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Abstract

The Research project namely " The development of potential and increase the ability of Miang
products" was funded by the Research Fund (TRF) under the period of June 2017 to May 2018.
The objective of the project is to study on the value added and development of new products
from Miang leaves or traditional Miang products in the uplands area of Chiang Mai province. The
study recognized a paradigm shift in developing process, model, and approach to design a new
"Miang" products matching with modern consumer needs. The new product design need to focus

on upgrading quality, form and packaging to effectively satisfy the market.

In order to understand consumer attitude towards MIANG products, the survey of consumer
needs and expectations towards ready to eat products and tea products was conducted with
329 respondents under age of 20 years old, have model urban lifestyle, as well as pleased
to provide information for the development of new products from tea leaves. The results
indicate that the most respondents are interesting in healthy drink products. The top
motivators in consuming the tea products were both emotional and functional benefits
including the smell of tea in reducing stress, the taste and favor of tea in relieving thirst as
well as refreshing and helping neutralize free radicals. According to the buying intention test,
the result shown that more than 50 percent of the respondents agree to buy “kombucha” if

it is launched to the market.

In order to create and promote the new designed product to the target community, adaptive
management approach recognizing that ecosystem management requires flexible, diverse, and
redundant regulation and monitoring that lead to corrective responses and experimental
probing of ever-changing reality. The final decision was make for“ Cha Miang” or Miang Tea
product. The market value for the designed product can add more than 4 to 5 times comparing

with the market price of average tea leaves.
In order to manufacturing and marketing management of the new product, Co-management

defining as local community partnership is the most agreeable appropriate approach. In

another words, “Mae Kampong community” (the community located in Ching Mai province)
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agrees to management and promote the production and marketing for the new products by

using a brand represented the ownership of Baan Mae Kampong.

Expected results in short term period after the project, the entrepreneurs/community in Mae
Kampong village will produce the new products on a small scale and sell them to tourists
who visit Mae Kampong village or stay in Mae Kampong village homestay. The group will
dedicate to financing and managing the production and marketing of ready-to-drink bottled

Cha Miang in wider markets.
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