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Abstract

The objectives of this research were to study the market demand of local culture food
service business " Kin Khao Kham”, assess students qualifications to work in this business and
study the method to integrating local culture into food service education for training students.

Nearly all of the brainstorming participants (98.82%) supported the idea of integrating
local culture into food service education and indicated that there was a market demand for it.
The content from the brainstorming were divided into the principle of food service and the local
cultural content. The principle of food service composed of food hygiene practice and customer
service. The cultural content integrated into food service education concerning types of food,
way of preparation, type of service, apparel for servers, and atmosphere of the activity. Eight
kinds of local cuisine were selected from the well-known local dishes i.e. Steamed whole fish
with sauce, Ground fish chilli dip, Deep-fried pork cake, Sour pork sausage, Buan curry,
Steamed curried bamboo shoot in banana leaves, Korat fried noodles and Lod Chong. Ground
fish chilli dip has been regularly in household food. Preparing method was mixed ground fish
with ground chilli, fish sauce and paste tamarind. These local cuisines were put into the
containers that made of banana leaves, and then put into the tray. For the service, the waitress
put on a tube-skirt and cylindrical-sleeved shirt. While customer had dinner, there was various
folk art shows. The method used in this research gave 90 students (5% men and 95% women)
opportunities to learn by hands-on practical training both in the classroom and in real food
service situations. The students’ satisfaction level after finishing the course was significantly
(p<.05) higher than before taking the course. They indicated having a high level of participation
in the course.

This food service is value-add of local food and also conserve culture, which lead to be
well-known in Thailand. The students got the opportunities to learn by hands-on practical

training. This research was applied to a new subject for Home economic course.





