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The Research and Development of Organic Food

in Maejo University Canteen
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Abstract

The research and development of oreanic food in Maejo University’s
Canteens aim to (1) study baseline information for planning and mobilizing the
establishment of Maejo University’s Canteens; (2) coordinate the stakeholders in the
formation of Maejo University’s organic Food Policy Commission, which consists of all
food stakeholders in Maejo University and representatives of organic farmers in
Chiang Mai; (3) coordinate members for the making of master plan and action plan
for Maejo University’s Canteens with participation of stakeholders in Maejo University
and representatives of organic farmers in Chiang Mai; (4) support the implementation
of the master plan and the action plan of Maejo University’s canteens. This study
deployed participatory research methodology, which consists of the five-steps

procedure. The study was conducted from April 1, 2013 to Match 31, 2016.

The results showed that Maejo University has clear policies with
oreanizations and persons in charge. Maejo University’s Organic Canteens was
officially opened on June 24, 2013. In terms of restaurant entrepreneurs, it was found
that they required different food ingredients daily. Most entrepreneurs needed meat
products: pork, chicken and fish, more than vegetable. Almost all restaurants used
few quantities of vegetable. Most vegetable used was Chinese plants, not local
plants. Those restaurants stated that they used the same kind of vegetable
throughout the year. In terms of organic farmers, it was found that the organic
farmers in Chiang Mai could produce various seasonal vegetables. They produce
Chinese vegetable in winters, local vegetable in summers and fruit-yielding vegetable
plants in rainy seasons. Eggs and pork were not consistently produced. The
production of organic rice, herbs and seasonal fruits were sufficient for the market
needs. In terms of pricing, the price of organic products was based on the justice
pricing principle. The price of organic products was now higher than other general
agricultural produce. However, the organic products have their specific target market.
The locations of organic markets are however, far from the university. In terms of

consumers, it was found that 92.4 percent of consumers wanted to have an organic
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restaurant in the university. 32.2 percent were interested in being a member of
consumer campaign committee, 16.9 percent would like to be a member of food
quality inspection. If including the number of those who were interested in mobilizing
the oreanic food center, the percentage would be 66.8 percent. In terms of
appropriate media, it was found that the university website and Maejo Vision Journal
were the most popular media. Other media such as radio, television, newsletter,
newsletter article, training and field trips were averagely popular. 69.6 percent of the
consumers were interested in the blood check program. 92 percent thought that the
toxin examination in vegetable was important. The research project helped pushing
the formation of the two committees: (1) Maejo University Organic Food Working
Team, as in the Order no. 179/2556 issued on January 31, 2013; (2) Maejo University
Organic Food Policy Commission issued on November 17, 2014. For the master plan
and action plan, the Organic food Commission proprosed seven activities including
policy issue, consumers, restaurant entrepreneurs, farmers and products quality
control. This research project has initiated changes in thoughts, attitudes and
behaviors of Maejo University’s students, personnels, and farmers. Although the
organic food center has changed its name to Green Canteen. The importance of

organic food to Maejo University’s administrators, students and personnels still exists.
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