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ABSTRACT
Project title: The study of local-Thai dessert as potential souvenir
and their development for gastronomic tourism routes.
Research project title: Cluster development for local Thai dessert commerce
and database management system design to set up the

new travelling routes for gastronomic tourism in

western region

This research project involves a study of gastronomic tourism focusing particularly on
Thai desserts which are made locally and a survey of potential gastronomic touristic
areas in the western region of Thailand. The geographic scope of this research project
covers 8 provinces in the western region namely Nakorn-Prathom, Suphanburi,
Samutsongkram, Sanutsakorn, Rachburi,Kanchanaburi, Petchburi and
Prachaubkhirikhan. Major objectives of this project are to investigate the local Thai
dessert making groups which underline potential of gastronomic touristic areas, to
create new Thai dessert based on the originality of local Thai desserts and to
develop a database management system for gastronomic tourism. In order to
achieve those objectives, three research studies have been designed.

The first research study aims to investigate the Thai local dessert making
groups located in 8 provinces and to study potential of four gastronomic touristic
routes. To achieve those aims, a survey of Thai desserts and an analysis of tourism
businesses and Thai desserts businesses in those provinces were conducted. It is
suggested that each province has its own renowned desserts made of local grown
ingredients which make those desserts have unique tastes and become famous for
visitors. The renown of those local Thai desserts underpins gastronomic touristic
routes. There are four potential routes resulted from the survey of local Thai
desserts and the analyses of potential of tourist attractions. They are Tam Roy Nam
Tan (Tanod) (the Following of Palm sugar), Lum Num Kham Wan (Poems of Sweet
tongue), Kud Thong Long Lim (Digging for sweet gold) and Thong Kham Khao Hang
Thammachart (Pure Natural White Gold). Then simulated trips (FAMiliarization trip)
and the analyses of tourists’ and tour operators’ opinions were arranged to assess
the potential of the routes. This study finds that the four routes have potentials to
develop as new touristic routes under the concept of a gastronomic tourism based

on local Thai desserts.
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The second research study aims to develop new Thai desserts based on the
originality of local Thai desserts in those provinces. The invention of new desserts is
also aimed to match with the new touristic routes of the first study. The interviews
with local Thai desserts makers were used in conjunction with observations of
preparation and making techniques to investigate the essence of Thai desserts. Then
the laboratory experiments were undertaken to recreate eight new Thai desserts (two
products for each route). They are Tala Tuna-ngan, Talamoon(for the Following of
Tala route), Yod Nam Sung, Nang Loi (Poems of Sweet tongue route), Sri Suwanna,
Tossatat(for Digging for Sweet gold route) and Khao Nom, Khao Sinila (for Pure
Natural White gold route). Sensory tests of new products by local Thai desserts
entrepreneur, local sellers and tourists who joined the fam trips in the first study
were used with a focus group technique. The study reveals that all eight products
have high potentials to develop as new Thai desserts to serve the demand of tourists
and visitors of eight provinces. Also, they can represent the concept of gastronomic
tourism and the four new routes. Three products of this research study have already
been acknowledged by local communities. One of the new products namely Yod
Nam sung has been introduced to a group local dessert makers in the Baan Khung
Kham Taun, in Ampawa, Samutsongkram province. It has already been well received
by visitors and has made local people income approximately 20,000 baht during the
study was undertaken. Another product is Tala Tuna-ngana has been introduced to
the local Thai dessert making company namely Pon Kamwan. The last product is
Khao Num in which Chaipattana foundation is interested to develop as its new
product. It is at present in the negotiation process.

The last research study is the development of database system for
gastronomic tourism and gastronomic routes in eight provinces. Data collection and
field trips of local Thai desserts, local Thai desserts makers, touristic areas and
gastronomic routes based on local Thai desserts were conducted. The design of the
website and the test of its proficiency are at present in progress. The research study
finds that the concept of ‘Eat and learn tourism’ such as the gastronomic tourism
route based on local Thai desserts becomes interested by independent tourists who
are keen on digital and real-time information technologies. The tourism development
and destination marketing agents should be aware of the benefits this new trends

and the advantage of website and digital database system for tourism industry.



