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This research aims to investigate the cross-cultural differences between Thais and
Japanese for ethnic food consumption in three perspectives; (1) attitudes and preferences,
(2) values and (3) key attributes of product and service. Two case studies; cross-cultural
ready-to-eat (RTE) food, and ethnic restaurants, were chosen to compare the similarity
and difference of consumer behaviors between Thais and Japanese. Following the main
objective, the attitudes and preferences toward cross-cultural RTE food were firstly
assessed. Secondly, the relationship between values, customer needs, restaurant attributes,
customer satisfaction and return intention is examined using the case study of ethnic
restaurants. Besides, the implications from small hotels and resorts were also conducted to
cross-validate the results.

The study revealed that both Thai and Japanese consumers were familiar with
cross-cultural food (Japanese/Thai food). However, they had negative attitudes toward
freshness and taste of RTE food, which led them to hardly consume it. Additionally, the
preferences of Thai and Japanese consumers were found to be different from one another.
For example, Thai consumers preferred fusion taste and a letter label on a clear container
lid, whereas Japanese consumers preferred authentic taste and a colorful picture design.

In another perspective, values positively influenced particular types of customer needs
that, in turn, influenced return intention passing through customer satisfaction. Regarding
the values that Thai and Japanese customers hold in daily life, they led to different needs
to be met when customers dine in Japanese/Thai restaurants. However, similar restaurant
attributes (unique attributes, and food and service quality attributes) were found to have
an influence on return intention through customer satisfaction for customers in both
countries. These findings could be used as a guideline to understand consumer attitudes
and preferences as well as values and key attributes of products and services so as to
deliver customer satisfaction and enhance their intention to revisit in the future.
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