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The purpose of the project is the remittance behaviors of immigrant Tom Yam 
restaurant entrepreneurs in Malaysia to their families in the border provinces of 
southern Thailand. This study is designed to include a quantitative study in the survey 
among immigrant Tom Yam restaurant entrepreneurs in Malaysia. The results of the 
study show that most of of immigrant Tom Yam restaurant entrepreneurs in Malaysia  
had sent home in remittances, totaling about 60,015.87 baht per year. Most of 
immigrant Tom Yam restaurant entrepreneurs in Malaysia sent money home through 
informal channels with their personal networks. The remittances are spent for 
consumption investment in everyday life and activities of human capital investment. 
However, some migrant workers had accumulated saving bank accounts in Thailand. 
Recommendation for the government and developing agencies is to provide issues 
relating to of immigrant Tom Yam restaurant entrepreneurs in Malaysia, such as 
remittance-transfer options and promoting the links between migration and 
development through the benefit of remittance among worker’s family in the border 
provinces of southern Thailand 
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