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Abstract

This research, titled “The Role of Local Food Ingredients in Ethnic Communities in
Promoting Food Tourism: A Case Study of the Tai Ya Ethnic Community in Ban Nam Bo Khao,
Huai Khrai Subdistrict, Mae Sai District, Chiang Rai Province,” investigates how local food
resources can drive food tourism in the Tai Ya ethnic community. The objectives are: (1) to explore
the unique characteristics of local ingredients used in Tai Ya cuisine, (2) to examine the
relationship between these ingredients and opportunities for food tourism, and (3) to analyze
strategies for leveraging local food ingredients to promote tourism.

A qualitative approach was employed, with data gathered through literature review, focus
group discussions, and structured in-depth interviews. Participants included community elders,
women’s group members, local leaders, Tai Ya cultural experts, and scholars in local food and
tourism, selected via purposive sampling.

Findings reveal that the Tai Ya community primarily uses locally sourced ingredients—
especially herbs, vegetables, and meats—that reflect both culinary and medicinal traditions. The
distinct flavors and cultural stories behind these ingredients offer strong potential for food tourism
development. Promising strategies include food preparation demonstrations, cooking classes,
experiential tourism activities, and modernized presentation of traditional dishes to align with
tourist preferences.

Keywords: Food Tourism/Gastronomy Tourism, Local ingredients, Local food of Dai Ya

ethnic group, Dai Ya Ethnic Group



