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Abstract

This research aimed to study the production process and nature of problem,
including the standard development of Thai Dessert at Trok-khaw-mao community,
and it was a survey research which had been conducted using both qualitative and
quantitative methods. The data had been collected from related documents,
observation and key informant interviews in the community. Also, accidental
sampling method was used in gathering data from groups of Thai consumers in
Bangkok and the kiosks where the products were placed at tourist attractions, flea
markets, floating markets, and in the neighbourhood of Trok-khaw-mao community.
Unstructured interview and questionnaire had been used as research tools. The data
were analyzed using standard deviations and percentage, and presented in tabular
and narrative forms.

The results revealed that the production process of Ka-la-mae, the sweet
sticky candy, was to boil old sticky rice, and add thin coconut cream and coconut
palm sugar. Then continuously stirred the ingredient until it became sticky and black.
For Khaw-niao-daeng, the red glutinous rice, the production process was to steam
new sticky rice and leave it cool down. Then stirred coconut palm sugar, coconut
milk and glucose syrup until the ingredient became sticky. After that, added the
steamed sticky rice which was already cooled down, and continuously stirred the
ingredient until it became thick and dry. The production process of Kra-ya-sart, the
rice candy with beans and sesame, was to stir coconut palm sugar, glucose syrup and
coconut milk until the ingredient became thick. Then added roasted shredded rice

grains and mixed the ingredient thoroughly. After that, spread out the ingredient



evenly in a threshing basket, and scattered roasted sesame seeds and roasted
peanuts over it. For Khaw-mao-mee, flavoured rice crispy, the production process
was to fry garlic, then added chili powder, coconut palm sugar and fish sauce. After
that, mixed the ingredient thoroughly, added roasted shredded rice grains, fried dried
shrimps, fried peanuts and fried tofu. Finally, mixed the ingredients thoroughly and
scattered sugar over it. The conditions and problems could be summarized into three
main aspects: the product, the packaging, and the channel of distribution.

The majority of the respondents wanted to develop the products in terms of
channel of distribution (70.25%). In terms of the product features, most respondents
wanted to develop Ka-la-mae to be bite-sized (53.88%) as well as Khaw-niao-daeng
(50.20%). Meanwhile, 55.10% of the respondents wanted to keep the original
features of Kra-ya-sart. In addition, the majority of the respondents wanted the
product names appeared on the labels (96.77%).

The study revealed that the Thai dessert entrepreneurs at Trok-khaw-mao
community were capable of implementing 4 of 6 criteria of the FDA’s Primary Good
Manufacturing Practice. As for the development of manufacturing sites, the results
were: 1) the storage area for firewood was fenced by pieces of wood to make it more
separate but was still reached easily, 2) the cleaning area for manufacturing tools was
improved by making a higher cement floor covered with firm smooth-surface tiles
and adding a washbasin, and 3) the storage area for coconut sugar, which is an
important ingredient, was adjusted by installing a wooden folding door with a bolt in

order to prevent the ingredient from pets and contaminants.
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