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Abstract

) The research aims to add value to chulta and roselle, the two local plants with sour
¢¢ Phra Nakhon Si

£ .; Ayutthaya taste and mucilage, commonly used as ingredients of Mon ethnic food. The participatory

§

F\EH action research was performed with the participation of 32 people from Mon Ban Sao Kradong
;; community, Bang Pa-in district, Phra Nakhon Si Ayutthaya province. The research process

is divided into 3 phases. Firstly, the community’s local plants product development is
conducted by trying out the recipe, studying production process, checking product quality,
food condition during storage, and cost estimation. Secondly, research data is shared with
community and knowledge is transferred to community members. Thirdly, market testing is
performed with general consumers and tourists. A unique product of the community is
honey-flavoured chulta juice, which has been accepted for its appearance, color, odor, taste,
Keywords: texture, and its antioxidant property and phenolic content. Raman teas, which consist of

Phra Nakhon Si Ayutthaya  chulta tea, roselle leaf tea, roselle flower tea, and Pikul flower tea with antioxidative activity

province, are also well accepted. These products can be stored for over 3 months at room temperature.
Ban Sao Kradong, The research project has raised the community awareness of local Mon ethnic plants’ value
Mon ethnic food, and importance. The chulta and roselle planted have been grown more broadly in order to

Chulta juice with honey serve as raw materials for value-added products. Finally, a local group established for
flavor, producing and distributing these products leads to local employability and income of over

Raman teas 8,000 baht/month, as well as community tourism promotion.
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9) 9AunN3 Tiamum (CFU/g) ™™ <250 EAPC <250 EAPC <250 EAPC <250 EAPC <250 EAPC
10) 8adiuazan (CFU/g) ™ <10 <10 <10 <10 <10
11) S. aureus (CFU/g) ™ <10 <10 <10 <10 <10
12) Ta@nla$u (MPN/100 mi) ™ 0.39 0.39 0.39 0.39 0.39
13) E. coli (CFU/100 ml) ™ Tawy Tainw Tawa Tainw Tawa

o o A o 2 ' A a ] o | Ae o o an =
NHELNR: BNYINTEIEINGETANAUAHLLINEY et AlafedasuandiuetgeiliadAyneadif (p<0.05) ns et
Anads il Annuansniue il ddemieadia (p>0.05) uay * EAPC A Estimated aerobic plate count fiuanuangdunitlng
Ugeuioe

Wanuaztarasnsaanfanudindu insamiitaisi - Uaunosfainsgundaiodiguinaesadndu (Thai

a

flq@wrEeviamnn Baduaysn @e S. aureus uazladweasaiin  Industrial Standards Institute, 2015) uazlinuid@e E. coli
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FamusavinHRARS A uS e (3 T
msAnEns At aIRaInINEugaEIANen THun
qAuVAdiansn (AOAC, 1994a) Barfuazan (AOAC, 1988)
Staphylococcus aureus (AOAC, 2003) LU atiBaladAnesy was
Escherichia coli (AOAC, 1994b) 289WARSasTHNzANALNR
Wnduluszndnenisifiusnen wodiamnimniegatiainen
gavimzmmiRadniniliRonuanilofioum 1, 2 uay
5 Fenfigomgfvias Tnedasfiqfuddiomniiannd: 250
CFU/g Saduazsn @p S. aureus Hpendn 10 CFU/g uay
Tranesn 0.39 MPN/00 ml uazlinuida E. coli daifly
PNHINDITHN AT IUN AR Tl Tadndiu (Tha

Industrial Standards Institute, 2015)

ANIWYBINFAN T T15188Y

WAy LS IsN TS e A 2.73-6.45
wazBunoBaar 0.54-0.60 (A151971 3) uazwudineen
ﬁqﬂﬁﬂ%mmﬂu@ﬁﬂﬁg\mmLLﬂzqw‘éﬂﬂﬁﬁﬁu@%ﬂﬁmz
(33.86 mg GAE/g uay 64.84 AaansuaNyansaLaamasin
ABNSNFBENY (Mg AAE/Q) ANNAIAL) FONINEIHLATA 17
ABNNTUAYL UAZITILNTHRYL AMNAFY (13.57-15.32 mg
GAE/g uaz 8.31-16.96 mg AAE/g snuansiy) Tuasausniisl
ﬂﬁiLLﬂigﬂﬁﬁﬂﬂﬂﬁQﬂWUL%ﬂ S. aureus #7141 10 CFU/g
anafunasfinsiudentudngiudEadn uazfinislife
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dianandoigarinedeinlifiniauuden daluions
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Winaasiugnandoudiunonrasnafiuingiu nszuam
KR uazNSiuSnE AR T ANNINAR AT NS
ArtunanAnems (GMP) uazUsuAmARnananmaen
fina Tnevinnnssandeuoantssouse@siu ndsannsiu
Wagrrnfinanasanadntalunazuounianan uasinand
qUanHEEMLARSTIANI AN WUdn sy RiEe S. aureus
HRLaININ (Hawndn 10 CFU/g) uazTrinuEa E. coli samviadt
qauvETivne Saduaze wazlnanesu iiilunsenasgm
WARTH TN T ULLAIUINTIFN (Thai Industrial Standards
Institute, 2013) v iR asifinauasasiasanisuslng

nnsiAsuuLaIR e e sT sy g AR e
WUIARDATLYLIRT 3 LFaW 913 dsyRuInaugdunad
Vanuafinguann 2.5 x10? 1w 2.5x10° CFU/g aduayan
isdantiagaindeandn 10 i 92 CFU/g daniBunnd
A AT AN DunaansTaziaan 12 dda vinTi
UBHIDIANAIINNEDERE 2.75-6.45 \iniTusanay 5.88-
9.05 Tnsmuzanfitaunanaadudosiign uazrnan
navREURUBHnANHEuNTigR (1T 8) oealsfimns
wudfinan 3 (Wew snasyfiianngAnESionse iy
1x10° CFU/g aduazsniianndn 100 CFU/g 1@ S. aureus fipe
41 10 CFU/g wuailBangwladnesurioandn 2.2 MPN/100
mi wazliny £ coli Buiulmminoinnagiunansdios

ANIUNTTYUUASUIAIBIAN (Thai Industrial Standards Institute,
2013)

UBnouaandu (Soeay)
[on TR o TR - )]

Fraz1aan (dUn1d)
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