
Traditional strategies in the development of food tourism have 

changed to strategic tools to articulate the quality, variety and 

uniqueness of local products and gastronomy of a territory. 

The importance of food safety has been seen as a critical factor

in travel planning and destination selection. MacLaurin, Loi and

MacLaurin report that the majority of overseas travelers

take the food safety reputation of a destination into consideration

when they choose their travel destinations. 

In the past Thailand has earned the designation of “Kitchen of the 

World “ BestBites Thailand™ will represent the best eating places 

where consumer protection is at the heart of the systems used to 

determine membership into this brand.  

These offerings, coupled with the values of cultural identity, 

will enhance sustainability and improve the quality of tourism 

products, services, and consumer protection.

Reasons for a BestBites Thailand™ Membership:

 > Increase consumer confidence,

 > The award will raise food safety standards, 

 > Improve business growth,

 > Independently audited Restaurants,

 > Includes online Food Safety Training, Food Safety First Principles 

for Food Handlers 

 > Improve profits and sustainability to Thailand’s Tourism Sector.
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“BESTBITES THAILAND™

THE BRAND DEFINE THE 

BEST IN CULINARY FOR 

THAILAND DESTINATION”

WHAT THE BESTBITES THAILAND™
RESTAURANT GUIDE REPRESENT:

THE SCOPE OF THE BESTBITES
THAILAND™ AWARD APPLIES TO ALL 
EATING ESTABLISHMENTS NAMELY:

 > HOTELS,
 > RESTAURANTS,
 > GUESTHOUSES,
 > CAFES.

LIFESTYLE IS USED IN TOURISM TO ASSESS 
INVOLVEMENT IN TOURISM EXPERIENCES.

 > The BestBites Thailand™ Awards 

Program will be the first of its 

kind in Thailand and will serve to 

help the public as well as visitors 

to the Country to make safe and 

delightful eatery selections.

 > Only the Best Eating Places 

are admitted to the BestBites 

Thailand™ Guide.

 > Beyond celebrating, the Awards 

program will conduct audits, 

provide advice and publish a web 

based pocket-sized guide of the 

best eateries on the Country 

based on food safety standards 

and practice. 

 > In addition, to improving food 

safety across the Country 

restaurant and hospitality sector.

 > The Program will serve to boost 

the image and reputation of 

Thailand as a travel and culinary 

destination. 

 > Culinary tourism is an authentic experience of a 

sophisticated lifestyle in a pleasant environment, associated 

with the good life and the economic well- being of 

consuming exclusive, high-quality locally grown products.

 > Gastronomy embodies all the traditional values associated 

with the new trends in tourism: respect for culture and 

tradition, a healthy lifestyle, authenticity, sustainability, 

experience... 

 > The BestBites Thailand™ seeks to reward excellence in eating 

establishments and is supported by the conduct of food 

safety audits; and industry best practices. Thereby offering 

protection to business from unjust customer complaints.

In recent years, Food Tourism has grown considerably and has 

become one of the most dynamic and creative segments of 

tourism. Food and beverages are one of the main factors that 

motivate a person to travel to a particular destination. 

Researchers have pointed out, that the majority of overseas 

travelers take the food safety reputation of a destination into 

consideration when they choose their travel destinations.  

In this light we developed BestBites Thailand™  a high-quality 

and innovative promotional tool—a pocket sized restaurant guide, 

based on food safety standards, published at the Internet and 

connected to the social networks.


