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Abstract

Jomthong community in Phitsanulok province has made a career of local foods from folk
wisdom but never made the Thai food set for the tourists. This research study was aimed to
develop the local food set for Nan river tourism to increase the strength of community business.
The survey of food and package in Jomthong community found that Thai food of the community
based on Chaw-Pla, Cassod leaf curry (Khi Lek curry), tofu soup, stir-fried pork and basil, Nam-
Prik Num and boiled vegetables, bamboo shoot curry, stir-fried mixed vegetable and fried pork
with garlic. Thai desserts of the community included black coconut pudding, Siamese cupcake,
steamed palm cake, banana in coconut milk, stuffed dough pyramid, sticky rice with banana.
Most of food containers included ceramics and plastics. Jomthong Thai foods were prepared for
three sets. The most suitable and acceptable set consisted of rice, Chew-Pla and vegetable, Khi
Lek curry, tofu soup with pork, stir-spicy pork, Siamese cupcake and Roselle drink mixed
Fuengfah flower. The nutritional value of the food set was 1.39i0.51% ash, 1.38+0.05% fat,
0.92+0.10% protein, 3.68+1.65% fiber, 71.00+3.49% carbohydrate and energy 300.12+13.82
Kcal/100 g. The suitable container for local food and the food set were porcelain ceramic and
rattan wickerwork. The production cost of local food set in porcelain ceramic and placed in rattan

wickerwork was 111.55 Baht.



