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Abstract

This research aimed to produce variety and wholesome food products from Kaomark. Two types of food
processing included products from flesh and liquid of Kaomark. Bakery and dessert products were cook from Kaomark
flesh which were Kaomark cookie, Kaomark muffin and Kaomark coconut agar. Three types of soft drinks were made
from fermented liquid by mixing with three kinds of herbs including Hibiscus sabdariffa L., Aegle marmelos Corr. and
Chrysanthemum indicum L. Sensory evaluation questionnaires of the products were used for measuring the
preference of 30 consumers. Microbiological quality was detected by total plate count, yeast and mold enumeration,
and coliform test. In overall preference, the results showed that Kaomark cookie and Kaomark coconut agar were
favorably for consumer with average score (X ) of 4.46. Preference of Kaomark muffin was found to be the most level
(X = 4.70). Kaomark soft drink mixed with Hibiscus sabdariffa L. was the most favorable (x = 4.50). Soft drinks mixed
with Aegle marmelos Corr. and Chrysanthemum indicum L. were lesser favorable at score of 3.76 and 4.43,
respectively. In preservation of all Kaomark processing products for 9 days, coliform bacteria were not observed. For
further application, the knowledge of Kaomark processing should be transferred to community enterprises that

produce foods from local wisdom in order to support and strengthen their community economy.

Keywords: Kaomark, Local wisdom, Food processing product, Community economy
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