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Abstract 
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E-mail Address :  srisamornk@yahoo.com 
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The purpose of this study, based on the combination of the qualitative and 

quantitative researches, was to investigate the potentialities of local food restaurants, 

and types of local food restaurants for tourist services in Chiang Rai Province. The 400 

respondents selected by the accidental sampling technique were divided in according 

to the proportion of local food restaurants in each district. The research instruments 

drawn for this study were panel discussions, a survey questionnaire regarding local food 

restaurants, a ratio scale-based questionnaire, literature reviews, and an in – depth 

interview questionnaire carried out with 30 foreign tourists. The data were systematically 

analyzed by percentage and mean ; were then presented by the narrative technique.  

 In addition to the survey on local food restaurants located in all the 16 districts 

and in 2 sub-districts, it stated that 78 local food restaurants found in Chiang Rai 

province were divided into 4 types: 10 small sized- local food restaurants, 52 medium 

sized- local food restaurants, 15 large sized- local food restaurants, and 1 Khan Tok 

Dinner style- based local food restaurant. 

 Both the small and medium sized- local food restaurants were not officially 

certified by other governmental organizations; otherwise, the well-preparation and 

potentialities of local food restaurants served for tourists’ requirements remained 

ineffective, the well-preparation and potentialities of both the large sized- local food 

restaurants, and Khan Tok Dinner-based local food restaurants were facilitated for the 

tourists’ requirements. 
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 All the aspects of the potentialities and well-preparation of local food restaurants 

accepted by the consumers, the presentation of local food and special menus, were  at 

a higher to the highest level, the restaurants’ customer services, the features of local 

food, the qualities of raw materials used for cooking local food, the restaurants’ 

kitchenware, were also at a higher to the highest level.  

 In general, the Thai and foreign tourists’ opinions towards the features of 

required local food were at a moderate level; otherwise, the foreign tourists’ local food 

requirements based on healthy food, local vegetables mixed- ingredients, Lanna 

northern identity-based tastes. Also, the Thai tourists’ opinions towards the adaptation of 

local food tastes, and local utilization of vegetable mixed- ingredients were at a higher to 

the highest level  

 As all the aspects of the tourists’ opinions towards the required features of the 

Thai and foreign tourist’s local food restaurants were at a moderate level, the foreign 

tourists’ requirements on the availabilities of local food restaurants, and the Thai tourists’ 

requirements on well-known local food restaurants were mostly preferred.    

 Moreover, in terms of the minced meat salads, curry soups, and toasted meat, 

the foreign tourists’ local food preferences were at a highest level.  On the other hands, 

the Thai tourists’ local food preferences  food were at a moderate level.  

 Overall, the foreign tourists’ preferences towards local food restaurants, with a 

moderate level, On the contrary, the Thai tourists’ preferences towards local food 

restaurants, with a higher to the highest level, 

 As for the on-going strategies for the enhancement and development of local 

food restaurants served for the foreign tourists’ requirements, it stated that the provisions 

for the enhancement of Chiang Rai province’s local food identity, English written local 

food menus and its detailed description, Where as for the Thai tourists’ requirements, it 

stated that the provisions for the enhancement of the restaurants’ maps and its 

restaurant location, the restaurants local food served- first impressions, dissemination of 

local food, restaurant location, outstanding features of local food, and ways of 

consumption,  
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