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The objectives of this study were to find out the problems, management and marketing of ’
vegetarian restaurants follows the idea for health profit and spirit and to detérmine a guideline to
improve vegetarian restaurants. The author collected data from 3 groups of responders who were
1) 3 vegetarian restaurant owners, 2) 9 restaurants’ employees and 14 regular customers and 162
people of sample group by using the study tools i.e. observation form, interview form and
questionnaire. The study data was analyzed by management theory and marketing mix strategy,
including marketing plan analysis for determining a guideline for vegetarian restaurant
management. The author collected the data, worked on content analysis and presented the data in
descriptive form.

The study’s findings could be summarized as follow.

1. The condition and general problems of the management of the vegetarian restaurants
which had been run at least for 5 years and restaurant establishment concepts consisted of profit
vegetarian restaurant, health concept restaurant and spirit concept restaurant. In term of
management analysis with the management theory, the profit restaurant had 2 natures of human

resource management i.e. regular employees and temporary employees in order to give{

“opportunity for students to work during their vacation. In term of budget, medicall concept
restaurants were qntirely run with the owners’ personal budget.
2. The markéting of the vegetarian restaurants was analyzed by marketing mix strategy. The
food nature in the restaurants was neither meat nor monosodium glutamate énd the distribution
channel was their nearby location.
3. The consumers’ satisfaction was analyzed by using consumers’ habit concept and the
factors influencing their decision were for health and meat avoidance.
4. The management guideline was analyzed by management factor theory. The vegetarian
restaurants were tentative to have increasing customers since the food was nutrient and good for

health.





