(24)

2\

\

1|2
A2
v

$1891U3LaTUaNY TRl

L USTUNAN

uHugshatNewauaE3eaTIAYaAinLazduaSugsivamsine
Uszgndlmitiiesasuusznauasugioondeoudmiutnvaaienvinsineeid :
nsdiAnwewnsing-a1a1a ne-3eaunu Ine-3u ne-dgidu uazlne-nzfuan
(Business Plan for Developing Creative Added Value and Promoting
Thai Modern Fusion Foods to Support Asean Economics Community
(AEC) for the Foreign Tourists: A Case Study of Thai-Halal, Thai-
Vietnamese,

Thai-Chinese, Thai-Japanese and Thai-Western Foods)

Tng

e

YIYAENTIITY AT TN BYIVVIUUI UazAE

UNIIAN 2558



210338 LHUgINAeRmasassAYaA ke dLasNgIAve s IneUssend
Tl WieseasulseyAuLATEENI0 L BeUA M UTNYIoNNEIY IR 9YR
nsdifinwamisine-gnaa ne-deaun ne-3u lne-gdu way ne-

ATIUAN

a L3

ANtun1sIY  Permansiansed as. sy eudvunuum

q

eXe

4

599FNANTIANTE ATV LES ol
AIeA1En319158 weanwal Inlndng

AIEA1En519158 73335 YUl

89U UNNINYIRYVAL I UAFR

2

N.A. 2558

UNANED

[
aa v

unuaAdeFesdlilingusrasd leadaunugsiaiietmunasassdyadfiuuay
duasugsfiemsineyssendlua 5 Usean Usznausie (1) 81mstng-a1aia (2) ne-
Goaua (3) Ine-3u (@) Ine-giu uay (5) Ine-nziunn ilesesiulszrnuiasugisendou
dmsuiinvieailsrvnsend
TumsWanusugsiafanantu anediteiununuldeanuuulasinisifedes 4
Tassmsiodu Tnstnamsiseunysanmsiieaunduunugsiafiofmuiaiisassd
yaAufiuuarduaiugsieomsivedssyndlml meaziBoaveslasinsidedes 4 Inssnnsd
Aarialyil
Tasans3dedesd 1 1umsdnvinuiliunisaiassdyaniisliiuomsine
Usggnddmiuinyienilonnniiisnd smensdisianyemsuszsimnd 5 Ussand
tivioafiewsnatonsulsenulasaeunueundiuiiondunseauazUssiiuiuyeimis
29N 20 WiyIUWEe 10 waw 5wy mud iy widnideyaiyi 5 Lyvesewns 5 Ussan
savan 25 wiyAanaluRRuIuEuNTUJTRNMSUTI9mM5 (Culinary plan/ Operational

plan) Tulasan1sideeosd 2 dely



(26)

Tasens3dedonit 2 uvuaunslumsimunaiassiuyuazgionisieims
IngUszyndludmenisnisdunitvalaniaunensiudaiwisUsemndlne/nguguseneunts/
fuims/vensiusiadnhdeyaiildannmsiinseinianndufuatugiiennsussems
IneUszendlugd 5 Useian 531 25 wy

Tasansddegash 3 LunsAnwianudululaniniseain nMslnsziguasa

aadda

LazngAnssuvestinvediigagdsAniidesmsinedssendlvid mensividnvesiien

saminaasstuemsineUssgndlusivia 5 Uszian samsidenuin dhvieaiierrasisni
fvimunRlaesi guasdlaesil wazauAniusedndnyal nmdnval suniandnsiurives
wylnesiusislneyssynalnailussiudeudnehnags
Taseannseiosdl 4 [uimuiununnsnann wagn1sdoasNIMAIALUTYIIINNS Lile
aayarfisliiuemsineUssgndlvsldmiviinvesfisrynimeni sansidewuin
- usagelandn usegelafis  MsUARIAINENYAlYEINULEY AMAIAIUDITI]
Uszaunsainsuslaremsingluedn Aurnsidimasanuianalalaesiy
LLaswqaﬂsiumsméhma%amaaﬁnviaqLﬁmm“miwma
- anuianelalagTiudimanaYnAuaIN1TANINEIAL LagNgRNITUAIEEINTS
Fovastinvieailoasiani

- dnveaiigayndaAniidnvasdiuyananansisiuinuianelalaesiuway

[
|

WOANTIUNLNAINTVRFARD NS IngUseend lalumnsraiu

Nan15398970 4 Tnsanisidedendnaazgnysannisiilewmuiunugifaves
lnssnidendniionannaiisassdyadfinnazdaaiugifaomsinedszgndlu tilo
seafulszrAuiATYsiae e udmiuTnvioufioar i fengaziBenueiinugia
Usgnaudeideduioluil (1) unasufuivnis () enuduuwesssia (3 nstinsiei
an mwandeuvienisuaniazniely wagn1siiasgdh SWOT (4) waunisuinnsdnnis
Usznaumie nsivuaideriad fusie Tngussasduesgsio Jadegaudnse wazunu
89ANTS (5) wNuN15UHURNITUTEIMNST (6) WNUN1TARIA Usenaumig N1shUddILnaIn 113
MruAnaIAN g NAENSATUKRERTIN NAENSATUIIAT NALNSATUNITIATINUNEY NaYNS

v oA = A a v a
ATUABFAIINTIRAALUUYTNINIG (7) bANUBDU) NNYIVDY LhES (8) MsUszLlUNg



Research Title Business Plan for Developing Creative Added Value and
Promoting Thai Modern Fusion Foods to Support Asean
Economics Community (AEC) for the Foreign Tourists: A Case
Study of Thai-Halal, Thai-Vietnamese, Thai-Chinese, Thai-Japanese
and Thai-Western Foods

Researcher Asst. Prof. Dr. Jirawat Anuwichanont
Assoc. Prof. Sirivan Serirat
Asst. Prof. Nongluck Popichit

Dr. Prof. Jirat Chuanchom

Organization Suan Dusit Rajabhat University

Year 2015

Abstract

The objective of this research project was to develop the business plan for
creating added value and promoting Thai modern fusion foods including Thai-Halal,
Thai-Vietnamese, Thai-Chinese, Thai-Japanese and Thai-Western Foods to support
Asean Economics Community (AEC) for foreign tourists.

To develop the business plan, the integration of the research findings of 4
research sub-projects was conducted to develop the business plan for creating
added value and promoting Thai modern fusion foods. The details of these 4
research sub-projects were shown as follows:

Research sub-project 1: The first sub-project was aimed to study the trends
of added-value creation of Thai fusion foods for foreign tourists by surveying 5 favorite
national foods of foreign tourists to screen and evaluate 20 menus into 10 and 5
menus of each food type, respectively. Then, the total 25 menus (5 menus/food type)
were utilized to develop the culinary plan/ operational plan in the research sub-

project 2.
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Research sub-project 2: The second sub-project was involved with the
development of menu and cooking manual of Thai modern fusion foods by
interviewing Thai Chefs’ association, entrepreneurs, management executives and chefs.
The information gained from the interview was analyzed and used for developing
cooking manual of 25 menus of 5 types of Thai modern fusion foods.

Research sub-project 3: The third sub-project was designed to conduct
marketing feasibility study, analysis of demand and behavior of foreign tourists
towards Thai modern fusion foods. The testing of food samples of 5 types of Thai
modern fusion foods was provided for foreign tourists. The research findings revealed
that foreign tourists had overall opinions, demand and attitudes towards identity,
image and positioning of Thai modern fusion foods in the level of slightly sood and
good.

Research sub-project 4: The fourth sub-project was conducted to develop
marketing and integrated marketing communication plan for creating added value of
Thai modern fusion foods for foreign tourists. The research finding were shown as
follows:

- Push motivation, self-expressive benefits, hedonic value, learning/ past
experience towards Thai foods, pull motivation (food benefits and
perceived value), brand equity (brand awareness and image) was found
to influence tourists’ satisfaction and post-purchase behavior.

- Tourists’” satisfaction was found to influence restaurant competency and
post-purchase behavior.

- Foreign tourists with different personal characteristics did not have
different satisfaction and post-purchase behavior towards Thai modern
fusion foods.

The research findings of these 4 sub-projects were integrated to form the
business plan for creating added value and promoting Thai modern fusion foods to
support Asean Economics Community (AEC) for foreign tourists. The details of
business plan consisted of the following topics: (1) executive summary (2)
background of business (3) environmental analysis consisted of external and internal

environmental analysis and SWOT analysis (4) management plan consisted of the
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definition of vision, mission, business objectives, key success factors and
organizational plan (5) cooking operations plan (6) marketing plan consisted of
market segmentation, market targeting, product strategy, price strategy, place

strategy, promotion strategy and evaluation (7) other related plans and (8) evaluation



