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The research is a mixed research which is composed between the qualitative
research and quantitative research. The purpose of this research are 1) to finding the
type of food and local restaurant in Phuket 2) to assess gastronomy management for
tourism in Phuket and 3) to propose the guideline of gastronomic standard
management for tourism in Phuket.The objectives are pursued through qualitative
analyses conducted on the head of Phuket town president’s questionnaires completed
by 38 person, and also through quantitative analyses conducted on the quality
standard of food and tourism which required comprising 8 items as following; place,
cuisine, cooking process (which is included the preparing, cooking and how to deserve
after cooked), cooker or personnel, equipment (what the equipment should be used in
which the cleaning and storage), the safety avenue, the tourist services, the realized of
social responsibility / culture and environment responsibility as well.

The study employed questionnaire as tool, collecting data from 400 Thai and
foreign tourists. Purposive sampling technique was used to identify the samples.

Frequency, percentage, mean, standard deviation as well as Paired Sample t-Test and



IPA were used for data analysis

The results revealed about the managerial Phuket’s cuisine to the study of
Phuket tourism, confirmed that the popularity of a definitive list of Phuket’s traditional
food are consisted of Mee Hokkien Pad, O Aew, Moo Hong and Loba respectively and a
part of the popularity restaurant should be Mee Ton Poh, Lock Tien Restaurant, Cham
Cha Market, Tung Ka Cafe and Restaurant . After conduced on 8 factors of tourist’s
expectation to verify the standard of Phuket’s cuisine, which are a significant difference
in personnel expectation among tourist was highly level and personnel satisfied in
highest level, and also satisfied in a medium level of managerial implications of Phuket
food’s standard.

The data result that tourists have the highest expectation toward staff and
overall expectation is high. In the meantime, the tourists have the highest satisfaction
toward staff as well while the overall satisfaction toward the gastronomic standard is
average. In assessing the gap between expectation and satisfaction of all factors, it is
found that the expectation is higher than satisfaction.

As per the significantly different relationship results between tourist expectation
and satisfaction of standard management of Phuket’s local cuisine, the researcher have
presented the important limitations that should be considered when interpreting the
effective results especially should be concern about Phuket Industry as following. 1) to

enhance the standard of gastronomic service for tourism in the perspective of safety



and 2) to build the awareness toward social, environmental responsibility 3) to
developmental approach to the location 4) to developmental approach to the quality
of food. 5) to developmental approach to the managerial process, personnel and

service quality.



