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Abstract

The growing trend of health-oriented food consumption has increased interest in edible
flowers as alternative ingredients that offer both nutritional value and a strong connection to
Thai culinary culture. This study aimed to examine consumer attitudes toward the consumption
of Thai edible flowers and their associated factors, providing empirical evidence specific to the
Thai context. A quantitative research approach was employed using a structured questionnaire
to collect data from 394 Thai consumers with prior experience consuming edible flowers. Data
were analyzed using descriptive statistics and Pearson correlation analysis.

The descriptive results indicate that consumers hold positive attitudes toward edible
flower consumption across all dimensions, with particularly high ratings for post-harvest handling
and product delivery processes. Inferential analysis reveals that food culture and prior
knowledge, perceived health benefits, and confidence in the production process have
statistically significant positive associations with consumer attitudes toward edible flower
consumption (p < 0.05), with moderately high correlation coefficients (r = .60). In addition, the
relationship between food culture and perceived health benefits was notably strong (r = .676).

These findings suggest that both cultural and health-related dimensions play a vital
role in shaping consumer attitudes toward edible flower consumption. Practically, product
development should emphasize evidence-based communication regarding health benefits
alongside enhancing consumer confidence in food safety throughout the production process

to strengthen trust in health-oriented food markets.

Keywords: Thai Edible Flowers, Consumer Attitudes, Perceived Health and Nutritional Value,
Thai Food Culture
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Table 1 Reliability Coefficients of the Research Instrument by Study Factors (N = 394)

Study Factors

Number of Items Cronbach’s Alpha

Food Culture and Prior Knowledge

Perceived Nutritional and Health Benefits

Confidence in Production Processes and

Food Safety

Attitudes toward Consumption

6 0.798
5 0.906
5 0.826
5 0.871
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FuUs nefmuaseduted @i .05 wavulana
SLAUANUFUNUSAULNEUTIIBY Cohen (1988)

Mean Level of opinion
1.00-1.86 Very Low
1.87-2.71 Low
2.72-3.57 Moderately Low
3.58-4.43 Moderate
4.44-5.29 Moderately High
5.30-6.14 High
6.15-7.00 Very High
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Table 3 Demographic Characteristics of the Sample

soteudulgjagluge 10,000-30,000 UM
H18az88nnalanslun1sen 3 el

Demographic Characteristics of Respondents

Percentage (%)

1. Gender Male 34.25
Female 65.75
2. Occupation Student 17.25
Private Company Employee 38.25
Business Owner / Self-Employed 16.25
Government Officer / State Enterprise Employee 15.75
Freelancer 5.00
Homemaker 2.25
Restaurant, Bakery, or Beverage Shop Owner 1.75
Retired 3.50
3. Age < 20 years 9.00
21-30 years 44.25
31-40 years 25.50
41-50 years 9.75
51-60 years 6.00
> 60 years 5.50
4. Average Monthly Income < THB 10,000 19.75
THB 10,001-20,000 28.25
THB 20,001-30,000 20.75
THB 30,001-40,000 13.50
> THB 40,000 17.75
5. Education Level Below Bachelor’s Degree 21.25
Bachelor’s Degree 60.75
Posteraduate Degree 18.00
6. Marital Status Single 60.25
Married / Living Together 28.75
Not Specified 11.00

HIUMITUTOIANAINAIN TC (NFUT 1) v sy semansuasdsnLmans
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Table 4 Consumer Behavior Related to Thai Edible Flower

Questions Response Options Percentage (%)

1. Are you aware that foods, Aware 98
desserts, or beverages Not aware 2
may contain Thai edible
flower as ingredients?

2. Where have you con- Bakery 28
sumed Thai edible Café 27
flower? Restaurant 26

Home 10
Bar / Pub 9

3. How many types of Thai 1-5 types 59
edible flowers do you 6-10 types 25
know? 11-15 types 6

More than 15 types 10

4. How are Thai edible Used as herbal remedies or for health 46.08

flowers used? promotion
As ingredients providing aroma/ flavor 57.37
As ingredients providing color 75.86
As decorative garnishes 82.13
As main ingredients/raw materials 79.94
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Table 4 Consumer behavior related to Thai Edible Flower (Cont.)

Questions

Response Options

Percentage (%)

5. What are your reasons
for liking or disliking the  of food
use of Thai edible
flowers in food,
desserts, or beverages?

distinctive

Like them because they increase the value

of a dish

Dislike them because | have never tried

edible flowers

Dislike them because | am unfamiliar with the

Like them because they enhance the taste

Like them because they make food more
visually appealing

Like them because they make food more

23.82

80.56

59.25

48.90

4.39

2.82

flower varieties used

Dislike them because of unpleasant past

2.51

experiences with the taste

Note: Multiple responses allowed for certain questions; the total percentage may exceed 100%.

sEauAINAATUAaUNABNSNanD
nsustnanantdinenula

'
1 a

HANISILATIEMTINTTUUILAAIALRE
wardrudsnuuinsgiuvesiadeiidvina
AeviAuAdtunisusinanantdlneiuls dawana
Tup5197 5 Tagamsaamuin §uilaadisedu
ruAsiuluszauAsuiianiannlunndade
definsnsziuaadsvesusaziady wud
Hadudurudediulunssuiunsudnnazany
Uaeafoiidadugaian (dade = 5.67) s0sasn
Ao Yadesnuiiruailunisuilan (Aade = 5.55)
Hadsuinnsssionuasaiiay (duede
= 5.14) uaztadurinunisfuiamamelayuins
uazguAmilAndediiiian (Aede = 5.10)

WeRansunanisiiaseilusedu
Horawees wui Tefilidindgsan 3 Susuusn
o miUiiﬁ;LﬁaﬁaaﬁunﬁUuLﬁau (Auady =
6.10) 5090931 fio M3vudIUALATILEL (Aiade

= 5.87) NM1sszyaaIndeyaunaunizugnuas
Fufiudenlidaau (Aeds = 5.75) uaganu
Undefieveshiuiifuinsgiusesiu (Aiads =
5.73) azviouliiiuin Juilaalianuddaiu
AnuUaenioremAnSeiLayaIndeieves
nszurunswamdugisuusn Jaduadedidy
Tumsanmudssannisuslaressuuunivel

dwuladenuinusssuems kazanug
WA nquiegndinnudilanareuTusgetniau
11 Uszmealneiinisiieenliiundsznaueimis
Y1 vidoLASeshu (Aade = 5.97) wagn33usi
ponliidudruniawesemnsive (dnade = 5.70)
oglsfinu defifaadedian de nsldsy
SvEnaanaseuatmioyanalndln (Aade =
4.39) wagdArdrudosuunnsgiureudiags
(SD = 1.82) avioufaussingIunedinuLasn1g
Wasuiumnsnatululuusiazyana wiuslnnasd
AnusuaznsTusluddoya winisileinluingin

HIUMITUTOIANAINAIN TC (NFUT 1) v sy semansuasdsnLmans



50 Panyapiwat Journal Vol. 18 No. 2 May-August 2026

WIeNgAnsIuNsUsineasedteglusyiuliunand

luduveIn1ssunuAmIlasuINITuaL
aunm Tefiilrndugean Tiun fuslnadesnis
TniinssrynuUselevunisasuinisivdaau
(Aede = 5.52) iesaniudimenliifula
AuAmMIsaguINsiIsulatiunssulsenuin
walil (Anade = 4.98) uazioinanusadaasa
Tilaqunniiaduld (Aiade = 4.86 way 4.92)
Piiitu Fogaduauamuasinvunisdunum
daglunisnszduauaulavaznisdndula
Uslnavaefuilan

nTJTuANNIAUTAUTIIN NTPUIUNTT
IAN15 waLlAYUINITAINGTT AIHAIANINTINVDS
siauaRnaranudlalunsuilon Wullufieng
vinegadalay (Aede = 5.55) ilefiansan

sedenuin fuilaauesitnenlifingvaedis
auhaulalensuaziuine? (Auade = 5.95)
wagnnlasunsuteyanansiun azvilvisnaule
Folddeiu (Auads = 5.75) deu Jadudu
ANUAIENNVDIDIMNT (Aesthetic Value) Aug
Tudeyausznaunisdnduls uesdusznau

1Y

drftyraviruaRvasuslna

Tneasunadsratlidiui fusloaiiauad
fnaedimusilafivzuilnanenldinefuls Tog
fveuludrdny fe deslisudeyailusdaieaiu
nszUILNSIANIRIUARIT (MamzUgn) auls
Janeth (Msvuds) mugiunsieansiidanuds
AaAuAzUTElevtdaaunn Aeeazidenasuly

MN5199 5

Table 5 Means and Standard Deviations of Opinions on Factors Influencing the Consumption

of Thai Edible Flowers (N = 394)

Factors Influencing the Consumption of Thai Edible

Flowers Mean  SD Level of Agreement
Perceived nutritional and health benefits 5.10 1.27  Moderately High Agreement
Food culture and prior knowledge 5.14 1.14  Moderately High Agreement
Attitudes toward consumption 5.55 1.11 High Agreement
Confidence in production processes and food safety 5.67 1.08 High Agreement
Overall 537 1.15 High Agreement
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Table 6 Pearson Correlation Coefficients among the Study Variables (N = 394)

Variables 1 2 3 4
1. Food culture and prior knowledge 1
2. Perceived nutritional and health benefits 0.676** 1
3. Confidence in production processes and
0.344%* 0.434%* 1
food safety
4. Attitudes toward consumption 0.620%** 0.615** 0.598** 1

Note: **p < .001 (2-tailed)
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