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Identity Creation of Pradu Hangdum Chiangmai 1 Chicken
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Santi Pangmao1, and Aphirak Phianmongkhol3

Abstract

This study aims to build the identity of Pradu Hangdum Chiangmai 1 chicken (PDCM 1)
by creating a perception the chicken with a contest to cook it. Implementation and evaluation of
this chicken to take advantage. Studied by the competition to cook PDCM 1 with 3 times in a
festival and high season of Chiang Mai province. The menu has two types of local food
(Lanna) and popular Thai food. For the evaluation of useful chicken were obtained by
interviewing and a small group meeting government ownership of chicken, farm network,
farmer network, farmers and people who buy chicken. The results showed that food that
consumers prefer the chicken to cook it, the upper north were Lanna-style Kaeng and Tom
Yum. And other regions were Tom Yum and fried chicken. The advantage of native chicken
for consumers were a dominant taste, firmness of meat and good for health. However, the
disadvantage were difficult to buy and expensive. The cooking competition, consumers at the
event known PDCM 1, up from 25.5 percent (event 1) to 69.4 percent (event 3). For a taste of
the PDCM 1 meat found that overall satisfaction in the very satisfaction level for the taste.
Overview of the objectives of competition were very success for the aims and received
formulation of 5 types of food for cooking PDCM 1.

Evaluation of useful of PDCM 1 found that the main problem is the number of chickens
is not enough demand. The both government and farm network had plans to expand
production capacity. For satisfaction in the breed of PDCM 1 showed satisfaction ratings in the

most.
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