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ABSTRACT

The objectives of this study were to investigate the effectiveness of the two-course training, the
economic outcome and occupation of the participants after training. The data were collected by using 2 sets
of questionnaires from 345 first-course participants and 193 of second- course participants, and statistically
analysed for percentage and arithmetic mean.

The results revealed that before training, 31.6 percent of first-course participants and 23.8 percent
of second-course participants were in food business in Thailand, 4.9 percent and 2.6 percent of first-course
and second-course participants were in food business in foreign countries. After the training, 51.6 percent
of first-course participants and 36.8 percent of second-course participants were in food business in the country,
while 10.1 percent and 17.6 percent of first-course and second-course participants were in food business in
foreign countries. It was found that both course participants earned more income after training, and more
than 50 percent of them wanted to change their occupation to be in food business.

For the effectiveness of the training, it was clear that the first-course participants gained more
knowledge from 15 lectured lessons of 18 lessons, and gained more knowledge and experience from 11 hands-
on experience of 12 lessons. Besides, the second-course participants gained more knowledge from 18 lectured
lessons of 25 lessons and gained more knowledge and experience from 4 hands-on experiences of 6 lessons,
and also gained moderate experience from study tour.

It was also found that the most important problem was applying for visa to work in foreign countries,
this was the most needed.
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∫∑§—¥¬àÕ

«—µ∂ÿª√– ß§å¢Õß°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈

‚§√ß°“√æ—≤π“∑√—æ¬“°√∫ÿ§§≈‡æ◊ËÕªÑÕπ∏ÿ√°‘®

Õ“À“√‰∑¬ Ÿà‚≈° ªï∑’Ë 2 ‡æ◊ËÕ»÷°…“ —¡ƒ∑∏‘Ïº≈¢Õß

°“√Ωñ°Õ∫√¡∑—Èß ÕßÀ≈—° Ÿµ√ √«¡∑—Èßº≈∑“ß

‡»√…∞°‘®·≈–°“√ª√–°Õ∫Õ“™’æ¢ÕßºŸâºà“π°“√Ωñ°

Õ∫√¡À≈—ß°“√Ωñ°Õ∫√¡‚¥¬„™â·∫∫ Õ∫∂“¡ 2 ™ÿ¥

‡æ◊ËÕ√«∫√«¡¢âÕ¡Ÿ≈®“° 345 §π ¢ÕßÀ≈—° Ÿµ√∑’Ë 1 ·≈–

193 §π ®“°À≈—° Ÿµ√∑’Ë 2 ·≈â«∑”°“√«‘‡§√“–Àå∑“ß

 ∂‘µ‘‡æ◊ËÕÀ“§à“√âÕ¬≈– ·≈–§à“¡—™¨‘¡‡≈¢§≥‘µ

º≈°“√»÷°…“ æ∫«à“ °àÕπ°“√Ωñ°Õ∫√¡ºŸâºà“π

°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 √âÕ¬≈– 31.6 ·≈–ºŸâºà“π

°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 √âÕ¬≈– 23.8 ª√–°Õ∫

Õ“™’æ‡°’Ë¬«°—∫Õ“À“√„πª√–‡∑» ·≈–ºŸâºà“π°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 1 √âÕ¬≈– 4.9 ·≈–ºŸâºà“π°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 2 √âÕ¬≈– 2.6 ª√–°Õ∫Õ“™’æ‡°’Ë¬«

°—∫Õ“À“√„πµà“ßª√–‡∑» ‰¥âæ∫Õ’°«à“ ºŸâºà“π°“√Ωñ°

Õ∫√¡∑—Èß ÕßÀ≈—° Ÿµ√¡’√“¬‰¥â‡æ‘Ë¡À≈—ß®“°°“√Ωñ°

Õ∫√¡ ·≈–¡“°°«à“√âÕ¬≈– 50 µâÕß°“√‡ª≈’Ë¬πÕ“™’æ

¡“∑”ß“π‡°’Ë¬«°—∫Õ“À“√

 ”À√—∫ª√– ‘∑∏‘º≈°“√Ωñ°Õ∫√¡ æ∫«à“ ºŸâ

ºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 √–∫ÿµ“¡§«“¡§‘¥‡ÀÁπ

¢Õßµπ‡Õß«à“¡’§«“¡√Ÿâ®“°°“√∫√√¬“¬¡“° 15 ‡√◊ËÕß ®“°

18 ‡√◊ËÕß ¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å¡“°®“°¿“§ªØ‘∫—µ‘

11 ‡√◊ËÕß ®“° 12 ‡√◊ËÕß  à«πºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√

∑’Ë 2 √–∫ÿ«à“¡’§«“¡√Ÿâ®“°°“√∫√√¬“¬¡“° 18 ‡√◊ËÕß ®“°

25 ‡√◊ËÕß ¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å¡“°®“°¿“§ªØ‘∫—µ‘

4 ‡√◊ËÕß ®“° 6 ‡√◊ËÕß ‰¥â√—∫§«“¡√Ÿâ·≈–ª√– ∫°“√≥å

ª“π°≈“ß®“°°“√»÷°…“¥Ÿß“π

Õ’°∑—Èß‰¥âæ∫«à“ ºŸâºà“π°“√Ωñ°Õ∫√¡∑—Èß Õß

À≈—° Ÿµ√ª√– ∫ªí≠À“∑’Ë ”§—≠¡“°∑’Ë ÿ¥ §◊Õ °“√¢Õ

«’´à“‰ª∑”ß“π„πµà“ßª√–‡∑» ®÷ß¡’§«“¡µâÕß°“√

§«“¡™à«¬‡À≈◊Õ‡√◊ËÕßπ’È¡“°∑’Ë ÿ¥

∫∑π”

®“°°“√∑’Ë¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å‰¥â√—∫

Õπÿ¡—µ‘„Àâ¥”‡π‘πß“π‡°’Ë¬«°—∫ ç‚§√ß°“√æ—≤π“

∑√—æ¬“°√∫ÿ§§≈‡æ◊ËÕªÑÕπ∏ÿ√°‘®Õ“À“√‰∑¬ Ÿà‚≈°é

µàÕ‡π◊ËÕß°—π 3 ªï (ªïß∫ª√–¡“≥ 2546 › 2548) ‚¥¬

‰¥â®—¥„Àâ¡’°“√Ωñ°Õ∫√¡·°àºŸâ∑’ËµâÕß°“√§«“¡√Ÿâ·≈–

ª√– ∫°“√≥å ‡æ◊ËÕæ—≤π“ª√– ‘∑∏‘¿“æ°“√∑”∏ÿ√°‘®

Õ“À“√‰∑¬ Ÿà‚≈° ®÷ß‰¥â®—¥°“√Ωñ°Õ∫√¡‡°’Ë¬«°—∫

Õ“À“√‰∑¬ 2 À≈—° Ÿµ√ §◊Õ À≈—° Ÿµ√∑’Ë 1 °“√

æ—≤π“ºŸâª√–°Õ∫Õ“À“√‰∑¬¡◊ÕÕ“™’æ (Professional

Thai Chef) ·≈–À≈—° Ÿµ√∑’Ë 2 °“√æ—≤π“ºŸâ∫√‘À“√

®— ¥°“√∏ÿ √°‘ ® √â “πÕ“À“√‰∑¬„πµà “ ßª√– ‡∑»

(Professional Thai Restaurant Managers Working

Overseas) ‡æ◊ËÕ‡ªìπ°“√ àß‡ √‘¡„ÀâºŸâºà“π°“√Ωñ°Õ∫√¡

‰¥â¡’‚Õ°“ ‰ª¥”‡π‘π∏ÿ√°‘®Õ“À“√‰∑¬„πµà“ßª√–‡∑»

Õ¬à“ß¡’ª√– ‘∑∏‘¿“æ ´÷Ëß‡ªìπ°“√‡º¬·æ√àÕ“À“√‰∑¬ Ÿà

‚≈°Õ¬à“ß¥’ (π¿“«√√≥, 2547)

„πªï·√°¢Õß‚§√ß°“√œ ‰¥â¡’°“√µ‘¥µ“¡·≈–

ª√–‡¡‘πº≈ ‚¥¬ª√–‰æ»√’ ·≈–§≥– (2547) µàÕ¡“

‰¥â¡’°“√Ωñ°Õ∫√¡Õ’°‡ªìπªï∑’Ë 2 ´÷Ëß®”‡ªìπµâÕß¡’°“√

µ‘¥µ“¡·≈–ª√–‡¡‘πº≈°“√Ωñ°Õ∫√¡ ‡æ◊ËÕ®–‰¥â¢âÕ¡Ÿ≈

∑’Ë‡ªìπ·π«∑“ß„π°“√æ—≤π“°“√Ωñ°Õ∫√¡‚§√ß°“√

æ—≤π“∑√—æ¬“°√∫ÿ§§≈ ‡æ◊ËÕªÑÕπ∏ÿ√°‘®Õ“À“√‰∑¬ Ÿà

‚≈°„Àâ¡’ª√– ‘∑∏‘¿“æ¬‘Ëß¢÷Èπ

«—µ∂ÿª√– ß§å¢Õß°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈

1. ‡æ◊ËÕµ‘¥µ“¡·≈–ª√–‡¡‘πº≈ ¿“ææ◊Èπ∞“π

∑—Ë«‰ª¢ÕßºŸâºà“π°“√Ωñ°Õ∫√¡∑—Èß 2 À≈—° Ÿµ√

2. ‡æ◊ËÕ«‘‡§√“–Àåº≈ —¡ƒ∑∏‘Ï°“√Ωñ°Õ∫√¡‡°’Ë¬«

°—∫§«“¡√Ÿâ §«“¡‡¢â“„® ·≈–ª√– ∫°“√≥å¢ÕßºŸâºà“π

°“√Ωñ°Õ∫√¡∑—Èß ÕßÀ≈—° Ÿµ√

3. ‡æ◊ËÕµ‘¥µ“¡º≈°“√Ωñ°Õ∫√¡∑“ß‡»√…∞°‘®

·≈–°“√ª√–°Õ∫Õ“™’æ∑—Èß„π·≈–µà“ßª√–‡∑»¢ÕßºŸâ

ºà“π°“√Ωñ°Õ∫√¡∑—Èß ÕßÀ≈—° Ÿµ√
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ª√–‚¬™πå∑’Ë§“¥«à“®–‰¥â√—∫

∑”„Àâ‰¥â¢âÕ¡Ÿ≈∑’Ë‡ªìπª√–‚¬™πå‡°’Ë¬«°—∫°“√

ª√–°Õ∫Õ“™’æÕ“À“√‰∑¬·∫∫¡◊ÕÕ“™’æ ·≈–‡ªìπºŸâ

∫√‘À“√®—¥°“√∏ÿ√°‘®√â“πÕ“À“√‰∑¬„πµà“ßª√–‡∑»

´÷Ëß “¡“√∂„™â‡ªìπ·π«∑“ß„π°“√æ—≤π“°“√Ωñ°Õ∫√¡

¢Õß‚§√ß°“√æ—≤π“∑√—æ¬“°√∫ÿ§§≈ ‡æ◊ËÕªÑÕπ∏ÿ√°‘®

Õ“À“√‰∑¬ Ÿà‚≈°„Àâ¡’ª√– ‘∑∏‘¿“æ¬‘Ëß¢÷ÈπµàÕ‰ª

¢Õ∫‡¢µ¢Õß°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈

‡ªìπ°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈‚§√ß°“√æ—≤π“

∑√—æ¬“°√∫ÿ§§≈‡æ◊ËÕªÑÕπ∏ÿ√°‘®Õ“À“√‰∑¬ Ÿà‚≈° ªï∑’Ë 2

ª√–°Õ∫¥â«¬°“√Ωñ°Õ∫√¡ 2 À≈—° Ÿµ√ √«¡®”π«πºŸâ

ºà“π°“√Ωñ°Õ∫√¡∑—ÈßÀ¡¥ ®”π«π 864 §π

ª√–™“°√

ª√–™“°√∑’Ë∑”°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈ §◊Õ

ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ®”π«π 583 §π

·≈–À≈—° Ÿµ√∑’Ë 2 ®”π«π 281 §π ´÷Ëß®–∑”°“√

»÷°…“∑—ÈßÀ¡¥

‡§√◊ËÕß¡◊Õ∑’Ë„™âµ‘¥µ“¡·≈–ª√–‡¡‘πº≈

‡§√◊ËÕß¡◊Õ∑’Ë„™â√«∫√«¡¢âÕ¡Ÿ≈∑”‡ªìπ·∫∫

 Õ∫∂“¡ 2 ™ÿ¥ §◊Õ ™ÿ¥∑’Ë 1 ‡ªìπ·∫∫ Õ∫∂“¡

 ”À√—∫ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ·≈–™ÿ¥∑’Ë 2

‡ªìπ·∫∫ Õ∫∂“¡ ”À√—∫ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√

∑’Ë 2 ∑’Ë √â“ßµ“¡«—µ∂ÿª√– ß§å¢Õß°“√µ‘¥µ“¡·≈–

ª√–‡¡‘πº≈

°“√«—¥µ—«·ª√

 ”À√—∫°“√«—¥§«“¡§‘¥‡ÀÁπ‡°’Ë¬«°—∫§«“¡√Ÿâ·≈–

ª√– ∫°“√≥å¢ÕßºŸâºà“π°“√Ωñ°Õ∫√¡∑—Èß 2 À≈—° Ÿµ√

‰¥â°”Àπ¥§–·ππ‡æ◊ËÕ°“√«‘‡§√“–Àå∑“ß ∂‘µ‘ §◊Õ ¡“°

∑’Ë ÿ¥ (highest) = 5 §–·ππ ¡“° (high)= 4 §–·ππ

ª“π°≈“ß (moderate) = 3 §–·ππ πâÕ¬ (less) = 2

§–·ππ ·≈–πâÕ¬∑’Ë ÿ¥ (least) = 1 §–·ππ

°“√∑¥ Õ∫·∫∫ Õ∫∂“¡

À≈— ß ® “ ° ‰ ¥â   √â “ ß · ∫∫  Õ∫∂ “ ¡ µ “ ¡

«—µ∂ÿª√– ß§å·≈â« ‰¥â∑¥ Õ∫§«“¡‡™◊ËÕ¡—Ëπ¢Õß·∫∫

∑¥ Õ∫∂“¡°—∫ºŸâºà“π°“√Ωñ°Õ∫√¡∑—Èß ÕßÀ≈—° Ÿµ√

À≈—° Ÿµ√≈– 10 §π ´÷Ëß‰¥â§à“ Cronbachûs Alpha

Corfficient ¢ÕßÀ≈—° Ÿµ√ ∑’Ë 1 = .73 ·≈–À≈—° Ÿµ√

∑’Ë 2 = .77 ·≈â«π”‰ªª√—∫ª√ÿß„Àâ‡À¡“– ¡·≈–∂Ÿ°µâÕß

·≈–π”¡“„™â√«∫√«¡¢âÕ¡Ÿ≈®“°ºŸâºà“π°“√Ωñ°Õ∫√¡

∑—ÈßÀ¡¥ ‚¥¬‰¡à√«¡ºŸâºà“π°“√Ωñ°Õ∫√¡ 20 §π ∑’Ë‰¥â

„™â„π°“√∑¥ Õ∫·∫∫ Õ∫∂“¡·≈â«

°“√√«∫√«¡¢âÕ¡Ÿ≈

√«∫√«¡¢âÕ¡Ÿ≈ ‚¥¬°“√ àß·∫∫ Õ∫∂“¡∑“ß

‰ª√…≥’¬å‰ª¬—ßºŸâºà“π°“√Ωñ°Õ∫√¡ À≈—° Ÿµ√∑’Ë 1

·≈–À≈—° Ÿµ√∑’Ë 2 µ—Èß·µà«—π∑’Ë 10 °√°Æ“§¡ æ.». 2548

·≈–µ‘¥µ“¡∑«ß∂“¡®π∂÷ß«—π∑’Ë 10 °—π¬“¬π æ.». 2548

 “¡“√∂√«∫√«¡¢âÕ¡Ÿ≈®“°ºŸâºà “π°“√Ωñ°Õ∫√¡

À≈—° Ÿµ√∑’Ë 1 ‰¥â®”π«π 345 §π §‘¥‡ªìπ√âÕ¬≈– 59.2

¢ÕßºŸâºà“π°“√Ωñ°Õ∫√¡∑—ÈßÀ¡¥¢ÕßÀ≈—° Ÿµ√∑’Ë 1 ·≈–

®“°ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ®”π«π 193 §π

§‘¥‡ªìπ√âÕ¬≈– 68.7 ¢ÕßºŸâºà“π°“√Ωñ°Õ∫√¡∑—ÈßÀ¡¥

¢ÕßÀ≈—° Ÿµ√∑’Ë 2 √«¡¢âÕ¡Ÿ≈∑’Ë‰¥â√—∫§◊π∑—Èß ‘Èπ 538 ™ÿ¥

§‘¥‡ªìπ√âÕ¬≈– 62.3

º≈°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈

®“°º≈°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈ æ∫«à“ ºŸâ

ºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ∑’Ë∑”°“√»÷°…“ 345 §π

‡ªìπÀ≠‘ß√âÕ¬≈– 69.0 Õ“¬ÿ‡©≈’Ë¬ 35.7 ªï ¡’°“√»÷°…“

√–¥—∫ª√‘≠≠“µ√’√âÕ¬≈– 54.2 ‡ªìπ‚ ¥√âÕ¬≈– 55.1

 à«πºŸâ∑’Ëºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ∑’Ë∑”°“√»÷°…“

193 §π ‡ªìπÀ≠‘ß√âÕ¬≈– 75.1 Õ“¬ÿ‡©≈’Ë¬ 42.5 ªï ¡’

°“√»÷°…“√–¥—∫ª√‘≠≠“µ√’√âÕ¬≈– 56.5 ·≈–‡ªìπºŸâ

 ¡√ ·≈â«√âÕ¬≈– 47.2

 ”À√—∫°“√ª√–°Õ∫Õ“™’æ¢ÕßºŸâºà“π°“√Ωñ°

Õ∫√¡ æ∫«à“ „πª√–‡∑»ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√
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∑’Ë 1 ¡’°“√ª√–°Õ∫Õ“™’æ∑’Ë‰¡à‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈–

62.6 ·≈–‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 31.6  à«πºŸâ∑’Ëºà“π

°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ¡’ºŸâª√–°Õ∫Õ“™’æ∑’Ë‰¡à

‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 55.5 ·≈–‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈–

23.8 Õ’°∑—Èß‰¥âæ∫«à“ °“√ª√–°Õ∫Õ“™’æ¢ÕßºŸâºà“π

°“√Ωñ°Õ∫√¡„πµà“ßª√–‡∑» ¢ÕßºŸâºà“π°“√Ωñ°Õ∫√¡

À≈—° Ÿµ√∑’Ë 1 ∑’Ë‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 4.9 ·≈–‰¡à

‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 0.9 ·≈–ºŸâºà“π°“√Ωñ°Õ∫√¡

À≈—° Ÿµ√∑’Ë 2 ª√–°Õ∫Õ“™’æ‰¡à‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈–

18.1 ·≈–‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 2.6 (Table 1)

®“°º≈°“√»÷°…“§«“¡§‘¥‡ÀÁπ‡°’Ë¬«°—∫°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 1 æ∫«à“ °“√∫√√¬“¬∑—ÈßÀ¡¥ 18 ‡√◊ËÕß

ºŸâºà“π°“√Ωñ°Õ∫√¡√–∫ÿµ“¡§«“¡§‘¥‡ÀÁπ¢Õßµπ«à“¡’

§«“¡√Ÿâ §«“¡‡¢â“„®¡“°„π√–¥—∫§–·ππ‡©≈’Ë¬√«¡ 3.82

‚¥¬‡ªìπ‡√◊ËÕß∑’Ë¡’§«“¡√Ÿâ§«“¡‡¢â“„®¡“° 15 ‡√◊ËÕß ¥â«¬

√–¥—∫§–·ππ‡©≈’Ë¬µ—Èß·µà 3.67 ∂÷ß 4.25 ‡√◊ËÕß∑’Ë¡’

√–¥—∫§–·ππ Ÿß ÿ¥ §◊Õ ∫∑∫“∑ Àπâ“∑’Ë ·≈–§«“¡

 ”π÷°√—∫º‘¥™Õ∫µàÕ°“√ªØ‘∫—µ‘Õ“™’æ°ÿä°Õ“À“√‰∑¬

¡◊ÕÕ“™’æ ( x =4.25) ·≈–√Õß≈ß¡“‡√◊ËÕß¢âÕ§«√ªØ‘∫—µ‘

„π°“√ª√–°Õ∫Õ“À“√„π§√—« ( x =4.22)  à«π‡√◊ËÕß∑’Ë

ºŸâºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ§«“¡‡¢â“„®ª“π°≈“ß 3 ‡√◊ËÕß

¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬ 3.32 › 3.42 ‡ªìπ‡√◊ËÕß∑’ËºŸâ

ºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ§«“¡‡¢â“„®ª“π°≈“ß¥â«¬

√–¥—∫§–·ππ‡©≈’Ë¬πâÕ¬∑’Ë ÿ¥ §◊Õ °“√‡¢’¬πµ”√—∫Õ“À“√

( x =3.32)  à«π°“√ªØ‘∫—µ‘æ∫«à“ ¡’∑—ÈßÀ¡¥ 12 ‡√◊ËÕß ºŸâ

ºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å¡“°¥â«¬

√–¥—∫§–·ππ‡©≈’Ë¬√«¡ 3.85 ‚¥¬‡ªìπ‡√◊ËÕß∑’Ë¡’§«“¡√Ÿâ

·≈–ª√– ∫°“√≥å¡“° 11 ‡√◊ËÕß ¥â«¬√–¥—∫§–·ππ

‡©≈’Ë¬ 3.57 › 4.07 ‡√◊ËÕß∑’Ë¡’√–¥—∫§–·ππ‡©≈’Ë¬ Ÿß ÿ¥

§◊Õ §«“¡√Ÿâ‡√◊ËÕß¢â“«·≈–°“√Àÿß¢â“« ( x =4.07) ·≈–

√Õß≈ß¡“‡√◊ËÕß°“√ª√ÿß¬”·≈–æ≈à“ ( x =4.04)  à«π‡√◊ËÕß

∑’ËºŸâºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å

ª“π°≈“ß §◊Õ °“√·°– ≈—°‡æ◊ËÕµ°·µàß®“πÕ“À“√

( x =3.35) (Table 2)

 ”À√—∫º≈¢Õß§«“¡§‘¥‡ÀÁπ‡°’Ë¬«°—∫°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 2 æ∫«à“ °“√∫√√¬“¬∑—ÈßÀ¡¥ 25

‡√◊ËÕß ºŸâºà“π°“√Ωñ°Õ∫√¡√–∫ÿµ“¡§«“¡§‘¥‡ÀÁπ¢Õß

µπ«à“¡’§«“¡√Ÿâ§«“¡‡¢â“„®¡“°„π√–¥—∫§–·ππ‡©≈’Ë¬√«¡

3.60 ‚¥¬‡ªìπ‡√◊ËÕß∑’Ë¡’§«“¡√Ÿâ§«“¡‡¢â“„®¡“° 18 ‡√◊ËÕß

¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬ 3.51-3.85 ‡√◊ËÕß∑’Ë¡’√–¥—∫

§–·ππ Ÿß ÿ¥ §◊Õ °“√§«∫§ÿ¡§ÿ≥¿“æ·≈–§«“¡

ª≈Õ¥¿—¬¢ÕßÕ“À“√ ( x =3.85) ·≈–√Õß≈ß¡“§◊Õ √Ÿª

·∫∫°“√∫√‘À“√∏ÿ√°‘®√â“πÕ“À“√ ( x =3.84) ‡∑à“°—∫

Õπ“¡—¬ à«π∫ÿ§§≈·≈–§«“¡ª≈Õ¥¿—¬  à«π‡√◊ËÕß∑’ËºŸâºà“π

°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ§«“¡‡¢â“„®ª“π°≈“ß 7 ‡√◊ËÕß ¥â«¬

√–¥—∫§–·ππ‡©≈’Ë¬ 3.12 › 3.50 ‡√◊ËÕß∑’ËºŸâºà“π°“√Ωñ°

Õ∫√¡¡’§«“¡√Ÿâ§«“¡‡¢â“„®ª“π°≈“ß¥â«¬√–¥—∫

§–·ππ‡©≈’Ë¬πâÕ¬∑’Ë ÿ¥ §◊Õ ‚ª√·°√¡§Õ¡æ‘«‡µÕ√å∑’Ë

„™â„π√â“πÕ“À“√ ( x =3.12)  à«π°“√ªØ‘∫—µ‘æ∫«à“¡’

∑—ÈßÀ¡¥ 6 ‡√◊ËÕß ºŸâºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ·≈–

ª√– ∫°“√≥å¡“°¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬√«¡ 3.51

‚¥¬‡ªìπ‡√◊ËÕß∑’Ë¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å¡“° 4 ‡√◊ËÕß

Table 1 Number and percent of first course participants and second course participants classified by
occupation before training.

1st course participants 2nd course participants
Occupation before training (n1 = 345) (n2 = 193)

Number Percent Number Percent
Occupation in Thailand

Food occupation 109 31.6 46 23.8
Non-food occupation 216 62.6 107 55.5

Occupation in foreign countries
Food occupation 17 4.9 5 2.6
Non-food occupation 3 0.9 35 18.1
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Table 2 Average scores of participantsû knowledge and experience from first training course, as perceived
by participants.

Training lessons Average scores Level of knowledge and experience
Lectures
1. Thai food business in foreign countries 3.68 High
2. Strategy to introduce Thai food to the world 3.67 High
3. Cooking regulation in the kitchen 4.22 High
4. Roles and responsibility for professional

Thai chef 4.25 High
5. General knowledge about Thai food and its

categorization 4.02 High
6. Ingredients and spices for Thai food 3.94 High
7. Thai food and health 3.71 High
8. How to purchase and preserve food and

ingredients 4.02 High
9. Microorganism 3.83 High
10. Quality control in cooking 4.09 High
11. Food management 3.89 High
12. Safety in operation 4.05 High
13. Techniques for dish decoration 3.83 High
14. Financial management and capital control 3.75 High
15. Serving techniques of Thai food restaurant 3.75 High
16. How to write food recipe 3.32 Moderate
17. English in Thai food cooking 3.42 Moderate
18. Thai employee abroad problem and solution 3.35 Moderate

Total 3.82 High
Hands-on Experiences
1. Rice cooking 4.07 High
2. Soup and steamed dishes 4.02 High
3. Spicy salad dishes 4.04 High
4. Fried dishes 4.03 High
5. Dips 3.95 High
6. A la carte′ 3.76 High
7. A la carte′ › rice dishes 3.99 High
8. A la carte′ › noodle dishes 3.88 High
9. Thai snacks 3.71 High
10. Beverages 3.81 High
11. Thai desserts 3.57 High
12. Carving for dish decoration 3.35 Moderate

Total 3.85 High

¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬ 3.59 › 3.66 ‡√◊ËÕß∑’Ë¡’√–¥—∫

§–·ππ‡©≈’Ë¬¡“°∑’Ë ÿ¥§◊Õ °“√§«∫§ÿ¡§ÿ≥¿“æ√â“π

Õ“À“√‰∑¬ Ÿà¡“µ√∞“π°“√»÷°…“ ( x =3.66) √Õß≈ß¡“

§◊Õ ‡∑§π‘§°“√∫√‘°“√Õ“À“√‰∑¬ ( x =3.63)  à«π‡√◊ËÕß

∑’ËºŸâºà“π°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å

ª“π°≈“ß¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬πâÕ¬∑’Ë ÿ¥ §◊Õ °“√

·°– ≈—°º≈‰¡â‰∑¬ ( x =3.23) Õ’°∑—Èß‰¥âæ∫«à“ ºŸâºà“π

°“√Ωñ°Õ∫√¡‰¥â√—∫§«“¡√Ÿâ·≈–ª√– ∫°“√≥åª“π°≈“ß
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®“°°“√»÷°…“¥Ÿß“π¥â«¬√–¥—∫§–·ππ‡©≈’Ë¬ 3.00

(Table 3)

À≈—ß®“°°“√Ωñ°Õ∫√¡‰¥âæ∫«à“ ºŸâºà“π°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ¡’°“√ª√–°Õ∫Õ“™’æ„πª√–‡∑»

‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 51.6 ‰¡à‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈–

37.1 ·≈–ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ‡ªìπºŸâ

ª√–°Õ∫Õ“™’æ‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 36.8 ·≈–‰¡à

‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 27.5 Õ’°∑—Èßæ∫«à“ ºŸâºà“π°“√

Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ª√–°Õ∫Õ“™’æ„πµà“ß

ª√–‡∑»‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 10.1 ·≈–‰¡à‡°’Ë¬«°—∫

Õ“À“√√âÕ¬≈– 1.2  à«πºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√

∑’Ë 2 ª√–°Õ∫Õ“™’æ‰¡à‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 18.1 ·≈–

ª√–°Õ∫Õ“™’æ‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 17.6 (Table 4)

À≈—ß®“°°“√Ωñ°Õ∫√¡ æ∫«à“ ºŸâºà“π°“√Ωñ°Õ∫√¡

À≈—° Ÿµ√∑’Ë 1 ¡’√“¬‰¥â‡∑à“‡¥‘¡√âÕ¬≈– 64.4 ¡’√“¬‰¥â

‡æ‘Ë¡¢÷Èπ√âÕ¬≈– 23.6 ·≈–¡’√“¬‰¥â≈¥≈ß√âÕ¬≈– 2.0

 à«πºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ¡’√“¬‰¥â‡∑à“

‡¥‘¡√âÕ¬≈– 65.3 ¡’√“¬‰¥â‡æ‘Ë¡¢÷Èπ√âÕ¬≈– 28.0 ·≈–¡’

√“¬‰¥â≈¥≈ß√âÕ¬≈– 6.7 πÕ°®“°π—Èπ¬—ßæ∫«à“ ºŸâºà“π

°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 §‘¥®–‡ª≈’Ë¬πß“π√âÕ¬≈– 69.3

‰¡à§‘¥®–‡ª≈’Ë¬πß“π √âÕ¬≈– 30.7 ·≈–ºŸâºà“π°“√Ωñ°

Õ∫√¡À≈—° Ÿµ√∑’Ë 2 §‘¥®–‡ª≈’Ë¬πß“π√âÕ¬≈– 56.5

·≈–‰¡à§‘¥®–‡ª≈’Ë¬πß“π√âÕ¬≈– 43.5 (Table 5)

®“°º≈°“√»÷°…“ªí≠À“∑’Ë ”§—≠¢ÕßºŸâºà“π°“√

Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 æ∫«à“ ¡’ªí≠À“°“√ ¢Õ«’´à“

‡æ◊ËÕª√–°Õ∫Õ“™’æ√âÕ¬≈– 72.2 ‡ß‘π∑ÿπ√âÕ¬≈– 47.8

·≈–§«“¡ “¡“√∂„π°“√„™â¿“…“µà“ßª√–‡∑»√âÕ¬≈–

43.2  à«πºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ¡’ªí≠À“

‡ß‘π∑ÿπ√âÕ¬≈– 52.8 °“√¢Õ«’´à“‡æ◊ËÕª√–°Õ∫Õ“™’æ

√âÕ¬≈– 51.8 §«“¡ “¡“√∂„π°“√„™â¿“…“µà“ß

ª√–‡∑»√âÕ¬≈– 28.5 (Table 6)

 à«π§«“¡µâÕß°“√§«“¡™à«¬‡À≈◊Õ æ∫«à“ ºŸâºà“π

°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 µâÕß°“√§«“¡™à«¬‡À≈◊Õ

‡√◊ËÕß°“√¢Õ«’´à“‡æ◊ËÕ∑”ß“π√âÕ¬≈– 80.0 °“√„Àâ¢âÕ¡Ÿ≈

‡√◊ËÕßß“π ¡Ë”‡ ¡Õ√âÕ¬≈– 69.3 ·≈– §«“¡ –¥«°„π

°“√µ‘¥µàÕ°—∫Àπà«¬ß“π∑’Ë‡°’Ë¬«¢âÕß√âÕ¬≈– 62.3  à«π

ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 µâÕß°“√‡√◊ËÕß«’´à“

‡æ◊ËÕ∑”ß“π√âÕ¬≈– 61.1 °“√„Àâ¢âÕ¡Ÿ≈‡√◊ËÕßß“π

 ¡Ë”‡ ¡Õ√âÕ¬≈– 56.0 ·≈–§«“¡ –¥«°„π°“√

µ‘¥µàÕÀπà«¬ß“π∑’Ë‡°’Ë¬«¢âÕß√âÕ¬≈– 31.1 (Table 6)

 √ÿª·≈–«‘®“√≥å

º≈°“√µ‘¥µ“¡·≈–ª√–‡¡‘πº≈‚§√ß°“√æ—≤π“

∑√—æ¬“°√∫ÿ§§≈‡æ◊ËÕªÑÕπ∏ÿ√°‘®Õ“À“√‰∑¬ Ÿà‚≈° æ∫

«à“ ºŸâºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ·≈– 2 ‡ªìπ

À≠‘ß¡“°°«à“™“¬ ¡’°“√»÷°…“√–¥—∫ª√‘≠≠“µ√’¡“°

∑’Ë ÿ¥√âÕ¬≈– 35.7 ·≈– 42.5 µ“¡≈”¥—∫  ”À√—∫°“√

ª√–°Õ∫Õ“™’æ°àÕπ°“√Ωñ°Õ∫√¡ª√“°Ø«à“ ºŸâºà“π°“√

Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 ·≈– 2 ª√–°Õ∫Õ“™’æ‡°’Ë¬«

°—∫Õ“À“√„πª√–‡∑»√âÕ¬≈– 31.6 ·≈– 23.8 ·≈–„π

µà“ßª√–‡∑»°Áª√–°Õ∫Õ“™’æ‡°’Ë¬«°—∫Õ“À“√√âÕ¬≈– 4.9

·≈– 2.6 µ“¡≈”¥—∫

 à«π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 1 æ∫«à“ ºŸâºà“π

°“√Ωñ°Õ∫√¡¡’§«“¡√Ÿâ§«“¡‡¢â“„®°“√∫√√¬“¬¡“° 15

‡√◊ËÕß ®“° 18 ‡√◊ËÕß ·≈–¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥å¿“§

ªØ‘∫—µ‘¡“° 11 ‡√◊ËÕß ®“° 12 ‡√◊ËÕß Õ’°∑—Èß‰¥âæ∫«à“ ºŸâ

ºà“π°“√Ωñ°Õ∫√¡À≈—° Ÿµ√∑’Ë 2 ¡’§«“¡√Ÿâ§«“¡‡¢â“„®

°“√∫√√¬“¬¡“° 18 ‡√◊ËÕß ®“° 25 ‡√◊ËÕß ¡’§«“¡√Ÿâ

·≈–ª√– ∫°“√≥å¿“§ªØ‘∫—µ‘¡“° 4 ‡√◊ËÕß ®“° 6 ‡√◊ËÕß

·≈–¡’§«“¡√Ÿâ·≈–ª√– ∫°“√≥åª“π°≈“ß„π°“√»÷°…“

¥Ÿß“π

À≈—ß®“°°“√Ωñ°Õ∫√¡ ºŸâºà“π°“√Ωñ°Õ∫√¡

À≈—° Ÿµ√∑’Ë 1 ·≈–∑’Ë 2 ¡’°“√ª√–°Õ∫Õ“™’æÕ“À“√

„πª√–‡∑»√âÕ¬≈– 51.6 ·≈– 36.8 ·≈–„πµà“ßª√–‡∑»

°Á¡’ºŸâª√–°Õ∫Õ“™’æ¥â“πÕ“À“√ À≈—° Ÿµ√ ∑’Ë 1 ·≈–∑’Ë 2

√âÕ¬≈– 10.1 ·≈– 17.6 µ“¡≈”¥—∫ Õ’°∑—Èß‰¥âæ∫«à“ ºŸâ

ºà“π°“√Ωñ°Õ∫√¡ À≈—° Ÿµ√∑’Ë 1 ·≈–∑’Ë 2 ¡’√“¬‰¥â

À≈—ß®“°°“√Ωñ°Õ∫√¡‡æ‘Ë¡¢÷Èπ√âÕ¬≈– 33.6 ·≈– 28.0

·≈–¡’ºŸâ§‘¥®–‡ª≈’Ë¬πß“π √âÕ¬≈– 69.3 ·≈– 56.5

µ“¡≈”¥—∫
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Table 3 Average scores of participantsû knowledge and experience from second training course, as
perceived by participants.

Training lessons Average scores Level of knowledge and experience
Lectures
1. Strategy to run restaurant successfully

in foreign countries 3.71 High
2. General knowledge about Thai food 3.73 High
3. Ingredients and spices for Thai food 3.73 High
4. Thai food and health 3.70 High
5. Serving techniques of Thai food 3.80 High
6. Thai food handling and menu preparation

in various occasions 3.74 High
7. Standard recipe of Thai food 3.78 High
8. Administrative types of restaurant business

running abroad, and regulations 3.84 High
9. Raw material providing for food preparation 3.56 High
10. Drinks management 3.50 Moderate
11. Personnel preparation for operation in Thai food 3.57 High
12. Restaurant management problems 3.65 High
13. Computer application for Thai restaurant 3.23 Moderate
14. Quality control of Thai restaurant and food safety 3.85 High
15. Personal health and safety 3.84 High
16. Information about cultural food consumption 3.68 High
17. Necessary equipment for Thai restaurant 3.70 High
18. Business plan preparation 3.60 High
19. Thai restaurant decorative design to be

international standard 3.43 Moderate
20. Computer application for Thai restaurant 3.12 Moderate
21. Layout planning for Thai restaurant 3.38 Moderate
22. Financial management and capital control 3.51 High
23. Marketing plan preparation and sales promotion 3.53 High
24. Foreign languages and technical terms for

Thai food business 3.22 Moderate
25. Strategy to introduce Thai food to the world 3.48 Moderate

Total 3.60 High
Hands-on Experiences
1. Serving techniques of Thai food 3.63 High
2. Thai fruit carving 3.23 Moderate
3. Standard recipe of Thai food 3.60 High
4. Thai food handling and menu preparation

in various occasion 3.59 High
5. Drinks management 3.37 Moderate
6. Quality control operation to bring Thai

restaurants to standardization 3.66 High
Total 3.51 High

Study tour 3.00 Moderate
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Table 4 Number and percent of first-course participants and second-course participants classified by
occupation after training.

1st course participants 2nd course participants
Occupation after training (n1 = 345) (n2 = 193)

Number Percent Number Percent
Occupation in Thailand

Food occupation 178 51.6 71 36.8
Non-food occupation 128 37.1 53 27.5

Occupation in foreign countries
Food occupation 35 10.1 34 17.6
Non-food occupation 4 1.2 35 18.1

Table 5 Number and percent of first-course participants and second-course participants classified by
opinions about income and changing occupation after training.

1st course participants 2nd course participants
Participantsû opinions after training (n1 = 345) (n2 = 193)

Number Percent Number Percent
Income after training

Increasing income 116 33.6 54 28.0
Same income 222 64.4 126 65.3
Decreaing income 7 2.0 13 6.7

Changing occupation after training
Want to change 239 69.3 109 56.5
Do not want to change 106 30.7 84 43.5

Table 6 Number and percent of first-course participants and second-course participants classified by
important problems and help needed.

1st course participants 2nd course participants
Important problems and needs (n1 = 345) (n2 = 193)

Number Percent Number Percent
Important problems
1. Visa for working 249 72.2 100 51.8
2. Capital 165 47.2 102 52.8
3. Ability to use foreign language 149 43.2 55 28.5
Help needed
1. Visa for working 276 80.0 118 61.1
2. Working information steadily 239 69.3 108 56.0
3. Convenience to contact the concerning

offices 215 62.3 60 31.1
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