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Abstract

The objective of this piece is to show collected research of the opinions and studies from
culinary experts in Thailand who run Japaneze restaurant=. The zeleeted research group were
chosen from their extensive lmowladze in their culinary ficld, and alse substantial experience in

Japanese restanrants, cooling and other areas.

The research was gathered throngh multiple smterviews before coming together as a
reflection of their collected lmowledze, past expeniences, cpimions, tastes, ideas, and also their
thought= towards Japanseze chain restauzants that have recently opened in Thailand following thesr
soccess i the onginal branche: in Japan The expert adwvice and shamng of their expenences
could be extremely helpful to those cont=mplating on bringing in a Japaneze restaurant franchize
to Thailand.

The re=ult of thiz study was to collact information and compare Japaneze and Thai food
culture. Adaptations to food and cultures are sometimes made to please a wnder vanety of
customers. These changes include ingredients, materials used, the area the restavrant 15 baszed and
also new techmiques uzed to make the eating expenence more inferezting. Japanese food
preparation is seen as an art form, both pleasing to the eye and also to taste buds. One dish of
Japaneze food can show a mixture of art, culture and so many other components that brought

together are in itzelf are a reflection of Japan.
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