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Abstract

The purpose of this study were 1) To study the level of importance of electronic word-of-
mouth communication, motivation, tourism resource potential, and adventure travel decision-making
among Generation Z tourists in Guangxi Province, China. 2) the factors affecting adventure travel
decision-making among Generation Z tourists in Guangxi Province, China. The population is Generation
Z tourists in Guangxi Province, China. This is a survey research. The research instrument used was
a questionnaire. The statistics used to analyze the data included descriptive statistics such as frequency,
percentage, mean, standard deviation, and inferential statistics such as multiple regression analysis.

The study found that 1) electronic word-of-mouth communication, motivation, potential, and
adventure tourism decision-making among Generation Z tourists in Guangxi Province, China are
important and at a high level, and 2) factors of electronic word-of-mouth communication, motivation,
and tourism potential significantly affect adventure tourism decision-making among Generation Z
tourists in Guangxi Province, China at a statistical significent level (p < .05), and can predict 64.10% of

the variance in the decision travel.

Keywords: Electronic word-of-mouth communication, Motivation, Tourism potential, Decision-making

2 Electronic word-of-mouth communication, motivation, and potential tourist attractions influencing adventure tourism decisions in Guangxi Province for

Generation Z tourists in China
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4 Electronic word-of-mouth communication, motivation, and potential tourist attractions influencing adventure tourism decisions in Guangxi Province for

Generation Z tourists in China
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Abstract

This study aimed to 1) examine and analyze the current image of sports tourism in Chon Buri
Province in terms of tourists’ perceptions, satisfaction, and loyalty, and 2) identify the determinants of
sports tourism image in Chon Buri Province, with an emphasis on developing a structural understanding
that supports strategic positioning within the Eastern Economic Corridor (EEC) context. A quantitative
research design was employed. Data were collected using a questionnaire administered to 400 sports
tourists and/or spectators attending sports-related activities in Chon Buri Province. The data were
analyzed using descriptive statistics, correlation analysis, and exploratory factor analysis (EFA) with
maximum likelihood extraction and Direct Oblimin rotation.

The findings indicated that the overall sports tourism image was at a favorable level (X = 3.96,
SD = 0.72). Tourist satisfaction with the sports tourism experience was very high (X = 4.02, SD = 0.68),
while destination loyalty was at a good level (X = 3.88, SD = 0.75). The EFA results identified five key
determinants of sports tourism image, with factor loadings ranging from 0.743 to 0.847: (1) physical
environment quality, (2) interaction quality, (3) diversity of sports activities, (4) infrastructure and
accessibility, and (5) cultural image and local identity. These five factors explained 72.53% of the total
variance. The measurement instrument demonstrated high reliability (Cronbach’s alpha = 0.94), and
sampling adequacy was excellent (KMO = 0.889). In addition, the five determinants were moderately
to strongly and positively correlated (r = 0.445-0.643, p < 0.01). The results suggest that sports tourism
development under the EEC framework should integrate modern infrastructure readiness with the
preservation of coastal and marine environmental standards to foster a sustainable destination image

and enhance international competitiveness.

Keywords: Sports Tourism, Destination Image, Exploratory Factor Analysis, Eastern Economic

Corridor, Chonburi
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1) fuusdasy Ae Jadunmunnndnwainisvieudeandsiun (Determinants of Sports Tourism
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1) mwé’nmﬁqwmaﬂmEmwmi‘viaaLﬁﬂal,%aﬁm
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29AUsZNOU Eigenvalue AUUIUTIU (%) AULUsUsTIUEasEN (%)
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2 7.234 16.08 35.95
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Abstract

The objectives of this research were 1) to study the basic formula of Thong Muan, 2) to develop
Thong Muan using palmyra palm pulp powder, and 3) to study consumer sensory acceptance of the
developed product. Basic recipe testing revealed that Recipe 1 received the highest acceptance across
appearance, color, aroma, taste, texture, and overall liking, with an overall score of 8.58.
In product development, the sample containing 6 % powder (based on total flour weight) achieved
significantly higher consumer acceptance (p<0.05) in color, taste, texture, and overall liking (average
scores 8.28 to 8.44). Chemical analysis of the selected formula (6% powder) indicated it contained
224.17 ug of beta-carotene, 1.89 g of dietary fiber, 72.68 g of carbohydrates, 17.33 g of fat, 5.90 g of protein,
2.8 g of moisture and 1.29 g of ash per 100 g. Physical properties included (a,) value of 0.28, texture
(crispness) value of 872.90, an (L*) value of 65.11, an (a*) value of 14.09 and a (b*) value of 35.49.
The research on customer acceptance of 120 persons for Palmyra Palm Pulp Powder Thong Muan
dessert demonstrated a high level of acceptance. Respondents perceived the product as innovative
and expressed purchase intention at a price range of 50-100 baht, with a preference for distribution

through Thai dessert stores.

Keywords: Thong Muan, Palmyra Palm Pulp Powder, Beta-carotene
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thudnfasiluvssdunmunwmesramduialududnuazlsng & ndu saund edula (runsev) way
anuveulaesam Mvaaeudu 50 audlaldsiunisfindu Tnegmaaeuduldfuieg swuudusiaanuman
(randomized three-digit code) iazdadnfumsiasuuuuduiioanonfarndidiudizosns freaeuldsuidudmsy
Sansewingietn uazdidumveaeuluiesiimuntuas nau ussdedivdieutunnads Fedsnsduuuy
Tvfezuuummay 9 586U (9 - Point hedonic scale) tiodnidangasillssunziuuauveugeanluiamnly
nszuIUNTHell

A19199 1 YuUneRUgRTUgIU 919U 4 gns

daunau (nfu) gasi 1 gasii 2 gasi 3 gasi 4
wilaiuduenas 150 5 144 240
weandeiunysyasa 50 - 45 150
wdegnadn 50 225 - -
Yhananse 175 170 100 200
Tl 100 100 50 50
1ndevuy 3 2 1 1
NN 360 260 292 470
ULTUNITY - - - 50.00

fan - qmi‘ﬁ 1 Yossaporn Palaitho. (Palaitho, 2022), gmﬁ 2 Adisara Tantasuttikul. (Tantasuttikul, 2024),
Qmﬁ 3 Khwanruethai Soontorntammarath. (Soontorntammarath, 2022),

qmﬁ 4 Vorapol Itthikhanesorn. (Itthikhanesorn, 2022)
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Faudatmuanausululn disnansie wnde wazngd Iidntudunan 3 ui
105ULATOWINVUNNBMNIUNYUUT 165 BIrLsaITYA

v

fnudauSunas ¥ Fauldy (10 N5U) N8AASUUNLWUULNDILIY 30 U9

.

T A AU 9UBIVUUNIEBIA Y NANUWAS 5 U7

TolihulvinauvusndSeunasltindnasswasvuunasiu

AN 2 TUADUNSYINTULNDITIY

2. mavaurAasusiuunastunaiomalaun

msiwadlemalaunmunszuiums fnmd 2 mnmsdadenitusgnaalauagn meiusmansie wad
Snvausanalug fafiddsi nangndnasiduidosenifunemmudnuusvssgn Tudenalauanignasd
wadesiudniadindn mndudienginameniniasmaaiiveadonalnungnisiawademalauaiioqly

o a o ¢ o & & o o 1
quqwaﬁﬂm%%uﬂwaﬁﬂquwﬂLu@m']aimuﬂLUua’mUm@lU

1. fMehAugEzenKanIa ﬁﬂdauﬁlﬂwﬁwmgﬂmaaaﬂ

4. Yionaanunouu

Tneldgouanou e UD.PRO

3U Model HA-20 figauugil 60 esrmiwaiies

Wuwnan 10 Flus

2. Yanwdeniimnadniesn v

@

% 3 a & a & 3
ﬁ’]\'islﬂﬁ%a’]ﬂaﬂmuwuLLa%EJLuE)G]’]aqu']ﬁZEﬂﬂ

5. YnilonaiaunsanunagidenmeLasoaly

U HW-BDS028 89 HOUSE WORTH ussqaslugs

L]

3. wuailomalauagn Tiasiinii 8 4alua sedeauns svalideamesdlunmragainia fMewrdesdu
3 ey

4, ¢ o &
AN 3 TursuNITRLonalaun
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o

2.1 dhgasiugigvageulinissensusnniiaauniaiumaiemalnualusiinaiiunndaiu 5 sedu fe
ansmunu (fovaz 0) fovar 4 $ouaz 6 Souas 8 uavdesay 10 vasuminIauvesutslundnf e
yuamoshu fuandlunsai 2 Tnenausunimaaesuuudtluudenasysal (Randomized Complete Block
Design, RCBD) Uszifiugmninmaussamdusia lusudnuasUsing & ndu sauni ioduia uazariumou
lng52u MeI5TunuUNsIiazuuUAIINYEU 9 26U (9 - Point Hedonic Scale) T4l vaseudia $1uu 50 Au
Alailfrmnsfndu oud WudniFeu dnfdnw uazaazag avinemnsuazlnsuins ne1duorddnm
wsy3 Inerneaeutiulasusitogsuwuudusiaaiuvian (randomized three-digit code) wagdnaRunsLaTHWUY
duiiieananinndifuiioss guaseuldiuinfudmiudansemineiiegns usssuiumaveaeulusiosd
muAsa nau uasdedindioutunnads iledaidengnsiilifumssensugealuimulunssuiunsidedu
sioly

A19199 2 gesuandurivuumesihundilonalaun 1 5 gns

, o ’sﬂﬁiﬂ’)ﬂﬂ“&l . o o o
#AUNEN (n5Y) o J98ag 4 3988Y 6 3988y 8 3988y 10
(So@az 0)

wdaludusnas 150 150 150 150 150
weandeiunyseasa 50 50 50 50 50
wileg1ian 50 50 50 50 50
Yhaanse 175 175 175 175 175
Tl 100 100 100 100 100
naeduy 3 3 3 3 3
ng#t 360 360 360 360 360
nailanalaun - 8 12 16 20

2.3 MSANEIAMAINNINIEATN

Ansgsiand luszuu (L9 (@%) wa (b)) Tagldiades Spectrophotometer Ju CM-3500d (Konica
Minolta, Uszinadu) Tas 1) A1 (%) Ao avwadng feadausd 0 - 100 Tas 0 Ao &6 wag 100 Ao Aum
2) A1 (a*) WuA1uan runeis eanduns wavan (@*) WuAiau wuneds eendilel wag 3) A1 b* 1WuAwIn

ey oanfindos uazen (b WWurau vanefls sendthidu vinnstaduidemalaungn nademalmunuay
wanfasmumesihunsdemalaun Usinusegns 5 n$u senista msliamesisiuau 3 4

3iAse9iLl odudade1As 09 Texture Profile Analyzer 5u TAXT2i o Stable Micro Systems
UseinAaangy Aansnansanszuanuuy P/2 vhnisTnfunansusivuamestiu sdefasioumesihunaie
malauAnAGey $1uU 3 91 s1eeAndy Hardness s1eeumhedundy ©)

ATIVAT water activity Ju METER Aqualab 4TE Tdlutheseensuseanm 3 ndu vinisinduii
nsfatuidenialaungn wadonalauauasudnsusivunnesiunudenalaundigumgd 25 + 0.1

DIANTALTYE 1UIU 3 90

o a u o« > = &
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2.4 MIANYIAUAINNLAT

IAserUsinama sy, asiulawse, Jsay, Tady, 10, Teems 1neds (AOAC. 2023) LUAuALSTIY
Tne35 KHON KAEN AGRJ.42 SUPPL.1(2014) wazTad1a11ud u d281a3 09 SHIMADSU $u MOC63u
Moisture balance

3. WleAnwMmssaniuresuilng (Consumer Test) dondnsusivuunasiunaiamalaun

iheanfasiuuameshunademalaunnsiumsmageunseeusumsuszamaua (Consumer Test)

Y83 UslnA Tagaunun1sAnwiniseeusureuslaa adeisn1sdunquaiegiawuududey (Accidental
Sampling) ﬁﬂmiﬂ,ﬂLﬁuﬁﬁLLMu%ENEEU%IﬂﬂVngWJWIuUiSWlﬂ wazenaliarRauNgANTIUNSUSInAWLIENGY daNa
Tlsianansadredmaludnssnsvilulfesnsauysal nausegnaililumsifoadsd Ao Wivnaoufisudsenu
vusmosiuuaziomalaun S 120 au Faduyaeariluiivilnavuaveshudfeuiuseudeunsmag
09 uazdoyagniiuifuanudulnglissyfinu a Huiiinissmiendndusiouinglusuneifioanysys
SunovieanazsLnevrsn Tmiamusy3 Taslunuuasuawiisiuiu 3 seu Uszneusne 1) deyamluves

B3

MBULUUAITIA 2) MInadeudundndusivuuvesiiunsionialaun uag 3) Teyaniseeusuvesruilan

¥
o 4 £ =

o
floNARA M IUNDNIUNIL TN aLAUA
a. sdadldlunnsAmzidoya
A8 n1AURUIUTIU (Analysis of Variance, ANOVA) WaglU3 g ulii g unia1uuang 14

(Duncan’s new multiple’s range test, DMRT) fisgstutitdndamnsada 0.05 (P < 0.05) Toelilusunsudisagunma

aiRlumyieseving Jeyavnassamdulanngvaseuiiiessviaadsuavaudetunasgm

a o
WaNT37998
1. namsAnNENgATHUFIUYa ARSIl vUNVaLTu

nsnegeuAMNNINsEaMdNiavenandueivuimewiuansitug U Awandlunsnd 3

M990 3 HANSANIAMAINNNUTEAMEUREYR NN TV UL a R ugnsiug Il

L. AZLUUANYOU (ARRyEANTEULINATIIY)
AMNINNWNUTEAEUNE

gasil 1 gnsi 2 o gasil 4
anwarlng 8.08+0.78"  7.42+0.50°  7.66+0.80° 6.78+0.78"
a 7.94+0.87°  7.24+0.43 7.58+0.93" 6.76+0.48"
néu 7.88+0.63°  7.42+0.64° 7.30+0.81° 6.80+0.45°
AR 8.2240.68°  7.32+0.59" 7.2240.93 6.62+0.49°
et (rawnseu) 8.5240.58°  7.52+0.54° 7.54+0.76" 6.40+0.54°
ANLLeUlAYTIL 8.58+0.50°  7.48+0.68" 7.06+0.68° 6.50+0.50°

newe: > < vnefis Auaneresiuluwuiueu vineds danuuandnsiveg wilduddtymeedia (P < 0.05)
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NN 3 NansUszduAunUsEENNALRETeNERS uIruLneIugnIUg Y WUl gnshl 1
fingwuuAadsnnianssulunnaudnue aud dudnuaeusng d ndu sani Wedudauazauvey

o o

Toesau wasdanuuananstuegaiifoddameads (P < 0.05) neddnds 8.08 7.94 7.88 8.22 8.52 wax 8.58
puddu daiiu Sadengns 1 Gugesiiugruluntsiamndsfusivuavosdihusadenalaun

2. namsarAnAasivuImesturaiionialaua

2.1 NanSANYINIINIEAIN LLazmﬁsumijamaImumqﬂLLaxmLﬁamaImum

A1999 4 HANSANYIAMNINN NN MYBLenalauaaniaKuilenialaun (n=3)

NANISAATIZH
ABAINNINIEATN + +
Wamalauagn natannalaun

A1 a, 0.99+0.00° 0.48+0.00°
And

- AL 59.02:+0.20° 67.14+0.35°

- fa* 28.01+0.64° 17.40+0.22°

- fb* 63.06+0.36 50.63+0.88"

o

naewe: a, b, c e Awandsiuluuuiueu mneds danuuandsiuedeiedAyvneada (P < 0.05)

PMNAITNA 4 WUI1 AN a, WAZATEUTTUU L* a* b* uane 19n et sl ed A gnisad @ (p < 0.05)
Ineillomalauagnilan a,, genin mailemalaundaianuaing (L9 gandn dauan @) ua (b%) veadanalaungn
firgandn uanedseududunsuasding oafl iWundn sin1sanawe a, wazanududlunaienalaued

AFLSUNSTUINMTEUMWRE IS anaayd was o sa suuwUaswessieing

M990 5 wan1sAnwIAuAINIAdiveilemalaungnuazsailenialaun

o, . NANITAATIZN

AMAINNILAN (M 100 ATYN) v 7

’ Wanalauagn Hetlannalaun
Wasu (Alawrae3) 46.52 406.01
wakalsyiu (llasnsu) 1310.27 17507.36
Teos (n50) 4.59 62.13
Tl (n3w) 0.32 6.29
TUshu (nSu) 1.15 10.66
01 (S) 0.36 3.12
Aslulanse (nSu) 9.76 76.69
AT (n$) 88.41 3.24

NNETNA 5 wud lemalaungn desuuwisiindsnuiiay [Ju 40601 Alauese’ Ysuauusualsiiy
1310.27 llpsnsu mailemalmuniivsune 17507.36 lulasnsu leewns 4.59 ndu desuwiadu 62.13 n$u luduiy

a1n 032 nda i 6.29 nda Wsiudinen 1.15 n$u v 10,66 nsa @ WRNTWAN 036 nSu 1u 3.12 nsu adlulewsn

o a u o« > = &
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WU 9.76 n3u 10U 7669 N$U AnuTuveilonalaundnegil 88.41 n3u Wesuwiianawviewiies 3.24 n3uy

warUSunasdwiiLan 0.36 N3y Wu 3.12 n$u

M19199 6 HaN1sANIAUNINUSEaMEURaveWanSuvuLvauiunuilanalaua (n=50)

a e M

ansmunay e Sevaz 4 w3y Souaz 6 w3y Souay 8 \@5u Souaz 10
AMAMNNIIUSTEM AzIUUAMUYRY (AtndsrAdonuunnsgiy)
duela gnsaduAy  Sowas 4 fovaz 6 fowaz 8 Sewaz 10

anwaizUsng 7.76+0.43°  7.94+051°  8.28+0.45°  7.72+0.50°  7.66+0.48°
G 7.36£0.49°  7.60+0.54°  8.18+0.39°  6.76+0.48°  7.08+0.44°
ndu 7.24+0.43°  7.20+043°  8.324#0.55°  7.42+0.54°  6.70+0.51°
SR 7.54+0.58°  7.66+052°  8.44%0.50°  7.58+0.54°  6.86+0.57°
dleduia (runseu) 7.94+037°  7.88+£0.39°  8.38+0.53°  7.42+0.54°  6.50+0.54°
AMUTEUlAYTI 752+051°  7.70£0.46°  8.3040.46°  7.58+0.54°  7.04+0.35°

eme: > ® S ymneds Nuandsiuluiuey vanells Sanuusnsiisiuegsidedfagnieedia (P < 0.05)

INAISNT 6 WU NI5HES UKL BANALAUA MUKARA R VULNBA U STAUS PEaY 0, 4, 6, 8 kA 10
deasianannnalssamduda lneseauTesas 6 Tazuuuauveuniegaianluynaiu laun dnwazdsing

o w

& naw sevi eduda wavauweulagsau (8.18-8.49) agfluszAurauln Wazuanewed 19l Ted Ay eet
(p < 0.05) Hewsuiisuiussduiesas ¢ uasgremuaudiaziLTeERN WazseAUTesas 8 Way 10 Slazuuusindy
TnoamgiuduanioduiariidanadiofuUsinanaiemalaununty

A9 7 wansEnvIamnIIIInIEnweskEn Ssiruaneshunadenalauanazsanfausinuamediu

gnsiuguilasuniseensu (n=3)

NAN1SIATIZH
ANTNNNBATN — — — .
, o NARNAUNVUNNDIUIULE U ANAANUNVUNNDIUIUY
(s@ 100 N3W) P P

NQLUEWI']’@IGNGN gmiwugﬂu
N a, 0.28+0.00" 0.39+0.00°
leduia (g) 872.90+79.23 636.93+67.44°
And
AN L* 65.11+0.45° 67.78+0.65°
A1 a* 14.09+0.21° 12.09+0.24°
A1 b* 35.49+0.35° 28.54+0.33°

newn: Anadexdiuidosuunnigiu

FonwsissiuluIueu et ArzuluRdslauana i ueg iied Ayt (P < 0.05)
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NPT 7 WU A1 &, ANNTY LUFURE wazAnd (L%, a¥, b¥) Iamusnsinsiueeslitud Ay vineeaia
(p < 0.05) Wnegasiasunaienalaunden a, anawazaArrnuudaivdufiodisuiugasiugiu wandiiuii
Toomnsnnuailenmalaundunumilunsaeduinuazanaruiudase dwalilaseiesdndaeiiinunseuinniy
A oA i & a i ° i Y & a
wazANAWA (@) Wagd WA (b¥) @NINE@ATNugIU Ve AIANETN (L) A1nT7 wandliiudinstas ume
Womalaundwanolassasng iWoduda wazdnuardvosdniueiogdidudAyneia
A13197 8 HanIsAnwIAUAINMILATIveINERS MY vuNVoIURaRalauAkaYHEN VLN BT

gosiugunlasuniseeusu

- HANTIATIEN
ﬂ.mn’]wm’]QLﬂu a s s v a a s U4 v
, . NANA N VUUNDSI UG NARN I YUNNDITIU
(n@ 100 N3W) P P
NalanalAUR gnsnugIu

wewalsyiy (alasnsy ) 224.17 Not Detected
loo1s (n5w) 1.89 0.64
nasu (AlakAas3) 470.29 474.59
astuleanse (nsu) 72.68 71.74
Tugiu (n50) 17.33 18.39
TUsAu (n5w) 5.90 5.53
AT (n$) 2.80 3.24
11 (n3w) 1.29 1.10

21915997 8 Wy wAafussuamesiuaiunademalaun wu wiualsitu 224.17 lalasndu
lanulugesiiugnu floans Wk uasidigent Taefiawinfu 1.89, 5.90 uag 1.29 ndu mud iy daugns
ﬁugmﬁm 0.64, 5.53 wag 1.10 ASU AIUEIRU é’wuwé’qmuLLasﬂ'1%IU"L‘@Jmimjaqﬁaaaaqmﬁﬁﬂﬂé’ﬁmﬁ’u
Tnvgasiasuiindsau 470.29 Alownand uazanslulewnsn 72.68 ndu vausiign siuguindsny 474.50
Alauanod uazanslulawsn 7174 n3u gaaaSuiiviinaladusararutusiing Taeflen 17.33 uas 2.80 ndy
muddy ieifisuiugnsfiuguiiien 18.39 uag 3.24 n3u

3. nan1sAnwINMsEaNFuLasu3lan (Consumer Test) randnsdusivuumasiunadonalaun

nanTsAnwINTsEoNUTBsuilan (Consumer Test) dandnsmsinuumashunaionalaun fuilna
dlng dumendgs Anduiosas 63.3 forgsening 31 - 40 U Aadudesay 35.0 Insdnwszaudsgyanlu
szl ws Andudesar 61.7 TenTwinswms/midnnusgiamna Andudesas 450 518l 15,001 - 30,000
vinsiewiow Anludesas 62.5 wavinoudnlngendeeglunianans Anduseeay 44.2 fuslaaienuiianels
sowdnSusivuaimesunaiemalaunegluseduainniian Fusand dwd Snvae Unng dudedudauay
nauoglusyiuann dalvguovimdnfasivuuesiunademalauninruudanlvg Aadudesay 367
leveaodtundnsasiuumesiunuienalnun fuslnelimsensundntast Anduiesay 100 Mninedmne

Auslnadndulade Anduiesay 93.3 Welinmsndmmiendndusivunvesihunaldomalaunduslnagudaig

o a u o« > = &
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Vil od andndnaiuazinnuiuinsamaizaneg i 50 - 100 v Andu Sesay 79.2 wavid ed

AsImeRan S uLnes R loaalaualied e lususuilne Aadudesay 75.0

d3UuazanUsnenansivg

1. Anwgasitugruvewdniusiouumasdioy

wansUsziiiugansUssamdudavosgnsiugiundadasiuunesiiuiesuuudiadsdu
dnwazdsing & ndu saud edudauazauveulnesa wudigesd 1 eglusedurouunn ot
Anreinnuulsunu wesieudisunnuuandneadilududnvassing @ ndu savd ieduda
wazauveulnssIveTts 4 gns danuunndeiuegadidudrAgnieadia (P < 0.05) danuunnsiiaiuy
aannd 09 uIUITEY04 Philuek (2023) M1v11n13Anwin1sldut suzairslund nd el vuumeaiu nuin
ansfuguvemanfasituimoiugns?i 1 Tdwunau fo uwlleirudh utleuduends udsandoiunyszasd
thananse inde nedt llaludndnillndifesiu Telésumsenudugasnasgunsgldiunsseuiy
MngmageuTugegaludiu Snwairusing nau sand ieduiauarameulnesi Tasdiauveuluszdy
YOULMN

2. mavarAnsusiuunastunailomalaun

2.1 wamsfnwaunmsmenmvesemalausgnuazkaiemalaug

Lﬁ”amaimumqﬂ NUAN (a,) 1WA 0.99 A1 (L*) 1WAy 59.02 A1 (a%) iy 28.01 wag e (b*)

Wiy 63.06 okunszuumseuuisauldiunaidonalnun wui A1 (aw) Wiy 0.48 A1 (L9 iy
67.14 A1 (%) WU 17.40 uazen (b*) Wiy 63.06 denAdesiuNuddsves Klinmalai et al. (2024) fifnwn
damalaundirunszuiuniseunse wui wailemalauedidsinanisasy (a,) WiNAU 0.28 A1 (a%) WINAU

'
o o a a o

11.59 wagan (b%) winfu 54.26 amas daue (L9) whiy 73.74 Sdistuegreditedfameada fissdu 05
2.2 mamiﬁﬂmmqmeLﬂﬁmaqLﬁamﬂaimumqnl,l,azmﬁamaimum
domalaungnuasaadonalaua nui1 ndsau (Alaunasd) Ay 46.52 uag 406.01
Aslulanse (n3u) WA 9.76 waz 76.69 lutiu (n$u) Windu 0.32 waz 6.29 TsAU (n5W) Wiy 1.15 uas
10.66 11 (n5%) Wiy 0.36 waz 3.12 wawalsiiu (lulasnsu) windu 1310.27 way 17507.36 leamis (n$w)
IR 4.59 uaz 62.13 denadeaiusuiTeres Kinmalai et al. (2024) A s1esruindoil onnalaunan
KunszUIumseuwtunaadunsaiing s lestu Wi anslulawsn Welouanidnifiatusgadifoddms
atin Ineilusiu Sevay 14.88 aslulawnsn Sovay 37.88 wavlusfu Sovay 7.05 Mailnsrensyurunsyiili
windunsannnutuoenainidenialauaisiliasewnsiivaundeogluvesusisdiamduduiuiu
2.3 wamsﬁmsnﬂmmwmwszm‘vlé’mﬁmaawamﬁwﬁmumaaﬂ’mmLﬁama‘lmum
MnnsAnwignsiugiundasuisuumesiuildunsseuiuinfneuinuninaiunaie
aalaun 1ngyinnsAnuUSinanadenalauaiiuansiaty 5 seu Ao gnIAuAY Segaz 4, 6, 8 Uag 10
mﬁmﬁmsﬁmuwaﬂﬁaumLf:amaimumié’%fmzLLuumﬂmaumﬂﬁmwaau%mﬁizﬁﬁaaaz 6 vostmelnauNaY
uiaavian finzuuuAiadefudnuuzusing @ nau sani ileduifanazauveulnesau wihiu 8.28 8.18
8.32 844 8.38 War 8.30 MMuaWy agluseAuANYEUNIN donARBITUNITEVes Samakradhamrongthai et al.

(2025) lednwndefuiauvuugiluruaiutunaldvedvelaenisiaduudaenalaunadliuisduun
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winnien madumadomalausludadnivnsaulivilianuveulneramesfuilananas windusng
vioumuveulukantosils Tnelisuuumusoulnesmeglusydu souunamsdweuunn' dewsnud iy
#ud Frundusassarilinmasonsududedudaiamunseumiudisiudntosdomuloownsnnmalaun

231 wansAnwIAMATI M TIBIKARS astvuLvewunad enalaunuasE AT ui
yumeshugnsuguiildsumssousy

az:umwwmmamwsummﬁmﬁmsﬁsuuwaqﬁaumLﬁamwaimum A1 (a,) Wihiu 0.28 e

dura Wiy 872.90 eud A1 (L*) Wiy 65.11 A1 (a%) wirdu 14.09 A1 (b%) Wiy 35.49 LLagqmﬁugﬂu
AR uLnewu e (a,) Winfu 0.39 Weduia winfu 634.93 ud A (%) wihiu 67.78 A (a*) Wity
12.09 wazan (b*) Wiy 28.54 denadediuniiduved Auppathak et al. (2024) ladnwinanisfnyinauys
maafluazmsnmenmvessdndusiudendilevd esniudenyndulefiuinaleemsreudisgs e
nsAnududnvusiodudainaanuuded sinsaiuvdendulesnntud witlifauudanndy uas
d8AAd03UEIT8V83 Suklampoo, Phetrod, & Mummud (2019) ﬁmﬁmammmitﬁmLﬂfamamafaqmmw
vosgAu wui Wonawnuutandsedemansiliuyiesudddunuaradindenfiumniunaioves
wllayieduilenunsousndu

2.3.2 wamsfinwigaammaaiveswdadusivunmos wunai enalnuauasnd ad st
yumeshugnsuguildsumssousy
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Abstract

This research aimed to: 1) survey local food information and select appropriate menus for
older adults; 2) develop and refine local food recipes to suit the nutritional needs of older adults; and
3) evaluate the appropriateness and acceptability of the developed recipes. A mixed-methods research
design was employed, conducted in Khlong Prap Subdistrict, Ban Na San District, Surat Thani Province.
The sample consisted of 30 community members recognized as local food knowledge holders.
Research instruments included semi-structured interviews, focus group discussions, workshop activities,
and a questionnaire assessing recipe appropriateness and acceptability. Data were analysed using
descriptive statistics, comprising mean, standard deviation, and percentage.

The findings revealed that the local food menus selected and developed into standardized
recipes were Lon Tai Pla(fermented fish viscera dip), Khao Yam Bai Mai (herbal rice salad with leaves),
and Sala Loi Kaew (salak fruit in syrup). These dishes were found to offer nutritional profiles suitable
for older adults, providing appropriate energy levels, low fat content, and beneficial dietary fiber.
Regarding the general characteristics of respondents, the majority were female (86.67%), aged between
51-59 years (33.33%), married (79.92%), holding educational qualifications below a bachelor's degree
(66.67%), and engaged in agricultural occupations (53.33%).

The evaluation of recipe appropriateness and acceptability indicated that the standardized
local food recipe documentation, sensory attributes including taste, texture, and aroma, as well as food

appearance and presentation, were all rated at the highest level of appropriateness.

Keywords: Standardized recipe, Local food, Health food, Older adults
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Abstract

This research study aims to 1) investigate the production of taro starch sheets for food
decoration, 2) examine the physicochemical quality and nutritional value of the starch sheets for food
decoration, and 3) study the shelf life of taro starch sheets under different storage conditions by
assessing changes in moisture content. The sample group consisted of 50 sensory evaluators. The
research tool used was a 9-Point Hedonic Scale for evaluating sensory quality in terms of appearance,
color, aroma, taste, texture (crispiness), and overall preference. Analyze the data using mean statistics,
standard deviation, and one-way ANOVA. Compare the differences using Duncan’s New Multiple Range
Test (DMRT) at a 95 percent confidence level.

The research findings revealed that 1) the use of water chestnut powder in five different levels,
namely 0 percent, 25 percent, 50 percent, 75 percent, and 100 percent, showed that the evaluators
accepted the starch sheets made from 100 percent water chestnut powder with the highest scores in
various preference aspects, which was statistically significant at the level of (p<0.05). 2) The
physicochemical quality showed that under room temperature conditions (30+2 °C), the texture
remained stable for 15-30 minutes. The L* value decreased, and the a* value increased, while the b*
value showed no difference. Increasing the amount of water chestnut powder reduced moisture and
hardness. The nutritional value of water chestnut flour per 100 grams provided 523.64 kilocalories,
54.86 grams of carbohydrates, 30.64 grams of fat, 7.11 grams of protein, 4.40 grams of fiber, 2.82 grams
of ash, and 4.57 grams of moisture. 3) Storing at a refrigerated temperature (4+2 °C) is the most effective
condition for controlling moisture levels and slowing down the physical quality changes of the taro

starch sheets compared to storing at room temperature (30+2 °C).

Keywords: Water chestnut powder, Pastry sheets, Plate decoration, Creative cuisine
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Abstract

This study aims to: 1) examine how perceived privacy risk influences perceived value
(utilitarian,hedonistic and social ) and word-of-mouth behavior; 2) analyze the mediating role of
perceived privacy risk between perceived value and word-of-mouth. Grounded in privacy calculus
theory and psychological reactance theory, we conducted an empirical study using a questionnaire
survey of 466 omnichannel apparel consumers. The proposed theoretical framework was tested by
analyzing the data through structural equation modeling (SEM) with AMOS.

The findings indicate that: 1) perceived privacy risk significantly reduces consumers’ evaluations
of utilitarian and hedonic value, while its impact on social value is not statistically significant; 2)
perceived privacy risk significantly inhibits word-of-mouth behavior; and 3) privacy risk mediates the
relationship between perceived value (utilitarian and hedonic) and word-of-mouth. The findings
uncover the psychological balancing mechanism between consumers’ pursuit of immediate value and
concerns over privacy risk, enriching theoretical understanding of privacy behavior and word-of-mouth
communication under the omnichannel retailing context. This study provides valuable implications for
apparel retailers in optimizing data governance, enhancing consumer trust, and promoting positive

word-of-mouth.

Keywords: Omnichannel retailing, Apparel industry, Perceived value, Perceived privacy risk,

Word-of-mouth
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Introduction

The concept of "omnichannel retailing" was first introduced in 2011 and has since garnered
significant attention from both academia and industry. As Internet technologies and mobile payment
systems advance rapidly, the retail sector is increasingly moving away from traditional single-channel
approaches toward an omnichannel model. In this emerging retail environment, consumers can
complete their shopping activities through multiple touchpoints, gaining greater convenience and
personalized experiences. However, in implementing omnichannel strategies, retailers need to
continuously collect, monitor, and effectively utilize consumer information across different sales
channels to ensure consistent and personalized service experiences. Notably, some consumers may
perceive the personalized services offered by firms as a form of “surveillance” of their behavior, which
can trigger privacy concerns and result in heightened perceptions of privacy risk (Piotrowicz &
Cuthbertson, 2014).

In the context of omnichannel retailing, perceived value is widely recognized as a critical factor
influencing purchase decisions and customer loyalty, as well as a key indicator of firm success.Perceived
value encompasses not only functional benefits of products but also hedonic and social values, among
other multidimensional aspects, which collectively shape consumers’ attitudes and behaviors.In
addition, word-of-mouth communication—an unofficial consumer-to-consumer information
exchange—is crucial for establishing a brand's reputation and improving sales results. While prior studies
have examined the link between perceived value and word-of-mouth, relatively little research has
addressed the possible mediating effect of perceived privacy risk, especially in the context of
omnichannel retailing, where this mechanism still requires empirical validation.Without understanding
this mediating mechanism, retailers may invest in value-creation strategies that are undermined by
unaddressed privacy concerns, ultimately wasting resources and eroding consumer trust.

According to data from the Ministry of Commerce of China (2024), China’s online retail sales
reached 14 trillion yuan from January to November 2024, reflecting a year-on-year increase of 7.4%.This
substantial market scale not only highlights the robust vitality of China’s digital economy.lt is worth
noting that, due to the distinct characteristics of China’s retail market in terms of consumer behavior,
technological infrastructure, market competition patterns, and policy environment, the key drivers of
omnichannel retail development validated in developed economies may exhibit different mechanisms
of action and effects in the Chinese context.Therefore, exploring effective implementation pathways of
omnichannel retailing and consumer behavior in China holds significant theoretical and practical value.

Based on this, this study examines how consumers’ perceived value influences their word-of-
mouth (WOM) behavior via perceived privacy risk in omnichannel retail. Through theoretical modeling
and empirical analysis, it deepens the understanding of how perceived value interacts with perceived

privacy risk in shaping consumer behavior, while offering actionable insights for retailers to balance
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customer experience with privacy protection. This supports the refinement of omnichannel marketing

strategies and the promotion of positive brand word-of-mouth.

Research Objectives

1. To study the effects of different dimensions of consumers’ perceived value (utilitarian,
hedonic, and social) on perceived privacy risk.

2. To study the impact of perceived privacy risk on word-of-mouth behavior throughout the
omnichannel customer shopping journey.

3. To study the mediating role of perceived privacy risk between the various dimensions of

perceived value (utilitarian, hedonic, and social) and word-of-mouth behavior.

Research hypothesis

H1: Perceived utilitarian value in omnichannel retail negatively affects perceived privacy risk;

H2: perceived hedonic value in omnichannel retail negatively affects perceived privacy risk;

H3: perceived social value in omnichannel retail negatively affects perceived privacy risk;

Hda: perceived privacy risk negatively affects word-of-mouth;

H5:Perceived privacy risk functions as a mediating variable in the relationship between
omnichannel perceived utilitarian value and word-of-mouth;

H6: Perceived privacy risk functions as a mediating variable in the relationship between
omnichannel perceived hedonic value and word-of-mouth;

H7: Perceived privacy risk functions as a mediating variable in the relationship between

omnichannel perceived social value and word-of-mouth.

Scope of the Study

1. Grounded in privacy calculus theory and psychological reactance theory, this study explores
how distinct dimensions of perceived value specifically utilitarian, hedonic, and social value influence
consumers’ word-of-mouth behavior in the context of omnichannel apparel retailing.

2. Population Scope: The study focuses on Generation Z consumers aged 20 and above in
Henan Province, China, who have experience with omnichannel shopping in the apparel industry.

3. Time Scope: The research will be conducted from July 2025 to October 2025.
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Figure 1 Conceptual Framework

Literature Review

Perceived Privacy Risk

Perceived risk was initially defined as the uncertainty and potential loss that consumers feel
during the decision-making process. In other words, when faced with purchasing choices, consumers
often cannot be entirely certain that their decisions are correct, generating a degree of psychological
unease. As research progressed, perceived risk has been conceptualized as a multidimensional
construct, including financial risk, performance risk, social risk, time risk, and privacy risk (Mitchell, 1999).
Among these, privacy risk has emerged as a critical dimension in digital environments and is recognized
as a key factor influencing consumer behavior.

During the last few years, the swift advancement of Internet and digital technologies has
significantly reshaped various industries.The retail sector has experienced a significant evolution,
transitioning from conventional retail formats to the integrated model of omnichannel retailing.
Omnichannel retailing integrates offline stores, e-commerce platforms, mobile applications, social
media, and other touchpoints to provide consumers with a continuous and seamless shopping
experience (Verhoef et al., 2015). In this process, consumers can freely switch across platforms, enjoying
higher convenience and precise personalized services. However, to achieve cross-channel data
integration and consistency, retailers must collect, track, and analyze consumers’ personal information
and behavioral data across channels. While this data-driven service model enhances customer

experience and operational efficiency, it also significantly increases the risk of personal information
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being disclosed, misused, or leaked, thereby triggering consumers’ privacy concerns and perceived
privacy risk (Bleier et al., 2020).

Previous studies have demonstrated that perceived privacy risk not only undermines consumers’
trust and satisfaction with online channels but also negatively affects their usage intention, purchase
intention, and even word-of-mouth behavior. Therefore, in the omnichannel context, perceived privacy
risk constitutes an important psychological mechanism for explaining differences in consumer behavior,
and strategies to manage and mitigate it have increasingly become a central focus for both academia
and industry.

Consumer Perceived Value

One of the fundamental ideas in marketing that is most frequently used and researched is
consumer perceived value( CPV). Based on their opinions of what they get and what they contribute,
consumers assess a product's overall usefulness. This definition has been widely accepted and has
served as the foundation for subsequent research. A systematic review of the literature indicates that
the concept of CPV has evolved from unidimensional to multidimensional, and later toward a
combination of both unidimensional and multidimensional perspectives.

From a multidimensional perspective, the PERVAL model proposed by Sweeney and Soutar
(2001) is representative. They argued that when evaluating products, consumers consider both the
functional performance (utilitarian value) and the enjoyment gained from the experience (emotional
value), as well as the effects on their social image (social value). Subsequently,Rintamaki, Kanto,
Kuusela, and Spence (2006) introduced an integrative model of perceived value, identifying utilitarian,
hedonic, and social value as its three fundamental dimensions, and underscoring the dynamic interplay
and equilibrium among these dimensions within the consumer decision-making process.Building on this
foundation, the current study examines utilitarian, hedonic, and social value as independent variables
to investigate their underlying mechanisms affecting consumer behavior within an omnichannel context.

Word-of-Mouth

Word-of-mouth denotes the non-commercial, interpersonal exchange of information regarding a
brand, product, or service.Higie et al. (1987) emphasized that WOM is a spontaneous form of
communication through which customers convey information about retailers, brands, products, or
services, either orally or through formal channels. Subsequent studies have consistently highlighted the
non-commercial and interpersonal nature of WOM communication. Anderson (1998) defined WOM as
an informal, person-to-person information exchange about brands, products, organizations, or services,
distinct from company-driven commercial communications. From a marketing perspective, Westbrook
(1987) characterized WOM as “informal communication among consumers regarding ownership, usage,
or attributes of specific goods, services, and their sellers.”

In conclusion, Word-of-Mouth (WOM) is a spontaneous, non-commercial, and informal

interpersonal communication through which individuals share their perceptions and experiences
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regarding brands, products, or services. WOM is characterized by its spontaneity, high credibility, and
strong social influence, playing a pivotal role in shaping consumer attitudes, purchase intentions, and
brand loyalty.

Related Studies

Existing research has confirmed that consumer perceived value significantly influences word-of-
mouth behavior (De Matos & Rossi, 2008); however, studies on the mediating mechanism of privacy risk
perception remain relatively scarce.According to Privacy Calculus Theory, consumers weigh “privacy
loss” against “perceived benefits” when using digital products or services. When consumers perceive
that the value offered by a service—such as convenience, enjoyment, or social connection—exceeds
the potential privacy risks, they are more likely to continue using the platform or service, even if they
are aware of possible information disclosure. Research has shown that users often derive psychological
benefits from the entertainment, social capital, and emotional support provided by social media, which
outweigh their concerns about privacy breaches, thereby weakening perceived privacy risk (Zhu, Zhang,
& Yao, 2019). Additionally, The user's over-optimistic assessment of social media benefits may lead to
biases in risk judgment, thereby further diminishing privacy protection awareness.This psychological
mechanism suggests that an increase in perceived value may indirectly influence subsequent consumer
behavior by lowering perceived privacy risk.

Perceived privacy risk is considered a critical psychological variable for consumers in digital and
omnichannel environments, significantly negatively affecting trust, satisfaction, and loyalty intentions.
Further studies indicate that when consumers perceive high value and low privacy risk in their
omnichannel experience, they are more likely to develop positive emotions and trust, leading to
proactive engagement in positive word-of-mouth communication (Park & Kim, 2020).Meanwhile,
psychological reactance theory posits that when individuals perceive their freedom of choice to be
restricted, it often motivates them to restore that freedom. This psychological state, driven by the need
to resist threats and regain autonomy, is referred to as "psychological reactance." It typically leads
individuals to develop negative attitudes toward the source of the threat, such as dissatisfaction,

discomfort, and switching intentions (Cheah et al., 2022).

Research Methodology

Population

The target population of this study consisted of Generation Z consumers in Henan Province,
China, aged 20 to 30 years, who had shopped for clothing through omnichannel retailing in the past
year. Two criteria were applied to select the population: (1) respondents must have had omnichannel
clothing shopping experience within the past year, and (2) respondents must belong to the Generation

Z cohort.
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Sample

This study employed a non-probability convenience sampling method to select respondents
who met the inclusion criteria. Based on Cochran’s formula, assuming an unknown population size, a
minimum sample size of 385 was calculated at a 95% confidence level with a maximum allowable
error of 5%. In the end, 466 valid answers were gathered via an online survey.

Questionnaire Design

This questionnaire consists of three parts .

1. Screening for Omnichannel Shoppers

This section defined omnichannel shopping experience and included questions regarding prior
omnichannel shopping, product types purchased, number of channels used, and channel types. This
ensured participants’ correct understanding of the survey content.

2. Measurement of Variables

All variables in this study were measured using a five-point Likert scale, All measurement scales
employed in this study are adapted from validated instruments and have received ethical
approval.perceived value including functional, hedonic, and social dimensions was measured using
items adapted from Rintaméki et al. (2006). Perceived privacy risk was assessed based on the scale
developed by Quach et al. (2022). and word-of-mouth is measured based on Sharma et al. (2024).

3. Demographic Information

Demographic information about the respondents was gathered, including their gender, age,
occupation, degree of education, and how often they had shopped omnichannel in the previous six
months.

Reliability and Validity Testing

1. This study employed the Item-Objective Congruence method to assess the content validity
of the questionnaire. The questionnaire focused on the influence of perceived value (covering utilitarian
value, hedonic value, and social value) on consumer word-of-mouth behavior in an omnichannel
context, comprising a total of 16items. To ensure content validity, five professors in relevant fields were
invited to independently evaluate the alignment of each item with the research objectives. The
evaluation results showed that the Item-Objective Congruence index for all items ranged between 0.8
and 1.0, with an average I0OC of 0.89, all exceeding the standard threshold of I0C > 0.5. The findings
indicate that the questionnaire demonstrates good content validity and is suitable for subsequent
research.

2. A pilot test was conducted by distributing 40 offline questionnaires to the target group (this
sample was not included in the formal analysis), with 36 valid questionnaires collected, resulting in a
valid response rate of 90%. The reliability test results revealed that Cronbach's Alpha coefficients for
all five variables exceeded 0.8, indicating strong internal consistency and high measurement reliability

for the variable scales.
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Data Collection and Analysis

Data were collected online from Generation Z consumers in Henan Province who had engaged
in omnichannel clothing shopping in the past year. Structural Equation Modeling (SEM) was used to test
main effects, investigate mediating effects, and evaluate validity and reliability. In particular, the analysis
assessed the mediating function of perceived privacy risk and the impact of perceived value dimensions

(utilitarian, hedonic, and social) on word-of-mouth activity.

Research Results

Results of Measurement Model Testing

This study conducted a comprehensive assessment of both the reliability and convergent validity
of the measurement instruments to ensure the robustness of the constructs used.Cronbach's Ol and
composite reliability (CR) were computed for reliability. The results indicated that all CR values
exceeded 0.8, and all Cronbach’s @ coefficients were above 0.8. Standardized factor loadings and
average variance extracted (AVE) were investigated in relation to convergent validity. Every item factor

loading was higher than 0.7, and every AVE value was higher than 0.5.

Table 1 Reliability and Validity Analysis

Cronbach’s
Scale Item CR Value AVE Value Factor Loading
Alpha
uv1 0.803
Utilitarian Value uv2 0.815 0.817 0.598 0.775
Uv3 0.741
HV1 0.749
Hedonic Value HV2 0.820 0.820 0.603 0.799
HV3 0.780
Sv1 0.762
Social Value Sv2 0.815 0.819 0.602 0.721
Sv3 0.840
Perceived PPRI 0.833
0.848 0.845 0.645
privacy risk
PPR2 0.751
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Cronbach’s
Scale Item CR Value AVE Value Factor Loading
Alpha
FE3 0.823
WOM1 0.722
WOM2 0.779
Word-of-Mouth 0.841 0.842 0.572
WOM3 0.779
WOM4 0.743

Table2 presents the discriminant validity. The correlations among perceived utilitarian value,
perceived hedonic value, perceived social value, perceived privacy risk, and word-of-mouth behavior
are all lower than the square roots of their respective AVEs , indicating that good discriminant validity

is established.

Table 2 Discriminant Validity Table for the Scale

Social Value Hedonic Value Utilitarian Value Perceived privacy risk Word-of-Mouth

Social Value 0.776
Hedonic Value 0.589 0.777
Utilitarian Value 0.505 0.525 0.774
Perceived privacy risk -0.414 -0.502 -0.483 0.803
Word-of-Mouth 0.227 0.276 0.266 -0.55 0.756

Overall, the indicators of validity, reliability, and discriminant validity all meet acceptable
standards, providing a solid and reliable foundation for subsequent data analysis, such as hypothesis

testing and structural equation modeling analysis.
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Results of the model fit
Table 3 Model Fit Indices

X2/df RMSEA [FI TLI CFl GFI AGFI
Criteria <3 <0.08 >0.9 >0.9 >0.9 >0.9 >0.9
Fit Results 2772 0.062 0.950 0.938 0.950 0.936 0.910

Table 3 presents the model fit indices. As shown, the X 2/df value is 2.772, which is less than
3. The RMSEA value is 0.062, below the 0.08 threshold. The values of IFl, TLI, CFl, GFl, and AGFI are
0.950, 0.939, 0.950, 0.936, and 0.910, respectively, all exceeding 0.90. Overall, these results indicate
that the model demonstrates a satisfactory fit.

Results of Main Effect Testing

The path analysis results presented in Table 4 indicate that perceived utilitarian value in
omnichannel retail has a negative effect on perceived privacy risk. Similarly, perceived hedonic value
in omnichannel retail negatively influences perceived privacy risk. In turn, perceived privacy risk is
negatively correlated with word-of-mouth. It is noteworthy that the hypothesized negative effect of
perceived social value in omnichannel retail on perceived privacy risk was not supported by the results.

Table 4 Path Analysis

Hypothesis Path B S.E. CR. P Result
H1 Perceived privacy risk ~ <--- Utilitarian Value -0.277  0.099 -4.264  *** Supported
H2 Perceived privacy risk ~ <--- Hedonic Value -0.300 0.110 -4.224  *** Supported
H3 Perceived privacy risk  <--- Social Value -0.098 0.087 -1.443 149 Not Supported
Ha Word of Mouth <-—--  Perceived privacy risk  -0.550 0.035 -9.595  *** Supported

Results of Mediation Effect Testing

The results in Table 5 show that perceived privacy risk functions as a mediating variable in the
relationship between perceived utilitarian value in omnichannel retail and word-of-mouth. Similarly,
perceived privacy risk mediates the relationship between perceived hedonic value in omnichannel
retail and word-of-mouth. However, Hypothesis 7 that perceived privacy risk mediates the relationship

between perceived social value in omnichannel retail and word-of-mouth was not supported.
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Table 5 Mediation Effect Path Analysis

95% Confidence Interval

Mediating Path B SE. P
LLCI ULCI
Utilitarian Value — Perceived privacy risk — Word of Mouth ~ 0.152  0.044  0.000 0.073 0.244
Hedonic Value —Perceived privacy risk — Word of Mouth 0.165 0.046  0.000 0.079 0.263
Social Value — Perceived privacy risk — Word of Mouth 0.054 0.040 0.170 - 0.022 0.134

Conclusion and Discussion

The findings of this study reveal that both utilitarian and hedonic values in the omnichannel
context significantly reduce perceived privacy risk, while social value does not show a statistically
significant effect. Specifically, when consumers perceive high efficiency and convenience from cross-
channel integration (e.g., inventory visibility, fast checkout, personalized recommendations) or
immersive emotional experiences, their concerns about potential privacy risks are significantly reduced.
This finding aligns with the perspective of Privacy Calculus Theory, suggesting that utilitarian and hedonic
values in an omnichannel context serve as important psychological mechanisms for mitigating
perceived privacy risk. However, In contrast to what was anticipated, Perceived privacy risk was not
greatly impacted by social value. This may be due to consumers’ habituation to social interactions in
digital environments, making their perception of privacy risk more influenced by utilitarian or emotional
value. Additionally, the immediacy and salience of social value may be insufficient, as the sense of
belonging or social satisfaction it provides typically requires long-term accumulation, limiting its
prominent role in privacy trade-offs.

Furthermore, prior research has highlighted that privacy concerns can reduce satisfaction and
psychological security, thereby inhibiting positive word-of-mouth (WOM) or even triggering negative
WOM (Park & Kim, 2020). Consistent with these findings, This study shows that WOM behavior is
significantly impacted negatively by perceived privacy risk. Stated differently, when consumers perceive
higher privacy risks in an omnichannel environment, their willingness to use services decreases, and the
likelihood of recommending or sharing information with others is reduced. This finding aligns with the
core tenets of Psychological Reactance Theory: when individuals perceive threats to their freedom or
control over information, they develop reactance motivations, which may manifest as refusal,
avoidance, or even negative communication to restore a sense of autonomy (Brehm, 1966). In
omnichannel settings, activities such as data collection, user profiling, and cross-platform tracking can
be perceived by consumers as privacy intrusions, triggering psychological reactance that undermines

trust and commitment to the brand and ultimately suppresses WOM behavior.
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The findings further indicate that perceived privacy risk serves as a significant mediator in the
relationship between omnichannel perceived value and word-of-mouth (WOM). Specifically, both
utilitarian and hedonic values enhance WOM indirectly by mitigating perceived privacy risk, while social
value does not demonstrate a notable mediating effect. Specifically, the functional convenience
provided by utilitarian value (e.g., search, payment, and fulfillment efficiency) and the enjoyment
derived from hedonic value enhance perceived benefits, thereby diminishing the weight of privacy risk
and promoting positive WOM. These results align with the predictions of both Privacy Calculus Theory
and Psycholosgical Reactance Theory. In contrast, social value does not indirectly influence WOM
through privacy risk, likely because it relies more on social recognition and image motivations to directly
affect WOM rather than operating through risk dilution. Interestingly, hedonic value has a marginally
stronger indirect effect than utilitarian value, suggesting that immediate immersion and emotional
satisfaction provide a more pronounced buffer against perceived privacy risk and are therefore more

likely to translate into observable WOM.

Suggestions

Suggestions for the Use of Research Findings

The findings of this study offer practical insights for both enterprises and policymakers. In terms
of consumer relationship management, the significant inhibitory effect of perceived privacy risk on
word-of-mouth (WOM) behavior suggests that companies should strengthen data security and privacy
protection when implementing personalized recommendations and targeted marketing. Specific
measures include formulating transparent privacy policies, clearly explaining data usage purposes, and
adopting robust technical safeguards to enhance consumers’sense of security and trust. These efforts
can not only mitigate the negative impact of privacy concerns but also foster positive WOM
communication and strengthen brand loyalty. From a long-term perspective, proactive privacy
protection helps enterprises build a differentiated competitive advantage in the omnichannel retail
environment.

For industry and policymakers, this study highlights the importance of balancing commercial
value creation with privacy protection. Regulatory authorities should improve relevant laws and
regulations, establish stricter data collection and usage standards, and clarify corporate responsibilities
in information protection. At the same time, policymakers should encourage enterprises to adopt
advanced technologies (e.g., data encryption and anonymization) and promote cross-industry
collaboration on information security. These steps will help create a fair, transparent, and sustainable
omnichannel market environment, providing institutional support for the healthy development of the

industry.
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Recommendations for Future Research

Expand sample diversity.Future studies should include consumers from different cities, age
groups, and cultural backgrounds to enhance the representativeness and generalizability of the findings.

Optimize research methods.Longitudinal or experimental designs can be introduced to track
changes in consumer behavior and explore causal relationships. In addition, qualitative approaches
such as focus group interviews can be used to gain deeper insights into the psychological mechanisms
behind consumer decision-making.

Broaden research contexts.Subsequent research may apply the theoretical framework of this

study to other industries or cultural settings to examine its external validity and practical applicability.
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Abstract

This research aimed to 1) compare the purchasing decisions regarding healthy bakery products
based on demographic factors and consumer purchasing behaviors, and 2) to analyze the influence of
product-related marketing mix factors (Physical Attributes, Functional Attributes, Emotional Attributes,
and Social Attributes) on the purchasing decisions of early middle-aged consumers in Chonburi
Province. This quantitative study utilized a questionnaire to collect data from 210 respondents through
convenience sampling. Descriptive statistics were used to describe the data, and hypotheses were
tested using t-tests, one-way analysis of variance, and multiple regression analysis.

The results revealed that most consumers were female, aged 30-34 years, single, holding
a bachelor’s degree, working in private companies, and earning an average monthly income of 20,000-
35,000 baht, and Gender significantly affected purchasing decisions regarding healthy bakery products
at the .05 level. In terms of purchasing behavior, most consumers purchased healthy bakery products
from cafés, restaurants, and bakery shops, with bread being the most frequently purchased item, mainly
for self-consumption at a frequency of 1-3 times per week and an average spending of 101-300 baht
per purchase, while social media was the primary source of influence and price—quality balance was
the key consideration factor, and Product type, Spending per purchase, and Sources of purchase
information significantly affected purchasing decisions at the .01 level, and In terms of product-related
marketing mix factors, consumers rated all four factors at a high level. Functional attributes had the
higshest mean score (X = 4.35, S.D. = .666), followed by physical (X = 4.25, S.D. = .725), emotional
(X = 4.19, S.D. = .693), and social attributes (X = 3.83, S.D. = .909). The hypothesis testing indicated that
functional (B = .349) and social attributes (B = .273) significantly affected purchasing decisions at the
.01 level, while emotional attributes (B = .232) significantly affected purchasing decisions at the .05

level. All four factors jointly explained 51.9% of the variance in purchasing decisions (Adj. Rz = .519).

Keywords: Healthy bakery, Consumer behavior, Purchasing decision, Product marketing mix,

Chonburi
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Bakery Products (Sig.)
t-test -2.01 1.95
F-test .060 1.41 .245 2.35
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Purchase Decision of Source
SS df MS F Sig.
Healthy Bakery Products of Variation
Between Groups 1.88 3 .630 1.08 .355
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Total 121 209
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Purchased
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Abstract

This research investigated the effect of blended learning with metaverse technology and
scaffolding technique. The study aimed to (1) identify the features of metaverse classroom that
promote student learning competency and (2) Evaluate the effect of blended learning with Metaverse
technology and Scaffolding technique on the learning competency of undergraduate students. The
sampling group comprised of 60 volunteer third-year undergraduate students from the Culinary Arts
program at Dusit Thani College. Their learning competence was assessed across three domains:
cognitive, psychomotor, and affective. The research was conducted in two-phases. Phase 1 developing
the blended learning support media, by using 1) semi-structured interviews with experts on technology
selection, 2) Thai dessert art lesson plans integrated with the support media, and 3) the instructional
media incorporated with metaverse technology and scaffolding techniques. Phase 2 evaluated the
effectiveness of the developed media by using a quasi-experimental on a participant group, using 1)
the blended learning support media (metaverse technology with scaffolding techniques), and 2) a
learning competence assessment form. The cognitive performance before and after was compared by
using a Dependent t-test. Psychomotor and affective performance was analyzed using a One=sample
t-test against a criterion score of >80%.

The findings revealed that the characteristics of effective learning support media integrating
metaverse technology and scaffolding techniques, included: 1) lesson content, 2) learning and teaching
management, 3) media and activities, and 4) educational technology with a scaffolding framework.
The results showed a statistically significant increase in students' post-learning cognitive domain scores
(p<0.05). Students passed the psychomotor domain test with an average of 89.36% (Mean = 4.47, S.D.
= 2.51) and the affective domain test with an average of 84.94% (Mean = 4.25, S.D. = 4.14), both
exceeding the 80% passing criterion for total practical scores. This study concludes that learing support
media should be characterized by: 1) Micro-learning unit, 2) learmer-participatory activities, and 3)

activities fostering interaction between learners and instructors.

Keyword: Metaverse, Scaffolding, Blended Learning, Learning Support Media, Learning Competency
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Introductions

The pervasive influence of technology on daily life has driven a significant shift in education,
particularly with the transition from Society 4.0 to Society 5.0. This evolution has prompted the
widespread adoption of technology for instructional delivery, communication, and collaborative
learning, aiming to enhance the efficiency and effectiveness of achieving educational goals. The global
upheaval caused by the COVID-19 pandemic and subsequent social distancing protocols further
accelerated this trend. This "New Normal," defined by Pacheco (2021) as a technologically integrated
lifestyle, necessitated a radical overhaul of educational paradigms. The result of this change is making
the education move toward Blended Learning (BL), where traditional classroom instruction was
supplemented or replaced by online platforms (Adedoyin & Soykan, 2023), utilizing tools like Zoom
and Google Meet for interaction and Learning Management Systems (LMS) such as Moodle and Google
Classroom for content delivery. While this digital transformation has offered new avenues for learning,
it has also exposed significant challenges, particularly in vocational fields like the culinary arts. During
an online learning situation, data from Dusit Thani College reveals that students struggled to adapt to
online learning, citing the lack of interactive and engaging content on the LMS as a major barrier.
Furthermore, the shift hindered effective group collaboration and led students to rely on unverified
online sources, undermining learning objectives. This aligns with findings from Din, Haron, and Rashid
(2016), who highlighted the critical link between a supportive learning environment and a student's
capacity for self-directed learning. A separate graduate survey at Dusit Thani College indicated that
while graduates excelled in practical skills (S) and professional attitudes (A), their performance in
academic knowledge (K) was notably weaker. This discrepancy suggests a fundamental imbalance in
the culinary curriculum, which, as Jonathan Deutsch (2018) argues, remains rooted in the traditional
culinary study, practice-heavy models of Auguste Escoffier, who himself advocated for the constant
evolution of culinary education to avoid becoming an "illogical" practice. The current curriculum's
emphasis on hands-on practice often limits the time available for crucial theoretical instruction, which
encompasses scientific, historical, and economic principles, thus leaving graduates with a deficit in
foundational knowledge.

To address these multifaceted issues, this study proposes an innovative approach that
combines Metaverse technology with the Scaffolding technique to create a more effective and engaging
blended learning environment. The Metaverse offers an immersive, virtual space where students can
interact and practice skills in a simulated reality, while the Scaffolding technique, based on Vygotsky's
Zone of Proximal Development (ZPD) (Celik & Ersanli, 2025), provides structured, guided support. This
approach involves three key steps: Modeling to inspire and demonstrate concepts, Breaking Down
complex tasks into manageable parts, and encouraging and providing continuous feedback to support

student progress.
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This research will apply this innovative framework to the subject of Arts of Thai Dessert. As a
vital part of Thailand's cultural heritage, the preservation and promotion of this culinary art form are
mandated by the National Education Act of 1999. However, teaching resources for Thai desserts are
often static, lack interactivity, and fail to capture the invaluable, often unrecorded, knowledge of local
artisans. Therefore, this study aims to develop and evaluate a Metaverse-based blended learning tool
using Gather.town application, augmented by Scaffolding, to enhance students' learning competencies
across all three domains: knowledge, skills, and attitude. This initiative seeks to provide a dynamic,
interactive, and culturally rich learning experience that not only preserves a traditional art form but

also equips students with the self-directed learning skills essential for success in the 21st century.

Research Objectives
1. Identify features of Metaverse classroom that promote student learning competency
2. Evaluate the effect of blended learning with Metaverse technology and Scaffolding

technique on the learning competency of undergraduate students.

Scope of the Study

The population of this study has been divided into two phases. Phase 1: consisted of a sample
group comprising three experts in culinary arts education and three experts in educational technology.
These experts were purposively selected based on their qualifications and professional experience
relevant to the objectives of developing instructional media and blended learning models. Phase 2:
the sample group comprised undergraduate students majoring in Culinary Arts at Dusit Thani College.
A purposive sampling method was employed, selecting 60 third-year international program students
who voluntarily participated in the experimental activities.

The content used in developing the blended learning with Metaverse technology and
scaffolding techniques included topics such as the development of learning models, Learning with
metaverse technology, and instructional strategies using scaffolding techniques and the detailed

content related to Thai dessert culinary arts, on the topic of Thai dessert from rice and rice products.

Literature Review

A systematic review of pertinent literature was undertaken to inform and guide the
development of this study. The study of Kim & Lee (2021) examined factors influencing self-directed
learning in culinary practice courses and found that although multiple variables contribute to learning
outcomes, the two most critical foundations for effective online instruction are the quality of
instructional content and the design of the learning environment. High-quality materials and well-
structured digital spaces were shown to enhance learners’ motivation, immersion, and satisfaction in

online culinary education. The development of learning tools that support the student in self-directed
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learning and doing activities outside the classroom by creating a virtual classroom where students and
facilitators can meet and share information outside the classroom.

Similarly to the study of Lee & Hwang (2022) demonstrated that technology-enhanced
instruction, particularly through VR creation and Metaverse learning environments, can strengthen
sustainable learning practices when instructors clearly define learning objectives and design purposeful
digital experiences. Their findings highligsht the potential of immersive technologies to promote
autonomy and long-term engagement in learners.

The study by Junsheng Huang (2022) applied scaffolding techniques to develop learning media
for teaching Teochew fermented soybean cuisine. A “Construction and Practice of Online Course
Resources Based on Information Processing Theory: Taking ‘A Bite of Teochew Cuisine,” a Guangdong
First-Class Course, as an Example” found that scaffolding not only helped learners understand the
ingredients and cooking processes unique to Guangzhou’s local fermented soybean dishes, but also
supported cultural preservation by making this culinary knowledge accessible to interested learners
through online platforms.

From the concept of the literature review, researchers develop a Metaverse classroom as a
space to provide learners with Thai dessert information, an online practical and group work space by

using the scaffolding technique in guiding the students' self-learning in this developed virtual classroom.

Research Methodology

This study employed a quasi-experimental research design with a one-group pretest-posttest
design. The sample was selected from third-year students enrolled in the academic year 2024 at Dusit
Thani College. The study using one topic of Arts of Thai Dessert class, Thai desserts from Rice and Rice
products to develop a learning tool and conducted a week experiment to test the effectiveness of
learning tool at Dusit Thani College, Thailand. The research was conducted in two distinct phases:

Phase 1: Development of the Blended Learning Tool

In this phase, the blended learning tool, integrating Metaverse technology with scaffolding
techniques, was developed. A purposive sample of six experts was selected to provide input and
evaluate the tool: three experts in culinary arts instruction and three in educational technology. The
qualification of Culinary arts experts are those experts with at least ten years of experience teaching
culinary arts in higher education and involvement in curriculum planning. Those experts were provided
insights on the integration of Metaverse and scaffolding for the Arts of Thai dessert class and evaluated
the lesson plans. Educational Technology Experts are those experts holding relevant qualifications and
academic positions. Those experts assessed the quality of the learning tool.

Phase 2: Evaluation of the Blended Learning Tool's Effects

The second phase focused on evaluating the effectiveness of the developed tool. The

population for this phase consisted of all 69 third-year undergraduate students in the Culinary Arts
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program at Dusit Thani College, enrolled in the 2024 academic year. The sample size was determined
using the Krejcie and Morgan sample size table, with a 95% confidence level and a 5% margin of error,
resulting in a required sample size of 60 participants. A volunteer sampling method was used to recruit
third-year students who had completed all foundational culinary arts and practical kitchen courses
from their first and second years. The study focused on a specific module within the course IFM4316
Arts of Thai Dessert, concentrating on the lesson of "rice and rice products." The experiment involved
participants in a blended learning activity centered on making "Khao Tom Mat" (steamed sticky rice with
banana). The intervention spanned one week, with a total of 15 hours of blended learning. This included
10 hours of online self-study in the Metaverse classroom and 5 hours of in-person practical instruction
in a kitchen laboratory. The in-person sessions were divided into 2 hours for theoretical and
demonstration lectures and 3 hours for hands-on practice. The research instruments using multiple-
choice questions for knowledge competency evaluation and Kitchen operation observation rubric for
skills competency evaluation and attitude questionnaire question for affective competency evaluation.
The results were statical analyzed using a dependent t-test to compare the learning performance in
the cognitive domain before and after instruction. The statistical measures employed included the
Mean and Standard Deviation (S.D.). For the analysis of psychomotor and affective domains, a One-
sample t-test was applied. The performance outcomes were analyzed by comparing them against the

accepted criterion score of greater than or equal to 80 percent.

Research Results

Phase 1: Development of the Blended Learning Tool

Based on interviews with three experts in culinary arts instruction, a consensus was reached
on the essential characteristics for a blended learning tool utilizing Metaverse technology and
scaffolding techniques. The experts’ feedback was crucial for guiding the development of the learning
resource. The experts' recommendations on the use of a Metaverse-based tool for Thai dessert making
can be summarized into four key areas:

1. Content: The tool should offer a combination of theoretical knowledge and practical skills,
covering both the history and techniques of Thai dessert making.

2 . Instructional Approach: It should support a blended learning model, leveraging educational
technology to enhance student learning beyond the traditional classroom.

3. Media and Activities: All learning materials and activities must be concise, easy to
understand, and varied to effectively motivate and stimulate self-directed learning.

4. Technology: The chosen technology must facilitate and promote interaction between

students and instructors during learning activities.
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The experts also highlighted several limitations of traditional Thai dessert instruction. They
noted that in-class time is often insufficient to cover theoretical content and supplementary learning
activities. Moreover, students frequently access inaccurate information from external sources prior to
class, which can hinder the learning process. After presenting various Metaverse applications, all three
experts unanimously recommended using Gather.town. They agreed that its features best aligned with
the desired characteristics for a supportive learning environment. Following this recommendation, the
researcher developed the blended learning tool using Gather.town, incorporating scaffolding techniques
to structure the selection of media and activities within the virtual classroom.

The learning activity plan for the Thai Dessert Making course, which integrates Metaverse
technology and supplementary learning media, was evaluated by experts in culinary arts instruction.
The plan, specifically for the lesson on rice and rice products, was found to be highly appropriate and
consistent with the learning objectives.

The experts' consensus was reflected in a high average opinion score of 4.94 out of 5 (Mean =

4.94, S.D. = 0.13), indicating a very high level of agreement.

Table 1 Level of opinion on the learning activity plan integrated with learning media supported by
Metaverse technology in relation to the learning objectives of the subject Arts of Thai Dessert: Rice and

rice product in Thai dessert preparation lesson (n=3)

Level of
Criteria Mean  S.D.
agreement
1. The Learning plan aligns with the learning objectives 5.00 0.00  Strongly agreement
2. The Learning objective aligns with the lesson content 5.00 0.00  Strongly agreement
3. The Learning objective aligns with the learning activity 5.00 0.00  Strongly agreement
4. The Learning objective aligns with the assessment 5.00 0.00  Strongly agreement
method
5. The Learning activity can assess student cognitive 5.00 0.00  Strongly agreement
competency
6. The Learning activity can assess student skill 5.00 0.00  Strongly agreement
competency
7. The Learning activity can assess student affective 5.00 0.00  Strongly agreement
competency
8. The learning activity in the Metaverse classroom 4.67 0.47 Agree

supports soft skills development
9. The media, innovations, and learning resources used in 5.00 0.00  Strongly agreement
each activity are appropriate for the allotted time and

can be practically applied
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Level of
Criteria Mean  S.D.
agreement

10.The evaluation criteria and indicators effectively reflect 4.67 0.47 Agree

learner quality in accordance with learning standards,

benchmarks, and learning outcomes
11.The evaluation method is suitable for the learning 5.00 0.00  Strongly agreement

activity provided

Total Mean 4.94 0.13  Strongly agreement

The Metaverse-based learning media for the Thai Dessert Making course, developed on the
Gather.town platform, was evaluated by three educational technology experts to evaluate the quality
of development virtual classroom. The experts’ consensus was that the media was of the highest
quality, with an average rating of 4.58 (Mean = 4.58, S.D. = 0.19) on a 5-point scale. The agree rating
results on criteria 8 and 10 were commented with added more learning activities to stimulate soft skills
development and evaluation criteria should related to learning outcome of the topic. The highest-
rated aspects of the media included:

— Accessibility: The learning media is easy to access.

— Usability: The user interface is intuitive and easy to understand.

— Design: The screen layout and overall design are appropriate.

— Aesthetics: The color scheme and background are suitable for presenting information.

— Personalization: The media is responsive to individual differences among learners.

— Flexibility: The lesson structure is flexible, allowing students to control their learning pace.

BiBee Kitchen

Q

(= =)
o

! You're broadcasting to e

¥ >

Figure 1 The Gather.town metaverse classroom application
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Phase 2: Evaluation of the Learning Tool

The second phase of the study evaluated the effectiveness of the blended learning media on
the learning competencies of undergraduate culinary arts students. The experimental group consisted
of 60 third-year students from the International Professional Culinary Arts program at Dusit Thani
College, none of whom had prior experience with the Thai dessert course. To measure the impact of
the intervention, the following methods were used:

Cognitive (Knowledge) Domain: This was assessed using a pre- and post-test of a 20-question
multiple-choice test, with a total score of 20 points.

Psychomotor (Skill) Domain: An instructor-led observation was used to evaluate practical
kitchen skills. A rubric scoring system with 10 criteria was used for assessment, each of criteria have
value from 1-5 points for a total score of 50 points.

Affective (Attitude) Domain: The students' professional attitudes were also assessed by the
instructor through observation using a rubric scoring system with 6 criteria, each of criteria have value
from 1-5 points for a total score of 30 points.

The results, as presented in the upcoming table, will detail the students' performance across

these three competency domains.

Table 2 The result of learning competency domains

Average
Learning Competency Mean S.D. Criteria
Score
Cognitive Competency
(Passing criteria =10 marks)
- Pre-test 4.93 493 1.96 Fail
- Post-test 10.37 10.37 2.07 Pass
Skill Competency
89.36 a.4a7 2.51 Pass
(Passing criteria >80% of total practical mark)
Affective Competency
84.94 4.25 4.14 Pass

(Passing criteria >80% of total practical mark)

Following an intervention that utilized a blended learning model with Metaverse technology
and scaffolding techniques, students showed a notable improvement across all three learning domains.
In the cognitive domain, the mean pre-test score of 4.93 (5.0. = 1.96) more than doubled to 10.37 (5.D.
= 2.07) on the post-test, meeting the passing criteria. In the psychomotor (skill) and affective (attitude)
domains, students also performed well, achieving average scores of 89.36% (Mean=4.47, 5.0.=2.51) and
84.94% (Mean=4.25, S.D.=4.14) respectively. These results indicate the model's effectiveness in

enhancing students' knowledge, practical skills, and professional attitudes.
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Table 3 Comparison of the Mean Scores of learning performance in the cognitive domain before and
after instruction in the learning activity Thai Dessert-making Arts: Lesson on Rice and Rice Products

(Passing criterion > 10 points) (n = 60)

Score Mean S.D. Std. error mean Sig.
Before 4.93 1.96 253

0.031*
After 10.37 2.07 267

*p<0.05

From Table 3, The study found that the level of learning performance in the cognitive domain,
specifically knowledge related to Thai dessert-making arts, of learners after participating in the learning
activity on Thai dessert-making (Lesson on Rice and Rice Products), supported by Metaverse-based
learning media combined with scaffolding techniques, showed post-test scores significantly higher than

pre-test scores.

Table 4 Comparison of the Mean Scores of learning performance in the psychomotor domain after
instruction in the learning activity Thai Dessert-making Arts: Lesson on Rice and Rice Products

(Criterion = 80%) (n = 60)

Score Mean
Criteria S.D. t
Percentage  Score
1) Ingredients mise en place 87.6 4.38 0.67 87.86
2) Selection of the ingredients for cooking 100.0 5.00 0.00 0.00
3) Working station and equipment mise en place 86.4 4.32 0.57 86.96
4) Banana work preparation 100.0 5.00 0.00 0.00
5) Cooking sticky rice for Khao Tom Mud 79.4 3.97 0.55 -8.45
6) Wrapped Khao Tom Mud with banana leaf 81.6 4.08 0.59 21.03
7) Correction of cooking process 97.4 4.87 0.50 269.77
8) Correction of flavor profile 97.0 4.85 0.44 299.65
9) Food presentation 81.6 4.08 0.59 21.03
10) Hygiene and food sanitation 82.6 4.13 0.50 40.31
Total Score (Mean) 89.36 4.47 2.51 28.89
*5<0.05

From Table 4, the results of measuring the level of learning performance in the psychomotor
domain revealed that most learners achieved an average level of performance exceeding or equal to
80 percent. The mean score was 89.36% (Mean = 4.47, 5.D. = 2.51) of the total practical scores, which

was statistically significant at the 0.05 level.
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Table 5 Comparison of the Mean Scores of learning performance in the affective domain after
instruction in the learning activity Thai Dessert-making Arts: Lesson on Rice and Rice Products (Criterion

> 80%) (n = 60)

Score Mean
Criteria S.D. t

Percentage  Score
1) Teamwork attitude 77.40 3.87 0.60 -33.55
2) Culinary professionalism 76.40 3.82 0.47 -59.41
3) Ethical conduct in kitchen work 88.00 4.40 0.64 96.86
4) Operation responsibility 90.00 4.50 0.54 143.45
5) Food and waste management 88.00 4.40 0.59 104.97
6) Time management 90.00 4.50 0.50 155.04
Total Score (Mean) 84.94 4.25 4.14 9.24

*5<0.05

From Table 5, it can be concluded that after learners participated in the instructional activity
on Thai Dessert-making Arts: Lesson on Rice and Rice Products, supported by Metaverse learning media
combined with scaffolding techniques, their average level of learning performance in the affective
domain met the evaluation criterion, with a mean score of 84.94% (Mean = 4.25, S.D. = 4.14), which

was statistically significant at the 0.05 level.

Conclusion and Discussions

The blended learning model demonstrated its potential to replicate the learning benefits of a
physical classroom. The use of the Metaverse as a learning tool, combined with scaffolding, was crucial
for promoting active learning and student engagement. This integrated approach, which included
electronic resources and preparatory activities, effectively improved knowledge, practical skills, and
social interaction. This is in line with Jomah, Masoud, Kishore and Aurelia's (2016) work on micro-learning
as a modern educational system.

The Metaverse allowed for rich instructor-student interaction, mirroring the classroom
experience. Instructors were able to provide telementoring and offer personalized guidance as students
practiced independently. Activities like virtual field trips and guest speaker seminars further enriched
the learning experience and reinforced competencies. The design of the platform, which required
students to interact with hidden content, also aligned with Mucundanyi's (2020) systematic review,
identifying strategies such as timely instructor feedback, active participation, and pre-class
communication. These approaches significantly improve student satisfaction and engagement in online
courses. The strategic use of scaffolding facilitated students' self-directed learning and problem-solving
skills, leading to significant improvements in analytical thinking, decision-making, and positive attitudes.

This aligns with the findings of Dutta (2024) on the importance of reflective activities in promoting self-
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directed learning. The effect of developed blended learning media on competency can be discussed
in individual aspects below.

1. Cognitive Domain

The study found a significant improvement in students' cognitive competency after the
blended learning intervention. A comparison of pre- and post-test scores on Thai dessert knowledge
revealed that students performed significant better after the intervention. This increase in knowledge
is consistent with research by Khlaisang (2015), which highlights the effectiveness of the E-Learning
system in Blended Learning Environment to enhance cognitive skills in fostering higher-order thinking
skills, and examines the impact of e-learning environments on cognitive development in adult learners
by Kassymova (2020).

The Metaverse classroom positively influenced cognitive development. Students found that
infographics and other visual media helped them grasp complex scientific and material-related
information more easily than traditional textbooks. This is consistent with Diaz Redondo's (2021) findings
on the effectiveness of micro-learning in e-learning environments. The ability for students to revisit
video demonstrations and practice independently before class not only boosted confidence but also
freed up valuable class time for instructors to facilitate in-depth discussions and provide more
individualized guidance. This approach fostered active learning and soft skill development, a result also
supported by Dorodchi's (2020) research.

2. Psychomotor Domain

Following their self-directed learning in the Metaverse, students demonstrated a high level of
practical skill in the hands-on kitchen lab. Their average performance was 89.36% (Mean = 4.47, S.D. =
2.51), which significantly exceeded the 80% passing threshold for practical skills (o < 0.05). This success
is attributed to students' ability to review demonstration videos and practice virtually with the instructor
before the in-person class. This finding aligns with Skalitzky's (2023) research, which showed that e-
learning during the COVID-19 pandemic boosted students' confidence in their culinary skills.

The psychomotor competency, which does not meet passing criteria is on “cooking sticky rice
for Khao Tom Mud” may reflected on the quality of cooking video clip that might not be focused
enough detail on this aspect.

3. Affective Domain

Students also achieved a high level of affective competency, with an average score of 84.94%
(Mean = 4.25, S.D. = 4.14), exceeding the 80% passing standard (p < 0.05). This result is supported by
Sergeyeva's (2022) work on integrating educational components with Metaverse technology to foster
ethical and other developmental learning. The use of online seminars with guest speakers, group
activities, and virtual exhibitions played a key role in developing students' work ethic and positive
attitudes toward Thai dessert making. The affective domain score observed by instructor during the

practical class using rubric criteria scheme for kitchen operation attitude in summative assessment at
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the end of intervention might not be cover overall affective criteria for the learning outcome, design of
other affective domain formative assessment method would help in deep understanding of attitude
changed by self-directed learning through blended learning with metaverse learning media combined
with scaffolding techniques. The affective domains, which are involved in hands-on practical experience
like teamwork and culinary professionalism, can only be achieved by learning in a practical classroom.
The students’ performance does not reflect the effectiveness of the developed learning media, but
it’s the performance of the students in the practical classroom only. Creating more group work in the
Metaverse classroom might help the students’ coworking attitude toward the practical classroom.

In conclusion, integrating Metaverse technology with scaffolding techniques offers a flexible
and powerful learning environment. It effectively boosts student engagement and motivation while
comprehensively developing competencies in the cognitive, psychomotor, and affective domains. This
approach offers a promising way to elevate the quality of instruction, equipping students with the skills

and attributes necessary for 21st-century learning.

Recommendations

This study successfully demonstrated the efficacy of a blended learning model that integrates
Metaverse technology with scaffolding techniques to enhance student competencies in culinary arts
education. The intervention resulted in significant improvements across the cognitive, psychomotor,
and affective domains, validating the model's potential to address the limitations of traditional
instruction. By providing an engaging and interactive virtual environment, the approach not only
boosted students' foundational knowledge and practical skills but also fostered positive professional
attitudes and self-directed learning. The findings suggest that this innovative integration of technology
and pedagogical strategy is a highly effective way to elevate the quality of culinary arts education,
preparing students with the comprehensive skills and dispositions required for the 21st-century
workforce.

The study employed a one-group pretest-posttest design that suits a quasi-experimental study
to focus on the effectiveness of developed teaching methods on classroom format participant. It
provides a practical way to establish cause-and-effect relationships in real educational settings while
maintaining a balance between rigor and feasibility. However, for further study on the different between
conventional teaching methods and blended learning with metaverse learning media and scaffolding
techniques, using two group comparison will show more specific viewpoint of improvement between
two groups and giving more detail of effective of developed learning media on student competencies.

To build on this success, instructors should focus on two key areas. First, they must properly
prepare students for this blended learning format by explaining its importance, how to use the
Metaverse platform, and how to access telementoring and learning materials. Content should also be

strategically structured, assigning simpler recipes for self-study and reserving complex ones for in-class
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demonstrations, in line with scaffolding principles. Second, future research should explore the model's
application to novice students and leverage more advanced virtual reality technologies as they become
more accessible. By continuing to refine this approach, we can ensure that culinary education remains

at the forefront of pedagogical innovation.
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Abstract

Internships represent a vital form of experiential learning in tourism and hospitality curriculum and
play a significant role in supporting labor shortage issues that the tourism and hospitality industry is facing.
In recent years, demand for Gen Z intemns is growing rapidly Gen Z possess unique characteristics,
expectations and values that challenge the industry.  Due to our limited understanding on their work
attitudes, this article aims to analyze the key challenges of managing tourism and hospitality intemships for
Gen Z and to propose management approaches that align with the characteristics of this emerging workforce.
The paper reviews literature relating to experiential learning theory as well as Gen Z internship in the tourism
and hospitality sector and finds that challenges of managing Generation Z internships are multi-dimensional.
Key issues include a gap between interns' expectations and workplace realities, the desire for autonomy at
work, and the importance of technology in leaming processes. This paper provides suggestions for
stakeholders to collaborate in internship practices, foster Gen Z positive internship experience, and ensure
mutual benefits for all stakeholders involved. It also outlines future research directions for Gen Z internship

in the tourism and hospitality context.

Keywords: Gen Z, Internship in tourism and hospitality, Challenges of internship, Recommendations

for internship
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Introduction

Experiential learning is highly emphasized in tourism and hospitality education since real-world
exposure is essential for developing professional competencies. Internship is one of the main
experiential learning activities in tourism and hospitality curriculum since it smoothly connects
theoretical knowledge with real-world practice and prepares students for the industry workforce
(Quintela et al., 2024). It also enables students to develop professional identity while gaining realistic
expectations of the industry. However, internships included in most tourism and hospitality programs
vary in many aspects such as number of credits, duration, benefits, course assessment, companies’
policies, preparing procedure, mentoring system, and administration issues. As this paper argues, the
effectiveness of the internship relies heavily on coordination among all stakeholders involved.

Due to the current labour shortage in the tourism and hospitality industry, there is an increasing
demand for Gen Z interns (Magnini et al., 2024). The sector is thus facing a critical turning point as Gen
Z students possess their unique traits, priorities, values, and expectations which drive significant changes
in traditional internship models (Lam et al., 2024). Providing meaningful, well- structured internship
experiences that effectively engage, and retain Gen Z are therefore essential for their learning outcomes
but at the same time remain the key challenges for both academic institutions and industry partners.
Revisiting internship preparation and collaboration among stakeholders would nurture Gen Z students
to be more realistic, flexible, adaptable, and career-ready for the real tourism and hospitality business.

To date, there have been research gaps in internship stakeholders' collaboration. Furthermore,
studies focus on fostering positive experience of Gen Z internship in tourism and hospitality industry
are inadequate. Gaining insights into these research gaps would be beneficial for curriculum
development and pre-internship workshops or seminars for preparing Gen Z interns before leaving for
the real world. This article therefore aims to address challenges the stakeholders are facing as well as
provide practical recommendations for stakeholders to collaborate and design such programs to
support Gen Z interns as well as enhance their positive internship experience. By reviewing recent
studies, the paper discusses experiential learning theory, stakeholders' roles in tourism and hospitality
internship, concerning issues in current tourism and hospitality internship models, unique characteristics
of Gen Z as well as challenges and recommendations for stakeholders. The paper ends with suggestions

for internship collaboration and future research directions.

Experiential Learning Theory
Experiential learning theory is a concept of learning through authentic experience as part of

«

the human adaptation process. It emphasizes “learning by doing” and “reflective thinking” for
knowledge construction and skill development which consists of four main stages; 1) concrete
experience — encountering a new situation or problem 2) reflective observation — reviewing and

analyzing the experience 3) abstract conceptualization — integrating experience with abstract concepts
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or theories, and 4) active experimentation - applying the newly developed ideas in a novel context
(Kolb & Kolb, 2017). In tourism and hospitality education, experiential learning provides valuable
opportunities for students to network with industry professionals, learn service operations in practices,
and understand workplace expectations. Through experiential learning activities, students can associate
academic learning with professional practice and thus making their education more meaningful. Gen Z
students in particular increasingly expect more on hands-on learning experiences over traditional
theoretical instruction (De la Mora Velasco et al., 2025),

Past literature reveals that experiential learning helps students develop professional
competencies and soft skills such as interpersonal communication, teamwork, and problem-solving
skills (Boon et al., 2024). These competencies and skills are vital for students to develop service
mindset, flexibility, and adaptability skills to succeed in the fast- changing and dynamic service
industries. Therefore, many tourism and hospitality undergraduate programs increasingly incorporate
experiential learning activities including field trips, internships, simulations, real case studies and
problem/ project-based learning in their classes and curriculum to prepare career readiness as well as

increase employability for their graduates.

Stakeholders in Tourism and Hospitality Internship

The effectiveness of hospitality internship programs depends on the relationship between
quality among stakeholders. To create a mutually beneficial internship experience, it requires active
collaboration from not only interns but also educational institutions, and industry partners. To date,
there is substantial research focusing on students, the most important stakeholder in internship,
whereas studies relating to the collaboration of the other two stakeholders, namely educational
institutions and industry partners are still limited (Zopiatis et al., 2021). The roles of these two
stakeholders should not be overlooked since they are indispensable for the success of tourism and
hospitality internship programs.

The main roles of educational institutions in preparing students for their tourism and hospitality
internship are crucial from start to finish. They design curriculum that links theoretical knowledge with
practical skills, develop students with soft skills, and cultivate service and entrepreneurial mindset
(Quintela et al., 2024). Their main responsibilities are managing internship placements, setting learning
objectives, monitoring student progress, mentoring students' well-being, and ensuring quality internship
learning experiences.

Tourism and hospitality organizations play a significant role in hosting interns in their own
workplace. They provide valuable practical hands- on learning experiences, professional skill
development, soft skills, and career pathways. Internships have been strategically implemented by
many companies to ease current labor shortages as well as to attract future talent to the industry.

Besides practical experience, the organizations also offer reasonable benefits such as remuneration,
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meals, accommodation, uniform, and welfare. However, the benefits do vary according to the
organizations’ policies.

To ensure that academic preparation aligns with industry demands and to acquire high-quality
internship for Gen Z students, this paper suggests that educational institutions should actively engage
with industry stakeholders to understand current workforce requirements, co-design internship program,
and create pathways for student employment. The connection can be achieved through various efforts
such as regular communication and updates, shared learning objectives, and supportive supervisory

mechanisms.

Concerning Issues in Current Tourism and Hospitality Internship Models

While the importance of internships is widely acknowledged, not all internship programs are
effective and rewarding experiences for students. There are concerns leading to negative attitudes
toward the industry among interns. Tourism and hospitality interns are dissatisfied with many issues
such as inadequate supervision and guidance, long working hours, poor working environment, unrealistic
demands, inadequate preparation for the workplace, unclear assigned tasks and non or low
remuneration (Vermolen, 2025). Students still lack soft skills to work in the industry and are not fully
prepared to cope with problems and realities.

Although the topic of internship has been the center of research attention for the past decades,
internship preparation and readiness for the industry is still an under explored research area (Zopiatis
et al,, 2021). There should be more studies to re-examine the current internship structures as well as
students' preparedness and employability. The current internship models must go beyond the notion
of placing students to experience the real work experience toward a more meaningful professional
development and a better mentored learning experience (Goh & Okumus, 2020). To provide successful
internship experience for students, a re-evaluation of existing internship frameworks and practices is
needed and calls for a closer collaboration between stakeholders for a more proactive mentorship
(Vermolen, 2025). Such collaboration remains a challenging area for tourism and hospitality education.

Yet, research into this arena is still lacking.

Understanding Gen Z

Gen Z is shaping the tourism and hospitality internship sector as the newest generation
workforce with their unique expectations and behavioral patterns (Barhate & Dirani, 2022). Gen Z
students who were born with technology prefer practical learning activities to classroom lecture
theories. A better understanding of the cohort’s characteristics is vital for any organization aiming to
attract and maintain Gen Z interns. Gen Z, accounting for more than one-third of the world population,
is defined as those born between the late 1990s and late 2000s (Seyfi et al., 2024).

Gen Z have different sets of priorities, values and attitudes from previous generations setting

current trends for tourism and hospitality internship (Sakdiyakorn et al., 2021). Gen Z demonstrate
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strong self-confidence, appreciate teamwork, seek assurance and speed in career growth, prioritizes
positive workplace experiences, prefer flexibility and autonomy over close supervision as well as value
personal values over compensation (Goh & Okumus, 2020). They are brave to react to opinions and
ideas and process strong entrepreneurial spirit and have different ways of thinking, doing, and living and
own specific qualities such as impatience and individualism.

While Gen Z’s qualities may drive innovation in tourism and hospitality internship design, the
industry is experiencing difficulties of understanding and meeting their expectations. Moreover, the
nature of the service industry being well known for stressful, unusual working hours as well as physically
and emotionally demanding can become the main barrier to Gen Z’s meaningful internship experience.
There should be more research to deeply understand the working attitudes of Gen Z in the tourism
and hospitality industry.  Understanding their values and preferences is crucial for developing

curriculum, and training modules for future tourism and hospitality professionals.

Challenges and Recommendations for Stakeholders

Successful Gen Z internships in tourism and hospitality require attention and supportive
collaboration among the key stakeholders, including educational institutions, industry partners, and the
interns themselves.  To recruit and retain Gen Z students, this paper calls for revision of traditional
internship models and practices. Academic preparation, which is well linked with workplace practices,
would help interns to become better prepared and more likely to experience higher satisfaction,
engagement, and eventually career commitment (Goh & Okumus, 2020; Magnini et al., 2024). However,
this co-operation among stakeholders is still being neglected in many tourism and internship practices.
The following sections highlight the challenges facing Gen Z internships to propose practical
recommendations for stakeholders.

The first challenge is the discrepancy between expectations and workplace realities. Many
Gen Z interns begin their internship with optimistic perceptions of the work environments. When the
expectations are not met, they feel dissatisfied and consequently withdraw from the internship.
Collaborative activities such as alumni talks, professional talks, and realistic job previews would help
align expectations with realities and foster accurate career perceptions.

The second concern involves the structure and learning value of the internship. Internships
with assigned unchallenging and low-skilled tasks often reduce interns' learning value and professional
identity development. Therefore, a jointly created internship structure that enhances interns’
competency development rather than the operational support would be beneficial and engaging for
interns.

The third issue relates to the industry's customer service demands and work-related stress.
This matter conflicts with Gen Z's preferences for flexibility and work-life balance. Interns' perceptions

towards future careers may be affected by the nature of the industry being known for long working
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hours and high customer expectations (Tabi et al.,, 2025). To reduce emotional stress and promote
pleasant internship experiences, stakeholders should share responsibilities of mentoring assistance for
the interns' well-being.

The skills gap between the academic world and actual businesses is another important
problem. Practitioners value the importance of service skills, communicative skills, teamwork, and
adaptability (Tabi et al., 2025) while tourism educators emphasize theoretical knowledge. Hence,
collaborative training programs as well as co-curriculum design would improve work readiness and self-
assurance for Gen Z intems.

Another key issue is limited mentoring and continuous feedback. Gen Z value continuous
guidance and interactions rather than long-term formal evaluations. Collaborative mentoring systems
combining academic supervision with workplace coaching can emotionally support interns, increase
their sense of belonging, and ease their transition into professional hospitality roles (El Hajal & Losekoot.,
2025). This support will be beneficial to retain the students throughout their internship, provide positive
learning experience, and minimize the future workforce bubble issues in the industry.

Leadership style also plays a crucial part in shaping intership experiences. Gen Z’s desires
for autonomy, collaboration, and meaningful participation. The feelings of restriction or being
undervalued will lead to negative opinions of the industry. On the other hand, it is recommended to
encourage Gen Z’s involvement in service delivery and decision-making. This engagement will boost
their confidence to increase their workplace attachment.

Finally, technology integration is an essential tool to engage Gen Z interns who were born with
technology. Gen Z would view the industry as unappealing when workplaces rely on traditional
communication systems. Digital tools such as learning platforms, performance dashboards, online
communication channels, and virtual mentoring should be included in the intermnship program (El Hajal
& Losekoot, 2025). Applying modern technologies into the internship system will promote engagement,

enable ongoing feedback, as well as support learning outcomes for Gen Z.

Conclusion

To facilitate effective tourism and hospitality internship experience for Gen Z, this paper
highlights that internship models should extend beyond the view of solely placing students into
practical experience and work realities. The importance of experiential learning for the younger
generation as well as the interdependence between stakeholders for the success of internship should
be acknowledged. Meaningful collaboration can be enhanced through an engaging, supportive work
environment, effective mentoring, thoughtful use of technology, and clear career pathways. In the
future, these well-trained interns will become talented employees driving the industry. Collaborative
internship design is therefore a win-win strategy (Avleeva et al., 2025) for all stakeholders in several

ways.  First, students fully gain their practical experience and develop professional skills. Second,
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academic institutions can enhance their reputation for ecosystems and increase their graduate
employability rates. Third, industry partners can benefit from developing and attracting talent workforce
to the industry.

This paper inserts that internships should be treated as a long-term investment for the future
talented workforce of the industry. Well collaborative internships will encourage Gen Z interns to
pursue their future careers within the industry. On the other hand, internship that fail to meet Gen Z’s
expectations will push them away from the industry leading to the ‘hospitality workforce bubble’ or a
situation of labor shortage within a sector (Goh & Okumus, 2020). To overcome this challenge, the
paper calls for stronger collaboration between stakeholders to understand Gen Z needs, internship
expectations and career aspirations.

To successfully prepare students for the internship, this paper further suggests that internship
preparation course should be included in the tourism and hospitality curriculum. This course is
essential to equip students with necessary knowledge, realistic perceptions of the industry and required
professional skills. Furthermore, the course will provide various opportunities for stakeholders’
collaboration. This issue should be carefully considered since many educational institutes have not
yet realized the value of the students’ readiness prior to their internship.

This academic paper has several limitations that should be acknowledged. First, the paper is
based on existing literature reviews of past studies. Challenges and recommendations need further
empirical studies to validate. Also, the study may not reflect diversity across different contexts or
regions. Second, this paper only focuses on Gen Z interns in the tourism and hospitality sector which
may not apply to other generations or other business sectors. Finally, digital communication and

learning platforms rapidly evolve. The recommendations will thus need further updates.

Recommendations for Internship Collaboration

Table 1 summarizes key challenges facing Gen Z internship as well as recommendations for
both educational institutions and industry partners in the internship structure. It also further suggests

collaboration to enhance positive outcomes for Gen Z interns.

Table 1 Recommendations for Stakeholders and Internship Collaboration

Challenges for Recommendations for =~ Recommendations Recommendations Positive Outcomes
Gen Z Internship Education Institutions for Industry for Collaboration for Gen Z interns
Partners
1. Expectations and Integrate realistic job Communicate Co-develop internship  Clearer career
workplace realities previews, alumni sharing  authentic job roles, preparation course expectations and
gap and internship working conditions, and provide career reduced
preparation course and career pathways  talks and workshops disappointment
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Challenges for

Gen Z Internship

Recommendations for

Education Institutions

Recommendations
for Industry

Partners

Recommendations

for Collaboration

Positive Outcomes

for Gen Z interns

2. Structure and

learning value of

Design internship course

with clear learning

Provide structured

internship plans, task

Jointly design

structured internship

Higher internship

satisfaction and

internship outcomes, reflection rotation, and frameworks with enhanced
methods, and designated coaching and professional identity
assessment supervisors feedback

3. Demanding, Prepare students for Offer supportive Share responsibility Positive emotional

emotional, and

stressful working

pressures and coping

strategies through

supervision,

reasonable

and updates for

mentoring and

internship

experience

conditions internship preparation workloads, and supporting interns’
sessions and provide flexible scheduling well-being
regular online/on-site
meetings
4. Skills Align curriculum with Deliver frequent on-  Co-create skill Improved job

development for

career ready

industry required soft
skills through surveys,
and meetings with

industry partners

the-job training and
skill coaching before

and during internship

development sessions
and training programs
in relevant courses at

the university

readiness and
increased industry

employability

5. Continuous
mentoring and

feedback

Embed mentoring, peer

support and reflective
learning such as self-
reflection, group
discussion and journal
writing to provide

feedback

Implement buddy
systems to support
interns and provide

regular feedback

Establish joint
mentoring and
feedback system to
update and share

students’ progress

Sense of belonging,
increase
engagement and
smooth transition to

professional roles

6. Leadership style

and intern autonomy

Foster teamwork,

autonomy, and

leadership such as team

activities and group

projects

Encourage team
building and
leadership programs
for intern

involvement

Promote team spirit
and leadership
practices before and

during internship

Sense of autonomy
and developed

professional identity

7. Use of technology

in internship system

Use digital platforms for

interactive

communication,

evaluation, monitoring,

and supervision, such as

Leverage technology
to support training,
communication, and
evaluation such as
online training
modules, weekly

progress,

Develop technology-
enabled internship
coordination and
evaluation systems
using recent online

platforms

Improved
communication and

higher engagement
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Challenges for Recommendations for =~ Recommendations Recommendations Positive Outcomes
Gen Z Internship Education Institutions for Industry for Collaboration for Gen Z interns
Partners
messaging applications performance
and online meetings. dashboard

Although many efforts have been placed on collaboration of stakeholders, it should be noted
that there are several barriers deterring such attempts. First, there may be misalignment of expectations
between stakeholders regarding learning outcomes, job responsibilities, and supervision practices.
Second, limited interactions and updates between stakeholders may lead to misunderstanding and
confusion which consequently deter collaboration. Third, there may be inadequate involvement of all
industry stakeholders in internship design due to time and resources issues which will affect the quality
of mentorship and collaboration. To overcome these barriers and encourage high participation in the
collaborative internship framework, it is suggested that it should be designed to mutually and

sustainably benefit all stakeholders.

Recommendations for Future Research

While this academic paper reviews the literature to highlight challenges of Gen Z internship to
provide practical suggestions for internship practices, it also calls for further studies into the neglected
stakeholder collaboration in tourism and hospitality internship models. Future research could build
upon this literature review by conducting empirical studies. There are several research avenues such
as quantitative or qualitative or mixed- method studies to examine the effectiveness of stakeholder
collaboration on students’ satisfaction, internship success or employment rates in the tourism and
hospitality industry. Future research can be studied in different organizational contexts of the tourism
and hospitality business or different cultural settings. Moreover, further studies can include longitudinal
research approaches, comparative studies, as well as specific stakeholder collaboration intervention
approaches. In addition, empirical studies to provide practical roadmap or implementation phases for
stakeholders' practices are encouraged. Such studies into this area would not only help advancing our
present knowledge of experiential learning in tourism and hospitality education but also benefiting all

stakeholders involved.
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Abstract

This academic article aims to examine and analyze the role of the Big Cleaning Day activity in
fostering the institutional identity (Dusit Characters) among students in the Culinary Management and
Culinary Arts program. The study employs a qualitative research methodology, collecting data from
institutional documents, related academic literature, and in-depth interviews with 15 first-year students
who participated in the activity. Data was analyzed using content analysis under the frameworks of
experiential learning and the Dusit Characters, which comprise Discipline, Understanding, Socialize,
Intellectual, and Tolerance.

The findings reveal that the Big Cleaning Day activity serves as a practical learning space that
concretely contributes to the development of students’ Dusit Characters in several dimensions.
Specifically, it enhances Discipline through adherence to standards and responsibility for assigned tasks;
promotes Understanding through collaboration and acceptance of individual differences; strengthens
Socialize through communication and teamwork; fosters Intellectual development through analytical
thinking, planning, and problem-solving in real situations; and cultivates Tolerance through

perseverance, determination, and sustained effort toward shared goals.

Keywords: Big Cleaning Day, Dusit Characters, Experiential Learning
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Abstract

Human Resource Management textbook by Assistant Professor Thanarit Thanaiudompat, Ph.D.,
from the Thailand National Sports University, Chon Buri Campus, is an academic work that systematically
integrates human capital management theories with sport management and industrial business case studies to
present approaches for managing people as resources that create the highest value-added for organizations.
The content comprehensively covers Strategic Human Resource Management (SHRM) processes, ranging from
human resource planning linked to the organizational vision to modem recruitment and selection techniques,
as well as personnel development through lifelong leaming concepts and blended learning models.
Furthermore, it emphasizes performance management as a continuous cycle and fair compensation
management based on Equity Theory to drive organizations toward their goals through systematic HR theories;
this work is academically rigorous, complete, and modemn, offering clear conceptual presentations that are
highly beneficial for higher education instruction. Furthermore, the textbook analyzes and presents modern
knowledge and methodologies that contribute significantly to academic advancement and offer substantial
benefits to the academic community. It incorporates original initiatives, professional experiences, and the
author’s own research findings, which demonstrate a depth of knowledge that is particularly beneficial for
higher education instruction. Because of this synthesis, the work serves as a high-quality resource that is
positioned to be widely referenced and cited throughout the academic sphere.

Regarding the dimension of innovation, this textbook presents the role of Artificial Intelligence (Al) in
enhancing personnel efficiency alongside an awareness of data ethics (PDPA) and the management of multi-
generational diversity across five generations with varying values and communication styles. Additionally,
it provides an in-depth analysis of outsourcing strategies and the Work from Anywhere (WFA) model, which
leads to Lean Management and employee-centric flexible benefit systems. The most prominent feature of this
resource is its ability to balance the "Science" of law and data analytics with the "Art" of human relations and

ethics to truly drive organizations toward Sustainable Development Goals (SDGs) in the NEO-Economy.

Keywords: Human Resource Management, Human Capital Management, Organizational Performance
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Introduction

This textbook is highly credible, having been reviewed and advised by numerous scholars,
including Associate Professors Dr.Wai Chamornmarn, Thammasat University and Associate Professor
Dr.Kingporn Thongbai, Sukhothai Thammathirat Open University. This textbook offers a comprehensive
synthesis of Human Resource Management (HRM), tracing the evolutionary trajectory of conceptual
frameworks—from classical theorists to the nuances of administration in the digital era. The core
content focuses on strategic recruitment, selection, and personnel development, emphasizing the
integration of Artificial Intelligence (Al) and data analytics to optimize operational precision.
Furthermore, the text underscores the critical importance of labor relations law, occupational health
and safety standards, and the management of the work environment to foster employee well-being. It
also delineates strategies for outsourcing and organizational adaptation toward global sustainability
goals. A pivotal conclusion highlights the management of intergenerational diversity as a means to
cultivate mutual understanding and maximize collective motivation.

The primary academic gap this textbook successfully bridges is the transition of Human
Resource Management (HRM) from a conventional administrative function into a strategic, value-creating
driver specifically tailored for the digital NEO-Smart Economy and niche high-performance sectors.
Unlike standard HRM textbooks that rely heavily on broad, traditional corporate models, Assistant
Professor Dr. Thanarit Thanaiudompat’s work differentiates itself by synthesizing foundational
management theories with cutting-edge, real-world imperatives, including the integration of Artificial
Intelligence (Al) in recruitment and selection processes , the strategic adaptation to Work from
Anywhere (WFA) models , and the complex dynamics of managing a multi-generational workforce.
Furthermore, the textbook profoundly distinguishes itself through its specialized empirical focus;
it moves beyond generalized examples by embedding specific case studies from the sports
industry—such as Ju-Jitsu team management and sports apparel business alliances —alongside
detailed, actionable analyses of sustainable HR practices within Thai Small and Medium Enterprises
(SMEs). By explicitly aligning HR strategies with the UN’s Sustainable Development Goals (SDGs), the
author provides a highly contextualized, forward-looking curriculum that equips both students and
modern practitioners to balance the analytical "science" of digital HR with the "art" of human relations
in a volatile global market.

As an academic utilizing this HRM manual within higher education, | present a critical and in-
depth review of 'Human Resource Management' by Assistant Professor Dr. Thanarit Thanaiudomphat,
which is meticulously organized into twelve distinct sections. Background of the text bookThe book is
authored by an expert from the Faculty of Liberal Arts at Thailand National Sports University, Chon Buri
Campus, who holds a Ph.D. in Business Administration. The text is designed to provide a systematic
understanding of Human Resource Management (HRM), evolving from basic personnel administration

to the management of human capital. A unique feature of this work is its integration of sport
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management case studies alongside industrial business contexts, making it highly versatile for various
academic disciplines.

Chapter 1 Human Resource Management

This chapter defines Human Resource Management (HRM) as a process of using "arts and
science" to manage the organization's most valuable asset people. It traces the evolution through four
periods as Pre-classical, Classical, Human Relations, and the Modern Era.

Deep critique, the author effectively positions Human Resource Management (HRM) not just as
an administrative function but as a Strategic Human Resource Management (SHRM). By highlighting that
human resources are the most expensive yet most value-creating assets, the chapter sets a high-stakes
tone for the rest of the book. The comparison table between Personnel Administration and Human
Resource Management (HRM) is particularly useful for students to understand the shift from internal
control to external, global interaction (Barney, 2025).

Chapter 2 Human Resource Planning

This textbook was focuses on forecasting the demand and supply of labor to ensure the
organization has the "right man on the right job". Human Resource Planning (HRP) is defined as a
systematic process to forecast future human resource needs and link them to long-term business goals.
It bridges the gap between current staffing status and future requirements by analyzing demand (staff
needed) and supply (staff available). Beyond administrative staffing, Human Resource Planning (HRP)
serves as a strategic partner by linking Human Resource (HR) needs directly to the organization’s vision,
mission and strategy through a two-way linkage. Enabling Succession Planning to ensure leadership
continuity, reducing severity of future problems caused by external shifts in economy, technology, or
politics (Thanaiudompat & Singcram, 2025).

Deep critique, the strength of this chapter lies in its Strategic Human Resource Planning (SHRP)
framework, which explicitly links human resource needs to the organization’s vision and mission. The
inclusion of technical forecasting models, such as Markov Analysis for internal flow and Trend Analysis
for business factors, provides a quantitative depth that is often lacking in introductory texts.

Chapter 3 Recruitment and Selection

Text book provides an in-depth exploration of recruitment and selection, framing these
processes as the "first gate" for acquiring high-quality human capital. Covers the 7-step recruitment
process and 8-step selection process, emphasizing the creation of a high-quality applicant pool.

Deep critique, the author demonstrates high contemporary relevance by discussing digital
recruitment and inbound recruiting. The critique of Al-driven screening is insightful, as it warns against
algorithmic bias and emphasizes the need for ethical governance and data privacy (PDPA). This ensures

students are prepared for the modern digital workplace.

144 Human Resource Management



NIATIMeFendns1d U 20 atui 1 iweuunsiay - Wwigw 2569

Chapter 4 Human Resource Development

Textbook provides a comprehensive examination of Human Resource Development (HRD),
defining it as a systematic and planned process to enhance the knowledge, skills, attributes, and
behaviors (KSAs) of employees. The ultimate goal is to improve organizational competitiveness and
ensure long-term sustainability while fostering individual career growth differentiates between training
(present-focused), education (long-term knowledge), and development future-focused (Ali, 2026).

Deep critique, the chapter’s highlight is the SCGP Case Study, which demonstrates a 100
percentage Individual Development Plan (IDP) rate and the used of the Blended Learning Model. By
framing development as a tool for Lifelong Learning, the author moves the conversation beyond mere
job skills to organizational sustainability (Burleson et al., 2023).

Chapter 5 Compensation Management

This textbook focuses on Compensation Management, defining it as a systematic process to
design and maintain a reward structure—both financial and non-financial—to attract, retain, and
motivate high-quality employees. Explores direct financial, indirect financial, and non-financial rewards.
It outlines factors influencing pay, such as the ability to pay and cost of living.

Deep critique, the book provides a deep dive into Equity Theory—internal, external, and
individual. The inclusion of actual Civil Service salary structures and PTT's compensation ratios provides
a rare and valuable comparison between the public and private sectors in Thailand.

Chapter 6 Performance Management

This text book focuses on Performance Management (PM) and Performance Appraisal (PA),
presenting them as the heart of human resource management used to align individual performance
with organizational goals Contrasts Performance Appraisal (PA) with the broader, continuous process of
Performance Management (PM).

Deep critique, the author correctly identifies Performance Management (PM) as a culture of
results rather than a once-a-year event. The transition from KPIs to OKRs is a sophisticated addition,
explaining how OKRs focus more on increasing productivity and alignment with vision than just yearly
assessments.

Chapter 7 Labor Relations

Content summary, grounded in the Labor Relations Act, it covers unions, dispute resolution,
and Occupational Safety and Health (OSH). Labor Relations,” examines the relationship between
employers and employees, focusing on legal frameworks, mutual cooperation, and the critical
importance of workplace safety and health.

Deep critique, unlike many HR texts that treat safety as a separate technical field, this book
integrates it into employee well-being and mental health. The case study on ergonomic engineering

and safe-lifting programs transforms dry legal requirements into practical management strategies.
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Chapter 8 Outsourcing and Work from Anywhere

Chapter 8 provides an extensive analysis of Outsourcing and Work from Anywhere (WFA),
framing them as strategic tools that allow organizations to adapt to a volatile global economy while
focusing on their core strengths. Analyzes outsourcing through Transaction Cost Economics (TCE) and
the Resource-Based View (RBV). It also introduces the Work from Anywhere (WFA) model.

Deep critique this is perhaps the most modern chapter. The author’s analysis of WFA as a
driver for Lean Management—reducing wasteful office space and focusing on outcome-based results—
is a sharp observation of post-pandemic business realities.

Chapter 9 Modern Human Resource Management

"Modern Human Resource Management" explores the strategic adaptations required for
organizations to thrive in the 21% century, particularly in response to the digital revolution and the
shifting global economy Discusses Al integration, Diversity and Inclusion, and the Sustainable
Development Goals (SDGS).

Deep critique, the deep dive into multi-generational Management from Baby Boomers to Gen
Z is excellent. It provides actionable insights on how to communicate with each group, such as utilizing
digital platforms for Gen Z while maintaining formal protocols for older generations.

This defines Al as software capable of mimicking complex human abilities such as reasoning,
decision-making, and communication. Al has transformed HRM from a "back-office" function into a high-
efficiency operation through several key roles, Talent Acquisition: Al manages massive applicant
databases, automates initial screenings via culture and attitude tests, and ranks candidates to reduce
human bias and workload. Operational Automation: Chatbots handle routine inquiries about
organizational rules, while other software automates scheduling, payroll, and welfare management e.g.,
food services or health data analysis (Qiao and Fu, 2023).

New Contributions of Textbook

"Human Resource Management" by Assistant Professor Thanarit Thanaiudompat, Ph.D., using a
systematic thinking process that evaluates its contributions from the core philosophy of human capital
to its external impacts. This textbook is not merely a collection of administrative procedures; it is a
synthesis of the author’s original research and established theories, specifically designed for the NEO-
Economy.

Academic Context: Synthesis and Pedagogical Innovation

The book’s primary academic contribution lies in its ability to bridge traditional management
theory with specialized research, creating a versatile curriculum for higher education. Theoretical rigor,
the author systematically integrates high-level economic and management theories, such as ransaction
Cost Economics (TCE) and the Resource-Based View (RBV), into the HR framework. This elevates HR
from a soft science to a rigorous discipline grounded in economic decision-making. Original research

integration, unlike standard textbooks, this work incorporates the author’s own published research
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findings, particularly in Sports Management. This adds a unique layer of "academic advancement" by
showing how HR theories apply to niche, high-performance sectors like sports competition and apparel.
Advanced educational models, text introduces the Blended Learning Model and Individual
Development Plans (IDP) as systematic tools for "Lifelong Learning". It explicitly critiques the shift from
Performance Appraisal (PA) to a more sophisticated Performance Management (PM) cycle, offering a
roadmap for modern pedagogy.

Business Context: From Cost Center to Strategic Driver

In the business context, the book contributes a "Strategic Partner" framework that transforms
human resource management into a driver of organizational competitiveness. Agile methodology (OKRs
vs. KPls), significant new contribution is the deep dive into OKRs (Objectives and Key Results) as a
replacement for or supplement to traditional KPIs. This provides businesses with a tool to increase
productivity and alignment in fast-changing environments. The lean management pivot, author provides
a sharp analysis of Work from Anywhere (WFA) and Outsourcing as strategic drivers for Lean
Management. This contribution helps businesses rethink physical space, reduce wasteful overhead, and
move toward an outcome-based performance culture. Artificial intelligence and digital precision, the
book offers a systematic look at artificial intelligence (Al) in recruitment, talent acquisition, and
automation. It provides actionable insights into ranking candidates and predictive analytics for retention,
which are essential for business survival in the digital era.

Social Context: Ethical Governance and Sustainability

The book’s most profound new contribution is its focus on the human in the socio-economic
ecosystem, aligning organizational goals with global societal values. Alisnment with UN SDGs, the author
contributes a systematic framework for Sustainable HRM, linking HR practices directly to the United
Nations' Sustainable Development Goals (SDGs), such as SDG 5 (Gender Equality) and SDG 8 (Decent
Work and Economic Growth) (PTT Global Chemical Public Company Limited, 2025). This positions the
organization as a responsible social citizen. Ethics and data privacy, book emphasizes the Personal Data
Protection Act (PDPA) and warns against algorithmic bias in Al. This contribution is vital for maintaining
social trust and ensuring that technology does not dehumanize the workforce.

Textbook’s systematic thinking process can be summarized as follows, it starts with science
data, law, and analytics to ensure precision; moves through Strategy SHRM, OKRs, and RBV to ensure
business survival and concludes with the art of humanity in ethics, diversity, and sustainability to
ensure long-term social value. This holistic approach is its greatest new contribution to the field.

Summary of All Reviews and Critiques

Textbook provides a theoretically robust and practically grounded curriculum for HRM. The
textbook successfully bridges the gap between traditional Thai labor laws and cutting-edge global
trends like Al and SDGs. The recurring theme throughout the critique is the author's ability to transform

HRM from a "cost center" into a Strategic Human Capital function that drives business competitiveness.
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While the technical depth is significant, the author maintains a focus on the "Soft Skills" and human
empathy that Al cannot yet replace.

The structural relationship of the textbook is defined by a strategic evolution that transforms
traditional personnel management into a high-value human capital engine for the digital age. The first
half of the book establishes a foundational command center beginning with the core philosophy of
HRM as both a science and an art, before immediately linking it to strategic Human Resource Planning.
This planning phase acts as the blueprint for the subsequent chapters on recruitment and selection,
ensuring that every new hire is a calculated move toward organizational goals. By grouping these initial
chapters, the author demonstrates that effective HRM is not reactive but starts with a rigorous alignment
between business vision and labor demand, setting the stage for the employee’s entry into the
organization.

The second half of the book functions as a value-creation loop focusing on the internal
development and future-proofing of the workforce. Once talent is onboarded, the chapters on Human
Resource Development and Compensation Management work in tandem to nurture skills and provide
the motivation necessary for high performance. This performance is then measured and regulated
through Performance Management and Labor Relations, creating a structured environment of
accountability and legal safety. The textbook concludes by breaking the boundaries of traditional office
structures, introducing Outsourcing and Work from Anywhere (WFA) models, and finally integrating Al
and Sustainable Development Goals (SDGs). This ensures that the entire lifecycle—from planning to
modern disruption—is viewed through a lens of sustainability and technological agility, preparing
practitioners for the complexities of the NEO-Economy.

Final Verdict

This text book is an essential resource for both students and HR practitioners in the NEO-
Economy. Its greatest strength is the balance between "Science" forecasting, laws, and analytics and
"Art" relationships, culture, and ethics. The inclusion of practical exercises and specialized case studies
ensures that the reader doesn't just memorize definitions but learns how to "Put the right man on the
right job" in a rapidly changing world. In this regard, the author has analyzed and synthesized their own
research contributions in the development of this textbook to demonstrate academic advancement.

The Application of Textbook

The concepts and theories presented in the sources serve as a bridge between foundational
management principles and the complexities of the modern NEO-Economy. Below is the application
of these concepts within research, academic, and business contexts:

1. Application in research, this textbook demonstrate how Human Resource Management (HRM)
theories can be synthesized with empirical data to advance academic knowledge. Theoretical
frameworks in this area utilizes Transaction Cost Economics (TCE) to determine whether services should

be handled internally or outsourced, and the Resource-Based View (RBV) to identify how human capital
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provides a unique competitive advantage. Quantitative modeling, the concepts like Markov Analysis
and Trend Analysis are applied to forecast personnel flow and business demand, providing a
mathematical basis for human resource planning.

Specialized synthesis from the author had integrates specific research on workplace happiness
factors and their influence on organizational commitment within niche sectors like the sports
competition management business. Innovation analysis, research focuses on the impact of Artificial
Intelligence (Al) and Predictive Analytics on talent acquisition, ranking candidates based on cultural fit
and turnover risk.

2. Application in academic and educational context. The sources are designed as a systematic
curriculum for higher education, offering a roadmap from basic administration to strategic management.
Blended learning models, academia applies model (experience, social learning, and formal training) and
Individual Development Plans (IDP) to ensure students and professionals achieve high competency
rates.

Case-Based Instruction, the integration of diverse case studies—ranging from SCGP’s lifelong
learning to PTT’s compensation ratios—helps students apply abstract theories to real-world public and
private sector scenarios. Ethical education the text provides a framework for teaching data ethics and
compliance with the Personal Data Protection Act (PDPA), ensuring future HR practitioners understand
the legal boundaries of digital Human Resource Management (HRM).

3. Application in business context. In the business world, these theories transform HR from an
administrative "cost center" into a Strategic Partner (SHRM). Strategic Alignment, businesses use Human
Resource Planning (HRP) to create a "two-way linkage" between personnel needs and the corporate
Vision and Mission. Performance Evolution: Companies apply the transition from KPIs to OKRs
(Objectives and Key Results) to foster a "Culture of Results" and increase overall productivity.

Operational efficiency, the Work from Anywhere (WFA) and Outsourcing concepts are applied
to drive Lean Management, reducing wasteful office space and focusing on outcome-based evaluations.
Sustainability and inclusion, modern businesses align their Human Resource (HR) strategies with the
Sustainable Development Goals (SDGs), such as SDG 5 (Gender Equality) and SDG 8 (Decent Work), to
build long-term brand credibility and social value (Ragadhita et al, 2026).

Diversity management, concepts for managing multi-generational workforces (Baby Boomers to
Gen Z) are used to design flexible benefit systems and multi-channel communication strategies that
cater to varying values and technological fluencies.

Recommendation

For academic environments, it is highly recommended that educators utilize this textbook as
a primary teaching resource due to its systematic organization and rigorous synthesis of the author’s
own research contributions. Students should actively engage with the specialized case studies in sports

management and industrial business to understand the practical application of human capital theories
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in diverse real-world contexts. Professors are encouraged to emphasize the end-of-chapter exercises to
ensure that learners move beyond simply memorizing definitions and instead develop the analytical
skills required to "put the right man on the right job" within the modern global landscape.

Professional practitioners should leverage the provided frameworks to transition from
traditional personnel administration into Strategic Human Resource Management (SHRM) by explicitly
linking human resource planning to the organization’s vision and mission. Organizations are suggested
to adopt modern performance tools such as OKRs to foster a culture of results and utilize quantitative
models like Markov Analysis for more accurate forecasting of internal labor flows. Furthermore, while
integrating Artificial Intelligence to automate talent acquisition and operational tasks, businesses must
prioritize ethical data governance and strict compliance with the PDPA to protect employee privacy
and maintain institutional trust.

To ensure long-term organizational health, leadership should implement Sustainable Human
Resource Management practices aligned with the UN’s Sustainable Development Goals (SDGs),
specifically focusing on promoting gender equality and decent work environments. Managers must
proactively adapt to a multi-generational workforce by employing multi-channel communication
strategies and flexible, employee-centric benefit systems that cater to the unique values of Gen Z
through to Baby Boomers. Finally, companies should consider Outsourcing and Work from Anywhere
(WFA) models as strategic drivers for Lean Management, allowing the organization to reduce physical
overhead while enhancing its ability to attract top talent globally.

To further develop the academic and practical impact of this work, the first recommendation
is to deepen the integration of HR Analytics and Predictive Modeling within the NEO-Economy
framework. While the current text introduces Artificial Intelligence, future editions or research could
transition from descriptive Al to prescriptive analytics. This involves developing frameworks for
Predictive Talent Acquisition and Churn Prediction specifically for Thai SMEs and the sports industry. By
creating models that forecast employee turnover or identify leadership potential using data-driven
metrics, the work would offer high-level strategic value that aligns with the digital transformation goals
of modern organizations. This evolution would solidify the textbook’s position as a cutting-edge

resource for data-literate HR professionals.
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