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Developing Fried Chili Product Facilities to Meet International
Standards to Elevate Economy in Area of Ka Long Subdistrict, Mueang
Samut Sakhon District, Samut Sakhon Province
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Abstract: This article presents the development of a production facility for producing fried chili which
is a product of Ka Long subdistrict, Mueang Samut Sakhon district, Samut Sakhon province, The objective
is to promote products to meet the standards and improve the economy in the area. The operation
involved 3 population groups: 1) Villagers developing community enterprises (10 persons), 2) Lecturers
from the Faculty of Engineering and Industrial Technology, Rajabhat Bansomdejchaopraya University
(20 persons), and 3) Public health academics from Samut Sakhon province (3 persons). The operation
began with a survey of the production site and then sought advice from public health experts to design
the site to meet the required standards. for the production site of fried chili peppers.. Suggestions were
given to reorganize the entire facility by arranging rooms according to the production process, starting
with changing rooms, followed by raw material preparation rooms, raw material storage rooms, frying
rooms, and packing rooms. After adjusting the fried chili production facility, the process of creating
documents for inspection and certification of the facility was initiated. The product was tested for its
nutritional value, product labels were designed, and applications were submitted for community
enterprise establishment and certification from the Food and Drug Administration (FDA).
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Figure 1. Fried chili from a Ka Long subdistrict entrepreneur, Mueang Samut Sakhon district,

Samut Sakhon province
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Figure 2. Original production location before renovation
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Figure 3. Front, back, and side
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Figure 5. Inspection of fried chili production sites
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Figure 6. Product development of Tom Yum Rice Seasoning

Reportno.:
Client:

Opacation o
Sarple descrption: b .
Sarvple conditon: AR ———
Dot recetveck Avawnme
fa— Pivr——" oan20r3
AuAmlamnmsde 1 g1
Arsukaiy 2 0%
N W liu et
280 620
ilausad i
2 e L
+ Fafhifovazva o gaiuiToa lddofu
Bote o s 34 P 2224 Approved by

Wrs. Fayuree Loeleyacirepas
RespirssieFor the Techtial managenect

LT T T PP —

esmen o e 165050

Figure 7. Fried chili peppers with tom yum flavor test report
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Figure 8. Inspection of fried chili packaging

4. nsdaERugaIninisnaineaulal durnoaulatvesnquurinendesusy 38 wie
AIdeduasuyemunisnatneeulal warmsImten g avenguUsenaunis
Huwnansosy RJ38 Faduunanvesudmnine §14 Figure 9

Figure 9. Online Marketing of RJ38
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Figure 9. Raw material preparation rooms, raw material storage rooms, frying rooms, and packing rooms
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Figure 10. Field survey of the fried chili production site after improvements to the production site
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