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Research Direction of Knowledge Management of Restaurant Business (SMEs) in
Yaowarach aimed to study the restaurant business (SMEs) in Yaowarach, and its
direction of knowledge management. This research used qualitative research
methodology. Population of 9 entrepreneurs (SME restaurants) in Bangkok Yaowarach
Samphanthawong are 9 people are observed with in-depth interviews and focus group.

The research result:

Key success factors of restaurant businesses (SMEs) in Yaowarach consist of; 1.
Location, usually in front of a commercial building, beautifully decorated with Chinese
and Thai style which creates an atmosphere of ancient Chinese and Thai culture as
well as the taste of the food; 2. The production, focuses on selected quality
ingredients. Combined to design a menu and taste that deligshted customers with a
blend of traditional Chinese food with original recipes and the preparation of western
style in different menus. 3. The staff, consists of family members and hired employees
to work in the kitchen and serving. 4. Services, focuses on friendly service, where best
service are honesty and attention to the customers.

The knowledge management process of the restaurant business SMEs in
Yaowarach area. The knowledge identification and audit method; utilizing the
accumulated existing knowledge received from ancestors; adapting to modern ways
of preparing food; creating customer satisfaction by providing services and preparing
the food. The knowledge acquisition and creation; gathering information from
colleagues, competitors and customers for new recipes; experience in both direct and
indirect ways to find the way to win customers. There is the understanding that
everyone has agreed to work together. The knowledge collection; entrepreneurs have
a way to store the knowledge of the operation of the restaurant, keeping recipes of
the restaurant secret. The knowledge transfer; passing on the knowledge, teaching to
work together, working and simultaneously teaching to work. Students or those who
have inherited the idea are able to find the answer or the solution to the problem

themselves. The knowledge Evaluation and knowledge review; the evaluation and



review of the knowledge of the restaurant business to develop the restaurant business
to find ways to work more efficiently and effectively, to correspond with the business
objective.

Direction of Knowledge Management of Restaurant Business (SMEs) in Yaowarach,
began with the integration of knowledge management, and crystallized into knowledge
management approach in the context of the implementation of the restaurant
business. Knowledge Management process of restaurant businesses (SMEs) in
Yaowarach. The important directions for conducting restaurant business (SMEs) in the
Yaowarach are;

* The knowledge identification and audit method. Should be established
to consider reviewing some of the restaurant's knowledge. Insuring that allocated
resources within the restaurant are used effectively and appropriately with the

operation of the restaurant business in the best way in the present and the future.

The knowledge acquisition and creation. Knowledge networks should be
created with other restaurants to strengthen the restaurant business. The exchange of
learning from each other and jointly developing the restaurant business in Yaowarach

area should be encouraged.

The knowledge collection. Ways to store the knowledge of the restaurant’s
operation should be found. Substantial resources should be permanently stored in
ways that they can be accessed easily, such as electronic databases, internal cooking
books and ingredients and preparation books etc., to facilitate the knowledge review,

expand the knowledge and the knowledge transferring.

The knowledge transfer. It should be decided to select the people, the
knowledge receivers. The providers should provide the concrete knowledge. Ways for
active knowledge transferring should be devised sending the knowledge available to
the recipient and the recipient entity clearly. It can be treated effectively with a

cookbook, with cooking details of the process and techniques as well.

The knowledge Evaluation and knowledge review. A reasonable period
for measuring the success of the venture should be implemented, to make the

business succeed, specifically in order to increase the efficiency of business operations.



