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ABSTRACT

The objective of this independent study was to examine behavior of university
students in Bangkok towards consuming Japanese food. Data is collected from 400 undergraduate
students who used to consume Japanese food and the tool to collect data is specified to
questionnaires. All derived data are, later, analyzed by descriptive statistics namely frequency,
percentage, and means.

The findings showed that most respondents were 18-20 years old female
undergraduate students in the third year whose monthly allowance was lower than 10,000 baht.

The result of study on consumer behavior towards coming Japanese food indicated
that the Japanese restaurant where they regularly went to was FUJI RESTAURANT. They
learned about this selective Japanese restaurant from television. Their significant reason in
consuming Japanese food was mentioned to the taste of food. It was found that the person
influencing their decision to consume Japanese food the most was the respondents themselves and
the most favorite menu was sashimi (sushi). They preferred to go to the Japanese restaurant
located in the shopping mall with the frequency of more than 2 times a month, especially on
Saturday-Sunday in the evening during 16.00-19.00 hrs, mostly with friends. In each time of their
visit to the Japanese restaurant, they had set their intention to consume Japanese food and each
person usually paid more than 300 baht for food cost.

According to the study on service marketing mix factors, the results suggested that
the respondents paid high concern on factors namely process, people, product, physical evidence,

price, and place in orderly. They, however, paid fair concern on promotion factor.



Hereafter were respectively shown the top-ten concerns: the freshness of food, the
food quality, the hospitality of staff, the cleanliness of glass, dish, spoon and fork, the convenient
parking lots, the time being spent in queue, the clear price information, the comfortable queue
area, the sufficiency of staff, the appropriateness of price comparing to its quality, the availability

of Japanese food buffet, the location in the shopping mall, and the promptness in taking order.



