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This research using mixed methodology is mainly aimed to propose the
holistic development strategies for improving local food quality in order to promote
restaurant business and sustainable tourism in Pattaya. The data gathering were
collected by sample survey, in-depth interview, and focus group. The statistical data
analysis was processed by mean, standard deviation, Analysis of variance, multiple
comparision by Sheffe’s method, and correlation and regression analysis. For
qualitative data, analyzing tools included SWOT, synthesis, and content analysis. The
results revealed that:

1. Thai tourists and foreign tourists had significantly different opinions
concerning the guidelines of local food knowledge management in Pattaya and the
guidelines of holistic development to improve local food quality to promote
restaurant business and tourism in Pattaya whereas other factors found non-
significantly differences.

2. All factors were positively correlated with statistical significance. The
relationship between the guidelines of packaging development for branding and
increasing value to local food and the guidelines of local food knowledge
management in Pattaya showed the highest correlation followed by duel of the
guideline for developing restaurant business plan and the guideline of local food
knowledge management in Pattaya, as well as local food quality in Pattaya with
guidelines for developing creative local food.

3. Three linear regression models were statistically significant as follows,

HD = 0.253D1 + 0.081D2 + 0.223D3 + 0.297D4;

QF = 0.454D1 + 0.161D2 + 0.254D3 + 0.020D4; And QF = 0.685HD,



for HD represents a guidelines of holistic development for improving quality
of local food to enhance restaurant business and sustainable tourism in Pattaya

D1 represents a guideline for developing creative local foods,

D2 represents a guideline for developing a restaurant business plan,

D3 represents a guideline for developing packages for branding and increasing
value of local food value,

D4 represents a guideline for developing entreprenues’ potential using the
knowledge management process of local wisdom on food,
and  QF represents the quality of local food in Pattaya.

4. A holistic development strategy for improving quality of local food to
enhance restaurant business and sustainable tourism in Pattaya proposed by 4
dimensions as follow:

4.1 Developing creative food items for tourists to value added to local

food for restaurants in Pattaya by 6 sub-strategies,

1) Control the quality and nutrition of Pattaya local cuisine

2) Select qualitative local raw materials and ingredients

3) Raise local food standards to be acceptable

4) Use local cooking techniques

5) Decorate, design, and serve with local style

6) Organize creative local food promotion activities.

4.2 Developing restaurant business plan for tourism in Pattaya by 4 sub-

strategies,

1) Make a business plan with the goal focused on promoting local
food

2) Develop personnel to be knowledgeable about local food in
Pattaya

3) Promote the market to offer local food items as a special menu
4) Quality control of production and service standardized.
4.3 Developing packages for branding and increasing value of local food in
Pattaya by 4 sub-strategies,
1) Design local food packaging to meet consumers’ needs
2) Select packaging suitable for Pattaya local food
3) Increase local food value using community product packaging
4) Brand to certify local food quality in Pattaya.
4.4 Developing entreprenues’ potential using the knowledge management

process of local wisdom on food by 5 sub-strategies,



Pattaya

food wisdom

Pattaya

Pattaya.

1) Develop a knowledge management team for local food wisdom in

2) Develop database and knowledge management system for local

3) Develop knowledge management process for local food wisdom in

4) Develop learning sources of local food wisdom in Pattaya

5) Promote public relations and marketing for local food business in



