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Abstract 

 
 This study titled the management of Thai gastronomy and cuisine museum: An 

example of Phraeng Nara area, aims to explore attitudes and opinions as well as 

expectation of Thai tourists on Thai gastronomy and cuisine museum establishment, and 

investigate the possibility and resolutions on how to make the museum be a new 

learning source in Bangkok which collected Thai gastronomy information.  Nowadays, 

foreign culture plays an important role in our society whereas Thai food was one of 
significant culture of the country which could present Thainess.  Therefore, it should be 

conserved, inherited and broadcasted to disseminate Thainess for the general public 

and new generation. 

 This paper was descriptive research including quantitative and qualitative data.  

Questionnaire was used to gather data from 400 Thai tourists in Bangkok.  The 

respondents were randomized by accidental sampling for in-depth interview with 
executives or officers who were responsible for the museum and Thai cuisine experts.  

Then all data were examined through a descriptive analysis. 

 The result shows that most respondents supported the establishment of Thai 

gastronomy and cuisine museum because the location was convenient for cultural 

tourists and it was the learning source of Thai culinary wisdom.  However, the museum 

style must be different from other museums.  The museum was equipped with innovative 
device which allowed visitors to have an interactive experience. It should be modern, 

exotic and unwearied.  Besides, there should be entertainment and several activities to 

attract the visitorsd interest.  This idea was in accordance with the intervieweesd opinions 

that multimedia technology should be applied for interactive exhibitions while the style 

and display area must be distinctive and different from the today museums.  There 

should be continuous exhibitions and activities to let the visitors participate in the 
museum to create a self-learning environment.  These above varieties could impress the 

visitors and make repeat visits. 

 


