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Abstract: The objective of this study was to develop a product that transforms Tubtim Chumphae
rice into crispy rice crackers by using the participatory action research onthe Ban Khok Sawang
community enterprise. The participants were the group members of 20 people. The experiment
result showed that using ratio of glutinous rice 60% to 40% Tubtim Chumphae rice would result in
the uncooked rice pads withan increased reddish color and a round disc shape.When the rice pad
was fried, it show that the rice padswere rounded with red and white colors mixed throughout the
sheet, which satisfied all participants. The study also assessed satisfaction on the crispy rice crackers
of 50 customers in Mueang District, Khon Kaen province by using a questionnaire. The result showed
that the overall satisfaction was at a high level. In addition, the partipants also suggested that there
should be a more variety of cracker taste to suit various customers. In order to meet the Global
Sustainable Tourism Criteria (GSTC) which has four aspects They also complained that the texture
ofcrispy rice crackers was a little hard. This was because Tubtim Chumphae rice did not puff up well.
Keywords: Tubtim Chumphae rice, rice processing, crispy rice cracker, community enterprise,
participartory action research
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Figure 1. Process of participatory action research

Inglunsaiiunis 4 Yuneugesil (33
laadunisdunanisaluuuddiusinuazan
Juiinsgninmsaniunms wdnhdeyailaly

AnsriuaziTeuiTuienauing UssaAves
QREGIN'

150 | nswauusgudaiviingaun (n969) vasdmunagusunguuaithulanadng sunawslug Jswinvauuiu



Funauil 3 Usziduainuianelaves
HUSlnasiandnduaiuussuandriiuniuguun
Tuf uiiuminendoveunny Smiaveuniy
$ruau 50 AU wn3esilefld laun wuuasuaiy
aufanele fussdunisUsediu el e
YOINANA I AvanAns el nduvosnEnsTue
sadulaveInaniue LazaluseulanesIu
Aasgiteyalaglirnadonzuuuanuiianela
wiseanidu 5 seau leun fanelovesdign
(AzWuU 1.00 - 1.51) Wenolaves (AzxuuU
3.51 - 4.50) fanelaviunans (Axuuu 2.51 —
3.50) WWelauan (AxuuUY 3.51 — 4.50) uag
ﬁnwahmmﬁqm (AEkUU 4.51 - 5.00)

NANISANEN

wlsoonidu 3 da fail
1. vSunIamnagusunguuidiulanadng
AUARDUAYN BINBKINTINEY TINIAVDULAY

nauwdvrunuasnsyuyudiulanadng
nedalay ursaefing anun Usesrunguay
gl vdnnduanvhauivssmadgudu
svuzaIuUN1 8 U (Raus n.e. 2534 - 2541)
¥AamenTwasrsselalsineinofuegiity
in taglud w.e. 2541 15{%@@,@5%”1’3Lmumr1
Fandad1une Tusian 10,000 U \ieun aewi
Duerdn anduldwiugd 3 -4 au unaeddin
aowgneugnsfiteun Tneviiduuiudindouds
vepudulungtusng q Slifidedse Tul
W.A. 2543 N9dTnNULAYATE LA BWISTNg)
IfundndadugadiovenmaluladnsinumsiFes
n13uUI3U97 (T17ue) vodfuduInisuay
angnaaalulagnisinunsuszdndiuanauidy
ffauaulann@nugnuuaniudeuFeuduiniy
wazaavzidsuduiamisgusunguuwitiulan
aina ileenszduanuidueguesaundnasisa
aduneldliaundnnaenuannisiad oudie
owowisauneluguyy waziddgudunis

JCDLQ

Fudunaatnunulaglinineinslusiosduun
wdsguiilewfingan WunsuAtymaandudn
mManwnsand1 menguldfinsiauinisuussy
Larndnfusivesnuleds ool aud savna
yngdnduiidouvesfusln wanfusifingy
witwnensnsyusudulanadng laadunis
wAAuazdnding Soun 2 via T 1) 412
uo wisoaniu Frusulsetnna wasdumy
Wund war 2) Yundueuuis n1suu ety
nauszlovinielunqu uwuseenmdu 3 wuy
A lawa 1) nsfieriu lae au1¥nynau
melungudesiinisiionu neEuduil 100 um
dudfasfiTuiiunadosas 15 vinded Tng
amnIntunguanunsafienulaliiiuauag 10,000
v 2) M3eeu usgiuauasinslavesandn
Tnewlefsdulfnedmaudsiiunalfaudndes
az 15 veel aundntunquaiunsoesudula
TaiAuAuay 20,000 UMFABAY WaY 3) N1V
FeAnpmauiiaindnduvilusdazAanssu
mudmsfingurvualy
2. MswawndadueiuUsud1iuinguun
vasnguudUuneasnsyuyutulanadng
AUARDUAN B LNBKININEY JIWINVDULAU
nninsUszyungy daundndanuiiu
Pmsthiviufisguumdufisyac Tnonns
vhundudimusznevlunsudndounu adu
HandueinuveIngy warlinwunulunmaaes
Fwiu Wefnwlassairsvestniufinysuun
uazdaduiimnzauvestiiuiingun dons
NART LAY TABNTEUIUNINARTILAY (Figure
2) veanguuaitnunensnsyuyuiiulanaing i

v
o

Viavun 7 Juneau L

1) M3V N19NENUDIV I T
ihreufivedluis Tesdumstudmsdaidon
317 awtdng suistunsunsmedmliign ()

2) msvgesa manguazliiuady uaz
\nTesUgesanie 9 anaufuidivegnuds loe

Ui 10 avudl 2 Usgdudou waunia - Bavnan (2565) | 151



23AINTRAUIYUVUUATAMNINTAN 10(2): 148 - 158 (2565)

Gfumauﬂﬂiﬂqnia%L%"m‘?wfﬂﬁvi’wﬁwﬂzn ey
URINTYUTIMGgn (B)

3) M3ty manguagldusdinriaenay
A 4 wuRwasiun1seadudily Tnglddes
wuuunn wagldlid1iduesnuiannudNun
Weldldwiudnuuiafinewsng wasunudiad
snwzeanuduldunataly waziluineld
vupzunsaietlumnuanssly ()

4) N15910 ANLARLLLHUAZWATTIaY
Fupouiagldnanyssuna 2 u dieliusiudnd
Yrananuieatin ldfiaruiu ©)

5) M3non ynanguaztoMHLTITIaN
LmmamLLﬁ’aaﬁwmmwam‘iwﬁaﬁﬁﬁﬂﬁu%’auqa
dorusiudmamenluthiuwd uudnniianas
W waraostunuviensfu a1niudnukudig
panuaznliliuifuluaesen Taundng
nszurunsaell (E)

6) NM3l581198 NM9NFULUNDIUINA
Yuywauiuiiaades wazinieadntios 1o

v o
° o

HaLdIUNENYNaELEIN IR e
suarareduiaieniu M deusnihmatuun
waznslseduduliiudwiuindiven (F)

7) NMIUTIIHAATUNA09 WUINITUTTY
sondu 2 dww laun 1) nsussedawmuasly
Woldn 91U 4 Wi Inenadeuiuiisadnties
wazldaainmnst T1unuaneingasluluves
wdntuazyinstaliaes Wieldldaudily
Tugoswuy wazaunazldldfinduiiu uay 2) ns
Us3Uuaugataniduwnalng nanguay
110191 IUAUTDUE NIUNATINAY F1UU 12
viosto 1 une lnensunaidusuuunalng Ao
dweliiunedinunats waziiielwdesenis

FUTIUIU (G)

Figure 2. Rice cracker processing; Rice cooking (A), Seasoning (B), Forming rice to sheet (C), Drying

rice (D), Fried rice (E), Sprinkling of sugar (F), Packaging (G)
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Figure 3. Rice sheets before frying (A), Rice sheets after frying (B)
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Figure 4. Rice sheets before frying
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Figure 5. Rice sheets before frying (A), Rice sheets after frying (B)
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Table 1. Evaluation of consumer satisfaction towards rice crackers

Issue Mean S.D. Levels of
satisfaction
Taste 4.18 0.66 Very satisfied
Color 4.58 0.54 Extremely satisfied
Smell 4.36 0.69 Very satisfied
Touch 3.30 0.44 Moderately satisfied
Overall 4.41 0.46 Very satisfied

Remarks: 4.51 — 5.00 = Extremely satisfied, 3.51-4.50 = Very satisfied, 2.51 — 3.50 = Moderately
satisfied, 1.51 — 2.50 = Slightly satisfied, 1.00 — 1.51, The most slightly satisfied
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Table 2. Summary of experimental results
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The characteristics of the raw

No.of Ratio of Glutinous rice and
Experiment Tubtim Chumphae
1 Tubtim Chumphae 100%
2 Glutinous rice 75%

Tubtim Chumphae 25%

3 Glutinous rice 60%
Tubtim Chumphae 40%

4 Glutinous rice 60%
Tubtim Chumphae 40%
(Repeat the experiment 3)

The characteristics of

the cooked sheet
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