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The objectives of research “Thai Local Food Menus’ Developing of Restaurant
for Tourists: A Case Study of Pattaya, Cholburi Province, Thailand” are to study
consumer behavior and find out the favorite local food menus for tourists in Pattaya,
to develop local food menus selected, and to create the development plan for local
food menus of restaurants for tourists in Pattaya. The mixed methodology research
consisted by quantitative research, qualitative research and Quasi-experimental
research was performed. The quantitative data using questionnaires were collected
from 800 tourists sampling both Thai and foreigners equally, used two-stage sampling
technique. In-depth interviewing and focus group were used to collect qualitative
data from all stakeholders for selecting the suitable local menus to develop for
tourists. The quasi-experiment was perform menus selected cooking with local raw
materials and ingredients followed the suggestion of Pattaya local food specialists
and evaluated by ratio profile test by local panelists and food professionals in order
to select the most suitable recipes.

The results showed that most of consumer behaviors of foreigner tourists
were different from Thai tourists significantly. Comparing by mean scores of tourists’
opinion, like, and satisfaction, it’s found those of foreigner tourists were higher than
Thai tourists excepted their favorite of menu and rice were different non-significantly.

Thai tourists, the factors influencing to choose Thai restaurants and Thai food
menus revealed overall means of importance at rather more level. Considering each
item, only the first one, “close/convenient location” was more important. Followed
by “cood taste”, “food quality”, “good and quick service”, “reasonable price”,
“local Thai food menu”, and other were rather more important respectively. For
menu selection, all factors influenced them with rather high level, firstly was
“healthy menu” followed by “price of dish”, “dish presentation”, “authentic/local
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menu”, “uniqueness menu”, and “popular items” respectively.



Foreign tourists, overall factors influenced to choose Thai restaurant averaged
at rather more important. Focused on items, it’s found the first four items, “food
quality”, “cood taste”, “good and quick service”, and “reasonable price”, were more
important orderly. For choosing Thai menus, every item was rather more important.
The first item, remarkable, was “authentic/local menu” and next items were
“other”, “healthy menu”, “dish presentation”, “popular items”, “price of dish”, and
“uniqueness menu” respectively.

Most popular dishes of Pattaya local menus have been the ones of seafood,
particularly fishes. To develop a standardized recipe, 15 menus were selected.
According to type of food items that have been selected to test the standard recipe
are as follows: Boiling/Curry i.e. Kaeng Som Pla Riao Saio Phrom Khai (Giant catfish
with roes in hot and sour soup), Kaeng Pa Pla Het Khon (Spicy Fish Mullet in Red
Curry (Hot)), Tom Pla Thu Ta-ling-pling (Boiled Mackerel with Bilimbi), and Pla Muek
Nam Dam (Boiled Squid with salted and caramel black sauce); Stir frying i.e. Phat Cha
Pla Cha-lam (Spicy Stir Fried blacktip reef shark Shark) and Pla Insi Phat Khuen- Chai
(Stir Fried King Mackerel with Celery), Salad i.e. Pla Ku-lae Phla (Spicy Rainbow
Sardine Salad); Miscellaneous Dishes i.e. Pla Wua Thot Phrik-thai-dam Kra-thiam
(Deep Fried Long-Nose Filefish with Black Pepper and Garlic Sauce), Thot Man Pla
Insi (Deep Fried King Mackerel Fish Curried Pancake), Cheang-lon (Grilled King
Mackerel Curried Fish Pancake), Ho-mok (Steamed Curried King Mackerel Fish),
Maeng-kra-phrun Dong Plueak Insee (Cured Cup Jellyfish with Insee peel), and Pu-ma
Tom Chim Nam-chim Si-fut (Steamed Blue Crab with Spicy Dip); Dipping i.e. Nam
Phrik Khai Pu (Spicy Crab's Roe Sauce Served with Mixed Vegetable); One Dish Meal
i.e. Khao-man Som-tam Pla Kra- Ben Wan (Steamed Rice with Coconut Milk with
Papaya Salad and Sweeted Sting Ray).

Pattaya local food development guideline for tourists in order to enhance the
quality of local food should focus on 1) Quality of the food that complies with
international standard using local material and ingredients are fresh, clean and safe,
2) Cooking method is original local dish cooking method, which is the traditional
indigenous knowledge and local identity can be telling the history (story) of food
category in each item, and 3) Controlling the consistency of taste likes a traditional
recipe for Thai people, but reducing the concentration of spicy flavors that are
suitable for foreigners and 4) Local food should be presented with Thai eating
culture by emphasizing a beautiful decorating and providing impressive service with

serving the needs of customers quickly.



Therefore, the process of local food development will be achieved when
entrepreneurs, local administrators and all sectors of the community can be
collaborated in driving Pattaya local food to be well known and recognized among
local people and tourists as well as other Thai local foods. Furthermore, local
administrators should define the policies to promote public activities such as food
contest, and food exhibition related to local food on any occasion and/or Pattaya
local festivals. According to campaign tourists in trying out Pattaya local food,
entrepreneurs can encourage them by adding local food items on the menu and
staff in restaurants can also suggest these local items to customers when they are
ordered. Finally, community can conserve local food by passing on local food’s

knowledge from local wisdom teacher to the next young generations eternally.



