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Abstract

The study of “Health identification, product development, and management
model to sustainably promote nipa palm (Nypa fruticans) sugar products in small and
micro community enterprises process (SMCE)” contributed to the transfer of
knowledge, technology, and management model to the SMCE. The objectives of this
study were 1) to identify health properties and quality of nipa palm sugar syrup, 2) to
develop drinking vinegar product from nipa palm (Nypa fruticans) sugar, and 3) to
study the management model and channel of distribution for sustainable
enhancement of nipa palm food products in the SMCE. The results showed that the
Gl of nipa palm sugar was classified as low with the GI value of 38.7+2.8%. Nipa palm
syrup, both with and without kiam wood, contained antioxidative phenolic compounds
and showed diversely high antioxidant activity, but no antimicrobial activity was found.
Finally, nipa palm syrup showed acceptable physical, chemical, and microbial quality
to customers after storage at low temperature and room temperature for longer than
1 year. Nipa palm sugar can be used as a source to produce vinegar. A sweetness of
12-degree Brix of nipa palm sugar is suitable for vinegar production. Alcohol was
produced by yeast Saccharomyces cerevisiea TISTR 5107 to the concentration about
7.5% within 10 to 12 days. Acetobactor aceti TISTR 354 was used to produce acetic
acid from alcohol resulting in vinegar at the concentration of 4.7% acid within 18 to
20 days. No contamination of heavy metal except for iron that was detected at 1.8
mg/ml  which did not exceed the standard’s limit. Anaguillula aceti and
microorganisms were not found in the nipa palm vinegar. After storage for 60 days at
room temperature, the chemical and microbiological quality of the vinegar was not
changed. In order to increase the value of nipa palm vinegar product, ready-to-drink
vinegar was developed by mixing with honey and lime juice leading to 2 formulas.
Finally, the new management model and distribution channels of food products from

the Pak Phanang district community enterprise developed by the researcher called



"JAK Model" is successful and will help develop a sustainable way of life for nipa palm
farmers. This model consisted of nipa palm organization development which involved
1) the community members formed the committee, set up an organization and job
distribution based on their expertise, 2) the community members brainstormed about
the production process, product standardization development and branding, 3)
forming a well-organized and systemic management as well as a transparency financial
and accounting management system, 4) setting a marketing management and product
promotion system which emphasizes on community lifestyle and domestic and
international distribution channels both domestically and internationally, 5) forming
community markets and community shops to distribute community products, 6)
promoting Nipa Palm lifestyle argo-tourism management, 7) setting up a Nipa Palm
Wisdom Learning Center to transfer knowledge from generation to generation, 8)
forming a financing and auditing unit, and 9) forming a community development unit
to review and sustainably develop and preserve ways of life of nipa palm farmers. The
present study suggested that nipa palm sugar could be an alternative natural
sweetener. A Vinegar-producing process from nipa palm sugar and drinking vinegar
formulas can be transferred to farmers or entrepreneurs in the future. JAK Model and
elements have been constantly reviewed and developed to sustain the way of life for

nipa palm farmers in Pak Panang district, Nakhon Si Thammarat.



