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Abstract

The article on the relationship between the Thai food image and the demand
for use of tableware in Thai restaurants is a part of the research and the result
from the study of relevant research documents which include the fundamental study
by means of in-depth interview of restaurant managers or other people involved in
the management in Thai restaurants, the observation of use of tableware in Thai
restaurants, the analysis and synthesis of information gained in order to link such
relationship which will lead to the determination of appropriate tableware design.
This article presents knowledge on types of Thai food in general and the types
which are popular among foreign customers, tableware materials, its utility, and
design.

The study process begins from the study of relevant concepts and theory
in order to frame up the main idea of the research. The researcher has studied from
review of documents, collection of field data, ‘and analysis of data to obtain physical
knowledge; smell, color, presentation of Thai food, and the demand for use of
tableware in Thai restaurants. The collection of field data has been conducted by
in-depth interview of restaurant managers or other people involved in the management
of Thai restaurants. After the interview, the obtained data has been analyzed. The
last tool is questionnaires which have been given to target ‘groups. The information
gained from the questionnaires has been then brought into the statistical process
for analysis/to search for relationship among factors. The relationship between
Thai food image and demand for use of tableware gained from the study has then
beert brought into discussion to propose guidelines on design of tableware in Thai
restaurants.

It is the interest of the researcher to conduct the research on 3 target
groups; managers or other people involved in the management of Thai restaurants,
foreign customers of Thai restaurants, and tableware designers. All of the three
target groups have been given percentage ratio to show their respective influence,
expected by the researcher, on the design of tableware for the purpose of
enhancement of Thai food image. The ratios are 40% for managers or other people
involved in the management of Thai restaurants, 40% for foreign customers of Thai
restaurants, and 20% for tableware designers.

The result from the study is that the tableware material has relationship
with the Thai food image in respect of taste; the utility of tableware has relationship
with Thai food image in respect of its presentation, its physical features, and its
smell.

Keyword: Thai food image, tableware, demand for use of tableware
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