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Abstract

Creating a value added model for miang product

Sailom Sampanvejsobha and Ratree Panphinij

This research work has transferred the knowledge of safe processing for producing Miang products to a
private sector. GMP system was applied into the selected factory. The new design of modern and attractive
packaging for the products was conducted. It was found that Miang can be kept in either the laminated nylon
or aluminum foil bag under semi-vacuum and N,, gas flushing. The shelf life could be prolonged more than 9
months. The packaging label was designed according to the Food Acts, 1976. Public media were created to
make Miang products more interesting. In addition, the Mae Ai brand was developed as well as the
information of ecotourism. To demonstrate the identity of the products, the brand, brochure, electronic media
of animation type, video tape on a safe miang processing and banner were produced. Furthermore, miang
tea manufacturing in industrial scale was studied. The optimal condition for producing miang tea was the use
of young miang leaf as starting material and the suitable drying temperature of miang leaf was 75 °c

Packaging materials used for packing miang products could be applied to miang tea.
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