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Development Marketing and Product Processing of PraduHangdum Indigenous
Chicken.
CharanChaiLungkal/* Chainarong Wongsunsril/ Wuttichai Ladkreu2

Abstract
The objective of this research was to study the creation of network,

connection of production network with marketing of farmers who produce
Praduhangdum chicken in Chiangrai province with farmer’s network in Northern
regcion and develop the transformation process of products from Praduhangdum
chicken in a retort pouch nylon packaging. As well as developing marketing
management and products from Praduhangdum chicken. The operation started by
creating agricultural network of farmers who produce Praduhangdum chicken in
Chiangrai province into 2 different groups consisting of 30 people. Create a
production and marketing network links with agricultural network in the Northern
region. After that study product transformation by supporting and sponsoring farmers
to produce from Praduhangdum chicken into 3 kinds of retort pouch packaging such
as; smoked chicken legs, smoked chicken wings and chicken ham. Study was done
on live chicken, transform and processed chickens and the following data were
collected: market test and information booth advertisement with farmers. This was
divided into the selling of the products in local mini marts, gift shops and the
opening of booth taste survey of Praduhangdum chicken in abroad market by tasting
the chicken, the entrepreneurs who take the products abroad where also surveyed.
The project develop production network to be link with marketing network by
combining 2 groups of farmers in Phan district. where we have Mr. Prayoon
Nasunthorn who produce 19,951 production of chickens per year and Mrs. Yupin
Jumpakieng who produce 62, 400 production of chickens per year to manage the
production and marketing plan together in order to correct the excess chicken
production in the market, fall in price as a result of competition by planning to sell
live and frozen chicken in Chiangrai province. In addition, the selling will extend to
networks in Phayao province and Lao PDR. The development and processing of
products from Chiangmai Praduhangdum chicken are in retort pouch packaging.
Chicken ham and smoked chicken wings were produced and were processed at

Livestock Industry development centre Chiangmai Province. The chicken breast were



used to produce hams, the wings and legs were used to produce smoked chickens.
In terms of developing the management marketing plans of product from native
chicken, the project surveyed market in the upper Northern region by dividing the
market into upper market, community market and border market. Distribution of
products were done by using community market to selling live chickens, sift shop
sells retort pouch products and border market sell fresh chickens. The management
of farmers’ network shows that, in the locality, farmers who produce chicken are
almost at the same location if there is no production management, joint marketing
may cause competition and cause a negative effect in the locality. This makes
network management very important. The development of products into retort
pouch shows that, if more than 1.5-kilogram chicken were used in the packaging of
retort pouch, there will be loss of high meat weight. It also shows that herbal spices
and ingredient used in the steaming and killing of bacteria on the chicken at high
temperature changes the taste and aroma of the chicken in retort pouch thereby
make it appropriate for the management of large chicken and sticky meat. Suitable
products includes as boiled chicken in fish sauce, boiled chicken in soy sauce
because there is no mixture of herbal machine. He data collected from abroad
market shows that, neighboring countries such as Lao PDR and China need high
consumption of chicken but consumer lack understanding about the quality of
Praduhangdum chicken. From interview, most of the consumer cannot differentiate
between Praduhangdum chicken and other. Information dispersion should be on
alert in every area to create awareness on the quality of Praduhangdum chicken in

their country in order to increase the amount of exported Praduhangdum chicken.



