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ABSTRACT 
This research aims to develop the gluten-free brownies which is a unique product and made 
from Budi brown rice flour originated in Budi subdistrict, Yala province, Thailand by using a 
mixed method research approach. The quantitative research uses questionnaires for purchasing 
consumers who are interested in gluten-free brownies. The results are in agreement with the 
study of 400 samples indicated that the firstly topic is the development of a gluten-free brownie 
made from Budi brown rice flour. Secondly, the aspect of developing the quality and 
characteristics of brownie products to suit the target group, such as color, aroma, taste, texture. 
Thirdly, developing of recycled packaging which suitable for brownie products. As for the 
quality research section, the In-depth Interview method was used. The criteria used to select 
the key informants who work in the community enterprise group and the group of farmers 
growing pesticide-free native rice-Budi rice have the following qualifications: they must have 
experience in enterprises for not less than 5 years and must be in and involved in a community 
enterprise group which a group of farmers growing non-toxic native rice-Budi rice. After 
selection, a total of 13 key informants were obtained, including: the president, a vice president, 
and 10 members of the community enterprise group of farmers growing non-toxic native rice-
Budi rice, the results in this section indicate that the expanding distribution channels which can 
have development processes including: 1 )  Innovation development or the use of technology 
combines to achieve a modern and controlled change in the environment. 2 )  Product 
distribution channels can use online media or processes to bring about the learning process and 
communication through channels to increase revenues. 3 )  Creating product value that is 
consistent with the needs of consumers which are innovation, various flavors and packaging 
designing of recycled materials. 
Keywords: Development, Gluten-Free Brownies, Budi Brown Rice Flour, Yala Province, 
Thailand 
 
CITATION INFORMATION: Lekhawichit, S., & Phaiboonvessawat, W. (2024). The 
Development of Gluten-Free Brownies from Budi Brown-Rice Flour Budi Subdistrict, Yala 
Province, Thailand. Procedia of Multidisciplinary Research, 2(6), 1. 
  



International Social Sciences and Business Research Conference [2] 
1st International Symposium on Management Sciences 
8-11 June 2024 @ Sapa Green Forest, Vietnam 
 

 
Procedia of Multidisciplinary Research  Article No. 1 
Vol. 2 No. 6 (June 2024) 

Data Availability Statement: The raw data supporting the conclusions of this article will be 
made available by the authors, without undue reservation. 
 
Conflicts of Interest: The authors declare that the research was conducted in the absence of 
any commercial or financial relationships that could be construed as a potential conflict of 
interest. 
 
Publisher’s Note: All claims expressed in this article are solely those of the authors and do 
not necessarily represent those of their affiliated organizations, or those of the publisher, the 
editors and the reviewers. Any product that may be evaluated in this article, or claim that may 
be made by its manufacturer, is not guaranteed or endorsed by the publisher. 
 

Copyright: © 2024 by the authors. This is a fully open-access article 
distributed under the terms of the Attribution-NonCommercial-
NoDerivatives 4.0 International (CC BY-NC-ND 4.0). 


