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AB S TRACT 

A method for sel f- im prov ement o f  n utr i t ion al status wa s d ev eloped for 

the vi l l agers i n  Northe a s tern Th a i l and u s i ng the raw m ater i al s al read y 

a v ai l ab l e  in the v i l l ages  wi th cowpeas as a prote i n  suppl em ent . A low 

cost and n utr i t ional l y  bal anced 7 -Da y m enu wa s designed for a fam il y 

un i t ;  i t  was ba sed on the food s and food d i shes al read y e a ten i n  the 

v illag e s , the pr e sent eat i ng pat tern of the vil l agers and prote i n  

m ax im i �ed dishe s . It was desi g ned and i n troduced usi ng a three stage 

s ystem - stud y of the pr e sent food s eaten , d evelopnent of the cowpe a 

d i she s a nd the 7 -Day  m e n u  and i n trod uc tion of the 7 -D a y  menu to the 

v i l l ag e s . 

A s urvey o f  eat i ng hab i t s  wa s cond uc ted i n  ten v i l l ages i n  Khon 

K aen Prov ince , to find i n format ion on the type s of food raw mater i al s 

a v ai l ab l e  in th e v illages , the type s of food s and food d i she s eaten 

througho ut  the y e ar , the l egum e s  and l egune food s ea ten i n  the 

v il lag e s . Twe n t y  fiv e cowpe a r e c i pe s  w e re dev el oped fr om the 

trad i t ion al d i s he s  and protein max im i sed usi ng l i nea r programm i ng . 

They we re hig hl y acceptab l e  to a taste panel of v i l l agers . The prote i n  

content o f  22 commonl y ea ten food d ishe s we re al so max im i sed u s i ng 

l i ne a r  programm i ng .  The se prote i n  max i m i sed d i she s together with the 

other food s eaten by the v i l lag er s were used to dev el op a 7 -Day men u in 

the tr ad i t ional v il lage m eal pa ttern . A sys tem wa s dev el oped using 

m ix ed i n teger programm i ng to sel ec t an acceptable daily menu pat tern 

wh ic h could suppl y an ad e quate quantity  of food for a fam i ly of 7 

pe rson s and meet their r e qui rements for 2 6  esse n t i al n ut r i ents. The 

7 -Da y m enu con s i sted of 6 dai l y  menus of 29 food s a nd fnod d i shes 

i n cl ud i ng 1 1  cowpea d i she s and steamed gl uti nous rice . The 7-Day menu 

was found highl y acce ptab l e  by the vil l ag e r s .  

Three I n trod uc tion Mod el s f i t t i ng with the v il l age li fe styl e were 

d evelope d  for i n troduc i ng the 7 -Da y m e n u  and the cowp e a s  to 6 v i l l ages  

i n  Khan Kaen Prov ince . Eac h mod el was tested in  tw::� v il l age s d ur i ng a 

2 1  wee k  i n trod uc t ion pe r i od . Th e most successful i ntrod uc tion method 

w a s  to f i r stl y ex pl a i n  the who l e  menu to the v i l l ag e  headm an , and then 
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wi th h i s  hel p  org anise a pa rty fo r the v i l l ager s to intr od uce the menu 

a nd the cowpe a s  a nd to give  n ut r i t ional i n form a t ion . V i d eo 

d emon stration s we re u sed to tea c h  the cooki ng method s for the v ar i o u s  

d i she s a n d  a coo ki ng com pe tition e ncour a g ed the v i l l ager s to c o o k  the 

d i she s and to fo l low the m en u .  Th i s  metho d of i ntroduc tion created a 

l arge i n c rease i n  the n um ber of v i l lager s u sing cowpeas . 
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