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Visit the house of “Uncle Soon” a philosopher
of Phuket, Appreciate “Phuket Cha” (Phuket basket)

“Lﬁ&leﬁu NUBTUIUT U IE0Ta6 7 TAnunsie “Kiasoon, grab the cha baan saan for me,
would you?” (My child, grab the shopping basket
for me, world you?) This is a familiar sentence
resonating in the houses of Phuket families for
sraedvagluladn vzuudufeasls.. generations, however, an odd expression for those
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of different locality.
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What is Cha Baan Saan?

"Cha" is the word for basket for Phuket locals, which is
made of woven bamboo. Next, the word “Baan Saan” has
somehow made its long way from the word “plaza”, which
means market, until it became “Baan Saan market” in the
present. Together, “Cha Baan saan” becomes the household
name for people living in Phuket to call the shopping basket.

Not only cha baan saan as Phuket also has “Cha Keb Kai”,
the smallest type of all “Cha” in Phuket. The cha keb kai,
as the name suggests, was a usual egg collecting basket in
the past while the medium-sized cha was popularly used in
buying “Kopi” or coffee in the morning and is called
“Cha Kopi”, and the large-sized basket is the cha baan saan.

What’s interesting about Phuket cha is it is assigned with
ender i.e., the male cha is taller than the female counterpart;
and it has a tall shape while height is diagonally measured
from the octagonal bottom of the basket. The female cha
meanwhile is measured from the octagonal bottom by
referring to the 1:2 ratio.

Grandpas and grandmas of Phuket relived their memories
of Cha that it was introduced during the World War Il period
where hardship was felt by all. A simple woven bamboo
basket was then created, with simple design that focused
more on functionality, leading to the unique identity of
Phuket cha or Phuket basket.

The Phuket cha is made of spiny bamboo, a local plant
in Phuket area. The bamboo is cut into thin strips and three
of which are diagonally woven around the basket frame
called “Chalel” or pentagon pattern, which is commonly
found across Thailand and widely used as the base of the
basket. Phuket cha, however, is different as the top rim of
basket is made of twisted 9 strips instead of bundling, the
base is made in round shape while that of other locales are
of octagonal bottom. The handle of Phuket cha is simply
woven instead of wrapping, making it unique from baskets

in any other provinces.
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In the present day, there are fewer numbers of “Cha”

makers as they begin to fade from mind of today’s people
in the presence of cheap plastic basket, pushing cha to the
verge of vanishing from Phuket people’s life. A few men are
standing strong against such loss  Mr. Chamrus Phumphu
thavorn or Pae (Uncle) Soon, the Chairman of the Sufficiency
Economy Learning Center of Baan Guugu, Tambon Rasada,
Amphoe Mueang, in Phuket; and Mr. Chamnan Yodkaew,
who resigned from his full-time job to carry on the devotion
of his adoptive father. Uncle Soon is resolute to cherish the
cultural heritage of cha making and pass the knowledge onto
interested new generations of Phuket people, who could
make a living; and at the same time, sustaining the existence
of Cha in Phuket.

Can you ever imagine that Cha or basket that you saw
and barely think of would made it to the world-class fashion
show in Italy? Oh, but it did! Actually, a bunch of them did
flaunt in the hands of 150 models wearing the world’s famous
fashion houses, a spectacular pulled off by a Thai designer
in 2006. This is a guarantee that Phuket cha, in its simple,
humble, and uncomplicated shape and form, was beheld
as an object of “minimal” beauty that fits perfectly with the
lifestyle of new generations.

“When | first saw Phuket cha on the fashion catwalk
abroad, | cried with happy tears. Never would | have
imagined that an ordinary Phuket basket would be seen
and appreciated by foreigners.” Mr. Chamnan Yodkaew
shared with us, beaming with pride. Albeit globally renowned,
Phuket cha remained an item of functionality and minimalism.

On the day we visited the Sufficiency Economy Learning
Center of Baan Guugu, Khun (Mr.) Chamrus and Khun Chamnan
showed us the way around the bamboo plantation in the
back of the Center. The walkway was lush as it was filled with
different types of plants. We learned how abundant it was;
and Khun Chmanan cut off some bamboos from the
plantation for us to practice making Phuket cha. We were
lucky that Khun Charus Bhumbhuthavorn aka Uncle Soon,
the Phuket philolopher, kindly taught us how to make
Phuket cha himself.
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“Practice makes perfect. You need to be very careful,
or else you may get hurt from splinters. | have been
doing this forever, my secret is to cautiously get rid of
the spiny part of the bamboo.” He kindly shared his tip
and trick with us.

Knowing more about Phuket cha, would you like to have
your very own Phuket Cha to make your shopping more
pleasurable; or to compliment your café hopping photos,
making them more instagrammable and enjoy mountains

of heart icon.

Let’s get one now. Just reach out to the Sufficiency
Economy Learning Center via its facebook fanpage:
Sufficiency Economy Learning Center of Baan Guugu
(Audn1siFeuiiaTegianeliieatinugn); or visit the Center at
the Sufficiency Economy Learning Center of Baan Guugu,
Tambon Rasada, Amphoe Mueang, Phuket province; or call
at mobile phone number 0835942939.

“Let’s buy it now. Go to Baan
Guugu of Uncle Chamrus”.

The local tourism revealed to us a lot more than meets
the eye. It brought pleasure along with knowledge about
local wisdom, history, and way of life curated by the local
gurus and philosophers. More importantly, it helped us to
embrace the volunteer spirit after we saw how the local
gurus led their life and learned about the local wisdom and
socially responsible mindset that further shaped us, under
graduate students of Phuket Rajabhat University, to be the

quality social engineers in the future.

For more details on current activities of Phuket Rajabhat
University, please visit our facebook fanpage: Phuket
Rajabhat University; and facebook fanpage: Faculty

of Communication Arts, Phuket Rajabhat University.
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Kleua Kuey Phuket Paste Awaits to Amaze!
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When you hear about salt, you most likely
associate it with the tangy saltiness, but not
Kleua Kuey Phuket paste as it will blow your
mind with new and satisfying sensation of sweet
and salty swirl. Phuket locals love it as a special
dip that goes perfectly with sour fruit; it is
indeed a household item.

“Kleua Kuey Phuket paste” brand presents
a homemade snack created from the local
wisdom of Phuket people passed on for many

generations and currently in charge of the
siblings from Charnkul Clan. A brother,
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Mr. Yongyuth Charnkul, and a sister, Ms. Kanittha
Charnkul, left their full-time jobs to carry on the
family business, modernized by their vision. Ms.
Kanittha is trusted as the key management of
the brand.

Legacy of Kleua Kuey Phuket paste

Each morning, a familiar sound of bicycle bell would
ring. Turning to the origin of the sound and you would
see a bike with its basket loaded to the brim with Kleua
Kuey Phuket paste to be dropped at various customer
houses along the Nai Too street in Katu district of Phuket
province. The aunt of Khun (Mr./Ms.) Kanittha’s mother
preserved the recipe of the house that has become the
legacy brand of the clan, enabling the sibling’s mother to
raise her 4 children until all of them completed college

education.

Kleua Kuey Phuket paste stands out as the taste and
appearance lean towards Thai fruit dip (Nam Pla Wan),
but with thicker texture. The ingredients of Kleua Kuey
Phuket paste are shrimp paste, sugar, fish sauce, dried
shrimp or dried fish, and bird eye chili; and the dip is
usually served with sour fruit like sliced Phuket pineap-

ple, pomelo, mango, and rose apple during snack time.

However, such ingredients are only basic recipe as the
heart of tastiness lies in the Kleua Kuey Phuket paste,
which is the secret recipe of the Charnkul family and

sealed off from the eye of any outsiders.
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Kleua Kuey Phuket paste with blood
pudding—Ilocal light meal of Phuket

“Kleua Kuey Phuket paste with blood pudding” is
a treat for Malay-Sino Phuket people, influenced by the food
of Penang culture called “Rujak” or known as “Ruyah” in

the three deep-southern provinces of Thailand.

A decade ago, Kuey salt was a local snack of grandmas
and grandpas of Phuket as well as dipping sauce for savory
dish like streamed pork blood curd served with sour fruit.
Both the curd and fruit were served in bite-size, and it was
well known under the name of “Kleua Kuey Phuket paste
with blood pudding”.

I had my share of doubt how the Kuey salt and blood
pudding could go well together as the dish was served at my
table. Mixing everything on the plate together, | took the first
bite.

It worked like magic! The sweet and salty Kleua Kuey
Phuket paste blended well with the gentle taste of well-done
blood pudding and accentuated by the sour sensation of
pineapple and other fruits that took away the unique odor of
blood, unleashing a memorable taste beyond any narration.

Only actual tasting will do for this dish.
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Changing society, changed market

Today’s people prefer speed and convenience brought
about by technology. Online platforms bring people closer
and disrupt marketing more than ever. Ms. Kanittha Chrankul
and Mr. Yongyuth Charnkul, the executives of Kleua Kleua
Kuey Phuket paste brand therefore modernized the
product packaging from old school square-shaped plastic
jars to a beautiful container with flowery lid. Aiming for
longer shelf life and portability, the container was changed
from plastic to glass jar with aluminum lid, inspired by the
canned food format that enables customers to enjoy the

Kleua Kuey Phuket paste faster and more conveniently.

Ms. Kanittha Charnkul, an alumnus of Department of
Computer Science, Faculty of Science and Technology of
Phuket Rajabhat University, shares with us “We need to
keep up with the latest trends of the new generations.
They prefer something portable with long shelf-life. So, |
applied my knowledge about computer from collage days
here at Phuket Rajabhat University to the family business.
| brought the business online with modernized packaging

to serve the demands of new generations of customers

who enjoy its portability and long shelf life.”

roy
Local heritage, global market

Phuket is a small island, but a large melting pot and
home to people from all walks of lives, races, religions,
and culture. UN Education, Science, Social, and Cultural
Organization or UNESCO, recognized Phuket as the city
with enriched food culture. A local food festival was

organized at Nai Too walking street in Katu district of

10
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Phuket province where tourists visited and tasted the
vast variety of local food, including Kleua Kuey Phuket
paste, before bringing a glimpse of taste of Phuket home
as souvenirs for their family and loved ones. Repeated
purchases started rolling in afterwards via facebook page:

LﬂﬁaLﬂSQLﬁ% (Kleua Kuey Phuket), making the brand and

the clan more and more famous.

The shrimp paste under the Kleua Kuey Phuket brand
is the secret recipe of the Charnkul family passed on

from generations and to the next for over 20 years.

If you have a chance to visit Phuket, Kleua Kuey Phuket
is another must-enjoy aside the amazing sea, sand, and
sun. Let’s build a memory here at Phuket and bring a
piece of it with you in a jar of Kleua Kuey Phuket brand.
For more details, please contact
Tel. 083-6321887
facebook page: Lnﬁmﬂﬂnutﬁi] (Kleua Kuey Phuket)

LINE ID: @veonclub
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Story of Batik: The Journey of Creativity
and the Place where It All Started
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The embarkment of Ying Batik

The beginning of Ying Batik by Mr. Pisi
Thepthong, the owner of Ying Batik Paint or
Khun Ying was when he was a student of Visual
Arts Program, the Faculty of Humanities and
Social Science of Phuket Rajabhat University.
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Mr. Pisit revealed that he comes this far because
of his lecturer, Mr. Chuchart Rawichan, who taught him
about the art of Batik. The subject extended far beyond
classroom as it gave him the whole new world of Batik
and a career, too. “The knowledge that | gained from
the professor was like a saying that ‘Give a man a fish,
and you feed him for a day. teach a man to fish, and
you feed him for a lifetime.’”Mr. Pisit always feel
grateful for the knowledge and love he received from
ajarn Chuchart as well as everything he obtained from

the Phuket Rajabhat University.

From a student filled with passion for art, he has
progressed and become the Batik artist who founded the
Ying Batik Paint brand in 1992. His portfolio has extended
through three decades and has earned its place among the

signature OTOP products of Phuket province.

His works are the physical declaration of love and care;
and the Ying Batik Paint brand has become the household

name of Phuket and the pride of Mr. Pisit’s caree

The trade secret of Ying Batik Paint

The brand identity is the key to success for Batik cloth
like a unique character that sets us apart from others,
marking the brand signature and enticing the customers to
buy more pieces just like art collection. The unique identity
of Ying Batik Paint lies in the 100% natural dyes used in
painting that guarantees the safety and wearability of its
clothes for all, especially those of sensitive skin. Moreover,
the vibrant color and pattern of the clothes salt is applied
after painting is finished to preserve as salt enhances color

absorption of the clothes.

In addition, the fabric type is critical as it needs to fit
each type of apparel. Maslin makes marvelous handker-
chief, scarf, and shawl as the fabric is light and soft, suitable
for direct touch with sensitive skin area, and gives the
weight-free comfort for wearers while cotton is a fantastic choice

for blouse due to its thick and more durable texture.
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Batik cloth making gears
at Ying Batik Paint

The gears consist of a frame to set the stage; a 2B
pencil is used in sketching; Canting-- a small copper
container with a thin spout connected to a short bamboo
handle—is used for wax drawing; 100% natural dye is used
for painting; sodium silicate liquid is used for garment
coating; and detergent is applied in final washing prior to

the cloth making.

Batik cloth production process

The process starts off from selecting the pattern you
fancy, and put it on the prepared fabric, which could be
maslin or cotton. Next, draw wax on the pattern, followed
by dye before coating the fabric with salt with the special
technique of Ying Batik Paint. Dry the piece for 2 days and
soak it in sodium silicate liquid before boiling. Afterward,
wash away any wax leftover and dry it one more time.
Et Voila!l Your piece of Batik cloth is ready to be turned

into art pieces of your choice.

Ying Batik Paint’s patterns
Never-ending development

To survive the COVID-19 pandemic crisis, Ying Batik Paint
has adapted and started production of fabric face masks
made of Batik cloth leftover from apparel production.
The feedback has been lovely for the face mask as well as
its home collection comprising Batik cloth, beach outfit,

and pillows. These efforts to be a part of the new normal

lifestyles have paid off well so far.
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Ying Batik Paint’s products are also available via online

platforms namely Facebook page: 8 aunfniiud (Ying
Batik Paint) and LINE ID: Ssunfiniiusi (Ying Batik Paint).
If you are interested to check out various collections or to
learn more about DIY Batik cloth, please visit our showroom
at Soi Mali, Tambon Vichit, Amphoe Meuang, Phuket
province; or call us at Tel. 063-8929429. Khun Pisit is
always ready to welcome you all to his boutique at Ying
Batik Paint.
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Let the Golden Fold Wafer Sweeten Your Day

with Your Sweetheart

Enjoy the taste of Phuket's sweet, crispy, crunchy,
and even auspicious snack! town.
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“Thong Pub” (golden fold wafer) is a familiar
name that reminds locals of their favorite snack.

Thong Muan (golden roll wafer) may ring the
bell more than Thong Pub as one may not grasp
the concept of what exactly Thong Pub is. The
golden fold wafer is truly a labour of love as
much as it is a symbol of love because it is

included in the set of auspicious snacks

featured in the traditional wedding ceremony of
Phuket people.
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The irresistible charm

The mild aroma from the wafer maker, the sizzling
sound of wafer batter being heated, and the sweet smell
of fresh coconut milk and white sesame seeds suggest
that the goldenfold wafer is in the making. The secret
recipe of Thong Pub has been passed on from grandma to
grandchildren, which is the heart of success of “Thong
Pub Pa Saeng” brand in the present.

The savior of deliciousness

Auntie Saeng of Baan Lipon, who goes by the full
name of Ms. Somsaeng Noonoi, is 60 years of age and a
Phuket local through and through. She comes from a
Chinese family and her current business is food and sweet
shop with Thong Pub as her specialty. She is quite famous
in her community, that is, Lipon Village in Tambon Sri
Soonthorn, Amphoe Talang; and her favorite activities are
to teach kids at different schools how to make Thong Pub

and to work as a health volunteer at her Village.

The birth of Auntie Saeng’s golden
fold wafer

Auntie Saeng told us how it all began and how she
was inspired to sell the golden fold wafer. Snack was a
rare delicacy back in the old days; and therefore, each
family would have its own recipe to satisfy those having
real sweet tooth. Auntie Saeng was trusted with the

recipe invented by her grandmother.

She came from a traditional Chinese family which
settled in Thailand when her grandfather immigrated from
China. He was a cook on a sampan while her grandmother
fell in love with local Phuket food and desserts.

“Thong Pub Pa Saeng” is special in its character and
one-of-a-kind ingredients. Her recipe contains only pinch-
es of flour but loads of eggs and fresh coconut milk. The
wafer makers also anything but ordinary as she ordered
them straight from Singapore.
There are three shapes of wafers (1) floral
pattern—with a pointy cone and delicate flower petals;
(2) square pattern—piling layers after layers on top of one
another; and (3) stripe pattern—in a long stick with thick-

er layer of flour than others.
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From batter to wafer

To make Thong Pub, you need to make a batter by
mixing eggs and flour, and season it with salt, sugar, and
the main character—fresh coconut milk. White sesame
seeds are then thrown in the end. Then, warm the wafer
maker and brush some coconut oil on the surface before
pouring the batter. Close the lid for the batter to brown
and use the chopstick to shape them as you wish. Let the

wafer cools down and enjoy!

Each bite of Thong Pub offers a crunchy, thin layer of
flour and the gentle sweetness with coconut milk fragrance

perfectly blended with white sesame seeds.

The family pride

“Thong Pub Pa Saeng” is recognized as local wisdom
and the brand was registered as the OTOP of Tambon
Lipon. Auntie Saeng said that Thong Pub brings back her
childhood memory where the whole family eathered and
made Thong Pub on big days like relatives visit. The snack
signified a warm welcome and the love we have for our
guests. From that point, it took on a life of its own and
became the local wisdom cherished by all generations of

the family.

Auntie Saeng is determined to pass the torch to the
younger generations. That’s why she loves to teach
interested students and hosts a live demonstration of
making Thong Pub. She always has a full house crowded
with students filled with passion to learn how to make
Thong Pub, including students from Wat Srisoonthorn

Mitrapap School and undergraduates of Phuket Rajabhat

University.

18



19

JUUNOLWUNUWSEDIUNLAAYOLAUNIAG

feTe NMIMee Juduruy Awangiunuueea  wiesn
Yogynils medduoentinaiaesnalened  JUSUNUVUUNBINY
739 11995 L‘flusuuumﬂaﬁmm&Jﬁmmﬂmﬁmtﬁmﬁﬁ’u WSy
I3 a a = v Yo o = & oA
Duvuamignavrseusenuiiulitues nesiualuvunauuss 7
FotimmudsesrusnvuLesuIdldluiRtueRasig o
PswsaauluruIntunin tne 11517 vuunesiuanSedldlurn
Fuminn IATUTUNIAAAN 9 WU NBIMBU NeIEen Neumnes

ENGRERHNGE
9

IGouniia oghaupviionusn Lraovay
sasraguunavwuldanavnuu:A:

P LRl e e D T A T N G R T ST R G TTEY

vgegTisuan q seeglumytnuaneu sunenane Indiulse
GeutarSaunsinsnm Wedluluresaziiuthundausn agamn

fovthindiduvauaslvdunadneidednlnegaslunudneg

wih$u Tastivardeunngiinuas senass “vuumasiutuds”

annsafnsolai 095-0368357 Susedldinayluinnily

'
1%

a ] v A avya & g 4 = oy
FEAVINAITUDIDY ﬁ]w]@flslj’a(ﬂ(ﬂiw}ﬂumﬂu‘uadNWﬂﬁammﬂuiﬂ‘ﬂa

Inislsiorsu

Thong Pub and auspicious occasions
in Phuket

Thong Pub or golden fold wafer is chosen as one of
auspicious snack for auspicious ceremonies due to its
“golden” name and light-brownish color resembling real
gold, which is the origin of the name Thong Pub as well as
Thong Muan (golden roll wafer). They signify the close and
sweet relationship like their shape of intertwined pair.

That is why Thong Pub is perfect for wedding ceremony.

Thong Pub is thus a dispensable dessert in various
auspicious ceremonies, namely the wedding parade; and it
usually belongs in the golden dessert set together with
Thong Yib (golden flower sweet), Thong Yod (golden drop
sweet), Foi Thong (golden floss sweet), Thong Ek (golden
sugared coconut sweet), and Ja Mongkut (coconut and

mung bean toffee).

Let’s celebrate your love with loved
ones with “Thong Pub Pa Saeng”
when you visit Phuket.

“Thong Pub Pa Saeng”, the secret recipe of family
special treat, is available at Auntie Saeng’s shop, which is
the first house on the right in an alley near Wat
Srisoonthorn Mitrapap School in Lipon Village of Amphoe
Tha-Lang. Notice that there is a signage of “Traditional
Padthai” in front of the shop. If you visit Phuket and would
like to give it a try, please call Tel. 095-0368357 to treat
yourself with a crunchy wonder that makes an impressive

souvenir for your loved ones.
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Happy Goat Means Happy Life @ Akara Farm

anfausssunmsvisaiigaiuasuly vinlsiuandn
20013 lugnwuwgsninnsasuuUasthungusa
favgennuseeAseghanaLiesuUszauaudse
“daszrisy” Wisuusunzannmivaudagin

[

3AsE 5An179 fiudeeanninuuIem ginunsns

Yy v

Jadersuunziianazunzuninlilasusneiausve

Y

NEATVDILHUAY NUAMUTLIYIYNINAUNITVEIN

ugNeeRUIUNELNgNSUUSTUNEAS s ivanvane

The changing landscape of tourism has swept
through and led to a drastic change of a farm-
land with over 200 rai space in the Pru Champa
community that transformed to a successful
self-sufficiency farm under the name of “Akara
Farm” a top quality goat milk farm of Phuket.

Mr. Akara Thitithaworn left his days of salary-
man behind and started over as the founder of
his milk goat and meat goat farm. He later won
the Thailand’s Agricultural Philosopher Award,
honoring his expertise in milk goat breeding and
business expansion from farming to marketing

of a great variety of goat-related products.
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Since the year 1987, the farming tradition shifted due

to the growth of tourism that left the vast farmland of

over 200 rai in Pru Champa community, Amphoe Thalang
in Phuket province, empty and deserted. In 1992, Khun
(Mr.) Akara saw this and decided to leave his job to be a
farmer for he was determined to turn this deserted land
into a happy space of his own. He revived the farmland
with beds and beds of organic vegetables for household
consumption as well as gifts for neighbors. However, the
plateau was flooded in the raining season, resulting in low
productivity during those times while the produce surged
during the summer and winter. His aim was to build an
organic, chemical-free farm with no use of chemical
fertilizers; and the idea inspired him to raise animals in
order to use the manure for organic compost production.
It dawned on him that goat would be a perfect solution
as it is a herbivore that can consume various types of
plants and the manure can be made as compost, which

could save him the cost of chemical fertilizer.

After a while, Khun Akara saw a window of opportunity
beyond raising goat for compost i.e. meat goat breeding.
He observed that the goat meat was a popular protein in
the community, both in daily life and for ceremonial
occasions. As such, he joined a knowledge exchange
group to learn more about the goat breeding and studied
from trial and error of breeding pedigree goat and local
breeds. Such effort took off and he became a pioneer in
breeding and sales of breeder meat goats. Then, Khun
Akara expanded the business to milk goat breeding after
he learned that the goat milk has the nutrition similar to
that of human; and the fat molecule of goat milk is small-
er, easier as well as faster for the body to absorb when

compared to other types of milk.
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Goats at the Akara Farm are happy goats because they
get to roam freely, being raised in the cage-free system
and treated herbal medicine to ensure their milk is fully

organic and chemical free.

The Akara Farm won the Role Model Farm for goat
breeding. His knowledge and experience led to the estab-
lishment of “National Goat Day”. Appointed as the Local
Wisdom Philosopher, Khun Akara was chosen to lead the
organization of the National Goat Day celebration twice.
Currently, an annual seminar on goat breed knowledge is

held on an annual basis.

Beside the knowledge about goat breeding and farming,
the Akara Farm also consists of a small dairy that was the
first to be certified with GMP and FDA standards in Phuket.
The production capacity is more than 60 liters/batch. The
products are available for sale at the farm and by calling
Tel: 089 196 6003; and at Roti Chaofah shop on the Chao-
fah Tawan Aok street, Tambon Talad Neua in the down-
town Phuket.

Milk goat presents an option for those allergic to cow
milk, who are major customers of the Farm. Another major
customer segment is foreigners who enjoy the unique taste
and feel of goat milk. However, COVID-19 caused a plunge
in orders from foreigners and the frozen inventory skyrock-
eted. The Akara Farm therefore partnered with a researcher
of the Phuket Rajabhat University—Dr. Benjaporn Pongna-
rissorn--in a collaboration to invent a new product line of
goat milk i.e. goat milk cream cheese made from processed
frozen goat milk with easy-to-eat taste. It is ideal for bakery

recipes as well as new alternative for lactose-intolerant

customers. The product is expected to be marketed soon.
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Akara Farm focuses on the happiness of the goat,
which can actually generate stable income at the same
time. They are ready to share their knowledge and exper-
tise in goat farming to interested persons. The goat farm of
Pru Champa warmly welcomes those wishing to learn
more about the sufficiency philosophy and how to apply
to goat farming. If you are interested to learn more, please
contact the farm at the address No.43/1 Pru Champa
Village, Tambon Thepkasatri, Amphoe Thalang, Phuket
province; or at Tel. 089 196 6003. Let’s enjoy a full day of
farm visit, play with the goat, taste the goat milk and other
quality products of Akara Farm and learn how happiness is
redefined here.



dovrane 10UIVLSU
AOUTEUYOL “auu:saning”

Ong Lai Po Pi Peng An: The Auspicious Phuket Pineapple
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Most Phuket people descend from a long
line of Hokkien families. Beside making merit in
line with the Buddhist beliefs, they also favor
the Chinese god worshipping in various auspi-
cious occasions, especially on new year, spirit
worshipping festival, and ancestor worshipping
festival. These traditions are well preserved; so,
it is normal to see a worshiping station where
the Buddhist images, Chinese god images, and
name plaques of ancestors of each family

placed alongside one another at most houses in
Phuket.
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Sacrificial offerings consist chiefly of auspicious fruit
with long shelf life and unlimited availability in all
seasons. The most popular choice of fruit in Phuket is
“Phuket pineapple” because it pronounces “Ong Lai”
in Hokkien where “Ong” matches the mandarin Chinese
word “Wang” meaning prosperity, and “Lai” meaning
come. Together, Ong Lai means here comes prosperity.
This is one of the reasons Phuket pineapple thrives along

the life of Phuket people.

Mr. Vichai Sae-Tan, the owner of Khun Vee Pineapple
Plantation provides further information to us that the
Phuket pineapple is titled “Queen of Andaman Fruit”.
Winning the crown due to its uniqueness, Phuket pineap-
ple has one-of-a-kind characters i.e. deep eyes, sweet-
ness, firmness, evenly bright yellow color, few pith,
unique aroma, and super crunchy core. Peeling off its skin
and the whole fruit can be enjoyed, which is different
from other pineapple breeds. Phuket pineapple was once
called foreign pineapple as it was originated from Penang
while the town was a part of British colony. The Phuket
pineapple gave the best yield when it was planted
together with coconut trees and small rubber trees in the
same plantation. It has gained popularity until the specie
was introduced to Phuket and became the household
fruit until today. Phuket pineapple is uniquely sweet and
firm due to the right climate and soil conditions. However,
plantation areas have receded to less than 2,000 rai
during the rise of tourism and real estate industries. The
public and private sectors of Phuket therefore jointly
identified the way to preserve Phuket pineapple through
obtaining geographical indicator (GI) to assure that Phuket

pineapple is of top quality, to add value to it, to promote

its sales, and to reserve the Phuket plantation areas.
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The Phuket Rajabhat University plays an important role
in preserving the Phuket pineapple through support provid-
ed to the Phuket Pineapple Farmer Cooperative in a form
of product processing research conducted by Dr. Pirinya
Kritwongngam, Lecturer of the food Technology Program,
Faculty of Agricultural Technology of Phuket Rajabhat
University. She reveals that “Every part of pineapple has its
own benefits; for example, pineapple fabric, paper, and
rope made from pineapple leaf, animal feed and compost
made of pineapple peel, treatment for kidney stone condi-
tion made from pineapple flesh that helps trigger urination,
pineapple juice and jam made from pineapple flesh, which
can be used as cooking ingredient as well. Moreover,
pineapple can be extracted as meat marinating powder
and processed as other products such as scrubbing soap
and so on. We discussed with pineapple farmers and found
out that Phuket pineapple has enjoyed stable growth from
distribution to tourism businesses like hotels, restaurants,
and tour agencies. However, these core engines halted
after being hit by COVID-19 due to the lack of foreign
tourists. As a result, pineapple inventory started to pile up,
which significantly affected the farmers. Our research team
thus came up with a solution to process as many parts of
pineapple possible and to present various product lines to
the farmers such as pineapple paste made of leftover flesh
from pineapple juice making and meat marinating powder
made of pineapple. Our goal is to use up all the parts of
pineapple and apply technology to add value to the fruit

in order to increase the income of pineapple farmers while

2

preserving the Phuket pineapple farming.”
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We can also contribute to the Phuket pineapple
preservation by purchasing products of the Phuket Pineap-
ple Farmer Cooperative chaired by Mr. Vichai Sae-Tan. For
more information, please contact Tel. 094 790 9390; or
visit the Khun Vee Pineapple Plantation store to get the
authentic sweetness and plenty nutrition of Phuket
pineapple. The shop is located on the inbound Thep
Kasattri street of Tambon Thep Kasattri in Amphoe
Thalang. You will find out why the Phuket pineapple is
included as auspicious fruit used in worshipping ceremo-
nies that go with the hokkien blessing words “Po Pi Peng
An” or peace and happiness blessed by the gods.
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“Laem Panwa Mushroom Farming Association”:
Mushroom is More Than Meets the Eye
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“Mushroom” can be a normal or royal dish, depend-
ing upon different perspectives. Mushroom can be both
food and medicine, based on its nutritional benefits.
Most mushroom either belongs to medicinal and dietary
categories, for example, Shiitake mushroom, cordyceps,
and bamboo mushroom are medicinal mushrooms
while himarayahiratake, straw mushroom, and enoki
mushroom are dietary mushroom. However, both types
of mushrooms are high in protein and can be made in

various dishes of deliciousness.
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“Laem Panwa Mushroom Farming Group” of Phuket
consists of local farmers who realized the benefits of
mushroom from attending the workshop on sufficiency
economy philosophy held in Nakhon Si Thammarat
province enabled by the budget allocated from the
Phuket Community Development Administrative Organi-
zation. The Group, chaired by Mr. sontaya Utsaha, The
Village Headsman, spent its initial budget to buy the
equipment and build a mushroom house. The income
from early period was then utilized to develop further
growth to the extent that the total income could be

enjoyed by all members.

The Group chose the black oyster mushroom—the
grey-color, oyster mushroom with bigger shape, firmer
texture and higher weight. The members have gained
their expertise through trial and error. Due to its delicate
nature, special techniques are essential for fruitful result.
The mushroom kit consists of millet seeds, saw dust,
gypsum, lime, and Epsom salts, shaped by the kit making
machine that imitates natural habitat of mushroom. Then,
the kit is sealed and sanitized in the sanitizing machine.
Each process is carried out with great care to prevent

moldins.

The kit is then nurtured at the mushroom house where
the temperature must be kept cool enough and watering
must be done about 4-5 rounds per day during morning,
late morning, noon, afternoon, and late afternoon. There
are several obstacles that could hinder quality yields
such as green mould disease. The solution of the Group

is to trim off the green mould and use the hormone to

stimulate mushroom growth.
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The knowledge of Laem Panwa Mushroom Farming
Group was partly supported by Mr. Kittisak Jitgeua, lecturer
of Industrial Technology Program, Faculty of Science and
Technology of Phuket Rajabhat University. He is a mush-
room expert, and his intention is to help increasing income
of the community. Therefore, he has been the source of
knowledge and solutions for the members of Group,
especially those about mushroom house building and
housing standards as well as market route and product
furthering beside distribution of fresh mushroom, for exam-
ple, steamed mushroom served with seafood dip, that
could generate new streams of revenue during the time of

economic hardship.

The black oyster mushroom of the “Laem Panwa
Mushroom Farming Group” can season your meal with
many scrumptious dishes like mushroom chili paste, crispy
mushroom spicy salad, and mushroom spicy soup. If you
feel like teething in the firm and flavorful mushroom now,
please contact the Group at Tel. 081 978 4696. They are

ready to serve you their best produce of top quality and

hygiene to ensure you enjoy great dishes and good health.
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“Anchovy Cookie” Savory Sweet
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Cookie is sweet, you know that, right? What if
someone tells you otherwise ? There are millions
of cookies in this world, but you would still be
surprised once you try the anchovy cookie. Yes,
you heard it right, it’s anchovy that is in the
cookie! Let’s learn more about this brilliant idea
from the Yao Noi Island Occupational Group in

Pang Nga province.
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Why anchovy cookie

Anchovy is essential to lives on the Yao Noi Island.
However, it also caused a headache to the community
with overproduce. The Yao Noi Occupational Group
found a brilliant solution by turning it into anchovy
cookie, an idea sparkled by the Master Chef television
show where a contestant baked a cake made of fish. One
of the members watched the show and worked on his
anchovy cookie recipe, which ended up the winner of the

anchovy processing competition afterwards.

Ms. Kamolwan Sooksawat lecturer from Phuket
Rajabhat University was responsible for the development
of anchovy cookie. She shared that the Yao Noi Island
community once joined the 9101: following footstep of
our king, a royal project, which promoted jobs in the
community. In the past, the Group produced furthered
products from oyster mushroom, which is also abundant
in the community. With strong basics in cooking and
baking, anchovy cookie made with oyster mushroom
added to the mix, giving the strangely wonderful texture
that later became the “anchovy and oyster mushroom

cookie.”

It’s savory, It’'s sweet,
it’s anchovy cookie!

When anchovy meets oyster mushroom, the
result is mind-blowing anchovy cookie of the Yao
Noi community. The oyster mushroom is chemi-
cal-free and safe as it is locally produced at the Yao
Noi Island as well. The mushroom is blended well
with the anchovy while flour, unsalted butter,
baking powder, sugar, and salt are added. Then, the
ground anchovy is sprinkled on the final product for

a crunchier feeling.
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If there is a healthy cookie,
I’s anchovy cookie

Anchovy cookie is not only yummy, but also nutritious
as oyster mushroom can help preventing diseases due to
high Vitamin C and antioxidant for the body to avoid cancer.
It is also healthy protein which helps recovery of the body
and heart as well as immunity. The cookie is a tasty choice
who those on weight control as it contains fiber while
anchovy the source of omega 3, calcium, potassium, which

are good for the bones.

Open your mind and open your
tastebud to the new sensation

Anchovy cookie is still in the process of shelf-life
extension. No preservative is applied to anchovy, hence
the shorter shelf life. It usually lasts for 3 days at ambient
temperature and about 1 week if kept in the refrigerator.
Since anchovy is perceived as savory food, many remains
skeptical about the anchovy cookie, which presents a new

challenge to the producer.

Phuket Rajabhat University pushes
further for signature product of Yao Noi
island, a world-class source of anchovy

Phuket Rajabhat University works closely with communi-
ties in alignment with its philosophy of “Being an educa-
tional institute for local development and social responsi-
bility”. As such, it offer the support for community product
development and seek solution for longer shelf life of
OTOP products with an aim to preserve the deliciousness of
local products until they reach the end consumers as well
as to expand the market for the local products. Concurrent-
ly, new formulas, recipes, and packaging are also under
constant development to attract more consumers and raise
more awareness for local brands. If you would like to
surprise your tastebud and expand your culinary experi-
ence, please contact the Group at the address: 22/9, Moo
5, Tambon Yao Noi Istand, Amphoe Koh Yao, Phang Nga
province 82160; or call Tel. 0936400386; or LINE: 08 1078
8146; and facebook page: 41U e1lay (Montha Yaniyom);

or at sourvenir shop in Yao Noi Island.
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The anchovy cookie is not just a dessert, but a nutritious
food made from dedication of village people. Give it a try
and it will blow your mind.

The fermented grey oyster mushroom is the pride of Le’
Rimlay brand of the Yaonoi Island Occupational Group in
Phang-Nga province. The signature product was a successful
collaboration between the community and the research
team led by Ms. Kamolwan Sooksawad and students of the
Department of Home Economics, Faculty of Science and
Technology of Phuket Rajabhat University.

Mushroom is filled with fiber, minerals, and vitamins. It
contains low level of fat while offering antioxidant,
especially grey oyster mushroom which also contains high
protein, fiber, and calcium.

Ms. Kamolwan Sooksawad and the team applied the
home economics knowledge to the oyster mushroom
fermentation process of the Yaonoi Island Occupational
Group with an aim to improve and elevate the product
using the academic and research data, integrated from the
science of home economics and the art of product design.
The lecturers, students, and the community brainstormed
and cooperated to add value and quality of product in
order to enhance its marketing competitive edge, which will
lead to further stability, prosperity, and sustainability of the
community.
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Crispy Miang Kham of A-Ma

= = ] o a =] LA <) 1

\Wianndls leedn naneauasAnmilouiuitautuua
MN3555UANY  Eenile  Ngauuuszniudnivg
< . v " a v a4 o &
Wudlugjuasdgeany widseq ui WeeAsssuaii
a ' X Ay s & Y a °
fnguaungunilanlidaiuuazaauuas e
sssuandudisamnsauiiaseetnsulssmuaansasy
Usznuldnnmannde uwazdanulildu snluieEes

a &, ¢ A o 4 (3
37196 9 4370 813138 35MT WaveY 13IUTERN

a <

NaNgAsANTINANENS AnIneImansuazmalulag

v a o a

WIMEEEIIVAYANR  FSURAYEUNRIUINENSI

“Llgeapnsau”

Miang Kham or savory leaf wrap is nothing out
of ordinary for some people; it is treated as
food from the past. However, the wrap is lucky
to be revitalized by a group of people wanting
to see Miang Kham be appreciated in the
modern world. So, Miang Kham was rebranded,
and the recipe was modified to fit the taste
profile of younger generations. The new face of
Maing Kham is the same, but the stuffing is new
and noteworthy. Let’s here the story of old
recipe modification from the lead of the “Crispy
Miang Kham” project, ajarn. Jeerapat Ploykhao,
lecturer of the Home Economics Program, Facul-
ty of Science and Technology, Phuket Rajabaht

University.
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A thrill ride to modern world

Ms. Jeerapat shared about the product that Mrs.
Pornpan Pikultong or Grandma Gui is from Tambon Tai
Meuang, Amphoe Tai Meuang, Phang Nga province, and
she is the founder of the Crispy Miang Kham Group. She
started from selling the original leaf wrap, made from her
grandmother’s traditional recipe, where the fried stuffing
was wrapped in betel leaf. It sold like hotcakes and loved
by workers of the mines nearby. Aiming for more produc-
tivity and higher sales, Grandma Gui modified the recipe
to stir fry all stuffing and make individual wrap to be

enjoyed in one bite.

Why crispy Miang Kram?

Grandma Gui revealed the reason for making crispy
Miang Kham that she was determined to carry on the
family recipe and to optimize the abundant coconut in
the community. The snack is her best solution as it is

scrumptious with long shelf life.

Grandma’s secret

The key ingredient of crispy leaf wrap is coco-
nut, which must be sourced from Tambon Tai
Meuang in Phang Nha province only. Other ingredi-
ents included shrimp paste, brown sugar, water,
and salt. “Use only finest ingredients” is the motto

of Grandma Gui.

Refined recipe makes magnificent snack

It takes several steps to make good crispy leaf
wrap. Coconut flesh is sliced and dried before fine
slicing and taking out any fractured shell and roast-
ed in the wok until brownish. Rest the browned
coconut for a while. Then, melt brown sugar with
other ingredients and it to boil. Then, mix the fried
coconut with melt sugar, pour it on to the tray and

make a bite-size ball for wrapping.
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The star of crispy leaf wrap

The secret of crispy Miang Kham is coconut; the coconut
of Tai Meuang is extra aromatic and chewy, making the wrap
ultra flavorful in every bite. Customers are hooked to the

snacks and the feedback is overwhelming.

Keeping it real

Albeit the super positive feedback, there is always room
for improvement; the challenge is stable flavor and produc-
tion standard. Grandma Gui’s recipe contains various
processes, and the Group members are doing their best to
do it by the book. Grandma Gui herself also carries out the
quality assurance before packing to ensure the product lives

up to the standard.

New product development
to maintain market momentum

Ms. Jeerapat reveals that the product development has
been ongoing to entice and attract existing and new custom-
ers alike. The leaf wrap will come in different forms to
provide alternatives for customers while the production
facility will be constantly improved for enhanced hygiene

and productivity in the future.

If you are interested to give the same old brand new
“crispy Miang Kham” a try; or to buy it as snack or souvenir,
you can buy it at the San Rung souvenir shop and Chao Kao
Noodle Shop in Tambon Tai Meuang, Amphoe Tai Meuansg,
Phang Nga province. You can also place order by calling at
Tel. 0848513503 and wait for a day or two to enjoy the

unforgettable wrap from Phang Nega province.
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Shampoo Ginger Chili Paste:

Signature Chili Paste of Phang Nga
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Good chili paste starts from fresh, hygienic,
and chemical free ingredients. Fresh or dried
chili must be free of mould and the ingredients
must be of high standards for stable taste. Chili
paste recipe of Phang Nga province consists of
dried chili, shallot, garlic, and the signature
ingredient—a local herb called shampoo ginger
(Dok Kra Tue). The chili paste is recognized as
the signature recipe of Phang Nga, reflected in

the saying “Kra Tue chili paste: signature paste

of Phang Nga”.
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Mr. Prasert Jariyaleupong or lecturer of Food Technology
Program, Faculty of Agricultural Technology, shared about
the shampoo ginger chili paste and its benefits that sham-
poo ginger belongs to the ginger and galangal families. It
has many medicinal properties and commonly found in
rubber planation. It is nutritious and therefore becomes
ingredients of various dishes in some communities along
the Andaman Coast. Shampoo ginger root is an ingredient
of the grilled fish soup or chili paste. It has a rather bitter
taste and must be soaked in salt water for a long time
and squeezed several times before eating. With the effort
of the Chili Paste of Baan Suan Prik Cooperative, the
shampoo ginger chili paste is further developed as signa-

ture product of Phang Nga province.

Shampoo ginger’s health benefits

Shampoo ginger or bitter ginger is a perennial. The
upright stem to 1.5 m tall. Among the leafy stems, the
conical or club-shaped flower heads burst forth on
separate and shorter stalks. The flower heads are yellow-
ish-white flowers that gradually fill with an aromatic,
slimy liquid and turn a brighter red color. Shampoo ginger
thrives in filtered shade and rich soil. The health benefits
of shampoo ginger are in its flower which helps improving
the body minerals, Cachexia, cough, sore throat, fever,
urination, stomachache, and boating. Its head helps
reducing gas, fever, and improving appetite. It is recog-

nized as medicinal food for good health.

Shampoo ginger chili paste recipe

The shampoo ginger chili paste is made with the
following ingredients, fresh bird eye chili, shallot, garlic,
and seasoned with pounded brown sugar and grilled
shrimp paste. All the ingredients are mixed before the
sliced shampoo ginger head (pick ripe head of dark yellow
color) is added and pounded together.
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Production and packaging processes

Mr. Peasert further explained that Phuket Rajabhat
University has launched strategic initiatives for local devel-
opment, one of which is for Cooperative of Moo 2, Baan Tak
Dad in Phang Nga province. The new package was

introduced i.e. clear plastic jar and airtight lid to enhance its

visibility and attractiveness; and the product was certified
as OTOP product of the Chili Paste of Baan Suan Prik Coop-

erative.

Product development

Mr. Peasert applied his knowledge in food technology
to analyze the nutrition of the chili paste to be placed on
label of the chili paste product, including manufacturing
and expiry dates to upgrade the packaging standard, the

nutrition standard, and product labeling standard.

If you love chili paste, you can’t afford to miss adding
the shampoo ginger chili to your culinary experience.
Beside Shrimp chili paste, horse shoe crab chili paste,
shrimp paste chili paste, shampoo ginger chili paste would
be an interesting and healthy choice for all to try! Get
yours now by calling at Tel. 0848443131, or via facebook
page: ﬂfjﬂ,ﬁmuﬁafqmwfww%ﬁ'wumuw%ﬂ whwsn
N30 991IANI (the Chili Paste of Baan Suan Prik Coop-

erative).
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Pak Daeng Tie Dye Clothes: The Art of Nature
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Tie dye is trendy; we can see tie dye prod-
ucts everywhere as people yearn for the touch
of nature. Tie dye clothes are created with natu-
ral dye and so, it is chemical-free, more
eco-friendly, and recognized as the art of nature

and the one and only piece of art in the world.
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The tie dye technique uses tying, knotting, and
pinning to “contain color” on specific part of clothes.
Different materials are used to contain colors together
with rolling, folding, draping, or pressing, to create differ-
ent patterns, depending upon the color containing
technique. Modern tricks and a more variety of natural
dyes drew a group of Muslim homemakers in the Pak
Daeng community on the Yao Yai Island in Tambon Prunai
of Phang Nga province. Together, they formed the “Pak
Daeng Tie Dye Clothes Group”.

Homemakers turned artists

The Pak Daeng Tie Dye Clothes Group was estab-
lished for 2 years after it was established by Muslim
homemakers of Baan Pak Daeng community on the Yao
Yai Island. The Group of 15 members is under leadership
of its President--Ms. Sumalee Boonsop. They gather to
generate extra income from making tie dye clothes,
t-shirts, tube skirt, and so on. They shifted from the use of
Batik and cool dye (reactive dye) to using sodium silicate

as the main chemical for a more natural technique.

Phuket Rajabhat University’s
community observation

Mr. Apiwat Sornsakda, lecturer of Product Design
Program, Faculty of Science and Technology, Phuket
Rajabhat University shared the background information of
tie dye that “Tie dyeing is the art on fabric that has been
passed down for generations in various countries like
Thailand, Malaysia, India, and Japan; it is known in general
as “Plangi” and was originated in Central Asia before
expanding to Japan and India. The Japanese word for it is
“shibori” (tying or knot), and it is called “baandhane”

(tying).”
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Mr. Apiwat was trusted to lead the Pak Daeng Tie Dye
Clothes Development project and so, he visited the
community located on the Yao Yai Island, Tambon Pru Nai,
Phang Nga province. The gathered information laid the
foundation of route-to-market of the product. Prof. Apiwat
shared about his first visit that “The Phuket Rajabhat
University was eager to learn more about communities and
we found out from our visit that the community already
had its signature product. The only thing missing was the
product development know-how, which was the gap that

can be closed by us.”

Mr. Apiwat brought the information and met with the
working group of this product. He suggested that the Group
minimized the use of chemical dyes to protect their health.
Moreover, such change could create product differentiation

and competitive edge.

Nature led the way to OTOP products

“We aimed to support them with the knowhow and
implementation thereof. We wanted to ensure that our
guideline led to improved products and sales.” His voice
reflected determination. The said guideline was to
optimize the abundant resource in the community i.e.

mango and coconut leaves to produce natural dye.

The dye derives from boiling the mango leaves and
adding copper sulphate to enhance color absorption. The
tie dye clothes are then put in the boiler for 30 minutes to
1 hour. Then, remove the clothes from boiler, wash 3-4

times without scrubbing, and dry.

For coconut leaves, boil the coconut leaves of 2-cen-
timeter width for 30 minutes. Soak the tie dye clothes in
red lime water before boiling for better color absorption.
Boil the clothes for 30 minutes to 1 hour. Then, remove
the clothes from boiler, wash 3-4 times without scrubbing,

and dry.
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Mr. Apiwat also suggested that the Working Group expand
the product lines to offer customers totes and beach towel.
The Group is keen on tailoring, but they knew little about
tote making. Mr. Apiwat therefore invited a designer and
dressmaker to host the workshop for the Group to learn
about product differentiation. Another expert was also
invited to share his knowledge on natural dyes and dye
mixing for new colors as well as creative designs and

patterns.

The complete fashion line of tie dye clothes is available
at the Pak Daeng community. For more information, please
call Tel. 0635858772 or browse through the collection at
facebook page: d1dindauuUinuas (Pak Daeng Tie Dye
clothes). A tie dye clothes making workshop is also
available along with the artistic collections from the

community members.

46



47

vunsudiua ns:dBsonawaL

nau 5q.

Handmade Hemp Rope Bag by the 5 Tor Group

\owmdanszidFensdanrsuaud ddiudada
nziatrduilefunudggfinadeassananudisainy
Uszdlnndniauidnanuawindlodwlvgduwdiduna
swit@enludreguam  mnzdassaildldloasly

TuNaULARLYY NIFD9VBIIUAZLDEN AaNaNY Fau

=1

ANEBNY ANUUsZElN usanUuIURR Jnan
v vy & o Yy . [V a o ¢
afenglaaesdnldagneiung Aty naaduaiguvy

“nssil@andanie nquan3dnaudiudfil” 81ne

AzNUT JINRIANI9

Hemp rope bag of Baan Tam Tua in Ta Kua Pa
X Phuket Rajabhat University Basketry is the
manifestation of creativity and dedication to
craft intricate details of pattern, colors, beauty,
and durability. Such craftmanship can become a
stable career and it actually is the case for the
“Hemp Rope Bag by the Women Basketry of
Baan Tum Tua Group” in Amphoe Ta Kua Pa,

Phang Nga province.
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The background of “ 5 Tor ”

5 Tor is the name of the hemp rope bag making group,
which focuses on simple designs and vivid colors. The
name “5 Tor” comes from the word Sa“tri” “Tam”bon
“Tam” “Tua” “Ta”kuapa. A total of 20 members joined
the movement out of the love for craftmanship, the joy
of optimizing their free time, and the happiness of make
for earnings for their family. They were already experi-
enced tailors and now their expertise extends to bag

making, too.

Boundless creativity

The Group have faced a limitation in respect of key
raw materials. The hemp rope must be procured from
manufacturers in the Northeastern provinces, which
doubles the already high cost of the hemp rope itself,
resulting in the very high product price. Moreover, the
members lacked the knowledge of color pairing Asst. Prof.
Dr. Panuwat Sa-Ngiam, professor of the Visual Art
Program, Faculty of Humanities and Social Science,
Phuket Rajabhat University, therefore provided support
on product design development, especially in color

pairing, shape and form design, and new patterns.

The final new version of hemp rope bag with new and
noteworthy appearance were the fruit of research and
collaboration between the research team and the
community. The new version of hemp rope bag is durable
due to the use of synthetic rope in the mix; a large range
of colors are added to the variety; and the product is now

washable.

Another challenge encountered by the Group, similar
to all other local wisdom movements, are the gap of
members. Most members are of working and retired ages,
risking the loss of such local wisdom if it is not inspiring

enough for new generations to preserve such heritage.
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Always in the quest of innovation

The Group plans further development of the product
by the use of plastic, silver, and gold beads as well as
pearl to create signature pattern of the Group’s hemp
rope bags. New product lines are also in the pipeline such
as artificial flowers, coin purse, and souvenirs to provide
more alternatives for customers. The Group is aspired to
receive certification as OTOP product of Phang Nga

province.

Now that you know more about the 5 Tor Group, we
invite all to visit Baan Tam Tua and give yourself and loved
ones a unique gift of delicate and crafty piece of art that
can be carried around. For more details, please contact
the Group at Tel.0895929275; or via facebook page:
nAY f1uan1Aa (Non-Formal Education Office of

Tambon Tam Tua).
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Rai Dawk Kha Phangnga Rice: The Hope of Community
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“Rai Dawk Kha Phangnga Rice” has been
around for over a century now and the farm-
ing technique remained purely traditional in
line with the local wisdom passed down for
generations. The variety contains various
nutrients, suitable for health lovers these
days. The Rai Dawk Kha Phangnga Rice was
certified with geographical indications (Gl) as

the intellectual property of Phang Nga prov-

ince.
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Rai Dawk Kha Phangnga Rice:
the staple of Phang Nga province

Most village people grew rice for household consump-
tion in the old days, since the convenient road network
and modern transportation did not exist. Different rice
varieties were selected to fit the weather and soil condi-
tions of each locality. The plateau of Phang Nga province
is where the Rai Dawk Kha Phangnga Rice thrives due to
its disease resistance property. They can be grown in the
rubber or palm plantations as well as any non-flooded
plains. The paddy ear of Rai Dawk Kha Phangnga Rice
resembles galangal flower, its long-shaped rice is brown
or purple-red, and its smell is similar to that of pandan,
which intensifies once cooked. The cooked rice is soft and

aromatic.

Rai Dawk Kha Phangnga Rice is full
of health benefits

Rai Dawk Kha Phangnga Rice is a preferred choice of
health lovers or those with chronic medical conditions as
it helps reducing fat and cholesterol as well as risk of
heart disease. It is also a good choice of carbohydrate for
those on diet as it improves the HDL level. It also
contains Vitamin E and antioxidants that improves the
risk of cancer, and

blood circulation, reduces the

prevents beriberi.

Traditional cultivation heritage

Currently, the cultivation technique of Rai Dawk Kha
Phangnga Rice has been the same as ancestors a hundred

years ago.

The drilling method has been used for Rai Dawk Kha
Phangnga Rice because it fits all types of terrains, espe-
cially sloped area. The specific 2-meter-long wood called
“stabber” is used to create a hole of 3-cm. depth and
1-inch-wide hole, with distance of 25x25 cm. from one
another. About 5-8 seeds are then placed in the hole and
covered with soil. During the rainy days, rice would grow
from the moist in the soil until fully grown. Farmers must

tend to the paddy beds and remove any weeds, which
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will grow better on the higher ground. The farmers start
the farming during July and August, and the harvest is
carried out during November and December. However,
the rain volume drops significantly during January and

May, which is unsuitable for growing this rice variety.

The traditional joint harvest continues in this region;
it is the local wisdom to be preserved. The harvest gears
consist of “Krae” (traditional harvester) which harvests
each ear for baling and drying for 3-5 days before

processing.

Rai Dawk Kha Phangnga Rice saves
the day

Ms. Anisa Dueraring, lecturer of Faculty Education,
Phuket Rajabhat University, Head of Rai Dawk Kha Phangn-
ga Rice Development project, shared that the members of
Rae Village Fund of Tambon Bang Thong, Amphoe Tai
Mueang, Phang Nga province chaired by Mr. Sawai Prateep
Na Thalang, recognized the hardship of community mem-
bers during the prolonged slumping period of southern
economic goods like rubber and oil palm. Farmers were
stifling, but they refused to give up. A solution was tested
i.e. monoculture. Rice was introduced between the rubber
tree and oil palm. The disease resistance property and
heath benefits of Rai Dawk Kha Phangnga Rice make it a

rising star of Phang Nga and, practically the savior of the

plunging economy of the South.
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Let Rai Dawk Kha Phangnga Rice
takes care of your health

The members of the Rae Village Fund saw the oppor-
tunity to make the Rai Dawk Kha Phangnga Rice new
economic goods of the province. Thus, they leverage the
social e-commerce trend to start their online business by
joining facebook under the account: 91298091 50 (Rai
Dawk Kha Phangnga Rice 50); the rice products are also
available via website and Shopee application, too. They
are indeed a group of modern farmers and marketers. If
you are interested to visit the community in person,
please come to the Rai Dawk Kha Phangnga Rice Process-
ing Cooperative at the address: No. 2/1, Moo 3, Tambon
Bang Tong, Amphoe Tai Meuang, Phang Nga province; or
call Tel. 0892889007 and 0612379928. New products line,
including lotion, liquid soap, and exfoliating scrubs are
also in the pipeline. We are confident that health lovers

would adore them!

Let’s get good things for your body and fill your heart
with joy of helping the community members. Your contri-
bution would not only preserve an ancient rice variety,
but also to recover the local economy of the Rae Village
Fund of Tambon Bang Tong, Amphoe Tai Meuang in Phang

Nga province. It will fill in tummy and your heart, too!



54



55

dvorIans:U

W 33




56




57

oInUaraaduandu
JoLAIKLBUBUUIULNUON

Yummy Fish from Fresh to Fermented by

Baan Na Nok Community
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“Pla Som” or fermented fish is food created
from local wisdom to preserve the precious
protein from the sea. Food preservation has
been progressed by human beings since the
dawn of time and fish is among one of the most
popular protein undergoing various forms of
preservation, be it pickled fish sauce, pickled
fish, salted fish, sweetened, sun-dried fish, or
“fermented fish”. Let’s dive deeper to find
out the original fermented fish.
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The secret recipe of Baan Na Nok

The Baan Na Nok Community is located at Moo 11,
Tambon Krabi Noi, Krabi province. The community is
outstanding for its secret fermented fish recipe. People
usually associates fermented fish with sour taste, but Baan
Na Nok’s fermented fish will tantalize your taste bud with
the perfect blended sourness, saltiness, and sweetness.
Now, we are about to learn why Baan Na Nok fermented
fish is anything but ordinary.

Fish is the key as the recipe stresses that the fish has to
be sea fish instead of freshwater fishes like common silver
barb or grey mullet suggested in other recipes. Baan Ba Nok
fermented fish uses yellow stripe scad or round-belly
sardine found in the Andaman Sea, which gives more
intense flavor.

Another secret is fermenting steps, which are also
different as ordinary recipe suggests ingredients like fish
sauce, sugar, and garlic mixed with fish and cooked
glutinous rice while the recipe of Baan Na Nok says to mix
the fish and all ingredients first and then adding glutinous
rice afterward. The proportion of rice is half of cooked
glutinous and half of cooked rice, which keeps the fish firm
and not decomposted while the taste is more complexed.

The Making of Pla Som

Only fresh catch is allowed to undergo fermentation
as anything less than fresh risks rotting. Baan Na Nok
has its own fresh fish resource from community fisher-
men. The trade is economically reciprocating and
beneficial for the whole community. Once the fresh
fish rolls in, descaling, cleaning, and carving are done to

the fish before salt bathing begins.
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One tip though, after carving the fish on the back and
before cleaning, the fish will be bonked at lateral line on
both sides near the head to make soft bruises. This is the
most critical step as the line is hard bones that would
prevent salt absorption that leads to internal rotting often
found in fermented round-belly sardine. This bonking helps
improving the effect of salt bathing. The whole fish is then
soaked in salt for 30 minutes before another cleaning,
removing excess moisture, and bathed by crushed garlic
mixed with salt and sugar. Fermented for 2 nights, the mix
of cooked glutinous rice and cooked normal rice is added,
and the fish is sealed off in vacuum packaging for a longer
shelf life.

Simple and multiple ways to
enjoy fermented fish

It’s easy and totally up to your preference how you
would like to enjoy fermented fish. Grill it for the intense
aroma of banana leaf; or steam it as a healthier choice
because no oil is needed for the cooking while the fish
would be super soft moist. Last but not least, fry it for the
crispy skin and soft, juicy meat inside. Let us share with you
on the how-to.

Grill: Just slow-cook it until fully cooked. The result is
firm meat with banana leaf and smoke aroma.

Steam: Just put the whole fish on heat-resistant dish
and steam until cooked for a soft and super moist texture.

Fry: Fry it following these tips and tricks or else the
meat may break and look appealing. The trick is dipping the
fermented fish in the egg or flour batter before deep-frying
it. Use the medium-to-low heat for the egg or flour batter to

wrap around the fish and remove oil excess before serving.
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The fermented fish can be even more delicious with
popular side dishes like fresh or dried chili peppers or bird
eye chili and sliced shallot. If you yearn for more sourness,
add some sliced lime to the dish; or make it a spicy salad is
also an excellent choice.

Local wisdom to furthe
the deliciousness of fermented fish

The round-belly sardine is popular for the taste but has
a nasty reputation of too many fishbones. We human,
however, overcame such challenge by fermenting it with
garlic, fish sauce, and sugar that gave birth to the microbial
triggering bacteria producing lactic and acetic acids to soften
the calcium in fishbone. Thus, enjoy your fermented fish

without worry for any fishbones.

Get your hand on the fermented fish
is super easy.

The Baan Na Nok is customer-centric and choose to
seal their products in 100% vacuum zip lock packages,
thanks to the collaboration of Ms. Nattayawan Pichaiyuth

from the Department of Food Technology, lecturer of

Faculty Agricultural Technology, Phuket Rajabhat University.

She developed the fermented fish product for a longer
shelf life and customers can order a larger volume of
products worry-free of the expiry dates. If you are interest-
ed, please contact the merchant at facebook page: “Pla Som
Baan Na Nok” (Baan Na Nok Fermented Fish); or call
Tel. 0930359302 to buy from wherever as the nationwide
delivery is available for all customers to enjoy the fermented
fish with hot cooked rice. What could top that, right?

Thanks to the local wisdom of Baan Na Nok Community
and technology enabled by the professors of Phuket
Rajbhat University, now the community can enjoy bigger
orders and more income while customers nationwide can

enjoy Pla Som anytime and anyplace.
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Handmade Curry Paste of Baan Klong Neua
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Southern cuisine is all about hot and spicy ingredients

as the famous southern gourmets of Thailand are based on
curry paste, namely stirred fried meat with yellow curry
paste, spicy yellow curry, spicy curry with coconut milk, and
Thai fish innards curry. They are all uniquely charming
because of the curry paste; and the recipes are suitable for

health lovers, too.

Beside the chef’s expertise, “curry paste” is the heart
of most Southern cuisine menus. Baan Neua Klong is the
landmark where top chefs of southern cuisine gather and
share their tips and tricks. From such foundation, the
“Handmade Curry Paste Group of Baan Klong Neua” was
established in Krabi province. The Group drives the
handmade curry paste movement to preserve the
original way of curry paste making, which gives better aroma
than machine production due to the herbal oil released

only by pounding.

The ingredients are also important as they create
originality and difference. Various recipes are available such
as curry paste for use with coconut milk and yellow curry
paste. Fresh raw materials are the heart of delicious curry
paste, of which its main ingredients consist of turmeric, goat
pepper, black pepper, ginger, galangal, and lemongrass—all

of which are good for the health.

Lecturer Chutima Changpoom, from Bachelor of Technology
Program in Creative Product Innovation, Phuket Rajabhat
University, worked in a collaborative project with the
Handmade Curry Paste Group of Baan Klong Neua to learn
about the requirements of the Group and identify the right
solution enabled by technology. The result was a package
specially designed to present the distinctive features of the
handmade product with the special aroma produced by the

handmade curry paste that

62



63

v
=

woNINT NauNdndneiiaTesunindevrumianass
falianuddyiunmsfnduinugnslnly eendnain Wuedea
a2 v e 9 9
wneiiulildulaenldldansiuyn inswavninanudasnde
vaajuitnadudsingulianuddguiniign sauvianensny

Shenunnssuanmnvesaum evilvignmiinruiilalunangoumn

aulagavyunIawnwinile Ununionass Jawiansed
Andavuneiavlnsdwy : 089-5929275

Facebook : 1a3asknssdiatinuwilung

<

wsasunsussyinadunseyniiliidents 3 vuna vwiadn

=

YWANaN kazvuning inlasladuasssavifinIosunasiile

o o

Y D < Y« Y,
V0N ua? zresTonduntuwiladn “18ln nseedey” audu

Useleaiidn “yadiandnidondin wadnnudnseid deaase

wnesdleUnunilonase Jeriansedwinnu”

was inimitable by machine-made version. Prof. Chutima
shared that “I am glad that product development helps
improving the income of the community. They are all
experts in what they do, and they choose only the best
ingredients for their curry paste making. So, | have zero

concern on this matter.”

More importantly, the Group never stops progressing
as it continuously researches for new product development
to cater the market. The curry paste has been developed
for a longer shelf life without any preservatives being added
because the Group cares most about its customer’s health.
Moreover, high standard of the product is maintained to

enhance consumer confidence.

If you are interested to taste the elevated aroma of
handmade curry paste, please contact the merchant at
facebook fanpage: A3asunsdnfiotauuslvg (Mae Yai's
handmade curry paste). The products are available in 3
sizes S, M, and L. You will shout out “Roi Jung Hoo”
(Super Delicious!) in Southern dialect after a bite! It’s true
that “Chili is elevated to the next level at Baan Klong Neua

of Kabi province.”
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The Myth of Handmade Curry Paste

@ Baan Khao Ngam
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The curry paste of southern region is
unique. It is different from counterparts in
other regions due to the hot and spicy taste
and the main ingredient i.e. turmeric. The
“Handmade Curry Paste of Baan Khao Ngam”
instead uses local ingredients in line with
their self-sufficient way of life to transform
simple ingredients to various delightful
dishes. Thanks to technology, the curry paste

has been developed as the instant curry
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The Journey of Thai curry paste

The Thai curry paste is the star of the show for Thai
cuisine, which is famed for its spiciness. Not many would
know that curry paste originated from India and Mexico.
Although coconut milk in the Thai cuisine was influenced by
the Indian cuisine, the curry paste has been adapted and
developed with Thai characteristics until it has become the
unique Thai curry paste. Certain spice was removed while
others were added to the mix, namely lemongrass, galangal,
and kaffir lime. Shrimp paste was also added to make the
combination unique in taste and aroma that skyrocketed
the Thai curry paste to the global map of deliciousness.
Moreover, the Thai curry paste also contains medicinal
herbs, which are beneficial to the health.

The handmade curry paste of the Southern Thailand is
different in its intense flavor and the use of turmeric as the
main ingredient. Its popularity continued to increase, and
the original recipe is at its best when all local ingredients
are used in the mix. That’s why the instant curry paste of
Baan Khao Ngam is the top-of-mind choice for the southern
cuisine afficionado.

From local herbs to OTOP product

The Thai curry paste of Baan Khao Ngam is recog-
nized as local wisdom and its recipes have been passed
down for generations. The Baan Khao Ngam community
is located in the abundant land, suitable for growing the
main ingredients of the Thai curry paste. Homemakers in
the community thus gathered and processed the local
produce into the curry paste. Due to large volume of
produce, the curry paste was made and sold outside the
community. The enthusiasm of the market toward the
curry paste led to establishment of the Handmade Curry

Paste Group of Baan Khao Ngam.
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Healthiness can be delicious!

The handmade curry paste of Baan Khao Ngam
contains local herbs. Kaffir lime leaf is chosen to add the
aroma in various savory dishes; kafir lime juice is used to
add sour flavor while lessening the fish odor; chili expands
the blood veins in the intestine and stomach for better
digestive and excretory systems; garlic (fresh and dried) is
loved for its spicy aroma and its benefit to prevent cold,
tuberculosis, pneumonia, typhoid, malaria, infected bronchitis,
and cholera; shallot is used for its strong aroma and benefit
of relieving gas, bloated stomach, improving digestive
system and appetite, relieving bloated skin, infection,
removing parasite, and warming the body; turmeric has the
benefit of relieving bloated stomach and stomach wounds.
All of these herbs are in the curry paste, ready to be
cooked as a delightful and healthy meal for health lovers.
You are truly what you eat!

Best aroma is handmade aroma

The handmade curry paste of Baan Khao Ngam is
distinguished because it is made by hand pounding. The
manmade pounding and the stone mortar are the best
combo to produce the curry paste that carries the intense
aroma of all herbs unachievable any blending machine.
Moreover, the handmade curry paste preserves the perfect
flavor of the curry paste made of hygienic and chemi-
cal-free, freshly harvested ingredients.

Technology improved production process
while preserving the identity of handmade
curry paste

Dr. Sanchai Yodmanee, lecturer of Home Economics
Program, Faculty of Science and Technology, Phuket
Rajabhat University, who led the research team of the
instant handmade curry paste of Baan Khao Ngam community,
shared with us that “After visiting the community,
| discovered the unique production technique of the
community. The mortar was the key, but its weakness was
long lead time. Therefore, we recommended process
improvement for the community to grind the raw materials
roughly before pounding, enabling faster production while
preserving the aroma. This improved the production lead
time and increased the produced volume while maintaining
the uniqueness of the product.”
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Dedication to development

Dr. Sanchai continued that “Packaging was also
improved from thin cellophane, which allowed only up to
3-week shelf life and plain appearance of the product, to
thick plastic, which was more suitable for curry paste
containing oil like Massaman curry paste. The new solution
was recommended by Dr. Sanchai’s research team to solve
the problem of product’s short shelf life due to leakage
and spoiling from the thin package sealing process.”
The handmade curry paste of Baan Khao Ngam is the proof
of success when local wisdom is supported by the modern
technology. The collaboration between Baan Khao Ngam
community and Phuket Rajabhat University elevated the
OTP product to the next level. If you are interested to cook
a meal of authentic southern meal, check out the
facebook page: \A3asnaffianszd Tagyurudueny
(Krabi handmade curry paste of Baan Khao Ngam); or
LINE ID: @098-0478002 ; or Tel.0980478002.

The handmade curry paste of Baan Khao Ngam in Krabi
province is an example of how we can add value to the
local products. The project is the pride of Phuket Rajabhat
University to promote local products and local wisdom of

communities along the Andaman coast.
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The One and Only Pickled Catfish

of Baan Koak Harn
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The Baan Koak Harn community is located in
an abundant area; it is also the natural habitat
of many fishes, especially catfish that loves the
soft and muddy earth. It is no surprise that
catfish became one of the community’s staple.
Learning that the natural condition accommodates
catfish culture, the community then began
catfish culturing and processing catfish surplus
by means of grilling or pickling, the latter of
which gave birth to the community pride called
the “Pickled Catfish of Baan Koak Harn”
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Dr. Thatchaporn Chaicharoen, Deputy Dean of Planning
and Quality Assurance Department, Faculty of Agricultural
Technology, Phuket Rajabhat University, who led the
collaboration with the community to develop the pickled
catfish development, shared that “Pickled catfish is local
wisdom passed down in families for generations of southern
people. The Learning Group aimed to increase productivity
of Baan Koak Harn community in Moo 2, Tambon Kaok Harn,
Amphoe Khao Panom, Krabi province. Over 174 families

make a living from catfish culture and catfish pickling.”

Secret behind the Pickled Catfish
of Baan Koak Harn

Catfish changed the game for pickled fish entirely,
since pickled fish recipes normally suggest small fish and
the end result of the recipe is a salty pickled fish sauce.
The pickled catfish is different as the whole catfish is
pickled to preserve the firm texture of the fish and the final
taste is sweet and salty. Following the secret recipe, 5-kg
catfish is cleaned and dried for 3 hours before stuffing 2.2
mg. of sugar and 2.2 mg. of salt inside the fish, and rubbing
them on the fish skin, too. Then, arrange the catfish in the
pickling containers until full, close the lid tight, and leave it
for 2 nights. The pickled fish must be sundried for 5 hours
and wrapped in water and oil absorbent paper before
placed in the plastic bucket with twisted lid. Leave the
airtight bucket for 2 days, then unwrap the fish and dry
them for 5 hours. By then, the product is ready for packaging

and sales, or served on the table.

Cooking tip for maximum taste

In frying the pickled fish, make sure you pour enough
oil for deep frying. Once the oil heats, deep fry the pickled
fish and leave it to brown. Beware that the catfish contains
sugar, which can easily burn. As the fish browns, let it rest
for awhile and serve. Grilling is an interesting alternative,
but please ¢rill it gently using low heat. You can also spice
it up with fresh chili, shallot, and a squeeze of lemon juice;
the dish goes very well with a bowl of freshly cooked rice

or sticky rice.
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The perfect combo of difference

The pickled catfish of the Learning Group for
Enhanced Productivity of Baan Koak Harn in Khao Panom,
Krabi province, is a marvelous sweet and salty combination.
The trade secret lies in the size of catfish cultured and
harvested in the best size for pickling. Moreover, the
pickled fish gives sweet aroma that is totally different from

others.

Simple but complexed element helps
boosting the sales

Production of pickled catfish of Baan Koak Harn
follows the guideline for packaging for longer shelf life,
logistics convenience, and attractiveness. It is a simple
technigue to add value to the product; nutritional information
is also available on the label to help customers to make
buying decision. The improved package contributed to the

increase both in sales and awareness of the brand.

Appreciation for support

The pickled catfish of Baan Koak Harn product is now
available in Krabi and other provinces. The support on
product and packaging improvement as well as marketing
from Phuket Rajabhat University significantly boosted the
sales, built careers, and generated new streams of revenue
for the entire community, especially the aqua farmers and
processors of catfish. With this support, the Baan Koak Harn

is progressing healthily on its journey to self-sufficiency.

Currently, the pickled catfish of Baan Koak Harn is
one of the best OTOP sellers as the taste is right and the
price is right-on. A 500-¢ pack will cost you only 180 baht.
If you are interested to get a bite, please contact the
Pickled Catfish Of The Learning Group for Enhanced
Productivity of Baan Koak Harn at the address 71/1, Moo
2, Tambon Koak Harn, Amphoe Khao Panom, Krabi
province 80204; or Tel. 0937913704 (Mr. Swiss Promchaisri).
Enjoy the great product at great price; we guarantee our

products with a statistic of 90% repeated purchase!
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Crispy Roti by Roskasem of Krabi Province
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“After we introduced the crispy roti recipe,
which was an improved version from the original
one of the Group, all members agreed to master
the recipe and sell it right away.” This statement
brought great joy to ajarn Sangrawee Na Pattalung,
lecturer of Home Economics Program, Faculty of
Science and Technology, Phuket Rajabhat University,
and her team. Their effort paid off beautifully
after the collaboration with the Pattana Nikom
Women Group of Tambon Klong Tom Neua,
Amphoe Klong Tom, Krabi province, to develop
and add value to the “crispy roti of the Pattana

Nikom Women Group”.
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The members of the Group loved the improved recipe and
agreed to use it for production immediately as they were
confident it could definitely improve their income. It proved
that Prof. Sangrawee was on the right track; her team’s next

milestone is development for a longer shelf life.

The quest for better “crispy roti”

Originally, Ms. Sangrawee’s team worked in collabora-
tion with the Pattana Nikom Women Group for a dessert
call “Alua”. Nevertheless, Prof. Sangrawee observed that all
members of the Group were dessert experts; so, she
discussed with the Chair of the Group, Ms. Jintana Supan-
pong or “Ja (big sister) Kaek”. She revealed the insight of
the Group that they would like the research team to help
developing the crispy roti to be bigger, crispier, and sweeter,

which was very trendy in the present.

Lecturer Sangrawee acknowledged the request; her
team gathered further data and found out that they were
excellent soft roti makers, but they did not know how to
make crispy roti. The support from the Phuket Rajabhat
University could fulfill their needs.

Taking the first step together

Ms. Sangrawee relived her memory of the first step. “I
never made crispy roti before. Upon the Group’s request,
| tried my own version of crispy roti and found out that it
was rather difficult. So, | studied from the experts in the
Group about their recipes and techniques. Next, we added
in certain steps to formulate the crispy roti recipe unitl we
agreed that what we had on hand was the unique crispy

roti recipe with the taste profile that matched the preference

of our focus group.”
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The secret formula specially concocted
for the Pattana Nikom Women Group

Since roti is one of the most popular snacks in the
southern region of Thailand, you can see roti shops
everywhere in all southern provinces. The crispy roti could
be the gamechanger for the Group, which was their
aspiration. Ms. Sangrawee revealed that “There are tons
of roti recipes; so, we needed to differentiate that of the
Pattana Nikom Women Group. We carefully designed the
perfect round shape of 1”1/2 inch diameter. Butter is used
instead of margarine for more aroma, but margarine was still
in the formula as it replaced oil for a crispier effect. The
packaging was also developed for a longer shelf life without

the use of any harmful chemical.”

This is only a fragment of the secret recipe of the
Pattana Nikom Women Group as the trade secret cannot be
revealed. If you want to make you day crispier, please call
Ja Kaek at Tel. 0809102902 or visit the Group in Tambon
Klong Tom Neua , Amphoe Klong Tom in Krabi province.

Success from knowledge sharing

“| believed that the success came from sincere
communication as much as the technical knowhow. Getting
to know the crew of the Group helped me realized the
actual requirement of the Group and their passion to learn
more and be more although they were already roti experts.
Their passion inspired me to seek for new and innovative
technique to improve the already best product to get even
better. After we introduced the new crispy roti recipe, the
members of the Pattana Nikom Women Group further
developed it; and their expertise now has surpassed that of

the research team already!
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They are now sharing new discoveries from their ideas with
us, and we are soon to get the research result on the new
length of shelf life. Then, the crispy roti of the Pattana
Nikom Women Group will be ready for the market and
more income will be enjoyed by all members.” Said

Ms. Sangrawee said with a beaming smile.

The dedication of Ms. Sangrawee Na Pattalung and
her research team is the role model of how the new
generations can apply the modern knowledge to local
wisdom and uplift the life of the local communities and

the society at large.
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Wild Honey Serum: Beautiful Treasure

from Nature
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Honey has been a part of practically everyone’s
life. When | was a kid, my mother always fed me
with honey whenever | had sore throat. She said
to me “Honey is more than food; it is also
medicine meticulously created by nature.” So,
| researched further as | wanted to learn more
about what honey can do; and found out that
honey consisted mainly of water, fructose,
glucose, amino acid, and many more minerals,
including iron, copper, manganese, potassium,
and magnesium.
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Wow! That’s why honey is a medicine. | guess for the same
reason, the Baan Khao Kom Community in Tambon Khao
Kram of Krabi province decided to produce the wild honey

serum from the wild honey. It is totally amazing once you

know the benefit of this serum.

Wild honey from Asiatic Honey Bee
harvested by the local wisdom

There are several types of honey such as honey from
giant honeybee, Asiatic honeybee, and honey harvested in
draught season, of which their taste and sources vary.
“Asictic honeybee honey” is harvested from the nature,
not farm, and the best source is the harvest of the Baan
Khao Kom Community due to the bee’s natural habitat
near the community and the locals’ expertise to use
natural techniques to attract the bees to build their
beehives nearby. Asiatic honeybee honey is abundant at
Baan Khao Kom in Tambon Khao Kram, Amphoe Meuang,

Krabi province.

Dr. Sutida Rattanaburi, lecturer of the Faculty of
Science and Technology, Phuket Rajabhat University, the
Head of Reaseach Team for development of wild honey
serum, shared that “The wild honey of Baan Khao Kom is
harvested from beehives built by the community members.
Inside the manmade beehives are the bait for bees to
settle and grow their natural beehives. The locals let the
nature takes on its duty and harvest the honey at the right
time. The interesting technique is the bait inside the
manmade beehive, which is the sweet juice from rubber

tree leaf that gives the unique sweetness.”
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The birth of wild honey serum

Dr. Sutida elaborated that “The beginning of the wild
honey serum was originated from the Chair of the Baan
Khao Kom, Khao Kram subdistrict, Amphoe Meuang, Krabi
province. His intention was to add value to the wild honey
products. One day, he went to a convenience store nearby
and saw many beauty products from numerous brands
using honey as their main ingredient. He was inspired by
what he saw and tried to build a beauty product with their
honey, too. Unfortunately, the community needed more
than just passion to make it happen and that was where
the research team of the Phuket Rajabhat University could
support them. We decided immediately to kick off our

collaboration for the wild honey serum product.”

Wild honey journey from the natural
forest to a science lab.

Based on the discussion with the community, the
research team gathered data and studied deeper about the
wild honey harvested by the community. Laboratory
processes were conducted to identify the right elements for
production of the wild honey serum. Dr. Sutida further
explained that “We collected samples of wild honey from
the Baan Khao Kom community and put it through various
scientific tests. Meanwhile, the Research and Development
Center of Phuket Rajabhat University conducted an in-depth
study about the elements of the wild honey. Initially, we

found that wild honey is excellent antioxidant for the skin

while further study results are soon to be concluded.”
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Passion leads to evolution
for the community

The Asiatic Honeybee Cooperative of Baan Khao Kom,
Tambon Khao Kram, Amphoe Meuang, Krabi province, is
well-prepared in terms of finance and human capital. All
members are passionate about the development of wild
honey serum and eager to learn more about the knowhow.
“The community is ready and determined to develop the
new product—the wild honey serum. Their next milestone
is to receive certification from the Food and Drug Adminis-
tration (FDA). We are delighted to guide them through the
process and support them in every way possible.” Dr. Sutida
told us, her voice is firm and enthusiastic to drive for the
success of the wild honey serum made of wild honey from
Baan Khao Kom, Tambon Khao Kram, Amphoe Meuang,
Krabi province, that would help improving the income of

people of the Baan Khao Kom community.

| believe that you now are inspired to try the wild
honey serum of Baan Khao Kom community. But be patient
as the product is being developed further to ensure its top
quality. For more information, please feel free to contact
Mr. Sant Somboon, Headsman of the Baan Khao Kom
community at Tel. 0862832286; or visit the production base
to witness the local wisdom with your own eyes. They are

more than delighted to welcome all visitors.
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Rowboat of Memory @ Baan Toong Yi Peng
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“Row, row, row the boat makes me think of
you.” This song reminds us of the good old days
of freshman sports day in Thailand. Rowboat or
canoe belongs to the past where it was the main
carrier of the era. A rowboat was a normal sight
as it was used for night fishing as well as goods
transport and sales during daytime. Nowadays,
its role has shifted from fishing to tourism. Such
trend also is true at Baan Toong Yi Peng where
“rowboat” is now the ride for tourists to enjoy
the nature and surroundings of the community

during their day trip at Baan Toong Yi Peng.
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The story of Baan Toong Yi Peng

The word “Yi Peng” derives from the name of
ancestor of the community members. He was a Muslim, and
his name became the community’s name afterward. The
community is renowned for its abundant mangrove forests
surrounding the area.

The Baan Toong Yi Peng community was the aboriginal
community of Lanta Yai Island located in Amphoe Koh
Lanta of Krabi province. It has made a living by fishing in the
mangrove and canals in the area, going places with their
rowboat.

Originally, rowboats were used for transporting wood
and coal produced in the community for sale elsewhere.
Nowadays, this tool of living has changed its role according
to the changing way of life of its owner.

Mangrove adventure on rowboat

Mangroves are more than just forests for they also
become popular eco-tourist destinations. Mangroves may
look the same, but the mangrove of Baan Toong Yi Peng is
like no other due to the eco and wellbeing tour programs
offered by the community.

Mr. Narathorn Hongthong, President of the Baan
Toong Yi Peng Tourism Cooperative shared that “We live
with the forest, and we feel its power. All we did was to
channel such power and communicate the greatness of it
to tourists. So, we offer them a rowboat ride for them to
embrace the nature with all senses. As the paddle slowly
runs through the water, tourists get to touch base with the
serenity and rhythms of nature that gives them a moment
of peace where they could contemplate about their life.
The paddle rhythms resemble the rhythms of their life.”
This is the reason why it is safe to say that a day trip at
mangrove of Baan Toong Yi Peng of Lanta Yai Island is

genuinely one-of-a-kind.
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Rowboats were first introduced to the tourism of
Baan Toong Yi Peng 3 years ago. Back then, the first and
only rowboat was built from collaboration of the entire
community. It was debuted in a day trip offered to a group
of tourists to spend a day on a paddling boat along the
mangrove and canals, finetuning their soul and enjoying a
moment of social detoxing, which was the main goal of the

trip as intended by the Baan Toong Yi Peng community.

Rowboats as token of peaceful moment

The Phuket Rajabhat university, led by Assoc. Prof.
Panuwat Sangiem, Professor of the Visual Arts Program,
Faculty of Humanities and Social Sciences, Phuket Rajabhat
University, traveled to Lanta Yai Island and visited the
mangrove forest by a rowboat of the Baan Toong Yi Peng
community. A brilliant idea came to him that the trip could
become a new product of the community and the rowboat
itself could be the souvenir for tourists, since the community
was still looking for an OTOP souvenir back then. Hence, he
shared with the community members about this idea of
storytelling of rowboat and its deep meaning toward the
community during the day trip to mangrove forest of Baan
Toong Yi Peng; and how such activity would inspire tourists
to purchase the souvenirs. Based on an in-depth discussion
with the village people, Asst. Prof. Dr. Panuwat found
that they were in search of the community’s signature
and translate them to souvenirs. The beautiful collaboration

resulted in the rowboat souvenir of Baan Toong Yi Peng.
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Small rowboat, big impression

Boat souvenirs are not hard to find in Krabi province
since boats are a part of the local life there; and we usually
see them in a 3D long-tailed boat. However, the rowboat of
Baan Toong Yi Peng on Lanta Yai Island is absolutely
different as it is made in 2D art piece with intricate details
of the rowboat, making it a beautiful home decoration. The
wood is specifically sourced from the wood found at the
riverbank and leftover wood in an attempt to prevent any
disturbance to the nature. Their aim is to give a new
purpose to the deadwood and increase income of the

community.

“We want each souvenir to have a sentimental value
to tourists, a token to remind them of their peaceful time
here at Baan Toong Yi Peng and to relive their boat ride
along the mangrove forest, hearing the beat of their heart

and the serenity of it all.” Said Mr. Narathorn.

Deadwood that brings life
to the community

The Phuket Rajabhat University aims to promote
standardization of OTOP products. The same type of wood
is recommended for souvenir production to ensure quality
assurance that would help the community product to

receive certification as OTOP product in the near future.

Currently, rowboat model is not available in the
market. However, interested tourists can buy the souvenir
by calling Mr. Narathorn at Tel. 0895909173. More distribution
channels are in the pipeline i.e. online platforms or applica-

tions for more convenience of customers.

If the story of peaceful life at Baan Toong Yi Peng
touches your heart; or you are seeking for serenity and calm
moment; or if you wish to relive the good old days of Baan
Toong Yi Peng, the Community is ready to welcome you

any time.
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Lanta Batik: the Art of Lanta Noi Island

A7AANYUUAUR T STURANITTUTLAAIINAIINAA The pattern, craftmanship, colors, and

d4519895A adunazadudayivasdunaudus charms of Lanta Batik of Baan Ton Libong

Lanta Noi Island, Krabi provincei
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“Batik cloth” is the unique identity of the South, with
variations in style and colors. “Lanta Batik” mimics the
creativity and inspiration from the landmarks in Baan Ton
Libong, Tambon Lanta Noi, Amphoe Lanta Yai, Krabi

province, through the expression of exquisite Batik art.

“Lanta Batik” came to life 18 years ago by its creator,
Mr. Saichol La-Ngoo, President of the Lanta Batik Group,
OTOP Nawatwithi Tourism Community of Baan Ton Libong,
Amphoe Lanta, Krabi province. An idea sparkled when he
learned about Batik pattern class at Klongyang Prachanusorn
School. He thought it would be a good idea to extend the
knowledge and gathered youth in the village to make a
living without having to leave their hometown. The Group
started off with 2 members and now there are 14 of them.
Its aim is to support seniors who look for extra earnings

from Batik cloth production.

Each pattern is drawn on Batik cloth, inspired from
magnificent sceneries of the Lanta Noi Island and various
stories of long-established civilization of Krabi province,
making the pattern uniquely charming. The product earned
its place as a 4-star OTOP product in the year 2011; the
Baan Ton Libong itself was promoted as the OTOP
Nawatwithi tourism community as well as the cultural and
natural heritage in recognition of the abundance of nature
of the Lanta Noi Island. These stories have been told in a

form of visual art by “Lanta Batik”.

Ms. Chanathinart Chaipu, lecturer of Technology
Program in Creative Product Innovation and Fashion Textile,
Faculty of Science and Technology, Phuket Rajabhat
University, and his team provided support for the Lanta
Batik Group of Baan Ton Libong to improve both products

and packaging to better serve the consumer demands.
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She explained that “Development of local cloth is
made with an aim to enhance awareness of local cloth
knowledge and translate local wisdom into daily wear, new
collections, and exchange of expertise between community
members to add new patterns based on landmarks of Baan
Ton Libong, namely Pi Cave, Rang Cave, and Talabang Cave,
or beautiful flowers in these caves called Lanta rose, which
is available only in some seasons. They are commonly
found on cliffs, rocky mountain, or nearby islands. Such
sights inspired the artists to draw new patterns of Lanta
Batik. The research team assisted in terms of building the
fabric press for Lanta rose, rocky cliff, and Talabeng Cave to
replace handmade drawings to shorten lead time and
increase productivity. Our goal is to help boosting the sales

of the community.”

Lanta Batik would make a wonderful collectibles and
keepsake. If you want something to remember the Lanta
Noi Island by, please visit the facebook page: AUMEUIAN
(Lanta Pa Batik); or Line ID: @ChonBatik; or Tel. 0929829704.
It is even better if you can visit the Lanta Noi Island of Krabi
province so the Batik memento will carry an even deeper
meaning and allow you to relive your mesmerizing visit at
a small island of impressive sceneries, cultural heritage,

and local way of life of the Ton Libong community in Krabi

province.
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Communication Arts Programme of Phuket Rajabhat University is the core pillar in the field

of communication arts in Thailand’s Southern Andaman Coast.
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