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ABSTRACT

There are three objectives in this thesis: 1. to study belief and value of Chiang Rai people
toward Lanna food in everyday life and tradition, 2. to study and analyze the nutrition of local
food which is the result of traditional wisdom, and 3. to study the existence of Lanna food culture
as the asset of the changing society. The target population is consisted of 30 persons among
scholars, rite leaders, mothers of children, Kan Toke food and banquet business owners and herb
specialists; and 70 common women who have knowledge about food, totally 100 persons. Study
area of this research is in Chiang Rai Province which Amphur Meaung Chiang Rai, Chiang
Khong, Phan, Mae Sreuy are selected as the representative of the area. This study mainly utilizes
qualitative researching method, along with quantitative researching method as the complement.

The result of the research shows: Chiang Rai people’s attitude in culture course of belief
and value about Lanna food is that it is beneficial for body and mind, in the beliefs both relevant
and not relevant to Buddhism. From the cultural heritage of the land collected by the ancestor and
transfer to the successor, the belief about food for person in certain condition still being passed
on. Nowadays, people also require scientific references or information from the study of

traditional Thai medicine about herbs which is the important ingredient of Lanna Chiang Rai food
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that is consumed in everyday life and in traditional ceremony. There are 24 kinds and 199 types
of cooking method; most of them are prepared from the belief and value that they are local old-
fashioned food cooked mostly from regional vegetables that are useful and provide value for both
body and mind of the consumer. Although there is some risk factor in the existence of Lanna
Chiang Rai food because of the changed natural environment, Lanna food still popular especially
in people who live in rural lifestyle that have higher proportion comparing with people in the city
who tend to live in western lifestyle. Foods in soup type of Chiang Rai people contain less broth.
Dry, thick and salty food is popular because it is suitable for eating with the sticky rice which is
the main dish of Chiang Rai People. For the adaptation to the changing of society in globalization
age, form of food is developed to be more modern and there is the occurrence of business and
services of traditional food which response needs of the consumers. These affected the Lanna

food to be existed along with Chiang Rai society.
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