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Abstract

This article describes the collaboration with the Phayao Wellness Community
Enterprise Group in enhancing the quality and marketability of their Sai Aua Pla Nil
products, a Northern Thai sausage made with Tilapia fish. Focusing on taste, appearance,
color, and size, the enterprise seeks to better align its offerings with consumer preferences.
The project aims to improve the products' quality and introduce innovative marketing
strategies to attract more consumers and expand distribution channels within Phayao
province. Through comprehensive market surveys emphasizing taste, nutritional value,
and safety, consumer preferences were identified, highlighting the importance of a lack
of fishy smell and a tender texture in the fish meat. The research involved studying
the community context, process management innovations, and marketing strategy
development. As a result, the production costs per unit decreased by 6.18%. To boost
consumer awareness and engagement, the enterprise improved its product logo,
focused on online channels through a dedicated Facebook page, and established on-site
sales in the Kwan Phayao Lake area. Collaborations with government and private
sector networks, including the Phayao Provincial Commerce Office, Phayao Chamber
of Commerce, and local restaurants, have expanded marketing efforts, leading to a

200% increase in income for the Phayao Wellness Community Enterprise Group.
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Figure 1 (a) Northern Thai Sausage with Tilapia, (b) Product’s packaging, and (c) Product label
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Thoroughly combine
Nile tilapia flesh
with Sai Aua chili
paste by hand

Add gelatin powder
and finely chopped
coriander, then
thoroughly mix

Vacuum-seal in bags
containing three
pieces each and store fully coo

in the freezer

Bake at 175°C for
50 minutes or until

Pack into pork casings, each

about 9-10 inches long,
weighing approximately
110 grams per piece

ked

Figure 2 Northern Thai Sausage with Tilapia production process
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Table 1 Percentage of consumers categorized by consumption and frequency of consuming Northern Thai Sausage with Tilapia

product

Have you ever consumed Northern Thai Yes 25 23.8
Sausage with Tilapia? No 80 76.2
Frequency of consuming Northern Thai | 1. more than 3-4 times per week 0 0.0
Sausage with Tilapia 2. 3-4 times per week 1 1.0
3. 1-2 times per week 2 1.9
4. As opportunities arise 22 21.0

Table 2 Consumer purchasing behavior towards Northern Thai

given to various product attributes

Sausage with Tilapia products, categorized by the importance

Taste 4.17 0.77 High level 1
Price 3.94 0.89 High level 5
Brand/Product brand 3.47 1.00 High level 8
Food safety 4.06 0.91 High level 3
Nutritional value 4.08 0.82 High level 2
No artificial flavoring 3.91 0.88 High level 6
No preservatives/Additives/Colors 4.03 0.89 High level 4
Well-packaged with a good seal 3.77 1.28 High level 7
Summary 3.93 0.58 High level

s 1
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Table 3 Consumer satisfaction towards Northern Thai Sausage with Tilapia products

Spiciness 7.08 1.49 Moderate 4
Intensity of seasoning 7.1 1.58 Moderate 3
Herb fragrance 7.05 1.74 Moderate 5
Not oily, not greasy, and not brittle 7.24 1.47 Moderate 1
No fishy taste 7.16 2.06 Moderate 2
Overall satisfaction 7.38 1.34 Moderate

Summary 717 1.31 Moderate

Table 4 Areas for improvement in Northern Thai Sausage with Tilapia products according to response by consumers

Spiciness

1
2
3
4. Adding more spiciness
5
6

. Indicating the level of spiciness on the packaging label
. Categorizing spiciness levels to suit different age groups or allow for spiciness preference selection

. Categorizing spiciness into high spiciness and low spiciness

. Balancing dominant spiciness with other flavor

. Reducing the spiciness level a bit more

Intensity of seasoning

. Reducing the saltiness

[\ G

. Increasing the intensity of the seasoning

. The scent of the seasoning is too strong

N

Herb fragrance . Increasing the herbal aroma

. Refining the texture of the herbs

A XN

. Increasing galangal scent

. Enhancing the herb aroma to reduce the fishy odor

Not oily, not greasy, and
not brittle

[CAI I

. Increasing the oiliness more because the meat is too tough and dry
. The meat does not clump together like regular sausages

. The texture of the meat feels too crumbly and dry upon touch

—

No fishy taste . The fish still has a fishy taste

2. Reducing the fishy odor because the fishy smell is overpowering the herb aroma

Overall satisfaction

1. Making it a local specialty gift from the province

2. Improving the packaging to make it more appealing
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Grind Nile tilapia
with a grinder
three times

Vacuum-seal in bags
containing three
pieces each and store

Coarsely ground
Nile tilapia flesh

Thoroughly combine Nile
tilapia flesh with Sai Aua
chili paste by a blender

Bake at 175°C for
50 minutes or until

fully cooked

Add finely chopped
coriander and thoroughly
mix for 10 minutes

Pack in collagen casings, each about 9-10 inches long,

weighing approximately 110 grams per piece

in the freezer

Figure 3 New production process of Northern Thai Sausage with Tilapia

Table 5 A comparison of production costs

Cost of materials, equipment, and 61,344 21.30 154,488 17.88

raw materials

Labor costs and management 25,200 8.75 88,800 10.28

expenses

Other expenses 2,880 1.00 8,400 0.97
Total 89,424 31.05 251,688 29.13
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Figure 4 Quality evaluation scores of the tactile sensations of Northern Thai Sausage with Tilapia products obtained from the

previous and new production processes

* The means are statistically significantly different (p<0.05), ns do not differ significantly in terms of statistics (p>0.05)
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Figure 5 (a) New Nile Tilapia snack product label, (b) New packaging, and (c) New product branding
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Figure 6 Online channels for generating awareness and

marketing through the producer's Facebook page

Figure 8 (a) New Nile Tilapia snack product label, (b) New packaging, and (c) New product branding
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