bowl e.g. cooking rice in bamboo. The food in Surat Thani
is similar such as seafood, curry, salad, soup, and spicy sauce, etc; the difference in the use
of local ingredients to cook with.

Gastronomic traveling routes in Nakhon Si Thammarat and Surat Thani had apublic
hearing to determine the path for gastronomic tourism in order to link with tourist attractions
in Nakhon Si Thammarat and Surat Thani and included mapping food routes in Nakhon Si
Thammarat and Surat Thani. There are 7 routes as follows: 1) Food Route: "A way to eat in
mountain area"; 2) Food Route: "A way to eat in watershed area"; 3) Food Route: "A way to
eat in beach area and seeing towns"; 4) Food Route: "A way to eat in two Buddhist religions
area"; 5) Food Route: "A way to eat in Kho Sok area"; 6) Food Route: "A way to eat in
a Buddhist area";7) Food Route: "A way to eat in Island area"

The potential of gastronomic tourism in Nakhon Si Thammarat and Surat Thani found
that most of them had a very good level of potential. The route is a way to eat in Island
area. Secondly, it is a way to eat in mountain area, a way to eat in a Buddhist area, and
a way to eat in Kho Sok area. The standard of the potential is good. There is 1 route that is
a way to eat in two Buddhist religions area. The standard of the potential is at a good level,
and 2 routes are at a medium level: a way to eat in beach area and seeing towns and a way
to eat in a watershed area.

A guideline for the development of gastronomic tourism potential to link with tourist

attractions in Nakhon Si Thammarat and Surat Thani is divided into 6 aspects: 1) identity of



local food; 2) Local food distribution; 3) Standard and cleanliness of food; 4) Story of Food;
5) Media Meaning and creation of guides to storytelling in each of the food tourism routes;

and 6) Local public relations.
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