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Abstract

This research aimed 1) to increase incomes of small community enterprises by
applying science, technology and innovations in developing processed snakeskin gourami
products and shrimp paste, adding values and uplifting quality and standard of products
accordingly to the laws; 2) to expand marketing channels of the products by applying
scientific, technological and innovative knowledge in developing storing period,
transportation and distribution of dried gourami in room temperature without preservative;
and 3) to reskill and upskill knowledge and practices of community base people.

Developing of processed snakeskin gourami and shrimp paste, the researcher team
had studied and developed two new products, snakeskin gourami chili paste and sweet
shrimp paste with rich ingredients, which were well greeted by markets and able to store in
room temperature. Developing processes included creating the product prototypes; testing
food safety and analyzing nutrition facts —-the two developed products passed the reference
standard of food safety; designing labels and packages —containing label to be accordant
with Notification of Ministry of Public Health, preserving product qualities and adding market
value; and transferring technology —through training, technology of products processing to
eighteen households of snakeskin gourami processing community enterprises and thirty

households of shrimp paste processing community enterprises. The process of technological



transferring was also the reskilling and upskilling the community base people. Consequently,
there were two innovators, capable to produce the new products. Both processed products
had been markets launched and provided incomes to community enterprises.

Developing of room temperature storing —without preservative; transportation and
distribution of dried snakeskin gourami, the researcher team had studied and developed the
dried snakeskin gourami in the clear retort pouch. The outcomes were the sterile heat with a
retort was 121 degrees Celsius for 19 minutes and the FO of the heating process was 7.61.
Since after heating snakeskin gourami fillet was soft which might not be favored by
customers, so the researcher had developed two more products —ready to eat snakeskin
gourami jerky and crispy fried snakeskin gourami by vacuum fryer. The researcher had
transferred the production knowledge to seven households, members of the studied
community enterprise; this was the process of reskilling and upskilling the community base
people, as well. Two innovators, a younger generation of targeted community enterprise,
were trained.

Moreover, the researcher team found that in the preparation process of making dried
snakeskin gourami there was about 10% of waste —fish entrails and its fat, so the gourami
purified oil was developed as cooking oil. Processes of developing included thermal
extraction of fish entrails; fish oil filtration and purifying; physical, chemical and sensory
testing of the oil; studying of chemical changes after five weeks of storing; analyzing
nutritional values of the product; designing packages; transferring technology of producing
this snakeskin gourami cooking oil to community enterprises —upskilling the target group,
being able to develop the product further; and analyzing business plan of the product for

later management and earning incomes in future.
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Abstract

This research aimed 1) to develop critical thinking skills for improving products of
Bang-prong Local Conservation Community Enterprise, Bang-meung Community Enterprise,
and Ban-phu-tai  Community Enterprise in Samutprakarn Province, accordingly to
requirements and identities of the targeted groups; and 2) to research and further develop
processed food and snacks, favored by Chinese tourists, of Bang-prong Local Conservation
Community Enterprise, Band-meung Community Enterprise, and Bang-phu-tai Community
Enterprise to be and innovative food, reflecting identities of Samutprakarn Province and
accessible to marketing channels and network of marketing channels.

Research outcomes, the COVID-1 9 pandemic affected community enterprises by
lowering their sales and incomes, so the researcher team applied scientific and technological
knowledge to develop and improve snack products to be standardized, according to
customer requirements and reaching marketing channels through online markets, during the
time of the pandemic. By a study of the researcher team, problems of the Egg-salted Fried
Chili Paste — a product of Bang-prong Community Enterprise were the short storing period,;

unattractive packaging and none regular markets. The researcher saw solutions for these



problems and started to study about the production and formula of the product. After
product formula improvement, the storing period in room temperature was extended to
three months. Product qualities and nutrition analyzing were also studied for being
marketing information. For packaging, a glass bottle was chosen to make the product more
attractive and to solve the problem of product leaking oil. These were consumer
requirements of the product, according to the questionnaire. For product label, it was also
newly designed to be more interesting, attracting sales and promoting marketinsg.

For Band-meung Community Enterprise, problems of their Neang-led Snack were its
short storing period; unattractive appearance of the product; and none regular markets. The
researcher proposed a new product formula, Sauce Ngang-led, able to store in room
temperature for one month. Product qualities and nutrition analyzing were also studied for
being marketing information. For packaging, a tin container was chosen since it made the
product look nice. The product label was also designed to be more attractive and lovely for
promoting sales and marketing.

The product of Bang-phu-tai Community Enterprise was Tong-muon, a crispy Thai
snack. Its problems were the easy-cracked nature; not durable and unattractive package,
limiting sales; too sweeten taste; and none regular markets. The researcher improved the
product from studying the production method and product formula. The developed product
was more cracking-bearable; smooth texture; a mouthful size; and nutritious. Product
qualities and nutrition analyzing were also studied for being marketing information. For
packaging, a plastic can with aluminum pulling lid was chosen because it looked fine,
convenient and able to solve product cracking problem, referencing to the consumer
questionnaire about product requirements. Also, the product label was newly designed to
be more modern for promoting sales and marketing and increasing incomes of the
enterprise. Furthermore, the researcher analyzed a business plan of processed food and
snacks in order to be further business for community enterprises, introducing more channels

of making incomes in future.





