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Questionnaire
Service Marketing Mix Factors Affecting Tourists® Selection of a Cooking School

in Amphoe Mueang, Changwat Chiang Mai

This questionnaire is part of the Independent Study for the Master’s Degree in Business
Administration, Faculty of Business Administration, Chiang Mai University. The main objective
ol'this research is to determine the service marketing mix factors that affeet tourists® selection of a
cooking school in Amphoe Mucang, Changwat Chiang Mai. The result of this research will
provide useful information that could be used by the cooking school's management team or owner
to formulate their marketing strategy.

Thank you very much for your time and kindness in completing this questionnaire.

Roongkarn Chaimoengkol (Ms,)
Graduate Student
Facally of Business Administration

Chiang Mai University

Part | ; General [nformation

. Gender : D Male D Female

S—

. Age: E] 20 or under-20 years old 2 [-30 years old L3 31-40 years old

>

3 41-50 years old (I 60 or over-60 years old

3. Mavrital Status:
0 Single L Married . Divorced

i

. Nationality:

n

. Length of Stay in Chiang Mai :

6. Average Spending per Day (including accommodation) :
0 Less than 1,0001 (J t,000-2.0008 L 2.001-3,0008
L 3.001-4.0008 U 4.001-5,0008 Lild 5.001-6.000R

4 More than 6,000B
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7. Did you hear about 7T'hai cooking course for tourists before you came ta Thailand ?

O ves 0 ~o (Please go to question number 9)

8. How did you find out about Thaj cooking schools?

D Local
v L) Radio

| Newspaper ] Biliboard
Q Website / internet
0 other (pleasc specify)

D [nternational

Qv U Radio
Q Newspaper 01 Bilboard
| Website / internet
N Other (please specify)

O Magazine
D Friends / relatives

Q Magazine
D Friends / relatives

9. How many dishes do you wish to learn to cook in one cooking course:

O 12 disics) L) 3-4 dishes
D more than 6 dishes

10. How much are you willing to pay for a Thai cooking course?

U3 Less than 5001 L) s01-700m
U s01-1,1008 U 1.101-1.3008
D More than 1,500

D 5-6 dishes

L 701-9008
L 1301-1.5008

I'l. How long should a Thai cooking course be?

| Half-day | One-day N pX days
I days 0 one-week
Q longer than one-week
12. What time do you prefer the take the class?
L Before 11.00 AM L 11.01 AM-2.00 PM 2 2.01-5.00 PM

U 5.01-7.00 PM L] atter 7.00 PM
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13. How many times have you taken a Thaj cooking course in the past?

D Never taken before D 1-2 times

D 5-6 times D more than 6 times

D 3-4 times

14. How many other people will you enroll along with yourselfin a cooking course?

D 1-2 persons

Q more than 6 persons

D 3-4 persons

O 5-6 persons

3. What is your favorite Thai dish?

O Spicy Prawn Soup (Thom Q Green Curry (Kaeng

Yum Kung) Kiew Warn)
| Spicy Herb Salad Q Spicy Papaya Salad
{Yum Samoonprai) (Som Tum }

O other {Please specity)

L1 Thai Fried Noodle

(Phad Thai)

16. Reason(s) of taking :his cooking course?

Part I : Marketing Mix Factors

I7. Please rate the importance of each listed characteristic in selecting a Thai cooking school.

Please mark X in the appropriate space ;

Rate of Importance

Descriptions 1 2 3 4 3
Very Low [Medium| High Very
Low High

Products & Services

17.1 Variety of dishes that you can choose from.

172 Number of dishes taught in each cooking course.

17.3  Small schoo! with family-atmosphere.

i7.4  Medium-to-large cooking school with professional

& modern operation.

17.5  The cooking school provides the recipe in many

languages.

17.6  The reputation of the cocking school.
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Rate of Importance

Descriptions 1 2 3 4 5
Very Low |Medium| High Very
Low High

17.7  The cooking school provides healthy food items.

17.8  There are packaged cooking ingredients available at
the cooking school.

17.9  The cooking class is conducted in your native
language,

17.10 Innovativeness of the class,

17.11 Other (please specify)

Prices

17.12 The fee compared to other cooking schools,

17.13 Discount rate when taking more than one class.

17.14 The fee is included in a tour package.

17.15 The cooking school payment system,

17.16 Other (please specify)

Places

17.17 The cooking school is located in Chiang Mai

downtown.

17.18 The cooking school is located in Chiang Mai
suburbs.

17.19 The cooking school provides  convenient
transportation,

17.20 Able to make a reservation through tour agents
(domestic / International).

17.21 Able to make a reservation through internet /
e~mail.

17.22 Other (please specify)

Promotions

17.23 The cooking school's advertisement in local media.

17.24 The cooking school's advertisement on the internet.

1725 The cooking school's advertisement in travel
magazine / dircctory,

17.26 Special package deal for tourist groups,

1727 Gifts and complimentary souvenirs (ex. apron,

recipe, etc.)

17.28 Complimentary lesson (ex. carving lesson)

17.29 The cooking school brochure at tourist attractions.

17.30 The cooking school is recommended by Tourism
Authority of Thailand.
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Rate of Importance

Descriptions 1 2 3 4 5
Very Low [Medium| High Very
Low High

17.31 The cooking school offers food-tasting & cooking

demonstration,

17.32 Other(please specify)

People

[7.33 Instructor’s expertise.

17.34 Instructor’s communication skills.

17.35 The service is prompt and the staffs are willing to

help.

17.36 The staffs are knowledgeable.

17.37 The staffs are courteous,

17.38 The staffs are reliable.

17.39 The staffs are responsive (o customer request.

17.40 Other (please specify)

Physical Evidence

17.41 The class layout provides enough space and

comfortable,

17.42 Equipment in the cooking school is well

maintained,

17.43 Sign & logo of “he cooking school is easily seen.

17.44 Clean restroom.

17.45 The cooking school has good ventilation system.

17.46 The cleanliness of the cooking school.

17.47 Safety preparedness in the cooking school.

17.48 Other (please specify)

Processes

17.49 The length of the cooking class.

17.50 Sequence of each cooking class.

17.51 The cooking class schedule is appropriate.

17.52 The cooking class starts on time.

17.53 The cooking school arranges welcome drink or

refreshment before the class,

17.54 The cooking school telephone enquiry &

reservation system.

17.55 The cooking school provides convenience service

process.

17.56 Other (please specify)
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Part 111 ;: Comments & Suggestions to Cooking School Management to Help Improve Their Products
& Services

Thank you very much,

Have a2 wonderful vacation !
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