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Abstract

Thailand is recognized for its high level of biodiversity, especially its freshwater plant resources,
which hold significant potential for development into health-related products. One such example is
Cladophora glomerata kitzing a local freshwater alga commonly found in clean water sources
throughout many areas of the northern and northeastern regions, including Khon Kaen Province. This
research aims to examine consumer decision-making regarding the purchase of gel sheet products made
from Cladophora and to identify strategies for further product development. Questionnaires were used
to collect data from consumers in Khon Kaen City (with 10 participants in the first testing stage and 60
participants in the second stage). The study was divided into two phases: an assessment of satisfaction
levels (using a five-point scale) and a preference evaluation (using a nine-point scale). Data were
analyzed using descriptive statistics and t-tests to compare groups. The results revealed that the lemon-
flavored Cladophora gel sheets received a high satisfaction rating, while the original flavor scored lower
in terms of taste. T-test results indicated no significant differences in satisfaction scores between the
berry and grape flavors of the weight-control formula. However, for the protein-enriched formula, the
clarity and softness factors between the berry and grape flavors differed significantly at the statistical
level (p < 0.05). Key consumer suggestions included adjusting the gel texture to increase its viscosity,
enhancing the sweet-sour taste profile, adding more fruit flavors, and improving packaging design to
better suit consumer needs. This study demonstrates the strong potential of Cladophora as a value-
added health product that aligns with the consumption trends of modern consumers and supports the
local grassroots economy. It is particularly relevant within the context of Thailand’s Bioeconomy

strategy and the advancement of future food innovations.

Keywords: Northeast, Questionnaire, Consumers, Lemon flavour
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Figure 1 Example of Cladophora glomerata kitzing.
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Table 1 shows the quantities of raw materials used in product development.

Raw material Volume (grams) % Percentage
Cladophora glomerata ktitzing (powder) 219.80 21.98
Gelatin 164.85 16.49
Glucose syrup 219.80 21.98
Granulated sugar 274.75 27.48
Lemon juice 54.95 5.50
Carrageenan 10.99 1.10
Synthetic scent 54.95 5.50
Plain water 1000 -
Total 1000 100
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Table 2 Nutrient composition test results.

Exam list Test results Unit
Total carbohydrates 1.58 grams/100 grams
Total energy 39.8 Kilocalories/100 grams
Moisture 93.1 grams/100 grams
Fat 2.72 grams/100 grams
Protein 224 grams/100 grams

Note: Tested on Cladophora glomerata kitzing.

Table 3 Results of vitamin composition tests.

Exam list Unit Per 100 Per serving (2 grams) % Thai RDI
grams Calculation Displaying ~ Calculation Displaying
results values results values
Vitamin B1 milligram 2.57 0.05 - 3.33 2
Vitamin B2 milligram 0.70 0.01 - 0.59 0

Note: Tested with Cladophora glomerata kutzing (powder).
3. ieReaflefldlunsiudeya
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Figure 3 Example of Cladophora glomerata ktitzing gel in a sachet.
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Figure 4 Example of seaweed gel in a sachet of the second stage test.
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Table 4 shows the mean and standard deviation of consumers' opinions on the factors of weight loss

formula products (N=60).

list Berry formula Grapes formula t-test
X SD X SD

1. Clarity 4.15 2.20 4.13 1.78 0.09

2. Smell 4.10 2.18 4.30 1.68 -0.85

3. Softness 4.45 2.30 4.78 1.68 -1.33

4. Taste 4.60 2.19 4.82 1.77 -0.83

5. Al 4.72 2.44 5.03 1.94 -1.16

NUgUA: ** p < 0.05, * p < 0.10
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Table 5 shows the mean and standard deviation of consumers' opinions on the factors of protein

supplement product (N=60).

list Berry formula Grapes formula t-test
X SD X SD

1. Clarity a.17 2.08 3.62 1.61 2.17%

2. Smell 4.17 1.75 4.23 1.93 -0.34

3. Softness 4.75 2.08 4.27 1.85 1.86%

4. Taste 5.03 1.94 4.80 1.98 1.06

5. Al 4.83 1.83 4.55 1.95 1.13

NUBWR: ** p < 0.05, * p < 0.10
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