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Abstract - The main purpose of this study was to review the effects of factors on decision to buy ready-to-eat and ready-to-
cook products in Bangkok, Thailand. Thailand’s street food was ranked number one in the world. However, apart from the 
excellent taste of Thai street food, there are some concerns upon food safety issues and the authors wanted to investigate on 
the reasons behind the decision making process to buy ready-to-eat and ready-to-cook food of Thai people in Bangkok, 
Thailand. There are four major elements likely affecting buying decision of people in Bangkok. Knowledge and perception 
of people toward food safety and nutrition facts of ready-to-eat and ready-to cook products may determine their willingness 
to buy. Their attitudes on time, quality, convenience, and safety aspects were likely to be a major factor determining their 
decision to buy ready-to-eat and ready-to-cook food. Moreover, some environmental elements such as sale promotion, 
influences of friends and family were likely to be related to a high level of impacts on their decision to buy. Last but not 
least, their internal factors such as gender, age, experiences, and income were likely to be associated with their decision to 
buy. Furthermore, it is interesting to further evaluate the interaction effects between each factor as independent moderating 
variables affecting Thai people’s decision to buy ready-to-eat and ready-to-cook products in Bangkok.  
 
Index terms - Factors affecting decision to buy, Ready-to-eat and ready-to-cook products  and Bangkok Thailand

I. INTRODUCTION 
 
The combination of abundant  natural resources,  
huge investment in food research and development, 
high availability of a quality workforce,  and a 
compliance to international quality standards have 
helped Thailand to aim to become “kitchen of the 
World.” Thailand is one of the World’s largest 
producers of rice, sugar, seasonings and a variety of 
frozen livestock products and canned fishery 
products.  Bangkok, the capital city of Thailand, is 
famous for its street food and it was ranked as “the 
world’s best street food” that brings Thailand to the 
global stage for travelers’ attraction. 
 
II. FOOD SAFETY SITUATION IN THAILAND 
 
Most management intends to find new ways to ease 
food contamination; for example developing new 
discovery methods, traceability, technologies, and 
tools for risk management. The consumption of 
polluted food leads to million deaths a year 
worldwide. Moreover, it is a cause of billion incidents 
of diarrhea per year, there is a long food supply chain 
from farm (agricultural ingredients) to table (street 
vendors and food service runners).  Inefficient strict 
controls with regards to food preparation, storage and 
display may cause another foremost basis of food-
borne disease. In order to retain the major food 
exporter, Thai government has demanded that 
farmers, food manufacturers, and food exporters 
understand the procedures of Good Agricultural 

Practices (GAP), the processes for food in Hazard 
Analysis and Critical Control Point (HACCP) and 
Good Manufacturing Practices (GMP) to reduce 
polluted food products. Thai government has been 
emphasizing on training of farmers, food handlers, 
and scientists to improve their knowledge and skills 
for a reason on eradication of poor food handling and 
manufacturing practices. Nowadays, it is essential to 
promote food safety awareness for Thai people to 
understand the risk of food borne disease as well as 
physical and chemical contaminations in both ready-
to-eat and ready-to-cook products sold in the market 
in order for them to obtain safe food and gain good 
health. Food borne illness is a long-lasting problem in 
food industry and it has been a cause of sickness and 
death worldwide. Moreover, a lot of food borne 
illness has been associated with decreased 
productivity, brand failure, social problem, economic 
loss, deteriorate exporting competent, and other 
damages such as low quality of life (Buzby et al, 
1996; Scallan et al, 2011). 
 
III. DETERMINANTS OF CONSUMER 
BEHAVIOR REGARDING FOOD SAFETY 
In this section, we examined some of the 
determinants of consumers’ willing to buy food 
products that have been acknowledged by existing 
theories, empirical studies, and food safety experts. 
Among these elements are employees’ knowledge 
and skills, attitude, and personal elements such as 
gender, age, experience, and education. These 
mentioned elements were discussed as follows: 
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Attitude and Risk perception: The waya customer 
buy or does not buy some ready-to-eat or ready-to-
cook products due to food safety could be reflected 
by risk perception of such products. The degree of 
risk a customer perceives for food that is able to 
conform to food safety regulation influences decision 
making under risk of such food and the level and 
speed of precaution measures are taken to escape 
from the risk. Key component of this element is 
urgently given to food safety (Naveh et al, 2005). 
Right attitude toward food safety could be highly 
related to effective decision making on food 
consumption and appropriate food safety practices.  
Knowledge: Without knowledge, customer cannot 
know how to work and deal with problems. Improved 
food safety knowledge could be translated into good 
food safety practices and better decision on choosing 
safe food.  Most food scientists have long believed 
that food safety literacy may have powerful impacts 
compliance with food safety rules and regulation 
through food safety education and training. (Rennie, 
1995; Mitchell, Fraser, & Bearon, 2007; Egan, et al, 
2007; Pilling et al, 2008; Roberts et al, 2008;  Kassa, 
Silverman, and Baroudi, 2010; Abdul-Mutalib et al, 
2012).   
Personal Characteristics: Age of the respondents 
connotes the degree of knowledge and the level of 
experiences and maturity. As a customer endures 
longer in his life, it escalates its knowledge and 
capacity to tackle with food safety difficulties and to 
be able to differentiate safe food to unsafe food 
products. Furthermore, aged/experienced customers 
may have more facility and ability to cope with food 
safety issues in a better effective manner (Supaphol 
and Pornlert, 2010). Respondents with higher 
education level are more likely to be associated with 
their better decision making on food safety issues. 
Income is likely to play an important role for the food 
quality intakes. The rich are more likely to have 
higher purchasing power to choose and buy better 
quality food products than the poor. 

 
Table 1 Summaries of determinants of consumers’ willing to 
buy ready-toeat and ready-to-cook food products regarding 

food safety, definitions, and theoretical predicted sign. 

CONCLUSION 
 
This paper explored the determinants of food 
consumption by theoretical review and in-depth-
interview of food safety experts in the marketing 
point of view regarding food safety. This suggests 
that management must strive to consider additional 
promoting food safety issues for customers in 
Bangkok. Knowledge in food safety is usually 
identified as indispensable elements in monitoring 
consumers’ decision making in food consumption. 
Customers with sufficient food safety knowledge are 
more likely to concern food safety issues in their 
consumption than customers with insufficient food 
safety knowledge. Better knowledge on food safety is 
likely to be associated with better attitude toward risk 
perception.  Moreover, consumption behavior is 
likely to be depend on some personal issues such age 
,education, and income.  
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