How will Thai immigrants assimilate to the food and
dining options in Norwegian nursing homes in the
future?

MHRHOV dissertation

Name: Ratchadaporn Nisaikla
Candidate number: 4908

Date of submission: 15/06/2019

Faculty of social sciences
Norwegian school of hotel management
University of Stavanger



U

Universitetet
i Stavanger

FACULTY OF SOCIAL SCIENCES, NORWEGIAN SCHOOL
OF HOTEL MANAGEMENT

MASTER'S THESIS
STUDY PROGRAM: THESIS IS WRITTEN IN THE FOLLOWING
Master Degree in International Hospitality SPECIALIZATION/SUBJECT:
Management Elderly and immigration

IS THE ASSIGNMENT CONFIDENTIAL?

No

TITLE: How will Thai immigrants assimilate to the food and dining options in Norwegian nursing
homes in the future?

AUTHOR ADVISOR:

Student number: Name:

238451 Ratchadaporn Nisaikla Elisabeth Lind Melbye




How will Thai immigrants assimilate to the food and dining options in Norwegian

nursing homes in the future? 0
Foreword 3
Abstract 5
1. Introduction 6
2. Literature review 9
3. Problem formulation 15
4. Philosophical frame of reference 16
5. Theoretical framework 17
6. Methodology 21

6.1 Qualitative methodology 21
6.2 Data collection strategies 22
6.3 Research interview 23
6.4 Data analysis 28
6.5 Ethical considerations 29
6.6 The role of the researcher 29
6.7 The quality of the research 30
7. Data collection 31
8. Findings 34
8.1 What is Norwegian food culture to Thai immigrants, and how is it
perceived? 34
8.2 Adaptation of Norwegian food and the effect of assimilation 36
8.3 What food preferences do the Thai immigrants have, does assimilation
have any effect on first-generation immigrants? 39
8.4 How do the Thai immigrants view the dining in Norwegian nursing homes,
do they have any wishes or expectations? 40
9. Discussion 41
9.1 Validity 44
9.2 Conclusion 45
Appendix 50
Interview transcripts 50
Community house in Stavanger,
Rogaland county 23.02.2019 - Makha Bucha day 50
Wat pah Bodhi-Dhamm temple in Sola,
Rogaland county 11.03.2019 - Gathering to make merit 54



Foreword

Assimilation towards a new food culture is a relatively narrow topic with limited research,
and one of its underexplored contexts is institutions such as nursing homes, where
patients have limited control of dining options. The elderly are an important part of the
community, and all deserve a comfortable and joyful end to their lives. This topic is also
personal for me as a Thai immigrant, with struggles to acculturate to the vastly different

food culture.

This dissertation would not have been possible without the help of my advisor, friends,

interview participants and family.

First, | would like to thank my advisor associate professor Elisabeth Lind Melbye for
helping me throughout the project and providing me with invaluable suggestions and
information, while helping me in the correct direction to finish my thesis. | would also like
to thank Kai Victor Hansen, who had a meeting with me prior to starting the project, giving

me information and ideas.

In addition, | would like to thank my friends, professors and academic staff throughout my
three years at the University of Stavanger. Giving me the skills and information necessary

to complete the study as well as prepare me for the future.

| would also express my gratitude towards the Wat pah Bodi-Dhamm and Wat

Buddhapas temples which allowed me to conduct my interviews, to all the participants



who shared their thoughts and ideas about the topic, and those who attended the pilot

interviews.

Lastly, | would like to thank my family, my daughter Solveig Anchan Bergslien, who was
born during the years attending the University of Stavanger. My husband Sigve Bergslien
who always supported me throughout my studies, and my father in law Helge Bergslien

who suggested the topic.



Abstract

Malnutrition is a common problem among elderly residents in nursing homes. It affects
the quality of life as well as the functionality of the patients, thereby affecting both the
patients and the institutions with large workloads. Nursing homes are not widespread in
many places of the world, where it is common to take care of their elderly at home.
Elderly immigrants from these places can be seen as vulnerable consumers, where the
change of environment and dining habits when institutionalized may have an even larger

effect than for the rest of the population.

This study focuses on the Thai immigrant community in Norway, which is a rather small
community of mostly first-generation immigrants. There are currently very few elderly Thai
immigrants. Therefore the study aims to analyse the assimilation and dining habits of the
Thai immigrant community in Norway and relate the findings to the context of nursing
homes. Seventeen interviews were conducted in Thai community gatherings in the county

of Rogaland, Norway.

The study was inconclusive with regards to how the Thai immigrant community will adapt
to the dining options in Norwegian nursing homes in the future. However, there were
interesting discoveries with regards to the use of condiments, the fear of loneliness, the
view on Norwegian food culture and the importance of food for the sense of cultural

heritage.

Keywords: Nursing homes, Malnutrition, assimilation, acculturation, immigration, Elderly



1. Introduction

Elderly people living in nursing homes, and also those who live at home with the help of
nurses need a nutritious diet to stay healthy. Studies show that undernutrition is a
common occurrence in nursing homes (Simmons, Osterweil & Schnelle, 2001; Leirvik,
Hoye, & Kvigne, 2016) and that it can have a significant impact on the quality of life. A
better understanding of how immigrants see the offered food in nursing homes could
potentially improve the eating habits of those who are not used to a Norwegian diet —
therefore improving their health and quality of life during their stay. It could also help
visitors connect better with the elderly if they can enjoy their food in a way they are used

to at home.

Although migration volumes vary widely, especially due to recent crises such as the
Syrian war, there has been a steady increase of migration worldwide, and the majority of
migrants to Europe are from Asia (Popovic-Lipovac, & Strasser, 2015). There are
currently 5.7% Asian immigrants and Norwegian born with parents from Asia, including
Turkey in Norway (SSB, 2018a), this is the second largest group of immigrants after
immigrants from European countries. As most immigrants from other European countries
does not have as substantial cultural differences to eating habits and arguably similar
food compared to that of the middle east, south-east and far east Asia, the Asian group
will be studied. Asia is the largest and most populous continent with significant cultural
differences. Pakistani, Thai and Philippines are among the largest groups of Asian
immigrants in Norway (SSB, 2018c). Syria is also represented in the overall statistics, but
due to the recent increase (SSB, 2018c) and the recent crisis, it is assumed that the

Syrian population in Norway is quite young.



There are currently very few elderly people from Asia living in Norway, as of 2018, there
were only 1288 immigrants at the age of over 80 (SSB, 2018c). However, this will
increase in the coming years, with roughly 7000 in the age between 67 - 79 and nearly 60
000 in the age between 45 and 66 (SSB, 2018c). This is only about 4% of the total
population (SSB, 2018b), but it means there will be Asian immigrants living in Norwegian
run nursing homes in the future. There is also a higher number in the county of Rogaland,
where the study will take place with roughly 7% Asian immigrants in the age between 45

and 66 (SSB, 2018c).

There are currently between 19 and 20 000 Thai immigrants living in Norway, and it is
one of the largest immigrant communities in Norway from outside Europe (SSB, 2019b).
The Thai group will be selected for this study as the author is an immigrant from Thailand

in Norway and therefore provides special insight into the problem and the community.

Due to the large discrepancy between male and female immigrants from Thailand (17%
and 83% respectively (SSB, 2019b), it is assumed that many of the immigrants have
spouses from other immigrants communities or Norwegians. It is therefore likely that this
group of immigrants is more acculturated to the Norwegian culture. A similarity can be
found in the Philippine community, with 23.5% male immigrants (SSB, 2019c), which
might also affect the view on food and eating habits in nursing homes for the respective

groups.

Although the cultures and religions may have significant variations around Asia, there are

several commonalities. An important commonality between many of the Asian countries



for this study is the way that the elderly are taken care of. It is common that the family
must take care of their elderly at home (Jang, Kim, Chiriboga, & Cho, 2008), which due to
the work culture in Norway is a significant challenge. Norway also has the money and
political direction to fund public nursing homes, making it a much more viable option than
many Asian countries. By living with the family, eating habits and dishes may be

drastically different from those served in nursing homes.

Lack of extended family is likely common among many immigrants, especially those who
move to Norway to live with their partner, meaning that often all extended family living in
Norway will be the spouses family. A lack of available extended family may cause a lack
of social support, and as studies show, there is a close correlation between social support
and well-being (Kang & Ridgway, 1996). This emphasizes that Thai elderly are vulnerable

consumers in Norway.

In countries such as England several Asian focused nursing homes are operating
(Moosa, 2011; Manzoor, 2011). Providing traditional Asian food and activities, although
no studies were found focusing on this, it is likely that it could have a positive effect on the
quality of life for the residents. However, England is a densely populated country with
much larger immigrant communities, and the nursing homes were private. Therefore
Asian nursing homes might not be a feasible option in Norway, but trying to gather
specific communities might be, which could lessen the cost and effort needed for special

care of Thai patients.



2. Literature review

One study conducted in Finland (Suominen, Muurinen, Routasalo, Soini, Suur-Uski,
Peiponen, ... & Pitkala, 2005) shows that 29% of the studied residents suffered from
malnutrition while 60% were at risk. The same study shows that many nursing home
residents ate little, often less than half of the offered portions. It is difficult to determine if
eating little is due to low appetite or other factors, but one can assume that due to the
lower sense of taste (Schiffman, 1993). Dunn and Moore (2016) suggest that one reason
why malnutrition among elderly people is such a concern is that it often goes unnoticed

and untreated.

Research done in the United States of America (Crogan & Pasvogel, 2003) suggests that
malnutrition can have a significant impact on the quality of life. The same study shows
that elderly people with higher BMI were more functional and needed less assistance
while eating and attending to personal hygiene. Suggesting that not only is it an
improvement in the quality of life for the inhabitants but it also frees up time for the staff,
which is especially important considering the growing elderly population in Norway
(Andersen, 2019). Dementia and ADL impairment can be associated with malnutrition

(Suominen et al, 2005).

A study done in Norway on overnight fast in nursing homes in Oslo show that malnutrition
is a severe issue (Eide, Aukner, & Iversen, 2013), similar studies done in Hedmark,
Norway also shows problems with malnutrition (Leirvik et al, 2016). This indicates that in
likeness with other countries mentioned Norway also have an issue with malnourishment

in nursing homes. No articles were found on nutrition problems among elderly in



Thailand. However research was found on nutritional education for elderly (Meethien,
Pothiban, Ostwald, Sucamvang & Panuthai, 2011) and most important food attributes
among elderly (84 selady, fis of @, @3 qn dnwol, Useiion Hf, uas da lan, & dud. 2018),
suggesting that there are indeed nutritional issues among the elderly in Thailand, but it

might not be easily documented considering that most elderly live at home.

Crogan and Pasvogel (2003) suggests that elderly people who feel more involved in the
nursing home have a higher BMI than those who don't. It is possible that elderly
immigrants would feel more involved if they ate their meals in a similar way to what they
did when they lived at home. For example, it is traditional for Thai cuisine to have several
main dishes which is shared between those who sit at the table, as opposed to the
Norwegian way of having one dish possibly with sides. Feasibility of this would, of course,

depend on the functionality of the inhabitants as well as the staff involvement.

Studies have suggested that the social experience of eating together can be beneficial for
patients at risk of malnutrition (Dunn, & Moore, 2016). Other studies have also shown that
a relaxing social environment when eating is important (Dunn, & Moore, 2016). It could be
more comfortable for residents of other cultures to socialize while enjoying food and
servings that are familiar. It is also possible that a new dining environment can strengthen
the barrier to communication that already exists between the staff and residents when

they are from different cultures.

As mentioned, an Asian focused nursing home in Norway is likely not a viable option;
however gathering several Thai consumers in the same nursing home should prove

viable. “Research suggests that consumers’ perception of compatibility with other
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consumers positively influences their overall satisfaction towards a service” (Johnson &
Grier, 2013). With a more satisfying meal time, higher food consumption is more than
likely. Similarly, social identity theory suggests that individuals identify with similar others
(Swimberghe, Darrat, Beal & Astakhova, 2018), which might give a more familiar dining
experience in a group of immigrants from the same country or region. Of course,

gathering ethnic groups in nursing homes may present several ethical problems.

De Graaf, Kok and van Staveren (2006) states that among other things, loss of familiar
environment can lead to loneliness, depression and low perceived quality of life in nursing
home residents. Change in the environment can arguably be even more substantial for
the majority of immigrants, especially those who practice their culture and religion heavily
at home. One pilot study (Mathey, Vanneste, de Graaf, De Groot & Van, 2001) shows
that improving the social and physical ambience have a positive effect on the quality of
life for the residents of a Dutch nursing home. It should be noted that this was on a small
scale. However similar result were shown in another larger-scale study (de Graaf et al,
2006), where residents partaking in a family style meal were stable on many quality of life
measures while the control group were declining. It should be noted that in 3 out of 7
studies changing the dining environment did not yield any conclusive results (Divert,
Laghmaoui, Crema, Issanchou, Van Wymelbeke & Sulmont-Rossé, 2015; de Graaf et al,
2006; Elmstahl, Blabolil, Fex, , Klller & Steen, 1987; Mathey et al, 2001; Remsburg,
Luking, Baran & Radu, 2001; Desai, Winter, Young & Greenwood, 2007; Kenkmann,
Price, Bolton & Hooper, 2010). However, the majority of the positive results were studies
done on home and family ambience during meals, suggesting that a feeling of home has

an effect while changing the environment to something more like a restaurant might not.
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Leirvik et al (2016) state that meals are not only about nutrition but also has a
psychosocial impact, which shows that the environment in which the elderly are eating in,
can have significant effects on social and physical health, this effect can possibly be even
greater for those residents which are feeling even more unfamiliar in the nursing homes.
Thai culture among many Asian cultures usually eat together with the family sharing
dishes, which means that not only is the food drastically different in Norway but also the

ambience.

In a study done on working as a home care nurse in a multicultural area in Sweden, the
five interviewed nurses pointed out that they had adopted practices and methods which
included the patient’s family (Skott, & Lundgren, 2009). This is not unnatural as in many
parts of the world taking care of the elderly is seen as the family’s responsibility. As noted
above family-style meals can have a positive effect on the amount of food consumed, and

incorporating the patients family could potentially have an even greater impact.

Traditional Thai diet consists of three to four hot meals a day, and this is similar to several
other Asian diets, Sri Lankan and Pakistani among other (Wandel, Raberg, Kumar, &
Holmboe-Ottesen, 2008). As a Norwegian diet often consists of several cold bread meals
every day, there’s a significant difference especially as Thai food don’t use bread in any
form, unlike many south and west Asian countries which often incorporate some kind of

bread such as naan into their diet.

A study done with elders in Bangkok showed that Thai elderly found the flavour and

simplicity of the food most important while avoiding fat food (éZN Useiasy et al 2018). Of
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course, this is Thai elderly living in Thailand, but Thai immigrants in Norway may have
some of the same ideas. Thai food is in general high in flavour and easy to eat, with small

pieces which are fried or cooked in high flavour sauces and spices.

How unfamiliar immigrants from Thailand feels when eating at nursing homes in Norway
will likely be highly related to how assimilated the immigrants are towards Norwegian
culture and food. Popovic-Lipovac and Strasser (2015) and Penaloza, (1994) suggests
that food habits are often one of the last aspects that are adapted to the new culture,
often local food habits may not even be adapted until several generations. Also, it is
shown that when new food is incorporated into the diet, the taste has priority. Therefore
accessory foods such as sweets and snacks are first adopted while food such as
potatoes, wheat and rice takes much longer (Popovic-Lipovac, & Strasser, 2015). An
Asian diet usually consists of rice, vegetables and noodles (Popovic-Lipovac, & Strasser,
2015), which suggests that a Norwegian diet with a lot of meat, bread and potatoes might
be very slowly adapted. It should be noted that Sri Lankan and Pakistani reported an
increase in potatoes in a study done in Oslo (Wandel et al, 2008), although bread was not
mentioned. The research was done in a single city with only two participating
communities (Sri Lankans and Pakistanis), while the statement that potatoes and wheat
take longer to adapt were from many studies. It suggests that different communities in
different countries adapt differently, and the Thai community should be studied

independently.

A study done in Oslo on immigrants from South Asia found that 84% identified their meals

as bicultural, with a mix of both Norwegian and traditional south Asian food (Wandel et al,
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2008). However, 62% had a heavy reliance on the traditional dishes from the country of
origin. Another study in Oslo found that breakfast was the first meal to be “westernised”,
due to convenience, while the dinner usually had a heavy reliance on traditional dishes
(Mellin-Olsen & Wandel, 2005). This was a study only concerning Pakistani women, but it
is reasonable to assume that this might be true for Thai immigrants as well, which might
mean that meals can be treated differently in nursing homes when trying to adapt to

immigrants.

The Thai immigrants in Norway might, however, be different from the majority of
immigrants, due to the significant difference between male and female. Assuming that
many moves to Norway to live in a cross-cultural family with their spouses, the
assimilation to Norwegian dining and food might be much faster or different than some
other groups. Wandel et al (2008) suggest that contact with Norwegians is a major factor
for adapting Norwegian food, therefore living with Norwegians could rapidly increase the

assimilation towards Norwegian food.

Garcia and Grande (2010), defines Food-neophobia as the tendency to avoid new foods
and argues that it, to some degree, is a consequence of lack of social trust. While the
elderly were shown to be more neophobic than other groups (Tuorila, Lahteenmaki,
Pohjalainen & Lotti, 2001). Before entering a nursing home, Thai immigrants may not
have tried many of the Norwegian dishes usually served. Therefore they may be reluctant
to try the offered food, again showing assimilation to Norwegian food might be a
significant factor. Although as assumed if many of the immigrants have Norwegian

spouses, then it is likely that they have been exposed to many Norwegian dishes.
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One study shows that providing a more extensive selection of condiments on the table at
nursing homes increased consumption of food (Divert et al, 2015). Due to the very
different condiments used in Asia, offering Asian condiments such as chilli, soy and fish
sauce might have an even greater effect on Asian immigrants. Many Thai prefer to use
soy sauce on their fried eggs, offering such a simple condiment might give the Thai
patient a familiar taste. Studies in (Divert et al, 2015) also showed good results when
offering the customers a selection of 2 vegetables rather than one. This could also be
expanded to Thai immigrants by providing an option of a familiar vegetable. Changing the
side dish to noodles or rice could also be an option which could yield similar results. All
these options are most likely cheaper and require less workload than any other option
discussed, which is an important aspect as it is argued that the nursing homes in most

countries are limited by staff and budget (de Graaf et al, 2006).

3. Problem formulation

Studies show that patients in nursing homes suffering from malnutrition are less
functional and need more assistance while having a significant impact on the quality of
life (Crogan & Pasvogel, 2003). Due to this, it is not only important for the patients but
also the nursing home to ensure that elderly patients eat well. Because of a more
substantial change of environment and cultural aspects, there might be an even larger
proportion of immigrants suffering from malnutrition in nursing homes. This study aims to
understand how the Thai immigrant community in Norway may adapt to the food and
dining options in Norwegian nursing homes in the future. Through interviews and
analysis, two phenomena are explored. 1) The adaptation of Norwegian food through
assimilation and 2) the most important aspects of food and dining for members of the

Thai community. The study may be useful to understand what efforts might be needed,

15



and where those efforts are best spent on Thai immigrants entering Norwegian nursing
homes. Furthermore, the study may inform similar studies on other immigrant

communities.

4. Philosophical frame of reference

Phenomenological research methods originated in Germany, with Edmund Husserl
(1859—- 1938) often considered the father (Chesnay, 2014). Although it can be challenging
to define phenomenology, the core aspect is generally considered to be describing and
understanding the lived experiences of people (Groenewald, 2004; Chesnay, 2014).
Bogdan and Biklen (1997) describe it as “attempts to understand the meaning of events
to ordinary people in a particular situation”. As Creswell and Poth (2017) point out,
phenomenological research is best suited for research in which it is important to
understand several individuals common or shared experience of a phenomenon. Data
gathering in phenomenology is commonly done through interviews, where Creswell and
Poth (2017) suggest 5-25 interviews. Other conventional data collection methods include
recordings and field notes. Field notes being an important aspect considering that the
human mind tends to forget quickly. Similarly, it is recommended to repeatedly listen to

the interview recordings to gain familiarity with the subject (Groenewald, 2004).

Within phenomenology, there are several techniques to enhance credibility and validity to
the research. Bracketing is a common technique used where either the author, subjects
or both try to set aside biases and experiences through discussions (Groenewald, 2004).
Through this technique, being able to see the phenomenon more isolated. Another

common technique is member checking, where the researcher return to the subjects to
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get feedback on the results. This method is, however, heavily debated with some
researchers advocating the use of member checking while others argue that it is
inappropriate to the role of the participant (Chesnay, 2014). Another method is prolonged
engagement, where the researcher spends time with the participants and the surrounding
community to develop trust and gain an understanding of the subjects life and culture

(Chesnay, 2014).

5. Theoretical framework

Acculturation is often defined as the resulting cultural changes when two groups from
different cultures undergo continuous long term first-hand contact (Smokowski &
Bacallao, 2011). Other definitions contain only the linear changes from the minority
culture towards the majority culture: “what happens to individuals, who have developed in
one cultural context, when they attempt to live in a new cultural context” (Luedicke, 2011).
There are a large number of studies on acculturation, although often contradictory
(Cappellini & Yen, 2013). The theoretical underpinnings of most acculturation studies
have been the changes that occur in the minority population (Reichman, 2006), it is
important for this particular study also to identify the acculturation process for the
Norwegian host culture, where adaptation of foreign dishes is common. Acculturation is
often seen as an umbrella term for four varieties of adaptation: Assimilation, Integration,
Rejection and deculturation (Reichman, 2006; Romanova, 2007). For this study, the

theory on integration and assimilation are arguably the most important.

The concept of assimilation is central to this study. How Thai immigrants assimilate the
Norwegian dining options will likely factor in on how these immigrants may adapt to food

and dining options in Norwegian nursing homes in the future. Garcia and Schmalzbauer
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(2017) suggests that “theories of assimilation centre on how immigrants move into
mainstream society by altering practices and behaviours to become like the native-born”.
Thus assimilation theorists suggest that individuals from minority groups will lose their
cultural identity to adapt to the host culture (Smokowski & Bacallao, 2011). The theories
surrounding assimilation and even the concept of assimilation is widely disputed in
academic circles, evident by articles such as “Is assimilation dead?” by Glazer (1993) and
“Rethinking assimilation theory for a new era” by Nee and Alba (2012). Indeed Nee and

Alba claim that Assimilation theory has been criticized over decades.

While the concept of assimilation focuses on how the minority group adapts and changes
its culture and value towards the majority population, while relinquishing cultural identity
over time (Reichman, 2006), integration theorists believe that it is possible to establish a
positive relationship with the host culture while retaining the original cultural identity
(Smokowski & Bacallao, 2011). Although this study is primarily interested in how Thai
immigrants may adapt to the Norwegian food culture, integration is an important concept
for this research because the cultural identity, especially with regards to dining is an

important aspect to study.

Some studies show that the immigrants create a hybrid identity with a combination of both
host and their ethnic culture, where the immigrants will select and adopt different aspects
from both cultures (Cappellini & Yen, 2013). With the food aspect, it has been shown that
convenience and taste are important for which meals and dishes are adopted (Wandel et

al, 2008).

18



Much of the acculturation studies have been conducted in and focused on the United
States of America, Cappellini and Yen (2013) claims that acculturation has received a
lack of attention in Europe. The United States of America has a very different immigrant
landscape than Norway, with large immigrant communities over several generations from
all continents. The Norwegian immigrant landscape is very different, especially when
considering the Thai immigrant population. The Thai community in Norway is relatively
small and consists of mostly first-generation immigrants, based on the fact that there
were only roughly 1000 Thai immigrants in Norway by the start of the 90s (SSB 2019b).
The research community in the United States seems to favour newer theories such as
segmented assimilation theory (Zhou, 1997), which primarily focuses on
second-generation immigrants. Classic assimilation theory sees the immigrant adapting
the mainstream values, norms, behaviours and characteristics, and work best when the
mainstream is easily defined (Brown & Bean, 2006), which is arguably the case with Thai
immigrants in Norway. Also, due to various international studies on dietary acculturation
(Popovic-Lipovac, & Strasser, 2015) as well as Norwegian studies (Wandel et al, 2008),
one can assume that some form of assimilation to Norwegian food takes place in the Thai
immigrant community in Norway. Cappellini and Yen (2013) suggests that the integration
of immigrants happens partly through the consumption of ethnic and mainstream
products. Factors mentioned as important for the rate of assimilation are connection with
the majority culture, language, length of stay and family situation (Wandel et al, 2008;
Romanova, 2007; Reichman, 2006). Also, it is seen that the food acculturation is not
always straightforward, with part adaptation taking place, such as only adapting certain

meals or create cross-cultural food.
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The cultural identity of immigrants derives from “agents of acculturation” (Cappellini &
Yen, 2013). Penaloza, (1994) points out variables important to acculturation as age,
social class, gender, work status, language ability, recency of arrival and ethnic identity.
While Wandel et al, (2008) also highlight the length of stay as important for
first-generation immigrants. Some studies also show that those with strong ethnic ties will
resist acculturation more than those without (Cappellini & Yen, 2013), which is an
important point as it is likely that many of the Thai immigrants moved to Norway alone to
join their spouse, based on the female to male ratio of Thai immigrants. Diets can take
very long to adapts for immigrants (Penaloza, 1994), while it is shown that some ethnic
groups have a strong tendency to retain their ethnic diet even among third-generation
immigrants, such as the Chinese (Chung, 2000). In one study, it is shown that immigrants

may also eat ethnic food to maintain their ethnic identity (Cappellini & Yen, 2013).

Studies also show that global consumer culture is an agent of acculturation (Askegaard,
Arnould, & Kjeldgaard, 2005), which means that Thai immigrants may already be
acculturated to western food before moving to Norway through consumption of products.
Cappellini and Yen (2013) shows that the Chinese students participating in the research
had all tried western food before entering the United Kingdom, due to the cost of studying
in England it is likely that all participants were urban upper and middle class. Food
acculturation through western products is likely more considerable for immigrants from
urban environments, as consumption of western food in rural settings are limited in

Thailand.

There are currently few Thai immigrants residing in Norwegian nursing homes. It was

therefore required for this study to find an alternative way to identify the issues that
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Norwegian nursing homes might face with Thai immigrants in the future. Acculturation
theories were selected as a theoretical lens to gauge how Thai immigrants may adapt to

the servings and dining environment in nursing homes in the future.

6. Methodology

6.1 Qualitative methodology

As studies on the specific topic are very limited, an exploratory approach was chosen with
qualitative research designs. As Creswell and Poth (2017) put it, “We conduct qualitative
research because a problem or issue needs to be explored.” and “We also conduct
qualitative research because we need a complex, detailed understanding of the issue.”
Similarly, Mason (2017) states that “Qualitative research is characteristically exploratory

fluid and flexible”.

According to Marshall and Rossman (2014), there are three areas where qualitative
research designs are favourable: “Individual lived experience”, “Language and
communication” and “Society and culture”. It can be argued that the chosen topic is
spread over all these areas. Another argument for choosing a qualitative design is that it
would be difficult to deduct numbered values from any data collected on the topic, and it
is much more suited to take the form of words, which is commonly how the data in

qualitative research presents itself (Bogdan & Biklen, 1997).

According to Bogdan and Biklen (1997), there are two major types of qualitative research,
observation and in-depth interviews. Observation in the chosen topic was not seen as

feasible due to the limited number of Thai immigrants currently residing in Norwegian
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nursing homes. However, the problem is arguably very suitable for in-depth interviews.
Brinkmann (2013) wrote, “strength of qualitative interviewing is its ability to throw light on
the hows of human action and experience”, which fits well with both the major topic on
‘how Thai immigrants will adapt to dining in Norwegian nursing homes in the future”, as
well as a sub-question which is “how Thai immigrants assimilate towards Norwegian food
culture”. Also, interviews with people who have had practical experience with the

phenomenon is an excellent technique for exploratory studies (Kothari, 2004).

Hybrid research incorporating both qualitative and quantitative research designs were first
intended. Although due to the scope of the task and time constraints it was seen as not
possible, besides it is mentioned that “hybrid research may not always meet the criteria of

“good research” on either approach” (Bogdan & Biklen, 1997).

6.2 Data collection strategies

The first date of the interviews that were chosen was a major Thai Buddhist holiday,
Makha Bucha day the 23rd of February 2019. This date was chosen because one of the
local temples were lent a community house to host the event. It was, therefore, an
excellent opportunity to meet the community. The large number of people attending
warranting renting a larger venue for such an event suggests that many of the attendings
were there for a sense of community rather than purely religious practices. A second date
was chosen as the first round of interviews did not seem to exhaust the topics in question.
The studies were conducted at Wat Pah bodhi-Dhamm temple in Sola Rogaland on the
11th of March 2019. This, however, was in a regular weekend meeting. Due to this, it is
likely that the sample collected had a bias towards practising Buddhists. Waiting for

another major holiday was not feasible due to the time restriction of the study.
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Interviewees were chosen as randomly as possible by merely approaching the closest
after the previous interview had concluded. No attempts were made to recruit samples
that reflected the entire population, such as male to female ratio, age and length of stay. It
is uncommon to attempt an accurate reproduction of the population in qualitative research
(Neuman, 2007). It was ensured that all respondents were indeed Thai immigrants, as
other Buddhists did seek the temple occasionally. Most of the approached agreed to do

the interview, although some declined.

The total amount of respondents were 17, and this is on the high end of what is often
recommended (Creswell & Poth, 2017). It was seen as necessary due to new information
emerging after the 10th interview. The themes of the interview were considered saturated
after the 17th subject. Compared to a quantitative study, the sample of 17 is very small,
but Brinkmann (2013) argues that in the qualitative analysis even a tiny sample of

non-random data may be useful and enlightening.

6.3 Research interview

A semi-structured interview was chosen to allow the respondents to expand on the
questions but also ensure that the required topics were covered. As noted in Turner Il
(2010), a structured interview provides more focus than the conversational approach.
However, as Brinkmann (2013) stated that a semi-structured interview has the advantage
of allowing more leeway for following up whatever angles are deemed more important by
the interviewee. Brinkmann (2013) also mentioned a disadvantage with unstructured
interviews in that the researcher has less opportunity to focus the interview in the

direction of what is deemed to be important for the research project. Due to the research
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question being narrow and subjects seen as quickly drifting off to other topics of

assimilation, a semi-structured interview was seen as the most suitable option.

Group interviews were not chosen, mainly in fear that subjects could influence each
other, which is, of course, the case of all group interviews, but due to the topic at hand, it
was seen as likely. Brinkmann (2013) comments that it is preferable to use one to one
interview when dealing with sensitive subjects. Especially the theme of assimilation may
be sensitive for specific individuals. For example, participants who are not as adapted to
the Norwegian culture or language might feel bad in a group and then lie about
adaptation. Likewise, a subject might not want to express particular wishes and
expectation when the rest of the group are in agreement. It was seen as important to hear
the perceptions of the individuals as there may be significant differences in the
background of Thai immigrants. For example, a Thai from Bangkok would likely be much
more “westernized” in their diet than someone from the countryside due to being exposed
to western food. As shown in several studies Mexican immigrants from rural areas holds
longer to certain ideas and values (Reichman, 2006), it is logical that this may extend to

food.

From studies presented in the literature review and the theory of assimilation, it is shown
that the agents of acculturation such as contact with the majority population, language
and length of stay, will gauge the amount of acculturation towards Norwegian food culture
(Cappellini & Yen, 2013). The effects of that assimilation have been shown in adapting
meals, ingredients and dining environment. It is assumed that adapting to Norwegian food
culture relate to dining preferences, which is the primary question with regards to how

Thai immigrants might adapt to dining options in Norwegian nursing homes in the future.
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Time is an essential factor for all theories of assimilation, and the respondents will, to a
varying degree have time left before potentially entering a nursing home. Trends must,
therefore, be looked at to be able to predict dining preferences for this group in the future.

Figure 1 shows the conceptual model of assimilation hypothesized in this study.

~
Factors of assimilation Eﬁec,ts '?f Dining preferences
assimilation

Figure 1. Conceptual assimilation model for dining preferences

Interview topics were structured based on the chosen agents of acculturation and the
perceived effect of that assimilation deemed important for this study. Finally the topics of
“dining preferences” and “Perceptions, expectation and wishes on food and meal service
in Norwegian nursing homes”, to understand what effects of assimilation may have on the
dining preferences for the respondents. As well as what expectations and hopes the
respondents have towards food in Norwegian nursing homes. The topics were then
revised and expanded through two pilot interviews. The Thai translation was simplified as
the original topics used academic Thai words not commonly used, and it confused the

participants.

Coming to a common understanding of what Norwegian food culture is, was essential to
the entire interview. Norwegian food culture is difficult to define, at this point, there are so
many imported dishes not only from the west but also from the east, such as Indian,
Chinese and even Thai. It was therefore crucial that the Thai respondents were able to
define what Norwegian food culture means to them. Some aspects differentiate between
Thai and Norwegian food culture, the extensive use of bread products, potatoes and

pasta. Also, the fact that Norwegian dinners usually consist of one main dish with one or
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more sides, while in Thailand, it is common to serve several main dishes in the same
meal. Brinkmann (2013) states that good interviewers avoid more abstract questions, so it
was seen as necessary to break this topic into subtopics of dishes, dining environment,
and eating schedule. During the pilot interviews, it was found that this topic also gave the
interviewee a possibility to express what they thought about the food and dining practices

in Norway.

Cross-cultural meals have been identified as a way that immigrants may acculturate
towards Norwegian food culture (Wandel et al, 2008). Where immigrants substitute parts
of dishes such as vegetables due to economy, taste or ease of access, it was, therefore,

an important topic to cover when exploring the effects of assimilation.

The dining environment was another topic that was important to explore as the
differences between the traditional Thai dining environment, and Norwegian dining
environment is vastly different. Another reason for the importance of this topic was the
previous success change of environment have had in studies done in nursing homes

(Divert et al, 2015).

Agents of acculturation were chosen as the first topic as it is mostly simple fact gathering
questions, and acts as a natural introduction to the interview. The Perception,
expectations and wishes were added as the last topic to round out the interview and give
the respondent an ability to expand on some of the earlier discussions. Questions were
structure to lead the interviewees to talk about the topics rather than opinions about the
topics, which is generally preferable (Brinkmann, 2013). Table 1, shows the finalized

topics used for the semi-structured interview. The questions were translated into Thai.
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Some words were not directly translated as it was informed in the pilot interviews that the

academic Thai language was difficult to understand.

Main Topics

Sub topics

Agents of acculturation

Respondents move to Norway
- When
- Howold

- Family situation in Norway

- Work/study situation

- Language

Norwegian food culture

- Dishes
- Dining environment
- Family
- Ambiance
- Schedule
- How often
- When

Effect of assimilation

- Dining situation while living in
Norway

- Dishes, Norwegian or Thai

-  How often
- What meals
-  Hot meals
- Cross cultural food
- Why?
- Condiments
- Ingredients
- Sides

Dining preferences

- Norwegian food
- Environment
- Food

food and meal service in Norwegian
nursing homes

Perceptions, expectations and wishes on

- Types of food
- Family situation during dining
- Ambiance

Table 1. Semi-structured interview layout in English
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6.4 Data analysis

Interviews were recorded and transcribed, and the names were omitted in the transcripts.
Age, sex and length of stay in Norway were added at the top of each interview to identify
these factors during analysis easily. The interviews were transcribed directly without
changes to fit the interview topics better, but certain parts were omitted with “...” where
the interviewee drifted off topic. No abstract meaning was sought in the subjects’
statements, also no clustering of topics was attempted. The identification of each
interview was the interview number and a location number (1: Makha Bucha day,
Stavanger 2: Gathering to make merit, Sola). During the interviews, Norwegian and
English words were occasionally used for words and concepts not present in the Thai
language. These were all translated to English as adding a third language to this thesis

was easily avoidable.

In addition to the transcripts, a spreadsheet was made trying to group and organize
certain aspects of the interviews where it made sense. This spreadsheet was divided into
three categories in table 2 - 4 displayed in the data collection section of the thesis.
Certain aspects such as the assimilation aspects were not interpreted but rather grouped
into subjects which could be displayed without altering the statements themselves, as
generally, it is best if the statements rather than the interpretation is displayed in models

(Brinkmann, 2013). This led to a gathering of topics such as “Eat bread”, “use condiments

in Norwegian food” and what was mentioned for breakfast, lunch and dinner.

The analysis was chosen to be told in a “realistic tale” described by Van Maanen (2011),

where the author is somewhat absent from the description. This was chosen as it allowed
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the influence and therefore, the bias inherent in the author to be minimal. This approach
usually contains many quotes from the respondents (Brinkmann, 2013). However, as the
interviews were in Thai, it was often difficult to translate certain phrases directly;

therefore, occasionally, it was preferable to explain the context and meaning.

6.5 Ethical considerations

Interviewees of this research were recruited in person during gatherings. The participants
were informed about the topic of the research, the institution and the researcher's role
within the institution. Respondents were also informed that the transcripts of the
interviews would be delivered with the thesis and would be published internally in UiS
Brage. It was made clear that the transcripts would include age, sex, and when the
respondent moved to Norway, but names would be omitted to keep the interviews as
anonymous as possible. Although some who were approached declined, the majority
accepted. The organizers of the gatherings permitted to conduct the studies, these were

also informed about the study before accepting.

6.6 The role of the researcher

Gelling (2015) states that interviews must be well planned else; there is a danger that the
data will be biased. For this study, the author is in a similar situation as the subjects and
also has a connection to the research question, which will bring advantages such as
language and culture understanding but can also bring biases. Also, the researcher was
alone in both the conducting of interviews and the analysis. It was therefore also
important to go through a bracketing technique to identify the biases which could affect

the study, and keep a journal when collecting data to avoid corruption.
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The author does not put a lot of weight in holding on to tradition from Thailand, especially
religious as the author is not a practising Buddhist. It has been challenging to acculturate
to Norwegian dishes for the author, bread meals in particular. The authors view on
Norwegian food culture may also be different than other Thai immigrants. Being exposed
to a lot of traditional food, the author views Norwegian food culture through a more
traditional lens. Highlighting salmon, lamb, bread and komle as central to food culture,
this is in contrast to the pilot interview where food such as pizza, pasta and taco was
seen as typical Norwegian dishes. All these experiences create biases on how difficult
and what factors are important to assimilate, as well as what Norwegian food culture is. It
is likely impossible to put aside all biases, especially considering the author's involvement
in the topic. It was, therefore, essential to ask open-ended questions and let the subjects
expand on their experiences, and intervene as little as possible, which fits well with

established qualitative interview techniques (Turner Ill, 2010).

6.7 The quality of the research

As mentioned previously in this study, the author is in a similar situation as the
respondents and has an interest in the topic in question. Therefore the author has a great
understanding of both the culture and the situation of the interviewees; however, even

with precautions, there is a risk of bias throughout the study.

Throughout the days when interviews were conducted, the researcher participated in the
gathering, eating and talking with the community, which was seen as a long enough
engagement to establish trust. Due to the researcher's situation and involvement in the
Thai immigrant community through the last four years, the technique of prolonged

engagement can be argued to be already fulfilled.
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The topic of Norwegian food culture could be challenging to explain without affecting the
answers. As a minimalist approach was used to minimize the effect of bias, there might

be more focus on traditional Norwegian food than intended.

Two different Thai Buddhist temples organized both of the gatherings where the
interviews took place in Rogaland county. Although many Thai immigrants seem to use
these religious gatherings as a simple way to meet other Thai immigrants, it must be
assumed that practising Thai Buddhists are overrepresented in this study. It should be
noted that only one of the respondents mentioned their religion or religious practices
during the interviews, but it is uncertain if religion had any effect on the other answers.
Also, immigrants who seek out these gatherings might also not represent the total Thai

immigrant population in lifestyles and family.

It was decided that member checking would not occur during this study as mentioned
before, there are many opinions on the strategy of member checking, both advocating for
and against (Chesnay, 2014). Bogdan and Biklen (1997) also mention controversy
around this practice. Due to the nature of the data collection in this study, where the
subjects could not reliably be met at the same location at another date and with the size

of the sample, it would require a large amount of effort to member check.

7. Data collection

Interviews were conducted over three weeks on 17 respondents in two Thai gatherings in
Stavanger and Sola. The interviews were carried out in Thai, as the author is a native

Thai speaker ensuring that nothing was lost in the translation. The locations were familiar
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to the subjects with mostly Thai immigrants gathered, creating a relaxed environment. A
comfortable environment can be vital for respondents to share information (Turner lll,
2010). Interviews were between 11 and 23 minutes long, and the female to male ratio
was 83 % to 17%. All respondents were first-generation immigrants, who had lived in
Norway between 4 to 40 years. 76.5% of the respondents were or had been married to a
Norwegian. Although a small sample it is in line with the female to male ratio in Norway
and also the assumption that the majority of Thai immigrants have Norwegian spouses.
Other than one interviewee religion was not mentioned during the interviews. This
respondent said that she always ate Thai food for lunch as she prepared and delivered

food for the monks at Sola Buddhist temple every day.

Below are tables of topics that made sense to show in a spreadsheet format. Other
questions would require context and therefore was not suited to a table format.

Length of stay

Interview number Age (Years) Primary language Sex
1.1 37 4 Norwegian F
1.2 38 4 Thai F
1.3 39 4 Norwegian F
1.4 58 32 English F
1.5 49 21 Norwegian F
1.6 44 Over 20 'Norwegian F
1.7 39 9 Thai M
1.8 38 17 Thai F
1.9 24 8 Thai M
1.10 50 Over 40 Norwegian M
1.1 34 9 English F
2.1 42 21 Norwegian F
2.2 55 20 Norwegian F
2.3 64 Over 30 Thai F
2.4 44 16 Norwegian F
2.5 38 16 Norwegian F
26 36 6 English F

Table 2: Interview agents of acculturation

32



Interview
number

1.1

1.2

1.3

1.4

1.5

1.6

1.7
1.8

1.9

2.1

22
2.3

24

2.5

26

Table 3: Interview eating habits

Assimilation

Eat bread

No

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

No

Breakfast

Easy

Bread

Bread
Bread

Serial

Easy

Lunch

Easy

Dinner

Hot meal > Thai

food

Hot meal > Thai

Bread

Easy to find

in stores

Soup

Bread

Hot meal >
Thai,
Norwegian

Hot meal >
Thai/norwegian

Hot meal >
Thai/norwegian

Hot meal >
Thai/norwegian

Hot meal > Thai

Hot meal > Thai

Bread

Hot meal >
Thai/norwegian

Hot meal >

Thai/norwegia/, indian

Fruit/ yogurt Bread

Bread

Bread

Hot meal >
Thai

Hot meal >
Thai/norwegian

Fruit

Hot meal > Thai

Bread, egg

Bread

Hot meal > Thai

Hot meal ->
Thai/norwegian

Hot meal ->
Thai/
Norwegian

Hot meal > Thai

Condiments
in
Norwegian
food

norwegian

instant sauce

black

pepper,garlic

powder

Chili, fish
sauce, soya
sauce

Palo paste

Pork paste

Thai paste,
Thai sauce

Thai sauce

Chili sauce

Soya sauce

Pork paste,
soya sauce

Norwegian
ingredients in Thai
food

broccoli

Norwegian
vegetables

Peppers, Spring
onion

Pickled vegetables,
Salami

Broccoli, eggplants,
carrot

Norwegian
vegetables

Broccoli, carrot

Norwegian
vegetable

Carrot, string bean

Carrot, broccoli

Carrot, cabbage,
spaghetti

Norwegian
vegetable

Carrot

Various Cabbages

Basil

Spring onion,
macaroni
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Preferences

Nursing homes

Wish family
Interview visit during
number Food Way to eat Wish Thai food Dinner Remarks
1.1 Thai Eat together Yes only husband
1.2 Thai Eat together Yes No
1.3 Thai Eat together Yes Yes
Just have chili,
fish sauce. Thai
14 Thai/ Norwegian Eat together condiments -
1.5 Thai Eat together Yes -
Any food with
1.6 Anything - high flavour Yes
1.7 Thai/ Norwegian Eat together Yes Yes
1.8 Thai - Good already
Have Thai
condiments on
1.9 Thai/ Norwegian Eat together Yes Yes the table
Eat together /
1.10 Thai/ Norwegian Eat alone Yes Yes
1.11 Thai Eat together Yes Yes
2.1 Thai/ Norwegian - Expect to move back to Thailand
2.2 Thai Eat together Yes Yes
Eat together / Eat only one
2.3 Anything Eat alone - Yes meal regularly
2.4 Thai /Norwegian - Can eat any food they offer
Eat together /
2.5 - Eat alone Yes Yes
2.6 thai Eat together Yes Yes

Table 4: Interview dining preferences and wishes for nursing homes.

8. Findings

8.1 What is Norwegian food culture to Thai immigrants, and how is it perceived?

It was essential to establish an understanding of what Norwegian food culture is to the
Thai immigrant community to analyse the rest of the topics. The vast majority of the
respondents named mostly traditional Norwegian dishes such as komle and meatballs,

one respondent even said that: “Norwegians like to make komle every Thursday”. No
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correlation was found with factors such as contact with Norwegians, language or length of
stay. As over half of the respondents had at one point, a Norwegian spouse, it is possible

that much of their perception came from there.

There was a broad agreement that traditional Norwegian food was rather bland. Common
phrases about traditional Norwegian food was salty and greasy. This is often not seen
favourably for the Thai community as it is very different from flavours found in Thai food
where sweet, sour and spicy are also mixed into most dishes. Many of the interviewees
talked about salt negatively, and this is likely because salt is not commonly used in
Thailand. Although fish sauce can be seen as a substitute, it does arguably taste different
and is used to a much smaller extent than salt in Norwegian food. One participant said
that “Norwegians usually don’t like sugar in their hot meals.”, this is not necessarily true
for all Norwegian food as there are sweet hot porridge. However, it is likely that

Norwegian use sugar in hot food to a much lesser extent than Thai.

Many also mentioned imported food such as Italian and mexican as typical Norwegian
food culture today, again with no found correlation to other factors. These dishes were
generally seen as better suited for Thai immigrants, with stronger and more diverse

flavours.

Some respondents also focused on the fact that Norwegians normally does not share
dishes, with one saying that a good example of Norwegian food culture for him was “a
group of Norwegians eating at a restaurant all ordering the same dish”. Another

interviewee said that: “When | serve multiple dishes to Norwegians they usually eat one
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by one”. This is very different from Thai food culture where normally multiple dishes are

served and eaten together.

8.2 Adaptation of Norwegian food and the effect of assimilation

The food acculturation seems to be on an individual base and in one case heavily linked
to language. Three subjects all moved to Norway in 2015, had Norwegian husbands and
similar jobs, but one seemed much more adapted to Norwegian food culture eating bread
meals twice on most days, while the other two subjects preferred to cook Thai food and
only choose bread meals if short on time. Although all three were staying with Norwegian
husbands and had no Norwegian born kids, the most assimilated subject expressed that
she used much more Norwegian than the other two. Another case which was linked to
language was a Thai married couple which showed different degrees of adaptation, with
the wife eating Norwegian food more often than the husband outside of the shared
dinner. The wife had a job where she spoke Norwegian while the husband spoke Thai at
work. Language has also been mentioned as a factor for assimilation in several other

studies (Popovic-Lipovac, & Strasser, 2015; Wandel et al, 2008).

Most of the respondents except for those who had stayed in Norway for only a short time
had adopted bread meals for breakfast due to the convenience of time. While dinner was
mostly Thai, even for those who had stayed for a long time, this is in line with other
research (Wandel et al, 2008) and (Mellin-Olsen & Wandel, 2005), where Sri Lankan and
Pakistani immigrants showed similar adaptation to Norwegian food. Another similarity
was the use of Norwegian vegetables when making Thai food due to price and
availability, this was also seen among Chinese immigrants in England (Cappellini & Yen

2013). One of the participants said: “Food costs would be an issue if only Thai vegetables
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were used during cooking”, many had similar opinions. A reason for substituting
vegetables that were not in the previous studies was the freshness of Norwegian
vegetables. This came up frequently, where one respondent claimed that the immigrant
shops in Stavanger only received vegetables twice per week, and the more extended
transport most likely affecting the quality as well. Another respondent said: “Norwegian
vegetables taste better and are fresh”. It was also common among the respondents to
use western salads as sides for Thai food, with taste being the dominant factor. Some of
the participants also mixed Norwegian food with Thai ingredients, one saying: ‘I like to
make Norwegian food taste like Thai food”, then sauces and spices were commonly

mentioned.

One of the older respondents said that she mostly ate Norwegian food when she lived
with her husband while moving over to nearly only Thai food after being divorced.
Similarly, another divorced subject interviewed had also mostly changed to Thai food
after the divorce, while eating Norwegian food only when her son visited. This highlights a
feeling throughout the interviews that the Thai immigrants are fairly adaptable to

Norwegian food culture, but always keeping a preference on Thai food.

Although some respondents with kids had multiple dishes for dinner, sometimes, most
respondents usually had single dish dinners, this may not be related to assimilation, but
rather the busy Norwegian lifestyle with both men and women working full time. The
lifestyle in Bangkok may be even more hectic with longer work days, but the multi-dish
meals are often solved through the abundance of cheap takeaway restaurants. When
asked about preferences, however, most respondents answered multiple dishes per

meal.
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Use of Thai condiments in Norwegian food was mentioned by several. One respondent
suggested that as long as he had Thai chilli sauce, he would be fine eating anything.
Saying “l even put Sriracha sauce on mashed potatoes”. While another respondent
suggested that with chillies, most Thais could adapt to Norwegian food, a third
respondent said: “Something | can’t live without is soy sauce”. Similarly a fourth
interviewee said “I could eat Norwegian food every day as long as | have chillies and fish
sauce”. Indeed many participants said that they would be able to eat any food as long as
Thai condiments were readily available. However, one respondent said: “| don’t use Thai
condiments in Norwegian food because the tastes do not fit”, suggesting that it is not all
Thai immigrants agree in the use of condiments. This person was, however, one of the
most acculturated to Norwegian food culture even saying: “Sometimes when | travel to

Thailand | miss Norwegian food”.

Several respondents cooked Norwegian food mainly for their cross-cultural kids. Although
the interviews were only done with first-generation immigrants, it suggests that
second-generation Thai immigrants with mixed culture parents place preferences on
Norwegian food. This is very natural as the kids likely grew up in Norway with possibly
limited contact with the Thai culture. However, it does show that second-generation Thai
immigrants from mixed culture parents are probably not an issue for nursing homes in the

future.
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8.3 What food preferences do the Thai immigrants have, does assimilation have any

effect on first-generation immigrants?

An area where most of the respondents were in agreement was that they preferred Thai
dishes, even those who moved when they were young. It was said by one of the
participants: “| have to adapt because it is convenient.". Indeed majority of the
respondents adopted due to convenience, economy or family members. Showing that
most of the participants had not adapted Norwegian food culture, this is in line with other
research where it is shown that immigrants usually takes generations to adopt local food

culture (Wandel et al, 2008; Popovic-Lipovac, & Strasser, 2015).

When talking about eating Norwegian food, one respondent said:”l am staying with a
Norwegian man, of course, | need to eat Norwegian food sometimes”, seeming to
emphasize “need”. This respondent explained Norwegian food culture mostly by listing
traditional Norwegian dishes. This shows what felt like a familiar feeling among many
respondents that traditional Norwegian food was far from preferred. And more modern

dishes, especially those imported from other cultures, were preferable.

However, an area where there were significant differences in opinions was how they liked
to eat, from family style dinners to eating in front of the television. Many dishes per meal,
on the other hand, seemed like not an important aspect and was barely mentioned
throughout the interviews. The only mention of it was when discussing gatherings and

dinner parties.
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8.4 How do the Thai immigrants view the dining in Norwegian nursing homes, do they

have any wishes or expectations?

Most of the respondents had no reference for how Norwegian nursing home, or indeed,
any nursing homes work. For example, when asked about perception on nursing homes,
one of the respondents answered that “| have never been to a nursing home”, another “|
have no experience with nursing homes”. As pointed out, most Thai immigrants in
Norway today are first-generation immigrants and therefore have never had parents or
grandparents in a nursing home, unlike immigrants who have stayed for generations or
Norwegians. Also, due to aspects of the Thai culture, it is likely that they have not had
any family member in Thailand living in a nursing home, which is evident from the

answers where the perceptions and expectations vary widely from individual to individual.

What was interesting was that four of the respondents had worked previously in a
Norwegian nursing home, and they all said that they were fine with the current offer. If
working in nursing homes changed expectations or if the current system would work fine
with Thai immigrants is difficult to speculate, but it does speak to the fact that those
respondents who had contact with nursing homes felt that they would be able to adapt
easily to the current situation. What seems strange is that many expressed that they can
eat anything in nursing homes, even when they said that they prefer Thai food and did not
care for traditional Norwegian food. If this is because they believed that they were largely

adaptable or they did not want to express their wishes is difficult to speculate.

Interestingly when asked about wishes for nursing homes, eating family style was by far

the most common answer. Loneliness seems to be a big concern, which is also in line
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with the fact that a majority of the respondents answered that they expected family visits
during meals and eat together. In Thai culture, it is common for the entire family living
together and taking care of their old, this is likely the reason why loneliness and family
were such important topics for the immigrants, even when speaking about food and

dining.

Also, the majority answered that they would like to eat Thai food once or twice a week in
a nursing home, which is in line with preferences where every single respondent
expressed a preference for Thai food. What seemed to be important to many was that
there was a variety of food served, mostly imported dishes, avoiding traditional
Norwegian dishes. One interviewee expressed that she would be happy without Thai food

as long as there were served a variety of dishes from different cultures often.

One respondent said that the most important thing for her when dining in a nursing home
was an ambience “To stimulate the memory of who | am and where | come from”.
Similarly, another participant said, “I am Thai, of course, | need Thai food”. Suggesting
that the meal is an important part of the cultural heritage and that the nutrition consumed
during the meal might not be the only factor for the quality of life. This is similar to some
Chinese students in England who expressed a need to eat Chinese food to maintain

ethnic identity (Cappellini & Yen, 2013).

9. Discussion

Even after the interviews, it is still unclear if Thai immigrants entering Norwegian nursing
homes will indeed have problems with the dining situation in the future. Many of the

interviewees, and indeed, all four who had any experience with nursing homes said that
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they would be content with the current offering. However, on the other side, most
expressed a preference for Thai food, and the majority ate more Thai than Norwegian
food for dinner. What is interesting is that many subjects placed a preference on imported
dishes, such as lItalian, Indian and Mexican over traditional Norwegian dishes. One
respondent expressed that she would be happy without Thai food in a nursing home as
long as there was a good variety of dishes from many different countries, which is
possibly in line with many Norwegian wishes as well, as eating different types of food is
likely much more common now than only 30 years ago. One of the participants said that “|
see a lot of Norwegians shopping at Asian supermarkets” suggesting that Asian
ingredients are used Norwegians. The same woman moved to Norway in the 80s and
described how she viewed the change in Norwegian food culture over the last 30 years,

expressing that the shift in diet suited her much better.

Through this study, assimilation does not show a significant impact on preferences as
predicted before the study started, even though some meals such as breakfast and lunch
were often replaced with Norwegian meals. Although some mentioned Norwegian
vegetables as fresher or better, the majority of the respondents adapted to Norwegian
food due to simplicity, economy or family members. It must, however, be mentioned that
all participants were first-generation immigrants, and from other studies, it is shown that
food habits may not have been adopted until several generations (Popovic-Lipovac, &
Strasser, 2015; Chung, 2000). Also, assimilation is seen here as not always straight line
as some immigrants revert to Thai food when changing major parts of their daily life
through divorces. Staying in Norway for only one generation may not be enough time to

acculturate as expected.
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Similarly to the studies done on acculturation in Oslo (Wandel et al, 2008), the
participants in this study placed the most importance on the dinner. While breakfast and
lunch often consisted of bread, yoghurt and eggs for the majority of the respondents,
which suggests that if any meal should be changed, the dinner would likely have the most

effect.

Offering Thai condiments during meals such as chillies, soy sauce and chilli sauce seems
like a valid option, considering the frequent use of Thai condiments in Norwegian food by
Thai immigrants, and the effectiveness of offering condiments seen in an earlier study
(Divert et al, 2015). Even sugar may be a useful condiment considering that it is much
more widely used in Thai hot meals than Norwegian. Although one respondent said that
she preferred Norwegian food without Thai seasonings, the majority who mentioned
condiments were positive to using Thai condiments in Norwegian food. Offering Thai
condiments is both relatively cheap and requires little effort of staff. Many of the
respondents also expressed that they liked salads as sides even to Thai food, this is likely
already something offered in nursing homes; larger portions for Thai immigrants may
increase the food intake. Providing rice as a substitute for potatoes might also affect the
Thai community, as it might create a feeling of familiarity with the food and many of the
participants expressed that they did not care much for potatoes as sides. One of the
interviewees even said that she used Norwegian sauce on rice while eating Norwegian

food, something that is typically only served with potatoes.

Loneliness was brought up several times and was for many a concern. It is also seen that
loss of a familiar environment can lead to loneliness (de Graaf, Kok & van Staveren,

2006). Loneliness may, therefore, be the primary issue when Thai immigrants enter
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Norwegian nursing homes in the future. One respondent talked about the dinner being
able to create a sense of connection and memory to the home culture. Other studies
show similar thoughts by respondents (Cappellini & Yen, 2013), while Leirvik et al (2016)
states that meals also have a psychosocial impact. Offering Thai immigrants a Thai meal
may help patients cope better with the change of environment, and give a feeling of

maintaining their cultural identity.

Previous studies have shown that eating together may be very helpful for patients at risk
of malnutrition (Dunn, & Moore, 2016), family-style dinners have also had a positive effect
(de Graaf et al, 2006). While incorporating the patients family proved valuable for home
care nurses in a multicultural area in Sweden (Skott, & Lundgren, 2009), In addition, the
respondents put a lot of importance on family style dinners. It may, therefore, be helpful to
let family members partake in the dining occasionally, or create a venue where it is

possible for family members to bring food and eat together.

9.1 Validity

An effort was made to make the interviews take place in a comfortable environment
where the interviewees could feel safe. The author spent the entire day in the gatherings
to feel part of the community. Also, the author tried to create distance and be aware of
biases to avoid corruption of both data and the analysis. However, it is impossible to

present this study without the influence of the author.

The data sample may have an overrepresentation of divorced Thai immigrants with 4 of
17. The gatherings attended will likely attract more lonely Thai immigrants seeking

community; this may affect assimilation due to possible lost contact with Norwegians.

44



Therefore affecting the study. However, these immigrants will also be important to
accommodate in the future. Transcripts have also been attached, these are in Thai as it
would be challenging to retain the original statements when translated as English and

Thai differ widely.

9.2 Conclusion

Studies on the effect of serving Thai food to Thai immigrants in nursing homes might not
be feasible at this time. Considering the low amount of Thai immigrants in Norway before
the 90s and the fact that most migrate between their early 20s to late 30s there would not
be many Thai immigrants living in nursing homes until at least ten years. However, as
already shown, there are similarities with other immigrant groups, such as how Pakistani
immigrants adapt to Norwegian food (Wandel et al, 2008). The findings cannot be
generalized as immigrant communities can differ widely in culture, religion, size of the
community, contact with Norwegians, and so on. Still, food preferences and the view on
traditional Norwegian food may be shared amongst several immigrant communities,

especially those with strongly flavoured dishes.

“Qualitative researchers’ concerns are not whether or not their findings are generalizable,
but rather, to which other setting and subject are the findings generalizable to?” (Bogdan
& Biklen, 1997). There are many similarities with other immigrant communities, and part
of the study may relate to those communities. As mentioned the Philippines community
likely have a lot in common with regards to reason to move to Norway as well as them
mostly being first-generation immigrants. While with regards to food, there are certain
similarities between Indian and Pakistani immigrants, as both cultures have strongly

flavoured food.
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One area which should be feasible to test on another immigrant community is the effect of
condiments during meal times. As commented on earlier condiments would be an
affordable solution with little effort required by the staff. Not only that but as pointed out,

offering condiments to non-immigrants have affected previous studies (Divert et al, 2015).

Throughout the interviews family and loneliness was important topics to the participants
even when discussing dining. This might be a common issue for many immigrants
considering that taking care of their elders at home is not unique for Thai culture, but is
common throughout Asia and other parts of the world. Also, it is shown that the loss of a
familiar environment may lead to loneliness (de Graaf, Kok & van Staveren, 2006), which
will likely affect immigrants even more than native-born Norwegians. Of Course, this issue
goes beyond food and dining for the elderly and might be a major problem when settling

immigrants in western nursing homes.
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Interview transcripts

Community house in Stavanger, Rogaland county 23.02.2019 - Makha Bucha day
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