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The objectlves of the research on the economy of Thai herbal food products are :
to study the product types in culmary herbs Wthh are useful for busmess- to study the
development of such products to study the methods for enhancrng market values,
drstnbutlon channels and marketlng promotron and:to study development trends on these
products: ‘ ‘

ln ‘this study, 13 Thal herbal plants with hlghly economic value used for food'
processrng and mgredrents have been classrfled They are tamannd pepper chrlr grnger '
turmerlc lemon grass, leech Irme red onron garhc galanga coriander; lemon, and herball
splces (mcludrng nutmeg, cardamom and fenel) Both pnmary and secondary data were.
collected The secondary sources included artlcles books and related research Journals
Th_e pnmary data have _been collected malnly from two groups.: The first group mcluded_
~ women's’ g’roups .agricu'ltural vvomen’s COmmunities factories enterpnses -and pnvate.'
compames categorrzed by regtons (Northern Central, Northeastern Eastern and Southern -
parts) In. addrtlon the face to face mtervrews and surveys were conducted The second
group mcluded specrallsts experts and related academrcs '

. The study has found: o | ‘ |

1. Product types of. culmary herbs Wthh are useful for busmess are m non-'_l
transformed mrnor-transformed ‘and major-transformed products : ‘ _

The products of cullnary herbs from the North have the most varletles of non- _
- transformed and mlnor-transformed products which are included in the forms of freeze

(especrally) ground powder, dried, 'and fermentatlon Fermentatlon products have been
found mostly in. the Central parts. Herbal powder and ground have been produced |n every.

- part of Tharland except in the Northeastern reglon
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For the major-transformed products, each product has been used namely the same
herbs as their main ingredient. However, different ingredients or recipes can be made in
order to make a distinction of a product that come from different region.

The varieties of herbal food products have been found mostly in the Southern part
of Thailand, such as herbal sauces, juice, and snacks. Meanwhile, in other parts of
Thailand, They mainly produce herbal sauceé and juice. In terms of food products which
use herbs as their ingredients, the Central region has the mbst varieties of herbal
ingredients, especially for curries. Surprisingly, there is no instant curry to be found in a
food production company in the South. However, in every region, there has been a lot of
production in herbal snacks, despite differences in their characteristics.

2. Even though, there is a similarity in the production of culinary herbs in the
market, the suppliers in each region have their own uniqueness such as differences in
ingredients, product operation, and packaging specifications. Some of the suppliers have
introduced a new line of herbal products.

3. The methods used for market value added are rigid quality control procedures
and strict adherence to 'q_uaiity, resource used, production, products, and packaging
development.

For distribution channels, Most of the producers including women’s groups and
agricultural women’s communities would distribute directly to consumers, especially at the
exhibitions. They have also sold their herbal products to an agent or market intermediaries.
In contrast, most of factory owners would distribute their products more to agents.

For sales promotion, most of the suppliers would promote their products by
attending sales exhibitions and events. Secondly, it is an advertisement via newspapers,
posters, television programs, public relations, and an OTOP web site.

| 4. For development trend of culinary herbs products, a study of medical
specification of each herb should be conducted in order to adopt adapt and adjust the
existing culinary herbs products to serve a better quality. Moreover, an invention of
methods used for storing herbal products should be introduced due to an increasing value
of nutrition or no changing in product transformation. Developing and creating new herbal
products to serve the needs of the target markets and to operate market value added
should also not be overlooked. '

5. For assisting the producers both from women's groups, agricultural women’s
communities and factories in producing herbal food products, there are suggestions for
enhancing pubiic agencies' roles as follows: the promotion and development of raw

material, both terms of quantity and quality; production place, including technology used in
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the production, quality control and packaging; marketing promotion; coordination between
related agencies in using resource efficiently; research and development; and the
distribution of related laws, regulations, and knowledge. Also, the concrete cooperation
between public and private sectors should be established systematically throughout the

process of the production, especially for product quality and standard.





