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ABSTRACT TE140117

The purpose of this research is to study the behavior of Thai people using the
Kitchen room, kitchen area requirement, and Thai-Food kitchen equipment in the airforce
welfare-housing unit in order to make suggestions on how to improve the layout of
kitchen appliances and area for the manner of Thai people. In order to properly locate
oven, sink, refrigerator, pantry, and any other kind of necessary appliances, the study of
activities, the user behavior, and area requirement, The Airforce Welfare Housing-officer
commission (Donmuang) will be particularly selected to be a case study in this research
throughout the series of questionnaires, structure interview, and decision analysis.

Questionnaires are being used to acquire specific information from 2 types of
users who stay in 2 different environment of 147 rooms. The first group is the Air Force
officer rank between Squadron Leader to Group Captain who stay in 5 stories building.
The other group is focus on the officer of junior rank between Pilot Officer to Flight
Lieutenant who live in 11 stories building. Furthermore, 37 samples were randomly
selected for mapping method which the result of 16 samples were satisfied. The
collected data was analyzed to determine the outcome of a successful kitchen design.

The researcher gains the size, proportion data from Ergo Design Theory which is
the idea of leaming about the size, and proportion towards the specific function.
Therefore, the height of the kitchen cabinet is concemed to be 78.35 cm. However, the

height of 80 cm. was specified to match male users.
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The study found that, location of kitchen should take place in balcony area which

The research conclusion

embody washing space. The ‘L’ shape design was carried out to accommodate the
successful cooking activity in the limited space. Moreover, this design concept also has
no effect on building structure and the existing utility network. Finally, refrigerator should

be placed by the balcony door in order to maintain the function with the sink, food

preparation area and oven.

The behavior of Thai cooking could be finalized as having a strong relationship in
the rectangular system that so called “ the rectangular relationship “. Rectangular

relationship can be defined as

1 The distance from oven to sink is 120 m.
2 Distance between sink and refrigerator is 1.30 m.
3. The distance from refrigerator to oven is 080 m.
4. The distance from fcod preparation to sink is 255 m.
5. The distance from food preparation to refrigerator is 0.80

4 The distance from food preparation area to cven is 235 m.

5 The distance between any point in the rectangularis  4.10-5.50 m.

Furthermore, to accomplish the most effective kitchen design, further study

should be taken in order to develop the most successful design outcome.





