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Abstract

This research project aims to develop competency of buffalo milk production and
marketing at Murrah farm. Eight participants living in Plaeng Yao District and Sanam Chai Khet
District, Chacheongsao Province joining in this project. Four farmers were drown from Murrah
farm and other four participants were selected selected from vicinity area. The operation
guideline was divided into two groups. First group, farmer working outside Murrah farm were
responsible for their budget including buying calves, managing grass field, feeding, managing
facilities, health caring and raising calves. After two years, farmer sold the buffaloes and milk
back to the farm. Murrah farm paid money back to farmers with the same price as first
bought (100 b/kg). Second group, for Murrah’s farmers itself, the farmers had to buy
buffaloes which were ready to produce milk. Farmers had to sell the buffalo milk back to
the farm. The payment method would be proceed as installment procedure by deducting
from selling raw milk. The calves can be sold back after finish project. Besides, this project
provided training sessions for the farmers such as the fundamental of Good Manufacturing
Practices course (GMP) in order to gaining and integrating knowledge and capability to
managing dairy farms.

To develop raw milk collecting center, the farm of milk buffalo was first improved
using the farm standard of milk cow. The operating of milk buffalo farmers were checked by
using (Good Agricultural Practice, GAP) check list form. The major topics of the form
including farm components, milk buffalo food and water, farm management, animal health,
animal welfare, farm environment, raw milk production, and data recording. The result
illustrated those four milk buffalo farms of participants corresponded with the GAP farming
standard. For the development of the raw milk collecting center, the raw milk collecting
center of Murrah farm was evaluated by using the GMP check list form of raw milk collecting
center. The evaluated result was found that the operation of raw milk collecting center
corresponded with the GMP standard for raw milk collecting center. For the next step,
Murrah farm is preparing to submit to the GMP standard audit.

Three flavors of drinking yogurt (original flavor, orange flavor and strawberry flavor)
from buffalo milk were developed in this research because it was very popular dairy product
and trend to be commercial product. The result showed that the highest consumer
acceptance score was drinking yosurt with strawberry flavor. The shelf-life of drinking yogurt
product was 9 days when kept at 4 °C due to the microbiological quality (lactic acid
bacteria, mold, and yeast) corresponded to the standard quality of drinking yogurt product
of Ministry of Public Health’s Announcement Vol. 353 (2013).
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