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ABSTRACT 

 

 In Thailand, Hotel, Restaurant and Catering (HORECA) business is an important food service industry which demands for qualified 

foods obtaining from fresh produce suppliers. The awareness of HORECA business regarding the quality and safety of fresh produces are 
increasing since the consumers are health-concerned and having focus on food safety. The aim of this study was to seek for the opinions 

of executives in HORECA sector toward the quality and safety of their existing suppliers of fruits, vegetables and herbs as raw materials 

for food supplied for their businesses. The survey research was conducted by face to face interviews with 93 executives or representatives 
of hotels, restaurants and caterers throughout the country. The collected data was analyzed and the analysis demonstrated that about half 

of the total respondents were implementing the basic quality assurance system. Clean Food Good Taste was the most recognized imple-

mentation scheme, followed by Green Leaf, GMP and HACCP, respectively. Most fresh produces were sourced from local sources, in 
which wet market was the most desirable source accounted for 68%, followed by wholesaler, dedicated supplier, retailer, supermarket 

and central market. Cleanness and safety were the most desired certification from fresh produce suppliers followed by GAP, organic, Q-

label, Halal, Green Leaf and traceability. Finally, the statistics was tested to examine the relationship between the quality assurance sys-
tem that the businesses currently certified and the opinions toward their suppliers about the quality and safety of fresh produces. The 

results showed that the perceived quality and safety of suppliers’ fresh produce were correlated with quality assurance system. Apparent-

ly, executives in HORECA business certified quality assurance system perceived that their current suppliers’ fresh produce was suffi-
ciently good quality, clean and safe. However, they still needed more qualified suppliers who could deliver a wide variety of fresh, tasty, 

clean and safe produces.  In conclusion, HORECA business would be able to improve quality and safety of suppliers’ fresh produces by 
strengthening their quality assurance system. 
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INTRODUCTION 

 

The food service sector including hotels, restau-

rants and caterers was a major part of tourism indus-

tries in Thailand [14]. In 2009, hotel andrestaurant 

businesses, value of 439,720 million baht, occupied 

4.9% of GDP [12].In 2010, the number of restaurants 

in Thailand was approximately 60,000 [7], and re-

cently increased to 61,760 with accounted for 

669,000 million baht in 2013 [3]. Furthermore, ex-

penses on foods and beverages of Thailand were 

about $US 995.6 per capita, which was almost twice 

more than Indonesia and Philippines [3]. The term 

HORECA refers to the distribution channel in the 

food service industry as it is the acronym formed by 

linking the words HOtel, REstaurant and CAtering. 

HORECA businesses grew very fast in recent years, 

and serving excellent foods was the main target of 

these businesses. In addition, HORECAs would need 

to have excellent fresh raw materials to cook and 

serve for their own customers. Wasusri and Kulwitit 

[13]proposed the principle of food service that food 

safety and food quality were the key factor for HO-

RECAs.  

In a consumer oriented era, businesses had to be 

aware of customer requirements and creating food 

value chain analysis, particularly chain collaborative 

to improve the customer satisfaction [16]. The 

awareness of HORECA business regarding the quali-

ty and safety of fresh produces was increasing since 
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the awareness of consumers on health for food safety 

and food quality was rising[14].The importance of 

consumer orientation in fruit and vegetable supply 

chains had been proposed by Mowat and Collins [6]. 

Research and development toward health and envi-

ronmental aspects of vegetable supplies are essential 

[5]. Ruben et al.[11] analyzed the implications for 

supplier of fresh produces in the supermarket sector 

in Thailand. Josling et al.[2] described how the 

trends towards food quality and food safety had led 

to a growing demand for more stringent food safety 

regulations. In the U.S., the survey about the purchas-

ing behavior of food service operators showed that 

they concerned more on procurement process [8]. In 

Thailand, HORECA business was an important food 

service industry which demanded for qualified foods 

obtaining from fresh produce suppliers. HORECAs 

could help to improve quality assurance to consum-

ers by demanding superior quality products from 

their suppliers. However, there was a relatively little 

empirical evidence on how HORECA businesses 

implemented quality assurance system to respond 

increasing demands for food safety and food quality 

of their fresh produce supplies. 

This exploratory research, by means of a survey 

of HORECA businesses in Thailand can present 

whether the firms have implemented quality assur-

ance for their fresh produces’ suppliers. The aim of 

this empirical study was to seek for the opinions of 

executives or representatives in HORECA sector 

toward the quality and safety of their existing suppli-

ers of fruits, vegetables and herbs as raw materials 

for their businesses. In addition, several implications 

for HORECA businesses to improve quality and 

safety of suppliers’ fresh produces through quality 

assurance system were discussed. 

 

Materials And Methods 

 

The HORECA businesses in Thailand were the 

focal for this empirical study. The sampling frame 

was the name lists of hotel, restaurant and catering 

businesses which were collected from official web-

sites, published directories and electronic databases 

from Thai restaurant association, institutions, and 

government agencies relevant to the targeted sector. 

The sample was randomly drawn from the name list, 

with a dataset of 93 HORECAs was employed. The 

survey research was conducted by face to face inter-

views with executives or representatives of hotels, 

restaurants and caterers throughout the country. 

Firms’ representatives were interviewed face-to-face 

in order to improve data reliability [4]. Moreover, 

face-to-face interview was an appropriate method 

since the researcher would be able to detect ambi-

guous language and ambiguous measurement items 

better than if the survey was conducted by mail[9]. 

The structured questionnaire specifically devel-

oped for this survey captured information about 

business attributes and fresh produces’ procurement 

system. In addition, there was a particular focus on 

fresh produces’ suppliers on food quality assurance 

system related issues. The data was analyzed by 

PASW statistics18 for windows. 

 

Results And Discussions 

 

From the survey, we can draw the fresh produce 

supply chain through HORECAs as shown in Figure 

1. The major supply chain stakeholders are as fol-

lows:  

1. Farmers: Farmers acquire the necessary 

supplies from suppliers, and some medium- and large 

sized farmers hire labors from local or other areas to 

grow fruits and vegetables. Currently, most farmers 

use chemical fertilizers and pesticides. However, the 

number of farmers using organic fertilizers is in-

creasing due to several factors, such as customer 

requirements, health concern and the high price of 

chemical fertilizers.  

2. Groups of farmers: In some villages, small-

sized farmers gathered to do production and market-

ing activities on the basis of self and mutual assis-

tance within groups. These groups can be farmers 

groups, cooperatives, or community enterprises. The 

government supports group activities and coopera-

tion among farmers, however there is a lack of local 

leadership in some small villages, so the number of 

groups is limited.  

3. Local collectors: Local collectors were the 

merchant located in the local and they gather the 

fruits from one or more farmers and distribute them 

to their customers. Collectors either pick fresh pro-

duce directly from farmers or farmers deliver fresh 

produce to the collecting points. Their activities in-

clude grading, packing, and delivering to customers. 

We found that some local collectors are also fresh 

produce farmers. 

4. Regional collectors: They bought fresh pro-

duce from local collectors and distribute them to 

merchants in central markets and HORECA suppli-

ers. They located in the big cities in each region. 

Their activities include grading, packing, and deli-

vering to customers.  

5. Central Market: the merchants or wholesa-

lers located in central markets bought large quantities 

of fresh produce from farmers, local collectors, re-

gional collectors and distribute to retailers and HO-

RECAs.  

6. HORECA suppliers: The suppliers who 

dedicated supplies fresh produce for HORECA busi-

ness. 

7. Retailers: Retailers were the merchants in 

local markets, supermarkets or hypermarkets who 

sell fresh produce directly to consumers.  

8. Central Kitchen: the distribution center of 

the restaurants which has branches throughout the 

country 
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9. Caterer: The food services who serve food 

for special events such as meeting, public relation, 

wedding, etc.  

10. Hotel: International and national hotels. 

Most hotels had restaurants and catering services.  

11. Restaurant: All type of restaurant which 

served food for walk in customers.  

After 93 samples were collected throughout the 

country, they were classified into four business types 

including 23 hotels, 28 restaurants, 9 caterers and 

another 33 were mixed up with various types of 

business.  Most hotels and restaurants provided ser-

vices approximately 101-500 heads, while caterings 

usually provided service for over 1,000 heads. There-

fore, the service capacity represented by an average 

amount of customers was quite different among the 

respondents with minimum of 194 customers for 

restaurant to maximum of 10,523 customers for ca-

tering. Most samples served three meals per day with 

Thai/Lao/Vietnam foods were the most popular serv-

ing meal, followed with American, Chinese and Jap-

anese cuisines. The business type and capacity of 

HORECAs were presented in Table 1
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Fig. 1: A fresh produce – HORECA supply chain 

 
Table 1: Business type and Capacity  

Business Type 
Number of  

samples 

Capacity (Number of customers) 

Average Maximum Minimum 

Hotel 23 (24.7%) 704 3,000 50 

Restaurant 28 (30.1%) 194 500 58 

Catering 9 (9.7%) 10,523 80,000 200 

Others 33 (35.5%) 1,116 10,000 100 

 

However, there were only 44 out of 93 respon-

dents or around half of the total have certified with 

basic quality assurance system. Among this, 11 ho-

tels (47.8%), 12 restaurants (42.8%), 4 caterers 

(44.4%), and 13 others (39.3%) have implemented 

quality assurance system. Clean Food Good Taste 

was the most commonly implementation scheme 

accounted around 27%,followed by Green Leaf, 

GMP,HACCP and others, respectively. The least 

commonly implementedsystem was Halal and 

ISO9000-9001. The proportion of quality assurance 

system which has implemented by those of 44 HO-

RECA businesses was illustrated in Figure 2. When 

asking about the awareness of the consumer protec-

tion legislation, 79 out of 93 respondents or 84.9% 

were aware of this legislation, and they realized that 

this legislation will largely influence on their pur-

chasing decision and handling system.
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Fig. 2: The proportion of quality assurance system implemented by HORECA samples 

 

For fresh produces’ procurement by HORECAs, 

case by case consideration was the most favorable 

supplier selection method. Others were bidding, sup-

plier list, personal contact and supplier approach, 

respectively.  Most samples were dealing with more 

than five suppliers. They typically communicated 

with their supplier through telephone. Other methods 

were personal approach to suppliers, fax, internet and 

others. Only a few of them were having a long term 

contract with their suppliers. The fresh produces in-

cluding dry, chilled, powder or frozen fruits and veg-

etables were mainly sourced from local suppliers. 

Regarding sources of supplies, wet market was the 

most desirable type accounted for 34.2%, followed 

by wholesaler (18.7%), dedicated supplier (14.4%), 

retailer (13.4%), supermarket (10.7%) and central 

market (7.5%), as shown in Figure 3.

 

 

 
 

Fig. 3: The proportion of fresh produce suppliers of HORECA samples 

 

There were only 23 out of 93 respondents or 

24.7% of total having a contractual arrangement with 

their suppliers, and 17 respondents or 73.9% having 

a food safety clause in the contract. For a certifica-

tion requirement, 40 respondents or 43.0 % of total 

indicatedtheir requirements on the quality assurance 

standard. Clean Food Good Taste (29.9%) and safety 

(24.1%) were the most required certification from 

fresh produce suppliers followed by GAP (11.5%), 

Organic (10.3%), Q-label (5.7%), Halal (5.7%), 

Green Leaf (5.7%) and Traceability (5.7%), as 

shown in Figure 4. 

Fresh produce inspection was vital for most 

businesses. Over 70% of respondents usuallyem-

ployed visual inspection. Others used multiple me-

thods such as visual inspection and handling and 

tasting, visual inspection and laboratory testing, or 

others. Table 2 showed the opinions of HORECA 
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representatives toward their fresh produces’suppliers. 

HORECA business strongly agreed that their sup-

plierstake responsibility if produce has any problems, 

followed by the supplier’s produce is good quality, 

clean and safe, and the supplier can grade and pack 

the produce accordingly. Overall, respondents satis-

fied with the service of fresh produces’ suppliers. 

They required for more qualified suppliers, the deli-

very service to their outlet and preparation of fresh 

produces

 

 

 
Fig. 4: The proportion of required quality assurance standards of HORECA samples 

 
Table 2: Opinion scores toward their fresh produces’ suppliers 

Opinions Average score Ranking 

The supplier takes responsibility if produce has any problem. 4.66 1 

The supplier’s produce is good quality. 4.54 2 

The supplier’s produce is clean. 4.51 3 

The supplier’s produce is safe. 4.46 4 

The supplier can grade and pack the produce. 4.38 5 

The supplier’s services are good. 4.35 6 

The supplier’s produce is good looking. 4.34 7 

The supplier can supply the produce throughout the year. 4.31 8 

The supplier’s produce is tasty. 4.31 8 

The supplier knows the source of his/her produce. 4.28 10 

The supplier has a wide variety of produce. 4.26 11 

You need more qualified suppliers. 4.13 12 

The supplier can deliver to my outlet. 4.08 13 

The supplier can wash/peel/ cut the produce. 3.79 14 

 

When analyzing the opinion scores on the quali-

ty and safety of suppliers’ fresh produces, we found 

that dedicated HORECA suppliers gained the maxi-

mum scores on fresh produces have good quality and 

safe. Central market was recognized as the suppliers’ 

fresh produce is clean, while supermarket had a min-

imum score on safety, as shown in Figure 5. 

Finally, the statistical test was performed to ex-

amine the relationship between the quality assurance 

system that the businesses currently certified and the 

opinions toward their suppliers about the quality, 

safety and cleanness of fresh produces. The opinion 

scores rated on suppliers’ fresh produces showed that 

HORECAs were strongly agreed with the quality, 

safety and cleanness of fresh produces from their 

suppliers. However, the given scores were different 

between HORECAs who implemented quality assur-

ance system and ones who did not implemented. This 

implied that the perceived quality, safety and clean-

ness of suppliers’ fresh produce were correlated with 

quality assurance system.HORECAs that imple-

mented quality assurance system were more likely to 

give a higher score on the quality, safety and clean-

ness of their suppliers’ fresh produces than those 

without quality assurance system.
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Fig. 5: The opinion scores of HORECA samples toward their suppliers forquality and safetyaspects 

 
Table 3: Quality assurance and the opinions toward suppliers’ fresh produces 

Opinions 

Implement 

Quality  
Assurance? 

Average score 
t-test  

(p-value) 

The supplier’s produce is good quality 
Yes 4.68 

0.049** 
No 4.41 

The supplier’s produce is clean. 
Yes 4.70 

0.009** 
No 4.33 

The supplier’s produce is safe. 
Yes 4.66 

0.005** 
No 4.29 

** t-test is significant at =0.05 
 

Apparently, executives or representativesof 

HORECA businesses which were certified quality 

assurance system perceived that their current suppli-

ers’ fresh produce was sufficiently good, clean and 

safe. However, they still needed more qualified sup-

pliers who could deliver a wide variety of quality, 

tasty, clean and safe produces. HORECAs that did 

not implemented quality assurance system will did 

not have sufficientmechanism to control their fresh 

produces supplier to deliver good and safe products, 

and did not motivate them to develop food control 

procedure for their suppliers. The current result was 

complied with the study of Rodrigues and Salay [10] 

which indicated that the firms without quality or 

safety assurance would not develop their fresh vege-

table’ suppliers. In their study, there was only 8 out 

of the 30 food services that claimed having at least 

one food safety control procedure reported develop-

ing their suppliers. Also, most of the foodservices did 

not monitor their suppliers or visit their facilities. 

Jonker et al. [1] studied the food safety and quality 

standard in Japan and found that Japanese wholesaler 

assisted their supplier with quality control and tech-

nical aspects. Therefore, if the HORECAs imple-

mented food quality and safety standards, they could 

monitor their suppliers’ quality system. The quality 

assurance programwould help suppliers of fresh pro-

duces can improve their system since certifications 

regarding to food quality and safety such as GMP 

and HACCP could be said as a necessity. Finally, 

improved food safety and quality practices and certi-

fication provided incentives to the firms. When a 

supplier adopted a particular quality standard, the 

expectation was that the action will result in im-

proved market access and higher returns [15]. There-

fore, the implementation of quality and safety stan-

dards would facilitate HORECA businesses to 

strengthen the competitive advantage of tourism in-

dustry of Thailand. 

 

Conclusions: 

This study can strengthen the firm’s awareness 

in quality and safety of fresh produce supplies. HO-

RECA businesses would be able to improve quality 

and safety of their suppliers’ fresh produces by im-

plementing quality assurance system. Food safety 

and quality standards not only improved food safety, 

but also reduced the consumers’ uncertainty of prod-

uct attributes. Thus, the quality manager should set 

up a plan to execute the quality and safety assurance 

scheme. Moreover, the government has placed a 

great emphasis on food safety improvement in food 

supply chain as seen from Liability for Damages 

Arising from Unsafe Products Act B.E.2551 (2008). 

Therefore, all involving parties should cooperate to 

assure the quality and safety of fresh produces for 
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responding the increased concerns of consumers in 

HORECA sector.   
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