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Thesis Title: A Development of Local Curriculum on Seafood Processing from Local Wisdom in
Tumbol Paktalay Ampher Ban Laem Phetchaburi Province by Participatory Action Research

Researcher: Mrs. Mattaneeya Buachean Major: Educational Administration Year: 2010

Abstract

The purposes of this research were: 1) to study a local knowledge based on seafood
processing from local wisdom in Tumbol Paktalay Ampher Ban Laem Phetchaburi Province 2) to
develop a local curriculum on seafood processing local wisdom in Tumbol Paktalay and 3) to
organize the learning resource centers for processing seafood from local wisdom in Tumbol
Paktalay. The target area were Tumbol Paktalay Ampher Ban Laem Phetchaburi Province. The
target groups were administrators teachers and Pathomsuksa 6 students at Bandonmakham School
in the academic year 2009 local experts parents the community leaders and local administrative
organization representatives. The method used in this research included focus group workshop
community survey interview observation talking and asking questions. The research instruments
were interview and note making. Data were analyzed by percentages mean and content analysis.

The results of the research were:

1. Seafood processing from local wisdom in Tumbol Paktalay Ampher Ban Laem
Phetchaburi Province can be divided into 4 processes: 1) using heat 2) drying 3) preserving and 4)
cooling.

2. The development of a local curriculum on seafood processing local wisdom in Tumbol
Paktalay consisted of the structures of local curriculum, unit of local learning 2 units were 1) the
context of Tumbol Paktalay’s community and 2) seafood processing and virtue of occupation in a
local curriculum. The result of curriculum were implemented that students had academic
achievement and feeling of love in local. Student’s post achievement score were higher than pre
achievement scores. The result of an evaluated curriculum in Administrator of elementary schools,
teachers, students, parents, communities and responsible person recommended that the curriculum
were efficacy of principles and purposes.

3. There were overall 36 learning resource centers. There were 21 learning resource centers
in Moo 1, 3 learning resource centers in Moo 2, 8 learning resources in Moo 3 and 4 learning

resource centers in Moo 4.
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