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Abstract

This research is aimed to study the basic formula of Thai coconut pancake product
(Kanom Babin). Specifically, it is aimed to study the use of sago flour to replace sticky rice flour
in Thai coconut pancake products at 3 levels: 10, 20, and 30 percent. Also, to study the addition
of Buri Ram 60 variety mulberry leaf powder in Thai coconut pancake products at 3 different
levels: 5, 10, and 15 percent. Forty panelists were used to analyze the results using a statistical
software to analyze the results. From the study of the basic Thai coconut pancake formula, it
was found that panelists accepted formula 2 the most in terms of appearance, color, aroma,
taste, texture, and overall liking. When using sago flour to replace sticky rice flour in Thai coconut

pancake, panelists accepted it at 10 percent, with the highest score in terms of appearance,

“Corresponding Author
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color, aroma, taste, texture, and overall liking. The study of the addition of Buri Ram 60 variety

mulberry leaf powder in Thai coconut pancake products from sago flour, panelists accepted it

at 5 percent, the highest in terms of appearance, color, and taste. When analyzed for variance

and comparing statistical differences, the differences were statistically significant at the 0.05

level.

Keywords: Khanom Babin, Saso Flour, Mulberry Leaf Powder
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2024; Thongkham et al., 2019)
AawlduvesUssrnsinelasuseunng
Tandifiadnnisidulsalifindeiioss (NCDs)
AfinTu ovnsrondslutedevdniviliuualdy
nsiAnlsalifnsioEosegeluogrmanidedlald
guylneifiudanaziinadussdusznoundn
Srudummitdmasiofuslnaiivilfsydutnalu
ﬂizLLaLﬁamﬁmqﬁu mswé"q%uegéul,ﬁaﬁufwma
famdfinuindu feduamedidelddadiuds

s

AuUszlgvdvesudeanauaznalunsiouiug

]

U358 60 N5189°UNTIVETIANULALILTD

]

[ v 6

AUNUSAUNITANSLAUUIANALUNT LA DNV

o

gegaulumeansiuayyadase munzuinIsdn

]

[y

i dundasiasimmadonlitugUisiuimiu
wazyanalunsnaunIn augEITeduuIAn
NazvinnisAnesesnisidudeaianauny

w91t e luruntIduasSuNIluntau
WUgYsTud 60 LaNIENINITNARINAIUY

wandngionniiogunmifiuselowd duady
gunmvietesiulsamng 4 ilosnsziugmAng
Tnvunns asssdnfasiniidumadenlysils
uAgfuslan uazduaiuendmnumsnsfiugnduang
wazaulunilou

IgUsEasA

1. iflefnungasiuguuniihtu

2. ilefnuUBnauivanaiilinaunuuds
Frmdlalurusthiu

3. ilefnuUnamsiaunsluvsiowiug
35ud 60 Turuutidu

NUNIUITITUNTTY
Yud N HUTLENANWUAIUTMUGTTY
Uszmdlneds azilnnuazidenaou syl
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aada

lun1sidenassingdu IensyianaNdy sav i

v L3

g
psagveunulagiidduaisy  jUanwal

=

FIuFUUTENIURAEAIUNSSUITTAUSEdlnussas
yuslnesaiy vunlnelusaduasidiunay
fo ula neit wavihenawindy Tneafelusu
AulngyvulanizsEdIfy WY Uy

o w

UL INANAAIAY UTIN1TADUSUNUNEIAY
sy
guuthiudadurudlnedlésuanudey
wn urusfivdeldielunguimiananans
W Jandagnssays JmdanszunsAsoysen
winnzuan1ssuUsenuiuvesing wielu
vowwiyvewnluloniania q aunthduisawd
fivnu ven dnuarinrumndeundes @y
Turanilevulninsuuseniu (Noppan, 1999)
drufinvesde “thiu” Sfundretuaes
nszua tefdnnandidudiivesiisudady
yrgauniiude “wity” neadausnilizont
“quuihdy’ wardendiewaunanady “thdu”
Tuitgn Snuilsanuving feanuivuatdud
fnanvualusanade nagiaa 1ae N3BIUT
(Quijadas de Coimbra) dslfiusufaduingsiu
TnglFendufnU niesrvineg A “Us1” Lazse
Wdind31 “du” Wily aunaneduvunddu
Tuftanlnoundsfinvosvuuduiizuiefe
2LNBYINITOINIANTLUATATOLTE
gunthiussifuuveulazuuud Fan1s
Tmnuseauiuvaufensyinlivunaniaglviniy
FOULI ANUTDUTENI DUV IALAANTEBW
AU TakUUNITIIALSeY TanfunTus
syneluiiianiivesewns wagthaudouan
meusndndmeluidetuomssswinniseu &
Hn1sa1eIUe 9NNV IMTN DI
ﬁqmﬁqﬁqﬁu lPglanE USR0S
dlusmsssssmeoenlurliinddonudsd
Ruenvete1ms msdnensldnsenzimaniou

thifutios msldlaldeusansenelvinuiouny
naoAna uaznduruslanianefuiiaesiiy
(Dejkunchorn, 2006)
UszLnnosvuathuniseanidu 2 Ussiam
1) yunthduuuvey Faudunisviuuy
Tunafeldaniaeu afslunallaildtundlunseny
wiveldIsNseulnethaunuA1YRIn Lay
fehTnnnn theuraduuuidhdadelrduuy
vosunldunrudou urgaatoidsuuasding
Usegndldinnau
2) gusthduuuud Wnsengiuwuunnsuu
wn dluunansdeuseu wensens founmiiu
dntlesinsgny terfiurivuuthfunnsadly wé
emuullndensa 2 @1 Uaiphakdee, 2017)
U1duain (Metroxylon Sago Rottb.)
Dufiwfidunumdrdylugiuefivndnluiiud
quiin3n agidufieidioanisiiuiinags feuan
alnaneviedsutannyn Uszana 1,000-
2,500 fladunssiol maummﬁ%au%uﬁqmmﬁ
Uszannd 29-30 aeAgaliod a1na1unsanusie
anmivhutwdeduiaduszezinauld
Wued1ed argueneiudaienisunanniense
Wwén ﬁgﬁ%'mmiimmaLLazm'ﬁwammaﬁuﬁ:
(McClatchey et al., 2006)
apfegmluluwnanalineuds Tae
nuduangiiens 9 Yiulvazazanudaly
Srduann ilelAuduaraeniouleifidnumey
PYutleanieomsla (Markphan et al., 2016)
drulsenovvesdiang denslulawsn 80.19%
Feganiuteanduaztniiaslulensn 77.3%
way 80.0% m1uasiu udnlsapiilusiuuay
lasfugn fifles 0.04 way 0.23 mudiduiie
Wisuifluiuutiananilusiunaglusfugandy
89 8.9% uaz 1.3% diuudintnilusiunag
logiy 7.0% way 0.5% aua1su wazuwdeain

Y

fudrUenaadilusiu wazlviiu 1.1% waz 0.5%
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auanay  ludiuveiaiunuitudeangd
Anfiud 1 é1 Ao 3.2 ndudeutls 100 nfu Tu
yauzfudanndniioniiug 1 gefls 40 n3usiouds
100 N34 (Rasyad & Wasito, 1986) nsliudsang
naunuudstiviedlundniasionns eaan
wlstunilentiesAusenauves evlulamadiu
Aoviamua Faudulumanaveaudsiflassaiais
viliudanilos wilu wazdavgu luvaed
wdaangidndruvesozlalaa uand1 Fady
Indudnalsduuuidunss awnsanusanistos
Tamnan (Nounmusig et al., 2018)
Tumlewingussud 601wt 2525 diviowiug
NOUNINELAY 44 NNANTITUSTUTEVIVUIY
Fafuiuidnisadgivied Tulugwun

s

Youdesd Tinandnsiolige urdesveneius
fensaammisodeuns ulluvasiumieudes
fduaduliinuasnsugnilauaiwlufvenewus
16i1e wiilnandnaoudedn anfinisvaaes
nlaulyuysugslavinsusudsoiugvsiou lny
MINEUNNELEY 44 (wedle) fundeutioy (wer)
deswdnvaedimdnsetu Tud 2526 wagvhns
wngndmieu 140 du udfnidensuiinoTe
58 #iu asswammsimlaruinig idesanilusiu
LaZLI5I9A1e 9 a9 Usinalusaululunsieu deg
FEWIN 24.78-39.93% Aslulainn 39.23% lusiu
Tulumlouasnummglulumieund Quf 5 awn)
$1uau 2.29% veamein uarludiussdusznou
voulumleuusznaume waalen Woanesa
wuenfla wunf@eu widn nesueae wavdenyd
Hudu dsluussmsauaiueaifon uazdanm
aulunsAusznauvan winlulundeu Snnnuddny
gsBaensdnuannanudusinduovnade
amsgndey Undlundeuluuszimalne agwy
TuUSann 10-12.5% vestiminlu (Chanphong,
2012)

Fonfusing q Anululunsou lun Faniu
0 01923 waed dhoinlumiouurs 100 n3u
qgnudandiue 4230 IU enfiudnils 0.6 Tadnsy
Indiudans 1.4 Jadnsu Ie0ud 32 dadnsy
(Chanphong, 2012) Aafiulaainnisldlumiou
Dudtwanulng Tuthandudu ud p1uss i
RFSGRELR

ussnm yvhanlundeudanuingl uis
Afuslonidesnneuywdnatsein 91nn1s
npaesdin1sguiianeussigifidiuuannly
FNNNY WU WAATEN lwhel Ininaen wag
wuniiden anstanun 7 oiin Tnedn 3 viads
Liladpszvie Weaneda Auzdu wazpaniu
(Rattanapanon, 2015; Thongyong & Detkampang,
1987)

waaldey  Fudunssiaidrdglunis
a¥ranszguazily fuTmasnnigelusisnie
(Rueksamran, 1992) Tuglundewiendes
P59 war¥ITYU ARIUNTEUIUNISTNYILUY
a¥nFeuliUsunaunal@eulndifssiuiaie
2.461 fadnusia 100 n3u Turausfinnudosnis
uaaenvesluajogdl 400-500 fadnsusety
Frfuneadoslurmioudadiuimugenn

Tnunadeon Wuusswmiinuogluvenan
aeluadsng 4 Suthiimuauanuaugaves
neluaduessianie (Maneethon, 1983) Tuwn
Tundauazdiuinnid 2,000 Jadnsuse 100 A5
HenTenarydSiiiunsyuIunsTeves
Tseau TaaiewdSauarndunuuadideu ony
Turideuwuuaiideuiinuifios 1,573 fadnsu
e 100 n¥u wadauinfiuSinadnunaiegs
Tnowdslumieudivhuniiveiiaie 9 a9
Inunai@esey 2,195 adnsusde 100 n3u lu
Yurfisenedeantsiuay 2,000-6,000 Fadn3y
(Rattanapanon, 2015)
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ooy Fadunismiinuegluveavad
aeluwadiivihiiauaunnzaunaveinsa ang
wazUsinaniluveanas (Maneethon, 1983)
Turlumloustingng o azwuan lehes Usuna
Tn&Asafuads 59 fadnfude 100 ndu
Thongyong & Detkampang (1987) Na173137901¢
Yo lngjAvanisleifiediuag 2,000-5,000 NSy
Tunauedl Rattanapanon (2015) na1337 $19n7e
Tunmzun@desnslenendszun 5000 dadnsu
sodulmdenluyilunlousdivsinadesnn

wniifen Fudunismdmtsznouves
Aaslslaatuiiy lussnerunuludiudsenau
yoenszgn Inthildierdestunsvinuvesinla
nduile uaziwaduszam (Rattanapanon,
2015) Tugmleunuiunii@ouszaulndifveiu
wndietluvhnadinns 4 wie 408 fadnu
s 100 ndu wazlndldsasurwsiivinannluns
Hunnti@en 395 Unssusio 100 nSu (Thongyong
& Detkampang, 1987) lutsiaz iusenefeang
wunili@en 300-500 dadnsu (Rattanapanon,
2015) frallumluvleudsdusainauaniifongs

wan daduussininuluslulnadu uas
ndanilofifiduns luden 100 CC 2zilingn
Uszaad 100 NSU WASIAEUDIAUADINITINEY
Suar 10-12 fadnsu egrdlsfmumdndiléann

b

=

fivazgaduidisnenielfdosniundnildain
nidaunfasgetuldfuay 2-10 Hedndu winiy
(Rattanapanon, 2015)

Fingd Fuduussmnuandinn nszgn
sougnuun wazluwiden Wudiulsznouues
Tuanalweuledvaneviin lunlunteunudingd

Wiy 2 fiadnfuse 100 nsu Tuvassdisnanie
ARan1TUsTLNaiuay 10-15 Haansuneiu Jeiu
MNundsuiidinzgdtesuin (Maneethon, 1983;
Rattanapanon, 2015)

nsnezdlunedadinululunsiou Taun
Oxalic acid, Tartaric acid, Citric acid tag Malic
acid FaUSinawesnsnesiilunedafinuazuansis
fulutuedfuriavesiugmisusazogiovedly
(Chanphong, 2012)

35M15398

QAU

wliang naugInemaniuazinalulad
UINYIFYTIVAUATAITITUINY

palunsiauiuguIsud 60 Mnaudvsiauly
WAL RYRaNAaNTE LN T UTU TG
JMIAUATTIVELN

TunaunTITe

1. mafnugnsiugiuvassustidy

nsAnwruNddugnsiug s

3 gns lneeuNunNIsaaesudnluvdendy
ﬂugﬁﬂj (Randomized Complete Block Design;
RCBD) wazthluussiliupmn e szanndua
Tududnuazdsing & nau savd (oduda
LazANNYBULRETIN MEIBNSTURUUlTIRZLLL
ALY 9 561U (9- Point Hedonic Scale) lng
THauduan 20 au Jaduerasd waztdndnw
a9 IMThATLATUINT AznAlulad
AYNITUANERTUNIINEdenaluladsivueng
WITUAT
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M19197 1 gnsiugiurundidy

Umtiningau (n3u)

nghu o o o
gnsi 1 gnsi 2 gnsh 3

utlagmtlen 170 300 480
uiavmeneion - 25 -
MINLHI - 250 -
NNEH) 245 - -
dhazndrven - 100 225
hananse . 100 30
dhaauznd - 150 -
LN&e - 3 3
UEN31B0U - 300 -
UTNFIUAN 100 100 200

fiun: zjmﬁ 1 Chaengkit (2013); éjm‘ﬁ 2 Keeratiangkul (2022); qmiﬁ 3 Phothiya (2015)

2. miﬁnmﬂ%mmuﬂamgﬁmmzaﬂu

nsnawnundadramderluvuudfu
nsnnasendaiil@viinisineusunn
utlengnaunuudsinmiedluruuihdu 3 gus
A9 Seway 10 Seway 20 wazdeway 30 law
aununIsnaasswuudnluvdenduanysal
(Randomized Complete Block Design; RCBD)
waviludseiliuganinniedszamdudaly
FudnuagUsing 3 ndu sand eduda uas
Anugaulnesin lneionsTunuuliaguuuAI
Yo 9 5¥61U (9- Point Hedonic Scale) lngldTy
$1nu 40 Ay Fudusiansd wezth@nwianudan
2INSWaLlNYUINg AAlLlagANNSSUAERS

WIS eNAlUlaE IBIAANTZUAT
3. NMsAnw1UsuunTstEs UK lundou

v ¢ Av ¢

WugYIFud 60 Nvunzauluvuudntu
n1snaaeensailavinisAinwuunnmg
Tundlowiugyisud 60 Tuvundhtuanudsang

3 gns Ae Seway 5 Seway 10 uaviaway 15

yaamtinudlarane PUHUNTNARBIRUUEY
luvdenduauysal (Randomized Complete
Block Design, RCBD) wagtiluusziliuamuningi
Ussamduialusudnuazsing & nau saud
deduita wazanureulaesin Taedimsfuuwuy
TAzLUUAINTOU 9 S¥AU (9- Point Hedonic
Scale) Taglt@uduru 40 au Juduenansd
WazUNANYIANUIIBIDIMITUALLATUINT ARY
walulagannssuaans unnaneiaeimalulad
FIVLNABNTZUAT
4. MTIATdayan1eana

ihdayadildainnisinuigasiugiu
yunthdu msdnwinisliudaaguaununds
Frawmdlerluruntndu warnsAneInNISaTuR
Tumiswitugy3zud 60 Turuuthduanutlag
1mAads (X) 1ns1zsinunUsusiu (Analysis
of Variance; ANOVA) uazlUSeulfisuanuuangig
vosradelngTesginasmelusunsud3asy
N9@0R Least Significant Difference (LSD)
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NaN15338 HANNTANYINTNAZOUNTEOUTURAAN
nsAnwgasiuguvesvundidudiuin medszamdudagasiiugiudiuau 3 gas uand
3 gns AIRNT199 2

M19197 2 AlafgAzkuUNTEaNSUTRIUSInANlINAd arEn Tt uL U Tugn gy

1 ql
ALRAsLazAULUIUTIU

AMANEAY S 3 >
%:jlﬁli‘l/l 1 gm‘w 2 gﬂi‘lll 3
anwazUsINg 6.40+0.59° 8.60+0.50° 7.50+0.68°
g 6.60+0.67° 8.55+0.75° 7.55+0.59"
nau 6.25+0.74° 8.50+0.60° 7.55+0.60"
AU 6.55+0.60° 8.45+0.60° 7.35+0.66"
ot 6.30+0.46° 8.60+0.50° 7.45+0.60"
ANUTUlAYTIN 6.40+0.50° 8.55+0.50° 7.60+0.50"

nugLn: p<0.05

gnshn 3

A 1 YUt duansiugIuduu 3 ans

AR5 2 uansAafoRMAINNIG Az 8.55 muady eglussdumuvoun
Ussandudia uaraauLAnNAIveIgnTiiug Iy nansAnuUSInaulsangiimanzaly
yuathu 3 gns InefBuduu 40 eunud 3 nasmaunuudstramiealuvuuddy
Tinsvensulugnsi 2 geflgalusudnuas NNNaNsAnY UTinautangiivnzan
Using & ndu sand edula wazenuveulne  Tumsmawnuudeimielusuaintu 3 sei

i’JiJI@EJﬁﬁWLQ?ﬂIEJEJQjﬁ 8.60, 8.55, 8.50, 8.45,8.60  fp Sauay 10, 20 kay 30 VsLNLTTLATNED
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A991597 3 Tumeunisidudeaanawnunds  fanndl 2 uavAladnzuuuRmAMNIaUTTAm
dawmiedlurunintu dwnugdn 1 dnvaer  dudaadiuuwandiaveanisidudsaianauny
vosvuutdunldudsangnaunuudsdniumies  udsiravdledlurundndu dwnsen 4

~] Y a v ~ a o ¢ Y a %
M99 3 a@la’Ju‘UiquLL{jﬂaqﬂmﬂLLWULL{]QGUTJL'Viug'ﬂumamﬂm%ﬂumuq‘l]u (J08aY)

Umtiningau (n3u)

G AGE 0 10 20 30
(gmﬁ 1 (gmﬁ 1) (Qmﬁ 2) (gmﬁ 3)

utladnamilen 300 270 240 210
wdeinignesieu 25 25 25 25
utsann - 30 60 90
N 250 250 250 250
dhagwdntmen 100 100 100 100
dranansienn 100 100 100 100
tmanzndn 150 150 150 150
LN&e 3 3 3 3
NN NDIU 300 300 300 300
NENIINUTN 100 100 100 100
hituite 3 3 3 3

15% 20%

i 2 Punttuannudemenaunundainimied
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sauntat el wlainenelsy way
wlsanarunsyyeaunsoswmduazinly

¥

NALUIRIANEWS1IDE19P UIN1ANI Y LNED

PINTR UIULNF1I UINAUNINUIABULNG?
TAYANYNNY

‘ v o

waunaun 2 asluluwte Tonensaf

Trudsazansnanedulilowmeniy

¥

LWALUTNS1IDDU ATUTNS1ITIUNN

asluowan antuaulmigiuul 9
sedsldlilengninainaindu

¥

Yrarunadlanseneimnasy msetngu

119 9 TlwnasAeauseau wartsinin
drunanlnla 255 niu

\ 2

AAUNUNIVUN AUAE 2 ASS AUAT 5 W

Weaasuauiivue wnlilmduas

¥

a ¥ a
Faruyuy TRRYUNN 3x3 WURWLAS

(%
Y

wWuiiN 1 Tuneunsvivuntrdugasnaunuulaang

M15197 4 AnadenuAmUszaduiavuni iuannulsaanaunundadnimien

1 ‘ﬂl
ARAgLarAULUIUIIU

AANYE
gnInauAy 10% 20% 30%
anwazUsIng 7.40 +0.93° 860+ 050° 7.45+071° 635+ 0.66°
a 8.35+0.89° 855+075  7.45+068° 657 +0.64°
nau 8.35+0.70° 850 +0.60" 7.52+0.64°  6.23 +0.42°
JEVIA 8.32+0.69° 845+060° 7.28+0.72° 653+ 0.60°



1138136V MUAraMsBeaseassd U9 3 adull 2 nsngiau - 5w 2568 11

M19197 4 AnadenuAmsUszamduiavuniiivaineleaanawnundadnimies (se)

ALRATLAZANLUSUSIU

ARENYUE
Ejﬁl’iﬂ’)‘l]@&l 10% 20% 30%
edua 8.47 + 0.60° 860+ 050° 7.45+0.60°  6.33 + 0.53°
AMUYAULAYTIU 8.45 + 0.60° 8.55 + 0.50° 7.58 + 0.55° 6.37 + 0.49°

nugLn: p < 0.05

NN 4 UANIANLARANINTN
Uszanndudiauazanaunnsinsvesgasuuuiidu
Pnudsagnaunuudainmies lnegdulinis
goufulugnsil 2 geflamlusnudnuaizsing &
nAu sawd LHeduda uazeuvoulnesaw 4
ALaAueeT 8.60, 8.55, 8.50, 8.45, 8.60 uat
8.55 sglusziurauun Wethu1iaszviaan
WUSUTIU waztUSauiigunduuanmIamnI9aia
WU FudnwaiyUsing @ nau sami \iloduta
LarAIUYOULAETIN AAULANAIITUDE1E

Y [ [y

PyANPUNNEDANTTAU 0.05

o

= v 1 4 4
nan1sAneIn1sldnaluntaunug
N o a Y
Y35ud 60 isuluvuntrtuanudeagnawnu
wlsdramilen

s

ANNNANITANWINITLASUNILUNLDUNUS

9

Y35ue 60 3 s¥au Aefaway 5, 10 way 15 vad

(%
o Y

thuiinudsiomelumsthduanutiangnauny
wllsdmdlen gaafennaed 5 Sunounisiatung
Tumiewiugyssud 60 Tuvuuthduanuiang
naunuuteirmien faununlii 2 dnvazves
yunthiuanulsanqraiuvesyilumiouug
Y3508 60 fanwdl 3 uazALAABATULLANNN
NNAUTEAMNEUTE LAZAIULANAIYBINITLATUNA
Tumiewiugyssud 60 Turuuthduanuiang
naunuLtleirimilen fnsei 6

a Y] 1 A a Y a o
M1979N 5 ﬁ@ﬁ?umaNﬁLUﬁﬂJ@uwLﬁiﬂaﬂiu%u&m’luu’iﬂﬂLLﬁQa"I@j (3088Y)

o o a

UmunInanau (nSu)

q

dumay 0 5 10 15
(gns? 1) (gns? 2) (gns? 3) (gns? 4)

wdetnutien 270 270 270 270
wdavinienagou 25 25 25 25
wlaang 30 30 30 30
welumiauNugyITud 60 0 16 33 49
Wangdi 250 250 250 250
druzgndrven 100 100 100 100
dmnansien 100 100 100 100
dmausndng 150 150 150 150
LN&o 3 3 3 3
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715197 5 dnaunadlunisuniasuadurundituainuleans (Seuay) (o)

Uminingau (n5u)

GV AGE 0 5 10 15
@asi 1) (gasi2)  @es3)  (gash @)
UZNI1DIU 300 300 300 300
UYNI TN 100 100 100 100
dstuite 3 3 3 3

UNUNEN 2

o
Y

YU

1 v = v 1
seunlatnumiled ulwmmeesen udana
1 [} & oo Ca
waznslundauiuguIsud 60
N1UNTEYRUNTDIANDLAE ALY

¥

NALUIRIANZNS1IDE19P UIR1ANI Y LNAD
PNER UIULNF1I UINAUNINUIANAULNS?
TAYANYNY

waunaun 2 asluluute Tonensof
Trudsazansnanedulilomeniy

¥

LWANULNS 10U ATUTNS1ITIUNN
asluewan Mntuaulmgiuiul 9
sedalilidlonznivinanniu

¥

dunaulansenzvasu
mmeiduuns q Mlwnansreuseu

wandsdmdnarunanlile 255 nsu

\ 2

AAUNUNVUN PUAE 2 ASI ATUAE 5 W

P ° Y] v
Waasuanuirue AntAliduag

A 4

AATUVUL TATVUIN 3x3 WURLUAT

[

noun1signsvuntrdunaununeanauasurduntouiugyisug 60
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o

M13197 6 ALadeRuAmMUsEadulavuL i TunawnundaneaSunslunisuiugyussud 60

ALRATLATANLUSUSIU

AANYE
gn3nIuAN 5% 10% 15%
anwgUIINg 745+ 081°  805+075  7.60+059°  7.55+0.8"
a 7.45+0.75° 795+088  7.75+054°  7.45+081°
nau 730 £0.85° 800+ 090° 7.70 + 0.56™  7.55+ 0.68"
AR 780+ 082" 795+093  7.75+053  7.55+0.88°
o 7.60 £0.93°  800+091° 7.75+044° 775+ 0.44%
AMNTRULAYTIL 7.65+0.80° 805+075  7.75+054°  7.60+087

RN p < 0.05

10%

15%

I3 U

a v a a 1 1Y) = ¢
AINN 3 GU‘UN‘U'TUU‘VIWLLV]TJLL{]\Tﬂ']QLaiﬂJNQIU‘V]@J@UWUﬁui 1y 60

MNINTNT 6 LARIFRASAYULLALNN
MIUTEAMAUAALAZANUUANAIIVDS FATVUL
thiuanutsangaiunslumsisuiugyisud 60
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Abstract

This study investigates the factors influencing urban consumers’ intention to use
Home-Delivered Healthy Meal Services (HDHMS) by employing the Theory of Planned Behavior
(TPB) as the conceptual framework. The independent variables examined include food safety
concerns, health consciousness, cooking skills, and perceived time constraints. A quantitative
research design was applied, using a structured questionnaire administered to 400 urban adults
aged 22-45 years in Bangkok, who regularly use food delivery services. Participants were selected
through convenience sampling, and data were analyzed using multiple regression analysis.

The results indicate that health consciousness (B = 0.510, p < 0.001), cooking skills
(B = 0.199, p = 0.001), and perceived time constraints (B = 0.189, p = 0.001) significantly
influence the intention to use HDHMS, while food safety concerns show no significant effect.
The regression model explained 76.1% of the variance (R?2 = 0.761) in the intention to use
HDHMS. These findings highlight the importance of health awareness, limited cooking proficiency,
and time pressure as critical behavioral drivers shaping consumers’ adoption of HDHMS. This
research contributes to the existing literature by extending TPB with context-specific variables.
It also offers strategic implications for businesses, suggesting that providers should emphasize
health-conscious marketing messages and time-saving service features, particularly targeting
urban professionals with busy lifestyles. Overall, the findings underscore the growing trend toward
health-conscious and convenience-oriented food choices and reflect the evolving priorities of

modern urban consumers.

Keywords: Home-Delivered Healthy Meal Services, Food Safety Concerns, Health Consciousness,

Cooking Skills, Perceived Time Constraints

Introduction
According to the United Nations (2021),

Noncommunicable Diseases (NCDs) are the

one healthy meal every two to three days,
and two out of five consumers have tried
plant-based foods in the last six months.

leading cause of death in Thailand, claiming Convenience now rivals taste and price in

over 400,000 lives annually and over 1,000
lives daily. Primary NCDs-cancer, cardiovascular
diseases, diabetes, and chronic respiratory
diseases-account for 74% of all deaths in
the country. Rising health risks and modern
lifestyles have increased public awareness and
demand for healthy food. Ajanapanya (2022)

reported that 74% of Thais consume at least

food decisions (Celnik et al., 2012), supporting
the rapid growth of Thailand’s food delivery
market, projected to rise from THB 4.2 billion in
2023 to THB 7.1 billion by 2028 (Leesa-nguansuk,
2024, Jabs & Devine, 2006). This expansion
is fueled by rising basket sizes and a higher
frequency of daily orders, with market leaders
including Line Man (44%), Grab (40%), and
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ShopeeFood (10%). Within this growing sector,
a distinct segment has emerged: Home-
Delivered Healthy Meal Services (HDHMS),
providing ready-to-eat meals specifically
designed to promote health, targeting consumers
who are both health-conscious and time-
constrained. Globally, the healthy meal
delivery market was worth about USD 10.6
billion in 2024 and is forecast to grow at a 16%
annual rate through 2031 (Dharmadhikari, 2025).
Despite the growing demand, research
on HDHMS remains limited. Previous studies,
such as those by Joung et al,, (2011), have
primarily focused on elderly consumers’
satisfaction with Home-Delivered Meal Programs
(HDMPs), leaving a gap in understanding the
preferences and behavioral intentions of urban
adult consumers. This study seeks to address
this gap by examining the determinants of
intention to use HDHMS among urban
consumers in Bangkok. Given the city’s higher
income levels and busy lifestyles, many
urban residents are willing to pay for the
convenience of healthy meal delivery (Fitch
Solutions, 2020; Tashiro & Lo, 2011).

Objective

This research aims to examine the
influence of food safety concerns, health
consciousness, cooking skills, and perceived
time constraints on the intention to use
HDHMS among urban consumers in Bangkok,
using the Theory of Planned Behavior (TPB) as

the guiding framework.

Literature Review

Theory of Planned Behavior (TPB)

TPB serves as the theoretical foundation
for this study. While TPB was initially based on
a limited set of constructs, it has since been
widely adapted with supplementary variables
in order to provide a more comprehensive
understanding of food-related behavioral
intentions (Ajzen, 1991; Fishbein & Ajzen, 1975).
In food-related contexts, TPB has shown strong
external validity in Asian and developing-
economy settings (Tai et al.,, 2022; Yadav &
Pathak, 2017).

Previous studies employed the Theory
of Planned Behavior (TPB) to understand
consumers’ intention towards functional food
(Febian et al., 2021; Yadav & Pathak, 2017);
indigenous food (Fam et al,, 2020), food
delivery (Gunden et al., 2020) as well as home
meal kit services (Maneerat et al., 2024).

Recent post-COVID evidence also
indicates that online food delivery has surged
to USD 923 billion in 2024 and forecasted at
USD 1.45 trillion by 2027, as people prioritize
convenience and time efficiency over home
meal preparation (Giacomini et al., 2024).

Building upon this body of work, the
present study extends TPB to Home-Delivered
Healthy Meal Services. Drawing inspiration from
the study of Maneerat et al. (2024) the current
research included potential background factors
namely food safety concerns, health
consciousness, cooking skills, and perceived time

constraints—into the model as antecedent
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variables to examine their influence on
consumers’ intention to use Home-Delivered
Healthy Meal Services. In the context of TPB,
food safety concerns and health consciousness
can be viewed as underlying beliefs that
influence the intention to use, while cooking
skills and time constraints may act as
facilitating or inhibiting conditions related to
perceived control over the behavior.

At the same time, the literature reports
conflicting findings—particularly for food
safety—across Asian contexts: some studies
observe strong positive effects on intention
(Wang et al., 2018), whereas others find
that trust in familiar brands or platforms
outweighed food safety in delivered-meal
settings (Food Standards Agency, 2022). These
divergences highlight the need for a focused
examination in Bangkok, where strong
platform penetration combined with health
and convenience-driven lifestyles, may lessen
the importance of food safety while elevating
health consciousness and time efficiency.

Food Safety Concerns (FS)

According to Tan et al. (2022), Food
Safety Concerns refer to the level of anxiety
individuals experience regarding the presence
of harmful substances in their food, such as
pesticide residues, chemical sprays, fertilizers,
artificial additives, and preservatives. Rising
foodborne illnesses have heightened consumer
demand for transparency in production and
quality, making safety a key determinant
of purchase decisions in many developing
markets (Wang et al., 2018; Hsu et al., 2016).

Consequently, food safety has emerged as

a critical determinant in consumer purchase
decisions, particularly when it comes to
consumable goods (Tan et al., 2022).

Health Consciousness (HC)

Hsu et al. (2016) described Health
Consciousness as a consumer’s awareness of
changes in their health and the importance
they place on maintaining their well-being.
Konuk (2018) further elaborated by highlighting
that Health Consciousness reflects an individual’s
awareness of health matters and their proactive
engagement in behaviors that support their
overall well-being. Rising health issues in the
food industry heighten concerns over food
quality and safety (Arvanitoyannis & Krystallis,
2004), leading more consumers to value
nutrition and choose natural, healthy products
with perceived health benefits (Tan et al,,
2022).

Cooking Skills (CS)

Cooking Skills are fundamental components
of an individual’s dietary practices, playing a
vital role in shaping food choices and eating
habits (Burton et al,, 2018). The ability to
prepare and cook meals is widely regarded
as essential for maintaining a healthy and
sustainable diet (Armstrong et al., 2021).
Researchers delved into examining the role of
cooking and various factors, such as healthy
diet (Sprake et al., 2018), consumption of
processed food (Brunner et al.,, 2010), food
choice (Caraher et al,, 1999), and food waste
(Dyen & Sirieix, 2016). Cooking Skills involve
applying food knowledge and effectively
using kitchen tool (Maneerat et al., 2024;
Fordyce-Voorham, 2016). Along with budgeting,
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label reading, and mindful preparation
(Wolfson et al., 2017). Individuals with higher
Cooking Skills are more likely to cook at home
(Namin et al., 2020) while limited skills lead
to fewer home-cooked meals and greater
reliance on pre-prepared or fried foods (Soliah
et al,, 2012).

Perceived Time Constraints (PT)

The modern lifestyle, characterized by
long work hours, single-parent households,
women’s increased workforce participation,
and demanding careers, leads to Perceived
Time Constraints (Imtiyaz et al.,, 2023).
Combined with a desire for leisure and
multiple responsibilities, this pressure shifts
food consumption toward convenient, low-
effort options (Celnik et al., 2012). Rogus
(2018) notes that busy schedules—and even
the perception of being busy or stressed—
reduce meal preparation time and increase
reliance on ready-to-eat foods.

Based on past literature, the current
study proposes the following conceptual
model (Fig. 1).

Food Safety
Concern (FS)

Health Intention
Consciousness (HC) to Use
Cooking Skill (CS) FDHMS (V)

Perceived Time
Constraints (PT)

Figure 1 Conceptual Framework
Source: Own compilation based on Maneerat et al.
(2024)

In accordance with the conceptual
framework, this research formulates the
hypotheses below:

H1: Food Safety Concerns (FS) have a
significant effect on Intention to use HDHMS
().

H2: Health Consciousness (HC) have a
significant effect on Intention to use HDHMS
().

H3: Cooking Skills (CS) have a significant
effect on Intention to use HDHMS (IU).

Ha: Perceived Time Constraints (PT) have
a significant effect on Intention to use HDHMS
(V).

Methodology

Using the quantitative research approach,
a questionnaire was used as the data collection
tool. This research targets urban adults who
use food delivery services, aged from 22-45
years old, living in Bangkok. To determine
an appropriate sample size, population data
from the National Statistical Office (NSO) of
Thailand and the Yamane (1973) formula were
employed. According to NSO, the registered
population of Bangkok was reported at
5,471,587 in 2023, which served as the reference
point for calculating the sample size. A total
of 400 respondents were surveyed using a
convenience sampling method. The self-
administered questionnaire, designed in the Thai
language, was structured into three sections:
sociodemographic factors, consumer behavior,
and scale-item questions measuring the key
variables: FS, HC, CS, PT and IU. FS was measured
by five items validated by Tan et al. (2022)
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and Kim (2020). HC was measured with five
items from the study Tan et al. (2022). CS
was measured using six items adapted from
Kowalkowska et al. (2018). PT was measured
using five items adapted from Gelbrich &
Sattler (2014). IU was measured using five
items adapted from Kalin (2023).

The questionnaire contained a variety
of questions, including multiple choice
questions, 5-point Likert-scale questions and
open-ended questions. Prior to full deployment,
the questionnaire was piloted with 50
respondents to assess the clarity and
comprehensibility of the questions.

In order to ensure a comprehensive
exploration of the factors influencing
consumer behavior in the context of Healthy
Home-Delivered Meal Services, several

statistical techniques were employed.

Table 1 Reliability Analysis

First, descriptive analysis was conducted to
examine the demographic characteristics
and behavioral patterns of the respondents.
Second, multiple regression analysis was
performed to explore the relationships
between the independent variables (FS, HC,
CS, and PT) and the dependent variable (IU).

Reliability Analysis

Table 1 presents the number of
measurement items and Cronbach’s Alpha
Values for each variable used in the study.
Cronbach’s Alpha is a widely accepted
measure of internal consistency or reliability,
with values above 0.70 generally considered
acceptable, and values above 0.80 indicating
good to excellent reliability (Hair et al., 2019).
All five constructs demonstrate strong
internal consistency, with Cronbach’s Alpha

values ranging from 0.86 to 0.95.

Variables

Number of Items

Cronbach’s Alpha Value

Food Safety Concerns
Health Consciousness
Cooking Skills

Perceived Time Constraints

Intention to Use

5 0.86
5 0.93
6 0.92
5 0.95
5 0.92
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Results

Table 2 shows that the majority of
respondents are female, accounting for 62.5%
(250 respondents), while males accounted
for 37.5% (150 respondents). The largest age
group was 31-35 years, representing 33.75%
(135 respondents) of the sample. A significant
majority of respondents (78.5%, 314 respon-
dents) held a master’s degree or higher, while
21.5% (86 respondents) had a bachelor’s
degree. Over half of the respondents (57.8%,

231 respondents) earned 40,000 Baht or more
per month, while 31.5% (126 respondents)
earned between 30,000 and 39,999 Baht. Only
10.7% (43 respondents) fell into the 20,001-
29,999 Baht income range. The majority of
respondents (74.75%) spent less than 200
Baht per healthy meal. The table shows a
clear price sensitivity, with 100-199 Baht being
the most acceptable price range for a healthy

meal.

Table 2 Descriptive Statistics of Demographic Characteristics and Behavior (n = 400)

Demographic Characteristics Number of Percentage (%)
Respondents
Gender Male 150 37.50
Female 250 62.50
Total 400 100.00
Age 21-25 35 8.75
26-30 111 27.75
31-35 135 33.75
36-40 78 19.50
41-45 41 10.25
Total 400 100.00
Education High school or equivalent 0 0.00
Bachelor’s degree 86 21.50
Master’s degree or above 314 78.50
Total 400 100.00
Income per Below 20,000 Baht 0 0.00
Month 20,001-29,999 Baht 43 10.70
30,000-39,999 Baht 126 31.50
40,000 Baht or above 231 57.80

Total

400 100.00
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Table 2 Descriptive Statistics of Demographic Characteristics and Behavior (n = 400) (Con.)
) o Number of
Demographic Characteristics Percentage (%)
Respondents
Spending for Less than 100 Baht 107 26.75
One Healthy 100-199 Baht 192 48.00
Food Meal 200-299 Baht 101 25.25
More than 300 Baht 0 0.00
Total 400 100.00
Average Less than 100 Baht 0 0.00
Spending on 100-199 Baht 61 15.25
Food Delivery  200-299 Baht 272 68.00
per Week More than 300 Baht 67 16.75
Total 400 100.00
Table 3 Descriptive Statistics of the Variables (n = 400)

Variables [tems Min  Max Mean SD
FOOD Nowadays most foods contain residues from chemical sprays and fertilizers. ~ 1.00  5.00 3.90 .990
SAFETY I’'m very concerned about the amount of artificial additives and 1.00 5.00 384 988
CONCERN preservatives in food.

I’m worried about my health when purchasing food. 1.00 5.00 3.92 969
I worry about hygiene and safety when purchasing food. 1.00 5.00 3.93 957
The quality of food nowadays concerns me. 1.00 5.00 3.81 1.000
HEALTH I reflect about my health a lot. 1.00 5.00 3.77 1.005
CONSCIOUS- | am very self-conscious about my health. 1.00 5.00 382 1.033
NESS I am constantly examining my health. 1.00 5.00 a.12 .890
I am alert to changes in my health. 1.00 5.00 379 1.039
I am very involved with my health. 1.00 5.00 378 1.059
COOKING | 'am able to prepare soup. 1.00 5.00 4.43 .798
SKILL I am able to prepare sauce. 1.00  5.00 393  1.038
| am able to prepare dessert. 1.00 5.00 4.02 .930
| am able to prepare a hot meal without a recipe. 1.00 5.00 3.80 1.046
| consider my cooking skills as sufficient. 1.00 5.00 3.96 921
| know how to plan a balanced meal. 1.00  5.00 391 .964
PERCEIVED I am always looking to save time. 1.00 5.00 373 1.058
TIME | am often rushing to get everything done. 1.00 500 401  .935
CONSTRAINT | often feel like | do not have enough time. 1.00 5.00 3.98 947
I'have only a limited amount of time available to cook. 1.00 5.00 3.94 .952
| feel like | always have unfinished work. 1.00 5.00 375 1.057
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Table 3 Descriptive Statistics of the Variables (n = 400) (Con.)

Variables [tems Min  Max Mean SD
INTENTION I am willing to use Home-Delivered Healthy Meal Service. 1.00 5.00 391 919
TO USE I intend to use Home-Delivered Healthy Meal Service. 1.00  5.00 380 963

I'am willing to spend time sourcing for Home-Delivered Healthy Meal 1.00 5.00 3.85 .896
Service.

I am willing to use Home-Delivered Healthy Meal Service although it’s 1.00 5.00 372 1120
a bit pricy.

I will recommend others to use Home-Delivered Healthy Meal Service. 1.00 5.00 381 1.020

Before testing the hypotheses,
multicollinearity diagnostics were examined to
ensure the assumptions of multiple regression
were met. Table 4 presents both the regression
coefficients and the Variance Inflation Factor
(VIF) and Tolerance values. All VIF scores
were well below the threshold of 10 and all
Tolerance values exceeded 0.10, confirming
the absence of multicollinearity.

Table 4 and Table 5 indicate that three

Table 4 Multiple Regression Analysis

out of four hypotheses were accepted. The
results show that FS is not significant (8 = 0.031,
p = 0.494). In contrast, Health Consciousness
(HC) was the strongest driver (B = 0.510, p <
0.001), while Cooking Skills (CS) (B = 0.199, p =
0.001) and Perceived Time Constraints (PT) (B
=0.189, p = 0.001)showed moderate positive
effects. These findings highlight health
awareness, limited cooking ability, and time

pressure as key motivators of HDHMS adoption.

Unstandardized Coefficients

Standardized

Predictors Coefficients t Sig.
B Std. Error Beta
(Constant) 246 113 - 2.172 .030*
FS 034 .050 031 684 494
HC 494 .043 510 11.598 .000*
CS 191 .059 199 3.211 .001*
PT .199 .061 .189 3.274 .001*

R2 = 0.761, Adjusted R Square = 0.759, *p < 0.05
Dependent Variable: MeanlU



1138136V MUAraMsBeaseassd U9 3 adull 2 nsngiau - 5w 2568 27

Table 5 Summary of the hypothesis results

Standardized
Coefficients  t-value Sig. Tolerance VIF Results
Beta

H1: FS =» U 031 031 494 0.76 1.31 Rejected
H2: HC = U 510 510 .000% 0.72 1.39  Accepted
H3. CS = U 199 199 .001* 0.79 1.26 Accepted
H4: PT =» IU 189 .189 .001* 0.81 1.23  Accepted
*p < 0.05
Discussion Beyond health factors, Cooking Skills

This study identifies a significant positive
relationship between Health Consciousness,
Cooking Skills, Perceived Time Constraints, and
the intention to use Home-Delivered Healthy
Meal Services (HDHMS). Health-conscious
consumers show stronger intentions to buy
nutritious, convenient food (Kalin, 2023;
Konuk, 2018) and prefer services that align with
well-being goals (Husic-Mehmedovic et al,,
2017).

However, the relationship between
Health Consciousness and willingness to pay
varies depending on the type of food service.
Yoon et al. (2022) found that while health-
conscious consumers express a desire for
healthy food, they often demonstrate lower
willingness to pay for Home Meal Kits (HMKs)
due to concerns about high fat and sodium
content or the excessive presence of vegetables
and dietary fiber. In contrast, HDHMS, which
emphasize nutritional balance, clean ingredients,
and overall health benefits, align more closely

with consumer expectations.

significantly impact the intention to use HDHMS.
Individuals with limited cooking abilities often
perceive meal preparation as stressful and
time-consuming, leading them to rely on
convenient food delivery services (Giacomini
et al,, 2024). Similar patterns appear in South
Korea and Japan, where lower cooking
competence drives adoption of prepared
meals (Tani et al,, 2020; Kim & Kim, 2019).
In Bangkok’s fast-paced environment, HDHMS
provides an attractive alternative, particularly
for younger professionals lacking both time
and cooking expertise.

Similarly, Perceived Time Constraints
play a crucial role in shaping consumer behav-
ior. As noted by Taylor (2018), consumers who
prioritize convenience and fast service are more
inclined to use time-saving food services,
as they perceive the cost as a reasonable
trade-off for the effort and time required for
meal preparation, reflecting broader regional
trends where time scarcity is driving food
delivery adoption across Southeast Asia
(McCarthy, 2025).
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Food Safety Concerns did not significantly
predict intention, likely because Bangkok
consumers trust the vendors and instead
prioritize convenience, taste, and health
benefits (Nivornusit et al., 2024).

Overall, the findings highlight that health
awareness, lack of Cooking Skills, and time
scarcity are the strongest behavioral drivers of
HDHMS adoption, while Food Safety Concerns
are not decisive. To advance public health goals,
government agencies could collaborate with
companies to create certification programs,
provide subsidies for low-sodium or balanced
menus, and develop consumer education
campaigns that highlicht the benefits of

healthy meal services.

Conclusion

Focusing on Bangkok’s urban population,
this study offers insights into consumer
preferences and readiness to adopt healthier,
convenience-driven food options, with
implications for both academia and industry.

From an academic perspective, the
research advances understanding of how
Health Consciousness, Cooking Skills, and time
constraints shape intention to use HDHMS in
a rapidly urbanizing society. The study also
extends the TPB by showing that these
lifestyle factors act as strong antecedents of
intention.

For businesses in the food delivery and
health-focused meal service sector, the study
provides insights about key drivers influencing
the intention to use HDHMS. Companies can

refine their marketing efforts to better cater to

health-conscious and time-pressed individuals.
Companies can position services as nutritious,
time-saving solutions, tailor marketing to busy
professionals or fitness-minded consumers,
and offer customizable or semi-prepared
meals for those with limited Cooking Skills.
Enhancing digital platforms, subscription
models, loyalty programs, and reliable
delivery—along with flexible portions and
pricing—can expand accessibility. Although
food safety was not a direct driver, maintaining
high safety standards remains crucial for
sustaining trust.

Ultimately, the study underscores the
growing role of health, convenience, and food
skills in modern food choices and informs
future innovations and theoretical development

in the food delivery sector.

Limitation and Recommendations

While this study provides valuable
insights into the drivers of intention to use HDHMS,
certain limitations should be acknowledged.
First, the study’s geographic focus on Bangkok
may limit the generalizability of findings to
other regions with different cultural, economic,
and lifestyle factors. Future research could
expand to other Thai cities or conduct regional
comparisons. Second, the use of convenience
sampling may introduce bias, as participants
might not fully represent the wider population.
Future work could apply stratified sampling to
improve representativeness. Lastly, this study
focuses on four key predictors—Food Safety
Concerns, Health Consciousness, Cooking Skills,

and Perceived Time Constraints—but other
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factors, such as naturalness, nutrition  may also play a role in shaping the intention
knowledge, demographic factors, health  to use HDHMS (Giacomini et al., 2024; Gunden
conditions, impulse buying tendency, et al., 2020; Brunner et al., 2010).

congruity with self-image, and mindfulness
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Abstract

The purpose of this research was to study the factors having influences on the
decision-making process of Generation Z when selecting restaurants based on influencer
recommendations. The study was conducted in the Pak Kret District of Nonthaburi Province,
with a sample size of 406 participants. The questionnaire was the primary instrument to collect
the research data. The statistics methodologies were descriptive statistics, such as the
percentage, frequency, mean, standard deviation (S.D.), One-way ANOVA, and Chi-square test,
which were utilized for data analysis.

The research results indicated that the majority of respondents were males, with
a mean age of approximately 20 years and an educational attainment level of bachelor’s degree
or equivalent. Their monthly income was typically in the range of 10,000-20,000 Baht.
The analysis of digital media exposure behaviors revealed that Generation Z consumers
predominantly utilized food delivery services, accounting for the highest proportion at 37.40%.
The primary factor influencing their selection was the visual presentation of the food images.
Furthermore, their experience in information seeking via online media platforms was most
frequent on Facebook, Instagram, and Twitter (56.65%), followed by YouTube (34.73%).
These platforms were utilized to search restaurant reviews, food aesthetics, and ambient dining
environment reviews facilitated by influencers. The attitudinal analysis regarding the celebrities’
endorsements (influencer reviews) and their impact on consumer decision-making showed
that the sample group highly agreed that the reputation of the influencers had the impact at
the high level on the better understanding of the concepts of the restaurants, with the rating
mean of 4.22, and simultaneously increased perceived credibility with the rating mean of 4.29.
This data will be subsequently employed for comparative analysis with micro-influencers. The
analysis of satisfaction derived from receiving review information via online media indicated
that the sample expressed the highest satisfaction level with video/clip content reviews with
the rating mean of 4.35. Additionally, perceived deliciousness and value for money were
found to be the most critical factors influencing restaurant selection with the rating mean
of 4.37. Pricing factors (4C’s) were also identified as highly influential in the decision process.
The comprehensive findings demonstrate that the influencer’s reputation, platform choice,
presentation strategies, e.g. video clips, visual aesthetics, content velocity and marketing mix
factors (4C’s) are all statistically significant determinants of review consumption behavior and

subsequent restaurant selection at the significance level of 0.05.

Keywords: Influencer, Generation Z, Satisfaction, Decision-making, Social-media
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WaIAULUIUTIU SS df MS F Sig.
FENINNGY 15.557 5 3.111 11.724 <0.001
aelungy 106.152 400 0.265

394 121.709 405

'
N v o @

e *IdvdAyneatange

91915797 8 WanITIATIZIAUEUTUS
senaladuaiuuszaunneniseana 4C (Customer,
Cost, Convenience, Communication) Au
nsandulatdenituenis laeldnsiasiei
ANFUNUSINYSEU (Pearson Correlation) way
A5 9 HANTIATIZIIANMUSUTIUNREY
(One-Way ANOVA) 31nNgaiiegne 406 AU WUl
Padeaa 6 FruitlaTunisiauUasminuuin 4C 1
AMNENRUSIIUINAUNIARaUl og Tt ARy
N9Ens Lagsimemsinasenisinaulaun
fiam (r = 0.53690, p < 0.001) sesaBNABVLAN
1049115 (r = 0.47351, p < 0.001) Tuvaued
UFTHINIASIULALN1T3 325118195 Ll TlNanens
dndulavesfuilng wandidiudn Yademani
g1unsaedurganulusUsiuesnisinaulale
pgsiiduddey (F = 11.724, p < 0.001) Ingdade

a

7119159879 (4C) NAnFInuaINanan1sanaula

o v

HoniuemMnsTBINGNRUTFTuag T ARy

o

N9ERRNTEAU 0.05

aAUsENa
NHAITEAIUYTEYINTAIAASNUIINGY
fedrvdrulugfenuduiniZeunsetndne
(58.40%) Flituddlontanisnismarnitddy
domnnguiifinalunsdiues sty
dodanueeulatigs uaziuualiusudninaain
nquileulazdurglouwesunninguiuilag

09191 FIaAARBINUNG B NANTTUAUWKY

(Theory of Planned Behavior) 184 Ajzen (1991)
Ananiussing uiBssnide (Subjective Norm)
Nnnguiilouuaziiivdna duansznuseninm
silauagnginssuduyana
HANMTIFBAUNGFNTIUNSTRSUTRYANTS
Thhuemsrindedsausoulatnuinguiaud
fimgAnssunisilnsudeyanisiinemssitude
Fsruooulathundn uazfidnsinslivinisda
913Uy Delivery Tudnduiigs (37.40%) Tng
lannzegsBansiansadonainguniwmiine
vp99 s dundn Feaenndeariugudnvny

v '
I~ !

WuguraInguRuTnRulaInSouiumalulad
#37ia (Digital Natives) Inefinnuduinsuazfien
wnanesusaulatlunisdndulauazionssulu
FInUseaiu (Gutierrez, 2021) vinlvdzviauna
NSUSUMTUANTNLINBUVNAGIARTINEIMT
lugaagiu (Kasikorn Research Center, 2025)
fjadfumnuazaInNauIaz IR AaLLIAn
M3 4C’s Y84 Lauterbom (1990) Tlktfuanny
@zman (Convenience) WuasAusznaudfglu
nsnouauBsAIFeIIvesuslan uananil
sUnmvthawesemsiinasenisindule @
agvieudadvEnavesdenin (Visual Content) 7
Jugasuresunanesuluduaiivis dannain
nan1sldunanwesy Facebook, Instagram Wag
Twitter (56.65%) 103aud detuntsindulaan
sUdnualvesonnsisoluiunaumsiagaany
aula (Attention) UagnseAuAINeeIN (Interest)



a4 JOURNAL OF HEALTH AND FOOD CREATION Vol. 3 No. 2 July - December 2025

Tunuudnassarunansgnu (Hierarchy of Effects
Model) rouflagiinlugnistenss dududi
amdnwaifitnfagn (Aesthetics) Aetladunsedu
Jesudmiunguiaud (vutidhammakhun,
2017)

HANITITENUIN Bungleuwasiansna

[ 1 Y

pg1stdsdAysansruIUNITAnauladendu
9IM5VBINGUAUT ngudIegiuseluiu
n331vesyanaiiideidssdagliidilauuadn
vesilnsnziuudsegi 4.22 wazifiua
undedevesteyanzuuuiade 4.29 uindulaiiiu
seluFosesnisihvesausaazyiliifiuanin
A dua3aresiiue mIsINT uATLULLaAY
4.18 wandliiudnNguiieg 9@ NToRenLYe
sewhadlomidumslamanuazenudusialda
FsaenndoriunsAny1ued Misron et al. (2024)
findinngueudilsiuauiiaags uazilan
e doyaiiidefenazidulssloniaie

dyuna
INNTIATIEVRNANTIFLTIUSUU WU
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FOODBORNE INFECTIOUS DISEASES IN THE 21 CENTURY
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UNANED

Tsafinidefitilae1ms (Foodborne Infectious Diseases) Fanndudaymiansisaage
fidrdquardanududousniulumnissedl 21 Wewnannszuiunimanemsszdugramns
N159818HI8IN5ATENIUTEINA LaznansEnuINMsiUAsulUasanizgiiennia danasie
nsunsnszeveatenslsavanesialasiangdofinosufiiug Fuhludnmsssuinesnaniiens
Tumaneussina aumgudnananmsuilnaensiivudioudelse dswansenuseguninaeslszeou
WagELATYNIVBIUTTANA HouvafiGy Welafa wazUsandenaduanmndrfgreinisiiulisnie
Tsafhlagewnsilan msdestuidsdudndudiosdimsysannismaluladanuUasnioveeimns
%”’ugjq sruuihsgiadagn mvszanurnuinilossninassmaiudaunss mstesiuluuunvesuuadn
gunnilufefadeulosgunimand dnd uardannden uenaninsdnaiudneamussUssrvu
TumsquanuediasafoanlsafiilngeimsriunislimnuiuasiumajiRsunaaond
vas0wNsTigndes iteangtinsaiuasuanssnuvedlsefndiefiilagems

o

fdndny: lsafndofitnlngawns mnudasnduewns auamudaien madesty
Abstract

Foodborne infectious diseases continue to pose a significant and increasing complex
public health challenge in the 21* Century. The globalization of food production, expansion of
international trade, and the impacts of climate change collectively influence the emergence
and transmission of various foodborne pathogens. Of particular concern are antimicrobial
resistant strains, which have led to widespread outbreaks across multiple countries. The principal
cause of foodborne illness remains the consumption of food contaminated with pathogenic
microorganisms, resulting in substantial health burdens, economic losses, and strain on public
health systems. Bacterial, viral, and parasitic pathogens continue to represent the primary
etiological agents responsible for foodborne infections globally. Effective and sustainable

prevention requires the integration of advanced food safety technologies, proactive and
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coordinated surveillance systems, and robust international cooperation. Prevention efforts

should be framed within the One Health Approach, which recognizes the interconnectedness

of human, animal, and environmental health. Furthermore, empowering the public through

accurate knowledge and improved food safety practices is essential in reducing the incidence

and impact of foodborne infectious diseases.

Keywords: Foodborne Infectious Disease, Food Safety, One Health, Prevention

UNUI

Tsafndefiurlnse1m1s (Foodborne
Infectious Diseases) enafunielulam
arssuguitdrfnialan Jadanansznusie
Ussmnsuaneduauluwsasy visludusng
n15@utie n1sdedie uazAugydenig
LAISENAbUTEAUUTENALAZUIUIYIF NITHAILN
LATOUIBNITHANDIMITIZAULAN NITVBNBAIVD
PAFIMNTTUDINIT HANITAITENINUTENA
denanon15iUAsunyateg19uInNUBITEUY
N1SNER N19NI2AY WAZAITUTLAADINITVOS
Uszgyanslan widnazdwnangielnuszvnvu
Whdomnslfasmnuasannvaneannty usly
suzietufilenalddenolsaunsnsyane
wazasagldluvhsldomsnnd i

TugasldfAnalssuiiniuu dnvne
srurninervesisaimdeidilageinsi
Aududouiiniu lesaniierdestulade
FuTinet dwanden wardenuiAsugie
naneusznIg ﬂ’]iLTJ’deIEJULLUaQGU@QﬁﬂTJSQﬁ@’]mﬂ
dmareaunaventegainludanindon uas
daatunisegsenvesdenalsnluiiufinig
giimanifliinenuuinou usnaninsld
g1ufTugluniavadaivasinunsnssy baisq
ThAndamdeosniTaug (Antimicrobial
Resistance: AMR) %ﬂLﬂuﬂmﬂﬁﬁm%ﬂmmiuLLiﬂ
Fuiilan Wedelsafinuiinnisiesn 9y

1o Salmonella enterica e Campylobacter

jejuni wazidle Escherichia coli faliinaay
yimgseszuvaIsIsagy Liesannyinlinng
SnwdeenufTuginluliuaanas wagsilvinig
muammsszmm%%’aumﬂéqsﬁu (Centers for
Disease Control and Prevention, 2024; World
Health Organization, 2022)

FeuvaiiSe h¥a warUsdn Senadu
mmwé’ﬂmaqmslﬁmima@L%aﬁmmﬂmms
#alan n1suslarermsfivuidoudedady
LAUNIINANTOINITUNINTZATBLIA Taslanis
9 M1sAu191ndnd Anuaznaldaniiiiu
nswlsguiiisndntes wazermsniauuilan
MIzmaasugiaiinanlsaiiilage v
AuguLss Llesanliifissusiiuarlddnelu
TPUVANS1IAIAY uAdidinarenuileiures
HuUSlnALazn15A15eninelseine (European
Food Safety Authority (EFSA) & European
Centre for Disease Prevention and Control
(ECDCQ), 2023)

nsuiledymiedredadusniugodd
LUIMYTUINNG Be5auTam iU szuUnng
dnni1sAulanndee1uls nasldinalulad
nsnTIedusarAnmudeiviualiy wazn1sas
ssvuifhseudegndifiuszaniaom wiouvs
n1sUszatunlNsnileluszAuUIUIYIA
n1sanilunisdesiunazaivauaiseglunseu
LLmﬁmqmmWﬁmﬁm (One Health) Ainsywiindia
AnudienlessEninsgunneNyed dnd uay
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Aaandey lunstestumaunsnszaiede way
nsilosfunazeuaulsnfinide (World Health
Organization, 2022)

uennil maduaiuauanudlaves
UszanwuAsafumsufiRcuguiiuiams
faflauddnyeenads usfnasinmsgunisnan
o1nsTidunn uimnguslaafusnwm Uss vie
U3lnAomnsliignds enaienistudoudenn
wazianissvuiavadlsaiitnlage sl ey
nstostulsafiunanemsednedsdu d1du
Fosadeanisduiiuanuresningaamnssy
A5 wagnsidmTuvesUsErvuAIUEiuNng
U¥uiAsung@nssu (Bureau of Food Safety
Extension and Support, 2025)

luuSundendn msvianuilaguiuy
nMsseun vinveadedelsn wariladonis
wofnssuiliirtestulsaindefithlnseims
fAudAgsan1sA1rnuAUleugLATLIATNTT

N9@1515UgUNAUsEANS A unauadull

Yauan15 YA ULUAILAZAINTUN N8B
15ARAWaNUNAEDIMNSIUAAITTYN 21 S21D4

Anudnduresnnusiudowuunnnidnield

NIOURNANFUN NV TURYY WeLETUATI9TEUY
mnsvaenseuazdsBuluszaulan

wualifuvesmsiinlsadndafiv lngatvns
gtnsaflsfnderhilasommsiiuuiliy
isguitlan weluUssmaiianuduasUssme
fitdaiann Tuuias IR edelsnfnidadivy
Tagemsuseunal 600 a1us1e wsaUsTa

1Tu 10 vesUszannsilan ludwaudiiidedin
Uszanad 420,000 AU (World Health Organization,
2015) Tudszimaanigelasni audalunuuas
Josiulsasienunisiinlsnainn1susinaenms
Alavasndoiniuualdufinduludrmanedd
ius Tasannzlsafiinanniouuadide Wy
L%ua Salmonella L%a Campylobacter LLazL%Ja
E. coli Psfnwuluamnsiilasinunsusslanine
(Centers for Disease Control and Prevention,
2024) TuU A.a. 2020 §A1591891UNNTITUINVOS
Tsafndadidlneamisuinndn 1,000 nsdilu
Usenranigendini dadsmalvilitnevaneiuse
fidoatrsunissnululsanenuia (Centers for
Disease Control and Prevention, 2024) LLuﬂﬁuﬁ
frunngluussinadu 4 vilan lnslawgluusuina
Ffinsudnuazuslanommsfidanunainrans
Tunivededediuszvinsuinnindosay
60 V09U INTIANLALASETUUNISNANDINNS
yualug vildaudssesnisvuddouly
213ge nganglugiinneedeny Susanesls
Uszanaudiiguheselsafitihlagemsuinniy
150 dusnened WdeTinuinnan 175,000 auned
ﬂa'w’imi']vmqﬁié’%’uwaﬂsvmw’mﬁamﬁa
mnmammw 5 Yuag maama Léuaemmummm
ﬁ’lﬂmﬂa L“Ua Salmonella lﬂja E. coli LLa”Lﬁua
Vibrio cholerae (World Health Organization,
2022) swmsianlugiiniAle@ede szuvaniuig
filiiviads sanmandilallfunnsgiu waznnsuilaa
DWNIAUNTEAN 9 AU 9 (P57 1)
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M15197 1 Welsanudesuavanmnvasnistemelsaindeniilagamsluniviode

viinvadite \Wanialsa a1 sTlusme
FUBLUANLIY Salmonella, Vibrio cholerae E. DIMTNLLAAU Lﬁ@ﬁ%fﬂ?ﬂl@i?jﬂ
coli (EHEC), Listeria D1TIUN
wolsa Norovirus, Hepatitis A finas Uuda walinanaliazenn
NEIS Opisthorchis viverrine (Liver Uauanau ey
Fluke) Taenia saginata (Beef
Tapeworm)
a . a =4 v A Y] =4 1
A13NEINDINNT Aflatoxin, @15WuluLin Seyiy i 1nn

N

fiun: World Health Organization, 2016

Woamavaslsafaiafiinlagaims
dorelsadiduanuasiliinlsafaide
fuilagomnsivaneiiafadonuadide Welda
uazsdn feil
FouuniiFe (Bacteria) iuammddes

o

lsafnwenunlagomsialan WenslsandAey

'
a v

Thur 7o Salmonella spp. 81W1INUNNY
o Salmonella Ao \fodns Tnsanziioln
wazlinugliian wandamiainuy wu uuiunie
wendsilalgrunsyuiunsniawslss dnuay
walsl 1wy uzemauazuninfionavuiiou
mﬂmﬁﬂmiﬁhjazmﬂ L%ja Listeria monocy-
togenes WUlUNARABIIUN DIWNTNIDUSUUTENU
waziings We Escherichia coli 0157:H7 wulu
dataulnaamziiloun (Ground Beef) finiag
walsl dnluiBenitansliazenn wu fhnaveuuas
Al WARSTTY WY LAY waskAnSaTL
Igwnawelsd We Campylobacter jejuni wusnn
ludedns Tnsamuieliuaniednifiugslian
msuslanuuilildtinunsnnanelsd thitvuidou
FoandnTvdedanndou

Wolada (Viruses) fiddalurmssudl 21
Ao 15 Norovirus uazide Hepatitis A virus

o Norovirus WJuamandnvesnisszuialy
i IneRasorumsomnauazi shwdluiud
ﬁsswqmﬁmahja L%Ja Hepatitis A virus nwulu
omanuia fnuaznalsl Mnunanivuitou
Usdn (Parasites) U Taenia spp.,
Toxoplasma gondii Wa¢ Giardia lamblia WU
Tufednivazdaudilillgsunsiaredosdis
wnzan vHliAsnsindedsundunas Sess

Uadeideefian1sinalsanaaniilaganuisn

[

ddnyTuanasseil 21
TanAdnduazn1sAnea1mssenineuseng
nsuINLasdseanamsiuseaulanilalonia
THdelsAdunsuuay Wy N1958UIAYe9Te
Listeria lunansuauuuwlsguluglsy dwansenu
RoUszmeanne q lunanegiiniavedlse
IMITNIoUSUUTENIULATNANTTH
Juilaa Adudeulusivisnieusulseniu
WATNITUSLAADIMISAU WU 9130 USeANEan
diaTonanislésuielnenss snnlaifinnsyinane
FovseranuareIniine
ﬂ’]’iL‘lJﬁIEJuLL‘Uaxiﬁﬂ’]WQﬁa'm']ﬂ GERPE

lanSouuazumeianguiudnalyiio Vibrio spp.



50 JOURNAL OF HEALTH AND FOOD CREATION Vol. 3 No. 2 July - December 2025

Tuommanziauninszaneaniu Ingawgluiiud
il (Intergovernmental Panel on Climate
Change, 2022)

nshesvandeqatin iouuadiie
nangwianesesuiiiuy dudunaunainnis
e1ufvruslunavadninaznisinynsogng
nawane dewalinissnuguasdelsainde
ﬁﬁiﬂmammsﬁmmsquﬂLLas%’U%’auufmﬁﬁu
(World Health Organization, 2022)

anunsainisthedelsafnideditlae
pwnslulsemalng Joyaainnisiiseialsa
YBINDITTUIATINGT NTUAIUANLIA NTENTI
a51384gY WUTTlus 5-10 Visnuandmstae
felsadnideiithlagens lun Tseldioumeda
Isadn efinmnlsa lsaormisiluiiy wazlse
99915z 3udsundulivunliuanas uandIny
AUreduinn Tl we. 2565 nesszuIninegn
lisusreaugirediglsnemsiluiiviiuam
72,439 518 15ARINTLIIURYUNSUIIUIY
662,450 318 8ns1UheAnTY 109.54 uaz 1,001.72
ABUTEIINTUAUAU AIUFINU WUNITIZUINYD
Ispevsiluiiy 18 winnisal wugUaelunis
sTUnuRRZASIRILA 3-354 918 MITTUIAAATY
TulsaBou 12 wannsal A0 3 wnnsal uay
anwidu q 3 wgnnsal lensTEUIAYedlsa
9e3E I BEUnd 8 winmsal MIszuInnASy
Lﬁﬂ%uLLUUﬂdmﬁau (Common Source Outbreak)
nssruninaululsedou 5 wannsal Tuy
2 winnsad wagluauuseay 1 wnnisal wugdae
AL 997 318 MIsrUIRAnIINNUSTAth
wazthudeiivutoudonolsn uaznisiutsemu
ownsivssanindunaiug wansaifiny
AUMEE9EnAe N1358UIRIULTISEUAMATADIN
L%a Norovirus LLazL%a Rotavirus mmﬁﬁ'ﬁumma
YosmsszUminuUes oA envzianaz ey
wumsUuiiewde Vibrio parahaemolyticus wa

Vibrio cholerae \ilodniuazlainuiinainnis
Vudeudle Salmonella wazile Campylobacter
Fanaldannuiuleuusanuazarsindnndng
gmssumasazlupainaanunsuuiowde
mﬂmilﬁummﬂajgﬂqmé’ﬂwmmazfﬂﬂazmﬂ

(Division of Epidemiology, 2022)

nansznuanlsafneithlaeamis (Food-
borne Infectious Diseases)

nansznuitinduanlsaindefiinlae
M THVAINNAIBLA ﬁgqéjmqﬁumw LATEFNT
wardany iosannlsamanidmansenusori
UAAA ATOUATY JUTENBUNTT SYUUAISITMEY
WaziATYgNveIUsEImAlag s

HANTENUNAIUAUNIN (Health Impacts)
Tsafndeiiinlngemisdinalnenseiossuy
maduemsuazeragnainligszuudule
grmsdsunduiinu Miud diewad endeu
Uanttes S8 viensdiRnnmzeiatsuuse wu
a#11mnlsa (Cholera) AMZUNINGOUIINAIT
Aniwolunszualaiin wu Salmonella septicemia
amglaneideunduainde £ coli (FHEC) e
vaianelmianansenusioguninlussezen?
W o Campylobacter viliinlsavaneUszam
9ntau (Guillain-Barré syndrome) wdiinde
Asidedinennistaedielsaindeiinlae
onslugfgeeny luniifongsinii 5 U asthe
felsaitinlngenmsdanansznunenisiadey
wulaveadn vliAnnmznnlaswng Msasey
wulad

maﬂizmumqmﬁ@ﬁa (Economic Impacts)
Im@mL%@ﬁﬁwimammsﬁuLﬁumszﬁflé’ﬁyiu
nnuseina luseauaseuaiwihlineaderilddng
Tums¥hw Anfiumslusnw gadeselasening
the lsfndefiilngewnsdnansenusegunin
Uszanvuegann Taedla1lga1em19nsunng
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gedla 15.6 Wudumsegansgietlulseinea
andgauinuitvsUssinamien uonanddd
AltaefiAnannsgapdenananuaz vy
Fadsmansznusoiasugiavesszimalagsam
fugsia fuszneunsevnsgadoanuidesiu
Ve ulA NsiSenAUANAT (Product Recall)
Sruensgndsdn Tssemugnsziulueygin Tu
szauUsEmeavilvifesandesulseanumaniy
A1519EY  AINANTENUABNITAIDONDINIT
m3ssnInvesie Salmonella enavlsignasiu
N13dIeanduANEnT A13EauAsYgdInNlag
s igayde Productivity 31nn15019914
91nn138ulag World Bank FIEUANIUGAYLEE
maasyghauazaldinelunisineiainlsad
Ananewnslulssmaiifisgldmuaziunans
Uszanas 110,000 auwiseyansgeied 1ua
geyiden1umswgfaTINysEaI 95,000 a1u
wiseyansgaed (Productivity Losses) uag
AldIeaun1sinyIneIuIalseunn 15,000
auisegyansgeel (Jaffee et al., 2019)
NANIENUNNEIRL (Social Impacts) vl
Uszmruinauldiulaluauvaenfoves
o3 fuilaandnideenisuilanemsuns
wanfug lunianisviesfieauaznisdsenn
defdnmsssuiaiilinmdnuaivesszina
Aoy nsviaanulindadeidmiiisg
windimsdanmsviedoasauidssilivangay
yuguniefiufionagninsinisdeaudniy
uwasewnsTilaivaanse
NANTENUABTTUUBMTLATAIUING DY
sevundnomadeddinineinsuindulunis
U¥uuseguounste vinlvideafiuduyunisuan
nslteUiTngluuadniogndlimnzan il
i’]aaﬁué’m’ilmwgﬁaLﬁmmiﬁmsﬁa WAL A
sonsiAndenesn (Antimicrobial Resistance)
YBAFYIINNTLUIUNITHNANRALNITAIINDINT
Uuieusadmansgnuredainiey

HANTENUADIEUUAITITUGY 15IneIUT8
LarrodU URn19AoIMUNSTUNITENITATIA
"“amiwzﬁéhaEJ'NmmsLLazL%aﬁLﬂummmaa
nsiislsalugieduuinn nMsszuinltuaaning
wu lulssSeuvseauaiinian lviseddnsnenns
yAansharaulszanaduinnlunisaiuaulse
lsavnglsa wu wenslulddvlunianziueen
Boavile nanedudgmisesvluguruiidesd
umsnslunsilesiuegisdeiiossuu

nswasuulasvesderelsnainaiis
Forelsaanomslusinuazilegoud
Auuansetusiauaznalnnsunsnszane
o LLGiL%@UNGUﬁ@é’J'maLi‘JuﬂzWWéa%’qﬁgﬂuaﬁm
wazlagiu wu e Salmonella sop. & Listeria
monocytogenes L%a Campylobacter jejuni e
W Norovirus Wissanideiiauanansalunis
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1‘7;31'1: Braden & Tauxe, 2013
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Abstract

First antenatal care within the first 12 weeks of pregnancy is critically important for health
assessment, risk factor screening, health counseling, and mental health screening. This article
aims to review and synthesize empirical evidence regarding the factors associated with and

the consequences of late first ANC on maternal and infant health. Furthermore, it proposes
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proactive nursing guidelines to increase the rate of ANC access within the 12 week timeframe,
utilizing knowledge synthesized from research and practical experience. The review indicates that
socioeconomic factors, culture, beliefs, health literacy, accessibility to services, and experiences
with the healthcare system are all correlated with late first ANC. This delay significantly elevates
the risks of maternal anemia, complications during pregnancy and childbirth, preterm birth, low
birth weight infants, and contributes to increased healthcare expenditures. Recommendations
for promoting timely ANC include developing more accessible service systems, clear risk
communication, fostering positive attitudes among healthcare personnel, and training Village
Health Volunteers to actively promote early ANC. Encouraging pregnant women to receive ANC

within the appropriate timeframe is identified as a crucial strategy for reducing maternal and

infant morbidity and mortality, thereby aligning with the Sustainable Development.

Keywords: Late First Antenatal Care, Nursing Role, Health Promotion
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Abstract

Nursing practice is the role, duty, and responsibility of professional nurses who hold
a license to practice nursing and midwifery, and it must be performed with caution in both legal
and ethical aspects, taking into account patients’ rights. Nurses must apply scientific knowledge,
art, and experience in carrying out various activities. This academic article aimed to analyze a
case study of pregnancy termination in an HIV-positive woman. Nurses must perform nursing

practices within the framework of relevant laws, such as Sections 301, 302, and 305 of the Penal
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Code, and professional ethical principles including respect for autonomy, beneficence,
non-maleficence, and veracity. Nurses should understand the relationship of both legal and
ethical aspects in nursing practice by linking to the routine nursing practices. In addition, nurses
should recognize their role as advisors, providing guidance and information to help direct
pregnant women in making appropriate reasoned decisions, which benefits the nurses providing

care to pregnant women who wish to request pregnancy termination.

Keywords: Nursing Practice, Law, Nursing Ethics
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1. 1991999 luLilan

sULLuY
U

v a é’l’ Y Y
1591999 1uLlaum (BUIYBAN)

v a é’l’ %4 v
15919991 uLlaNm (MevaAIN)

AUAa 1 AU

Coghlan (1993)

(Coghlan, 1993)

AL 2 AY

Mohsen wag Mohammad (2011)

(Mohsen & Mohammad, 2011)

Auea 3 AudulY

Burkart et al. (1997)

(Burkart et al., 1997)

PUILITY Ministry of Education (2020) (Ministry of Education, 2020)
wihenuildiede A15919DIATISN N19919D9ATIIA

National Institute of Development
Administration (NIDA, 2018)
nseedendadinly

NIDA (2018)

(National Institute of
Development Administration
[NIDA], 2018)
n3ensdendedaly

(NIDA, 2018)
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sUluy n1sdredsluiiom (ulihdennny) | msdrdduiion (hetear)
589D 97NN Shaw (2017, p. 172) #39 (Shaw, 2017, p. 172) %39
Auatulnenss Shaw (2017, pp. 172-180) (Shaw, 2017, pp. 172-180)
(Wiszyiaumi)
N159199991N J. M. Sun (Personal (Sun, J. M., Personal
UNFUNw communication, August 18, 2021) | communication, August 18, 2021)

2. nsdredaieunay TinusenasilideddvhgunanuFewmudfudnusumas
9198uazanariley tnglisuiuunisileudnsds APA (Tth edition)

et uvassenséredaimeungvnidu anilne Tosey fin Thail n1wi@u ey fin Chinese]

anwndiu ey [in Japanese] sniunwssngy lifesszylszianaiwn Hsuhensénadausiay

18019
2.1 SULUUNIT319BINUIIUIUL UGS
v 1 b a 4
Kusiq N15919997118UNANY
1 AY ana,/onuyIdusnuesar L ilve.
2 AU ana,/onyIiusnuestaR it NNV, /&/aN8,/dNYIAILINTDIYD LA
usilwgy.
3-20 AY ana,/onwisiusnuesdedudaiiiuilve. /ana,/dnysdusnvesweiuiiveg.,

ana,/onuisusnvesdarudaiiiuilve). /(@iuil 1-19),/&/a08,/8NYRaINTD
Yorusaiaiuilvg). (§16un 20)

21 auduld | ana,/Bnwsiiusnuesderuisiafiuilve. /(G1dun 1-19),/././/408, Snysiusnves

Yorusaiiuilvg). (Gvugaine)

2.2 3ULUUNSWUSI9BINUDNENS
2.2.1 15815
1) 1515 (§Uiaw)

ana,/enwsdusnvesteruasisilve). /U e.a.)./Aoles/ 90275573,/ Tiaduil),/miusn-vihgavie
/111 esunandluansans.

Kraikunasai, J., Chongcharoen, K., Neudgratoke, S., & Pukchanka, P. (2017). A causal model of
administrative factors affecting educational quality in vocational school. Panyapiwat
Journal, 9(2), 171-184. [in Thai]
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2) 715815 (Bidnnsaiing)

ana/anuysiusnvaseRwsishiuilvel /@ e.a.)./Aese/9373573,/ Tilatun),/mihusn-vihanving
/1/7///vesunenallunnsans./nttp://doi.org/xoxx e URL

Waehayee, N. (2014). Relationship between strategic performance based budgeting system and

law on the budgetary procedures. Jurisprudence Journal Naresuan University, 7(2),
152-178. http://doi.org/10.14456/nulj.2014.9

Sittichai, O., & Silcharu, T. (2021). Guidelines for creating competitive advantage for processed

food industry cluster. Panyapiwat Journal, 13(2), 12-26. https://s005.tci-thaijo.org/index.
php/pimjournal/article/view/240994 [in Thail

2.2.2 #9HD
1) nilsde (3Uaw)

ana,/dnusmInveseyuwsisiaiulve /@ a.e.)./Fomdsde/(Ruiasen)./ddnium,
* nadilausingBifuilild n.d.
* natifaindadt 1 ludessvyadeiifant

* padlladusngdninfinsiliszy n.p.

Ritcharoon, P. (2016). Principles of measurement and evaluation. House of Kermyst. [in Thai]

Yamane, T. (1967). Statistics: An introductory analysis (2nd ed.). Harper and Row.

2) wilsda (Bidnnsaingd Liflav DOI)

ana,/dnusmuInvesegussiiiuive)./ (U a.e.)./gomiade/(fiuiinsei)./URL
* nadiliusingDifuilild n.d.
* natifuindadt 1 ludasssyadeiifant

* nadlladusngdninfiniliszy n.p.

Department of Primary Industries and Mines. (2017). Benchmarking industrial logistics performance

index supply chain performance index logistics scorecard. https://dol.dip.go.th/files/
article/attachments/dol/3e30cadfc9f964feeb57fce3fc602c04.pdf
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3) unlunieda

Y] ) 4 v 1w oa Ty = & A o o =
ana,/enyIfusnuesodurssiafiuiive). /U a.a.)./Founrietounainu./In/enyIfiwinresle

/1111 ussanmsdaianilng./ana/(Ed. vide Eds.)/Fenilide/(op./aumti)./dinfiu,

Chin, W. W. (1998). The partial least squares approach to structural equation modeling. In
G. A. Marcoulides (Ed.), Modern methods for business research (pp. 295-336). Lawrence

Erlbaum Associates.

2.2.3 NYIUNUS
1) Wendnus (GUian)

ana/anwsmusnvesierudadiiiunlue. /(U a.a.)./983neg1dnus/ Master’s thesis 138 Doctoral
///////dissertation]./Fean1dun1sAine.

Seangsri, W. (2009). An analysis and development of school network administration model

in northeastern rural area [Doctoral dissertation]. Chulalongkorn University. [in Thai]

2) Ingfnwus (Brannsotind)

sUuyUi 1

aqa,/é’ﬂwié'hLLﬁﬂSUaﬁag’{umé}’aﬁuwﬂlmj/(ﬂ A.01.)./593ne7Imus/ [Master’s thesis W38 Doctoral
///////dissertation]./ai3ulas./URL

Lin, Q. (2020). The influence of music teachers’ competence on job performance-moderator
role of interactive behavior [Doctoral dissertation]. Panyapiwat Institute of Management

Library. http://elibrary.pim.ac.th/Record/833578 [in Chinese]

sUuuuil 2

ana/dnwsmusnvesierisaiiiuilve. /(U a.e.)./g03me7dnus/ (vaneay UM %38 laudeiudu 9)/
///////[Doctoral dissertation or Master’s thesis,/“dz‘iaumemEﬂé’EJ]./‘?jagm%'a;ﬂa.

Lope, M. D. (2014). Perceptions of global mindedness in the international baccalaureate middle
years programme: The relationship to student academic performance and teacher
characteristics (Order No. 3682837) [Doctoral dissertation, University of Maryland].

ProQuest Dissertations and Theses Global.
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2.2.4 S7891UN1599Y

ana,/enussusnveserusiiiuilveg. /@ a.a.)./78i599/(Report No. 8dl)./dinfiud./nttp://

///////doi.org/xxxx #5® URL

National Cancer Institute. (2019). Taking time: Support for people with cancer (NIH Publication
No. 18-2059). U.S. Department of Health and Human Services, National Institutes of
Health. https://www.cancer.gov/ publications/patient-education/takingtime.pdf

2.2.5 Aadiannsaiind

ana,/onwisusnvesorussdiafiuiive) /@ a.a./Afew/un)./deunaa.Aeduls./URL
* nediftlaiifufimounsusing Wild n.d.
* nsdlfiusngiamz a.a. Iilduadioiniy

* nafivedWeuunazteiivludilutefeaiu Wisntelivlesesn

Minister of Tourism and Sport. (2020, January 9). Bangkok flea markets: Adventurous shopping
experience. Tourism Thailand. https://www.tourismthailand.org/Articles/bangkok-
flea-markets-adventurous-shopping-experience

Millburn, J. F. (2021). How to start a successful blog in 2021. Theminimalists. https://www.the

minimalists.com/blog/

2.2.6 una/tanansndnauelunsuszyuIvns

ana,/Snwsinusnuesderussfiuilne./ @ a.a)./deBes/In/Snusiusnvedoussasmsiiaiive./
///////ana/(Ed. 38 Eds.),/?'?éﬁ’ﬂ??’an751/53@1/./7’7'%751/53?1//(pp./Lawﬁw)./%ag'lu%’aga./https://
///////doi.org/xxxx se URL

Phinitchai, S., Nawaratana, N., & Tanthanuch, J. (2021). Distributional-based analysis for health
care insurance claim data. In Globalization revisited: Building organization resilience
with digital transformation. The 4" PIM International Conference (pp. 715-725).
Panyapiwat Institute of Management. https://conference.pim.ac.th/zh/wp-content/
uploads/2021/03/I-Social-Sciences-and-Humanities-Part-1.pdf
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2.2.7 wnarsusenaunsussayu

ana,/anusmusnvesterudadifiunlueg. /(U a.a./Afeu/Jui)./Tosuseyu./In/Snusiiuinvas
/11111 Fseusssnusiianilvg)./ana/(Chair),/Fon715Usza/[Symposium]./A8unidnus 4, /a0 1uil

/1117770587,

Wasi, N., Poonpolkul, P., & Thephasdin na Ayudhya, C. (2021, September 30). Policy design for
coping with aging society. In N. Wasi (Chair), Future world money: Developing Thai

digital currency [Symposium]. BOT Symposium 2021: Building a Resilient Thailand. Bank
of Thailand. https://www.pier.or.th/conferences/2021/symposium/

2.2.8 dun1wal

ana,/dnwsiusnuastenwisiiuilvel/A a.a./Adew/ Junduniued)./Interviewed by/Snwsiausn

/11/1//veserdunyaliiulve)./ana/[Tape recordingl/suvtsgndunival (11i),/anui

///////&unnenl.

Chearavanont, S. (2021, September 30). Interviewed by N. Wanakijpaiboon [Tape recording].

Executive Chairman of Charoen Pokphand Group, Bangkok.

2.2.9 wiladanun
1) wilsdanun (adu)

ana,/anusrnuInfvesterwAiuvie)./ @ A.6./ARe/ TN/ AeEes,/ demlae i /MTnuwn-vihanie.

Sriwattanachai, R. (2014, October 24). The prefabricated generation of seasoning sauce market.

POST TODAY, B3-B4. [in Thai]

2) wisFafiun (Bidnnsaiing)

ana,/dnwsiusnivasverussulve. /(U a.a./dew/ Tun)./Aeises/ Jenlsaenum.,/URL

Bangkok post and reuters. (2021, October 8). UK eases travel rules for countries including

Thailand. Bangkok Post. https://www.bangkokpost.com/thailand/general/2194651/uk-

eases-travel-rules-for-countries-including-thailand
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