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This research is on guidelines for the development of Central Thai food service,
at the Blue Elephant culinary school and Thai restaurant in Bangkok. It is a quantitative
research integrated with qualitative research with the following objective 1) To the
satisfaction level of westerner tourists with the consumption of Thai food in Blue Eleven.
2) To the factors that have effects on Thai food consumption behavior of western tourists
in Blue Elephant. 3) Study the opinion of western tourists on the culture of Thai food
consumption. 4) To the guidelines on developing the food quality and service at Blue

Elephant.
The sampling group used in the quantitative research comprises 102 westerner

tourists who came to dine at Blue Eleven the sampling method was simplified random
sampling. The sampling group used in the qualitative research was the western tourists
who came tq learn at the Thai food cooking school in Blue Elephant. Specific random
sampling comprising a five-person focus group, a five-person experimental design

group, as well as a five-person in-depth interview group was used.

Results show that the respondents had experience with Thai food almost 102

percent. Most of them could easily find Thai food in their countries, while some had Thai



neighbors. Most of them used to visit a Thai food restaurant more than 5 times. On

familiarization of central Thai food, most of did not know very much about Thai food and

needed to learn about the servings by 102 percent.
The research results from the interviews and experiment found the westerners

enjoyed Thai food of diverse type, Flavor and ingredients, including the beautiful
decoration and wanted to taste Thai food in the original form but may be less spicy. The
westerners were satisfied with central Thai food, liked the taste of food, the form of
dining, including advice on how to dine. However, there was a limitation that most
westerners wanted privacy, so explanations or introduction to them must be brief and_
clear, and above all cleanliness is priority. Everything must be clean and safe. Most
westerners preferred food variations, as they came from different cultures and would

choose the central Thai food dishes that took more time to dine than lunch.
The westerners saw Thai food cooking or service as Thai culture that created

good experience to the customers who came to use the service. Thai food restaurants
that put emphasis on the service formality, atmosphere of the place, and with some
decoration to show Thai identity and culture could retain the existing customers and

attract new customers to them.





