(Food & Beverages)

(The medium of communication)

(Content Analysis)

(Qualitative Research)

wine

(Menu)w
Menu



11 (QY)

Brand name

12
(QJ) )

1.3 Mr. Stephan di Gallo Vice President in-flight at AMP(Swissair/Sabena)
Representative  Swissair
Gate Gourmet

e-malil

1.4 Representative United Airlines
Department Manger

Gate Gourmet Thailand
(Questionnaires)

(Design) (Plan)
(Flight Kitchen)

21 @

Key Informant
Snow Ball
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Chef
(Airline Representatives) '

2.2 Mr. Odd Engebretsen  Division President of Gate Gourmet Asia &
Pacific Region Gate Gourmet
200 Swiss Air
United Airlines 2 Mr. Odd Key
Informant
3.1
QY) QV)

Key Informant

3.2
Wine Wine

3.3
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3.4 (Hot & Cold Product Division Manager)
(CZ) Meilleur Plat Chaud Viande
Laser Disc
Courses

(Flight Kitchen)

(Thai Catering Service)

47 Gate Gourmet Thailand
1
10 3 (Thai Airways
International Public Company.), (Swiss Air), f
(United  Airlines)
(First Class) (Business Class
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(Indepth - Interview)

(Validity) (
) Key Informant
e-mall
2.
Course
Entrée /First Course, Main Course
' 1 Alcohol Alcohol Alcohol
(Distilled) (Fermentation)
Computer

2

Digital
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(Content Analysis)

2
)
(Presentation)
2
(Ascribed Status)
(Achieved Status”
2
11
(Presentation)
(Menu
Loading Plan”
(Semiology)
(The Consumption of Sign)
1.2 2
Alcohol Non - Alcohol Liquor

Loading Plan
Class
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Vote
(Presentation)

Key Informant
Airline Business

(Food & Beverages) ! '

(Luxury) (Brand
name) Classic

(Medium)

L (Differences in Local Time)

| sObWESW
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+ 12 Time Zone!
International Date Line 12
‘0" 1 Greenwich Mean Time

(Serving right meal at the right time)

(Main Meal Hours, Types of Meal)

(Breakfast) Continental ~ morning coffee 0900 .
(Brunch) 09.00 .- 10.00 .
(Lunch) 11.00 .- 14.00 .

(Afternoon tea) ~ (Afternoon buffet ) 14,00 .- 17.00 .

(Dinner) 17.00 .-19.00 .

(Supper) 20.00 .

( Light meal) Sandwiches

2. (Flying Time)
Lunch  Dinner First  Business Class
2 -3
(Breakfast)
(First Course) / [ Yoghurt/

Conflake/ Muesli/ Croissant/ Rolls/ Jam/ Honey
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(Main Course)
Omelet/ Scrambled Egg

(Lunch) (Dinner)
(Snack)
(Hot Snack or Hot Savoury) Cocktall
(First Course) | Caviar
(Soup or Salad)

(Main Course)
| (Cheese & Fruits)

(Dessert) (Ice Cream)
5
6 ) 12 )
(16-18 )
(Supper)
3 (Passengers'
ability to finish the meal)
2-3 ( )
(Menu)

(Maximized Comparisons)

(Menu Loading Plan)



(Presentation)
/
4.5 6
Brand name
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