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Abstract

This research project was aimed to conduct the idea creation, idea screening,
idea evaluation, concept development and concept testing in order to create the
added-value development for 5 types of Thai modern fusion foods for foreign
tourists including (1) Thai-Halal (2) Thai-Vietnamese (3) Thai-Chinese (4) Thai-Japanese
and (5) Thai-Western foods

The qualitative research was employed to collect data from (1) 30 restaurant
entrepreneurs/chefs (2) 30 foreign tourists from 5 food types in Bangkok, Pattaya and
Huahin areas using judgement sampling. In addition, quantitative research was
conducted twice using questionnaires, with 117 and 128 foreign tourists respectively.

The research findings were shown as follows:

Step 1 Idea creation: The 20 menus of each food type were gained at this
stage and the total menus were 100.

Step 2 Idea screening and Idea evaluation: The top 10 menus out of 20
menus from each of 5 food type were selected by foreign tourists according to their
preferences and the total menus were 50.

Step 3 Concept development and Concept testing: A total of 25 menus, 5

menus each from the 5 food types were selected. The menus are as follows:



(15)

(1) Halal food menus consisted of Halal yellow chicken with brown-rice, Thai-
style Massaman Curry Chicken, Beef satay with Thai Som-Tum spicy papaya salad,
Thai Green curry with Roti pan cake and Curry Chicken with deep-fried noodle

(2) Vietnamese food menus consisted of Vietnamese Noodle in Thai-style
spicy Tom-Yum soup, Vietnamese style Thai fried rice noodle, Vietnamese style
herbal fish in Thai spicy Tom-Yum soup, Salmon wrapped in Thai Chaplu herbal leaf
and Coconut-milk noodle with grilled pork

(3) Chinese food menus consisted of Fried crap in Thai-style spicy curry,
Streamed Pork rip in Chinese bean and Thai chilli, Steamed Grouper Fish in herbal
Soy Sauce, Dumpling noodle in  Thai-style sour and spicy Tom-Klong soup and
Chicken wing in red sauce

(4) Japanese food menus consisted of Raw fish served with Thai-style seafood
sauce, Thai-Sukhothai Style Japanese Ramen, Chicken in Thai Pandan leaf, Yakitori in
Thai-style garlic and pepper and Japanese Yakisoba noodle in Thai-style pepper
sauce

(5) Western food menus consisted of Grilled Pork with Thai-Style Spicy Sauce,
Thai-Style Spaghetti with basil leaf, Thai-Style Herbal Salmon Steak with Thai Jasmine
rice, Thai-Style Som-Tum sauce Salad and Thai-Style Bacon & Mixed Vegetable soup.

The results were utilized to develop Thai modern fusion foods in the next
step.

Step 4 the added-value future developments of the 5 Thai fusion food
menus are as follows:

(1) Thai-haral menu. Cooking should be certified by the Central Islamic
Council of Thailand, should lower intensity of spices usage, and include more menus
that use fish and seafood as the ingredients at the seaside tourist locations .

(2) Thai-Vietham menu. Ingredients used are mostly vegetables , so the
vegetables used should be clean and fresh, and should use Thai vegetables, fruits
and herbs as the ingredients. Vietnamese foods are generally not spicy and are
served with sauces, so there should be more varieties of sauces to serve the needs

of each tourist groups.
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(3) Thai-Chinese menu. Cooking should be less oily and should concentrate
on the taste of sauces and soups. Thai and Chinese food are similar, so menu
decoration should stress clear uniqueness of the menus.

(4) Thai-Japanese menu. Care should be taken on the freshness and
cleanliness of ingredients, especially fish. Japanese food is well-known for its
elaborate creations, so Thai-Japanese fusion menus should retain the unique
cultures of Japanese food.

(5) Thai-Western menu. More distinct menus should be added to create more
varieties. For examples, using Thai vegetables and fruits as the ingredients both for
main dishes and desserts, and If located at seaside tourist locations, seafood should

be applied as Thai-Western fusion menus.

Keywords: Added Value Creation, Thai Fusion Foods
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