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Abstract

The research title “The development of a creative economy for Thainess tourism for
leamning local wisdom of gastronomy in the Cultural World heritage (Sukhothai
Si-Satchanalai and Kamphaeng Phet, Phra Nakhon Si Ayutthaya)” aims to (1) synthesize the
knowledge of local wisdom in world cultural heritage (Sukhothai Si-Satchanalai and
Kamphaeng Phet, Phra Nakhon Si Ayutthaya) (2) to develop a Thai way of learning about
local wisdom in world cultural heritage (Sukhothai Si-Satchanalai and Kamphaeng Phet
Phra Nakhon Si Ayutthaya). (3) To develop a community enterprise plan and to train
groups of housewives and community enterprises to support creative tourism to lean
about the local wisdom in cultural heritage heritage (Sukhothai, Si-Satchanalai and
Kamphaeng Phet Phra Nakhon Si Ayutthaya). (4) To find a way to develop a creative
economy of Thai tourism to learn about local wisdom in world cultural heritage (Sukhothai
Si-Satchanalai and Kamphaeng Phet Phra Nakhon Si Ayutthaya). The research used an
integrated approach by collecting data by quantitative and qualitative research with
innovation development and synthesizing the knowledge gained from the research in all
three subproject projects. The result found that:

The synthesized knowledge of local wisdom in world cultural heritage (Sukhothai,
Si-Satchanalai, Kamphaeng Phet, Phra Nakhon Si Ayutthaya) found that local food in the
World Heritage City (Sukhothai, Si-Satchanalai, Kamphaeng Phet, Phra Nakhon Si Ayutthaya)
there are many foods that should be preserved, for example local wisdom food at Baan

Na Ton Jun in Sukhothai found that Poep rice, Kee-Length (a tree of the genus Cassia, the



young leaves being used to make a curry), wild fish curry, eggs chili paste and boiled white
rice. The local wisdom food at Nakhon Chum district, Kamphaeng Phet province such as
hung-lay curry, eggplant curry (LLﬂﬂé:UNzL%@), licnbing wattle curry with rice vermicelli (kN4
srouldidumi), guichaay (1), sticky rice cake (YULLY), rice vermicelli or noodle (Uzwidl
ﬁOEJL?{EJ’J), bamboo shoot curry with rice (LnatUogurU aimd%nqm), star gooseberry curry
with raw rice (WnIEn#UTdD12819), wrapped vegetable ({n®), bean sausage (&nsenda),
local bean curry (LLmﬁb’mzLL‘az) and fresh Thai rice noodles (v uu Ut san). The local
wisdom at Baan Pak Hai district Phra Nakhon Si Ayutthaya province such as thong yib,
thong oyd and foi t (@UUNBINEU NoInean Hoenad), which is adapted from Portuguese
recipes. The local ingredients are coconut, flour, eggs and sugar, mixed until it becomes a
Thai dessert. The continuation of local wisdom in food culture must continue using the
Knowledge Management Process to prevent the knowledge being lost (1) the method is
demonstrated to make an example, with all the steps described to help understanding.
(2) A practical approach of listening to the lecture, explaining the demonstration, then
implementing it and repeating it, so to develop the skill.

2. To develop a Thai way of learning about local wisdom in the world cultural
heritage (Sukhothai Si-Satchanalai and Kamphaeng Phet Phra Nakhon Si Ayutthaya) in
3 tourism routes (1) traditional Thai styles at Ban Na Ton Chan Sukhothai Province,
(2) the ancient paths way of local wisdom at Nakhon Chum at Khampangphet provinces.
(3) the way of wisdom in Thai dessert by using boats at Phra Nakhon Si Ayutthaya. Tourist
can find information at URL http://www.amazingthaifood.com/index.html

3. To develop a community enterprise plan and community support enterprise
training for creative tourism and to leamn about local wisdom in cultural heritage
(Sukhothai, Si-Satchanalai, Kamphaeng Phet, Phra Nakhon Si Ayutthaya). It consists of 3
plans including (1) local wisdom tourism of the community enterprise plan at Baan Na Ton
Chan, Sukhothai provinces (2) local wisdom tourism of the community enterprise plan at
Nakhon-Chum, Kamphaeng Phet province (3) local wisdom tourism of the community
enterprise plan at Baan Pak Hai, Phra Nakhon Si Ayutthaya province. The strategy plan
consists of (1) Strategy 1: Learning, research and development. Community enterprise and
all sectors leaming to develop local wisdom in the community to support tourism. (2)
Strategy 2: Enterprise Resource Management for Self-Reliance The system of capital
management is both monetary and non-monetary, as well as a system of welfare benefits
for members and the public. (3) Promoting and supporting community enterprises and

community enterprise networks by being systematic and unified.



4. The development of a creative economy of Thai tourism to learn about
local wisdom in world cultural heritage (Sukhothai Si-Satchanalai and Kamphaeng
Phet Phra Nakhon Si Ayutthaya) by using 4Ps including (1) Product of the gastronomic
local tourism, development of local wisdom dishes using local ingredients, letting
people make their own home-made meals at the their homestay. Food processing
such as chili paste which is a local folk formula which the tourists can take back as a
souvenir. Knowledge management of local wisdom at Baan Na Ton Chun by
increasing the potential of the marketing channels of the enterprise sector (SMEs) in
marketing. It should set up a learning center for creative tourism as a model to study
and view other community work. It should market with the Thailand Authority of
Tourism (TAT) to attract International tourist. (2) Price is appropriate to the activities
of tourism to learn about food. (3) Using social media to communicate with tourists,
government officers and using on-line marketing to attract more tourist. Promoting
local wisdom gastronomic tourism in  world cultural heritage (Sukhothai
Si-Satchanalai and Kamphaeng Phet, Phra Nakhon Si Ayutthaya) and set up an event
with the Historical Park.
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