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Abstract : The primary purpose of this study was to explore the traditional cuisine (local food) of Luangprabang Province in
line with the Lao PDR’s One District One Product Policy. Another purpose of the study was to examine channels used to present
local food, reasons to preserve and promote local food, as well as local food preservation and promotion strategies. It also
aimed at testing correlation hypotheses whether there is a statistically significant relationship between enjoyment of having
local food and willingness to promote local cuisines becoming international cuisines, attractiveness to consume local food,
preservation and promotion of local food problems, and local people’s occupations. The Convergent Parallel Mixed Methods
were employed in this study. The results of the study showed that several local cuisines were found to be local food of
Luangprabang Province, namely Jeow Bon (Chilli dipping suace), Or Lam or aw lahm (stew buffalo skin, herbs, Mai sakaan), Kai
Pan (River Weed Dry), Tam Mak Houng Luangprabang (Papaya Salad), Nang (Yam Buffalo Skin Dry), Sai Oor (Sausage), Laap
Sin Koay Sai Mar-Keua Pao (Beef Salad with Roasted Eggplants), Orm Born (Taro leaves Stew), Oor Nor Mai (Bamboo Shoot
Sausage), Jeow Nam Poo (Pickled Crab Chillies), Mok Dok Kae (steaming or roasting a Dok Kae Wrapp), Nor Sa Wan, Kao
Noom Kee Noo, Kao Noom Ba Bin. It also depicted that YouTube, Facebook, and TikTok were multiple social channels or
platforms which were found to be used to introduce traditional food as well as television, smartphone, word of mouth, Lao food
fairs and other provincial events. The study also found that local food should be preserved and promoted since traditional food
is not only ancestral, ancient, traditional, and local cuisines, but it is also wisdom, unique, and national cuisine. The study also
found that people feel  attracted to consuming local  food because local  food is  delicious,  unique,  clean,  nutritious,  non-
contaminated and natural. The study showed that lack of funds to produce local food, inadequate draw materials, lack material
to store products, insufficient place to produce and lack of related organizations engagement were found to be problems for
preserving and promoting traditional food. Finally, the result of the study revealed that there is a statistically significant weak
relationship between enjoyment of having local food and willingness to promote local cuisines becoming international cuisines
(R²= 4.5%), (p-value <0.001). There is a statistically significant moderate relationship between enjoyment of having local food
and  attractiveness  to  consume  local  food  (R²=  7.8%),  (p-value  <0.001).  However,  there  is  a  statistically  insignificant
relationship between enjoyment of having local food and preservation and promotion of local food problems (R²= 1.8%), (p-
value = 0.086). It was found that there is a statistically insignificant relationship between enjoyment of having local food and
local people’s occupations (R²= 0.0%), (p-value = 0.929).
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