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Abstract

In Ban Maung Wa, Khanechue sub-district, Mae Ramat district, Tak province,
a community of farmers is dedicated to cultivating konjac, selling fresh tubers to
processing factories. Their goal is to produce high—quality konjac powder without using
chemical substances, thereby enhancing its value and quality. This initiative involves
the production and processing sectors, knowledge development, improving agricultural
product value, and fostering community sustainability. The research primarily focused
on empowering the community through learning, innovative adaptation, problem-solving,
and implementing the following steps: 1) Conducting community meetings and discussions
with stakeholders, 2) Enhancing knowledge to boost agricultural product value and
elevate community innovation (improving konjac processing, developing a powder
production facility, and refining packaging and branding), 3) Developing packaging and
branding to instill consumer confidence, and 4) Establishing a network of community
researchers and innovators to expand knowledge. The result was the successful
transformation of fresh konjac tubers into high-quality noodles and pumpkin konjac
noodles under the Teemu brand. This enhancement substantially increased the selling
price of fresh konjac tubers by 2 to 50 times, leading to a significant income boost for
the Ban Maung Wa community. Additionally, the community improved a solar drying
house for konjac processing and established a standard clean food production factory for
konjac powder, enabling its use as raw material for food processing. This collaborative
effort involved integrating the Ban Maung Wa community with the school network.
Four konjac production and processing experts acted as trainers at the Production
and Processing Learning Center for Konjac and Agricultural Products in Khanechue
district. Their role was pivotal in disseminating knowledge and innovative technology,

contributing significantly to community development.
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Figure 2 (a) Ma Mao wine, Ma Mao juice, Ma Mao spread Teemu brand, (b) Konjac cracker, and (c) Konjac rice noodle

Figure 3 Solar ovens from the department of alternative energy development and efficiency
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Figure 4 Solar-dried Konjac chips using the solar ovens
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Figure 8 (a) Prototypes of Teemu Band label and packages of (b) Fresh Konjac noodles, and (c) Pumpkin-flavored fresh konjac

noodles
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thakarn, 2018)

walulaginsudsgynusnute Tnet¥gauuionas
wapfing arnviaynanesigyn e (fevane) fenglitieund
3 U fnszuouniswBanuasinuisiugeuuionduseniing
figoingd 55-58 asAeaied THaaIANnuAs 15-16
Fluaynan 20 Alansy TiUSuomanan (%Yield) Souas
14.34 gmnanauuivingligauuiomdsuseniing aamiush
wynusnuteudauutondsuseending eutugeuanion
Lﬁﬁﬂﬂm’ls\l%ﬂuqmmuuﬁd (Cham & Srisamatthakamn, 2018)
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ARl 2-2.5 Wi Lﬁmm'ﬁgmﬁuqmmuuﬁa Frvsinetuanan
400-450 uw/Alansn LLmsjﬂmLﬁ'uLﬂu 2-50 w1 Aamfie
YHIUATNITORRAYNRIAUNINGS Fegoaananads (6(d

%

fisgndn3ezar 50 uwaza1N1saudsgynuenningain

'
o

nanfuTINA AN BWNSladIud 2 oila Ao Yniduan
uazyniduiinyes TuaainUsagAnsiisnEAmnILALLEEY
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