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Thai Food Presentation : Emphasize on Thai Characteristic
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Abstract

The objective of this research was studied and synthesized all cognitive
thinking of Thai eating culture in the former time reveal since regimes of Sukhothai, to
Rattanakosin, Thai food presentation: emphasize on Thai characteristic, the body of
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theoretical knowledge, and design of Thai food to reach the capability and be performed
for all Thai restaurant in the foreign countries. was studied for the acceptation of “Thai
food presentation: emphasize on Thai characteristic” & designed Thai food presentation
to emphasize on Thai characteristic in four group of Thai dishes total of 12 menus.
Questionnaire was used for data collection from chefs, ins tractors and professors, food
stylists, and the persons whom interested in Thai restaurant business in the foreign
countries. Statistical tool for data analysis was used frequency, percentage, Mean, and
standard deviation, data analysis by program computer. The studied found that the

acceptant of the design would be able to use in the Thai restaurants in good level. (x =
3.98) The acceptant of design category by grouping of foods as the following; deserts

was in very good level (x = 4.22), starters was in good level (x = 4.12), stir fried &

salads was in good level (x = 3.88), and soups & curries was in good level (x = 3.71).
The design of Thai food presentation, which expected for Thai restaurant in the foreign
countries were accepted in good level, in such perspectives; the design was
contemporary, related to Thai characteristic, practical to use in Thai restaurant in the
foreign countries, arrangement was nice, created appetite, interesting presentation and
design under cognitive thinking. So, the combination of art and Thai food culture could
create the another model of design which present for the aesthetic and characteristic of
Thai food. And all of this is another way to value the dishes of Thai food & valuable
export Thai culture to the world.
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