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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
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