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ABSTRACT  

The main objective of this research was to develop a mobile application to preserve and promote Suan Sunandha Royal cuisine 

using System Development Life Cycle (SDLC) and Waterfall model in its development process. The sample consisted of 378 

students of Suan Sunandha Rajabhat University.  The data was analyzed and employing mean, standard deviation and percentage. 

All students who test application prefer to use mobile application for seeking knowledge because they were used to it. The ability 

of mobile application was made students feel flow among using application. 
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Introduction 

The royal cuisine and culinary culture in Suan 

Sunandha palace in which the Western culinary 

culture had combined and invented a modern 

royal recipe with recipes Thai ingredients for good 

taste. when elites who live in Suan Sunandha 

palace tried to adapt the consume culture to reach 

the western culture standard. Therefore, Suan 

Sunandha Royal cuisine has uniqueness and 

outstanding. 

At the present time, Suan Sunandha royal cuisine 

and recipe is new developed for new customer 

because the charm of Thai Royal Thai food, each 

one is unique and different from other royal Thai 

food. Given that, this makes consumer love Suan 

Sunandha royal taste. Also, Suan Sunandha Royal 

food has an important identity which is the 

abundance and freshness of the ingredients in the 

cooking process, and the process is elaborate and 

requires a lot of time and manpower to cook. 

furthermore, elaboration including having a soft 

taste, not very spicy is mainly. The elements of 

the Suan Sunandha royal meal was consists of a 

wide variety of food. In addition, Suan Sunandha 

royal food is a healthy food that uses Thai herbs 

and spices as cooking ingredients. Use less fat for 

cooking Use less meat Focus on vegetables All 

natural products Making it have high nutritional 

value and has medicinal properties at the same 

time (Kularbphettong, Danchaiyaphuma, & 

Ampant, 2016) ; (Pullphothong, 2013) ; 

(Promsorn, & Fakkham, 2020). 

The evolution of Internet and communication 

technology has changed the users’ information 

and knowledge behavior. Many users prefer to use 

searching tools on the Internet such as search 

engine, website, mobile application etc because 

users feel free to access online resources 
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anywhere anytime. (Hyun et.al, 2003) ;(Gaßner, 

et.al, 2005);(Ertuğrul, et.al, 2016);(Chen, et.al, 

2017);(Choe, Kim, & Cho, 2017);(Yuan, 2018)     

In this regard, we, researchers, are interested to 

adopt the mobile application in developing a Suan 

Sunandha royal cuisine to be supportive preserve 

wisdom of the Suan Sunandha royal cuisine for 

encouraging students to interest in the royal 

cuisine and recipes in Suan Sunandha palace. The 

objectives of this research were to design and 

develop a mobile application ‘Suan Sunandha 

Royal cuisine’ for smartphones and to study 

students’ mobile application acceptance after 

using the application. 

Literature Reviews  

Royal cuisine and culinary culture 

Many countrys in the Asian have own culture 

especially culinary culture. South Korea, China, 

and Vietnam are the old country in Asia that had 

their own royal culinary culture. (Lee, 1988); 

(Jian-jun, 2010); (Chung, Shin, & Woo, 2019); 

(Lepkowski Ostrum, 2012); (Tseng, & Chen, 

2020) 

Suan Sunandha Royal cuisine and recipes was 

first invented in the court of King Rama V (King 

Chulalongkorn). The Thai royal cuisine set menus 

of Suan Sunandha Palace was invented by H.H. 

Princess Saisavali Bhiromya which had the unique 

of taste. Ingredients of food are freshness and high 

quality, The cuisine was adaptable as the desire 

and weather condition in each day. 

System Development Life Cycle (SDLC) (Alan, 

Barbara, & Roberta, 2012). 

SDLC is a model for software development in 7 

steps; 

1. Planning Step 

2. Requirements Analysis Step 

3. Design and Prototyping Step 

4. Software Development Step 

5. Software Testing Step 

6. Implementation and Integration Step 

7. Operations and Maintenance Step  

Research Methodology 

1. Research Design 

This research is a development research where the 

research has been designed for collect, preserve, 

and promote  Suan Sunandha royal recipe in 

mobile application using System Development 

Life Cycle (SDLC) and Water Fall model in its 

development process .   

Therefore, to accomplish the objective of this 

research, there are six important steps to be 

implemented. The first step is planning; the 

second step is to analysis of requirement; the third 

is to design a mobile application; the forth is to 

develop an mobile application; the fifth is to 

deploy a mobile application; the six is to evaluate 

the mobile of using this mobile application. 

Suan Sunandha royal recipe was collected from 

related research and literature. The consistency of 

the contents was analyzed by five experts in the 

field of culinary science  and information 

technology. However, to evaluate the mobile 

application acceptance and satisfaction of this 

application, the application, the mobile acceptance 

and satisfaction for mobile application usage must 

be assessed by Index of Item-Objective 

Congruence (IOC) and determine score by five 

specialists for assurance and validity. The IOC 

value in each part is more than average (above 0.5 

and not over than 1. 

This study will focus on Suan Sunandha Rajabhat 

University undergraduate students. After using 

mobile application, all students have to check the 

mobile application acceptance and satisfaction 

questionnaire. The scores from this questionnaire 

must be analyzed using statistic methods.  

2. Participants 

This research is mainly focus on Suan Sunandha 

royal recipe content management and 

preservation, the sample group is Thai  Suan 

Sunandha Rajabhat University undergraduate 

students. The age of samples in this study are in 

the range of 17-21 years old, and 378 samples are 

randomly selected  

(Krejcie, & Morgan, 1970). 

3. Research tools 

There are three research tools important for this 

research: Suan Sunandha Royal cuisine mobile 



PSYCHOLOGY AND EDUCATION (2021) 58(2): 3054-3060              ISSN: 00333077 

 

3056 

www.psychologyandeducation.net 

application and the mobile application acceptance 

questionnaire. 

3.1 Suan Sunandha Royal cuisine mobile 

application  

This mobile application is developed to preserve 

and deseminate the Suan Sunandha royal recipe to 

public. The application was designed with 

graphic. All descriptive functions of  mobile 

application are shown in  Table 1

 

Table 1. Description of  Suan Sunandha Royal cuisine mobile application 

Figure Description 

 

The menu button is used one click to access  the content. 

 

 

 

The screen is show more detail about cuisine category. 

 

 

The screen is show cuisine menu. 

 

The screen show recipe and cooking detail.  
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Figure Description 

 

The screen show how to comment on mobile application. 

 

 

 

The screen show detail about comments by users. 

 

The screen show history of  Suan Sunandha Royal cuisine 

 

 

3.2 Student mobile application acceptance 

questionnaire 

The mobile application acceptance and preference 

from the application must be measured using the 

satisfaction index from students. The rating scale 

is range from 1 to 5. The meaning of each rate is 

listed below.( Uiphanit, Unekontee, 

Wattanaprapa, Jankaweekool, & Rakbumrung, 

2020) 

1.00 – 1.80  =  strongly disagree 

1.81 – 2.60  =  disagree  

2.61 – 3.40  =  neither agree nor disagree 

3.41 – 4.20  =  agree  

4.21 – 5.00  =  strongly agree 

 

Analysis 

The data from questionnaire is analyzed by 

statistical analysis software. All descriptive 

statistical values is use in this study for interpret 

the result from data analysis, such as average and 

standard deviation. 

Results 

According to the research results, it was found 

that
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Table. 2 Students’ mobile application acceptance after using an application. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

From table 2 shows relationships between ease of 

use, usefulness, and  their mobile application 

acceptance. The ease of use and usefulness intent 

users to use mobile application for learning Suan 

Sunandha Royal cuisine. The easy to understand 

how to use make user feeling good and convenient 

while using application. Moreover, the easy is an 

important factor for leading students’ mobile 

application engagement (Gibson, 2019). 

Therefore, these results indicate that ease of use 

and usefulness have positive effects towards the 

mobile application use and acceptance. 

 

 

 

 

 

Table. 3 Students’ satisfaction after using mobile application. 

No Lists X̄ Std 

Dev 

Interpreted 

                                             Ease of Use 

1 Mobile application is easy to use 3.34  0.76  neither agree 

nor disagree 

2 Mobile application is easy to understand how to 

use and not complex 

3.62  0.97 agree 

3 Mobile application is convenient. 3.51  0.87  agree 

           Average 3.49 0.86 agree 

                                              Usefulness 

4 Mobile application can help users to cooking in 

everyday life 

3.55  0.78 agree 

5 Mobile application can help users to access the 

information 

3.27  0.84 neither agree 

nor disagree 

           Average  3.41 0.81 agree 

No Lists X̄ Std 

Dev 

Interpreted 

1 Illustration in mobile application is beautiful, 

attractive and interesting. 

3.55  0.94  agree 

2 Font in mobile application is beautiful, attractive 

and interesting. 

3.68  0.80  agree 

3 Mobile application can process information 

correctly. 

3.55  0.68  agree 

4 Mobile application can response  in time. 3.72  0.88  agree 

5 Information in mobile application is update 3.68  0.80 agree 

6 Overall, I prefer to use mobile application 3.48  0.94 agree 
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From table 3 shows relationships between the 

presentation and function in mobile application 

and the satisfaction level of students. the response 

in time makes students feel flow and flexible 

while using the mobile application. Also, the 

beautiful font and update information in a mobile 

application stimulate students keep using 

application with attractive and interest. Thus, a 

mobile application can serve users as an learning 

material that make more interesting  

Conclusion  

From the research on development of mobile 

application for promoting Suan Sunandha royal 

cuisine, evaluating the efficiency of application 

development for the three areas of Suan Sunandha 

royal cuisine found that the assessment of the 

acceptance of the developed mobile application 

was found overall ( X̄= 3.57) and each parts at 

high level including the ability of mobile 

application ( X̄=3.68),  stability (   X̄= 3.53) and 

color ( = 3.51) respectively. 
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