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Guidelines for Creating Added Value for Restaurant Entrepreneurs for the
Elderly Market

NANOLN DANGSUNGWAL', PHITAK SIRIWONG
Faculty of Home Economics Technology, Rajamangala University of Technology Phra Nakhon®
Faculty of Management Science, Silpakorn University

Abstract

The aim of this research was to investigate the guidelines in creating value added of restaurant entrepreneur
for the elderly market. It was a qualitative research by using focus group discussion with sampling and key
information 9 informants who have an experience and expertise in food service industry field. The instrument used
for data collection were questions, observation and field note, voice and video recorders. The result of this study
found that the guidelines for creating value added of restaurant entrepreneur for the elderly market consists of 3
dimensions as follows: first, increasing knowledge and cooking skills were included fundamental of nutrition &
nutrition for elderly, Principle of cooking for elderly, Food sanitation & food safety and product development.
Second, increasing knowledge and skills of art and creativity were included food & beverage service and service
psychology and the art of food decorating. And third, increasing knowledge of information technology were
included data recording & processing, online searching and information dissemination & food public relations.

Key words: Value Added, Restaurant Entrepreneur, Elderly Market

INTRODUCTION

The changes in the world population structure with the increasing number of senior citizens have caused
many countries to have an aging population (or become aging societies), which has both social and economic effects
on these countries. Therefore, each country must have plans to support the changes at various levels, such as the 20-
year national strategic framework (2017-2036) of the Thai government which consists of important issues relating to
promotion and problem solving of the quality of life of the senior citizens. In addition, according to the analysis of
the in-depth interviews with the foodservice industry business executives conducted by the researchers pertaining to
the preparation of the food industry business, it was found that the preparation of the entrepreneurs and the cooks in
terms of knowledge and skills in cooking to support customers in the elderly market in Thailand has been considered
by business organizations as a top priority because the people in the elderly market were ready for high payment
rates. However, it was found that the needs and expectations of the senior citizens in this market were based on
solving the problems about the various changes of the senior citizens.

The senior citizens are at the age that has changed in deteriorating ways, which can be divided into 3 areas
including physical and health changes, mental and emotional changes, and social changes. According to the
Federation of Thai Industries regarding the new business market for the aging society, processed foods for healthy
and natural foods are the groups of products and services that are likely to meet the needs of the aging society.
However, in the food sector, there are weaknesses in the inadequate development of the products and services to
meet the needs of senior citizens. Consequently, the government has designated the problem as one of the national
development agenda (Secretariat of the House of Representatives, 2016).

The researchers, therefore, aimed to investigate ways to create added value of the restaurant entrepreneurs
for the senior citizens using the focus group discussion method, which is one of the methods that could provide
diverse and detailed information from group members who are experienced or have specific information
(Nopkeasorn T.,2008). It is hoped that the results could be used as a tool to create competitive advantages or
guidelines for policy formulation, planning and decision-making in human resource management practices in
organizations to enable them to meet the needs of the senior citizens locally and globally.

*Corresponding author: Nanoln Dangsungwal
Email: nanoln.d@rmutp.ac.th



LITERATURE REVIEW

Value added concepts

Value added is a tool that helps businesses to grow. Creating satisfaction and building credibility of a
product among customers by adding value will create a competitive advantage for better customers ( Customer
Value). By having a better production procedures or services for being a leader of a product (Wongchai R., Srirerg
S. and Siriwong P., 2017:189) and for supporting the creation of value that affects higher consumer awareness will
lead to confidence in decision making to select or purchase products and services. The Department of Business
Development of Ministry of Commerce (2559: 13) appoints ways that can be used to develop value added products
or services for businesses which one is to pay attention to the value of products that customers want (Value
Proposition) and another one is to develop value of products and services through design thinking processes (Design
Thinking) which is a process that recognizes the importance of problems that occur with customers (Pain point). The
process of adding value to a business is related to human resource development in an organization, which is like the
cost of an existing business. In addition, the benefits of creating value can also affect customer value development.
In accordance with the study of Kanjanasilanon C. (2016: 159) customer value is the of the customer's overall worth
assessment of the utility of the product or service based on the perceptions that they have received or the experience
that has occurred. The evaluation criteria are based on three important factors as follows: increase importance for
customers, establish and check customer satisfaction, and the quality of service with features that meet the customer
specified needs.

The elderly and their needs

Elderly under the Elderly Act 2003 means a person aged over 60 years old. The body of a Thai national (Department
of Older Persons, 2003) of this age has changed in various ways tending to deteriorate more, and it can be divided
into 3 categories as follows: 1) Physical changes consist of changes in the integumentary system, nervous system
and muscular and skeletal systems, blood circulatory system, respiratory and digestive system, urinary system and
the endocrine system; 2) Mental changes from awareness and attachment to one's own reasons or lack of confidence
with the change, and often resulting in emotional expressions; And 3) Social change caused by the reduced social
workload, coupled with the problem of bodily changes, which leads to the separation from society, and also because
most of the people still think that the elderly have decreased their ability. Therefore, the elderly do not dare to
socialize or have activities with others. Based on the study of the problems and health needs of the elderly of
Pongdee J. and Kuhirunyaratn P. (2015: 569) it was found that at this age, having a caregiver can help solve
problems of degenerative conditions of the elderly, such as osteoporosis, malnutrition, osteoarthritis, memory
impairment, intelligence, bad balance (walk slowly and fall easily), easy broken bones, and the reduced immunity
against diseases which is a factor that is more important for creating stability for the elderly. Moreover, from the
comments of the Federation of Thai Industries about the new business market of an aging society was discussed in
Secretariat of the House of Representatives (2016: 10) was found that the categories of products that are likely to
meet the needs of an aging society consist of 5 main industries which are as follows: processed foods for health and
natural foods, fashion furniture and lifestyle equipment for the elderly, and medical equipment. However, from the
production analysis categories of the required needs for an aging society, it was found that Thai entrepreneurs still
have weaknesses in the development of new products and services to meet these needs. For this reason, if it is set to
be a national agenda, there will be more targeted products and services for the elderly provided by the entrepreneurs.

METHODOLOGY

The study "Guidelines for Creating Added Value for Restaurant Entrepreneurs in the Elderly Market" is
qualitative research using a focus group as a data collection method. In this method, the researchers ask the
participants guided questions that can elicit the answers from a group meeting in which the members can freely
share information, comment and discuss important issues among the members in the group (Pattamadul N., 2003).

1. In terms of sampling and key informant, 9 informants in the study were people who had experience and
expertise in different areas, including, restaurant administrators or restaurant entrepreneur representatives,
nutritionists for senior citizens, academics in business and marketing, academics in the service industry, cooks, and
senior citizens who dined at the restaurants. During the group discussions, a free conversational atmosphere was
created, which could provide a wide range of information and a reliable triangulation process.



2. For observation and field notes, the researchers employed the participatory observation technique. One
of the researchers acted as a moderator to encourage participants to participate in the discussion, respond to
comments and transfer their experience to create a data flow according to the purpose of the research.

Research instruments

The research instruments consist of 3 parts.

1. Researchers: For detailed and complete information, the researchers must have theoretical sensitivity
deriving from the preparation of knowledge from related documents and research concerning the concepts of added
value and the needs of the senior citizens in food and services including their characteristics, educational
background, training, and experience.

2. Questions: Unstructured open-ended questions are formed from 3 main aspects: study concept, questions
and questioning issues (Posita C., 2007).

3. Recording devices: Voice and video recording applications in smartphones, notepads and pens, and the
secretary who takes group conversation notes are used to record the data.

Reliability of the research

The data triangulation method was used to verify the reliability of the data gathered from the focus groups.
The method took for followings in consideration: periods, locations, and people. Besides, other core aspects were
examined. For the researcher aspect, the data from the research assistant was used to compare with the data from the
main researcher. For the theoretical aspect, the same information from multiple sources was investigated until
theoretical saturation (Chantawanich S., 2013).

Data analysis

The data analysis process began with verbatim transcribing the video and audio recordings from the focus
groups discussion. After that, the content from the transcripts was arranged, organized into categories, and analyzed
for the core content to determine the main phenomena from the sub-categories to explain the phenomenon and the
conclusion.

RESULTS AND DISCUSSION

Results
Creating added value for entrepreneurs by increasing knowledge and skills in cooking

The data revealed that the senior citizens began to deteriorate which could be identified in 3 aspects which
were 1) physical changes such as skin, nervous system, sensory systems, digestive system, and mastication, 2)
psychological and emotional changes resulting in a loss of self-reliance and the acceptance by society, and 3) social
changes causing a lower frequency of socializing due to health problems. Therefore, these changes could affect the
foodservice industry because senior citizens were consumers with high purchasing power. In consequence, creating
a way to create added value for restaurant entrepreneurs for the elderly market in terms of increasing knowledge and
skills related to cooking was considered as a way to create business advantages. There were 4 aspects of the
knowledge and skills found in the data.

1 . Fundamental nutrition and nutrition for the elderly consisted of increasing knowledge of nutrition
principles and nutrition for the elderly which could be applied in food menu design, food-specific disease knowledge
of the senior citizens, and healthy food. It was also found that the benefits of the aforementioned nutrition study
helped the entrepreneurs to respond to the needs of the senior citizens to know the correct energy and nutrition
information gained from the consumption of that meal while using the services.

2 . Principles of cooking for the elderly were guidelines that could solve health problems caused by the
digestive system and oral and dental health problems, for example, constipation, bloating, reflux, and the nutrient
absorption system of the senior citizens. The necessary practical guidelines can be summarized as follows.

2.1 Basic knowledge and principles for choosing raw materials included choosing materials that
were not harmful to the elderly such as those that did not cause excess acid in the stomach, food and meat that were
easy to digest, raw materials that were not harmful to congenital diseases, and types of foods containing fiber such
as rice, flour, vegetables and fruits that were suitable for the senior citizens.



2.2 Knowledge of raw material preparation included preparing proper proportions and quantities
for consumption per meal, selection of parts of raw materials, and understanding of chemical properties of raw
materials used and food safety.

2.3 Cooking knowledge included cooking principles that could preserve nutritional values,
cooking methods according to food-specific disease requirements, cooking to make foods that were easy to digest or
easy to consume, food seasoning techniques with substituted ingredients that did not affect health and chronic
diseases, and paying attention to the temperature of the food when serving.

3. Food sanitation knowledge for food safety was the management and control of various steps in food
production, including the procurement of raw materials from the farm, preparation, cooking, storage, transportation
of food, and distribution of food in various forms according to the standards that were suitable for the store's layout,
such as HACCP or GMP and personal hygiene knowledge for restaurant entrepreneurs.

4. Product development was the knowledge and ability to design and develop new food products that could
solve problems relating to pain points and health of the senior citizens, such as foods that were easily eaten or
chewed and food with complete nutrition per meal.

Creating added value for entrepreneurs by increasing knowledge and skills in art and creativity

Another aspect of roles of restaurant entrepreneurs and cooking staff in creating brand awareness and good
service for the elderly business group, which was a new business group, and creating a good impression on
customers, was to be a provider of nutritional information, food storytelling, and cooking demonstrations during the
meal for the elderly customer group. Therefore, the knowledge and skills in art and creativity in food and beverage
services were another way to add more value to business entrepreneurs.

1. Food and beverage service and service psychology included understanding basic needs of the senior
citizens and having a high patience level while serving due to physical changes of the senior citizen such as hearing
loss and low voice volume which may cause misunderstandings and resulting in delaying services and repeating
inquiries. In addition, the entrepreneurs themselves should discuss the concepts of creating food items, selecting raw
materials and cooking methods suitable for senior citizens.

2. The art of food decorating dealt with the basic knowledge about art composition, including topics, size
and proportion, harmony, contrast, unity, repetition, rhythm, and color, which were the important way to create
added value for the entrepreneurs. The is because this knowledge was necessary for the application of the design of
the food menu, the selection of raw materials with contrasting colors, the proportion of colors that conveys the mood
of the food, rhythm and placement of food pieces, sauce design matching with food characteristics, and choosing
safe containers for serving.

Creating added value for entrepreneurs by increasing knowledge and skills in information technology (IT)

From the changes of technology in Thailand in the 4.0 era when the food and service industry has
introduced technology to develop services that customers could participate in self-service such as ordering products
online and surveying food and services information. Consequently, it was found that there were 3 aspects of the
guidelines for increasing the value of information technology knowledge for restaurant entrepreneurs.

1. Data recording and processing included the use of programs to record data and personal needs of
consumers such as physical and health information and to calculate energy and nutrients. For instance, INMUCA-
Nutrients was a program that could respond to health information for consumers in the elderly group.

2. Online searching was the ability to search for information through online sources for product and service
development in each area, for example, searching for food consumption trends for the senior citizen through
restaurant recommendations from TripAdvisor, finding food-related research articles for senior citizens through
online databases of universities and academic institutions, learning cooking techniques from video clips on
YouTube, and studying how to decorate food through Pinterest and Instagram.

3. Information dissemination and food public relations consisted of writing stories for food pictures,
publicize recommended menus, recommending food consumption, food ordering and storage, and providing post-
purchase services via online media.



e Data recording and processing x
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Figure 1. The guidelines for creating added value for restaurant entrepreneurs in elderly market

Discussion

From the study "Guidelines for Creating Added Value for Restaurant Entrepreneurs in Elderly Market", it
was found that there were 3 aspects of the guidelines for creating added value for restaurant entrepreneurs in the
elderly group.

1. To create added value for entrepreneurs by increasing knowledge and cooking skills, the followings were
the main topics and important issues that should be studied.

1.1 Basic knowledge about nutrition and nutrition for the senior citizens should deal with the energy
and nutrients needed for the body of the senior citizens, and food for a specific disease.

1.2 Principles of cooking for the senior citizens, following Ungprasert P. and others (201 8), should
cover choosing, purchasing, preparing, and seasoning raw materials to be safe, easy to chew, right amount per meal,
and the right nutrition. In terms of food characteristics for the senior citizens in Bangkok, it was found that the
nutritional value affected the satisfaction of the senior citizens. If the food had proper nutrition for the age, it would
satisfy the elderly more than the food with normal nutrition.

1.3 Knowledge about food sanitation for food safety, in the same line with Kaewanun C. (2018),
should include the principles of food sanitation and food safety to prevent illness from food consumption. Moreover,
nutritional status was important to the health of the senior citizens because if they received sufficient nutrients and
energy from quality food, they would be healthy with less illness and without any malnutrition problem and able to
help themselves to their full potential.

1.4 Knowledge about product development should involve the development of recipes and the ability
to use market principles with food menu designs. Furthermore, the findings, consistent with the study "Factors
Affecting Spending Behavior of the Senior Citizens in Bangkok" by Limpremwattana W. and Chandasang A.
(2015), also revealed that the most frequent purchase of the senior citizens was food and utensils for home use.
Therefore, the entrepreneurs should set the marketing strategy that would be appropriate and corresponding with the
elderly customers such as promotion and detailed product description for the senior citizens.

2 . Guidelines for creating added value for entrepreneurs by increasing knowledge and skills in art and
creativity should include the following topics and issues.

2.1 In terms of knowledge of the art of food and beverage service, service psychology and being a part
of food service for the elderly group, Mekwimon W. (2012) found that the supporting factors in promoting health
and food eating behaviors of the senior citizens were receiving information about food from various media and
receiving advice.

2.2 For knowledge of art and food decoration, such as basic knowledge about art composition for
cutting and decorating raw materials that were small and convenient to eat, and colors and food placement, it was



found that, similarly to Natchanalit P. (2017), principles of art, visual art, element, design steps and the creative
style were the tools that helped design food formats resulting in a new food appearance or recipe and creative
benefits for employees, which were important skills for the 21* century citizens.

3. There were 3 methods to create added value for entrepreneurs by increasing knowledge and skills in
information technology including the ability to 1) use technology to plan and manage the record and interpretation
systems, 2) search for information through online learning resources, and 3) disseminate information and publicize
the food. Soidokson N. (2013) has pointed out the benefits of using information technology in restaurant services
that technology and information systems could help increase the strengths of the restaurants to rapidly respond to the
needs of customers. In addition, according to the study "Aging Society:Changing Marketing Factors" by Chewasopit
W. (2019), the development of products or services and marketing communication in the present day should be
designed so that the elderly customers could interact with the products or online services. The organizations should
also study the recorded behavioral data for future the development of products or services.

CONCLUSION AND SUGGESTIONS

Conclusion

We applied a focus group discussion, aimed to investigate ways to create added value of the restaurant
entrepreneurs for the senior citizens. Also, this study contributes the ways that could be used as a tool to create
competitive advantages or guidelines for policy formulation, planning and decision-making in human resource
management practices in organizations to enable them to meet the needs of the senior citizens locally and globally.
The result found that the guidelines for creating added value for restaurant entrepreneurs in elderly market consists 3
dimensions as follows: increasing knowledge and cooking skills, increasing knowledge and skills of art and
creativity and increasing knowledge of information technology.

Suggestions

From the study of the ways to create added value for the restaurant entrepreneurs and the supporting roles
of the organizations dealing with consumers in the elderly group, it was found that the entrepreneurs should develop
themselves and their employees in terms of knowledge and skills by participating in the following training.

1. Food for the senior citizens and product development: The course content should consist of basic
nutrition knowledge and cooking principles for senior citizens, principles of food sanitation and food safety, food
and service product development for the senior citizens, and the art in menu designing and food decorating.

2. Information technology and its utilization to support the elderly market: The course content should cover
the use of information technology systems for researching information, data recording and interpretation, such as
compiling standard recipes, storing customer details, and food promotion for the senior citizen via online media.
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Guidelines for Creating Added Value for Restaurant Entrepreneurs for the
Elderly Market

NANOLN DANGSUNGWAL', PHITAK SIRIWONG
Faculty of Home Economics Technology, Rajamangala University of Technology Phra Nakhon®
Faculty of Management Science, Silpakorn University

Abstract

The aim of this research was to investigate the guidelines in creating value added of restaurant entrepreneur
for the elderly market. It was a qualitative research by using focus group discussion with sampling and key
information 9 informants who have an experience and expertise in food service industry field. The instrument used
for data collection were questions, observation and field note, voice and video recorders. The result of this study
found that the guidelines for creating value added of restaurant entrepreneur for the elderly market consists of 3
dimensions as follows: first, increasing knowledge and cooking skills were included fundamental of nutrition &
nutrition for elderly, Principle of cooking for elderly, Food sanitation & food safety and product development.
Second, increasing knowledge and skills of art and creativity were included food & beverage service and service
psychology and the art of food decorating. And third, increasing knowledge of information technology were
included data recording & processing, online searching and information dissemination & food public relations.

Key words: Value Added, Restaurant Entrepreneur, Elderly Market

INTRODUCTION

The changes in the world population structure with the increasing number of senior citizens have caused
many countries to have an aging population (or become aging societies), which has both social and economic effects
on these countries. Therefore, each country must have plans to support the changes at various levels, such as the 20-
year national strategic framework (2017-2036) of the Thai government which consists of important issues relating to
promotion and problem solving of the quality of life of the senior citizens. In addition, according to the analysis of
the in-depth interviews with the foodservice industry business executives conducted by the researchers pertaining to
the preparation of the food industry business, it was found that the preparation of the entrepreneurs and the cooks in
terms of knowledge and skills in cooking to support customers in the elderly market in Thailand has been considered
by business organizations as a top priority because the people in the elderly market were ready for high payment
rates. However, it was found that the needs and expectations of the senior citizens in this market were based on
solving the problems about the various changes of the senior citizens.

The senior citizens are at the age that has changed in deteriorating ways, which can be divided into 3 areas
including physical and health changes, mental and emotional changes, and social changes. According to the
Federation of Thai Industries regarding the new business market for the aging society, processed foods for healthy
and natural foods are the groups of products and services that are likely to meet the needs of the aging society.
However, in the food sector, there are weaknesses in the inadequate development of the products and services to
meet the needs of senior citizens. Consequently, the government has designated the problem as one of the national
development agenda (Secretariat of the House of Representatives, 2016).

The researchers, therefore, aimed to investigate ways to create added value of the restaurant entrepreneurs
for the senior citizens using the focus group discussion method, which is one of the methods that could provide
diverse and detailed information from group members who are experienced or have specific information
(Nopkeasorn T.,2008). It is hoped that the results could be used as a tool to create competitive advantages or
guidelines for policy formulation, planning and decision-making in human resource management practices in
organizations to enable them to meet the needs of the senior citizens locally and globally.

*Corresponding author: Nanoln Dangsungwal
Email: nanoln.d@rmutp.ac.th



LITERATURE REVIEW

Value added concepts

Value added is a tool that helps businesses to grow. Creating satisfaction and building credibility of a
product among customers by adding value will create a competitive advantage for better customers ( Customer
Value). By having a better production procedures or services for being a leader of a product (Wongchai R., Srirerg
S. and Siriwong P., 2017:189) and for supporting the creation of value that affects higher consumer awareness will
lead to confidence in decision making to select or purchase products and services. The Department of Business
Development of Ministry of Commerce (2559: 13) appoints ways that can be used to develop value added products
or services for businesses which one is to pay attention to the value of products that customers want (Value
Proposition) and another one is to develop value of products and services through design thinking processes (Design
Thinking) which is a process that recognizes the importance of problems that occur with customers (Pain point). The
process of adding value to a business is related to human resource development in an organization, which is like the
cost of an existing business. In addition, the benefits of creating value can also affect customer value development.
In accordance with the study of Kanjanasilanon C. (2016: 159) customer value is the of the customer's overall worth
assessment of the utility of the product or service based on the perceptions that they have received or the experience
that has occurred. The evaluation criteria are based on three important factors as follows: increase importance for
customers, establish and check customer satisfaction, and the quality of service with features that meet the customer
specified needs.

The elderly and their needs

Elderly under the Elderly Act 2003 means a person aged over 60 years old. The body of a Thai national (Department
of Older Persons, 2003) of this age has changed in various ways tending to deteriorate more, and it can be divided
into 3 categories as follows: 1) Physical changes consist of changes in the integumentary system, nervous system
and muscular and skeletal systems, blood circulatory system, respiratory and digestive system, urinary system and
the endocrine system; 2) Mental changes from awareness and attachment to one's own reasons or lack of confidence
with the change, and often resulting in emotional expressions; And 3) Social change caused by the reduced social
workload, coupled with the problem of bodily changes, which leads to the separation from society, and also because
most of the people still think that the elderly have decreased their ability. Therefore, the elderly do not dare to
socialize or have activities with others. Based on the study of the problems and health needs of the elderly of
Pongdee J. and Kuhirunyaratn P. (2015: 569) it was found that at this age, having a caregiver can help solve
problems of degenerative conditions of the elderly, such as osteoporosis, malnutrition, osteoarthritis, memory
impairment, intelligence, bad balance (walk slowly and fall easily), easy broken bones, and the reduced immunity
against diseases which is a factor that is more important for creating stability for the elderly. Moreover, from the
comments of the Federation of Thai Industries about the new business market of an aging society was discussed in
Secretariat of the House of Representatives (2016: 10) was found that the categories of products that are likely to
meet the needs of an aging society consist of 5 main industries which are as follows: processed foods for health and
natural foods, fashion furniture and lifestyle equipment for the elderly, and medical equipment. However, from the
production analysis categories of the required needs for an aging society, it was found that Thai entrepreneurs still
have weaknesses in the development of new products and services to meet these needs. For this reason, if it is set to
be a national agenda, there will be more targeted products and services for the elderly provided by the entrepreneurs.

METHODOLOGY

The study "Guidelines for Creating Added Value for Restaurant Entrepreneurs in the Elderly Market" is
qualitative research using a focus group as a data collection method. In this method, the researchers ask the
participants guided questions that can elicit the answers from a group meeting in which the members can freely
share information, comment and discuss important issues among the members in the group (Pattamadul N., 2003).

1. In terms of sampling and key informant, 9 informants in the study were people who had experience and
expertise in different areas, including, restaurant administrators or restaurant entrepreneur representatives,
nutritionists for senior citizens, academics in business and marketing, academics in the service industry, cooks, and
senior citizens who dined at the restaurants. During the group discussions, a free conversational atmosphere was
created, which could provide a wide range of information and a reliable triangulation process.



2. For observation and field notes, the researchers employed the participatory observation technique. One
of the researchers acted as a moderator to encourage participants to participate in the discussion, respond to
comments and transfer their experience to create a data flow according to the purpose of the research.

Research instruments

The research instruments consist of 3 parts.

1. Researchers: For detailed and complete information, the researchers must have theoretical sensitivity
deriving from the preparation of knowledge from related documents and research concerning the concepts of added
value and the needs of the senior citizens in food and services including their characteristics, educational
background, training, and experience.

2. Questions: Unstructured open-ended questions are formed from 3 main aspects: study concept, questions
and questioning issues (Posita C., 2007).

3. Recording devices: Voice and video recording applications in smartphones, notepads and pens, and the
secretary who takes group conversation notes are used to record the data.

Reliability of the research

The data triangulation method was used to verify the reliability of the data gathered from the focus groups.
The method took for followings in consideration: periods, locations, and people. Besides, other core aspects were
examined. For the researcher aspect, the data from the research assistant was used to compare with the data from the
main researcher. For the theoretical aspect, the same information from multiple sources was investigated until
theoretical saturation (Chantawanich S., 2013).

Data analysis

The data analysis process began with verbatim transcribing the video and audio recordings from the focus
groups discussion. After that, the content from the transcripts was arranged, organized into categories, and analyzed
for the core content to determine the main phenomena from the sub-categories to explain the phenomenon and the
conclusion.

RESULTS AND DISCUSSION

Results
Creating added value for entrepreneurs by increasing knowledge and skills in cooking

The data revealed that the senior citizens began to deteriorate which could be identified in 3 aspects which
were 1) physical changes such as skin, nervous system, sensory systems, digestive system, and mastication, 2)
psychological and emotional changes resulting in a loss of self-reliance and the acceptance by society, and 3) social
changes causing a lower frequency of socializing due to health problems. Therefore, these changes could affect the
foodservice industry because senior citizens were consumers with high purchasing power. In consequence, creating
a way to create added value for restaurant entrepreneurs for the elderly market in terms of increasing knowledge and
skills related to cooking was considered as a way to create business advantages. There were 4 aspects of the
knowledge and skills found in the data.

1 . Fundamental nutrition and nutrition for the elderly consisted of increasing knowledge of nutrition
principles and nutrition for the elderly which could be applied in food menu design, food-specific disease knowledge
of the senior citizens, and healthy food. It was also found that the benefits of the aforementioned nutrition study
helped the entrepreneurs to respond to the needs of the senior citizens to know the correct energy and nutrition
information gained from the consumption of that meal while using the services.

2. Principles of cooking for the elderly were guidelines that could solve health problems caused by the
digestive system and oral and dental health problems, for example, constipation, bloating, reflux, and the nutrient
absorption system of the senior citizens. The necessary practical guidelines can be summarized as follows.

2.1 Basic knowledge and principles for choosing raw materials included choosing materials that
were not harmful to the elderly such as those that did not cause excess acid in the stomach, food and meat that were
easy to digest, raw materials that were not harmful to congenital diseases, and types of foods containing fiber such
as rice, flour, vegetables and fruits that were suitable for the senior citizens.



2.2 Knowledge of raw material preparation included preparing proper proportions and quantities
for consumption per meal, selection of parts of raw materials, and understanding of chemical properties of raw
materials used and food safety.

2.3 Cooking knowledge included cooking principles that could preserve nutritional values,
cooking methods according to food-specific disease requirements, cooking to make foods that were easy to digest or
easy to consume, food seasoning techniques with substituted ingredients that did not affect health and chronic
diseases, and paying attention to the temperature of the food when serving.

3. Food sanitation knowledge for food safety was the management and control of various steps in food
production, including the procurement of raw materials from the farm, preparation, cooking, storage, transportation
of food, and distribution of food in various forms according to the standards that were suitable for the store's layout,
such as HACCP or GMP and personal hygiene knowledge for restaurant entrepreneurs.

4. Product development was the knowledge and ability to design and develop new food products that could
solve problems relating to pain points and health of the senior citizens, such as foods that were easily eaten or
chewed and food with complete nutrition per meal.

Creating added value for entrepreneurs by increasing knowledge and skills in art and creativity

Another aspect of roles of restaurant entrepreneurs and cooking staff in creating brand awareness and good
service for the elderly business group, which was a new business group, and creating a good impression on
customers, was to be a provider of nutritional information, food storytelling, and cooking demonstrations during the
meal for the elderly customer group. Therefore, the knowledge and skills in art and creativity in food and beverage
services were another way to add more value to business entrepreneurs.

1. Food and beverage service and service psychology included understanding basic needs of the senior
citizens and having a high patience level while serving due to physical changes of the senior citizen such as hearing
loss and low voice volume which may cause misunderstandings and resulting in delaying services and repeating
inquiries. In addition, the entrepreneurs themselves should discuss the concepts of creating food items, selecting raw
materials and cooking methods suitable for senior citizens.

2. The art of food decorating dealt with the basic knowledge about art composition, including topics, size
and proportion, harmony, contrast, unity, repetition, rhythm, and color, which were the important way to create
added value for the entrepreneurs. The is because this knowledge was necessary for the application of the design of
the food menu, the selection of raw materials with contrasting colors, the proportion of colors that conveys the mood
of the food, rhythm and placement of food pieces, sauce design matching with food characteristics, and choosing
safe containers for serving.

Creating added value for entrepreneurs by increasing knowledge and skills in information technology (IT)

From the changes of technology in Thailand in the 4.0 era when the food and service industry has
introduced technology to develop services that customers could participate in self-service such as ordering products
online and surveying food and services information. Consequently, it was found that there were 3 aspects of the
guidelines for increasing the value of information technology knowledge for restaurant entrepreneurs.

1. Data recording and processing included the use of programs to record data and personal needs of
consumers such as physical and health information and to calculate energy and nutrients. For instance, INMUCA-
Nutrients was a program that could respond to health information for consumers in the elderly group.

2. Online searching was the ability to search for information through online sources for product and service
development in each area, for example, searching for food consumption trends for the senior citizen through
restaurant recommendations from TripAdvisor, finding food-related research articles for senior citizens through
online databases of universities and academic institutions, learning cooking techniques from video clips on
YouTube, and studying how to decorate food through Pinterest and Instagram.

3. Information dissemination and food public relations consisted of writing stories for food pictures,
publicize recommended menus, recommending food consumption, food ordering and storage, and providing post-
purchase services via online media.
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Figure 1. The guidelines for creating added value for restaurant entrepreneurs in elderly market

Discussion

From the study "Guidelines for Creating Added Value for Restaurant Entrepreneurs in Elderly Market", it
was found that there were 3 aspects of the guidelines for creating added value for restaurant entrepreneurs in the
elderly group.

1. To create added value for entrepreneurs by increasing knowledge and cooking skills, the followings were
the main topics and important issues that should be studied.

1.1 Basic knowledge about nutrition and nutrition for the senior citizens should deal with the energy
and nutrients needed for the body of the senior citizens, and food for a specific disease.

1.2 Principles of cooking for the senior citizens, following Ungprasert P. and others (201 8), should
cover choosing, purchasing, preparing, and seasoning raw materials to be safe, easy to chew, right amount per meal,
and the right nutrition. In terms of food characteristics for the senior citizens in Bangkok, it was found that the
nutritional value affected the satisfaction of the senior citizens. If the food had proper nutrition for the age, it would
satisfy the elderly more than the food with normal nutrition.

1.3 Knowledge about food sanitation for food safety, in the same line with Kaewanun C. (2018),
should include the principles of food sanitation and food safety to prevent illness from food consumption. Moreover,
nutritional status was important to the health of the senior citizens because if they received sufficient nutrients and
energy from quality food, they would be healthy with less illness and without any malnutrition problem and able to
help themselves to their full potential.

1.4 Knowledge about product development should involve the development of recipes and the ability
to use market principles with food menu designs. Furthermore, the findings, consistent with the study "Factors
Affecting Spending Behavior of the Senior Citizens in Bangkok" by Limpremwattana W. and Chandasang A.
(2015), also revealed that the most frequent purchase of the senior citizens was food and utensils for home use.
Therefore, the entrepreneurs should set the marketing strategy that would be appropriate and corresponding with the
elderly customers such as promotion and detailed product description for the senior citizens.

2 . Guidelines for creating added value for entrepreneurs by increasing knowledge and skills in art and
creativity should include the following topics and issues.

2.1 In terms of knowledge of the art of food and beverage service, service psychology and being a part
of food service for the elderly group, Mekwimon W. (2012) found that the supporting factors in promoting health
and food eating behaviors of the senior citizens were receiving information about food from various media and
receiving advice.

2.2 For knowledge of art and food decoration, such as basic knowledge about art composition for
cutting and decorating raw materials that were small and convenient to eat, and colors and food placement, it was



found that, similarly to Natchanalit P. (2017), principles of art, visual art, element, design steps and the creative
style were the tools that helped design food formats resulting in a new food appearance or recipe and creative
benefits for employees, which were important skills for the 21* century citizens.

3. There were 3 methods to create added value for entrepreneurs by increasing knowledge and skills in
information technology including the ability to 1) use technology to plan and manage the record and interpretation
systems, 2) search for information through online learning resources, and 3) disseminate information and publicize
the food. Soidokson N. (2013) has pointed out the benefits of using information technology in restaurant services
that technology and information systems could help increase the strengths of the restaurants to rapidly respond to the
needs of customers. In addition, according to the study "Aging Society:Changing Marketing Factors" by Chewasopit
W. (2019), the development of products or services and marketing communication in the present day should be
designed so that the elderly customers could interact with the products or online services. The organizations should
also study the recorded behavioral data for future the development of products or services.

CONCLUSION AND SUGGESTIONS

Conclusion

We applied a focus group discussion, aimed to investigate ways to create added value of the restaurant
entrepreneurs for the senior citizens. Also, this study contributes the ways that could be used as a tool to create
competitive advantages or guidelines for policy formulation, planning and decision-making in human resource
management practices in organizations to enable them to meet the needs of the senior citizens locally and globally.
The result found that the guidelines for creating added value for restaurant entrepreneurs in elderly market consists 3
dimensions as follows: increasing knowledge and cooking skills, increasing knowledge and skills of art and
creativity and increasing knowledge of information technology.

Suggestions

From the study of the ways to create added value for the restaurant entrepreneurs and the supporting roles
of the organizations dealing with consumers in the elderly group, it was found that the entrepreneurs should develop
themselves and their employees in terms of knowledge and skills by participating in the following training.

1. Food for the senior citizens and product development: The course content should consist of basic
nutrition knowledge and cooking principles for senior citizens, principles of food sanitation and food safety, food
and service product development for the senior citizens, and the art in menu designing and food decorating.

2. Information technology and its utilization to support the elderly market: The course content should cover
the use of information technology systems for researching information, data recording and interpretation, such as
compiling standard recipes, storing customer details, and food promotion for the senior citizen via online media.
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Women's Bag
Designs from Canvas
Fabric Dyed with

Dried Teak Leaves

MANLIGA JONGCHIT AND APHISARA LIMBORISUT

Faculty of Home Economics Technology,
Rajamangala University of Technology Phra Nakhon, Bangkok, Thailand




Taking bag products into a focus in
this study, they are considered the
most popular choices having been
seen everywhere and a must-carried-
on item for everyone. Normally, the
structures of a bag product can be
designed either in a rigid, non-rigid,
or semi-rigid form. Several types of
the bags are created based on the
purposes of utilities, for example,
wristlets or clutches, purses, shoulder
bags, etc.

Introduction

Materials used for a production
of bags can be varied such as
vinyl, plastic, leather, fabric, etc.
A design of bags usually relies on
its utility and the attractiveness
of its appeal. That is the reason
why it remains as a classic item
for people of all ages at all time.

It can be washable, dry-cleaned, bleached, or cleaned by any kinds of
laundry detergents. At present, fabric products with natural dyes gain
more attention from fabric manufacturers and general consumers.




Teak (Tectona grandis)




Objectives

1. To investigate the dyeing process of canvas
fabric with dried teak leave colorant

2. To design women’s bags made of dyed canvas
fabric with dried Teak leave colorant

3. To survey the satisfaction of the respondents
towards the women’s bags made of dyed canvas
fabric with dried Teak leave colorant




Methods

Dyeing Process

1. In extracting the dye, 60 grams of the dried Teak leave (excluding the leaves’
stems) were used. Firstly, the leaves were torn into small pieces and later boiled in 4
liters of water for 30 minutes at 100 ¢ temperature.

2. After boiling finished, a cheesecloth was used to strain the water off so as to get the
pure brown dye liquid.



Methods

Dyeing Process

3. The process of dyeing the canvas (medium thick) started by (1) washing the fabric in
warm water for 2-3 times, (2) drying it until it's almost dried, and then (3) boiling it in
the dye solution at (LR) 1:40 ratio of water and mixed substance. Alum was used as a
fixative agent (at a range of the concentration ratios of 5, 10 and 15 grams/liter). The
boiling temperature was at 100¢ for a duration of 30 minutes. While boiling it, the
fabric needed to be stirred frequently.




Methods

Dyeing Process

4. Once dyeing has been completed, the final process was to wash the fabric in water
until the washing water appeared to be clear (to ensure no more contaminated color
left) and finally to air dry the fabric.



Clutch bags

Handbags

Shoulder bags

Figure 1: Drafts of the Women’s Bag Prototypes Screened and Selected by Experts
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Result

There were 3 types of bags that were
designed and developed in this study. The
model drawings were initially proposed to
the experts for a selection and an approval.
It presented the prototypes that were
produced from the list of the selection, and
all were made of the canvas fabric dyed

with dried Teak leaves.




Result

Mean Aspects
4.55 4.53
4.51 451 Overall Appearance of the..._ .
4.5 4.47 4.48 :
Cutting and Sewing Quality
a.45 e a9
4.35 Shapes and Sizes of the..._ i1
. 4.29 '
' Decorations of the Bags I i
4.25
Materials Used for the...
42 I o 25
415 Dyes Extracted from Dried...
: I ¢ 26
No. 1 No. 2 No. 3 No. 4 No. 5 No. 6

3.8 4 4.2 4.4 4.6

Synthetic leather and tassels were used as decorations. The respondents’ satisfaction
towards the bag designs was finally surveyed with the sample groups by using a
questionnaire as the tool.



Conclusions

The results of dyeing canvas fabric with dried teak leaves, using alum mineral as
the fixative agent at different ratios were as follows: the 5 grams/ liter ratio
turned the dye into yellowish brown color, the 10 grams/ liter ratio turned the dye
into light brown color, and the 15 grams/liter ratio turned the dye to be light to
almost bright brown color. According to the above results, the researcher decided
to use the 5 grams/liter ratio in this study as the primary material for the product
development, because the color from the ratio solution appeared to be closest to
the color of the dye liquid extracted from the dried Teak leaves. The 10
grams/liter ratio was used as the secondary material, whereas the 15 grams/liter
ratio solution was excluded for the design because of that ratio created too bright
color.




Recommendations

Recommendations for further studies were placed on more
exploration on the extraction of natural dyes from other kinds
of plants in both fresh and dried forms. Furthermore, design of
innovative fabric products should be featured more by using
other creative techniques such as mixed coloring, tie-dyes, etc.
Additionally, there should be more studies on the color
durability of different types of dyes so that consumers could be
more informative about appropriate use of their clothes and
how to manage the clothing care.
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INTRODUCTION

48

Sorbet ice cream has 2 main ingredients which are fruit and
sugar. Perhaps, it contains a few more ingredients such as water,
acid, or other ingredients. There is no milk or fat included. The

flavor would be sweet and sour based on the original fruit that is

\the main ingredient. /

Palm is a robust tree that has the scientific name of “Borassus flabellifer”, commonly known as Asian Palmyra palm, Toddy palm,

Sugar palm, Cambodian palm. In Thailand, palm trees are found all over the country. However, they are mainly grown in the south
especially in Songkha province. Next is Petchaburi and other provinces. The center of Thailand also grows some palm trees, however,
less than in the south specially in Nakhon Patom and Chainat. There are many kinds of palm tree which are distinguished by the fruit
characteristics. For example, the one that has black fruit is called “Crow Palmyra Palm” or another that has red fruit is called “Rice

Palmyra Palm”. Palm fruit is found on female trees only which grow from clusters called “Palm bunch.” The gender of the palm will

Qdetermined after 15 years of growing. J
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Thus, the researchers focused
on benefits of palm jaggery sugar to
human health. The palm jaggery sugar
is sweet, easy to eat, and has numerous
health benefits for all ages and genders.
Therefore, the researchers developed
the new sorbet ice cream from palm
jaggery sugar to improve nutrition.
The researcher anticipated the new
sorbet ice cream would be another
choice for customers. Moreover, the
researchers expected this innovation
would promote the most effective way

to use Thai fruit as a dessert ingredient.
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OBJECTIVES
S <

To develop the standard recipe of palm
jaggery sorbet

To study the chemical quality of palm
jaggery sorbet

To monitor the shelf-life of palm jaggery
sorbet that is stored for 1 month

To evaluate customers’ satisfaction of

palm jaggery sorbet




METHODOLOGY

1. To develop the standard recipe of palm jaggery sorbet

1.1 Basic recipe study

Table 1 The three basic recipes of coconut sorbet

Volume (Percent)

Ingredient
15t recipe 2" recipe 3" recipe
Coconut juice 90.68 92.62 81.73
Syrup 1.00 0.00 0.00
Sugar 0.00 5.88 8.34
Gelatin 0.63 0.00 0.21
Salt 0.12 0.04 0.04
Glucose 0.00 1.44 0.00

Water 0.00 0.00 9.66
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METHODOLOGY

75%

100%
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METHODOLOGY

1.2 Study of appropriate amount of palm sugar for sorbet

S50%

75%

Randomized Complete

Block Design, RCBD

100%

4
%

9-Point Hedonic Scale

70 people
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METHODOLOGY

Viscosity measurement Texture measurement Melt-down rate measurement
Color measurement
Overrun measurement

Texture Analyzer with THE MUNSELL BOOK OF COLOR
cylinder probe (1 cm

measure the viscosity of

600 mL sorbet ice cream

diameter, 5.5 cm height) .

D RS A A T oy Loading cell 1 kN and Percent of melt-down rate = (melt down ice cream weight x 100)
TAXT.plus Text o : :
plus Texture S (st A Original ice cream weight)
Analyser (Stable Micro

Systems brand) with

Overrun (Percent) = (Liquid ice cream — Frozen ice cream) x 100
Frozen ice cream

conical probe
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METHODOLOGY

2. Study of chemical quality of palm jaggery sorbet

¥ ¥

' Ash volume
(%)

| "4

Protein volume

\ Moisture volume
\\ “

Fiber volume

(%)

Fat volume

% (%)
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METHODOLOGY

3. Study the shelf-life quality of palm jaggery sorbet that is stored for 1 month

The sample that received the most approval from participants
was chosen from 1.3, the sample was stored at -18°C for a
month. Then, the sample was tested for quality once a week

every week. The physical quality was assessed in color and

microorganism of palm jaggery sorbet.
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METHODOLOGY

4. Study of customers’ satisfaction of palm jaggery sorbet

/The study was conducted on a total of 150 consumers, comprising of individuals h
Dusit Disctrict, Bangkok.

The questionnaire was standardized according to a rating scale, based on a
5-point Scale.

The participants were provided with questions relating to the senses that

Qdude: appearance, color, aroma, taste, texture (elasticity) and overall liking /




RESULTS AND DISCUSSION

Formulatlons 1

~

(o)}

(2]

Formulatlons pi

B

w

N

=

e 7.46 7347.56
| 7.14 7.277 16 7.1 6.93 6.9 7.29.31 6 776.96.77

o

Formulatlons 3




RESULTS AND DISCUSSION

1.2 Result of palm sugar quantity in coconut sorbet

The average of satisfaction of 3 different palm jaggery sorbet
et sugor volume (Percentage)
Sensory quality —

50% 75% 100%

Appearance 6.61°+1.27 7.07°+1.29 7.21°+1.23
Color™ 6.69+1.29 7.27+1.21 7.17+1.30
Aroma" 6.40+1.12 6.47+1.38 6.67+1.54
Flavor 6.56°+1.29 7.00%+1.31 7.19%+1.18

Texture (smoothness) 6.39°+1.41 6.967+1.44 7.00%+1.09

Satisfaction 6.57°+1.07 6.997+1.40 7.20%+1.39

Remark : 1) a and b represent statistically significance at 95%Confidence level

2) ns represents non—statistically significance at 95%Confidence level Formulations 100%




RESULTS AND DISCUSSION

[The overrun rate of palm jaggery sorbet at 3 different volume of stabilizer and emulsifier ]

% OVERRUN

30
25
20
15

10

-

0% 15%

[Jvolume of stabilizer and emulsifier (%)

30%

3




RESULTS AND DISCUSSION

{ The melt down rate of palm jaggery sorbet that has 3 different levels of stabilizer when left at room temperature }

Melt down rate

50

40

30

20

10

0 minutes 5 minutes 10 minutes 15 minutes 20 minutes 25 minutes 30 minutes 35 minutes

0% 15% 30%



RESULTS AND DISCUSSION

Stabilizer quantity (percentage)

sensory quality

0

15

30

Appearance 7.10 + 1.43° 7.06 + 1.56° 7.32 +0.87 2
Color 7.11 + 1.35° 691 + 1.41° 7.80 +0.82 °
Aroma 6.93 + 1.46° 6.76 + 1.71 ° 7.45 + 1.11°
Flavor 6.31 + 2.03° 6.56 + 1.77 ° 7.70 + 0.98 @
Texture (smoothness) 6.87 + 1.51° 6.74 + 1.73 ° 7.81 +0.83°
Satisfaction 7.10 + 1.43° 7.06 + 1.56 ° 7.32 +0.87 °

Remark : 1) a and b represent statistically significance at 95%Confidence level

16



RESULTS AND DISCUSSION

serving size (100 grams)

palm jaggery sorbet

Chemical component

Energy (kcal) 110
Carbohydrate (grams) 27.6
Protein (grams) <1.25
Fat (grams) 0
Fiber (grams) 0.08

Moisture (grams) 72.0

Ash (grams) 0.44

17
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RESULTS AND DISCUSSION

3. Result of the shelf-life quality of palm jaggery sorbet that is stored for 1 month

The sample was selected from 1.3 which had the most

- 3.2 Microorganism quantity of palm jaggery sorbet
approval from participants. The sample was stored at -18°C for a

Table Result of participants’ satisfaction in palm jageery sorbet
month and evaluated once a week every week. The sample P P patm jassery

tested quality in the criterias below. e

4.4210.66

3.1 Color

Table The average of color in palm jaggery sorbet when is

stored for a month.

75844051  76.52+0.62  77.35:0.70  78.68 +0.86
158+0.06  -1.614022  -1.6540.23  -1.71+0.22
Accepted 150 100

b* ns
- 37254041  38.50+045  38.82+4055  33.91+0.36 " 0.00

18
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CONCLUSI()N

The most appropricate ratio of the

24% the overrun

26 °Brix. of the sweetness

its shelf life 1s up to 15 days.

there 1s no found in the products.

The consumers’ acceptance at 100 percent
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SUGGESTIONS

1 Study Glucose quantity impacts tc
2. Study variety of sorbet and de\

i @
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Guidelines for Creating Added

Value for-Restaurant Entrepreneurs
in the Elderly Market
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s Ay INTRODUCTION = ﬁ Rﬁt«—;
World population

National strategic framework

e S fUmber of senior -s==m=seena,  20-year national strategic framework
. . (2017-2036), Thai government
citizens have caused many countries aT " d orobl Vi
to have an aging population or ]?trr)]romol-lton ?T.f prfoth - vmg
become aging societies, of the quality of life of the senior citiz
\d \ il
. _ “
. \ The aimed .
N 4 -
. To investigate ways to create added value of .
" the restaurant entrepreneurs for the senior .
% citizens by using the focus group discussion :
% method K
L 4

L 4

o
A ——

» '1' O Physical changes, mental changes

Federation of Thai Industries

LIWeaknesses in development of the
products and services.

_ and social changes but high
O The government designated the problem ..« payment rates
as one of the national development O New businesé market : Processed
agenda. '
Cecretariat of the House of Representatives, 2016) foods for healthy & natural foods.




= [Is atool that helps businesses to grow.

= Creating satisfaction and building credibility of a product.
= Create a competitive advantage for better customers (Customer

Value). (Wongchai R., Srirerg S. and Siriwong P., 2017:189)

= Supporting the creation of value
affects higher consumer awareness

lead to decision making to purchase
products and services.

Value
added

Kanjanasilanon C. (2016: 159) found
that customer value is the customer's
overall worth assessment of the utility
of the product or service based on the

perceptions that they have received or
the experience.

concepts

The ways to develop value added products or services
= to pay attention to the value of products that customers want (Value
Proposition)

= to develop value of products and services by design thinking processes
; (Pal n p0|nt) The Department of Business Development of Ministry of Commerce (2559:13)




LITERATURE REVIEW
The elderly and their needs

Elderly under the Elderly Act 2003 means

a person aged over so0 years old.
(Department of Older Persons, 2003)

New business market found that processed
foods for health and natural foods is the way

to meet the elderly needs
Secretariat of the House of Representatives (2016: 10)

Elderly changed can be divided into 3

categories as 1) Physical 2) Mental and
3) Social change.

Thai entrepreneurs still have weaknesses in
the development of new products and services

to meet these needs.
Secretariat of the House of Representatives (2016: 10)

An important for creating stability for the
—

elderly is solving problems of degenerative
conditions; osteoporosis, malnutrition,

osteoarthritis & etc.
Pongdee J. and Kuhirunyaratn P. (2015: 569)




METHODOLOGY

= 9 informants; experience, expertise
in different areas
» Restaurant administrators /restaurant 2
entrepreneur \ /
= Nutritionists for senior citizens . :
® * Academics in business & marketing Observation & field notes

= Academics in the service industry = The researchers employed the

= Chef or Cooks participatory observation technique.

= Senior citizens who dined at the = One of the researchers acted as
restaurants

: : : a moderator to encourage
= During the group discussions: a free

conversational atmosphere was pgrtlmp_ants U9 |prinLierelie [ e
—— discussion, respond to comments

= Used a reliable triangulation process. and transfer their experience to

create a data flow according to the
V.

purpose of the research.




Research instruments

 Theoretical sensitivity, concepts of added value A
and the needs of the senior citizens 1n food and

Research -
instruments JIRARAA AR )
 Unstructured open-ended questions from 3 main aspects: h
study concept, questions and questioning issues (Posita C.,
2007).
_J
A

» Voice and video recording applications in

sl Smartphones, notepads, pens, and the secretary.
devices )




Reliability of the research & Data analysis
The reliability of the data gathered

Data analysis
Data “verbatim transcribing”

triangul

ation

Data triangulation method

n_m

Main phenomena

1. Investigator Triangulation
2. Theoretical Triangulation

3. Theoretical Saturation
(Chantawanich S., 2013




RESULTS AND DISCUSSION

Guidelines for creating added value for restaurant entreprene
urs for the elderly market

9 key informants

1. Restaurant administrators
or restaurant entrepreneur

2. Nutritionists for senior
citizens,

3. Academics in business
and marketing

4. Academics in the service
industry

5. Chefs or cooks
6. Senior citizens

Knowledge
and skills

Information
technology Art and

(IT) creativity




RESULTS AND DISCUSSION

I. Creating added value for entrepreneurs
by increasing knowledge and skills in cooking

Product
Development

U To solve problems
relating to pain points
and health of the senior
citizens

U Easily eaten or chewed

and food with complete
nutrition per meal




RESULTS AND DISCUSSION

I1. Creating added value for entrepreneurs
by increasing knowledge and skills in art and creativity

The art of food decorating

Food and beverage service and
service psychology

O Art composition: size and proportion,
harmony, contrast, unity, repetition,
rhythm and color

0 Understanding basic needs of the
senior citizens and having a high
patience level

EX; hearing loss and low voice volume,

selecting raw materials and cooking

methods suitable for senior citizens



RESULTS AND DISCUSSION

I11. Creating added value for entrepreneurs
by increasing knowledge and skills in information technology (IT)

Data recording and
processing

0 The use of programs to
record data and personal
needs of consumers such
as physical and health
information ; INMUCA-
Nutrients program.

Online searching Information dissemination
& food public relations

To search for information o _
through online sources for U writing stories for food

product & service develop pictures, publicize recom-
ment mended menus, food order
QTripAdvisor, research Ing and storage, providing
articles, YouTube, post-purchase services via

Pinterest and Instagram. online media.



RESULTS AND DISCUSSION

. . )
« Data recording and processing
 Online searching
o rrmat « Information dissemination and food public
ormation lations
technology re
\ /
4 )
 Food and beverage service and service
Arts & Creativities pSyChOIOQy
* The art of food decorating
\ /
("« Fundamental of nutrition and nutrition for the )
elderly
Knowledge & Skills * Principles of cooking for the elderly
« Food sanitation knowledge for food safety
\_* Product development Y,

Figure 1 The guidelines for creating added value for restaurant entrepreneurs

in elderly market



The entrepreneurs
and employees
should develop
themselves by
participating in

the following
training.

Suggestions
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