lerm‘@

UNARGDNTUTEYRATINTIEAUA Usednl 2566 Tuil 21-22 Sumau 2566 o ddinideuazdeSuinnn1snsinuns univedoudld

msﬁﬂia%mwﬁﬂLﬁusumﬁu’%‘lﬁnﬂLﬁmﬁ’uﬂaé’aﬁﬁwasiammﬁﬂuﬁﬂw%mh
The Consumer Survey of the Influence Factors on the Preference

For Galangal Chili Paste
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Abstract

The research objective is to analyze the production strategy of galangal chili paste products
that align with consumer demand. This is done by surveying the opinions of consumers, both male
and female, aged 18 and above, with a total of 200 respondents. The survey results will serve as
guidelines for the development and design of quality management processes in the galangal chili
paste value chain to produce high-quality and safe products that meet consumer demands. From the
survey, it was found that the majority of respondents were females from the northern region (Upper
Northern) and had an age range between 40 and 49 years. They had completed undergraduate
education, engaged in self-employed professions, with a monthly income ranging from 10,000 to
19,999 Baht. They were married and had 4-5 family members living together. Regarding the factors
influencing the preference for galangal chili paste, consumers emphasized the importance of using
safe, chemical-free ingredients in the production of galangal chili paste. Producers of galangal chili
paste should come from communities certified by the Thai Community Product Standard (TCPS) or
produced in factories with modern technology and certified Good manufacturing Practices (GMP). The
product should also prioritize cleanliness, be free from adulteration, and free from disease-causing
microorganisms. Additionally, clear manufacturing and expiration dates should be prominently

displayed on the product.

Keywords: quality management, chill paste mixed galangal
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Creating of Sustainable Value of Maejo Baandin Homestay Business

with Raising Native Chickens Added by Fermented Feed Probiotics
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Abstract

The research objective is to analyze and design sustainable value creation for the of Maejo
Baandin homestay business, which is a community-based operating as a self-reliant learning center.
The goal is to ensure food security and sustainability by utilizing local wisdom in chicken faring with
the addition of probiotic microorganisms. The scope of the research includes the following:
Population: members of the Maejo Baandin homestay enterprise and Producers: customers who use
the services of the home stay enterprise. This research serves as a guideline for planning sustainable
business operations that benefit both the producers and consumers. It also serves as a learning
resource for farmers; communities, and interested individuals to study and adapt the practices.
Additionally, it raises awareness among farmers about the value of local resources and the creation of

value by producing safe, non-pathogenic food using indigenous microorganisms.

Keywords: sustainable value creation, native chicken, probiotics, homestay business
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The Study on Marketing Strategies and Product Development Guideline

Protein Supplements from Hemp Seed inner Cotyledons.
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Abstract

This research aims to analyze the market strategy of hemp seed protein. This study surveyed
consumer behaviour, male and female, with a total sample size of 400 individuals. The marketing
survey will be guidance for the development of a prototype of a hemp seed supplement. Based on
the survey results, the majority of respondents were female, aged between 40 and 50 years, with a
bachelor’s degree educational level. They were primarily employed in government or state-owned
enterprises, with an average monthly income of 20,001 to 30,000 Thai baht. Most of them purchased
the product for both personal consumption and for others, with a frequency of once a month. The
monthly budget for these purchases ranged from 1,001 to 2,000 Thai Baht per transaction. The data
collected also revealed that respondents obtained information about the product and made their
purchases primarily through online sources. The key factors influencing their decision to purchase or
not to purchase hemp protein supplements were age, educational background, and the product’s
health-promoting properties. Respondents expressed interest in new products with a compressed

tablet format and a focus on herbal ingredients.

Keywords: strategies, dietary supplements, hemp seed
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