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Handmade Curry Paste -
The Legend of Spiciness
The Original flavor of Baan Khao Ngam, Krabi
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Handmade Curry Paste

The Handmade Curry Paste

is the Heart of Southern Paste
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Kleua Khoei Phukej Paste

Kleua Khoei Paste is an Authentic
and Unforgettable Phuket Recipe
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from Panwa Village in Phuket
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Handmade Curry Paste -
The Legend of Spiciness
The Original flavor of Baan Khao Ngam, Krabi

Yot Mallum

Handmade curry paste from the south is distinct, prominent,
has a strong flavor, and is scented with herbs. “Baan Khao Ngam
Handmade Curry Paste” reflects the culture of folk wisdom and living
insufficiency that has been passed down from generation to
generation. Phuket Rajabhat University has participated in the product
development of ready-made curry paste. It can build a career and bring
an income to the Baan Khao Ngam community in Krabi.

THE BEGINNING OF BAAN KHAO NGAM HANDMADE CURRY PASTE

Ms. Wandee Chongrak, the chairman of Baan Khao Ngam
Community Handmade Curry Paste Group, addressed the product
“Baan Khao Ngam handmade curry paste has started in 2016. The
group started initially with 6-7 local people by making curry paste for
the family and sharing it with the neighbors. The original recipe for
curry paste needs to be pounded with a mortar because you will get
afiner curry paste and it will be more aromatic. After that, they started
to make curry paste for a business and establish a group that consisted

of a chairman and 21 members.



People in Khao Ngam do business in curry paste as an additional career
while the main income is from agriculture. When the group formed, they
created a location for producing curry paste and gathering the members. This
location is close to the chairman’s house.

THE SECRET OF AROMATIC CURRY PASTE

The significant step of making curry paste is pounding with a mortar
because it can crunch the paste and produce an aroma. Thus, handmade
curry paste always has a unique aroma that is different from making by a
blender.

Thevital ingredients are from the community and grown by the group
members. It can reduce the cost and be non-toxic. Nevertheless, there are
only a few ingredients that need to be bought outside the community. The
main ingredients are, namely; Vietnamese dried chiliand black pepper, which
must be naturally dried chili, local turmeric, and chili pepper, which is a small
pepper, yet very spicy. The last ingredient is soybean oil or rice bran oil.

At first, the group did not have a coarse crusher for making the curry
paste, so it was crushed with a mortar, which took around 15 minutes per
round. Later, the group had a coarse crusher which spent only 8 minutes per
round, so they could produce more curry pastes. The group members will
normally come to make the curry pastes three days per week, which are on
Wednesday, Thursday, and Friday. Every Sunday, they will come to prepare
the ingredients for the next week. This method can make a curry paste that
is fresh, tasty, spicy, and aromatic.

PHUKET RAJABHAT UNIVERSITY CO-DEVELOP FOR SUCCEEDING

Dr. Sanchai Yodmanee, a lecturer in the Department of Home
Economics, Faculty of Science and Technology, Phuket Rajabhat University,
has participated in the product development of the Baan Khao Ngam
community. It found the strength that is very unique in the production process
by using mortar to make curry paste. Nevertheless, the disadvantage of using
mortar is time-consuming, so they have changed the method of crushing by
using a coarse crusher first. The second step is pounding with a mortar to
retain the aroma of the curry pastes of Baan Khao Ngam. This method can
reduce time and can produce more quantities. Moreover, it can retain the
aroma of the curry paste, which is the signature of Baan Khao Ngam handmade

curry paste.



Dr.Sanchai proudly addressed “In the past, cellophane wrap was used
to wrap a curry paste. It could not preserve the curry paste for more than 3
weeks and was unappealing. The research team gave a piece of advice about
the packaging of the curry paste. The team suggested the group use a
premium plastic bag, which was thicker and more suitable for the curry paste.
Considering that the general plastic will be leaked during the sealing process,
which can cause spoiled curry paste. Furthermore, the premium plastic bag
packaging can preserve the curry paste better and longer.” This is Dr. Sanchai's

intention for the co-development of a higher-quality curry paste.

SCRUMPTIOUS CURRY PASTE

Handmade Curry Paste is the best-seller product from Baan Khao
Ngam that has a variety of curry pastes to choose from, such as coconut milk
curry paste, Kaeng Som curry paste, and Massaman curry paste, and green
curry paste. The price of the curry paste is 150 Baht per Kilogram, a jar of curry
paste costs 50 Baht, and a bag of curry paste costs 10 Baht. The curry pastes
of Baan Khao Ngam are sold at general shops in the Baan Khao Ngam
community and neighbor communities. It is also available online and
provides delivery service in all locations. Especially during the pandemic
COVID-19, online ordering is very effective.

The Baan Khao Ngam handmade curry paste was created with the
determination of the Baan Khao Ngam Group and Phuket Rajabhat University's
team support to maintain the wisdom of pounding the traditional curry paste.
They collaborated on thinking, solving a problem, enhancing strengths, and
eliminating weaknesses. The product of Baan Khao Ngam could maintain its
unigueness, spicy taste, traditional aroma under a modern appearance,
convenience to purchase, and easier to keep. In the future, The Baan Khao
Ngam Handmade Curry Paste can be improved to reach a peak at the national
level.

Baan Khao Ngam Handmade Curry Paste Group
Moo 1, Baan Klang subdistrict, Ao Luek district, Krabi
+66980478002
www.facebook.com/currypastebybankhaongam
+66980478002
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The Myth of Baan Rai Yai
Handmade Curry Paste

The Handmade Curry Paste

is the Heart of Southern Paste
Pitchsikarn Suwankosai

A myth means a story that has been told from generation to
generation for an age. The Baan Rai Yai handmade curry paste is one

of the myths of deliciousness from Nuea Klong district, Krabi.

THE BEGINNING OF BAAN RAI YAl HANDMADE CURRY PASTE

Ms. Duangjai Srirak, the chairman of the Baan Rai Yai Curry
Paste Group, told that “Krabi people like to eat a handmade curry paste
because it has an aroma and a strong taste. Moreover, there are many
splendid local ingredients and herbs in the area like turmeric. As the
result, there is a group called “Baan Rai Yai Handmade Curry Paste
Group” in which the members of the organization are housewives from
the Baan Rai Yai or Chamchuri communities in Nuea Klong district,
Krabi.



THE UNIQUENESS OF HANDMADE CURRY PASTE

The ingredients of curry paste are chili, onion, garlic, black pepper,
lemongrass, and turmeric. These ingredients are non-toxic and can be bought
from the locals. For that reason, this is the way of dispersing revenue to the
community. There are three types of curry paste in the group, namely; Kaeng
Som curry paste, red curry paste, and coconut milk curry paste.

To make the curry paste, measure the ingredients according to the
recipe, then blend them perfectly. Each type of curry paste has different
ingredients, for example, an onion will be the ingredient in Kaeng Som and
coconut milk curry pastes, while lemongrass and black pepper are used in
red curry paste.

Although many individuals now use blenders for convenience, the
Baan Rai Yai Group still pounds by hand. Pounding the components with a
mortar produces oil, and the scent from the oil is more delightful than using

a blender.

PHUKET RAJABHAT UNIVERSITY:
THE PRODUCT DEVELOPMENT FOR BAAN RAI YAl CURRY PASTE

Ajarn Phakamon Kulnuwong, a lecturer in the Department of Home
Economics, Faculty of Science and Technology, Phuket Rajabhat University,
has started a project to elevate product standards in a local community to
expand the wisdom market. From the project, she has facilitated the Baan
Rai Yai Handmade Curry Paste Group in regard to kitchen equipment for
production, such as purchasing a new mortar for the group, and she also has
supported them with packaging design to make it more attractive and better
quality.

Furthermore, she has developed a recipe standard, the quality of
the product, and the method to extend the product’s lifespan. This curry paste
can be stored at room temperature for a month and in a refrigerator for
6 months with a less spicy taste, but its aroma and color will still remain

the same.

INCOME FOR THE COMMUNITY

These curry pastes are sold at the general shop in Krabi. Moreover,
it can be ordered online through Shopee and Lazada applications as well.
There are many sizes of packages with the different prices, such as a small

size (100 grams) for 20 Baht, which is suitable for 1-2 portions, a middle size



(500 grams) for 75 Baht, which is suitable for 3-5 portions, and a big size
(1,000 grams) for 150 Baht, which is suitable for a party.

Ms. Duangjai told that “The income from selling the curry paste will
be shared with all group members once a week. Each person will not get the
same amount of money according to the time which they spend with the
group. This income can help them with the expenditure in the family.”

A splendid curry paste should be fresh, aromatic, and have a spicy
taste from the herbs. In addition, it can make food more delicious and healthier.

The curry paste of Baan Rai Yai is meticulously made in every process.

© Baan Rai Yai Curry Paste Group
100 Moo 1, Nuea Klong subdistrict, Nuea Klong district, Krabi
O +66871586497

0 www.facebook.com/spices.81130
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Three Flavored Pickled Fish -

Differences Make Deliciousness

“Meticulously Selected Material

from Krabi Sea and the Splendid Expert Support
from Phuket Rajabhat University

Lead to the Upright Standard Production Process”
Rattiya Suwanwela

Pickled Fish isa popular dish eaten in many regions of Thailand
with the sour taste makes it mouthwatering even when we imagine
it. “Three-Flavored Pickled Fish" is the product that generates income
for Baan Na Nok Occupational Group that takes time off from farming
to develop community products - It's delicious like no other place can
offer to you.

THE INITIAL TO BE DIFFERENT
The sour taste of the pickled fish is caused by marinating fish
with salt and roasted rice for a long time until it has a sour taste. This

common fermentation method leads to resembling and really common




taste. Baan Na Nok Community Enterprise would like to create extraordinary
tastes and offer exceptional consumer experiences so they have tried a unique
method of fermenting fish.

Ja Ploy (Ja - Phuket dialect means “sister”) or Khun Ploysuda Laosen,
the president of Baan Na Nok Occupational Group told that she has devoted
herself to working with the community and has been passionate about cooking
as a result she tried to create an exclusive product for the community that
could generate income for the community simultaneously.

“At first, the main income of Baan Na Nok was from farming and house
rental. Most of the tenants are university students who want food that is easy
to cook, convenient, can be stored for a long time, and does not spoil so quickly.
I think that pickled fish is suitable and meet their needs and should be able
to sell very well” Khun Ploysuda said enthusiastically.

DIFFERENT METHODS
MAKE ITS UNEQUALLED SAVORINESS AND DELICIOUSNESS

Baan Na Nok Occupational Group chooses a small fresh fish, which is
the same species as mackerel from a raft in Krabi. The group members helped
to cut off the fish's head and tail and then marinated it with a sauce that is
simmered from 3 types of sugar, which are granulated sugar, coconut sugar,
and cane sugar. Finally added a Golden Mountain Green Cap seasoning sauce.
Simmer for a bit of time to get a sweet and salty unique sauce of Baan Na Nok
- the second to none secret recipe.

The fermentation process starts by putting crushed garlic to deodorize
the fishy smell. Marinating the fish with the prepared sauce for 4 days and 4
nights, then pour out the sauce thoroughly. Then add fermented roasted rice
for another 4 days and 4 nights. If you want more sourness, you can continue
to ferment more than that but normally takes only 8 nights to finish this
process, which is a good amount of time. It will become a fish with three

mellow flavors - It is scrumptious, palatable, and toothsome!

REVEAL THE SECRET OF DELICIOUSNESS AND UNIQUENESS

The different methods in the fermentation were improved from time
totime by observing and tasting. The group members have tried to figure out
the one and the only unique way to push Baan Na Nok pickled fish to be
outstanding and delicious like no other.

Fresh fish from Krabi sea is less odor and their fishbone softer when

compared with freshwater fish. The group chose the small fish to make pickled



fish and fermented them for only 8 days but their bone is soft and chewable.
No need to worry about fishbone getting stuck in the throat.

Normally pickled fish will have salty and bitingly sour as vinegar but
pickled fish from Baan Na Nok also have a mildly sweet taste which makes
this product mellow and becomes three-flavored pickled fish.

Baan Na Nok pickled fish's smell is so mild when compared with others
because of using a short period of time in fermenting. It does not have a rancid
smell that bothers your appetizing.

Safety - for those who are allergic to pickled or fermented foods since
it is lower in acid, which will increase if you ferment them for a long time.
Moreover, those people with diabetes also can consume it as well.

Nutritious Benefits - pickled fish contain proteins, fats, and especially
amino acids that are essential for the body, such as L-Arginine. Glutamic acid
and Alanine that caused by protein digestion. In addition, it has also been
studied that some lactic acid microorganisms also help reduce biogenic amine,
an allergenic bio-synthetic substance. It is found in meat and fermented foods
and can also suppress certain pathogenic microorganisms (Kongkiattikajorn,
2015).

NEVER STOP IMPROVING, THE MASTER OF PICKLED FISH

At first, pickled fish from Baan Na Nok was packed in a clear plastic
bag then wrapped with a rubber band and stuck the Baan Na Nok Pickled
Fish's sticker on that bag. There did not have an infection detection both
physically and microorganisms because the villagers have not yet access to
the hygienic knowledge they should have. Until the support from Phuket
Rajabhat University has reached them, by encouraging and promoting the
villagers to gain more knowledge for local sustainable development.

Ajarn Nattayawan Phichaiyuth, a lecturer from the Food Science and
Technology Department in the Faculty of Agricultural Technology at Phuket
Rajabhat University, told with an ecstatic voice “The initial point of this project
started from the Research and Development Institute, Phuket Rajabhat
University that would like to take a vital part in improving the local product
to ensure their standard, entrust the customers, and encourage the locals to
be involved in this project.”

The Research and Development Institute, Phuket Rajabhat University
by Ajarn Nattayawan and social engineer lend a helping hand to Baan Na Nok
Occupation Group. They learned and tried every step together with the villagers



and did the research about the production process and how to improve the
product to be appropriate, clean, safe, and hygienic according to community
product standards.

Moreover, they also studied how to prolong the storage period by
improving physical quality and microbial growth control to meet the standards.
They also provided infection testing and calculation of nutritional benefits to
guarantee the quality and safety matters with vacuum packing which extends
the storage period and easy to grab and go.

The product and packaging design were cooperated by Ajarn
Pruetthiphong Putkhao, a lecturer in the Product Design Program, Faculty of
Science and Technology. Considering that the beautiful and outstanding
packaging can increase the product’s value. It has become a three-flavored
pickled fish from Baan Na Nok which are delicious to consume, safely to serve,
and confident in sharing with family. All mentioned above are the result of
the support from the Research and Development Institute at Phuket
Rajabhat University and the cooperation of members of Baan Na Nok

Occupational Group.

Baan Na Nok pickled fish is not only delicious and savory, but it is the
result of the willingness of the community. This product not only generates
an income for the villagers but also increases explicit knowledge of the
villagers who are vitally necessary resources and becomes a sustainable

development for the community.

© Baan Na Nok Occupational Group
Moo 11, Krabi Noi subdistrict, Mueang district, Krabi
+66980478002 (Khun Ploysuda Laosen)
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From The Great Hive

to the Best Skin Health

Honey Nourishing Facial Serum
Roongthip Shalarat

Honey is a treasure from nature with marvelous tastes and
tremendous benefits. It is a sweet viscous food substance made by
adult worker bees who fly over several kinds of flowers to extract and
suck nectar with their long tongues and through the digestion process
inside the bees. When they reach their honeycomb, they will spit out
the concentrated nectar that has been digested and dehumidified.
The bees then close the honeycomb tubes to store nectar as a reserve
food in the hive. Honey has a variety of health benefits and medical
uses. Baan Khao Khom Asiatic Honey Beekeeping Community
Enterprise, Krabi - realize the extraordinary advantages of the honey
so they decided to use honey as the key ingredient of “Honey
Nourishing Facial Serum” that creates economic values for people in

the community.

COMMITTED AND DETERMINED TO INCREASE INCOME
FOR THE COMMUNITY

Baan Khao Khom is situated in Moo 9, Khao Kram subdistrict,
Mueang district, Krabi. The people in the village formed a group called

the “Asiatic Honey Beekeeping Group” to extend their income and



support their families from their main occupation - rubber and oil palm
plantation. Despite this, their production price was lower than predicted due
to the agricultural crisis. Mr. San Somboon, the community’s leader is a pioneer
in the beekeeping business. Mr. San told us that “In the first year of investment,
| was down-at-heel from trial and error. However, after a year passed by, |
began to earn and gain enough money to be able to support my family”.

FANTASTIC RAW WILD HONEY FROM BAAN KHAO KHOM

Mr. San said “Every year in May, the villagers in the community will
gather together to collect honey because the honey during that time is
genuinely high fertility. In addition, several types of fruit begin to bloom at
that time causing the bee easily access to find suitable pollen for them well.
Besides, May is a rainy season so they have to hastily collect honey before it
rainsto ensure that they will get the finest quality honey that suits customers’

desires and needs. Honey can be stored for years.”

FULLY SWEET IN TASTE, PLENTIFUL ADVANTAGES

Ancient Egyptians found that honey could be used as a natural
bandage, skincare, and cosmetics. Honey contains an enzyme that generates
hydrogen peroxide, which has antifungal and antibacterial properties that are
mild enough to kill germs without damaging the tissues. With these kinds of
attributes, honey can be used for beautiful and healing purposes. Moreover,
honey contains antioxidants and moisturizing agents which prevent skin
barriers to lost their moisture, strengthen skin cells to make skin soft and

smooth, and protect skin from UV rays.

CHANGE YOUR MIND AND YOUR LIFE WILL FOLLOW

Baan Khao Khom Asiatic Honey is extremely successful and renowned
in terms of quality. Mr. San and the villagers have an idea to develop various
products by processing their raw honey.

“The initial ideas came to my mind since my wife went shopping at a
convenience store and found that there were huge numbers of skincare on
their shelf. We brainstormed and discussed with each other till we had a light
bulb moment! We decided to further develop and expand our product line
from our raw honey by starting with a skincare product.” Mr. San told about
a light bulb moment with a proud voice. But without explicit knowledge, a
great idea will never become true. That is the reason for cooperation from
Phuket Rajabhat University concerning product development.



LABORATORY EXPERIMENT TO ENSURE THE QUALITY

Dr. Suthida Rattanaburi is a lecturer from the Faculty of Science and
Technology at Phuket Rajabhat University. She is the leader of the research
team which is in charge of raw honey product development to be honey
nourishing facial serum. She went to visitand had a deep talk with the villagers
including giving suggestions and information about honey's properties.

“Honey contains antibacterial properties and a unique pH balance that
stimulates oxygen and healing compounds to a wound, as well as an
antioxidant agent that promotes and nourishes the skin. We did a survey on
skincare productsin the market and found that only a few used Asiatic Honey,
so we thought that this was a great opportunity for us. We chose facial serum
to be the new product for the community and used honey as the main active
ingredient. The formula development process undoubtedly takes time and
needs to do an experiment in a standardized laboratory. The main problem
we faced at that time was the texture of the serum which was not blended
properly, so we tried again and again until the texture become satisfactory
and adequate. Since it has been the new community product, it is in the
process of obtaining a product certification from the Food and Drug
Administration (FDA) to ensure safety and reassurance to consumers.”
Dr. Suthida describes comprehensively each step of becoming a honey facial

serum of Baan Khao Khom.

The concept of this product is willingly preserving the benefits of
every drop of honey from honeycomb to beautiful and bright skin. Currently,
Baan Khao Khom Honey Facial Serum is a successful product in both efficiency
and appearance. The rich serum texture is full of facial nourishment properties
and packed in an adequate bottle. This serum can generate income for the
community and increase the value of Asiatic Honey from Baan Khao Khom
perfectly. If you have a chance to visit Baan Khao Khom, please do not miss
to visit the wild honey production farm and beekeeping demonstration. The
villagers always welcome everyone with their warmly-heart and sweet

hospitality like their honey. Come and experience it on your own.

© Baan Khao Khom Community
Moo 6, Khao Kram subdistrict, Mueang district, Krabi
O 66862832286
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From Pandan to Pandora
From Toei Panan* Becoming the Most
Beautiful Basketry Products of Krabi

Amares Pleumjai 57

When people think about the Khlong Thom district in Krabi,
many of them might think of tourist attractions places such as Emerald
Pool, Hot Spring, or Khlong Thom Temple Museum. However, many
people have no clue that thisis the source of the unique local basketry
handicrafts. They are beautiful and exquisite works of art created by
great craftsmen who are skilled and pay heed to every step of
production.

“Toei Panan Handicraft Community Enterprise of Baan Wang
Hin" is located in Khlong Thom Tai subdistrict, Khlong Thom district,
Krabi. This is the beginning of Toei Panan’s valued local handicrafts,
particularly the excellent woven bags, which are offered in both general
and limited editions. Other basketry products made from Toei Panan,
a native plant of the Andaman coast, include mats, pillows, coasters,
and photo frames.

* Toei Panan is one of the Pandan leaves
or scientific terms can be called Pandanus pedunculatus.



ORIGIN OF TOEI PANAN PRODUCTS

Toei Panan is a plant in the palm family that can be found near the
coast. Toei Panan Handicraft Community Enterprise is located in Baan Wang
Hin, Moo 6, Khlong Thom Tai subdistrict, Khlong Thom district, Krabi. It was
established by the gathering of villagers who were interested in basketry using
unigue local materials. The wisdom of basketry has been passed on from the
ancestors to the next generation, learning and practicing together within the
family. Toei Panan Handicraft Community Enterprise of Baan Wang Hin has
a strong group leader and has received marketing support from both private
and public agencies. In particular, Phuket Rajabhat University has participated
in product development from concept to delivery product, as well as expanding
online platforms. So, the locals will be able to generate the main income for

the community.

TOEI PANAN'S (NOT) SECRET TIPS -
THE REVEALED SECRET TIPS

Ms. Sa-nguan Khanantai, Chairman of Toei Panan Handicraft
Community Enterprise of Baan Wang Hin, narrated “The highlight of Toei
Panan is a plant that is soft, lightweight yet untearable. The most important
point is after being processed, it has a shiny surface. The use of Toei Panan in
basketry has various methods. However, the best way is—in the typical style
of Toei Panan Handicraft Community Enterprise of Baan Wang Hin—to use
the right size of Toei Panan, not too young or too aged. In addition, the stripe-
making process needs to pay heed to ensure that the size is accurate. Then,
in the dyeing process, the craftsmen must dye the Toei Panan consistently.
The dyed color must be of good quality—the color does not bleach, and is
sun-dried to complete. Otherwise, the stripes will be damp and moldy. This
procedure can be done in two ways: sun-drying and boiling. However, the
most effective way to make Toei Panan stripes must be sun-dried until they
are completely dried. Then, weave them with heart and exquisiteness.”
Products of Toei Panan Handicraft Community Enterprise of Baan Wang Hin
are diverse in both forms and patternsin order to reflect the way of life, culture,

local ideology, livelihood, and geographical features.

PHUKET RAJABHAT UNIVERSITY
OPENS A NEW MARKET FOR TOEI PANAN

Phuket Rajabhat University has participated in upgrading community
products in the Andaman provinces, following the mission of the university.



For Toei Panan Handicraft Community Enterprise of Baan Wang Hin, Assistant
Professor Phurinut Paladsongkhram, a lecturer in the Creative Product
Innovation Department, Faculty of Science and Technology of Phuket Rajabhat
University, has given the idea of developing products to have a modern

appearance and reach the new group of customers.

“A new generation in the digital age grows up with technology and
the Internet, so they are able to access Toei Panan Handicraft Community
Enterprise of Baan Wang Hin anywhere and anytime. Phuket Rajabhat
University operates the university strategic project for a local development
project to increase the product standards of local communities in order to
extend the wisdom market (University as a Marketplace). The university
promotes, designs, and develops products from Toei Panan by creating new
customers. Most of the products of Toei Panan Handicraft Community
Enterprise of Baan Wang Hin were suitable for women. The university
encouraged the community to design products for men such as bags, shoes,
and hats — to provide more choices for the consumers who are interested in
unique local products. As the result, there are two major groups of customers,
which are ‘mass’ and ‘niche’. Furthermore, we also developed a marketing
channelthatis easy to access and convenient, suitable for the new generation
in the digital era,” Assistant Professor Phurinat Paladsongkhram said with
delight.

DESPITE THE PANDEMIC, THERE IS YET HOPE -
THE LIGHT AT THE END OF THE TUNNEL

The chairman of Toei Panan Handicraft Community Enterprise of Baan
Wang Hin told about the obstacles he had to face. “The spread of COVID-19
affected the group significantly because the product could not be brought
to the market as in the past. Normally, the group will bring products to sell at
OTOP events or various annual events. However, because the situation was
getting more serious and there were more restrictions. On top of that, the
orders from hotels decreased drastically because some hotels had to cease
operation since they did not have customers. The orders of the community
had dropped dramatically. Some days we could not sell at all, or at the very
least, we could only sell 1-2 pieces to either regular customers or online sales.
All members have to work together to find customers in order to get through
this difficult time.” The strategy that the group uses to solve this crisis is

promoting through online platforms especially the live broadcasts because



it will allow customers to see the product apparently. As a consequence, it
both attracts and brings back previous customers who used to support us
and new customers. In this way, they may appreciate the beauty of Toei Panan
basketry products.

Toei Panan Handicraft Community Enterprise of Baan Wang Hin offers
a wide range of items for customers to choose from bags, hats, pillows, mats,
file folders, food menus, storage boxes, coasters, placemats, picture frames,
and so on. Our popular products are bags, pillows, and decorative items. Hotels
and restaurants will order coasters, placemats, and food menus. Most of the
customers are people who appreciate the unique charm of basketry
handicrafts from natural materials. The precious art of weaving which passed
down from generation to generation, you can buy them at Toei Panan
Handicraft Community Enterprise of Baan Wang Hin.

© Toei Panan Handicraft Community Enterprise of Baan Wang Hin
Moo 6, Khong Thom Tai subdistrict, Khong Thom district, Krabi

@ 66857826574 (Khun Sa-nguan Khanantai)

@ www.facebook.com/FuAnannimenntiu-1655812621360564
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The Palm Kernel Shell-Made Souvenirs
The kernel shells, the trash

that turns into treasure for the locals
in Baan Phaendin Samoe in Krabi
Watchareewan Petchnui

Palm is the most produced economic crop of Krabi. The
agriculturists mainly export the palm for industrial purposes.
Unbelievable, how the tiny kernel shells that fall from the palm tree
are able toturninto something valuable and bring income to the locals

in Baan Phaendin Samoe in Krabi.

BRAINSTORMING: FINDING THE IDENTITY

The community of the kernel shell of the Baan Phaendin Samoe
formed a group in order to brainstorm on how to use natural resources
in the village sufficiently and valuably. So that there will be more ways
to bring income to the locals. This project would not be successful
without the help of the local development and strategies program by
Phuket Rajabhat University. The team has lecturers and students from
the Creative Product Innovation Department, Faculty of Science and

Technology, which are Ajarn Monthita Brahmanachote, Ajarn Aphiwat



Sornsakda as supervisors of this project. In 2019, Ajarn Monthita and the team
started to visit the site in order to find something to identify the village. Then,
they found the dried kernel shells on the ground in the palm field, so they
came up with the idea of polishing and coloring the shells. In addition, some
of the locals are talented and artistic, so they could turn the ordinary palm
kernel shells into something stunning. That is how the souvenirs of Krabi
started.

MAKE OVER THE ORDINARY PALM KERNEL SHELLS!

Firstly, the locals turned the shells into the local animal figure, which
isa mud crab. Then, they turned to Gurney's Pitta shape because they can be
found in this area, on top of that, they are on the extinction list. Then, the
community started to produce something else other than the animal figures,
such as office gadgets, phone holders, and keychains. Besides, the locals made
elephant keychains because the elephantis one of the representative animals
of Krabi as well.

TO ALL THE DETAILS

In every single procedure, we dedicate ourselves to all the details.
Starting with selecting the dried shells and scrubbing them by hand, one by
one, until they are shiny. Afterward, they assemble the shells to make a mud
crab or Gurney's Pitta. To make a Gurney's Pitta, it requires 4 pieces of shell
(2 big ones and 2 small ones). The big pieces are for the body and the small
pieces are for the head. Next, paint white color as a foundation and use yellow,
blue, and black to paint the Gurney’s Pitta. Making mud crabs requires 7 pieces
of shell (6 small ones for the claws and a big one for the body). Finally, decorate
a bit but it does not need to be painted since the mud crabs have the same
color as the palm kernel shells.

KEEP IMPROVING TO GET BIGGER AND STRONGER

The community of the palm kernel shell of Baan Phaendin Samoe is
one of the villages that joins the local development and strategies project by
Phuket Rajabhat University. Starting with the tiny kernel shells and the power
of the creativity of the locals to create products and bring income to the
villagers. The community also have been certified by the Thai Industrial
Standards Institute (TISI) under the Ministry of Industry.



Tourists are very interested in the goods made from palm kernel shells,
which encourages the locals to continue doing so. In the future, the community
of the palm kernel shell of the Baan Phaendin Samoe is planning to produce
other products such as the charcoal deodorizer or festive souvenirs (for
Mother's Day, Father's Day, New year's, Thai New Year's/Songkran, etc.).
Furthermore, the community of the palm kernel shell of Baan Phaendin Samoe
has a mobile workshop in order to pass the knowledge to the next generation
at the Border Patrol Police School as well.

The products can be purchased at the Emerald Pool Khao Pra-Bang
Khram Wildlife Sanctuary and Night Markets.

From nothing to something, the community of the palm kernel shell
of Baan Phaendin Samoe created the souvenirs from the mere palm kernel
shells with creativity and passion. The community is not just earning the
money but also giving the knowledge back to the village. It is a souvenir that
will remind you of Krabi, the paradise on earth.

© The Kernel Shell Group of the Baan Phaendin Samoe

Moo 2, Baan Phaendin Samoe, Klong Thom Nuea subdistrict,
Klong Thom district, Krabi

+66653601074
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www.facebook.com/PalmSmerShop
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From Palm Kernel Shells to Art Pieces
that Represented Krabi

Palm is One of the Economic Crops -
From Worthless Palm Kernel Shells
to OTOP* Product

Suppakorn Prateep Na Thalang

Besides breathtaking beaches and natural places, Krabi is full
of palm trees. The locals in Baan Phaendin Samoe primarily work in
palm fields. However, people always overlook palm kernel shells
because they were once something that could not be sold. Now, the
locals try to add value to the shells by using them as a material for a
piece of art in order to create some souvenirs.

KRABI, LAND OF GURNEY'S PITTA

Gurney's Pitta is a kind of bird that is on the extinction list.
Fortunately, we can see them in Klong Thom, Krabi. The bird is small
with beautiful and colorful feathers. The locals find it gorgeous, so they
use the bird as a model to make souvenirs from the palm kernel shell.
Plus, they believe that this could be something that represents a city
like Krabi.

* OTOP stands for “One Tambon (subdistrict), One Product”




KLONG THOM, LAND OF ART PIECES AND HANDICRAFTS

Ajarn Monthita Brahmanachote and Ajarn Aphiwat Sornsakda,
lecturers from the Department of the Creative Product Innovation in the
Faculty of Science and Technology at Phuket Rajabhat University. They are in
charge of designing the souvenir using the palm kernel shell. The shell can
be found on the ground in the palm fields. The locals collect, rinse, and dry
them. Later, they form shapes and dye colors—shaping them into Gurney'’s
Pitta (the bird), crabs, or sometimes elephants—to reflect the community.
Sometimes, the locals shape the shell into gadgets or home decorations,
such as a phone holder, a pen holder, a keychain, etcetera.

WAYS TO SUPPORT - PURCHASE ONLINE AND OFFLINE

Nowadays, the product is disposed of at tourist destinations such as
the Emerald Pool, hot springs, and walking streets. Furthermore, customers
can also reach this product via the Facebook page “PalmSmerShop”.

Though the palm kernel shells are easy to find, in order to create a
piece of art or product requires passion and effort to finish the piece. Today,
the villagers from Baan Phaendin Samoe could make others acknowledge

this masterpiece of art as the ultimate goal.

© The Kernel Shell Group of the Baan Phaendin Samoe

Moo 2, Baan Phaendin Samoe, Klong Thom Nuea subdistrict,
Klong Thom district, Krabi

+66653601074

©06

www.facebook.com/PalmSmerShop
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Baan Khao Tam Non -

The Land of Turmeric

and Beautiful Cave Turmeric:
__ Local Herbal, Global Benefits
80  Jariya Suwansuk

Herbs and tourism seem to be unrelated, but in Baan Khao
Tam Non, Thap Put district, Phang Nga combines herbs and tourism
perfectly and harmoniously. This village can serve tourists both
enjoyment and knowledge go hand in hand especially for “turmeric”
-alocal and common spice that is a major ingredient in curry powder

which become the signature product of the community.

BAAN KHAO TAM NON -
WHERE THE HERBS START THEIR JOURNEY

Baan Khao Tam Non is a very peaceful village located in Tham
Thong Lang subdistrict, Thap Put district in Phang Nga. So many
visitors always ask the same question about the name of the village
- Khao Tam Non. Khun Preeda Taweeros, the president of the Women
Occupational Group of Baan Khao Tam Non replied to this question
“Our ancestor chose this name according to the worm-shaped
mountain and in this area has a lot of Zollingeria dongnaiensis Pierre

tree (in Thai called this tree as “Khee Non” which mean worm'’s stool).”



Moreover, there have plenteous natural resources and also “Thong
Phuttatham Cave” - an underground chamber which is beautifully hidden
among the peaceful atmosphere of the village. The turmeric from this village
is very distinctive because of geographical advantages - their plains and
mountains constructed of limestone tend to be nutritious soil and make their
turmeric become dark and brownish-red.

TURMERIC FROM KHAO TAM NON -
A TREASURE FROM NATURE WITH PLENTIFUL BENEFITS

Khao Tam Non's turmeric contains a chemical substance called
Curcumin which is five times more than turmeric from other areas. Curcumin
can reduce the risk of Alzheimer's disease and boost antioxidants against
viruses and bacteria and also reduce swelling. Khao Tam Non turmeric is not
only plentifulin properties but there is also a variety of uses for various purposes
such as making turmeric powder for brewing with drinking water. Turmeric
compressed capsules as a tonic or even used to make fragrant and intense
flavor curry paste.

FROM TURMERIC TO RICHLY AND RELISH CURRY PASTE

Khun Preeda, the president of the Women Occupational Group of Baan
Khao Tam Non told that “In 1995, there was a crisis for agricultural products.
Turmeric was oversupply led to a decrease in its price. The farmer would like
to process fresh turmeric into powder for prolonging the storage period for 3
months. Later, they improved turmeric powder into curry paste which many
people are known as ‘Mae Preeda Curry Paste’. It has been able to generate
income for Baan Khao Tam Non community until now.”

DEVELOP A VARIETY OF PRODUCTS
TO INCREASE AN INCOME

Ajarn Jeeraphat Ploykhao, a lecturer in the Home Economics
Department, Faculty of Science and Technology at Phuket Rajabhat University
informed us about the challenge and the origins of Khao Tam Non turmeric
curry paste as part of a local community product development initiative led
by the Research and Development Institute, Phuket Rajabhat University
“We have to solve problems got from the president of the Women Occupational
Group of Baan Khao Tam Non. She would like to improve her curry paste to
be convenient to carry, grab and go as a souvenir across the provinces, and
export to other countries.”



“We have tried to figure out the solution of how to make the curry
paste last longer and easy to take away. We made curry paste cubes similar
to chicken broth cubes of famous brands on the market. The feedback from
the villagers was quite satisfactory so we provide knowledge progressively by
starting from cube making, drying process, packing and sealing through

vacuum machines,” added Ajarn Jeeraphat.

MORE THAN TURMERIC AS IT USED TO BE

Many people think that turmeric is just an herb that has many
medicinal properties or a common spice for Thai cuisine for countless years
ago. Nonetheless, for the locals, turmeric is a therapeutic herb that has built
a reputation for the community and provided significant wealth for their

families, communities, and locations from the past to the present.

PROUD AND PRIDE IN PRODUCT DEVELOPMENT

“At first, | was really nervous about the villager’s reaction toward our
ideas and suggestions. However, after having the interlocution with them,
| found that they were open-minded and undoubtedly active workers who
worked to succeed. | would like to express my gratitude to the local community
product development project conducted by the Research and Development
Institute, Phuket Rajabhat University which recognized the importance
of Khao Tam Non curry paste products. This trust enables us as lecturers
to release our potential and makes us proud to follow the philosophy of
Phuket Rajabhat University which is a higher education institution for local
development by performing missions on the basis of social responsibility.”
Ajarn Jeeraphat said proudly.

Once you have a chance to go to Khao Tam Non village, do not hesitate
to visit the Women Occupational Group of Baan Khao Tam Non. Not only
beautiful scenery of Khao Tam Non village could be a gift to your eyes, but
you might also even get some delicious curry paste to take home as a souvenir
as well.

© The Women Occupational Group of Khao Tam Non
Tham Thong Lang subdistrict, Thap Put district, Phang Nga
+66814767441

©06

www.facebook.com/maepreeda
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Anchovy Cookies “Le’ RIMLAY”",
Wicked-Creatively Idea

A Must-Try Product from Yao Noi Island
The First One in the South of Thailand
Who Dares to Be Creative

Kanchaya Phengsuwan

Atthe Yao Noilsland, Phang Nga, Thailand, where is surrounded
by the Andaman Sea and most of the local people are fishermen.
Despite the fact that the island is now well-known for tourism, the
fishing culture remains the primary source of income for islanders.

In the midst of the abundance of nature, the taste of the
sea—a little salty and a bit of sweetness—makes anchovies one of the
most common and consumed fish in this area.

“Anchovy Cookies"” is a mixture of savory and dessert dishes
that meet in balance. The creative processed product from “Le' RIMLAY"
Le is from Le-Kha, meaning valuable, and RIMLAY means the coast.
Basically, Le' RIMLAY means the valuable thing from the coast. In
addition, Le' RIMLAY is the first brand in the south of Thailand that
produces anchovy cookies with the cooperation of the Koh Yao Noi

Community Occupational Group.



TINY FISH, TINY VOICE, AND TINY IDEA - THE BEGINNING OF EVERYTHING

Consuming anchovy is in the islanders’ veins. Most of the dishes are
contained with this tiny anchovy, such as Nam Prik (chili dip), Liang soup
(clear soup with vegetables and anchovies), spicy salads, and fried anchovies.
However, these menus cannot resolve the overproduction of anchovies. Luckily,
the 9101 Following His Majesty’s Footstep Project — the project that helps the
localsto learn, create jobs for them, and build a stronger community — started
the competition by creating menus from the anchovy that was the beginning
of “Anchovy Cookies". The pioneer was inspired by a TV program called
‘Masterchef Thailand’ that one of the competitors used fish to prepare cakes
and bakery. From the TV program, the pioneer applied and adapted the recipes
by using anchovies to make cookies, finally, these recipes won in the
competition held by the 9101 project.

RECIPES AND PRODUCTION DEVELOPING

Due to Koh Yao Noi is located in the tropical zone, sometimes the
weather is unpredictable which affects the production greatly. The locals
cannot dry and dehydrate the anchovies on time. However, with the help of
the Research and Development Institute of Phuket Rajabhat University led
by Ajarn Kamolwan Suksawad, a lecturer in the Home Economics Department
of the Faculty of Science and Technology.

The research team studied and developed the recipes in order to create
the best version of the anchovy cookies under the name of Le' RIMLAY.
Furthermore, Koh Yao Noi Community Occupational Group wished to advance
the recipes as well, by adding the fairy mushroom, and a new flavor was born.
“Anchovy cookies with fairy mushroom”.

THE SAVORY MEETS SWEET IN A BITE

“Anchovy cookies with fairy mushroom” is a balanced recipe created
with the local ingredients by the locals in order to ensure and entrust the
consumers that all the elementsin the recipes are organic and chemical-free.

The method is delicate and requires an expert in order to maintain
the uniqueness of anchovies. The experts need to rinse several times to make
sure that the unpleasant odor has vanished, then they need to debone the
anchovies. After that, the anchovies will be blended, then add the fairy
mushroom, flour, butter, baking powder, sugar, and salt. At last, decorate the
cookies with powdered anchovies, this is the uniqueness and the secret of
the cookies.



TINY BUT ENORMOUS

Anchovy cookies do not just taste good but also contain a lot of
nutrition. The fairy mushroom contains Vitamin C, antioxidants, high protein,
and fiber and can prevent carcinogens that cause cancer. In addition, the fairy
mushroom is also good for our hearts, strengthens the immune system, low
in calories, good for the nerve system, and prevents Alzheimer’s syndrome.
Anchovies—the tiny fish but enormous in benefits—contain omega 3, calcium,
and potassium, which build and maintain strong bones. Admittedly, anchovy

cookies are nutritious and healthy.

KEEP DEVELOPING WITH THE CHALLENGES

Wipaporn Kongpoon or ‘Yok', the representative of Koh Yao Noi
Community Occupational Group, said “We have been working on this project
for 3 years, due to COVID-19, the numbers of the member kept decreasing.
However, |, as one of the leaders, still try to cope with everything”. She added,
“The island was closed due to the pandemic, but we still had some orders
from the customers every week and have dispatched the products to stores.
In addition, this can help the locals and can be their main income since there
are no tourists.” She hopes that in the future, she and the research team will
be able toimprove the recipes by including more flavor options, such as matcha
or chocolate flavors because this will add more value to the product and reach

more targets.

PHUKET RAJABHAT UNIVERSITY HELD HANDS
WITH THE LOCALS AND DEVELOPED THE RECIPES

“A college for developing the community, taking the action based on
the responsibility of the community” is what Phuket Rajabhat University
believes. During the first fieldwork, Ajarn Kamolwan said, “At first, the locals
made soft cookies by adding all these ingredients such as grains, nuts, rice,
oats, fairy mushrooms, and anchovies. Nothing stood out and there was no
unigueness. Plus, it was too sticky to chew”. The research team from Home
Economics Department came up with the new idea by reducing the number
of anchovies by 10 percent. However, the anchovies need to be processed and
powdered. Also, the other ingredients must be removed in order to let the
anchovies stand out. Finally, the anchovy cookies will be perfectly “salty and
sweet" and can be kept for 3 months.

Assistant Professor Phurinut Paladsongkram, a lecturer from Creative

Product Innovation Department, was the one who came up with the name



“Le' RIMLAY" and the stunning packaging. On top of that, he is taking care of
marketing as well.

Phuket Rajabhat University has been producing the next generation
one after another, from the classroom (textbook) to the reality (the community).
Moreover, the university believes that it will develop the community
sustainably, especially in the cities on the Andaman side. This product is one
of many products that prove what Phuket Rajabhat University believes and
saysisright. Inthe future, the university plans to expand the services and take
care of the business from step one to the last step, like “One-Stop Service,” in

order to create opportunities for small businesses and entrepreneurs.

“Anchovy Cookies” are not just cookies but also reflect the lifestyle of
the Yao Noi Islanders and are full of nutrients. We ensure that you will fall for
the taste of the Andaman Sea — “Le’' RIMLAY's Anchovy Cookies”.

© The community of learning and enterprising of the Yao Noi Island
22/9 Moo 5, Koh Yao Noi subdistrict, Koh Yao district, Phang Nga
+66810788146, +66983237863
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Food as Medicine:

Does What You Eat Influence Your Health?
Shampoo Ginger Chili Paste,

Tham Mang Chili Paste

Local Food Identity, Unforgettable Taste,
and More Nutrition

Baan Suan Prik, Phang Nga

Kathryn Nitithamthadakul

Chili paste is a local food that has existed since the Ayutthaya
period. The word “Nam Prik” means cooking with herbs such as chili,
onion, garlic, and strong-smelling spices. The spices will be pounded,
crushed, and mixed with cauliflower, eggplant, cucumber, yard-long
beans, and green beans. Some areas may add seafood such as fish
and shrimp to the chili paste because people in the past liked to eat
them more than meats. From the past until now, chili paste is always
used as a food ingredient or a side dish.

In fact, chili pastes in different areas have also different tastes.
Baan Suan Prik Community is not exceptional. The signature chili paste
of the community is shampoo ginger chili paste and Tham Mang chili
paste.

BEFORE BECOMING THE HERBAL CHILI PASTE

Ms. Chanya Promkaew, a member of The Herbal Chili Paste
Group in Baan Suan Prik, Phang Nga, lively told that “I started by
establishing a curry paste group that had around 4 -5 members. Every

time, after we finished making the curry paste, there would be some
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ingredients left, such as chili, lemongrass, and garlic. We decided not to throw
them away, but they could be cooked to make six types of chili pastes, namely;
shampoo ginger chili paste, Tham Mang chili paste, lemongrass chili paste,
black pepper chili paste, tamarind chili paste, and galangal chili paste. Both
shampoo ginger and Tham Mang chili pastes are more popular than others.
We sold them in Pracharat Market. The majority of them are Phang Nga,
Phuket, and Krabi locals who buy them for family consumption and as

souvenirs.

THE SIGNATURE OF BAAN SUAN PRIK

Shampoo ginger chili paste has a main ingredient that is bitter ginger,
which southern people call “Hua Thue”. Itis a local plant in the south that can
be easily found on a rubber plantation. “Hua Thue” is yellowish-brown, but the
inside is light yellow. It is an herbal plant in the ginger family that makes it
has aromatic scents, bitter, and spicy taste. Hua Thue can be used as a tonic,
to improve appetite, and fever treatment. Shampoo ginger's flower can nourish
the elements in the human body, emaciation treatment, cough, fever, sore
throat, diuretic, and relieve abdominal pain, flatulence, and colic. Shampoo
ginger chili paste is not widely eaten, so it is not sold in the general market.

The Tham Mang tree has a green single leaf with an oval shape. Its
flowers are greenish-yellow spheres and have an aromatic scent. The fruit is
similar to an egg shape. When fully ripe, it is blue and the seeds are brown.
Tham Mang chili paste has medicinal properties and helps in expelling wind,
relieves flatulence, indigestion, relieves colic, and blood nourishment, Tham
Mang chili paste is unique and has a delicious taste that is different from other

chili pastes.

STEALING YOUR HEART WITH OUR SECRET RECIPES

For making shampoo ginger chili paste, one needs to use not too
young nor too old Hue Thue to have a good taste. Shampoo ginger chili paste
isarareitem because it is a seasonal herb. Nevertheless, the Tham Mang leaf
is easily found in the south of Thailand because the southern people prefer
to plant it at home.

Moreover, it has to pound ingredients together, which are dried chili,
garlic, shallot or Burmese onion, anchovy, and palm sugar for making shampoo
ginger chili paste. After that, you can add shrimp paste and chili paste.

Tham Mang chili paste also has the same ingredients and cooking

methods as shampoo ginger chili paste, but only the main ingredient changes



to be Tham Mang leaf. It needs to be roasted until having an aromatic and

appetizing taste.

SHAMPOO GINGER
AND THAM MANG CHILI PASTE PRODUCT DEVELOPMENT

Shampoo ginger and Tham Mang chili paste are cooked according to
customers’ daily orders, so it is guaranteed that a customer will get the fresh
one and can keep it for a long time.

Ms. Chanya told that “Before this, we needed to consume the chili
paste at once after opening the chili paste jar because it will rapidly spoil. This
was a product weakness."

Ajarn Prasert Chariyalerpong, Deputy Dean of Academic Affairs and
Research, Food Science and Technology Department, Faculty of Agricultural
Technology at Phuket Rajabhat University, collaborates and elevates the
product standard under the university's strategic project for local development
by adding the value of a product with packaging, label design, nutrition
calculation, and marketing. These methods can improve OTOP product

standards, be widely known, and bring more revenue to the community.

GREAT PACKAGING GET MORE CUSTOMER

Ajarn Prasert explained that “The first plan of Baan Suan Prik, Phang
Nga, for product development was storage period. The second was nutritional
value analysis in order to provide a standard label for an entrepreneur to ensure
a healthy product. The third one was the packaging design with the vacuum
jar that extend the storage period to 3 months at room temperature and 1

year in the fridge.”

Anyone who likes healthy food should not miss the herbal chili paste,
shampoo ginger, and Tham Mang chili paste of Baan Suan Prik, Phang Nga.
They are rich in medicinal properties and have a distinct taste and nutrition

that cannot be found elsewhere.

© Herbal Chili Paste of Baan Suan Prik Group
Moo 2, Tak Daet subdistrict, Mueang district, Phang Nga
+66848443131, +66805286439
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www.facebook.com/ChaoPhrai
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Baan Suan Prik Herbal Chili Paste:

A Tale of the Locals in Phang Nga 107
Originated by the Locals,

Developed by Phuket Rajabhat University

Local Product to Folk Wisdom Market

Thaloengsak Watkee

Baan Suan Prik is one of four agricultural villages in Tak Daet
subdistrict, Mueang district, Phang Nga. The villagers have a very
simple life with the agricultural way such as gardening, farming,
livestock farming, and growing vegetables for their own consumption.
In the past, every family here liked to grow black pepper, which was
the reason for the village's name. Currently, Baan Suan Prik is the
source of many prominent products in Phang Nga, namely; Rai Dawk
Kha Phang-Ngarice, local sweets such as pepper cookies, and peanut
bars. Moreover, it also has Chow Prai chili paste of Baan Suan Prik,

which is also equally prominent.
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BEGINNING OF CHOW PRAI CHILI PASTE

Mr. Chow Butchong and Ms. Chanya Promkaew, a couple from Baan
Suan Prik, are the founders of the Baan Suan Prik Group. Ms. Chanya or Aunt
Aoi talked about how they started selling the chili paste “Before this, the group
sold curry paste, but there were many materials left such as chili, lemongrass,
and garlic. Thus, the group used them to make chili paste and mixed them
with a local herb. From this formula, it was created 6 chili paste formulas for
example; shampoo ginger chili paste, Tham Mang chili paste, lemongrass chili
paste, black pepper chili paste, tamarind chili paste, galangal chili paste, and
fish-kidney paste.

Baan Saun Prik herbal chili paste is named “Chow Prai Chili Paste,”
which comes from the name of uncle Chow, who is the founder of the group.
At first, the chili paste was sold in the Pracharat market. Many customers were
interested in this product. After that, the products were also exported to other
provinces. Currently, there is nolonger a shop for sale, and everything is made
to order. It becomes the family’'s supplemental income.

CHOW PRAI CHILI PASTE - MORE THAN TASTE IS LOVE AND CARE

Aunt Aoi mentioned the taste of Chow Prai chili paste “Its taste is not
sweet but extremely spicy. The taste of tamarind chili paste is a bit sour and
sweet, which most people like. Customers can taste it before they decide to
buy it.”

Each recipe of Chow Prai chili paste has an equally delicious taste. It
emphasizes herbal taste, which is the main ingredient of Chow Prai chili paste,
such as black pepper chili paste. The group primarily selects a local plant,
Baan Suan Prik, as an ingredient. A spicy taste comes from black pepper and
dried chili powder mixed perfectly. The lemongrass chili paste and galangal
chili paste, which come from lemongrass and galangal that were home-grown,
are combined into a chili paste menu that is very tasty. The tamarind chili
paste is outstanding in every taste: spicy, sour, salty, and a bit sweet. Another
must-try is a fish-kidney paste made from Aunt Aoi's homemade curry paste
and enhanced with quality ingredients such as fish kidney and cashew nuts,
which guarantees a delicious taste in the southern style.

There are 2 best-seller chili pastes. The first one is Tham Mang chili
paste, which comes from Tham Mang leaves. It has a scent similar to a giant
water bug. Using mature leaves of Tham Mang leaves to enhance their unique
aroma and taste.



Another one is shampoo ginger chili paste, which uses bitter ginger,
asouthern local plant. It can be found only in the rainy season. It has superior
medicinal properties. It uses old bitter ginger, which has a more intense taste

than young bitter ginger.

GREAT RECIPE

Aunt Aoi has revealed a recipe for making Chow Prai chili paste that
uses the same ingredients as every recipe, but it differs only in the main
ingredient. Firstly, starts with pounding thoroughly the ingredients: dried
chili, garlic, and shallot or Burmese onion. Secondly, seasons with shrimp
paste, sugar, and anchovy with high protein. Lastly, the main ingredient of
chili paste is bitter ginger, Tham Mang leave, lemongrass, galangal, black
pepper, and tamarind which can choose according to the recipe. After
pounding them, and then roast until get aromatic scents.

This recipe can be modified by putting it in a clean coconut shell and
then roasting it, called “Coconut Shell Chili Paste”. It is a very delicious and

creative menu as well.

THE IDENTITY OF CHILI PASTE TO THE FOLK WISDOM MARKET

Ajarn Prasert Chariyalerpong, a lecturer in the Department of Food
Science and Technology, Faculty of Agricultural Technology, Phuket Rajabhat
University, had developed products for the Baan Suan Prik Chili Herbal Paste
Group, which was a small entrepreneur, in the project to raise the product
standards of local communities to expand the folk wisdom market. He also
researched how to store them for an extended period and analyzed the
nutritional value of the chili paste to create nutrition labels for entrepreneurs.
He also developed vacuum packaging to keep them longer, so they could be
sold in other areas as well.

Ajarn Prasert told about the success “Packaging of chili paste was
developed and nutrition facts label increasing product’s quality. The product
is different from a general chili paste in the market because the others are
packed in a plastic bag or jar, which means you do not know their ingredients
while Baan Suan Prik chili pastes are contained in vacuum packaging, which
can keep it in a refrigerator for three months approximately.”

Next year, the university will improve the production house to pass
the Good Manufacturing Practice (GMP) standard, which is hygienic food
production guidelines. From this point, it can ask for Food and Drug

Administration (FDA) certification in the future.
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The project for raising the product standards of local communities to
expand the folk wisdom market under the responsibility of Phuket Rajabhat
University has covered three provinces, including Phuket, Phang Nga, and
Krabi. The university has to research the demands of an entrepreneur or
business in each community in order to generate products that satisfy a
standard in terms of design, packaging, branding, and boosting entrepreneurial
potential. Furthermore, the university has to contribute strengths, establish
an identity, and add value to local community products.

Anyone interested in 6 recipes of Chow Prai chili paste, namely;
shampoo ginger chili paste, Tham Mang chili paste, lemongrass chili paste,
black pepper chili paste, tamarind chili paste, galangal chili paste, and fish-
kidney paste, the signature food of Phang Nga, can order from all the
distribution channels. Chow Prai chili paste which is delicious, has good
nutrition from a local herb, and supports the community that is the root of
folk wisdom.

© Herbal Chili Paste of Baan Suan Prik Group
Moo 2, Tak Daet subdistrict, Mueang district, Phang Nga
+66848443131, +66805286439

©06

www.facebook.com/ChaoPhrai
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Auntie Gui's Crispy Miang Kham:
Secret Recipe, Incredible Deliciousness
From Traditional Snacks

to The Community’s Income

Jarunee Songsee

Each community has its own signature and impressive story.
Baan Phor Daeng, Thai Mueang district, Phang Nga is not an exception.
Here also has a great story to be told and good food to be tasted. Auntie
Gui's Crispy Miang Kham (Thai Betel Leaf Salad Bites) is a savory snack
from good quality coconut combined with the splendid local wisdom
of Baan Phor Daeng community - The deliciousness is ready for a flavor

explosion in every bite of Miang Kham.

PHANG NGA COCONUT - THE ORIGIN OF DELICIOUSNESS

“In the past, this area always had coconut floated along the
stream and expanded their species covers a large area. The villagers
used coconut trees as a fence to show their farming area. They are
domestic coconut trees” Khun Kreuwal Khongduang - the president
of Baan Phor Daeng Occupational Group which produced Crispy Miang
Kham told us about Thai Mueang coconut with her smiling face and
friendly voice.

Phang Nga is the province on the Andaman coast, its
geographical characteristics are suitable for coconut planting. The

ground is sandy loam soil with good water holding capacity and clear
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air with at least 5 hours of sunlight per day and scattered rain throughout the
year. Thereisan annual rainfall of at least 1,300 millimeters. All of these factors
make Thai Mueang coconut fragrant and meaty. Baan Phor Daeng has its
own wisdom to process and transform a local coconut to be “Crispy Miang
Kham".

THE BEGINNING OF CRISPY MIANG KHAM,
AUNTIE GUI'S SECRET RECIPE

Baan Phor Daeng used to be a mining community in the past. Many
Chinese labors worked and built their community and there was a bustling
trade in this area whether it was various appliances, food, or even snacks.

Khun Phornphan Phikulthong or Auntie Gui is the local people and
the founder who owns the recipe of Crispy Miang Kham by continuing the
ancient recipe for making Miang Kham from the family. At first, she used betel
leaves wrapped in bite-sized pieces and sold separately with a drizzle of sweet
sauce, one piece for one baht. After that, she improved the recipe to “Crispy
Miang Kham" by mixing the ingredients and form into bite-sized pieces
wrapped in plastic bags for sale.

“In the past, there was no candy factory like today. Snacks like this
were easy to sell, we walked from home to home and sold them. Most of the
customers are middle-aged and elderly people. Crispy Miang Kham which is
wrapped in bite-sized is more convenient for customers to buy it than to wrap
it in betel leaves.” Khun Kreuwal retold this story with memoire eyes and a
smile on her lips.

Recently, Crispy Miang Kham is a product that generates income for
the Baan Por Daeng community. From the one and the only - secret recipe
which only Auntie Gui will earn a living, she is kindly happy to share this recipe
and teach the other villagers to gain additional income for the community.

IT IS NOT JUST ONLY FOOD FOR THE MOUTH,
YET THE FOOD FOR THE SOUL AND A HEART TO CARE

The process of making Crispy Miang Kham starts with selecting the
side dishes such as ginger, galangal, lemongrass, shallot, and lime. These
ingredients can be found in the community. As for seasonings such as sugar
and shrimp paste which are the heart of tastiness and enhance the taste, they
must be only ordered from quality-assured manufacturers.

The first step is to remove the outer shell, husk, and inner shell of the

coconut and then peel the flesh out of the coconut with a paring knife to slice



the coconut meat into small and thin strips. Lay coconut flakes on a tray or
dehydrator rack and leave them sun-dried.

Sun-drying coconut is a trick to bring out the aroma of coconut more
than baking in the microwave or oven. Nevertheless, it is also a meticulously
refined process since have to take care and look at the dryness and humidity
level by using your hands to spread the dried coconut to see if there is any
oiliness on your hand or not. This process requires specific experience and
expertise.

When the coconut is ready, the next step is to roast the coconut until
it is cooked by calculating the ripeness as not more than 80% which is
noticeable from the fragrant that spreads out, and the coconut flake turns to
golden brown color. This is the end of the coconut roasting process.

The third step in making Miang Kham sauce must be meticulous in
choosing fine sugar with dark brown color since it indicates that is the new
sugar. Then combined new sugar with the old one simmered with shrimp
paste. Here is another tip. The reason for choosing new sugar to mix with the
old one is the color of the Miang Kham sauce is not too dark or too light and
its taste and odor will make it mouthwatering.

The final step, mixing all ingredients together and leaving them till
they get warmer, then using your hands to shape the mixture into a ball.

All kinds of food, whether it is savory food, sweet food, dessert, or snack
are all require skills and experiences. These are the significant components
that make food a beautiful work of art.

MAINTAIN THE STANDARDS, INCREASE IN VALUES
AND DEVELOP INTO OTOP PRODUCTS

Auntie Gui is the initiator of the delicious recipe that she inherited
from her clan from time to time without any weight and measurement.
However, it will be difficult for everyone to make it and it tastes as good as
Auntie Gui, the owner of the recipe did on her own.

The Research and Development Institute, Phuket Rajabhat University
realizes the importance of maintaining the standard of Crispy Miang Kham
production both how to maintain the original recipe and improve its
production standard. Ajarn Jeeraphat Ploykhao, a lecturer at the Department
of Home Economics, Faculty of Science and Technology, Phuket Rajabhat
University was the one who shares knowledge about hygiene and how to
improve the production process for the community.
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The research team started by observing the original step of making
Crispy Miang Kham and found that the lack of proper measurement was the
weakness. Thus, strengthening its strengths by analyzing weighing, measuring,
and using proper measuring equipment can ensure and maintain the products’
standards from taste to quality. In addition, the Research and Development
Institute, Phuket Rajabhat University also provides financial support for the
faculty members to analyze the appropriate equipment for making Crispy
Miang Kham, add the nutrition analysis, design a packaging, calculate the
best-selling price, and also take care of hygiene matter. Although Crispy Miang
Kham of the Baan Phor Daeng community has not upgraded to OTOP products
yet, there have been efforts from all parties to help and develop products
to be more accepted.

OUR PACKAGING, OUR CARING

In the past, Crispy Miang Kham's packaging was a transparent plastic
bag, folding the bag over and closing the bag with staples. The community
and Phuket Rajabhat University mutually agreed that the packaging style was
not attractive to the customers, especially when compared with other snacks
on the market. Ajarn Apiwat Sornsakda, a lecturer in the Department of the
Creative Product Innovation, Faculty of Science and Technology, took a vital
partin designing packaging by giving more information about nutrition facts,
manufacture date, and expiry date. Moreover, it has changed from clear plastic
bags to ziplock bags to make them more modern and more convenient to

buy.

From then until now, Auntie Gui's Crispy Miang Kham is becoming a
renowned community product. Crispy Miang Kham can be stored forup to 3
months but the group still focuses on the freshness and quality of the product.
They choose a made-to-order method to keep the freshness of the product
and the special taste of the old day. If you would like to try Crispy Miang Kham
so you can contact them directly to reserve your platter of tastiness till you
cannot stop taking it.

© souvenir shop, San Rung shop, and the old noodle shop Thai Mueang
Thai Mueang subdistrict, Thai Mueang district, Phang Nga
+66848513503
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www.facebook.com/crispymiangkam
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The Straw Bags, Made with Creative Threads
Tam Tua Women'’s Basketry Community
Turning Ordinary Straws

into Magical Products

Chureerat Maneechai

Thailand is well-known for handicrafts because of their detail-
oriented, breath-taking, and unique patterns. Unsurprisingly, our straw
bags from Tam Tua Women's Basketry Community, or 5T, are
successfully being used as a souvenir of Phang Nga and are growing
gradually.

START WITH 5Ts* (T is phonetically 6 or Tor sound in Thai)

“The 5Ts are Satree (lady), Tambon (subdistrict), Tam Tua (the
name of the subdistrict), and Ta Kua Pa (the name of the district). In
this group, there are 20 members in total. It is a gathering of people
who love handicrafts. Most of them are people who already have full-
time jobs, but they want to spend their free time after work to be useful
and generate an income. Each member has a background in sewing
clothes already.” Ajarn Pannee Puengdetch, a former teacher and

leader of the community told us about the origin of 5T.

BEFORE BECOMING THE STRAW BAGS
“Back in the days, Tam Tua villager was known for having

outstanding skillsin sewing clothes, for instance, Baba-Nyonya dresses



that are uniquely beautiful. Over time, the Tam Tua Women's Basketry
Community had changed to plastic-weaved baskets. Although it was a hit,
it could be sold at a low price. Therefore, Tam Tua Women's Basketry
Community changed the material from plastic to straw.” said Assistant
Professor Dr. Panuwat Sa-ngiam, a lecturer in the Department of Performing
Arts, Faculty of Humanities and Social Sciences, Phuket Rajabhat University.

THE CREATIVE STRAWS

“Our products are not only straw bags, but also food covers, coasters,
and placemats. Plus, our products have unique concepts, colors, and patterns—
it depends on the imagination of the manufacturer. In this way, customers
can be confident that they will get a unique product.” Proudly said Ajarn
Pannee.

Tam Tua Women's Basketry Community continues to develop the
patterns of various products to be the most unique of their own in order to
create an identity. Under the guidance of lecturers from Phuket Rajabhat
University, Tam Tua Women's Basketry Community has designed a unique
pattern which is the Anaxagorea Javanica Blume (Champun) flower pattern—
the local flower of Tam Tua. Initially, we planned to produce the coasters in
warm-tone colors, then broaden the product line to produce the placemats
for the hotels.

A MOMENTOUS STEP TO MOVE FORWARD

After Tam Tua Women's Basketry Community succeeded in producing
the straw bags, the Research and Development Institute at Phuket Rajabhat
University realized the ability and potential of the 5T. Therefore, the research
team started to support the project to raise product standards in the local
community to expand the local wisdom market.

“Last time we met Tam Tua Women's Basketry Community, they were
quite enthusiastic and eager to learn. They have been inviting the speakers
to teach about pattern designing, steel frame designing, and so on. 5T is
passionate about learning and developing themselves.” Assistant Professor

Dr. Phanuwat said in an admirable tone.

TOGETHER, FURTHER

Although products are made from hay bales, they can be sold at higher
prices. However, we have to face the problem of costly materials as well—
whether it is steel wire or bales of straws because both of these things must
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be ordered from the other provinces. When Assistant Professor Dr. Phanuwat
and his team saw this constraint, they went to discuss problems and solutions
with Ajarn Pannee and Ms. Montira Chuathai, president of Tam Tua Women's
Basketry Community, for instance, solving steel wire problem by using a
machine. In addition, we invited a special speaker, Ajarn Supachai Kaewcharoon,

a designer, in order to train about product development.

WEAVING ART WITH HEART

“Know the tasks well, weave well, use Thai products.” Ajarn Pannee
spoke about the concept of Tam Tua Women's Basketry Community. “We want
everyone who sees our community’s products to say the same thing — which
is, ‘Why are the straw bags here so beautiful and refined?’ Therefore, | always
emphasize to all members of the community that we must pay attention to
every detail in every step of the work. Because when the product launches
into the eyes of outsiders, it will become a reputation for us,” added Ajarn
Pannee.

As Ajarn Pannee expected, the straw bag product of the Tam Tua
Women's Basketry Community is classified as one of the best things in Phang
Nga. Anyone who visits must buy the straw bags as a souvenir. On top of
everything else, customers are all saying in the same way that the products

here are exquisite, beautiful, and incompatible.

Forget about the picture of grandma’s Chien Mak (betel box) or
grandma'’s kinds of stuff, because the handicraft products from the straw of
Tam Tua Women's Basketry Community have developed and modernized
their patterns and colors to be more appealing to teenagers. We want you to
try to open up to this exquisite Thai-ness.

“Creating a string of bales of straw through imagination and intention

until it becomes a beauty that has an identity.”

© Tam Tua Women's Basketry Community

17 Moo 5, Tam Tua subdistrict, Ta Kua Pa district, Phang Nga
(opens Monday - Friday from 09.00 - 17.00)

+66857860376 (Khun Montira Chuathai)

©06

www.facebook.com/strawropebag
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Pak Daeng Tie-Dye Clothes:

The Art on Canvas to OTOP Products

The Art of Nature and the Unique Pattern
The Charm of the Tie-Dye Clothes

of Baan Pak Daeng Koh Yao, Phang Nga
Kanyaphat Phromchuay

Nowadays, natural tie-dye clothing is widespread and very
popular. The colors are extracted from nature, safety, and environmental
friendliness. It is made intently and delicately piece by piece.

Local philosophers assumed that tie-dye clothing had existed
for more than 100 years. In the previous time, people liked to make
colorful clothing by using colors from nature such as leaves, fruit, roots,
and bark. They would be boiled to get the colors and dye a piece of
clothing with the color they wanted. In addition, tie-dye clothingis art
on canvas that has existed for a long time ago in many countries
namely, Thailand, Malaysia, India, and Japan.

THE POWER OF SMALL ACTS

Pak Daeng Tie-Dye Clothes Group has formed by gathering
Muslim housewives in Koh Yao Yai, Ao Ka Pho, Phru Nai subdistrict,
Phang Nga. The president of Pak Daeng Tie-Dye Clothes Group is

Ms. Sumalee Boonsop. There are 10 members in the group nowadays.



Normally, the products of the group are sold at various events and
places. Most of them are sold at Koh Khai and online on the Facebook page
(the link below). Moreover, these Pak Daeng Tie-Dye Clothes Group are
considered to be OTOP’s product, which is prominent and proud of the

community and the province.

THE CHARM ON CANVAS

The various appealing patterns on a canvas can captivate the
customer's attention. Tie-dye clothing has different patterns each time. Making
a pattern hasdifferent processes, for example, folding, rolling, wrapping, tying,
or pinching with an ice cream stick.

Furthermore, making a beautiful pattern depends on the tightness of
the binding and the high temperature at that very moment of dyeing. Each
Pak Daeng Tie-Dye Clothesis a unique charm that draws the attention of Thai

and foreign customers.

FROM THE WASTE TO THE BEST

Exocarp is the coconut’s outer skin, which appears to have the least
useful function, but it does not. Fewer people know that it can be a natural
color for tie-dye clothes. Pak Daeng Tie-Dye Clothes Group collects all the
exocarp in the community to be the main material for the art on clothes with
beautiful colors and patterns.

It needs to boil water, which is seawater because its salinity makes the
color adhere well to the fabric. Bring the shredded exocarp to boil for 30
minutes, then put the clothes in the boiled water and boil them for another
1hour. After 1 hour, soak the clothes in red lime water, wash them thoroughly
with water, and dry. Finally, you will get tie-dye clothes with beautiful patterns
and light brown colors that are comfortable for your eyes. Whoever sees it

will definitely want to own it.

PARTICIPATION OF PHUKET RAJABHAT UNIVERSITY

Ajarn Monthita Brahmanachote and Ajarn Aphiwat Sornsakda are the
lecturers of the Department of the Creative Product Innovation, Faculty of
Science and Technology at Phuket Rajabhat University. They joined the raising
product standard project for local communities to expand the market and
develop a product creation process. The current products are sold namely,

T-shirts, scarves, shawls, hijabs, cloth bags, and coconut shell bags.
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Inthe first year of the project, Ajarn Monthita told that “l and my team
went to collect the data about the potential of the community, and had some
brainstorming activities there. According to the collected data, we planned
to develop the product, create a market strategy for valuing the product, and
become well-known. | was involved with the experiment that used mango
leaves and exocarp for dyeing cloth. For the reason that there were many
exocarps left in the community, they were used to be the main material for
dyeing cloth. Using natural mordant can help colors adhere and sometimes
produce a different shade of color. It was a very satisfying result and success.”

Ajarn Monthita continually told that “Working together with the
community and my team made the road map not only for the product
development, but it included creating a brand logo, packaging, sale method,
and product storage. Moreover, we taught photography skills, which can add
more value to the products, for online sales as well.”

NEVER-ENDING PATTERN

Each product of Pak Daeng Tie-Dye Clothes is very unique and
different, but one thing that remains the same is the initial intention.
Ms. Sumalee, the leader of the Pak Daeng Tie-Dye Clothes Group, publicized,
“The group is open for all people, such as customers and tourists, who are
interested in trying dyeing cloth by themselves and making a unique cloth.
It will become one of a kind.” Please, reserve a spot before coming here because
the group can prepare the materials for easily creating a piece of art.

Phuket Rajabhat University and the community support each other
leads to a successful collaboration that is full of love and bonding. Furthermore,
the local products are more well-known, and they build careers, generate
income, and bring happiness and smiles to the people in the community.

Phuket Rajabhat University will strive to develop and continue to
help the community in full force.

© Pak Daeng Tie-Dye Clothes group
Moo 3, Phru Nai subdistrict, Koh Yao district, Phang Nga
+66635958772 (Khun Sumalee Boonsop)

©06

www.facebook.com/BpaakdaengTieDye
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Have You Ever Tried It? ...

Kleua Khoei Phukej Paste

Kleua Khoei Paste is an Authentic
and Unforgettable Phuket Recipe
Pratchakorn Daengbang

You may have a question about what kind of food this is. Why
is it called “Kleua Khoei"? The name has both salt and shrimp paste,
which are salty tastes, but the Kleua Khoei paste here has a three-
flavored which are sweet, salty, and spicy taste. It also has an aroma
of dried shrimp and shrimp paste, which are mouthwatering when

you eat it with sour fruit.

THE BEGINNING OF KLEUA KHOEI PASTE

Uncle Huad or Mr. Prawit Chankol, the owner of Kleua Khoei
Phukej paste, told that “The original Kleua Khoei came from Chinese
people who lived in Penang, Malaysia. In Malaysia, there is a mixed
culture between Chinese and Malay in clothing, lifestyle, and food
called Baba-Nyonya. Moreover, there is a salad dish that is similar to

Kleua Khoei called ‘Rojak’ in Malaysia. In the past, Chinese people came



to Phuket to perform a Chinese Opera, and later they lived permanently in a
mine area, which isin Kathu district. At that time, it had an outbreak of Heck's
disease. Anyone who suffered this disease had to treat by eating pork blood.
Nevertheless, there was someone who did not like to eat pork blood, so they
created a new way to easily consume pork blood by mixing with Kleua Khoei
and eating it with a cucumber and a pineapple. Since that time, Kleua Khoei
has been well-known in general.

HOW TO BECOME KLEUA KHOEI PHUKEJ PASTE

Uncle Huad narrated that “Before | sold Kleua Khoei Phukej paste, |
had done so many things which did not succeed. At first my sister gave me
the Kleua Khoei recipe for selling, | felt unconfident about selling it, but luckily
it could be sold more and more. It gradually became well-known and was

called ‘Kleua Khoei Phukej paste'.

KLEUA KHOEI - A FUSS-FREE RECIPE

The ingredients of Kleua Khoei must be chosen of good quality, namely;
dried shrimp, shrimp paste, chili, sugar, and soy sauce. As a result, Kleua Khoei
will have a splendid taste. To prepare Kleua Khoei, firstly, blend or pound chili
with dried shrimp and shrimp paste. Secondly, boil some water, add some
sugar, and wait until the sugar is melted. Thirdly, add soy sauce to the boiled
water, scoop the blended chili, dried shrimp, and shrimp paste into the boiled
water, then simmer well until finished.

KLEUA KHOEI AND SWEET FISH SAUCE - SAME BUT DIFFERENT

Kleua Khoei and sweet fish sauce are similar in appearance that
someone could not tell the differences. The sweet fish sauce is made from
fresh shallots and fresh chili, but Kleua Khoei does not have a shallot. Kleua
Khoei has a rich taste, spicier, and more aromatic. In addition, all the
ingredients of Kleua Khoei have to be simmered together, but the sweet fish
sauce needs to cook sugar over medium heat until it caramelizes, and then
add sliced chili and sliced shallot.

WHERE TO BUY

Initially, Kleua Khoeiwas sold in a general shop. Nowadays, Ms. Khanitha
Chankol, daughter of Uncle Huad, has responsibility for marketing, so Kluea
Khoei can be ordered online at a price of 60 Baht for each jar. Under the
university's strategic project for local development, Phuket Rajabhat University
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came to support the product by advising on ingredient quality and developing
beautiful packaging.

You need to try it once in your life by eating it in an original way with
pig blood curd, cucumber, and pineapple or dipping it with sour fruits, which
make it mouthwatering.

12/2 Moo 3, Kathu subdistrict, Kathu district, Phuket
+66836321887

www.facebook.com/kathuphuketfood

060

veonclub



% a [ 1 [ [
UINSNWUI 959U UNLI

a (7] [

uamnmﬂﬁu%awa\iqu%mmauﬁu‘n
QU

v
€62

UINWINWUIN" NANE | AUAIAIAE
91 dmEnezlsiaviuan udadwinwuani
sarnfiduadnsls wuan Arfunannfeves
WAUWUIN unaufingnalduadinnzgifin

v
PR

44 ‘U mintandedny’ iluvessvesuay

JEFRRUAIIT UTWSNWUIT TULB

Db =p.

[EEMERE R
BuuroaduduaTu



144

uwauwu Aurvesidndn

Aeuduunddindu yrinuunauwun’ dudeu
Wt mytnuuvanwuan asaglusinuaisa dnneifias
Faminnifia dunyiufiendiudainedusoyady
vinanEwlszuanaznisinens dufiunveniiwinwuan
dufnannnissaungueeultinuisiuanilaufojuul
fifinandne Addaududenguinwiniuantuun e
voselfuazidufanssuoiudnefiifadssluni lny
dnenfevytinuunasduiediwgn

daqiunguinwinwuandedswndungn 10 9
wda dnwinwurnfutawsniivinunanndandedng
Agonalumiugdadurnaszuaduauniun Fesiula
ladndaanduannansiaiiang 9 uwduau

Wiudazaavasnnylsasiie
uananndandednafiifudunaundnvasiondn
Wunnudn Sefldaunaudu g e veuuns nsziiey
dnnnatiu dianansny usenmdun winuwe ned dniiu
FagAvnazdunansng o wand winiduwanayulng
viadngRuiianusaUgniadld ¥atinuaziiendauas
nuedananaluguru ingnzazlagiunszaneselsiuas
ganyudsfunasiunisluguey Snvisdnlasniuann
ansiafisng 9 Sndae Aidndty ﬁqw%nﬁmwﬂﬂﬂ'mqm
warlilddngiude Juslnadulalduiuau



2s29LAnsALEnaElD

samArastinwsnwuinariisadnasla dlidens dawdndan
gedns dansndammees waslaanudy wunzdmsuauiinauannssaan
Fntnwinagndudnaanndeu q wAtAAuLd dwsnwuaussalunszln
wangAniiniseenuuulivuaiouindsdu ienaulandauiuln
gnunsodafuvesdnuiadefntulildazaanaunaiu snAnvasiawsn
\We9nsenas 35 U 88 3 nIxniRe 100 Uity

UNWINWUIN 2RIATUIULMALWULN WIzuEIinATI9nin
AUNRULITUMNALNUIT UNTUUIWTNNIZNUTE SUTRIAzARLA

O nguudvuwrauEuUIN

NYUUUMaLWUIT ANUAIBA dunalilas SIndaguin
0898716771 (AUIATUNT &1UNT0)

dwdnwumn

©6

145



Nam Prik* Panwa, Tasty For Pan-Wa**
__ Proud-to-Present Product
146 from Panwa Village in Phuket

Kijtisak Kontho-Ngern

“Nam Prik Panwa” might be your first time hearing this word.
Actually, the word ‘Panwa’ is derived from the name of the village
located in the southern part of Phuket. This area is abundant with
anchovies, so the locals came up with the idea of producing processed
food. And so, that is how everything began.

PANWA CAPE, THE ORIGIN OF CHILI DIP (NAM PRIK PANWA)
Firstly, we shall get to know where Panwa Cape is, Panwa is in
Wichit, Phuket, where the majority is Muslim and they mostly work in
fishing and agriculture. Speaking of Nam Prik, it started with a group
of ladies in the village that formed a community in order to teach and

learn how to build a business.

* Nam Prik means chili dip
**Pan means thousand in Thai, basically,
tasty for pan-wa means endless deliciousness



CLEAN FOOD, GOOD TO EAT, SAFE FOR LIFE

Besidesthe mainingredient like anchovies, there are other components
to add flavor to this Nam Prik, which are: shallots, garlic, palm sugar, granulated
sugar, tamarind juice, shrimp paste, and oil. Some ingredients can be found
and purchased from the locals, so we can ensure that they are safe to consume
and have no chemical contamination. In addition, it isanother way to support
the locals.

TASTY AND SPICY

The three products that make you drool are Nam Prik Anchovies, Nam
Prik Fish frosted, and the last one is dried Tai Pla (Dried Fermented Fish Entrails
Soup). You can enjoy this with just a bowl of hot rice and Bon Appetite! In
addition, they come in well-designed packaging and it only costs 35 Baht per
jar, or you can get 3 for 100 Baht.

We wish our Nam Prik Panwa, the proud-to-present product, would
be in your mind as a choice to buy and taste with your mouth when you visit

Phuket. Hopefully, it will make you come back again after you get to taste it.

© Nam Prik Panwa Group
Panwa, Wichit subdistrict, Mueang district, Phuket
+66898716771 (Khun Nuanchan Samart)

©6

www.facebook.com/NamprickPanwa
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Ya-Nud, Phuket Pineapple

A World-Renowned Delicacy
from the Andaman Sea
Conserve Phuket Pineapple

by Supporting Phuket Pineapple
Community Enterprise

Weeraphat Rakkuea

Ya-Nud (Phuket pineapple), some people may confuse when
hearing the name Ya-Nud (since the word Ya in Thai means “medicine”)
but Ya-Nud actually means ‘pineapple’in the Phuket dialect. For those
who drive a car to Phuket, you will see the pineapple vendor lined and
rowed on both sides of the road. It can be considered as the emblematic
fruit of Phuket. Phuket pineapple taste is unparalleled and remarkable,
especially for the golden yellow flesh, juicy, crispy, sweet-sour delightful
taste. Once you have had a try, you will soon nonstop munching.

ICONIC FRUIT FOR PHUKETIAN

Phuket pineapple is far different from other pineapples in size
and taste. Phuketian consumes it raw and uses it in Chinese rituals
and ceremonies to pay respect to gods by believing that pineapple
will increase their prudence and foresight. Over and above, Phuket
pineapple will be the key ingredient in so many dishes such as Kaeng
Som (Southern sour spicy fish curry), Fried Sweet and Sour, and fried
rice with pineapple served in a pineapple. Pineapples can also be

processed in many ways such as in food and cosmetics.
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CONSUMMATE PACKAGING - WORTH BUYING

Phuket Rajabhat University strengthens the Phuket Pineapple
Community Enterprise in various areas including solving the transportation
problem. As a consequence of the distance and time spent for delivering
pineapples to other provinces can cause damage to their crops.

The team of experts has designed the packaging for selling Phuket
pineapple both retail and wholesale. These solutions have solved the problem
of long-distance transportation and increased the value of Phuket pineapple.
The packaging is able to draw favorable attention and can be used as a
souvenir. Besides, it also promotes and publicizes the Phuket Pineapple
Community Enterprise to be more widely known.

PHUKET PINEAPPLE -
COMMODITY PRODUCT AND VALUE ADDED TO THE PHUKETIAN

The Pineapple is an agricultural commodity that Phuket has been
producing and potentially earning an income for Phuketian in a coon's age.
The iconic Phuket pineapples are easily accessible and buy up along Thep
Krasattri Road, which is the main road that leads to Phuket town and is just
a few kilometers from the airport entrance. Currently, not only fresh pineapples
can be purchased in that area but freshly squeezed and chilled pineapple
juice also can enjoy your scorching hot day and refresh your long day of the
journey as well. Sip and nip to cherish your taste bud and experience the
refreshing sensation.

Ya-Nud or Phuket pineapple’s reputation may already be well-known
and famous. Tourists would like to taste and try the traditional and original
Phuket pineapple, which only a few farmers grow. If you want to experience
the authentic taste of Phuket pineapple, please do not hesitate to contact us
at the Phuket Pineapple Community Enterprise. Your kind supports will
encourage farmers to conserve the top-notch Phuket pineapple to still remain
from generation to generation without mutation or decline.

© Phuket Pineapple Community Enterprise
@ 66966352947, +66812714598

O www.faceboo k.com/phuketyanut
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Happy Goat
__ Goat Cheese Phru Champa (Happy Goat)
156 Akara Farm's Goat Milk Product

(Phuket Goat Farm Model)

Naruekamol Tanawattanakun

Do you know that in herbivores, goat milk provides equivalent
nutrition to breast milk? You should try it once, especially for health
lovers and those cow's milk protein allergies. Goat milk “Phru Champa”
from Akara Farm is the best choice for you because it has produced

from the happy goat which is the best quality milk.

NON-TOXIC AGRICULTURAL PRODUCT,
THE BEGINNING OF GOAT FARM

Akara Farm is a goat farm owned by Mr. Akara Thitithaworn, a
farmer who has been awarded the Agricultural Philosopher of the
Land Award and Best National Farmer Award in Animal Husbandry
Career 2008 by the Phuket Provincial Livestock Office. The farm is

located in Phru Champa community which has approximately 200 rai.



Before it became a goat farm, it used to be a wasteful paddy field from 1987
to 1992. Since 1992, Mr. Akara reformed the wasteful paddy field into a non-
toxic agricultural farm. He grew various herbsin the area and found information
about organic fertilizer which is made from dung. He found that the dung of

a goat is the best fertilizer because a goat eats various plants.

FROM NATURAL FARM TO ORGANIC FERTILIZER

“Happy Goat" is a concept of Akara Farm. His goats do not only farm
ina pen, but each day, they can go out from the pen to search for food naturally.
Farming the goat this way can eliminate weeds in the area very well. After the
goats have a full stomach, they will digest and excrete within 24-36 hours.

This dung becomes the organic fertilizer later.

FROM MEAT GOAT TO MILK GOAT

Selecting goat breeds, Mr. Akara initially farmed Phuket-indigenous
goats and European goat breeds. After that, he interbred the goat and
developed the breed. Mr. Akara saw an opportunity to increase his income
from goats by selling goat meat, but he sold a goat to customers for
slaughtering by themselves. The price was around 170 -180 Baht per kilogram.

After he studied intentionally about a goat, he found that goat milk
can be drunk. In addition, goat milk has very similar nutrition to breast milk
if it is compared to other herbivores. Thus, he initiated producing goat milk
for pasteurized milk contained in a 210-cc bottle. Each bottle costs 20 Baht
under the “Phru Champa” brand. The target customers are foreigners who

live in Phuket, hotels, and restaurants that use goat milk for cooking.

COVID-19 MADE CHANGE

Since the pandemic COVID-19 has occurred, it has hugely caused a
reduction in the number of foreigners who travel to Phuket. As a result, the
farm’s income was decreased grievously. Mr. Akara found a way to transform
the goat milk and keep for long-lasting. He decided to join the transformation
product development project. “Goat Cheese Phru Champa” was a new product
that Phuket Rajabhat University had collaborated with inventing a formula
and packaging design. “Goat Cheese Phru Champa’ is always manufactured
according to customers' daily orders because the farm needs to make fresh

products every day. It is sold in the volume of 90 grams at 130 Baht.
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The research about goat milk found that goat milk is rich in Vitamin
A, Vitamin BT, Vitamin B2, Vitamin D, Nicotinic Acid, minerals, calcium, and
phosphorus which help prevent bone disease in children. Moreover, it also
contains easily digestible proteins and makes the digestive and absorption

systems work well.

© AkaraFarm
Moo 3, Thep Krasattri subdistrict, Thalang district, Phuket
+66891966003

©06

www.facebook.com/LearningcenterPhuket
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Garcinia Herbal Tea

From Kamala Garcinia Herbal Tea

to Healthy Beverages for All-Around
Kanyapat Promchuay

“Som Kwai” or “Som Khaek” is a local name for Garcinia
Cambogia which is a tree that shares the same root family with
mangosteen. Their unique sour taste makes them popularamong the
local people and easy to find in Phuket area. Phuket Garcinia is very
distinctive because they are large, plentiful, and fleshy. Local people
prefertoslice it thinly then sun-dried and use it as the savory ingredient
in curry and soup.

Currently, medical research has shown that “Garcinia” is an
all-around herb with medicinal properties such as reducing pressure,
helping treat diabetes, helping with hemodialysis, reducing fat, and
reducing appetite. It can be used as a mild laxative. Moreover, it
contains AHA acids so it also can brighten and tone up your skin.

Kamala has a lot of garcinia trees so the villagers decided to
join a group and tried to figure out a product that can increase the
value of garcinia. They continually developed until it became “Garcinia
Herbal Tea” which is very famous and it is the first step for Bang Wan
Pattana Group.
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SHARING IS PRIDE, TOGETHER IS POWER

Khun Ladda Khawijit - the president of the Women Farmer Cooperative
of Bang Wan Pattana realizes the benefit and marketing value of garcinia.
Hence, she started to make a group of farmers and help each other to sort
out how to turn “garcinia” into “herbal tea” or “Cha Som Kwai". Nowadays,
there are many flavors to choose from, such as garcinia herbal tea with ginger,
garcinia herbal tea with rose, garcinia herbal tea with chrysanthemum, and
garcinia herbal tea with butterfly pea.

This product’s achievement can be seen in customers’ feedback from
both local people and foreigners. Moreover, this product has been exported
for sale in so many countries in the ASEAN region. This product is also one of
Phuket's OTOP (One Tambon, One Product). It not only generates income for

the villagers but also builds a reputation for the community as well.

WITH THE SUPPORT FROM THE EXPERT,
THE DEVELOPMENT ARISES FOR THE LOCAL

Dr. Benjaphorn Phongnarisorn, a lecturer from the Faculty of
Agricultural Technology, Phuket Rajabhat University. She worked on a project
to promote the local product standards in order to expand the market by
assessing nutrition information, demonstrating its advantages, and enhancing
the taste of garcinia herbal tea. Besides, she is also giving the knowledge on
how to control the humidity of garcinia herbal tea to prevent and avoid fungus.

Dr. Benjaphorn said that “From the first year, we are proud of this
product. This year we will develop new packaging to be more attractive and
hit more target customers. Moreover, we will help them with online marketing
by using computers and internet systems to make their online platform more
stable.”

NEVER-ENDING DEVELOPMENT

Dr. Benjaphorn said proudly “l am really happy and proud that Phuket
Rajabhat University make this project happen. Our team and Bang Wan
Pattana Group try to expand the product line to Nam Prik Som Kwai (garcinia
chili paste), preserved garcinia, and three-flavored garcinia. In addition, this
product has archived so many rewards and has already been certified by The
Food and Drug Administration or FDA."

“Two years ago, the Deputy Minister of Commerce came to visit Bang
Wan Pattana Community Enterprise. He was very interested in this product
and encouraged us to apply this product for claiming to be the owner of



intellectual property copyright and registered for trademark as well.” She
gladly added.

In the journey of Kamala garcinia, there is still a long way to grow with
the earnestness of the community and Phuket Rajabhat University to ensure

and create sustainability and success for community products.

(0] Bang Wan Pattana Group
Moo 5, Kamala subdistrict, Kathu district, Phuket
+66935766401 (Khun Ladda Khawijit)

©6

www.facebook.com/Banbangwan
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The Buddy of Your House,
the Weaved Baskets
Simplicity and Durable -
Phuket Sha (Weaved Basket)
The Folk Wisdom of Phuket

Nanticha Khumkhrong

Many people would be curious about what “Sha” is. Actually,
it is a local dialect of the word “basket”. Sha is the woven goods and
folk wisdom from Phuket that have been passed through generations

for over 100 years.

FROM THE MINING COMMUNITY
TO THE BECOME-A-HIT PRODUCT

Phuket Sha started its journey near Nai Thon coast, in Thalang
district. The Chinese worker who worked in the mining knew how to
weave the basket, so they taught and passed the knowledge to others,

and it became well-known.



UNCLE SOON, THE LOCAL PHILOSOPHER,
A MAN WHO INHERITS, THE SHA

Uncle Chamras Bhumithaworn, or Uncle Soon, the former director of
Kuku Community Learning Center, is a successful agriculturist who employs
the Sufficiency Economy philosopher. Soon after, he was praised as being “an
agricultural sage who values his homeland”. Besides his agricultural
experience, he also specializes in processing agricultural materials into
basketry and handicrafts. He is also a speaker to educate farmers’' groups and
students, both in Phuket and other provinces. Uncle Soon is someone who
has had knowledge of basketry since he was young. Therefore, he wants to
inculcate this wisdom in the next generation.

FROM A BAMBOO CULM TO A CHARMING BASKET

The only two materials for weaving baskets are bamboo and a knife.
Spiny bamboo or thorny bamboo is used in this product because it is strong
and durable. Nowadays, spiny bamboo is hard to find, so common bamboo is
used alternatively. The bamboo trunk must be medium in size and not too
aged. Bamboo can make many Sha, about 30-40 bamboo stripes can
make a Sha, excluding the handle and the top of the basket which is made
from twisted bamboo. For Phuket Sha, there is a woven pattern called “Lai
Cha-Liao". The difference between Phuket Sha and others is that our Sha is

remarkably strong and durable.

SHA AND THE WAY OF LIVING AS A PHUKETIAN

“Back in the days, Sha was really popular and was widely used. There
were different sizes for different purposes. For instance, the biggest size was
for ‘Baanzaan’ (baanzaan means “market”, originally related to a plaza); the
next size was a medium-size, it was for Kopi shop (southern Thai dialect) or
coffee; the small one is suitable for family use, mostly for storage small-sized
vegetables;and there is one thing that we would like to recommend, Sob-cho.
Many people may not know about this. In the past, people used to take the
Sob-cho when they went to the temple. They offered alms to the monks. The
Sob-cho was used to put things such as dried chili, dried fish, salt, sugar, and
shrimp paste. Once we put things in the Sob-cho, we sewed the bouquet with
a needle and thread across the line. Unfortunately, Sob-cho is rarely to be seen
now.” Uncle Soon outlined each form of Sha and how it is used in the Phuket

way of life.
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These days, there are all kinds of bags or modern baskets. Young people
who are conservative prefer to use it ashome décor, carry it instead of a leather
bag or a brand-name bag, use it to put personal items in, and so on. In order
to preserve Phuket Sha from time to time, Uncle Soon is also happy to inculcate
the knowledge of weaving Phuket Sha to the new generations. Besides, you
can come to Kuku Community Learning Center—the large Sha costs 400 Baht,
and the medium size is 250 Baht. Your purchase is equal to preserving our
Phuket Sha.

© Kuku Community Learning Center
Moo 3, Ratsada subdistrict, Mueang district, Phuket
+6676240486, +66835942939

©06

www.facebook.com/KookuHerbsCare
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Ying Batik Paint

The Groundbreaker

with More Than 30 Years
of Creating an Artwork

on the Fabric Batik Cloth -
The Icon of Andaman
Kanchaya Phengsuwan

If we talk about “Batik” in Phuket, the name “Ying Batik Paint”
must be the first name that comes to your mind. With more than 30
years of experience in creating pieces of art on the fabric, Ying Batik
Paint not only keeps working but improving and develops
simultaneously. Their journey starts from being a manufacturer that
leads to being a serious transferor of Batik knowledge to carry on the
art of painting candles on the canvas to the next generation.

SPIRIT OF THE CRAFTSMAN
TO THE ICONIC PRODUCT OF “YING BATIK PAINT”
Khun Phisit Thepthong or Ying, the owner of the Ying Batik

Paint shop is an alumnus of the Performing Arts Department from
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the Faculty of Humanities and Social Sciences at Phuket Rajabhat University.
Back in 1987, when Ajarn Chuchat Rawichan brought Batik-making to the
public and taught it to students of the Phuket Teachers College, which is now
Phuket Rajabhat University.

Nowadays, Khun Ying has held a position as a teacher at the Support
Arts and Crafts International Centre of Thailand (Public Organization) since
2012 till now. He went to organize a booth at several events such as the OTOP
event at Mueang Thong Thani, the Craft Fair at BITEC - Bangna, and the Identity
of Siam which is a dignity in the life of the craftsman.

BUILDING A CAREER PATH UPON PASSION

From a student who fell in love with art to a master in Batik painting,
Khun Ying has over 30 years of expertise in making art on cloth and has been
the creator of Ying Batik Paint Learning Center since 1992. He turned Batik
into a distinctive local product with an artistic character under the hallmark
of “Ying Batik Paint”.

The method used to create Ying Batik Paint's workpiece is unique and
incompatible. The procedure starts from drawing the outline and pattern on
the fabric and exquisitely applying wax over the penciled-in outline of the
pattern by using “Canting” (a pen-like tool used to apply liquid hot wax in the
Batik-making process). After that beautify the fabric with color and use sodium
silicate as the Batik-fixer to prolong the fabric’s color. All these steps make
each workpiece unique and one of a kind with no rival or peerless.

Another tip of Ying Batik Paint is “salt”. They will sprinkle the right
amount of salt on the finished Batik fabric, which will brighten the Batik color.
Moreover, salt absorbs and retrains color in fabric which makes the Batik has
extraordinary and captivating results.

With passion and devotion in every step and every piece of art caused
Ying Batik Paint very well-known and genuinely famous in fabric art. Ying
Batik Paint establishes the learning center which generates income for the
community and spread explicit knowledge and workshop about the Batik
making, tie-dye making, and dying the fabric.

THE UNIQUENESS OF YING BATIK PAINT

Khun Thitaphorn Thepthong or Paint - Khun Ying's daughter and the
inheritor of fabric art. She told us with a vibrant voice “Currently, there are a
variety of Batik painting techniques and tools. Uniqueness is very important
in Batik because it will make the peculiar work, memorable, and encourage



the customer to purchase. Ying Batik Paint still uses hand-drawn and combines
with Khun Ying's special techniques in every line and pattern. Moreover,
we create colorful delicately in every piece to make a one-of-a-kind Batik.”

The colors used in dying the fabric are 100% natural by choosing sweet
and light color schemes such as the color extract from mangrove leaves,
Terminalia Catappa leaves, Avicennia Alba’s bark, and teak leaves.

Ensuring wearing the cloth from Ying Batik Paint is no harm to the
skin, especially people with sensitive skin also can wear it. Besides, the new
technique applied at Ying Batik Paint is “Eco Print” - an environmentally
friendly print by using steam or simmer. All of mentioned above is the

cooperative of Phuket Rajabhat University.

IN-DEPTH DETAILS OF THE MANUFACTURING PROCESS

The process starts with choosing the favorite pattern and pegging the
fabric on the wood frame. Using canting to draw a line and fill the color, then
waiting till the color is dried. After that soak that fabric in Silicate liquid for
2-4 hours to make the pattern sharper. Boiling to get rid of the wax, wash it
and hang it dry.

The unique technique from Ying Batik Paint is to paint or fill color into
fabric without waxing line and layering the color to increase the dimension

of an artwork which required deftness and skills.

PHUKET RAJABHAT UNIVERSITY -
PRODUCT DEVELOPMENT TO OTOP
(ONE TAMBON, ONE PRODUCT)

From the first fieldwork, Assistant Professor Phurinat Paladsongkram,
a lecturer at the Creative Product Innovation Department, Faculty of Science
and Technology chose the potential products that were promptly involved in
the project for promoting a standard to extend a market for the local product.
After that Phuket Rajabhat University did a field survey to survey the probability
of entrepreneurs, production processes, and readiness for product
improvement.

Ajarn Phurinat found the point that even though this shop was
undeniably notable but still did not have its own logo and packaging. Usually,
this shop offered only fabric and scrap fabric. The Lectures from Phuket
Rajabhat University also helped to develop natural patterns and colors which

were extracted from local materials.
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Phuket Rajabhat University contributed greatly to the development
of a brand and packaging design under the name “Ying Batik Paint” by using
the name of Khun Ying and his daughter who will continue furtherly in this
business. The brand’'s emblem is “canting”, which is a pen-like tool used to
apply liquid hot wax in the Batik-making process. For the packaging, the
researcher team designs a distinctive and inimitable feature that is not only
attractive and increases value but also reflects the brand’s story. The concept
was inspired by waves and fish in the sea combined with the uniqueness of

Khun Ying's line art to communicate and reflect the brand to others.

Unique handicrafts with the belief of “stay creative, develop a new
dimension of Batik and create different pieces of art”. The customer deserves
an artwork on the fabric, Batik by Khun Ying “Ying Batik Paint”.

© 57/1 Moo 6, Wichit subdistrict, Mueang district, Phuket
O 66638929429
0 www.facebook.com/yingbatikpaint
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THE Green Okra Soap -
A Compelling Saga

of Community

and Perseverance

From Problems to Profits
Natthaphong Nuengyindee

Nowadays, skincare products are very popular among young
people who care about health and youth, especially natural products
that are mild and skin-friendly. For this reason, vegetables, fruits, or
herbs are extracted into various skincare products. The plant — Green
Okra, many people may not think that it has skincare properties as
well and now it has been developed into a product “Okra Facial Soap”
- A Skin Nourishing Soap by Baan Manik community, Phuket.

OKRA - THE BENEFICIAL PLANT

When “okra” is mentioned, most of us will think about “Red
Roselle juice” — The super burgundy color herbal drink. Red okra
(roselle) has many medicinal properties, such as helping to prevent
high blood pressure and diabetes. The green okra is not inferior as



well. It contains antioxidants that can slow down or inhibit wrinkles. This
substance is found mainly in mucilage or slime in okra pods are known as
“mucilaginous”.

TURN ADVERSITY INTO OPPORTUNITY WITH THE GREEN OKRA

Khun Suppharoj Songyod, the president of Baan Manik Sufficiency
Economy Learning Center said “In the past, this area used to be a mining area
so the soil does not have enough minerals for plants to grow. Villagers attempt
to assist one another and find solutions by consulting relevant agencies. They
adopted “The Soil Aggravation Project” of King Rama IX to improve the soil
properties. Bananas were planted first because their roots kept the soil moist.
Following that, they gradually planted other vegetables alongside each other.”

One of the vegetation that the community began to plant was okra,
which later became the community renowned. He added “We had tried to
plant many different vegetation and failed so many times. Later, we decided
to sow green okra and it turned out to be greater numbers than we predicted.
We initially shared them among the community, but they still had a lot of
leftover items, so we attempted to help each other with a solution that worked

for this circumstance and also sought professional counsel.

FROM RESEARCH TO REALITY - THE GREEN OKRA SOAP

For this reason, Phuket Rajabhat University has been involved in giving
suggestions to the villagers by turning green okra into income-generating
products. The academic staff in charge of this study recognizes the benefits
of green okra mucilage, which moisturizes the skin and slows down the signs
of fatigue and the aging process. Moreover, the green okra from Baan Manik
has a distinguishing pod that is larger than usual. Therefore, it is easy to extract
and process into various products. Initially, they launched nourishing soap
and its results were positively marvelous for skin, so they improved and
developed various products such as liquid soap, shampoo, and sleeping moist
gel masks. Currently, Okra Skin Serum is in the development process through
coordination and cooperation from the experts in cosmetics and beauty
technology from Mae Fah Luang University to match the community's
dedication and steadfastness.

Baan Manik Sufficiency Economy Learning Center is the distribution
hub and online channel management for the community and has also
developed an online sales channel. For the foreseeable future, products of
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Baan Manik community will be applied to get approval and certification from
Food and Drug Administration (FDA) to entrust consumers. All successes are
achieved through collaborative efforts to solve community difficulties. From
practice, knowledge and experience are ready to disseminate this know-how

to those who are interested.

© Baan Manik Sufficiency Economy Learning Center
Moo 7, Sri Sunthorn subdistrict, Thalang district, Phuket
O 66819781598

0 www.facebook.com/ManikkramSufficiencyEconomy
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