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Abstract: This research aims to study and gathering the wisdom of herbal use in cooking in order to
develop food product from herbs found within the community. In addition, this study aims to distribute
technological knowledge of food product from herbs. The findings showed that the wisdom of local
food on selection methods and cooking technique in Nonglan subdistrict community has been
inherited within the family. The knowledge has been transferred among generations by words,
demonstration, assistance, and doing by themselves. In this study, there were two types of herbs used
for product development i.e., banana for Kluai Kaeo Samunphrai product (deep-fried banana add herb),
and lemon grass for Miang Takhrai Songkhrueang (savoury leaf wraps) by categorizing into three levels
according to the amount of product i.e., banana; 0%, 20%, and 40%, and lemon grass; 0%, 10%, and
20% . It was found that the products from banana and lemon grass at 20% were accepted with the
preference score at an intermediate level, and had good taste with herbal sense of smell; besides, the
products had a shelf life at the room temperature for 30 days. Overall, 100 panelists accepted the
products at 94% , the products could be distributed in the local markets i.e., Phadung Krung Kasem
Market, PM. Talat Namchai Market, and Withitai Phadung Market which could create an income for the
community.

Keywords: Product development, food, herbs, Nonglan subdistrict community
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Table 1 Sensory evaluation of herbal products-Kluai Kaeo Samunphrai

Sensory Banana volume (%)

0 20 40
Appearance™ 7.47+1.01 7.40+1.21 7.32+1.14
Color™ 7.30+1.34 7.37+1.33 7.17+1.37
smell™ 7.00+1.61 6.90+1.75 6.72+1.48
Taste 7.62+1.19a 7.00+1.64b 6.87+£1.22b
Texture ™ 7.05+1.46 7.22+1.56 7.05+1.29
Overall ™ 7.62+1.10 7.35+1.00 7.30+1.20

Note: Values in column with different superscript are significantly different, p<0.05
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FuSuAaniuTudndagain1snusne e el

nsiAnduInaTnRUNLYY (Table 2 wag 3)

Table 2 An analysis of water activity and hardness of Kluai Kaeo Samunphrai by increasing the
amount of product at 20% with the shelf life of 30 days.

ns

Day aw hardness (gf) ™
0 0.3072+0.03 6291.11+1499.46
10 0.3383+0.00 6282.74+2598.64
20 0.3675+0.00 6221.74+1658.96
30 0.4739+0.18 4885.03+1318.47

Note: nonsignificant.

Table 3 The color of Kluai Kaeo Samunphrai by increasing the amount of product at 20% with the

shelf life of 30 days.

Day L* a*"™ b*
0 35.58+5.21b 10.23+1.68 23.56+2.83b
10 36.00+6.70b 10.85+2.55 23.63+4.57b
20 37.76+5.79b 11.53+2.10 24.54+3.23b
30 43.70+2.67a 12.07+0.80 28.08+0.79a

Note: nonsignificant. Values in column with different superscript are significantly different, p<0.05
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Table 4 Sensory evaluation of Miang Takhrai Songkhrueang products, complementing the three

lemon grass recipes

Sensory Lemon grass volume (%)
0 10 20
Appearancens 7.02+1.12 7.02+1.40 7.32+1.18
Colorns 6.97+1.16 6.85+1.31 7.30+1.38
smellns 7.20+1.06 7.05+1.21 7.25+1.08
Tastens 6.90+1.61 6.97+1.44 7.00+1.33
Texture ns 6.45+1.67 6.62+1.37 6.32+1.92
Overall ns 7.15+1.42 7.07+1.38 7.07+1.26

Note: nonsignificant.
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Table 5 Analysis result of water activity and hardness of Miang Takhrai Songkhrueang by increasing
the amount of product at 20% with the shelf life of 30 days.

Day aw Hardness ns

0 0.3234+0.00b 9678.52+2126.33
10 0.3271+0.00b 8177.98+2195.97
20 0.3230+0.00b 8167.49+1747.12
30 0.3713+0.00a 7663.07+2902.57

Note: Values in column with different superscript are significantly different, p<0.05
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Table 6 The color of Miang Takhrai Songkhrueang by increasing the amount of product at 20% with

the shelf life of 30 days.

Day L* ns a* b* ns
0 34.22+4.64 15.65+10.74a 21.21+0.92
10 34.05+4.02 11.14+0.70ab 20.47+2.34
20 32.58+0.90 11.01+0.95ab 9.69+0.77
30 32.48+1.64 8.06+1.08b 19.18+4.08

Note: nonsignificant. Values in column with different superscript are significantly different, p<0.05
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Figure 1 Kluai Kaeo Samunphrai
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Abstract:  This research aims to collect and study the local wisdom regarding use of herbs in
cooking, in order to develop food products from herbs found within communities. In addition, the
study aims to distribute technological knowledge about food products derived from herbs. The
findings showed that knowledge about selection and cooking techniques of local foods in Nonglan
subdistrict community has been inherited across generations within the family. This knowledge has
been transferred through words, demonstration, assistance, and actual practice. In this study, there
were two types of herbs used for product development, that is banana for the product known as
kluai kaeo samunphrai ( deep-fried banana with herbs), and lemon grass for miang takhrai
songkhrueang (savoury leaf wraps). These were categorized into three levels according to the
amount of product: for example, banana 0%, 20%, and 40%, and lemon grass 0%, 10%, and 20%. It
was found that the products from banana and lemon grass at 20% were accepted with an
intermediate level preference score, and had good taste with herbal fragrance. Moreover, the
products had a shelf life at room temperature for 30 days. Overall, 100 panelists accepted the
products at 94% , suggesting that the products could be distributed in the local markets such as
Phadung Krung Kasem Market, PM. Talat Namchai Market, and Withitai Phadung Market. It is
concluded that this could serve as a valuable source of additional income for the community.

Keywords: Product development, food, herbs, Nonglan subdistrict community
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) markets, adding value to locally available
Introduction

raw materials in the process, strengthen

The idea of One Subdistrict One local communities with increased self-

Product (OTOP) originally intended for each reliance and increase people’s participation

subdistrict to have one main commercial in local development. This would at the

product that would contribute to  the same time generate income for the people

reduction of poverty and unemployment. In and enable the development of products that

recognition ~ of  these  problems, the are locally appropriate and in line with

government had considered that it would be cultural traditions in the community. This

beneficial to have products that were thinking is based on three main foundations:

developed out of local knowledge and local yet global knowledge, self-reliance and

produced with local raw materials in each creativity, and human resource development.

locality. The government support would be to Together, these can be considered as a view

provide contemporary know-how through on developing the community economy

various  agencies that have research (Bureau of Local Wisdom and Community

experience in relevant fields, bringing  this Enterprise Promotion, 2015). This is also in line

knowledge to apply to the production of new with the Philosophy of Sufficiency Economy,

knowledge,  technology ~ and  culture as proclaimed by His Majesty the King.

(Tatiyakavee, 2015; Sirisumphand (2013). The The villagers of Nonglan subdistrict,

objectives were to facilitate the linking of Thamaka district in Kanchanaburi province,

local products with national and international form a local government authority which
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manages affairs in its own jurisdiction,
including a skills development group that was
founded in order to raise the quality of life
within the community. The plan for development
of local government organizations of 2005
(Office of the Council of State, 2005) established
that the subdistrict municipality should
elaborate a strategic development plan that
would guide socio-economic development
and efforts to solve the problems of the local
people. In Nonglan, an association of subdistrict
elders was established, along with a center for
health promotion and local medicine, a local
herbs promotion group. Demonstration planting
of medicinal was carried out, with distribution
of medicinal in various locations, for example
the Seub Nakhasathien Foundation, Chaopraya
Abhaiphubejhr Hospital and the herbs group in
Lum Sum village. These are efforts to increase
alternative employment opportunities for the
community other than the production of
sugar cane and maize. In addition to planting
and distribution, there were times of excess
production, and produce was lost to spoiling
and producers experienced loss of investment
capital. In some cases, the oversupply meant
that prices dropped. Because of these experiences,
the researcher developed the idea of
introducing herbs to the community for
planting, or to develop ways to increase value
from herbs that already existed in the

community. These would then lead to

employment and income for the community.
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The products would be commercialized in the
future.

The objectives of this research are to
gather and synthesize information on food
and herbs used in cooking in the community,
and to transfer technology regarding the

production of herbal foods.
Materials and Methods

The research to gather and synthesize
information on food and herbs used in
cooking in the community followed the

following steps.
Population and sample group

The research group consisted of local
experts in food preparation and crops that are
used in foods. In-depth discussion groups
were held with 35 households involved in

these activities.
Tools used in the research

The main tools used in the research

were an in-depth interviews and other

participatory methods. Data on herbs used in
food preparation was then analyzed using
statistical methods, including averaging, in
order to select herbs that could be
developed into food products. These were
divided into two categories. The information
produced through this analysis was then
brought back to the people for group

discussions so that the community and
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researchers could exchange ideas and Nutrients v. 3 at the Nutrition Institute at
opinions, in order to jointly develop the Mahidol University.
products. 2. miang takhrai  songkhrueang

Research process

In the group discussion about using
herbs in product development, two products
emerged as having potential.

1. kluai kaeo samunphrai ( deep-
fried banana with herbs)

1) The appropriate amount
of bananas was researched using a control
batch. It was found that in the original recipe
350 kg/ batch were used, and the amounts
were recalibrated in three categories: 0%
(control batch), 20% and 40% weight. These
were assessed using a 9-point hedonic scale.
There were 40 taste testers, and the testing
activity was planned using randomized
complete block design (RCBD). Samples were
compared using Duncan’s multiple range test.

2) Shelf-life of the kluai
kaeo samunphrai that had received high
acceptance in the previous assessment. The
product was prepared and put into plastic
bags and stored in normal conditions at room
temperature for 30 days. The physical
condition of the products was then assessed
at 10-day intervals: water activity ( a,),
hardness and color.

3) The nutritional value of
the kluai kaeo samunphrai was analyzed with

a computer software package to INMUCAL-
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(savoury leaf wraps)

1) The appropriate level of
lemongrass was researched, using a control
batch. The amount of lemongrass in the
original recipe was 175 grams/batch. This was
expanded for analysis in three categories: 0%
(control batch), 10% and 20% weight. These
were assessed using a 9-point hedonic scale.
There were 40 taste testers, and the testing
activity was planned, using randomized
complete block design (RCBD). Samples were
compared using Duncan’s multiple range test.

2) Shelf-life of the miang
takhrai songkhrueang that had received high
acceptance in the previous assessment. The
product was prepared and put into plastic
bags and stored in normal conditions at room
temperature for 30 days. The physical
condition of the products was then assessed
at 10-day intervals: water activity (a,), hardness
and color.

3) The nutritional value of
the miang takhrai songkhrueang was analyzed
with  a computer software package to
INMUCAL-Nutrients v.3 at the Nutrition Institute
at Mahidol University.

3. Consumer preferences were
assessed for each product by implementing a
survey with 100 individuals. Each tester tasted

one sample at a time, gave a value on the
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9-point hedonic scale. The decision was made
based on the characteristics of the product,
acceptance, naming, pricing and general
impression. The results of this survey were

then analyzed.

Transfer of technology and
research findings to target group
The researchers transferred the

technology for producing foods from herbs for
both products to the community. The
participants’ contentment with the process

was then assessed.
Results and Discussion

Results of synthesis of information
regarding local food knowledge on herbs and
use of herbs in food preparation

Local knowledge regarding food in
the community of Nonglan is established
early on in childhood in each household. This
includes the selection of edible herbs.
Learning is usually done through discussion,
instruction, demonstration and carrying out
tasks together,; finally, each person makes their
own efforts at all the processes involved. Actual
preparation and cooking is done by trial and
error, or exchange between individuals involved
in cooking at various occasions in daily life.
Adults pass on experiences and knowledge to
their children and grandchildren. These findings
are in line with Lakaphun and Sarawanawong

(2015), who report that knowledge about herbs

in Dong Bang Community is passed on within
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households from generation to generation
through teaching, discussing, demonstrating and
exchanging with external individuals as well.
These are supported by instruction, storytelling,
lectures and trainings. Moreover, Boonpok (2016)

reports that local food knowledge is based on

experiences in  the household and the
surrounding society.  After that, this local
knowledge is then turned into practical

information, put into practice according to
preferences in the community and then shared
and held as household cultural tradition.

In Nonglan subdistrict, the preference in
food preparation and consumption still favors
individual cooking and spicing. People in the
community eat three meals a day. Foods
consumed regularly include kaeng som (sour
soups), tomyam (spicy-sour soup), kaeng pa
(fish soup), phat phak (stir-fried vegetables)
and different types of chili paste dishes.
Almost every day there is a chili paste dip in the
meals. The herbs that are used in daily cooking
are planted around the house area. Vegetables
and other herbs that are naturally occurring can
be picked in the areas around the fields and
gardens. They can also be purchased from
shops in the Vvillage, either in the regular or
periodic markets. Herbal plants are used in
soups, stir-fried dishes, deep fried dishes, and
dips. The herbs that were developed into
products are ones that the villagers commonly
planted already for household use in the area

around the house. If they have a plentiful
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harvest, the surplus is distributed to neighbors,
sold, or processed in a number of ways. For
these reasons, the researcher selected two
items — banana and lemongrass — for product
development, because these are easy crops to
plant and can be harvested year-round.

Development of a food product
using herbs

Banana  product: kluai  kaeo
samunphrai

The results of the study on the
appropriate amount of banana are as follows.
When tested using for sensory evaluation with
the 9-point hedonic scale, it was found that
increasing the amount of banana did not bring
an increase in the preference scoring for
appearance, color, smell, texture or overall. The
statistical significance was P20. 05, and the
control batch had a preference score for
appearance, color, smell and texture and
overall of 7.47, 7.30, 7.00, 7.05 and 7.62,
respectively. The batch with a 20% increase in

banana had preference scores for appearance,

color, smell, texture and overall of 7.40, 7.37,
6.90, 7.22 and 7.35, respectively. The batch with
a 40% increase in banana had preference scores
for appearance, color, smell, texture and overall
of 7.32, 7.17, 6.72, 7.05 and 7.30, respectively.
With regards to scoring for taste, there was a
difference found at p<0.05 statistical significance.
Between the original batch and the two batches
with increased banana content, the original
batch had a preference score of 7.62, while the
20% increased banana batch had a score of 7.00
and the 40% increased banana batch scored
6.87 (see Table 1). The tasters observed that
when the amount of banana was increased, this
caused a decrease in the fragrance of the herbs
added in the recipe. This made the flavor
weaker. However, because tasters considered
the desire to use as much of the raw material as
possible, and with the overall good
characteristics observed, the batch with 20%
increased banana was chosen and taken into

the next step of the research.

Table 1 Sensory evaluation of herbal products-Kluai Kaeo Samunphrai

Sensory Banana volume (%)

0 20 40

Appearance 7.47+1.01 7.40+1.21 7.32+1.14
Color 7.30+1.34 7.37+1.33 7.17+1.37
smell 7.00+1.61 6.90+1.75 6.72+1.48
Taste 7.62+1.19° 7.00+1.64° 6.87+1.22°
Texture 7.05+1.46 7.22+1.56 7.05+1.29
Overall 7.62+1.10 7.35+1.00 7.30+1.20

Note: Values in column with different superscript are significantly different, p<0.05
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The results of the study on shelf life
for kluai kaeo samunphrai revealed that it
had water activity and hardness values from

day-0 to day-30 that did not differ with

statistical significance (P=0.05): water activity
was 0.3072, 0.3383, 0.3675 and 0. 4739,
respectively, while hardness was 6291. 11,
6282.74, 6221.74 and 4885.03, respectively.
From these values, we can see that when the
storage time is increased, the water activity
has a slight trend of increasing as well. Since
this is a dried product, the water activity is
low; if there is high water activity there will be
effects on the shelf-life of the product. The
important factor of controlling quality during
storage has a direct effect on the shelf-life of
the product (Postharvest Technology Innovation
Center, 2002). The water content of food has
effects on the growth of microorganisms and
chemical reactions that are indicators of food
safety. Microorganisms stop growth when the
water activity level reaches 0.6 or lower.
Fungus will stop growth when water activity
level reaches 0.7 or lower. Yeast shows good
growth when water activity levels are
between 0.7-0.8. The product storage showed
levels of water activity in accordance with
community standards M.Ph.Ch. 902/2559 (Thai
Industrial Standard Institute, 2016) for herbal

products and grains, where the level of water

activity should not exceed 0.8
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Castro and De (2005) developed and
researched grain products with high protein
and vitamins. They found that during storage,
the moisture of products shows a trend of
increase, which has impact on texture.
However, the products still were accepted by
consumers. With regards to hardness, which
began to decrease, there was a trend towards
increasing water activity, causing hardness and
crispness to be lost. When the product is
stored for a long time, this will cause the
product to go rancid, which is the result of
fatty acids oxidizing and produces peroxide
that breaks down and evaporates easily. This
produces a rancid smell and often causes the
destruction of vitamins that break down fatty
acids. With regards to color, the values for
brightness and yellowness between day-0 and
day-20 did not show any difference at a level
of statistical significance (P<0.05). However,
changes were observed starting at day-30 and
Redness not

increasing thereafter. was

observed with any degree of statistical
significance, although there was a slight trend
towards increase. This may be because of
substances added during production, such as
roasted chili powder, tamarind extract, or salt.
These helps slow down the changes to brown
coloration. Some slight coloration increased
after storage, and this might cause brown
coloration to be enhanced

subsequently

(see Tables 2 and 3).
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Table 2 An analysis of water activity and hardness of kluai kaeo samunphrai by increasing the

amount of product at 20% with the shelf life of 30 days.

Day aw hardness (gf)
0 0.3072+0.03 6291.11+1499.46
10 0.3383+0.00 6282.74+2598.64
20 0.3675+0.00 6221.74+1658.96
30 0.4739+0.18 4885.03+1318.47

Table 3 The color of kluai kaeo samunphrai by increasing the amount of product at 20% with the

shelf life of 30 days.

Day L* a* b*
0 35.58+5.21° 10.23+1.68 23.56+2.83°
10 36.00+6.70° 10.85+2.55 23.63+4.57°
20 37.76+5.79° 11.53+2.10 24.50+3.23P
30 43.70+2.67° 12.07+0.80 28.08+0.79°

Note: Values in column with different superscript are significantly different, p<0.05

The results of nutritional analysis for
kluai kaeo samunphrai per 100 grams showed
the following components: energy 200. 79
kilocalories, carbohydrate 35. 11 grams, fat
5.66 grams, protein 5.35 grams, calcium 97.05
milligrams, iron 1. 75 milligrams, vitamin A
16.45 RE, thiamin 0.08 milligrams, riboflavin
0.076 milligrams, niacin 1.85 milligrams and
sodium 231.09 milligrams.

Lemongrass product: miang takhrai
songkhrueang (savory leaf wraps)

The results of the study on the
appropriate amount of lemongrass are as
follows.  When tested using for sensory
evaluation with the 9-point hedonic scale, it
was found that increasing the amount of
banana in all three batches did not bring an
increase in the

preference scoring for
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appearance, color, smell, texture or overall.

The statistical significance was P=0.05, and
the control batch had a preference score for
appearance, color, smell, taste, texture and
overall of 7.02, 6.97, 7.20, 6.90, 6.45 and 7.15,
respectively. The second batch with a 10%
increase in lemongrass had preference scores
for appearance, color, smell, taste, texture
and overall of 7.02, 6.85, 7.05, 6.97, 6.62 and
7.35, respectively. Batch three, with a 40%
increase in banana, had preference scores for
appearance, color, smell, taste, texture and
overall of 7.32, 7.30, 7.25, 7.00, 6.32 and 7.07,
respectively. The researcher selected the
batch with 20% increase in lemongrass, in
order to make the optimal use of the raw

material, since the product had good overall
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characteristics which were accepted by the

consumer (see Table 4).

Table 4 Sensory evaluation of miang takhrai songkhrueang products, complementing the three

lemon grass recipes

Sensory Lemon grass volume (%)
0 10 20
Appearancens 7.02+1.12 7.02+1.40 7.32+1.18
Color 6.97+1.16 6.85+1.31 7.30+1.38
smell 7.20+1.06 7.05+£1.21 7.25+£1.08
Taste 6.90+1.61 6.97+1.44 7.00+£1.33
Texture 6.45+1.67 6.62+1.37 6.32+1.92
Overall 7.15+1.42 7.07+£1.38 7.07+£1.26

Note: nonsignificant

The study on shelf life of miang
takhrai songkhrueang found that the water
activity did not have any difference between

day-0 and day-20 at a level of statistical

significance (p=0.05). The value observed was
0.3230-0. 3271, with a sligsht trend towards
increase, but still within the range of acceptance
of the community product standards version
M.Ph.Ch. 752/2559 (Thai Industrial Standard
Institute, 2016) for wrapped products, which
establishes that active water level should not
exceed 0.6. With regards to the values for
hardness, there was no difference at a level
of statistical significance. The value observed
was 7663.07-9678.52 ¢f, and there was a slight
trend towards loss of hardness when storage

time was increased because the ingredients of
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the product were thoroughly dried. This
deters spoiling, and is in line with the findings
of Vonghirundacha (2011) found that miang
kham made from peanuts mixed with rice
stored at room temperature for a period of 6
weeks showed an increase in active water
values.

The color values for miang takhrai
songkhrueang showed that period of storage
does not influence brightness or yellowness.
The brightness value ranged between 32.48-
34.22, while yellowness ranged between 19.18-
21.21. However, there was a significant trend
towards redness, with values of 15.65, 11.14,

11.01 and 8.06, respectively (see Table 5 and
Table 6).
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Table 5 Analysis result of water activity and hardness of miang takhrai songkhrueang by increasing

the amount of product by 20% with a shelf life of 30 days.

Day aw Hardness

0 0.3234+0.00° 9678.52+2126.33
10 0.3271+0.00° 8177.98+2195.97
20 0.3230+0.00° 8167.49+1747.12
30 0.3713+0.00° 7663.07+2902.57

Note: Values in column with different superscript are significantly different, p<0.05

Table 6 The color of miang takhrai songkhrueang by increasing the amount of product by 20% with

a shelf life of 30 days.

Day L* a* b*

0 34.22+4.64 15.65+10.74° 21.21+0.92
10 34.05+4.02 11.14+0.70%° 20.47+2.34
20 32.58+0.90 11.01+0.95% 9.69+0.77
30 32.48+1.64 8.06+1.08° 19.18+4.08

Note: Values in column with different superscript are significantly different, p<0.05

Figure 1 kluai kaeo samunphrai

The results of nutritional analysis for
miang takhrai songkhrueang per 100 grams
showed the following components: energy
243.75 kilocalories, carbohydrate 31.70 grams,
fat 11.71 grams, protein 5.75 grams, calcium
139.44 milligrams, iron 2.69 milligrams, vitamin

A 3.03 RE, thiamin 0.06 milligrams, riboflavin
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Figure 2 miang takhrai songkhrueang

0.04 milligrams, niacin 2. 16 milligrams and
sodium 241.81 milligrams.

The two products - kluai kaeo
samunphrai and miang takhrai songkhrueang -
were accepted by the consumers in both sexes
in all age groups. Evaluation of ‘like” was at the
level of 46%, while ‘like very much’ was 60% .

The high level of acceptance was due to the
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mellow taste and herbal fragrance, and the
perception that they would make a good
snack. Consumers gave the highest ‘like very
much’  score for flavor to the kluai kaeo
samunphrai product, at 38.62% . Nutrition score
was 19.80% , novelty score was 16.83, herbal
fragrance was 15.84%, texture score was 4.95%,
while appearance/color score was 1.98%. For
miang takhrai songkhrueang, flavor score was
31.06%, novelty score was 24.27, nutrition score
was 18.45% , herbal fragrance was 4.86% ,
appearance score was 1.94%, while color score
was 0.97. Consumers gave acceptance rates at
94% for both products, and responded that
98% would certainly purchase the products if
they were available for sale. For a 150-gram
package, 50% of the consumers suggested a

price of 30 baht, while 30%
baht.

suggested 35

Transfer of research technology to
the target group was conducted at the
Center for Promotion of Quality of Life and
Center for Promotion of Livelihoods for the
Elderly of Nonglan Municipality, Thamaka
district, Kanchanaburi province. The participants
assessed their contentment as ‘very content’-
‘extremely content’, with an average score of
4.43. The recommendation of participants was
that household herbs can be of great use, as
they can be eaten as snacks, have health
benefits and can be prepared easily. These
are in line with the 8" national research policy

and strategy, strategy for issues regarding the
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development of herbs (2013-2016), research
strategy 1. In addition, the community presented
the products in a booth at the marketing
event at Klong Phadung Krung Kasem Market.
The products received a high level of interest

from participants in the event.
Conclusion

The people living in the community of

Nonglan subdistrict, Thamaka district,
Kanchanaburi province, live simple lives and
have well-established knowledge about food
that is passed on within the community. This
knowledge is first established during childhood
in the household. The herbs that were
developed in this project were bananas and
lemongrass, which were developed into the
products kluai kaeo samunphrai ( deep-fried
banana with herbs) and miang takhrai
songkhrueang (savoury leaf wraps). The amount
accepted for both products was 20% of banana
or lemon grass. The products have a long shelf
life, at one month. One package of 150 grams
can be sold for 35 baht. In conclusion, the
research project was able to adapt a raw
material locally available to develop a product
that can provide additional income for the
community. This knowledge can be transferred
to other communities. The activity was also an
exercise in value-adding for local raw materials
that can be planted at low cost in areas near

the house, and are available year-round.



Journal of Community Development and Life Quality 5(2): 270 - 281 (2017)

DOI:

Acknowledgements

The researcher would like to express

thanks to Kanchanaburi Rajabhat University and

Nonglan subdiistrict, Thamaka district,
Kanchanaburi province.
References

Boonpok, D. 2016. The role of family in
transmission of food related folk wisdom:
a case study of central Thai family.
Parichart Journal, Thaksin University 29(1):
16-38.

Bureau of Local Wisdom and Community
Enterprise Promotion. 2015. Operations
Manual for New Producers and OTOP
Officers. Ministry of Interior, Bangkok. 132
pages.

Castro, G. and D. De. 2005. Development and
study of cereal bar stability of protein
and vitamin contents high. (Online).
Available: http://www.openthesis.org/
documents/Development-study-cereal-
bar-stability-466664.html. (April 15, 2016)

Lakaphun, T. and J. Sarawanawong. 2015.
Knowledge management of herb: A case
study of Bandongbang Herbal Group at
Dongkeerek subdistrict, Muang district,
Prachinburi province. Journal of Library
and Information Science Srinakharinwirot
University 8(1): 12-25.

Vonghirundacha, N. 2011. Production of ready to

eat Miangkum from peanut mixed with

crispy rice and shelf life extension. Area
Based Development Research Journal
3(4): 104-115.

Office of the Council of State. 2005. Regulations
of Ministry of Interior Concerning the
Development of Local Government
Organizations 2005. (Online). Available:
http://www.local.moi.go.th/law003.pdf
(October 28, 2015)

Postharvest Technology Innovation Center.
2002. Water activity and control of shelf
life of food products. Charpa Journal
9(68): 1-3.

Sirisumphand, T. 2013. Strong communities, civil
societies and sustainable economics
based on research. Journal of
Community Development and Life
Quality 1(2): 1-5.

Tatiyakavee, K. 2015. The research for
development of the nation. Journal of
Community Development and Life
Quality 3(1): 1-4.

Thai Industrial Standards Institute. 2016. Thai
Community Product Standard (902/2559)
Fruit Vegetable and Cereal Bar. Ministry
of Industry, Bangkok. 9 pages.

Thai Industrial Standards Institute. 2016. Thai
Community Product Standard (952/2559)
Sai Miang. Ministry of Industry, Bangkok. 9

pages.

281



	04TH
	04ENG

