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Abstract

The Nam Prik Mae Nang Bang Sai Community Enterprise Group in Chang Yai
subdistrict, Bang Sai district, Phra Nakhon Si Ayutthaya province of Thailand, has been
established as a successful collective engaged in the production and sale of chili paste
products. However, the group requires guidance to further develop and enhance the
quality standards of their products. This research aimed to improve and elevate the chili
paste products to meet quality standards while introducing new chili paste formulas for
the community. The research process consisted of three key steps: 1) Product development,
2) Knowledge transfer through participatory workshops involving the community, and
3) Product quality development based on established standards. As a result of these
operations, new products and brands were introduced, namely the Ban Chang brand
mushroom chili paste and the Ban Chang brand curry paste. In a consumer test conducted
with 100 participants, it was found that 94% of the consumers accepted the mushroom
chili paste and 88% accepted the curry paste product, rating both products as having
moderate to high liking. Notably, the original brand of grilled fish chili paste, pimp ta
daeng chili paste, pimp chili paste, and chili paste with fermented horseshoe fish underwent
changes in style and color. The researchers collaborated closely with members of the
community enterprise group to transfer knowledge throughout the process, from utilizing
raw materials available within the community to transforming them into unique chili paste
products. Additionally, knowledge was shared to improve the food production facilities,
enabling the group to obtain food production licenses that did not require factory classification.
The group also received a serial number from the Food and Drug Administration (FDA)
and was certified for the Thai Community Product Standards (TCPS). These efforts
resulted in an average monthly sales increase from 18,000 baht (520 USD) to 30,000
baht (867 USD), reflecting a 40% increase. This not only added value to the product but
also expanded the market and reached new consumer groups. Furthermore, it created
employment opportunities and generated income for the community. Overall, this research
showcases the successful development and improvement of chili paste products, adherence

to quality standards, and the positive socioeconomic impact on the community.
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Figure 1 (a) Charcoal stove, (b) Grilled fish chili paste, (c) Chili paste products of community enterprise groups and (d) Chili paste
product brand
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Figure 2 (a) Food production site of Nam Prik Mae Nang Bang Sai community enterprise, (b) Maps of food production locations,

(c) Plan of a food production facility, (d) Food production sites are located near the water’s edge and (e) Production room
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Figure 3 (a) Oyster mushroom plantation, (b) Lemongrass garden, (c) Lemon garden and (d) Bergamot garden
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Table 1 Food testing results for pathogenic microorganisms of curry paste products

Test item

Test results

Test method

Microorganisms

Escherichia coli, MPN/gram

Less than 3

FDA BAM online, 2020. (Chapter 4)

Food poisoning germs

Salmonella spp. /125 gram

Not detected

ISO 6579-1; 2017/Amd.1 : 2020

Staphylococcus aureus, Colony/gram

Less than 10

FDA BAM online, 2016. (Chapter 12)

Bacillus cereus, Colony/gram

Less than 10

FDA BAM online, 2020. (Chapter 14)

Clostridium perfringens, Colony/ gram

Less than 10

FDA BAM online, 2001. (Chapter 16)

Table 2 Food testing results for pathogenic microorganisms of mushroom chili paste products

Test item

Test results

Test method

Food poisoning germs

Salmonella spp. /25 gram

Not detected

ISO 6579-1; 2017/Amd.1 : 2020

Staphylococcus aureus, Colony/gram

Less than 10

FDA BAM online, 2016. (Chapter 12)

Bacillus cereus, Colony/gram

Less than 10

FDA BAM online, 2020. (Chapter 14)

Clostridium perfringens, Colony/ gram

Less than 10

FDA BAM online, 2001. (Chapter 16)

Table 3 Likes of product test scores of consumers of mushroom

chili paste and curry paste products

Attribute Mushroom chili paste products Curry paste products

Grade point average Level of likes Grade point average Level of likes
Color 8.47 £ 0.87 very much 7.95 + 0.88 moderately
Smell 8.42 + 0.81 very much 8.23 + 0.94 very much
Taste 8.61+0.68 very much 7.57 + 0.87 moderately
Texture 8.46 + 0.78 very much 7.84 £ 0.92 moderately
Overall preference 8.50 + 0.77 very much 7.92 £ 0.90 moderately
Product acceptance (percentage) 94 88
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chili paste and (d) Product symbols of pickled fish chili paste
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Figure 7 (a) Product symbols of grilled fish chili paste (b) Red Tad Daeng Pimp Chili Paste products, (c) Product symbol of pimp
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Figure 9 (a) Symbol design for mushroom chili paste of Ban Chang brand and (b) Symbol design of Ban Chang's curry paste products
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Figure 10 (a) Training in making curry paste, (b) Making chili paste, (c) Training on how to make chili paste with mushrooms,

(d) Making mushroom paste and (e) Mushroom chili paste
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Permission for food production premises

4

Food production premises that are not classified as factories

|

Phra Nakhon Si Ayutthaya Provincial Public Health Officer

receive documents

4

The staff went to the areq to inspect food praduction facilities for the 1* time

4

Improved and edited food production premises

4

The staff went to the area to inspect food production facilities for the 2™ time

4

Passed the assessment and received a license for food production premises

that are not classified as a factory

Figure 11 The process to obtain permission for a food production premises that is not recognized as a factory
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Figure 12 Location map of Mae Nang Bang Sai food production community enterprise

& a e as ¥
- 158151 UNDNITNARIUTIN K

1
=i

W

% 15 2

ar

{1t 2 e - Heuuu 2566




W ABC JOURNAL

Table 4 Improvement of food production sites of Nam Prik Mae Nang Bang Sai Community Enterprise

No. Tittle Level of likes Grade point average
1 Adding a blue production facility sign and
a no photography sign

2 Changing shoes and shoe racks

3 Adding the dressing room sign B
4 Notifying the date of receiving of raw materials

5 Adding the production room sign

6 Installing a glue insect trap

7 Sealing the wall of the waterfront balcony
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Table 4 Improvement of food production sites of Nam Prik Mae Nang Bang Sai Community Enterprise (continue)

No. Tittle Level of likes Grade point average
8 Organizing photos in front of the door of a

food production facility

11!|W"aJL_rme|'

9 Cleaning the gas stove stand
10 Cleaning the kilo scale
1 Organizing Shelves
12 Arranging the storage room
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Figure 13 Inspection of food production premises; (a) Packing room inspection, (b) Production room inspection, (c) Inspection of

the warehouse, (d) Storage room and (e) Licensing the food production premises that are not classified as a factory
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Figure 14 (a) Ban Chang curry paste products and (b) Ban Chang mushroom chili paste products
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Figure 15 (a) Inspect the storage room, (b) Prepare a sample product and (c) Community Product Standards Certificate (TCPS)
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