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Abstract

The Chai Talay Muang Ngam Processing Housewives Group, located in Muang
Ngam sub-district, Singhanakhon district, Songkhla province of Thailand, encounters
difficulties in producing salted dried Spanish mackerel and threadfin which cannot be
carried out during periods of low sunlight or rainy season, rendering year-round production
unfeasible. There are also problems with microbial contamination, inappropriate packaging,
and marketing. This research project therefore aims to enhance both the qualitative and
quantitative aspects of the processing by using a solar drying cabinet to dry salted
Spanish mackerel and threadfin. The design of logos, labels, packaging, and marketing
promotion involves the following processes: 1) gathering data from the community for
research planning; 2) coordinating community and relevant stakeholders; 3) constructing
and utilizing a solar drying cabinet for salted dried Spanish mackerel and threadfin
processing; 4) designing logos, labels, packaging, and marketing promotion; 5) establishing
a learning and innovation platform (LIP); and 6) fostering community innovators. This
process culminates in the construction of a solar drying cabinet for the processing of
salted dried Spanish mackerel and threadfin, which has the potential to boost production
to 60 kilograms per month and minimize contamination from microorganisms, yeasts,
and molds, thereby meeting the quality standards of salted fish products. The LIP has
equipped members with the skills to process salted dried fish using solar drying cabinets,
leading to the continuous expansion of benefits from the activities of the LIP and creating
nine community innovators at level 2 and two at level 3 to support the learning of salted
dried fish processing innovation with solar drying cabinets in the community. The Chai
Talay Muang Ngam Processing Housewives Group has seen an increase in income from
selling salted dried Spanish mackerel and threadfin, averaging 6,000 Baht (around 176
USD) per month, or 45.85%.
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Table 1 Quantity of aquatic animals landed at the Songkhla fishing piers from 2018 to 2023

Year Quantity (kg) Value (Baht)

2018 23,138,926 578,335,926
2019 19,093,509 513,065,704

2020 27,081,832 1,668,362,490
2021 29,775,724 1,989,497,568
2022 23,543,824 1,106,946,680
2023 27,425,008 1,247,634,922
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Figure 1 (a) Chai Talay Muang Ngam Processing Housewives Group is located in Muang Ngam sub-district, Singhanakhon district,

Songkhla province. The main products of the group; (b) Spanish mackerel, (c) Threadfin salted dried fish, and (d) Traditional drying

process of salted dried fish of Chai Talay Muang Ngam Processing Housewives Group
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Figure 2 Processing of salted dried Threadfin by the Chai Talay Muang Ngam Processing Housewife Group; (a) Scaling the

threadfins and removing gills and guts, (b) Stuffing the fish’s stomach with salt, (c) Fermenting in a foam box for 2-3 days, (d)

Washing with clean water, (e) Hanging to dry for 7-10 days, and (f) Salted dried Threadfin product
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Figure 4 (a) Environmental conditions inside the salted dried fish processing house and (b) Salted dried fish drying process by the

Chai Talay Muang Ngam Processing Housewives Group
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Figure 5 Installation of solar drying cabinet; (a) Components of solar drying cabinet, (b) Installation of the base and cabinet

partitions, (c) Assembly of the side wall, (d) Roof installation, (e) Inspection for vulnerabilities and detail collection, and (f) Fish

drying experiment using solar drying cabinet
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Figure 6 Investigation of temperature inside solar drying cabinet recorded from 8 a.m. — 4 p.m. during 2-8 October 2023. The

maximum temperature reached 50 °C at 12.00 a.m.

Table 2 The results of the analysis of microbial, yeast, and mold contamination levels by AOAC method in salted Spanish

mackerel and threadfin from the traditional drying process and the use of a solar drying cabinet

Tested results Thai community product
Tested parameters Traditional drying process Solar drying cabinet standards
(CFU/g) (CFU/g) (G

Salted dried Spanish mackerel
Total viable count 4.9 x 10° 8.9 x10° 1.5 x 10°
Yeast and mold count 180 30 100
Staphylococcus aureus <10 <10 100
Escherichia coli <3 <3 10
Salted dried threadfin
Total viable count 1.1x 10 5.2 x 10* 1.5 x 10°
Yeast and mold count 170 30 100
Staphylococcus aureus <10 <10 100
Escherichia coli <3 <3 10
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Figure 7 Brand, logo, and packaging; (a) “Dao Talay” logo and brand for selling salted dried fish product, (b) Stickers of salted

dried Spanish mackerel, (c) Sticker of salted dried threadfin for vacuum bag packaging, and (d) Souvenir box of salted dried

Spanish mackerel and salted dried threadfin
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Figure 9 Channels for the promotion and sale of salted dried fish include; (a) Facebook pages, (b) Trade fairs, (c) Exhibitions, and

(d) Media relations for salted dried fish processing
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Figure 10 Learning and innovation platform (LIP)
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Figure 12 The new salted dried fish processing house of Chai Talay Muang Ngam Processing Housewives Group
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