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Development of method and production process of agricultural produces provided many
valuable benefits along with increased the new varieties of agricultural products in the market,
including (1) the production of lime beverage powder using foam-mat drying technology which
added a higher value and diversity on lime produce. This technique was simple and low in cost
and can be able to produce in a kitchen scale. (2) the production of intermediate moisture
mango cube using microwave drying and dietary fiber (DF) from mango’s peel which were
aimed at increasing the value of mango and reducing impact of the by-product from mango
processing on environment. (3) The developing a process of dried mango sheet cv. Nualkhum
using convective solar dryer and tray dryer. It was developed in order to obtain an optimum
moisture content, texture and shelf life of new variety upland mango produce. (4) The sweet
condensed corn milk and sweet corn chips can add the produce value and increase the
product varieties apart from canning, frozen and sweet corn drink. (5) The preliminary study on
the production of corn syrup was thus aimed at increasing the value of sweet corn by
developing the conditions and type of catalyst to convert sweet corn to glucose/fructose syrup
as well as preliminary purification process. (6) The food products developed from Lablab bean
or hyacinth bean was economic value added process. Lablab bean was an agricultural produce
contained high protein and carbohydrate but low fat content. It also contained
phytohaemagglutinin that could promote white blood cells production in human. (7) A study of
consumer acceptance of costs, prices, and sensory evaluation was aimed at assessing consumer
acceptance and perception to the research products and helped the researchers to understand
the consumer views i n order to develop the new products to meet consumer needs so that
the new product could be competitive advantage in commercial scale. All the advantages
from the assessment would help entrepreneurs who wish to commercialize all these new

products to make and process decision.



