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Abstract

The objective of this research is to (1) study the situation of Doi Chang coffee
business management in order to develop an appropriate business model (2) develop a
process for processing and producing dry coffee beans to meet high quality standards,
reduce mold contamination and microorganisms. (3) study the extraction of active
ingredients from coffee and cherries, along with analyzing cosmetic features (4) evaluating
and develop value-added products in forms of cosmeceutical products suitable for
marketing and technical purposes that is consistent with the ability of the entrepreneur. (5)
develop sguidelines for searching for the core competencies of the organization to be used in
the development, transfer, enhance the organization to its full potential. The results show
that the active ingredient can be extracted from coffee from Doi Chang community. By
confirming the characteristics of the extract along with being developed to be a cosmetic
cosmeceutical product. According to the analysis, the caffeine content in the prototype
product was equal to 1,548.21 mg/L, the amount of phenolic compound was 2.54 (mg
Gallic/g extract), antioxidant equal to 1.25 mg Gallic./g extract and has an IC50 value> 100
mg/ ml. When evaluating the production cost of research, it was found that cosmetic
prototype product (with package) is equal to 59.25 baht per unit (50 g). The next part is to
assess the potential of the demand and satisfaction of customers and the competitive
product. By means of interviews, focus group, and product trials. The results show that
customers have a great demand for cosmeceutical products developed from natural
extracts due to hair health concern and the consideration of safety in use. In addition, when
testing the product prototype of the project found that overall satisfaction is good.
Additionally, there are suggestions on product improvements in some areas in order to be
more consistent with satisfaction and usage.

The coffee drying process is the most important processing step and directly affects
the quality of the coffee beans. The drying on the outdoor terrace is a traditional drying
process for farmers at Doi Chang Village, Wawee Sub-district, Mae Suai District, Chiang Rai
Province, which has been affected by weather instability during the production season
(November - February), therefore takes 2-3 weeks, causing damage to the product from the
growth of mold For this reason, drying using a dryer is one of the methods that has received
attention, which can increase the production capacity, shorten the drying time snd can

reduce the damage of the products. The researchers were therefore interested in studying



the development of solar oven and find the suitable conditions for drying. Furthermore,
production efficiency was increased by using responsive surface method and Central
Composite Design, as well as study production functions that are suitable for the actual
production conditions by using the data from the experiment to develop into production
functions together with farmers' representatives at Baan Doi Chang, Wawee Subdistrict, Mae
Suai District, Chiang Rai Province It was found that the drying process by using solar energy
cabinet is suitable to install the cabinet in the middle. and use the hot air heater only during
18.00-06.00 hrs during the first 3 days and use a continuous ventilating fan for 3 days and
dry out the fruit for another 4 days with a capacity of 4.8 tons per year which is higher than
The original method is 6 times the size and corresponds to the coffee production capacity of
5 tons/Rai/ year, which can be transformed into 960 kg/Rai/year of coffee (200 baht/kg),
representing compensation from the sale of coffee. At 192,000 baht per mite Profit for the
year 94 752 baht/Rai/year gains can help farmers return the solar oven, a 1-season produce
solar oven was developed from this research can help increase production efficiency by
Increasing production capacity by adding fresh fruit weight to the area reduce the drying
time and increase the number of production cycles in 1 production season, as well as
reduce the damage from mold to less than 2 percent

The development of a holistic management approach that is consistent with the
context of the Doi Chaang entrepreneurial community, provides insight into the
management of Doi Chaang coffee business in order to develop an appropriate business
model. By prototyping the process of processing and producing dry coffee beans according
to the quality with the standardization of quality differences. It can reduce the
contamination of mold and unwanted microorganisms and the villagers can proceed by
themselves. including the active ingredient from coffee beans and cherries And cosmetic
cosmetology prototype, hair care group with cosmeceutical properties base on the process
of testing and evaluating the marketing potential The research team has a holistic approach
to group management, including upstream, midstream, and downstream, with knowledge
development, such as training on modern techniques in balance scorecard management,
with 4 perspectives: finance, customer, internal processes And learning and growing
Entrepreneurs who are the buying companies will have coffee machines. Holistic
Management emphasizes an ecosystem system for good management, considering the
environment that can drive the community to develop economically. And promoting

knowledge (KM) for commmunities to increase their potential.



