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A packaging development approach to add value to local foods
in Pattaya City of Chon Buri Province**

a o 3 g a v A < o/
§2930u1 NBeeA29An* Y3 Salilwyad uazaredses Urunsmy
15958UM5E8U WM INeGaIUnEn

Suwanna Pichaiyongvongdee* Nujira Rasamipaiboon and Saibangorn Panprom

School of Culinary Art, Suan Dusit University

undnga

MsWnusIYANe i ReIiuyad1e v sTiesiy WunsTundeyannmsduniuaidedn
uaznsauvNgUUsENUMeUSIsYiesiu hwihiianessuazionsusumsioaiisduas Sansssy
éméml,l,asfﬁmﬁwmmiﬁmﬁu AUsENEUMIIINeMN/AnnA1s ﬁ’ﬂismmmazg’jﬁmmﬁymmi
yioadu Aidumsfumensiudndnual audnvar wazanulasniuvesenaviesdu uazsu
vssfuTtiAsesiuTaguarsunuuusssusiomsludlesine eldutoyafiugiundnsiosi
2 TthinaiwIRnluN1TeRNKUUUTTUTE UIN1NTARIUIUTTATEE 3 JULUU A UsTasiau
wAnaustosutuda Iiun Uaniintns uazuasaou wansuriomnaunidu Ifud ievmnuandunis
wazdadmimnley uazavnandeuusa Tdun unsdandinlau wasunadultuandonden

(%

AEAY: UITYAUeT MsLLYacT 81vIYinsdiu 1inen

Abstract

This study aims to determine the packaging development approach to add value
to local foods. A collection of in-depth interview data was conducted, and a focus group data
was derived from local participants, for example, local government managers, public and
private officers in tourism and culture, local food producers and sellers, restaurant and food
entrepreneurs, academics and experts of local foods. Researchers have looked for identity,
characters and safety of local foods to develop packaging to add value to Pattaya City local
foods. Moreover, researchers aimed to build a database to be used to develop local food

packaging. An approach of packaging development should be developed in three types. First
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frozen food packaging such as squid with black sauce and grilled fish curry. Second cold food
packaging, such as steamed Indo-Pacific king mackerel curry and chili crab eggs with fried-rice,
and lastly, ready-to-cook-food packaging such as fish and termite mushroom curry and sour

giant catfish eggs curry.
Keyword: Packaging, Adding value, local foods, Pattaya
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