Thailand’s culinary map aims to boost regional tourism through Geographical Indication products
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Thailand’s tourism authorities are using food as a way to pull visitors off the standard city circuit and into the country’s regional heartlands. According to the Tourism Authority of Thailand, a new culinary map is designed to steer travellers towards local specialities tied to Geographical Indication status, which signals that a product’s character comes from its place of origin and traditional methods of production. The idea is simple: eat well, travel further and spend more directly in local communities.
The first rollout highlights five products that are both distinctive and easy to build a trip around: Doi Chang coffee from Chiang Rai, Phon Yang Kham premium beef from Sakon Nakhon, Sam Phran aromatic coconut from Nakhon Pathom, Chanthaburi durian and Trang roast pork. For travellers, that means more than a tasting list. It opens the door to mountain coffee farms in the north, orchards in the centre and fruit-growing and food markets in the east and south, where local cooking traditions often shape the best meals. Thailand’s official GI programme now covers 176 products across all 77 provinces, underscoring how wide this culinary map could eventually become.
For visitors planning a food-led itinerary, the appeal lies in the variety of experiences rather than fine dining alone. In Chanthaburi, for example, the Tourism Authority of Thailand already promotes Talad Nam Pu as a lively market where visitors can sample local dishes and seafood alongside the province’s famous specialities. Elsewhere, Thailand’s GI system has also been used to protect products with export value, including aromatic coconuts and coffee, which helps strengthen confidence in what travellers buy, taste and bring home.
The wider goal is to make tourism more sustainable and more rewarding for rural communities. Thai government material says GI protection helps local producers, supports community-based tourism and raises the profile of regional goods both at home and abroad. For travellers, the practical takeaway is that Thailand’s best food experiences are increasingly being framed not just as meals, but as reasons to visit specific places , from coffee plantations and fruit orchards to markets and roadside kitchens.
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