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ABSTRACT

The objective of this study was to investigate the production and consumption of
fermented Soybeans by Thai Yai Group in Mae Sariang District, Mae Hong Son Province. The
* study was descriptive. The target group was 364 Thai Yai men and wemen of the age 20 up to 60
living in Banpong Moo 12 , Tambon Bankard and Bannaiwieng Moo 2 , Tambon Mac Sariang,
Mae Sariang District, , Mae Hong Son Province. The information concerning how to purchase
and cook fermented soybeans were collected using questionnaires. Production of fermented
soybeans demonstrated by Ms. Noo Nantasomboon who was 49 and lived at 152 Moo 12 Tambon
Bankard.

The result of the study showed that there were 8 steps in the Production of fermented
Soybeans. Each step was simple to follow and ingrediants used were easy to find. There were
many kinds of fermented soybean such as dry fermented soybeans cake, packed fermented
soybeans, fermented soybeans wrapped in banana leaf and salted fermented soybeans. Each was
chosen for purchase from the unique characteristic of each type. Most people like to consume dry

fermented soybeans cake more than the other ones.



