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Studied creating innovation and value of local functional food; a case
studies of local raw materials from Chiang Rai, Nong Khai, Phetchaburi, Surat
Thani Province showed that local food raw materials used for local functional
food production were Phak whan, Chiangrai nanglae pineapple, Assam tea(North)
Julian's golden-price carp fish, Basa fish, Giant catfish(North-east) crab, lime, Herrings
fish(Central) Rock oyster, Langsat, Parkia (South). Selected raw materials were
used to develop 5 local functional food products each region by 15 food
specialists. The products were Pineapple gummy, Pineapple chewy, Pineapple
snack bar, Phak whan cracker and Crispy Assam tea-leaf sheet (North) Julian's
golden-price carp fish ball, Crispy giant catfish sausage, Crispy giant catfish sheet,
Julian's golden-price carp sausage and Basa fish cracker (Northeast) Rice cracker with
shredded fish, Lemon gummy, Dried shredded fish with Whole grain flavor, Lemon
concentrate sauce and Crispy crab with Tom yum flavor (Central) Langsat jelly drink,
Langsat jam, Rice Seasoning with Parkia, Rock oyster cracker and Rice Seasoning with
Herbs and Rock oyster (South). All products including ingredients preparation and

recipes were reported in Handbook: local food products.



