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ABSTRACT

TE 135008

The purposes of this study were to 1) identify and validate processes, ingredient usage,
and product packaging of fermented organically grown soybeans in Chiang Mai 2) to compare the
various processes used in Chiang Mai based on the universal standard for organic system and the
Thai Organic System Standard Office.

The sample, which was obtained through purposive sampling technique, consisted of
two groups of farmers who processed organically grown soybeans. These groups were from Don
Jieang, Mae Rim District and San Paa Yang, Mae Tang District, Chiang Mai. Interviews and
observations were used to collect the data, which were analyzed and reported using frequency,
means, and percentages.

The findings revealed that both groups used similar soybean fermentation processes,
i.e., ingredients used, and packaging. In contrast, there were different ways of fermentation,
mixing, and timing. When different processes were compared based on both universal and Thai
standards, the results showed that these two groups followed both standards in terms of

equipment, processes, and packaging, but not on adding non-natural food additive for favors.





