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Abstract

In Hat Siao sub-district, Si Satchanalai district, Sukhothai province of Thailand,
there exists a unique style of Thai Phuan food characterized by its use of local ingredients
such as fish, vegetdbles, and seasonal forest products. This culinary tradition emphasizes
simplicity and natural flavors, avoiding the use of artificial additives. Despite the rich
culinary heritage, efforts to attract tourists to this area have been lacking. This study
aims to address this gap by developing Phuan Fusion food recipes tailored for tourism
and creating innovative tourism activities centered around Phuan Fusion cooking. The
key objectives include: 1) developing Phuan Fusion recipes that appeal to different types
of tourists, 2) creating engaging tourism activities to showcase Phuan Fusion cooking,
3) enhancing the capabilities and potential of network partners involved in tourism,
4) testing the effectiveness of the developed tourism activities, 5) collaborating and
learning with network partners to improve the tourism offerings. The study has identified
15 Phuan Fusion food recipes that cater to six types of tourists, along with three travel
routes. Additionally, Good Agricultural Practices have been implemented, and farm stay
options have been introduced to enhance the tourism experience. The innovative
tourism activities include guided tours to orange orchards with demonstrations of safe
agricultural practices, Phuan Fusion food cooking classes, and an immersive experience
showcasing Phuan Fusion food preparation. As a result of these efforts, the community
has been able to preserve the identity of traditional Thai Phuan food while creating new
Phuan Fusion recipes tailored for creative tourism activities. This has had a positive
economic impact, with each tourist contributing an income of 580 baht (approximately
15.70 USD), leading to a monthly increase in community income of 48,333 baht
(approximately 1308 USD).
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Figure 1 The unique culture of the Thai Phuan; (a) Thai Phuan local woven fabric, (b) Weaving, (c) Folklore of novice in elephant

parade, and (d) Forging
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Figure 2 Local sites with potential for tourism in Si Satchanalai district

Figure 3 Thai Phuan food; (a) Condiment, (b) Tray of Thai Phuan food, (c) Phuan banana curry, (d) Lebbeck shoots stuffed

fagottini in spicy soup, (e) Crispy rice pancake, and (f) Puffed rice
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1. FaUAfiawnanaWia9% (Banana blossom curry rolls
with all-round sweet and sour sauce) ‘%\1 wnealAuwuu meway

Figure 4 Phuan fusion drink recipe; Sappanwood welcome drink
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Figure 5 Phuan fusion appetizer recipe; (a) Banana blossom curry rolls with all-round sweet and sour sauce, (b) Fried noodles

stuffed eqgg rolls, (c) Deep fried fish curry paste in lemongrass, (d) Phuan fusion salad, and (e) Taco-inspired crispy rice pancake
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(a) (b)

(c)

(a)

Figure 7 Phuan fusion main dish recipes; (a) Phuan fusion rice salad and (b) Blanketed fish biryani
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(a)

(b)

Figure 8 Phuan fusion dessert recipes; (a) Tangerine-topped sweet potato crepes and (b) Rice balls in sweet coconut milk

Figure 9 Phuan fusion snack recipes; (a) Multi-grain banana soft candies and (b) Puffed rice bar
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Figure 10 Visiting the area to study readiness and potential to

gether with local network partners; (a) Thai Phuan Folk Museum,

Hat Siao Temple, (b) Sweet potato growing area along the river at Wat Phu That Chedi, and (c) Orange garden

W 0. 1ude

P

102 1]

1
il 3
W 2. gusdnd

)
WA IuBUAlama * Q
s AT ewau Wifisiusiimasdn

mmﬁm

& Tngvaunaind

quein

Gdvundeiaein

=}

TsausunSdvundsgsine

uuulssiienans

LELLITED]

1 a. aas3nlan

nunwsuaudyg Tauang

& %
ld’un'wmsﬁt:%w}u
Wodu vhu @3

2w ﬁ
ansaaiiutulunanmdss

Figure 11 Phuan fusion travel route in Hat Sico sub-district, Si Satchanalai district, Sukhothai province
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188
Table 1 Results of evaluating tourists' satisfaction with creative tourism routes: Recipe (n=30)

1. Suitability of route 4.60+0.61 4.4+1.04 4.43+0.82
2. Appropriateness of the time period and duration of the activity 4.33+0.54 4.47+0.86 4.40+0.77
3. Knowledge transfer of the activity organizing committee 4.43+0.56 4.30+0.92 4.50+0.51
4. Language Proficiency of the organizing committee 4.17+0.64 4.50+0.82 4.57+0.50
5. Knowledge and experience gained from activities 4.53+0.56 4.53+0.51 4.60+0.50
6. Activity locations on the creative tourism route 4.40+0.61 4.60+0.56 4.67+0.48
7. Documents for creative tourism route activities 4.27+0.51 4.43+0.57 4.43+0.57
8. Value of participating in activities on the creative tourism route 4.30+0.69 4.40+0.50 4.40+0.56

Average score 4.38+0.59 4.40+1.04 4.43+0.82
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Figure 15 Creative activities based on Phuan Fusion recipe Sukhothai province offered to tourists; (a) Ancient Thai Phuan House

Place for creative activities, (b) Serving Phuan Fusion food, and (c) Recommendations for Phuan Fusion food
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