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The research “Entrepreneurship Development Plan towards Health Menu, Health
Cooking, Kitchen and Restaurant Management for Foreign Tourist in Bangkok, Thailand”
purposed to study food consumption behavior of foreign tourists in Bangkok, restaurant
and health menu selection, to study market situation, trend and entrepreneurship
development direction, and to find how to plan the entrepreneurship development towards
health menu, health cooking, kitchen and restaurant management for foreign tourist in
Bangkok. This research adopted mixed methodology, collected data from samples
using Two-stage sampling: The first stage, restaurants were selected with purposive
sampling. The second stage, 400 foreign tourists were conveniently sampled for
quantitative research data using questionnaires. For qualitative research, purposive
sampling used to select 40 of restaurant entrepreneurs, or administrators / managers and
chefs for in-depth interviewing, and 10 key informants of stakeholder including
experts/professionals in food and nutrition for focus group discussion. Data was
analyzed by percentage, mean, standard deviation, and contents analysis.

The results showed that overall factors in deciding restaurant selection of foreign
tourists in Bangkok was rather high important. The first three factors: good taste, good
service, and reasonable price were high important respectively. However need for
nutrition was moderate important in their opinion. They had health menus rather more in
three meals: dinner, lunch and breakfast respectively. The most important reason for

choosing health menus was a “Good health” followed by “Weight control (Diet)” and



“Medical exceptions” at moderate level. They satisfied to overall service at rather high
level and preferred full-service firstly.

For eight factors influencing health restaurant selection, it's found that overall
was rather high important. Firstly, “Food quality” was the most important factor which
fours items were quite important i.e. good taste, freshness, clean food, and food safety
respectively. Followed by six factors were rather high important orderly, such as
“Consistent standard (flavor)”, “Hygiene and Sanitation (Physical evidence)”,
“Uniqueness of food”, “Service level and efficiency”, “Atmosphere and location”, and
“Safety and other”. The last “Nutritional requirements” was moderate important.

Overall opinion in menu selection averaged rather high level. First two menus “A
la carte” and “Combination menu” were rather high preferable. Three selection criteria
from the pool of menus with rather high importance were “Price of dish”, “Authentic/local
menu”, and “Health menu”. First three health foods were more preferable i.e. vegetables
and fruits, herbs and species, and fishes. The most preferable cooking types for health
were salad, steaming, and grilling/boiling. The most preferable restaurant types were
local food restaurant and health food restaurant respectively.

Currently, the number of health restaurants/ foodservice businesses in Bangkok
is growing rapidly but is still insufficient compared to the demand. To foreigners’ food
selection, quality and flavors are more important than prices. Most tourists want to try
original Thai food tastes rather than focusing on healthy purpose. However, Thai food is
considered as a healthy food due to ingredients such as vegetables and herbs.

A guideline framework in building an entrepreneurship development plan for
health restaurant should concentrate on skilled personnel (eg. entrepreneurs, chef / cook,
service staff) that should have knowledge and understanding of health food, food
purchasing, raw material selection and storage. Moreover, entrepreneurs should
emphasize on the quality of raw materials and quality of foods i.e. fresh, clean safety
and seasonal, preparing and cooking methods for more nutritious and healthier menus.
In addition, flavor of health food must be controlled with mild taste (not too sweet, salty

and oily) and consistency by using standardized recipes. Thai healthy menus should be



promoted through all advertising/media channels with an introduction of their health
benefits combined with an historical explanation of Thai eating culture.

However, menu planning is based on considerations of market trends and the
needs of consumers. Menu should contain a variety of creative recipes, a newly menu
which is not available in general market menu or rare menu for the consumer. The
health menu design should concern about good quality of food, mild flavors, traditional
Thai taste, and no MSG and harmful seasonings or ingredients. Besides, the menu
creating should be concerned an amount of ingredients of vegetables, spices and herbs
in its recipe more than a normal menu. The health menu for foreigners could be either
authentic Thai food menu or applied/ fusion Thai food menu by integration and/or
adaptation of regional or local Thai food menus, depending on the targeted group. This
can help businesses by increasing offering.

Most restaurants have implemented the same kitchen management system
based on the size of the business. In general, kitchen divisions are divided acccording
to the nationality of food, and then in each national kitchen are separated into
subdivision (small station) by type of food or cooking method. As for Thai kitchen is
divided into curry, boiling, stir-frying, deep-frying, salads, grilling and plate-decorating
stations. The structure organization of personnel management system is divided by the
line of responsibility i.e. manager, assistant manager, chef, cook and head of station
respectively.

A guideline in building entrepreneurship development plan towards health menu,
health cooking, kitchen and restaurant management for foreign tourist in Bangkok is
divided into 2 parts:

1) Entrepruners development i.e. owner/ manager, chefs /cooks and
all personnel involved in the business, they should have knowledge and understanding
about health food and have skilled practice in term of health menu planning, health
cooking, health kitchen and restaurant management. Furthermore, they must be aware
of the importance of every step in healthy food production.

2) Health restaurant management processing development i.e. health



menu planning, health cooking, and health kitchen management should be upgraded to
the international standards.

The condition of successful factors for health restaurant business development
is the collaboration between restaurant entrepreneurs, tourism entrepreneurs and all

related sectors both private and government.



