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Abstract

The purposes of this study were (1) to study the history of budu sauce production,
(2) to study local wisdom about budu sauce production, (3) to study the problems and
obstacles for budu sauce production and distribution and (4) to study the problems, obstacles
in the sales and conservation of budu sauce production.

This study was qualitative. The population size was 20, comprising 5 budu sauce
production entrepreneurs, 5 distributors, 5 consumers, and 5 commercial or provincial
government agencies involved, including the private sector related in the production and
distribution. Document analysis, in-depth interview, and observation techniques were used as
tools in this study. The result was shown in descriptive analysis.

The results of this study could be explained in 4 aspects. (1) From the historical
evidence it is concluded that the knowledge of making budu sauce was received from
merchants and sailors who came from Malaysia. Budu sauce may have occurred by chance,
from fermented fish that was discarded. This is consistent with the history of salt production
in Pattani more than 400 years ago. The villagers in Village 1 originally used the salt in their
area about 200 years ago. The production process comprised six steps: The preparation of
raw materials, cleaning, mixing, fermenting and packing for distribution. (2) There were nine
local wisdoms which were selecting materials, cleaning, measuring, mixing ingredients,
allocating places in the budu sauce production, quality control management, management of
labor and capital, and environmental management. (3) Problems in making and selling budu
sauce comprised limited resources, and a rise in materials prices. The poor quality of fish
obtained, inexperienced workers, a lack of some manufacturers’ attention in the production
process. Labor and capital problems were that the new generations did not inherit their family
business and there was a lack of financial liquidity due to the long production time.
Environment was affected by pollution and smell; the retail locations were variable, mostly
were at local markets and longer times taken to sell. On the middlemen issue, the purchase
prices were not fixed, and the public sector supported in many ways, but still for only limited
groups. (4) Approach to the problems solution resources: when the raw materials were
expensive, the villagers would stop the production and find other occupations to support
themselves. For materials and equipment use, they were used with caution, cleaned after
every use and repaired in various ways. For the quality control, the villagers avoided fish that
were not fresh, and if inexperienced workers were required for budu sauce production, they
needed to be supervised in all steps, and should be grouped by individual skills. For an
environment issue, there should be a transfer to an appropriated manufacturing facility and a
fermentation pit should be constructed by using cement, Manufacturers should directly sell
through the market places where government agencies and private sectors provided. The
middleman should cooperate among themselves and sell at a fair price. For the promotion by
the public sectors, they all should work together to promote the profession.
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