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Abstract

Community food process control is an important factor in the production of the product
that results in consumers accepting the quality and increasing the chances of selling the
product internally and externally. Local community food production demonstrating identity and
inherited local wisdom can enhance the value of a product by the standards of safety, health
and fitness. Therefore, the government of Thailand has a regulatory framework focusing on
hygienic food production involving raw materials, materials, production sites and cooks to
prevent contamination during food production. Then finished products must be inspected
physically, chemically and microbiologically properties before being sold to consumers. The
products that have been tested and certified by the Food and Drug Administration of Thailand
are given a 13-digit food serial number, which means the source of the food and the status of
the authorization. In addition, local operators should be checked for quality in order to obtain
community products standards from Thai Industrial Standards Institute, which provides expert
advice on how to improve the production process in line with community product standards
and provide knowledge to empower the community to produce food safety and quality con-
tinuously. Thus, the local entrepreneurs should follow the standards set by the government for

the benefit of all stakeholders.

Keywords: Local entrepreneur, Food standard, Community product, Local wisdom
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