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Extended Abstract (1/2)

Background: Yala province is a major mangosteen-producing area in the southern border
region of Thailand. The Ban Na La Agricultural Product Processing Community Enterprise,
located in Tachi Subdistrict, Yaha district, Yala province, generates approximately 37% of fresh
mangosteen fruit that does not meet grading standards each year, resulting in significant
post-harvest losses. To reduce such losses, the community enterprise processes these low-
grade mangosteens into mangosteen paste. However, the enterprise has encountered
challenges with production processes, product quality, and packaging, resulting in sales at
less than 50% of its total production capacity. Therefore, developing a new value-added
processed product that effectively responds to market demand became necessary.
Objectives: This research aimed to 1) investigate the business management, operational
problems, and product development needs of the Ban Na La Agricultural Product Processing
Community Enterprise; and 2) develop processed mangosteen products based on the
Understand- Access-Develop principle of the King’s Philosophy.

Methodology: This research employed a research and development approach integrating
qualitative and quantitative methods based on the Understand-Access-Develop principle of
the King’s Philosophy. In the Understand phase, qualitative data were collected from 16 key
informants through focus group discussions and in—depth interviews, including community

SUSTAINABLE v, enterprise members, community enterprise and local product development officers, regular
DEVELOPMENT G 'ALS customers, and experts in community product development. In the Access phase, qualitative

-
™

= data were collected from the same group of key informants, and quantitative data were
CENT WORK AHD

ECONOMIC GROWTH

obtained from 450 consumers who had purchased mangosteen paste products at least once
during the previous year. In the Develop phase, sensory evaluation regarding color, aroma,

taste, texture, and overall liking was conducted with 30 untrained panelists, and product
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satisfaction was assessed with 100 consumers who participated in product tasting.
Qualitative data were analyzed using content analysis, while quantitative data
were analyzed using descriptive statistics, including frequency, percentage, mean,
and standard deviation. Sensory evaluation data were analyzed using a randomized
complete block design (RCBD) and compared using the least significant difference

(LSD) test. The development process consisted of nine stages: 1) investigating the
product development needs of the community enterprise and stakeholders, 2) examining consumer needs for processed mangosteen
products, 3) developing Saba banana chips with mangosteen filling based on the Understand-Access-Develop principle, 4) developing
suitable packaging, 5) improving product standards and quality, 6) designing product labels, 7) providing practical training on the
production of Saba banana chips filled with mangosteen paste and business management, 8) commercializing the product and
monitoring its performance, and 9) refining the product.

Results and Findings: The Saba banana chips with mangosteen filling were developed by combining mangosteen paste with
Bannangsta Saba bananas, a geographical indication (GI) product of Yala province. Improvements in packaging, product labeling,
quality standards, and training in food science and business management enhanced consumer acceptance. The product obtained a
food registration number from the Thai Food and Drug Administration and became commercially available. Initially, the product was
sold in jar packaging, generating a profit margin of 26.37% of revenue. After changing to zip-lock packaging, the sales volume
increased by 1.63 times while maintaining a similar profit level.

Outcome, Impacts and Sustainability: The community enterprise has continuously produced and marketed the product, generating
approximately 300 USD per month. To ensure year-round production, mangosteen flesh is preserved through freezing during the
harvesting season for use as raw material. The enterprise plans to apply for the Thai community product standard and the One
Tambon One Product (OTOP) product selection program, as well as to expand distribution channels through online platforms. The
enterprise members have transformed from traditional producers into competitive community-based entrepreneurs. The utilization of
local raw materials has reduced post-harvest losses and waste within the supply chain, increased income distribution to local farmers,
and provided a practical model for sustainable product development in similar community contexts.

Keywords: Yala Province, Bannang Sata banana, Processed mangosteen, King’s Philosophy, Community enterprise, Community products
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Figure 1 Production process of mangosteen paste of Ban N
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a La Agricultural Product Processing Community Enterprise; (a)

Selection of off-grade mangosteens, (b) Peeling and flesh extraction, (c) Heat stirring until a thick and sticky consistency is achieved,

(d) Mangosteen paste product in plastic containers, and (e) Ma

Table 1 Production volume, sales, and profit of mangosteen
Enterprise during 2019-2024)

ngosteen paste packaging

paste of Ban Na La Agricultural Product Processing Community

ltem 2019 2020 2021 2022 2023 2024
Production volume (units) 80 - - 100 80 50
Sales volume (units) 80 - - 60 35 38
Sales rate (%) 100 - - 60.00 43.75 76.00
Total revenue (THB) 20,000 - - 15,000 8,750 9,500
Total cost (THB) 11,200 - - 14,000 11,200 7,000
Profit/Loss (THB) 8,800 - - 1,000 -2,450 2,500
Profit margin (%) 44.00 - - 6.67 -28.00 26.32

Note: Production was suspended during 2020-2021 due to the COVID-19 pandemic. Each unit = 500 g. Selling price = 250 THB per unit and Cost
= 140 THB per unit (1 THB = 0.03 USD). Unsold units were distributed as gifts or discarded.
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Business Management
of the Community Enterprise

Assess the needs and expectations
of the community enterprise and
key stakeholders.

¢ Production
* Finance
*  Marketing

* Human Resource

0

Product
Product Processing Problems * P
of the Community Enterprise * Plece )
+ Promotion

1. Processed Mangosteen

Product Development Needs
of the Community Enterprise
and Key Stakeholders

2. Processed Mangosteen
Product Development Needs
of Consumers

|

Development of Processed
Mangosteen Products
of the Community Enterprise

Develop high-quality, market-oriented
processed mangosteen products
that meet consumer needs.

8
| i

Follow-up on Processed
Mangosteen Product
Development of the
Community Enterprise

Identify and analyze key problems
in the processing of mangosteen
products within the community

enterprise.

Figure 2 Conceptual framework for community-based product development based on the Understand-Access-Develop principle

of the King’s Philosophy
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3. Product Development
Guidelines for Processed

< Monitor, evaluate, and improve
Mangosteen Products
T S T i L processed mangosteen products
Establish clear and practical guidelines continuously for sustainability
for the development of processed and competitiveness.
mangosteen products.
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Aunsivindn gas 3 fAn pH Anfigauasiunoinsadsings
ﬁ@gm yi9idAn pH 289%i 3 gnaatiiugae 4.60-5.00 Saiiungs
awnsfifiaansiunantmnans Saganawis 3 gas fd a,
aglugiag 0.50-0.57 ATINBMTNIATIN HWY. 35/2558 (a, <
0.85) (Thai Industrial Standards Institute, 2015) Us@dndiann
pssuaznandelussiufieensuld naaasuvnsUszam
i 719 3 gms Betlqeaninal Fag 9-point hedonic scale
HnmaeuBuitlinaunnsfin d1mam 30 au Budind nan sand
wadia uazrrusoulnesan Tnsnavaassunuguasysal

aneluuden (Randomized complete block design: RCBD)

Table 2 Physicochemical properties of fresh mangosteen as

raw material
Property Result (Mean + SD)

Sweetness (°Brix) 18.80 + 0.10
Water activity (a,,) 0.98 + 0.00
Color analysis

L* (Lightness) 28.94 + 0.88

a* (Redness/Greenness) 1.66 £ 0.18

b* (Yellowness/Blueness) 4.40 £ 0.27
pH 3.46 + 0.05
Citric acid content (mg/100g) 6.42 + 0.54
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Figure 3 (a) Whole flesh with seeds, (b) Whole flesh with ground seeds, and (c) Pure mangosteen extract

Table 3 Physicochemical properties of mangosteen paste produced by three different processing methods

Water activity (a,,) 0.57 + 0.00° 0.57 + 0.00° 0.50 + 0.00°
Color analysis
L* (Lightness) 23.35 + 1.69° 32.00 + 1.83° 32.11 + 1.44°
a* (Redness/Greenness) 6.71+ 1.01° 9.34 + 1.06° 1.73 + 0.20°
b* (Yellowness/Blueness) 12.06 + 2.81° 16.16 + 2.65° 6.32 + 0.53
pH 5.00 + 0.10° 4.83 + 0.05° 4.60 + 0.10°
Citric acid content (mg/100g) 3.96 + 0.09° 3.27 + 0.13° 417 + 0.05°
Moisture content (%) 2.39 + 0.01° 2.33 +0.01° 0.90 + 0.01°

Note: Different lowercase letters superscript letters (a, b, ¢) within the same row indicate statistically significant differences (p < 0.05)

AAT1F9E ANOVA uazitBauiigusneAraeds A uuansng
ﬂﬂﬁﬁﬁﬁﬂﬁﬁﬁmﬁﬂﬂﬁqm (Least significant difference: LSD) A9
#9797 4 (Table 4) BeliTanANIugRs 2 WHansanwdmn T
supzwnameeulnesangege osen i diadilen
azidum nowing wsnzdmsuinFuu uar B omandn
qqﬂquqmﬁ'u

graldlsnanou WewsosmEnueis 3 gas fdman
FaNaHUANSNaiY fIp131971 5 (Table 5) Tnsumilossnal
afen nauAiomgR 100 °C AuEHIIA INHUNENINET
PRNANTIEIAd INAD1IN LATLLTLBRNARGIY NIuT 70-75
°C i 40 Wt aflesnaEnui ukaangomgfiii 55-65
°C nausiadn 30 Wil awndeaiin Wwanla uazlifiansne
sl iin Wi aambaislinanautlensessdnnr
3 gna %ﬁﬂjﬂﬂﬂ?ﬁﬂ URTNIHNDITIAT @, AMHHIATTIN HNY.

__ = .
- 2ssATie M s R e

35/2558 (a, < 0.85) [UnaspunIUsyamaNRaRag 9—point
hedonic scale AumaaaLAlin1unN9Tn 30 A Tudiud nau
e n e wazansmanlngsas ruuun aAaeIuLL
RCBD uazit/Fauiileusiaeds LSD Wan1sAnEInudn gns 1
Tisined sunzmmsmeulngsangegn e senbistiiam
nauitu AliBaanaflaifiusnunenoum uasongnsifusne
219 AvAmdengns 1 iulddmsunaadaindasfiuaiy
Tasnm

nanARN&RuialEReny Brainnsenuden
ninefniwisanfiy uiluansazataindedesay 0.2 Wi
30 17t e aladduusiuing venil 160-180 °C asumans
nan At wazauTavndiu 50 °C uasindefinay
2 Funntaznuiy waldlFganaunsenats Asnnd 4
(Figure 4)
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Table 4 Sensory evaluation of raw material characteristics for mangosteen paste production

Color 7.20 + 0.56° 6.87 + 0.51° 7.07 + 0.59°
Aroma 7.13 + 0.64° 7.27+ 0.45° 6.67 + 0.45°
Taste 7.20 + 0.56% 7.47 £ 0.74° 6.73 + 0.70°
Texture 6.93 + 0.56° 7.60 + 0.82° 5.80 + 0.56°
Overall liking 7.20 £ 0.41° 7.53 + 0.64° 6.13 + 0.51°

Note: Different lowercase letters superscript letters (a, b, ¢) within the same row indicate statistically significant differences (p < 0.05)

Table 5 Formulations for developing mangosteen paste with ground seeds

Mangosteen flesh with ground seeds 80 80 80
Brown sugar 18 15 12
Glucose syrup (Baesae) 1.5 2.5 3.5
Coconut milk 0 2 4
Salt 0.5 0.5 0.5
Total 100 100 100

Note: Values are expressed as % by weight

Figure 4 Saba banana chips with mangosteen filling

ANTANEIAMANTRAN I NEAINLATIAR I BINAT TN
ﬁuﬁmmqmﬂﬁﬁq@m Tmﬂmi’f?Lquﬁ@mﬂuﬁﬁmqmﬂmw
AEANd uavAMANTRNIGARAIAT a, A1 pH Y3NIMnTe

1
=1

2
ASRITAT B NSNS ST

B9AN ULATANNEL AInT T 6 (Table 6) WU WARADITRANE
AU IULASLAZINARY A 0, NN WY, 35/2558
(aw < 0.85) A1 pH \fiupmnafidannandunange (pH < 4.0)
UBHNDNTABAAN UAZAINEY LNFIWARTTR A NAsAR
AedoniaidoniesngAunidin uazimanzdmiunig
SRS atarsitd]

nsfnEengnIsfiudnea (0-50 %) wudntugag
0-30 4 hiwugAwAdamLarBaTuazan i 40 WuqauyEd
398 1.7x10° CFU/g Az 50 WU 3.9x10° CFUlg umsBlad
LAZTT < 10 CFU/g Bsinndunus sme. 35/2558 (qauyadan
< 1x10° CFU/g uasBiaduazran < 1x10° CFU/g) WamNdIWAns o4
daaudasaienisqAunidnanasrazinanfinaaoy
Peroxide value (PV) ifin@uann 3.90 meq O /kg Wiufi 0 1iiu
5.00 Tt 0 uaz 12.00 Tudufl 50 aeisndeufizen Lipid
oxidation AwasHEA Taern PV Tududl 50 RsEuDsned
sudnAty Funsih Biiuuusednsiitosiunisdurinees
aendinuanfuluiiuie namaraunissza RNl
srazaINaiusneIinads AzLLAHTB LY NHWBEN9E
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Table 6 Physical and chemical properties of Saba banana chips

with mangosteen filling product

Physical analysis
Color analysis
L* (Lightness) 25.96 + 0.07
a* (Redness/Greenness) 5.96 + 1.63
b* (Yellowness/Blueness) 13.07 £ 0.29
Chemical analysis
Water activity (a,,) 0.58 + 0.00
pH 3.95 + 0.05
Citric acid content (mg/100g) 7.30 + 0.32
Moisture content (%) 2.90 + 0.07

ATy (o < 0.05) TneAzuunanasnNszeziaan Tnadid 50
Fanglusziureuidniios

nnanassuaHianelaresfuslnadendnsioei
nénsfuiulsmanlifign duguilaaeny 20 BEnl
wnedanandnigaulsglluasdunedes Sminszan
d1uau 100 AY gudetmnAEaEaan Bafudinond
aan3ulhunaasauNGasTort nuddualnasiaaionels
Tnsganuazaafimmnuaziduluaziunnn auddudodl
ANAZAINIWNNTFLUTENN 21AU999RDTEY JUULLLES
asuanTna saA Bedu dnwoitlanng Hedua ndu
uazd TneddoiauaunsWifinanunsay uazsuRusundag
it

=

s
15815998 L‘ﬂil MSWRHHNTINUN

4. NMFIANIUTTINT

usg9sinsriantuden Hvnmanafindunduanundn
P19 5x8 FNTNITHANAT U359 2 Busianes ReAnHazen
uazazAInunnLATnA AanInil 5a (Figure 5a) uazussqsioust
Funanidantinazananadnnasnanlani@@n @i
Audnans 10 LA U939 100 N3N (20 was) il 5o
(Figure 5b)

5. NTRMUIHIATFIHUAZ ATATNNIAN DT

nsUsulgeRARsTnsianATunzhnefuslnadiiu
ANNTBULATRTBINAg ANTUIaRIRIL NiBNALAN
ABNNNNaNAR UFESUIRIEIsIURINT By, Laaf 95-2-
00750-6-0008 wan19itAszhsanlngwInIsse 1 nain
219 100 N3N wudrliwasen 480 Alaunae3 (Seuay 24
ypsAuzrinsad) siena 27 n3u Bosas 42) Tt 24 niu
(3peaz 37) uazlnifen 300 AaAn3H (3eeaz 15) lagu3nnns
fmsnzantunisslnade ﬂ%gwi@ﬂ‘jzﬂ‘ﬂ yngegunoe
HIASZIE4 B, DEIN(3RAN MNIALLND.AT WHO Aidnrin
sinpalaifiu 25 n3usiadu wudnEnnasiiana 27 ndu gendd
noEasay 8 TR Fauinmsudsdioyalnmnnissaain
waRADTDENIRTUS uRsfmLAL BN sUATn ATz AN
T 3 asasionszin e BiualnamunsnAsuguUAImns
Sushpnalfetnamunzas

6. NMFIAVIRRINARA

neeanuULRaINIigNABIAINNIRTEIN B, F9R
Faawng dausznay dsingnd Seuasfidoinan Hunde
VHAENg LAYENTUUEMNT Seyalnaints Auusiinisfiy
$nun waztBrnnsemicenilnn wianiAsndenstAnan
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910 Tunny {iu Tanny uaziiisiBeesnandnsiont danndl 6 emnsuazmalulaginsusgundsiuivlanianulftoge

(Figure 6) fan il 7 (Figure 7) wipnunzsigmandnsiniionnlsade
< o v 2 @) = A A o
WushenFiuu 6 neudunadeniisin wenainildveusy
7. MspusnUfuRnsnsnAnnfsaRuduisant  fmnnsdantegsiia uasdnviARUAR IBNaTUINNTHARNEUNG
ulFdsnauazn1sInn1sgsia KA1 YouTube iial¥snananaauiuazsssndniisnansiod
A9V TRNSUAENBNANANEIFNERIN1T - AININT 8 (Figure 8)
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Figure 7 (a) Knowledge transfer on food science and technology related to the production of Saba banana chips with mangosteen
filling, (b) Training workshop on the production of Saba banana chips with mangosteen filling, and (c) Training workshop on

processing of Saba banana chips with mangosteen filling
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. L]

NaAdURUINY)

Figure 8 Promotion of Saba banana chips with mangosteen filling production process via a video clip

8. NSINITNHILNAANHINAYARUNIIFNATIRTL
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590 100 nazyn Amudueudisifurenit suneides
Fimianzan 30 naxln Sweendidad audumiamaida
gunemiaivg) dmdnaenan 35 naziln uaziuaazAEW
ddanns sunevaing) Sminaaal 35 nazin TandEs
Jmineduit 1 nsngren A, 2568 Fanmi 9 (Figure 9) Tne
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AnAn 4,632 v AntEanelunisdmsing 1,185 um finls
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wantsfegagn@nlif uisiadeninege uazussqsio
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Figure 9 Product display of Saba banana chips with mangosteen filling; (a) At Bun and Southern Coffee, Mueang District, Yala
Province, (b) At Coffee World, Central Festival branch, Hat Yai District, Songkhla Province, and (c) At The Coffee, Hat Yai District,

Songkhla Province
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Tiviannn anedmnine a4 $150AN 3 Uiy wisaz 20 99 oYl
30 RIVIAN W.A. 2568 NANTITAARTNNUIIT UL RUAMNA
et 2 §ak 51elFsas 3,000 U FypEwEn 1,800
v Atgenalunissmitg 450 um finls 750 um Aedn
Sn8az 25 1999814 WALARIINITI WIS 1.63 i uat
USuaanawinimmnzaniuussqsiodinl lnsasnuuuaann
sl 110 7x9.5 ssNLEHRKAS Fanmdi 10 (Figure 10)
AHATAFuUIINAREITN 30 U msievag 1w 28.75 um
sipyiag uartinainguuubitunissmineseusey
anngndamiagnaniaauiene leadandnsd o
38/l uazrinlzannnss e Tnaanewsuanfiunnshad w.e.
2569 #auntsutuiudesionalugadionnsngins-ammas
walinanFraidasnaanmist dmdelisiam 50 TVIERIE
BuFen W mAIAN Sudntnl uazdemeeanlad ngx
sulatumasieiassnmsndnilominiidngiu o Tuiud
AanFeAUTUTIAAUAZTIAN NEDNLHUTNHILALRIN
AosnNARTTRsIAEfantafualnaatnesiaiia

AHEREaAN TRy TiLE
Relevant Knowledge and Expertise

ATNATNIZ 1Y
ransnazanduasdnnnuianyszauniseingg
VAN IHLBINTELWIAHIATWTEUTHIUNBILAT 1N ANaDae

QTR

WAENINT1Y UsHuauRng feimmnuazutlaogmuiali
UszanaimnssTan [Faenesumeuazssdu (Offce of the Secre—
tariat of the House of Representatives, 2017) NSZUINNITVINTU
pamannisidinla Winds uasiann Branniainarsdinte
aUnLaEilneesngaimsnensnifings annsiuaEeng
fAdansanrnniaiesns wasihlgniawmuniivinligsm
ﬁQWﬁmuL@ﬂTﬁ@ﬁNLﬂugﬂﬁﬁu (Office of the Royal Development
Projects Board, 2020) wann1ssananasnnaniniluszgns
YAunisimuasegiagnruldedefivszaning Tng
nazuannadinladinsduannnisdaainligmsusigm
uazmazindonniAnansnftiyaiasin nazuauntadinde
diunasfidandanlaeligaigyafiesdndugin uay
nazUaNMM TR EENF UL R A9 Ha e i
(Thummachote, 2024) u@ﬂmﬂﬁmﬁﬁdquéquﬂ@@ﬂuw%ﬂTunﬂ
SunausausnsTaLHWaREinnTUsniuna Aetladudndty
PBIANAUSY (Srathongkham et al., 2022) m’iﬂ’i?.:glﬂ(ﬁﬁf%
maningzaen Wile Wil simmn uduneguen felkiAe
MIRAHIIANNTUAMSIANTT Fsendn Aiunnseaysng
WATFNUATININEAR (Prasunin, 2019)

99ANTSG3NT

AN rENg IR I uRgTUNsY I NEINS
Hmilanman 4 Fu ieaEIRMIAILAADLAUDIAY
fimsnnsresiiuilng (Lasserre & Monteiro, 2022) TuA 1) N3
TAN1TNNTHAR ATBLAGNATTINUAYL NTTARTINTNYINT WAL

(c)

!
J
1

Figure 10 (a) New product label design of Saba banana chips with mangosteen filling, (b) Printed label sheets for Saba banana

chips with mangosteen filling, and (c) Zip-lock packaging bag with product label
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nsmaunsaannlne e lbiladfesnssansnmuazan
Fi)H (Heizer et al., 2023) 2) N199AN1TN1TRN ATBUAGNNT
IANITIUNE N1TATIEEFUI uazn1saminTeyTedtuiin
sruuieaiumpniaadulaBesnagng (Bredley et al, 2022)
3) NI9ANTINITAATA ATBUAGNNITIAINZARAIANAT NS
AuUazannn1anan Fud ndndouet 510 geamenisdn
dmde uaznsdaBNNIaRan WesEsaanalindenly
N19u23 (Traiphopsakul, 2022; Ueasangkomsate, 2020) Wag
4) NMFIANIININYINTHHEE ATBLAFNNITRAUIINEZUAY
nnaaEsus9gslauiandn (Dessler, 2020) Vaiinisdanas
qiﬁf«vﬁﬁﬂﬁxﬁwﬁmwmﬁm@mqwmﬂﬁﬁ Fodmuiiunaln
dndlunisfindananuainisalunisugeds Jarusen &
Cheunkamon, 2024) #aanABsTUHNANITANEAG RSN
nanaudnnensul s iusndandnraunuliinuesd
U32NUNNTIANI3E319 ATBLAFNNITIANTT 4 ATUAINETD
HALANY (Maneenin & Kamphaengdee, 2025)
nMaIEMUAEINAagHEUgAIIHATLSaA95 AN
fAtyfun1susnisdanisuuLiidausanasandntunig
AUNHNEANTR I IFIUNTHAR NNSARTIA UATEHY e
g Inapnnddgyiudnenmessasndnngs Augiunis
WAHHINTZUINNINA AL ALANADIN TN A TANRTE M 113
Uamsdnnnsluwpuuarsruulin@edradussuy uaznnsli
wahdladilefisdasminnsindmmieiaznnsussmdniug
saluguuuueenulainzaenlal soudnsastandodngnim
sanflaimisssmnaiguasensuiamiumpnianiinem
289NgH (Soonjanda, 2022) uWaMasanauans ifiutianns
ﬁmﬂﬁiqﬁﬁ@ﬁm@umqwmaﬁmmﬁmwL%NT?Nﬁ’u@ﬂ'N
finszuu senanntl Tudfvesnsdnnisnianan aastinans

o A

adryiunginasnualng Wesennidiuiiaduddo oty
fusznauniadinlanadiasnisuarifadeifiansnasianis
daanlade SuilugnsimunnagninnnisnannLaznis
USulqanansindi aenadesiuainudiasnisassnainli
agiivsz@ninm Tneewiznistidandszanmenisnain
uedasfialunnsimuausameniadnimmnisnisaain
JaiannaAnEndunIanaanan e wodnagnEi
wisnzan M aimwaasT o R AU Tl enndind
Thun mammnand ot i lAnmsgin nafmuasAng
AENANITAN 11T ANEBINNNITTATIAINE LaznIg

Ugen@NAUE (Phankhong & Bunsong, 2025)

ASWARINARN T waznsUseifiuanuianala
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wosfjualnafiAsuutas Tldneuududintn Audnfidsidgs
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wHARauTan1snANA1eangAaTA (Kotler & Keller, 2016)
ADAARBITULNINIINITEENTANTTHNART D DAs 3D
fuszneunmamananuazaaden Fasiunisfunilania
PBINRATT H NITHBMWIUUIAR N1TBDNULLUAZAEIW
namsaespuAHgnieslneaaeuiuglEes uaznsdingy
WA (Kulkanyuenyong et al., 2024) dMMSUNARATI9N
NAHRINIIANTIAEAT N15ULIsgUEIsUsTTyIAImnsn
annsgayidendsnsifiuifies uaslAsunesansnafingnis
Lﬁuﬂﬂ’ixﬂﬂum’i (Agricultural Marketing Resource Center,
2022) MaRmHdNSarDsn RN AR gL ez
AamRagaduegiunislidngauiosiuiifiondnuel nns
WaUgsqAaeiTinsgale nnslFsusnsgIUsLTas uazng
ADENTEnANY B AUAINIUNTIEEDI919 (Department of
Industrial Promotion, 2021; Kitipadung & Jaiborisudhi, 2023;
Sathientharadol et al., 2024) F9NTINITAZNULTHAUAZNNT
ALFEHN1TAAIATIANZ AN %wzﬁqmﬁw@mmﬁ%’uﬁﬂm
@u%TﬂmLﬂm%NmmLmﬂwiw?ummm (Office of Small and
Medium Enterprises Promotion, 2019)
AaflnaimmnAnfsdsnanisuansdanisaig
HAAANLATNAU L NBLIN19119N5 1895979 (Somboonpol
et dl., 2025) upnaNENATuIRTUAT RSN 3T
INNTHRWHART A AR AN 9zdanaE19aanfanela
posstule uazAasiBetionnsgnin easifugaasidiauds
wpsngusall (Katkaew et dl., 2024) fidnAtyngasgan
iAnaInnSnenaTiasiudaeiingne TATATUNGN waztaeaEy
a5 wANdnNudnarsEgiauasgue (Siidan & Plaisanoor,
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2026; Sathientharadol et al., 2024) AWBNIHATHARDIRAUN
a = A @ o v =
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fuvFunBsiuiivazAndugafasgraiuszuy (Stockholm
Environment Institute, 2021)
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NANDLBIDNTY (Lawless & Heymann, 2010)

e L e LT R LU TN ECTERT R
UszamEia ienaroUN L NS LIVEaNIARBLSEA LN
wolarasuilna uedssdeoddqbinsmunsganinias
MamHARS Y nsienngnatn nsvaseuNseaN3UTN
dnsuuuuniamaseu B Bunos e FinaussAuanadiniy
vaszAuAsraudvEandniadafeeang wazminidentd
szsiupEdinduge 1w anadlafin (Hedonic scale) 9 5wl
sz tiliteyafiazidanuiniu feanfiulazlomidonis
fnaulaUsulBeRmuNGaTTide (U d1msun1saneusm
nanaasslneyialazlinisansunmniaaaesdagnisgs
aaam (Completely Randomized Design: CRD) Fel¥nnaauilass
AlidudonnniinlluazBidnisacunuiadedu uaznis
unBMInasesuUUgNaNysninneuufen (Randomized
Completely Block Design: RCBD) Felivnseuiiadefifiaonm
Fudauuazinnsmuaniladuiuneluudazufon Reanwa
nsznuandaulsiiaulasanadnsiiliannnismaaey
uananiasentiadntimenzanlinmaiinasiamiaua
\AaBsANANENI U ss e AN a A DNARD NS
2a15Y 1w afiR ANOVA Tinpasunuseulussmfivesgns
815 3 gRstlduansneiurEe B wazrinfesiuuifey
Auaduseg famnan s anEwenssatwited Ao
‘ﬁqm (Least Significant Difference: LSD) g (Rungjindarat
et al., 2023)
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3. AFTER 4. IMPACT

Production

+ Year-round production Self-reliance

= Frozen mangosteen as (no longer dependent
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+ Planned and continuous
production system
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+ New product: Saba banana
chips with mangosteen filling
+ FDA approval obtained

(~10,000 THB/month)

Improved
entrepreneurial and
business management

Marketing
« Expanded retail partners and

_

distribution channels skills
« Increased market access
» Digital media used for
Management Sustainable

+ Community members manage
operations independently
+ Continuous business operation ,IP

community enterprise

consuming)
4

2,

Increased sales
and market access

Improved product quality
aligned with market needs

+ Financial planning
! @ | @

KEY OUTCOMES 3

Reduced
production cost
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self-refliant community

@z O

Figure 11 Transformation process and impact of the community enterprise through the application of the CEPD-KP Model: A case

of Ban Na La Agricultural Product Processing Community Enterprise, Yala Province
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