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Abstract 248739
The research aims to develop food products from palm sugar of Samutsongkhram

community and to transfer the technology to the community. Recipes and processes were
developed for 4 food items: crispy jelly, coconut milk jelly, egg jelly, and fruit jelly. The
foods were tested for acceptability of 150 samples and transferred to the target community
in this research: Marigold planters community enterprise and Nongnuch Supawee group. The
most suitable ratio of 1:3 between sugar and palm wine for making crispy jelly products was

used for the study of temperature in drying jelly. It was found that the drying temperature of

80°C gave the most acceptable kind of crispy jelly. The study also showed that the most
suitable amount of jelly powder in the development of food products from palm sugar -
coconut milk jelly, egg jelly, and fruit jelly — was 1 percent of all ingredients. Consumers
showed high acceptance for the sue of palm sugar jelly in producing coconut&milk jelly, egg
jelly, and fruit jelly. In terms of the transfer of technology to 36 people in Amphawa and
Muang districts, Samutsongkhram, the trainees rated suitability of the training program as
highest (4.44) in the trainer aspect. The aspects of materials, document, and process were

rated as high with the average of 4.38 and 4.37, respectively.
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