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Abstract

The purposes of the research were 1) to develop the formula of Durian rind
dough for proper molding, 2) to develop the pattern of souvenir product made from
Durian rind dough representing Thai identity and 3) to transfer the knowledge of the
development of souvenir product from Durian rind dough to Art and Craft

Cooperative Group, Muslim Community in Koh Kred, Nonthaburi province.

Bread dough formula of non-formal education centre, Ministry of Education
was used as the basic data for the experiment. In this study, Durian rind dough is
used as an alternative of bread dough in different proportions and three formulas
were found. Physical properties were analyzed by five experts and studied by using
Texture Analyzer to evaluate the compression and tensile tests. After Durian rind
dough was developed, the researchers created two pattern of the souvenir product
as follows:

1. A set of nine auspicious Thai desserts consisting of Cha Mongkut, Thong

Ek, Sa-ne Chan, Foi Thong, Thong Yib, Thong Yod, Med Khanun, Tuay Fu
and Khanom Chan.

2. A set of five fragrant flowers in Thailand consisting of Dok Kaew (Murraya),

Dok Peep (Cork Tree), Dok Kradang-nga ( Ylang-Ylang) , Dok Chumpee
(White Champaka), and Dok Leb Muenang (Rangoon creeper).

The researchers organized two training courses to conduct the knowledge
transfer to Art and Craft Cooperative Group, Muslim Community in Koh Kred,
Nonthaburi province. The participants were 30 and the training evaluation was
performed by questionnaire for their satisfaction and statistically analyzed by

percentage and mean.



The results of the study were:

For the proper of the Durian rind dough’s property among three formulas
opinioned by experts, it was found that the mean of the first formula was 3.92 (high),
the mean of the second one was 4.12 (high), and the mean of the third one was 4.14
(high). The third formula was the most appropriateness to make the souvenir. It
consisted of 260 gram of Durian rind dough, 240 gram of sticky rice dough, 250 gram

of latex glue, 2 gram of borax and 4 gram of olive oil.

For the physical property of Durian rind dough by using Texture Analyzer, it
was found that the mean of the elasticity was 100.98 & 5.518 g/sec, the mean of the
firmness was 904.344 + 40.743 g at 50% strain, the mean of the maximum firmness
was 3,714.517 £ 147.015 g, the mean of the adhesiveness was -245.5 & 50.956 g.s,
the mean of the maximum strain was 134.206 & 11.902 (g) and the mean of the

maximum firmness was extensibility was 52.836 mm & 10.509.

For the knowledge transfer to Art and Craft Cooperative Group, Muslim
Community in Koh Kred, Nonthaburi province, the overall satisfaction of the
participants was at the highest level. For each aspect, the satisfaction was found as
follows: the participants were satisfied with training place, training duration and
training food at the highest level with the mean of 4.74., the participants were
satisfied with the knowledge application at the highest level with the mean of 4.71
and the participants were satisfied with the knowledge application at the highest

level with the mean of 4.68.
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