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The objectives of this research aimed to study the types of local food in upper northern part of
Thailand, potentiality of raw material resources, food production, production in commerce, healthy food
production and transforming knowledge andv wisdom. The rescarch method was intcrviewingv 128 people
of elders or local leaders by multistage random sampling. The data were collected in interview form,
cassette tape and camera which later was analyzed in terms of statistics, frequency, mean and percentage.

It was found that in the local food in northern part of Thailand there were 391 recipes grouped in
4 types which were main course (71.1%), preserved and processed food (22.7%), dessert (4.1%) and
snack (2.1%).

The study showed that the potentiality of aw material resources found that main course, dessert,
snack and preserved and processed food were all invhigh level (100%). For food production: main course,
preserved and processed food and dessert were in high level (93.9%, 75.3% and 75.0% respectively).
However, snack was in modenate level (50.0%). For food production in commerce: preserved and
processed food was in high level (43.8%). In moderate level were dessert and snack (81.3% and 75.0%).
Main course was in low level (48.9%). For bealthy food production: main course was in moderate level
(52.9%). In low level were dessert (100%), preserved and processed food (94.4%) and snack (87.5%).For
transforming knowledge and wisdom: in high level were preserved and processed food (84.3%), dessert
(75.0%) and main course (51.8%). Snack was in moderate level (87.5%).





