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The objective of the research is to 1) study tourist behavior towards local
food in ASEAN 2) develop gastronomic tourism routes in ASEAN 3) develop
information systems for gastronomic tourism in ASEAN and 4) develop a strategy plan
for gastronomic tourism in Thailand in order to gain value creation and a competitive
advantage. The integrated research methodologies were implemented with
quantitative research, qualitative research, and innovation development and
synthesized knowledge from three research programs and finally to develop
a strategic plan. The research results are as follows:

1. The study of tourist behavior towards local food in ASEAN

It was found that, domestic tourists have an overall attitude towards
local food in ASEAN of above average (X = 3.98), by product (X = 4.14), place
(X = 3.93) and promotion (X = 3.93) respectively, and last the price (X = 3.71)
The motivation to consume local food in ASEAN of domestic tourist was by
popularity (57.23%), local food that represented the identity of the local community
(42.77%) and last local food (41.74%) respectively. The local food menu in ASEAN
that is known well is: Satay (78.93%), Hainanese Chicken Rice (77.27%) and Cha Gio
/Spring rolls 67.77 respectively.

International tourists have an overall attitude towards local food in
ASEAN of above average (X = 4.09), by product (X = 4.36), price (X = 4.07), place
(X = 4.02) and finally promotion (X = 3.88) respectively. International tourist
motivation for choosing ASEAN food was firstly local food (67.36%); a taste of new
food (62.69%), food famous/local restaurant atmosphere (49.74%) and the last one

was advertisement (3.63%) respectively. The most popular ASEAN food menu was



Tom Yam Goong -Thailand (86.27%), Noodle Pad Thai-Thailand (76.47) and
Amok-Cambodia (49.67%) respectively.
2. The Development of Gastronomic Tourism Routes in ASEAN
The results found that the gastronomic tourism route in ASEAN were
7 routes by selecting One-Day-Trips to World Heritage or the important cultural
tourist attractions as follows:

1) Luang Prabang (Lao) -> Early morning donate food to the monks
with sticky rice -> Morning market in the city and have breakfast at Phachaniyom
coffee -> Luang Prabang Palace -> Wi Chunaarat temple -> Cheng Tong temple ->
Lunch (Papaya salad, sticky rice) -> Afternoon Prabattai temple -> Poo Sri market ->
Poo Sri Mountain -> Evening dinner (Luang Prabang salad, Aolam, Fish Amok) ->
Night market

2) Hanoi (Vietnam) -> Breakfast (Pho, French toast) -> Ho Chi Minh
Mausoleum -> One Pagoda -> 36 Roads -> Lunch (Spring rolls, pork grill, Vietnam
coffee), Lake of the Returned Sword -> Ngoc Son Temple -> Temple of Literature ->
Water Puppet Show -> Night -> Night market

3) Siem Reap (Cambodia) -> Breakfast (Rice Congee, French toast) ->
Angkor Wat -> Prasat Bayon -> Lunch (Amok, pickled fish, Curry) -> Prasat Bantaisri ->
Prasat Tarprom -> Sunset At Phnom bakeng -> Dinner and watch Ausara Show

4) Melaka (Malaysia) -> Breakfast (Nasi Lemak, Bak kut the) -> Melaka
Walking street -> Cheng Hoon Teng Temple -> Lunch (Chicken rice) -> Dutch Square
-> Ruins of St. Paul's -> A’ Famosa -> Dinner Roti Mataba

5) Rangoon (Myanmar) -> Breakfast at Scott Market -> Kyak Htat Gyi ->
Botataung -> Bo bo Gyi -> Buddha Tooth Relic Temple -> Lunch (Shrimp, Soybean
fired) -> Yele Praya -> Dinner and Kalaweak show -> Shwedagon Pagoda

6) Singapore -> Breakfast (Hok-gian noodle) -> Guan Yin Temple ->
Thian Hock Keng Temple -> Tooth Relic Buddha Temple -> Lunch (Singapore Chicken
rice) Merlion -> Sir Thomas Stamford Bingley Raffles -> Sun Tech city -> Orchard
Road -> Dinner at Clarke Quay

7) Phra Nakhon Si Ayutthaya (Thailand) -> Breakfast Hua Rao market ->
Wat Chai Watthanaram -> Wat Phananchoeng -> Old floating market Tha Nok Roung



Temple -> Lunch (Noodle) -> Wat Yai Chaimongkol -> Wat Mahatha -> Wat Mongkol
Bophit -> Dinner (Tomyom Shrimp, River Shrimp roast)
3. The development of information systems for gastronomic
tourism in ASEAN
The results found that:

1) Develop a database of gastronomic tourism which contains
information about travel attractions, food and accommodation in a website
http://foodasean.org

2) Develop VDO “Twi pi chim pi in ASEAN” (ASEAN Food)

3) Develop a mobile application “ASEAN Food”

4) The strategy plan of Gastronomic tourism in Thailand for a
competitive advantage and value added in ASEAN
Vision “The hub of gastronomic tourism in ASEAN”

Strategy 1 develop the capacity of tourism and food business in order
for Thailand to become the hub of gastronomic tourism in ASEAN

Strategy 2 research and create new knowledge about gastronomic
tourism in ASEAN

Strategy 3 support and promote the marketing of Thailand’s
gastronomic tourism

Strategy 4 develop co-ordination between the government, business
and community in order to develop gastronomic tourism

There were 12 projects in the strategy plan

Project 1 Training in the gastronomic tourism business

Project 2 Develop gastronomic tourism role

Project 3 Training the gastronomic tourism business, for business
management, support for English so Thailand can become the hub of gastronomic
tourism of ASEAN

Project 4 Support Thai cooking classes/ Thai cooking schools

Project 5 Develop innovation from information to support gastronomic
tourism

Project 6 Promote innovations in gastronomic tourism


http://foodasean.org/

Project 7 Research for new knowledge to develop gastronomic tourism

Project 8 Develop an integrated marketing plan to support Thai
gastronomic tourism

Project 9 Proactively promote gastronomic tourism by using social
media marketing

Project 10 Proactive promote Thai cooking schools for International
tourist

Project 11 Promote gastronomic tourism by brand ambassador

Project 12 Develop a gastronomic tourism community model
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