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Abstract

This article aims to analyze Chiang Mai’s local food to promote new normal-era
tourism in three main areas; 1) nutritionism in tourism situations that offer current food
experience, 2) global nutritionism and the changes of local food culture, and 3)
nutritionism with local food identity.

The report can be concluded into the three aspects. Firstly, culinary tourism in
New Normal could be able to serve local experiences. Activities should focus on direct
experience to healthy food consisting of place of food system, activities promoting
relationship between tourists and places, and direct experiences having on local cuisine.
Secondly, local cuisine culture has been changed in terms of perspectives which
promote global nutrition and local nutrition at the same time, not the change of
consumer behavior of local people. Lastly, the concern of the change of characteristics
of local food due to the processing has been risen. There is a question what issues
should be promoted for food tourism in Chiang Mai correspondingly to the authenticity

of food culture and universal nutrition.

Keywords: Local food, Nutritionism, Tourism, Chiang Mai Province
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Figure 1 The standards of food and nutrient sources in Thai style.
(M $all Austad, 2496, U. 50)
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Figure 2 “Kang Kare” a local food menu in Chiang Mai
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Figure 3 “The Northern Thai Herbs Sausage” a local food menu in Chiang Mai
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Table 1 A comparison of the sensory differences of sample Chiang Mai local food
“The Northern Thai Chili Paste”

Number The Northern Thai Chili Paste Differences in sensory features

1 The Characteristics and sensory of
-—

~— northern Thai/ Local Food : chili
P paste
x - Physical appearance is the
color of dried chili peppers.
EL A NS ) - The texture is a finely

“The Northern Thai Chili Paste” a local | Pounded and lumpy raw

food menu in Chiang Mai material.

(f: guiansaumaniawile drfnveayn | - NO oiliness from fat

LA INE8uTeslng) - Spicy flavor from chili

without sweetness has a
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Number The Northern Thai Chili Paste Differences in sensory features

mild fragrance from
fermented fish or dried fish

2 The Characteristics and sensory of
northern Thai/ Local Food : chili

paste from the convenientee

store

- Physical appearance is

ruddy red.

- The texture is fine lik
“The Northern Thai Chili Paste” a € texture 15 fine tike

der.
local food menu in Chiang Mai from powder

. - It has oiliness from fat,
the convenientee store

o v o spicy, sweet and oily taste
(1 = ALE) Py Y

without the smell of
fermented fish or dried
fish.
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