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Abstract

This research was aimed to study the management of commercial’s vegetarian food restaurants
in Chiang Mai municipality and to study the customers’ opinion concerning their satisfaction with
restaurants’ service. Nine restaurant’s owners, runming the business at least one year, were
interviewed; and 200 customers, using a convenience sampling method, were asked through a
questionnaire. Data were analyzed through the application of frequency, percentage, mean and
standard deviation.

The findings indicated as follows:

1. The restaurants have been operated for between one year and three months to 17
years. The reasons that the owners opened their restaurant were the concerns of health and faith. Every
restaurant served Thai, Chinese, and local foods. Most foods were cooked by boiling, frying, stir-
frying, and soup cooking. The majority of restaurants also sold ready-cooked vegetarian food products
and intimated meat products. They ordered those products from various companies. The criteria used
for selecting the products to sell were the cleanliness, packing, expired date, cheap price and raw

materials used to produce food.



The restaurants business hour was 7:00-21:00, six days a week, closed on Sunday. The
owners selected the location of restaurants based on the place being close to a community and having a
convenient transportation. The restaurants were decorated neatly. Almost every restaurants did not
have an advertisement, marketing promotion, joining a food fair, and providing discount to customers.

Food menu, including food stock were planned each day. Food dried stock was purchased
once a month. The owners cooked food by themselves. Information about food news and health were
provided to customers in the restaurant place. Food delivery service was not provided, Most
restaurants had food crews, receiving monthly salary about 2,500 — 4,500 baht as well as free food three
meals a day. The crews were selected to do jobs by considering on their behavior of cleanliness and
job functions. Training on performing the duties, emphasizing the cleanliness of food and shop’s area,
were provided. The owners invested in the business using their own saving. They paid 500 — 1,200
baht for buying raw and fresh products for cooking each day.

2. As for the customers’ opinion concerning their level of satisfaction with the vegetarian
restaurant: The location of restaurant was rated at high, service at fair, food style at high, Southemn Thai
and Islamic foods at lowest, various food styles at high and dessert at fair level. However, the

satisfaction as a whole was rated at low level.



