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FACTORS RELATED TO SATISFACTIONS OF FOOD ESTABLISHMENT ENTREPRENEUR OF
IMPLEMENTING BANGKOK FOOD SAFETY PROGRAM IN BANGKOK METROPROLITANT
ADMINISTRATION
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FACTORS RELATED TO SATISFACTIONS OF FOOD ESTABLISHMENT
ENTREPRENEUR OF IMPLEMENTING BANGKOK FOOD SAFETY PROGRAM
IN BANGKOK METROPROLITANT ADMINISTRATION
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M.Sc. (PUBLIC HEALTH) MAJOR IN HEALTH ADMINISTRATION
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ABSTRACT

This survey research aimed at the evaluating and exploring the factors
related to the satisfaction of food establishment entrepreneurs with the food safety
program. The data was collected between December 2010 and February 2011 by using
a questionnaire. The sample for this researchincludes 270 owners (90%) or assistant
managers of restaurants of 25 square meters or over, in 50 districts in Bangkok. The
data was analyzed by using t-Test or One-way ANOVA and Pearson product moment
correlation.

The results showed that the overall satisfaction level of the food safety
program was high (x = 2.38). Considering each factor, the satisfaction level of law
enforcement and food sanitation monitoring were high (x = 2.52 and x = 2.48,
respectively). The relationship between satisfaction of food safety program and age
group was demonstrated to be significant (p<0.001). Moreover, it was found that the
relationship between satisfaction of the food safety program and the establishment and
service characteristics was statistically significant as well (p<0.001).

The research findings suggested that government officers should be
sufficiently provided with information for the service in order to operate effectively
and cover all aspects. The methods and procedures for the food safety program should
be delineated clearly. The food safety program should be supported and developed
continually. Ordinances and standards related to food sanitation should be adjusted to
make them clearer. Information and a newsletter about food safety should be
convenient for the food establishment entrepreneur to access. These documents should
be sent to food establishment entrepreneurs monthly.

KEY WORDS: SATISFACTION / FOOD ESTABLISHMENT ENTREPRENEUR /
FOOD SAFETY
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