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ABSTRACT

This study aims to 1) study breakfast management model for medium - size dining
room in Bangkok metropolitan region ,an participators of The qualitative research are 8 of
kitchen and dining room manager and 2) estimate breakfast management model for medium
- size dining room in Bangkok metropolitan region,an expert participators of The quantitative
research are 20 who had breakfast practical experience, data collection tools in The
research are indepth interview and a questionnaire, statistics that were applied in data
analysis are descriptive statistics, mean and standard deviation.

The study of breakfast management model for medium - size dining room in Bangkok
metropolitan region found that 1) breakfast management model for medium - size dining room
(FIN.COST) consists of 8 factor which is customer, nationality, ingredients calculation,
ordering, safety, technique, spare and food waste management and 2) assessment of
satisfaction level, in personal information found that most of The person who had
breakfast practical experience is male in 21-25 years old, graduated bachelor’s degree,
work position is commis Ill, commis Il and have working duration 1-5 year, in assessment
of satisfaction breakfast management model for medium - size dining room in Bangkok
metropolitan region was rated by an experts at high level (X = 4.21) in overall, when
considered in each item reveal that all item were rate at high level, in safety (X = 4.47),
in ordering (X = 4.33), in spare (X = 4.30), in food waste management (X = 4.26), in
customer (X = 4.25), in ingredients calculation (X = 4.08), in technique (X = 4.05) and
in nationality (X = 3.98) respectively.
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