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Mindful Markets 
Social Enterprise Course 

23 August - 4 September 2016

Mindful Markets Asia Forum
29 August - 1 September 2016

Bangkok and Thailand

This course was held from  23 August to 4 September 2016 in Bangkok with excursions in 
Thailand. The aim was to empower social entrepreneurs and strengthen their capacities to 
develop and manage social enterprises that can help change our food systems. The course 
included exposure visits to successful social enterprises in Thailand, sharing experiences, and 
mentoring by social entrepreneurs working towards systems change.   
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Mindful Markets Social Enterprise Course Summary and Outcomes

‘Mindful Markets’ is  an alternative model that realizes 
associative economies on the ground by creating tangible 
demand for organic agricultural produce. In the Mindful 
Markets, rural producers and urban consumers care 
mutually for each other’s real needs: care for people, care 
for food, care for landscapes, care for human habitat, care 
for culture. In order to develop strong markets for locally 
grown organic products, consumers need to understand 
how the system works and a mutual learning process 
between producers and consumers needs to  be set up. 
Alternative marketing approaches such as community-
supported agriculture  (CSA), Participatory Guarantee 
Systems (PGS), direct farmers’ markets and cooperatives, 
can narrow the gap between farmers and consumers and 
at the same time improves farmers’ quality of life.  

The Mindful Markets Social Enterprise Course is open to public and supporting Towards Organic 
Asia alliance  partners to learn and share the knowledge to promote  social enterprise and 
sustainable food systems. Altogether, there were  30 people  in the course, 14 males and 16 
female from 7 countries (Bhutan, China, Laos, Malaysia, Myanmar, Russia and Thailand).

The Learning Process 

This was an interdisciplinary course that drew strongly on 
the diverse  models bridging consumers and small-scale 
producers in Thailand. Interdisciplinary learning included a 
range of learning processes to fully engage  the creative 
and critical learning capacities of the participants: lectures 
from experienced practitioners; world café  sharing; 
mentoring from social enterprise practitioners; public 
forums and working groups; exposure visits; and 
workshopping on business plan development.

From a theoretical foundation that started learning on the 
background of food systems and why they look the way 
they do today, the course  then expanded to experiential 
learning directly from diverse models that seek solutions to 
the mainstream food system. These included Dairy Home – 
a successful organic dairy business; CSA models, including 
Thailand’s oldest CSA which has been running for over 10 
years; community-based herbal medicinal production 
through the Abhaibubhejr model, and an expanding model 
(Sampran), linking tourism and organic producers. Drawing 
on local wisdom was also an important feature.

From direct learning from these diverse examples, 
participants were equipped to engage in a learning 
platform, sharing lessons learned and creative ideas in 
order to begin to see how they could integrate these 
learnings into their own social enterprise plans. The result 
was inspiration for the participants to move forward in 
linking small scale  farmers with consumers in diverse 
ways. Examples included:
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METTA Development Foundation (Myanmar), Natural Ginger Tea, 
Natural Green Tea and Natural Irrawady Rice

This project is a business partnership of METTA Rural Training Centers and farmers from rural 
areas across the country who have transitioned to organic production. METTA plans to take a 
role in production, post-harvest processing and marketing including utilization of common 
facilities such as warehouse office, grinder, blender, packing machine etc. at Bago Training 
Centre. The major challenge is that many of the  members of the group are good at 
production, but need help in marketing. METTA plans to support all steps of the process, and 
their solution is developing a long term vision for the farming communities to take full 
ownership of the enterprises.

Dilip Khumar Subba (Bhutan), TSIRANG ORGANIC SEED ALLIANCE (TOSA)

According to Dilip the main challenge for Bhutan is that globally most seeds are chemical 
treated and there is a high risk of GMO contamination. In Bhutan farmers are leaving their 
villages because of low income. They are losing traditional seeds and import more because 
there is not enough seeds produced in Bhutan. Dilip can see the solution in producing 
traditional and modern organic seeds in Bhutan both for Bhutanese farmers and for export. 
This will increase the self-sufficiency and allow farmers from  Bhutan and other countries to 
access organic seeds while improving the  income of rural farmers. In Bhutan, the National 
Organic Programme (NOP) is seeking to provide organic seed to farmers and turn Bhutan into 
100% organic country, but the  2 existing seed companies are not now interested or ready to 
produce organic seed.  So fair price good quality seeds should have a clear market within the 
National Organic Programme. In much of the tropical Asia, cold weather seeds like cabbage 
and cauliflower seed cannot be produced while these crops are planted in tropical winters.  
Organic grower groups from Thailand, Philippines, and other warm countries want to find 
organic cool vegetable seed sources and some are  willing to prepay for such seed from 
Bhutan. Several people in the group showed interest in Dilip’s project.

Pei Chin Wong (Malaysia), NAK.ED FARM Artisan Soap

According to Pei big challenge today is that personal care  products contain too many toxic 
chemicals. Her idea is to source safe ingredients locally from small farmers and to provide 
nontoxic personal care products to consumers complete  with the health education about their 
biggest organ in the  body, the skin. Safe soap will come in Nak.Ed packaging, gift wrapped 
only on request. For the  Social Impact the plan is to connect food producers and consumers, 
partner up with local small scale famers to produce certain types of herbs and share profits 
together as well as to create job opportunities to marginalized people. Environmental Impact 
will be in protection of the aquatic biodiversity due  to “no micro plastic, no  micro bead” 
technology of soap production.

Somchit Phankham and Nont Choedamphai (Laos), Panyanivej Organic Farm

The farm is located near Vientiane capital city (Laos), 30minutes from down town. It was 
founded in 2009 and through 2014 was operated as an agriculture  learning site for local 
projects. From 2015 to present it is run as a private, social enterprise. Challenges include: 
fast development while agriculture career has been left behind; lack of knowledge on 
agriculture best practices in Lao context; many agro projects are not sustainable; new 
generation doesn’t know their own roots. Solution ideas are to  set an example that 
agriculture career can stand in a modern economic world; acquire  best practice  of organic 
farming in a systematic way; manage a farm as a small scale business that can generate 
income and operate by a  local Lao; organize fun-learning programs for young people all ages; 
operate Panyanivej Farm as a learning centre of organic agriculture  best practices and a  model 
of small scale  agriculture  business that is financially self-sustainable. The plans are to improve 
production process to maximize yield of organic products to meet the need of customers; 
improve facilities of the learning centre for tourists and public; develop and pack finished 
product from organic produce. 
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Achievement of Enterprise Course Objectives

1. To inspire the concept of Mindful Markets social enterprises through the process of sharing 
and learning experiences and from successful social enterprises.

As mentioned above, this was achieved through the diverse conceptual and practical learning 
processes that were integrated into the  programme. Not only could the participants learn 
directly with social enterprise practitioners in their field, but were also supported by mentors 
through the process, enabling them to carefully craft a  plan for their own enterprises. The 
diversity of participants also provided a pool for learning from  each others’ experiences. While 
contexts in each country vary, common themes relating to global food systems and how they 
interplay at the local level could be mapped and understood, and common solutions explored.

2. To enable participants to start their Mindful Markets enterprises through recognising 
potentiality to develop their own business plans supporting organic food for all.

Ten business plans were  developed during the course, which are in various stages of 
implementation. Implementors are continually supported by their mentors and TOA/School for 
ensuring they have  resources needed to fully implement their plans. These 10 plans were all 
designed through a common agreed framework developed during the course. This includes:

• Clear vision and guidelines for overall mindful markets business plan
• Sustainable income generation
• A wellbeing approach to evaluate the  success of the business plan through indicators for 

health, economics, environment and society, drawing on updated GNH indicators

3. To strengthen networks and cooperation of mindful markets at national and international 
levels.

An informal network was formed as a result of the course, despite its short timeframe. 
Throughout the course, the creation of a learning platform to  learn from each other has helped 
develop linkages between the participants in order to continue learning from each other, 
especially by drawing on their areas of expertise. TOA/School for Wellbeing also continues to 
connect with participants for ongoing support of their business plan implementation.

Overall, this was a highly unique, creative and inspiring course. As a result of the course, plans 
are now in place to develop this course specifically for Thai businesses as an alternative to 
existing CSR models. This arose from  interest during the  course, seeing the  process of 
learning as more integrated, holistic indicator development beyond environment and society, 
and with a mentor support system  to ensure plans can be  initiated and adapted as best as 
possible. Plans are also in place to offer the  course again next year due  to its popularity and 
positive feedback from both participants, mentors, and social enterprise practitioners who took 
part in the program.
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Evaluation and Suggestions

Overall- the result are very high scores and positive feedback, we have also done the general 
evaluation about the course contents schedule and structure, and the result of that is 
presenting below.

Comments 

• The topics and field trips are very inspiring
• Accommodation, food, venue facilities are excellent 
• Sometimes, too much information
• Individual consultation is very useful, get some fresh 

thinking ways from mentor
• The course has very valuable resource persons and 

network

Suggestions 

• Sometimes, there is loss in translation especially from 
Thai to English

• Would be good to have more hands-on learning
• The interaction can be more easily achieved through 

small groups
• More time for discussion with resource person, individual 

consultation, specific workshops and business planning
• Need more learning on promotion, advertisement, PR, 

design, etc
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Mindful Markets Social Enterprise Course Daily Program

Module I: 	 	 Sharing vision and vision planning: group work and 
	 	 	 learning from dialogue with a diversity of social 
	 	 	 entrepreneurs

Welcome at Srinakharinwirot University (SWU), Bangkok

Day 1: 23 August 2016

Wellbeing Society

Participants of the first Mindful Markets social enterprise  course were warmly welcomed by 
Wallapa van Willenswaard, Managing Director of Suan Nguen Mee Ma social enterprise – the 
leading course  organizer – at the theatre  hall of Srinakharinwirot University (SWU), Bangkok. 
The festive start was marked by a performance of Thai traditional dance and music by 
students of Panyotai Waldorf school, a pioneer in alternative  education that started as a social 
enterprise. The opening speech was delivered by Sulak  Sivaraksa, “Ajarn Sulak”, as he is 
known in Thailand. 

Ajarn Sulak is a well-known senior scholar and social activist. 
He  lived in exile for various years and received the Right 
Livelihood Award in 1995 for the promotion of cultural 
integrity. He was the first chairman of the  shareholders 
community of Suan Nguen Mee Ma social enterprise. This 
social enterprise was established in Bangkok in 2001.  In his 
speech Ajarn Sulak mentioned the reasons why we  need to be 
‘radical’ towards transformation because the challenges are so 
huge. We need a  new paradigm, also in doing business. 
People are driven to egoistic behavior and competition instead 
of solidarity, in a global system where communism  and 
capitalism, in principle contrasting alternatives, merged into 
one global economic mono-system. No country can escape 
from this. Only small alternatives like social enterprises can 
help to find “a new Middle Path”. Therefor Ajarn Sulak 

welcomes this important new course. The global economic system is rooted in science as 
initiated by Newton who induced super-intelligent innovations in Physics driving society to 
enormous “development”. But this science ignores the human factor and spirituality. 
Therefore, we will need radical transformation, however strictly non-violent! We need to 
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challenge  the mainstream concepts, so called neoliberalism, consumerism  and capitalism, in 
the core. Ajarn Sulak explained the meaning of “wellbeing” in a way that may not be familiar 
to all non-Buddhists. He mentioned that wealth is very risky to a person’s life. 

Ajarn Sulak Sivaraksa recommended reading the book of Hans van Willenswaard, a member of 
the course  team, that was launched at this  occasion. The title is The Wellbeing Society.           
A Radical Path to Global Transformation. 

Next, Hans gave  a special presentation on Organic 
Agriculture: a Pathway to the Wellbeing Society. He 
introduced briefly the  School for Wellbeing Studies and 
Research.  It was started as a follow-up to  the Gross National 
Happiness conference in Thailand. Suan Nguen Mee Ma social 
enterprise was the leading organizer of the GNH conference in 
2007 together with the  Centre  for Bhutan Studies (CBS) in 
Bhutan. The major project of the “school” is Towards Organic 
Asia (TOA) which creates a  platform  to exchange  experiences 
between partners in the Mekong countries and Asia-wide. The 
100% organic country policy of Bhutan is an inspiring 
example  of a radical Middle Path. The Mindful Markets Asia 
Forum was successfully organized in this line, now taking one 
more step bb organizing the social enterprise course. The 
mission of the Mindful Markets movement is ORGANIC FOOD 
FOR ALL. 

Hans gave some more examples worldwide where  people  are  trying to create  alternatives as a 
radical middle path to transformation. He showed pictures of Shared Harvest in China, where 
the young people of China returned to rural areas to reconstruct village life with Community 
Supported Agriculture (CSA). Those initiatives are  collective efforts to  challenge the  norm 
doctrine. 

Hans also explained the basic meaning of transformation. It means impact not only in society 
or business but in a  each person’s life. He concluded by raising the question of “re-thinking 
property”. He asked the audience to think of Who Owns the Earth? He shared that the nature 
is considered to be common property shared by all people and communities. Common 
property involves care, while private and public property risk to result in extreme exploitation 
of resources. Social enterprises may be owned privately but operate in the spirit of “the 
commons”. 

Sampran Riverside Hotel & Resort

Day 2: 24 August 2016

Sharing Vision and Vision Planning

The day was opened with an outdoor session in the open 
park, guided by Michael Commons and Narumon 
Paiboonsittikun (Mon), the course facilitators. In order to get 
to know each other and to connect more deeply with the 
location. Sampran Hotel is surrounded by beautiful parks and 
gardens.

The focal point of the first day of the Mindful Market Social 
Enterprise course at Sampran Riverside Hotel was participants 
sharing the vision of their project. It included exchanges in 
small groups. The objective was also to enable the 
participants to explore techniques on how to  get a target 
audience to be interested in your project. 
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Participants delivered presentations about their vision and the organization of each project. 
Wallapa gave some feed back in order to start dialogue. She mentioned that the experience 
from Beijing Organic Farmers Market was unique and she hopes with the  experience from 
Shen Ye (member of Beijing Farmers Market) all of us could develop a farmers markets’ 
feasible plan, which is profitable and applicable in most countries, including Thailand. Wallapa 
further advised Pei (Malaysia) to focus on most rewarding projects and concentrate  on what 
expertise that she could deliver to  the  people, instead of doing too much and the attention will 
be distracted. She also commented her happiness that it was amazing to see the 
transformation of Metta  Development Foundation (Myanmar) evolving from NGO into including 
social enterprise and start to  develop the staffs’ entrepreneurial skills. The conditions exist for 
Metta for doing so because of the organization’s contribution in many ways to communities in 
the past decades.

During the welcome dinner the  managing director of Sampran Hotel Mr. Arrut Navaraj greeted 
the participants. Later he would give a presentation on the “Sampran Model”.

Day 3: 25 August 2016

Seeing Systems

Hans and Wallapa started with presentations and a World Café  session on “Transformation 
of the Food System” and “System Leadership”. 

Wallapa made as an introductory remark  that she preferred the word “social entrepreneur” 
because it points to  the person, the actor; compared to “social enterprise” which is the 
organization. She mentioned that in a  social enterprise you don’t look for a job but you create 
jobs for yourself and others; it is a challenge to also  hire marginalized people to create 
opportunities for them to get social recognition and earn a decent income.

Hans started the conversation with introducing Peter Senge’s 
book named The Fifth Discipline. The Art & Practice of The 
Learning Organization. In line with this famous book he wrote 
an article  (provided in the course manual) The Dawn of 
System Leadership and an appendix by Hal Hamilton System 
Leaders for Sustainable Food. 

Hans and Wallapa met Peter Senge and Hal Hamilton at the 
annual session of the Sustainable Food Lab in Rotterdam, the 
Netherlands, last year. Peter Senge is, together with his 
colleague at MIT (a university in the USA) Otto Scharmer, a 
teacher in management science with a deeply holistic insight. 
Hans explained that system leadership addresses not 
organizations in the first place but systems. Our smallest 
efforts are determined to a high extent by systems they are 
part of. That is why it is often so difficult to shape an alternative  approach: one has to tackle 
the system: this is called systemic change. Inducing systemic change is one of the core 
characteristics of a social enterprise, though it is often left out in definitions. 

System leadership can only be achieved by collective effort. Our business opportunities and 
challenges are  to a  high extent determined by the existing food system. There are two 
important steps that enable social entrepreneurs to address complex systems: first we have to 
include  in our efforts inner transformation. Secondly we have to network and collaborate with 
likeminded organizations: social transformation. In order to become strong enough to match 
with the power of systems which are  ruled by big organizations (giant corporations; 
governments; international bodies, ‘Big Food’) we have to engage with change at a macro 
scale: global transformation.  Hans pointed at the unique capacities of change makers. Change 
makers gradually develop leadership in a  plural form. This includes empowerment of Youth and 
inspiring people in social networks. With ‘systems thinking’ and system  leadership we can 
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bring change to the current food system and turn it to becoming sustainable. That involves 
producers, consumers, and social enterprises as mediators between the interests of both. In a 
framework of social recognition, mutual support and “solidarity”. All parties are mindful of their 
inner motivations, their fellow beings, Nature and future  generations. This awareness 
creates Mindful Markets. 

Hans is quite optimistic that we are able to create a space for change to happen through 
learning by doing. We have  to take a (reasonable) risk  regarding our aims and objectives and 
pathways to implement them. And we have to come together and be a movement.

In the second part of the presentation Wallapa described the 
concrete work of Suan Nguen Mee Ma social enterprise 
(Garden of Fruition) and the Towards Organic Asia (TOA) 
programme. The “Organic Food for All” movement includes 
finding ways to  distribute organic food – beyond “high end” 
markets – to  schools, hospitals and other organizations where 
average citizens participate.  She explained that publishing, 
the original primary goal of Suan Nguen Mee Ma, is a 
declining business. People  tend to read less than before 
because of the attraction of social media. Her advice to 
people who would like  to start a business in publishing: to 
think twice. For Suan Nguen Mee Ma social enterprise, in 
order to continue publishing quality and alternative books, 
they find ways to co-publish books with universities and other 
partners in order to survive. One of the challenges of social 

enterprises is to counter market forces and find ways to serve groups who cannot afford 
books, or organic food, or other products and services that people need but not all can afford. 
And still survive financially! One way is to create  surplus somewhere  in order to compensate 
losses somewhere else. Wallapa used to  work with 3 weaving women groups in Nan province, 
however 2 failed to make their livelihood being sustainable. Currently, Wallapa works with only 
one women weaving group in northern Thailand. Wallapa and Hans always wear the organic 
cotton clothing from the women group. “Walking your talk” is a direct promotion of the 
products that you sell. Social entrepreneurs should believe in and love  their products. That 
creates Mindful Markets. In Suan Nguen Mee Ma social enterprise the World Café bookshop is 
a platform for people gatherings, workshops and book small-scale  launching events. People 
exchange the challenges of their lifestyle and share the dilemma’s of being mindful consumers.

Wallapa described that our current food system is broken. Big corporations offer us frozen food 
in supermarkets. We use microwave  for heating up but don’t cook ourselves, more often eat 
outdoors. Many researches have shown that food heated by microwave it not good for our 
health. The food of street vendors looks like home cooked food. But even though they are 
small businesses, they often use processed food manufactured by big companies. Wallapa also 
mentioned the  phenomenon that supermarkets penetrate everywhere. In Thailand, most 
supermarkets are actually belonging to one big company. CP and a small number of big 
corporations are monopolizing the whole  food supply chain, not only in Thailand but in the 
region and Asia-wide. 
Another problem Wallapa showed with her slides was about post-harvest loss. We face a 
percentage of 30-50% food loss/waste in various supply chains. Often because the food does 
not match with the very strict specifications and is rejected. Wallapa shared that alternative 
channels to market organic produce – other than via supermarkets – could be hospitals, 
schools, farmers markets, and collective buying organized in residential areas 
(condominiums). This requires enormous organization skills and campaigning to change 
conditions.

In the last part of Wallapa’s slides, she suggested some solutions to address the problems. 
Firstly, create awareness among buyers, such as the  Green Markets Network, by focusing on 
consumer education. We can call it promoting “food literacy”. Organize farm visits to  build 
the connection between food producers and consumers. The  last solution, she suggested 
during the presentation is stimulating the consumers movement by raising the question 
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“Where does your food come from?” And ask  by what kind of food do they want to drive the 
change in interaction with food producers. 

She gave as an example that in Thailand green catering via social enterprise  is a trend and 
attracts young people  to participate. They use social media  to market their service. Caterers 
can easily source organic produce from the ‘Organic Station’ run by Suan Nguen Mee Ma social 
enterprise.

Wallapa gave also examples from other countries than Thailand. In Japan Seikatsu Club 
Consumers’ Cooperative Union (SCCCU) organizes collective buying among housewives, and in 
Korea Hansalim Consumer-Producer Cooperative also operates on a large scale (more than 
300,000 members).

In her analysis the problems of the current food system  are due to culture, economics, 
education, lifestyle, political/legal structures of natural resources management. In the  Mindful 
Markets movement we can learn to share resources and try to link  up people to generate 
maximum wellbeing impact, coordinate our consumption channels more systematically, such 
as institutional kitchens, green shops, green catering, green fair, events, weekly markets, 
community supported agriculture (CSA). If we respect the diversity but coordinate more 
effectively the wellbeing impact will become more significant and will influence and change the 
mainstream system. 

Exchange Forum with Entrepreneurs in Panel Discussions

‘Food for Change’ Enterprise with Witoon Lianchamroon, Bio Thai 

Witoon explained that the food system comprises of 7 main components: 1. Production, 2. 
Distribution and aggregation, 3. Food processing, 4. Marketing, 5. Markets and purchasing, 6. 
Preparation and consumption, 7. Natural resources and waste recovery. He revealed who are 
the big corporations that control our global food system. These big corporations are: Chem-
China & Syngenta, Dupont-Dow and Monsanto-Bayer, known as the “Big 3” after recent 
mergers will be completed. In Thailand, CP (Charoen Pokpand) controls most of Thailand’s 
food chain. 

He  further explained that there are flaws in “third party” 
organic certification if implemented by government agencies. 
This is less a problem if by independent certifiers who are 
accredited by IFOAM, the global alliance of organic 
movements.  BioThai research found that organic produce 
certified by government agencies sold in the supermarket are 
contaminated with pesticides residue. 

Therefor, he promotes CSA  (Community Supported 
Agriculture) and urges consumers to buy directly from food 
producers such as from farmers’ markets. Quality standards 
agreed between food producers and consumers can be 
developed and controlled directly when both parties know 
each other. This is also the case in Participatory Guarantee 
Systems (PGS). 

‘Agroecology Development’. CSA Farmer Enterprise with Payong Srithong

The social enterprise  of Payong and his wife  Jane is promoting agroecology development which 
links farmers and consumers via  CSA. In his presentation, he explained that agroecology is the 
way forward because conventional agricultural systems cause  destruction of tropical forest 
eco-sytems; the introduction of cash crops causes deterioration of traditional agricultural 
systems, degradation of soil, water and biodiversity. The competition for land and natural 
resources by mega corporations adds again to this negative impact. Youth migration to cities 
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and labour migration cause  local food shortage, loss of self-
sufficiency and irreversible integration into the mainstream 
economy. The  current food supply chain is a problematic 
system because products pass through very complicated 
processes before reaching the  consumers. He further 
explained that CSA breaks through unfair middleman systems 
and builds the connection of food producers directly with 
consumers. Impacts of CSA are enhanced food security, 
stable income for food producers, creation of more farm 
employment, preservation of our soil and water from toxic 
chemical, conservation and promotion of biodiversity, building 
friendly relationships between communities, empowerment of 
farmers in financial and economic terms, and production of 
more diversified seasonal foods.

‘How Alternative & Mainstream Can Meet’ with Pruitti Kerdchoochuen, Dairy Home 
social enterprise

Pruitti showed that his organic dairy processing company (52.94% return) is far more 
profitable  than conventional farming and processing (14.7%). The reason is the lower cost of 
running a network of small organic farms and small-scale processing compared to 
conventional dairy farms and factories. Pruitti is very concerned about the  environmental 
impacts of his social enterprise.

 
Dairy Home puts all their efforts into energy management. 
They have a zero discharge  policy and they also use a waste 
heat recovery system. They are equipped with solar thermal 
heating to produce  hot water for the pasteurization process, 
which results in decreased carbon emissions. Their products 
are all labeled with a low carbon footprint label. They changed 
to Bio Plastic in their yogurt packaging. Even though the cost 
is higher, however they found that their products have longer 
shelf-life. Today all of their yogurt products are packaged in 
Bio  Plastic. The social impacts of Dairy Home are: The 
promotion of organic farming system; Investment in 
ecofriendly production systems; Promotion of environmental 
awareness in communities; and Investment in his staff 
development.

‘Social Enterprise Incubator’ with Sunit Shrestha, ChangeFusion

In his presentation, Sunit shared a lot of examples of 
successful social enterprises in Thailand and around the 
globe. Many were ‘incubated’ in the open organization of 
ChangeFusion. He mentioned that the beauty of social 
enterprise is the  diversity of manifestations. Scalability is an 
important art and to allow your social impacts hit the growth 
of your organization. Other learning points from the 
experience  of ChangeFusion are: presentation skills include 
the use  of jokes to get audience attention; storytelling; 
pictural or visual communication; less text in his slides. He 
shared the example of Aravind Eye Care in India, where 
increasing the  productivity by efficiency could reduce the 
production cost, lower the price and in the same time keep 
the social enterprise to be profitable.

In the evening participants worked on their individual or small group business plan.
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Day 4: 26 August 2016

Triple Bottom Line and Progress Indicators. 
How does your social enterprise achieve social, environmental and economic goals?

Gross National Happiness Model developed by the Centre for Bhutan Studies & GNH 
Research

Sangay Chophel from Bhutan presented the Gross National 
Happiness (GNH) model. The happiness and wellbeing of all 
beings in the Bhutanese perspective is a multidimensional 
concept. It encompasses economic, social, political, and 
spiritual dimensions. It fosters solidarity and regard for the 
other as well as for oneself. When an economic system 
maximizes the capability each person has to "be" and "do" 
what they value and have reason to value, it will result in 
more happiness and not necessarily in more conventional 
economic growth. This is the  fundamental commitment based 
on Bhutan's national objective of maximising Gross National 
Happiness. The GNH Index measures the quality of a country 
in a more holistic way. The GNH philosophy believes that the 
beneficial development of human society takes place  when 

material and spiritual development occurs side by side to compliment and reinforce each other.

In order to foster the measurement of a holistic range of GNH values, a domain-based 
framework has been developed. The  nine domains are psychological wellbeing, health, time 
use  and balance, education, cultural diversity and resilience, good governance, community 
vitality, ecological diversity and resilience, and living standard. Sangay gave  various 
remarkable examples of the outcome of the GNH Index survey. In conclusion Sangay 
mentioned that the GNH model is hoped to be applied not only by the government of Bhutan 
and in communities, but gradually also in enterprises in Bhutan and beyond.

The ‘Triple Bottom Line’ presented by Sunit Shrestha, ChangeFusion 

Sunit explained in his presentation that a well-established SE (social enterprise) operation at 
least has to answer 3 basic questions: Economic- What scale of your SE makes it sustainable; 
your scalability preference of SE. Social and Ecological - What would be the challenges you 
would like to address? Who are  the stakeholders (Nature could be  a stakeholder as well)? 
What does success look  like to  you? What are your indicators? and What result is  meaningful? 
How to create co-ownership? 

On system change, he mentioned that trading activities are usually not related to the 
generation of social impact. However, social impact can still be achieved if profit goes back to 
the organization or external social causes. The effort of merging the  triple  bottom line in your 
operations would give you an integrated impact: Simplify; be Bold, Powerful and Heart 
connected. 

Below is a way social entrepreneurs could use indicators for mapping their enterprise:

Stakeholder Input Activity Output OutcomeOutcomeOutcome Indicator

Immediate Intermediate Final outcome
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Mivana Organic Coffee presented by Teerasith Amornsaensuk

Teerasith shared the mission of Mivana Coffee driven by 
Greennet SE: 1. to expand organic farming and fair trade 2. 
to promote sustainable community development and 3. to 
encourage forest conservation. The major challenge 
communities in Chiang Rai are facing is deforestation. The 
solution that Greennet SE offers includes the growing of 
organic coffee and to plant shade trees for the coffee  shrubs 
to revitalize the forest. Teerasith shared the steps of Mivana 
organic coffee processing: Site and community selection, 
Give training to the community, Select the  best coffee 
varieties, Shade  grown, Hand-picked, Within 12 hours 
delivery, Processed within 24 hours, Processing machinery 
that does not damage the beans (machines imported from 
Colombia), Multi-processing and skilled roasters to roast the 
coffee beans. The  coffee has been awarded many times and 
communities benefit in the long term.

Capital Rice presented by Wanlop Pitchayapongsa

The organic rice supply chain of Capital Rice is different from 
the ordinary supply chain, which is the  majority of its 
business. No paddy traders and domestic rice brokers in the 
organic supply chain. The triple bottom line matched by 
Capital Rice: Economic: Higher income for farmers; Social: 
Connect farmers to consumers; Ecological: Conserve the 
biodiversity of the farmland.

Ma-D presented by Preekamol Chantaranijakorn

“Ma-D” is a club for a better society. Its major service is 
providing a co-working place. In Thai the name Ma-Dee 
sounds as: very good (dee ma). Why is the enterprise called 
Ma-D? One needs to be mad enough to believe in starting to 
do something for a better society. The Triple Bottom Line of 
Ma-D is: Social: Open space for sharing, learning, 
collaborating and to keep up growing social impacts by 
participants’ own rule. So far 4.5K people have joined Ma-D. 
Environmental: zero waste  community, organizing 
environmental campaigns on lifestyle for a  better society. 
Economic: (Profitable but not for profit)– social business 
matching–food/craft and incubation programme. So far Ma-D 
achieved a positive cash flow. 

‘Sampran Model’ presented by Arrut Navaraj 
(evening program)

Arrut is the second generation owner of Sampran Riverside 
Hotel & Resort which is  famous for the ‘Sampran Model’. In 
the framework of this model the  hotel works closely together 
with farmers and communities in the neighborhood. Arrut 
explained that the current food system is a serious problem 
with an unbalanced and unfair supply chain. The  solution he 
suggested is obviously to replace the food system with a 
more balanced and fair supply chain, but that is a  much more 
difficult task  than simply engineering a solution. The Sampran 
Model is  developing successfully as a sustainable business 
model that is based on organic agriculture and food supply; and fair trade principles. 
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The hotel pays the market price  or higher for organic products to  farmers. Arrut said that the 
farmers have to  gain confidence in the market demand before  reasonably asking them to 
switch to sustainable/organic farming. In the ‘Sampran Model’ Arrut collaborates with 
governments/local authorities, universities/schools and private  enterprises, in particular 
colleagues in the same sector who follow his practices. His business model also applies the 
‘sufficiency economy philosophy’ as promoted by the late King Rama IX. 

He  urged that enterprises should step out/leaving their comfort zones for collective 
transformation, forging partnerships in order to become sustainable  in the long run. In his 
experience, for organic dining ‘buffet style’ is more flexible, so the vegetables of the  season 
can be served according to availability. Besides, rice is easier to plan so he started the 
collaboration with local farmers from organic rice farming. Currently, 70-80% of the 
ingredients used in the hotel are organic. Fruit is the most difficult.

He  also shared that the  key to be independent from sponsorship or funding are: Production 
planning and Marketing.

He  shared that an enterprise  should have a  clear goal that can be articulated with conviction 
to the people.
 
How he ensures that the vision of Sampran model is  adopted by his employees? Arrut said 
that he provides training, and has monthly meetings with his staff.

In the late evening more participants from China joined the group.

Module II: 	 	 Learning from successful green business by study-visits 
	 	 	 and field exposure

Excursions

Day 5: 27 August 2016- Excursion Trip

‘Sampran Model’: Farm Visit

Today is “out from classroom” day. All participants spent their time outdoors. Our first activity 
was visiting a Sampran Model farm. When we visited the farm, we also have seen women and 
families selling food directly to consumers which was quite interesting to most of us. We have 
seen that they use eco-friendly packaging such as banana leaf to wrap the food. 
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We sat down to have a discussion with the representative of the Sampran Model farm. She 
told participants that collaboration with Sampran Hotel was good in such a way that it ensures 
a market guarantee  for food producers. Besides, Sampran also organizes and provides 
trainings for farmers. Every month the small scale farmers have a meeting with Sampran. This 
is to bring up the problems faced for discussion, price negotiation and what crop to grow. 

After the discussion, the representative showed participants the Sampran Model farm. We 
have seen the fish at the farm were eating crackers from the hotel. Those are  unwanted and 
expired crackers, in this way it in the same time helps to reduce the food waste at Sampran 
Hotel. The pond contains fish excretion and which is actually natural liquid fertilizer to the 
crops and soil. Other than that, participants were  also introduced to vermicomposting (worms) 
and the agriculture  waste composting site at the farm. In terms of composting, the Sampran 
Model farm also sells compost to other farmers. Sometimes farmers lack  compost so they will 
need to buy for the farm. The Sampran Model farm which also manages the maintenance of 
the hotel park (with elephant stable) is well equipped with a shredder machine to grind Acacia 
trees, legumes trees, cow dung, chicken manure all together and compost it for 3 months. 

Other than that, participants were introduced to  different types of plants grown at the 
Sampran Model farm. One of the interesting plants which fascinated the participants was GAC 
fruit. The fruits were squeezed into juice together with lime  and sugar, and served ice-cold to 
the participants. Most participants like  the GAC fruit juice pretty much, especially as the 
weather became hot in the course  of the morning. The representative from  Sampran Model 
farm told us that male  GAC fruit do not produce seeds, only female fruit does. She also 
distributed GAC fruit seeds to participants who are  interested to  grow it at their homeland. We 
also noticed that, farmers and Sampran Model farm are quite intelligent. GAC fruit are  not only 
processed into fruit juice, since the juice does not have a long term shelf life. Therefore GAC 
fruit is also used to make handmade  soap and it gets natural colouring exactly like pumpkin 
colour. The  representative also  told participants that the land was actually industrial land 
turned into agricultural land. At first the land was not healthy and therefor the investor let the 
land go. Sampran bought it over and developed it into agricultural land. Right now the land is 
much healthier than before. Since  there  are still some conventional farms surrounding 
Sampran Model farm, they have to grow buffer plants to build a barrier between the 
conventional and the organic farm. The buffer plants they grow are tamarind trees. In 
conjunction with the growth of the organic movement, and the public starting to express 
concerns about who grows their food, Sampran Model farm has many visitors nowadays who 
are keen to raise their awareness. Usually they will have 4-5 visiting groups in a week. 

Sookjai Market

The participants had the chance to visit Sookjai market as 
well. The market is also operated by Sampran Hotel & Resort, 
where many small scale farmers and artisans can sell their 
products. Participants were visiting, sight-seeing and tasting 
the food at the market. Some of them  did a short interview 
with the seller and consumers, asking for the reason 
consumers choose to come to Sookjai Market to  get their 
organic food. According to one consumer she  chose  organic 
food since she fell sick a few years back. She felt her body 
physically and spiritually felt better after eating organic food 
which is free  from toxic chemicals. Regarding the vendors, we 
found out that the vendors who sell numerous types of Thai 
sweet snacks have  far more sales than the ones who sell 
vegetable spring rolls. One of the reasons was because there 
are many (domestic and foreign) tourists to visit the  place. 
Tourists will tend to buy more what is unique to them, instead of common products. 
Furthermore, sweet snacks look  far more  attractive to  tourists and consumers because of their 
joyful colours. 

After the farm and market visits in the morning, the participants left Sampran Hotel & Resort.
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Wanakaset Agroforestry Project

We traveled to Wanakaset and arrived there in the evening. Kittikhun (Big) had joined the 
group as co-facilitator and replaced Mon until back in Bangkok for the Mindful Markets forum. 

Michael told us that wana in Thai means forest and kaset in Thai means agriculture: that 
makes agroforestry. Wanakaset is an agroforestry farm of 5 acres. According to Kunchit, the 
new local leader of the project, if we are too focused on money or wealth we will definitely lose 
the skill inherited from generations to generations. Before the  place was turned to an 
agroforestry farm, the family grew morning glory to feed the family. He expressed the 
philosophy that “we need to be  self-reliant” from what we plant. With growing needs including 
education for the children we have to  plant more varieties. The diversity of herbs, vegetables, 
shrubs and trees grew into a micro agroforestry eco-system.

He  advised that if you are working whether as farmers, social entrepreneurs or freelancers: 
you need time to  reflect on what you are doing. He shared that Wanakaset plants premium 
trees for “wealth” so  that there  is no need to work so hard when you are at old age. 
Wanakaset was established 34 years ago. Over the years they planted about 800 varieties of 
vegetables, shrubs, small trees and big trees. However, only about 20-30 varieties are  used 
commonly at Wanakaset.

The group stayed overnight in local home-stay accommodation under the bright stars.

Day 6: 28 August 2016

Abhaibubhejr Hospital 

From Wanakaset we traveled to Abhaibubhejr Hospital: the 
shop, the natural spa and the traditional Thai pharmacy, 
which is now an educational museum. It shows that 
traditional medicine has a  very rich history in Thailand. 
Abhaibubhejr products are  sold nation-wide and very popular. 
The participants were  not able to  visit the  medical 
manufacturing section due to strict hygiene  regulations. The 
hospital is now a government hospital which promotes and 
revitalizes Thai traditional medicine. In Thailand, traditional 
medicine doctors and conventional doctors hold different 
licenses. Abhaibubhejr Hospital cares not only for in-hospital 
patients but also tends to serve the community. They give 
massage and medicine services at the community level. 
Abhaibubhejr hospital also organizes short course on Thai 
traditional massage. Their herb garden included about 200 

plant species. Abhaibubhejr Hospital pays more to  farmers for organic products compared to 
the market price. Most of the raw materials grown for Abhaibubhejr medicinal products are 
from specific farms with whom they have long term collaboration. Abhaibubhejr is  one  of the 
best established social enterprises in Thailand. Their community project include  Project 
Grateful Kid; Rak Kat Yai camp for youth to get involved in Thai traditional medicine; Project 
Yard of Joy. And Green Market Project where they sell their Abhaibubhejr products. 

From the profit a 10% margin is contributed to the Abhaibubhejr Foundation. The  aim  of the 
foundation is organizing activities and programmes to conserve and maintain the traditional 
medicine knowledge so that it can be disseminated and distributed to the people. As a 
marketing strategy, it is made easy to become a distributor of the Abhaibubhejr products. As 
long as a customer purchases more than 3K baht, he/she is eligible to enjoy 30% discount. 
Currently, most Abhaibubhejr products are sold in Thailand and only 2% sells to Japan and 
other foreign countries. The group would meet social enterprise pioneer Dr. Supaporn Pitiporn, 
Director, at the Mindful Markets Forum in Bangkok.
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We visited Abhaibubhejr spa which looked very comfortable  and luxurious. The customers 
need to book in advance in order to enjoy the spa services. 

Ban Dong Bang Community

After the traditional medicine Abhaibubhejr Hospital, 
participants visited the specific farms in the region that 
provide most of the herbal plants as raw materials. The 
person who represented Ban Dong Bang was the daughter of 
one of the  farm owners. She explained that her father started 
from bamboo shoot growing. However, her father suffered 
from a drop in price  that time because the farmers were not 
organized and too much bamboo shoot was produced at the 
same time. This confirms the theory that if the supply 
increases and demand remains the same, the price would 
drop. Then, her father went to approach the Thai Agricultural 
Bank. Her father asked for restructuring of his finances from 
the bank and he got financial aid from  the bank. The  logic 
that her father would like to grow organically is because they 
would like to eat what they grow without contamination by pesticides or other chemicals. The 
project was started with about 300 farmers however from time to  time farmers dropped out 
and until today only 12 farmers are left in the farmer co-operative. The 12 farmers work 
collectively. The farm is about 10 hectares. The  labourers they hire are often Cambodian 
migrant workers. Ban Dong Bang and Abhaibubhejr Hospital have  an annual planning meeting 
to decide what to plant. According to the daughter of Ban Dong Bang the herbs are  easy to 
grow once you have experience. They are grown in a kind of agroforestry system and not in 
alleys. Some are ingredients for bio-pesticides and release a pungent smell to chase away 
insects. This keeps their own garden free from insects and pests. 

The village counts about 275 families, however only 12 families now join the farmers’ 
cooperative. A question was raised a few times by Edward (participant from Hong Kong, the 
PCD’s representative): if organic farming is good why so many farmers around the area do not 
go for organic farming. The question is still puzzling us and can also be  applied to the general 
agriculture situation. Why farmers prefer to stick to conventional farming or why do they 
decide to go organic? What is the tipping point for them? 

We traveled back to Wanakaset to  stay overnight. The following day brought us back to 
Bangkok already.

Day 7: 29 August 2016

Lemon Farm

In Bangkok we made our last excursion to a social enterprise: Lemon Farm. It's a  restaurant 
and small-scale  supermarket chain that sells organic food and products from farmers affiliated 
with Lemon Farm and from the  “Royal Projects” founded by HM the King which promote 
agricultural and fishery technology to the impoverished people in remote rural areas. These 
vegetables are  not organic but meet the General Agriculture Practice  (GAP) standard which 
requires stopping using chemicals a certain time before harvest. The  shop we visited had a 
seating area for customers who wish to enjoy a healthy snack or meal including fresh salads 
from the salad bar, healthy bread, fresh juice  and more. We had our lunch at Lemon Farm. 
Participants enjoyed looking at the displays, set up and packaging of the products at Lemon 
Farm. Most products at Lemon Farm are from local producers. They experiment with 
Participatory Guarantee Systems (PGS) for quality control and quality development. 

The afternoon was the only free time for participants during the  2-week course. In the evening 
they could join the Welcome Dinner for resource persons who had arrived and the team of the 
Mindful Markets Asia Forum at SWU, which was due to start next morning.
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Module III: 	 	 MINDFUL MARKETS ASIA FORUM
	 	 	 Srinakharinwirot University (SWU)

Day 8: 30 August 2016

“ORGANICS FOR SYSTEM CHANGE: SOCIAL ENTERPRISE AND
 CONSUMER MOVEMENT”

Opening Ceremony and Welcome Remarks

An “Organic Food at My School” traditional Thai music performance  by Kok Kamoa School 
opened the Mindful Markets Asia Forum number three. The first forum was held in 2014. 
Master of Ceremony (MC) Ungkarn Chanmuang enabled the students to set the tone for the 
event filled with hope and smiles. The kids held up their drawings of organic gardens 
symbolizing the aim of the forum to suggest social enterprises on food as a promise for 
the future. A cute  little food train filled with organic seeds, fruit and vegetables in front of the 
stage also helped to visualize the theme of the event.

A short film about organic awareness in Thailand was shown to the  participants. It consisted of 
mini interviews of people representing various groups of consumers and producers of food. 
What is organic? Not many people in the street had a clear understanding of the concept. 
Where does your food come from? And again not many people realized that most of their food 
went through a monopolized supply and processing chain. It had to travel long distances. This 
kind of food is produced with profit, convenience and shelf life  in mind, hardly with 
considerations for health or the environment. What food do we eat these  days? Do we even 
care to know how nutritious or toxic our food is? One farmer told his story in the film: how he 
got viral hepatitis after continuously spraying chemicals, and not protecting his meals. What 
can be the solution? The documentary suggested to  Change our Food System. We need 
organic practices. One of the  examples may be an “Organic to School” program  involving 
nearby farms to decrease the logistics costs.

In the opening remarks Wallapa van Willenswaard of Suan Nguen Mee  Ma social enterprise, 
Dr. Pairoj Saonuman of Thai Health Promotion Fund (ThaiHealth), Associate  Professor Dr. 
Aotip Ratniyom, Dean of Faculty of Economics Srinakharinwirot University (SWU) and 
Professor Dr. Pansiri Punsuwan, Vice President for Academic Affairs of SWU presented the 
history and concepts of the  Mindful Markets movement, and the involvement of Suan Nguen 
Mee Ma as well as SWU in Social Enterprise (SE) education. They shared some visions on the 
future of our Food System.
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Keynote presentation “Organics for System Change: Re-inventing Tradition” by 
Mathew John, India

Mathew John, member of IFOAM World Board and founder of 
the Keystone Foundation, India, talked about Organics for 
System Change in the perspective of history and the 
challenges facing us today. 

First he took us back  in time reminding us of the  organic 
farming practiced since ancient times – going back 4000 
years. Chemical farming was only introduced at a commercial 
scale in the late 1900s/early 20th century. He said that far 
too often, organic farming is defined in terms of what it is not 
like “no use of chemicals” – we risk to getting `lost’ in 
defining ourselves. In the beginning chemical food systems 
seemed progressive and modern. But a new generation of 
people who established Organic Agriculture concepts refused 
to see  it as `normal’. These pioneers of the  Organic Food movement included the likes of Sir 
Albert Howard, Rudolf Steiner and Rachel Carson. In the 1970s, a new generation started 
IFOAM, the International Federation of Organic Agriculture Movement comprising organic 
business (wholesale and retail), farmers and farmers groups, consumer associations and 
academic groups as well as independent researchers and consultants. They ‘codified’ Organic 
Agriculture as they needed to create an identity to distinguish organic from chemical 
agriculture.  It led to the introduction of standards & 3rd party certification systems originally 
as self-regulation but gradually overseen by governments. IFOAM Standards became the 
benchmark worldwide. It is the democratic IFOAM assemblee who formulates the standards. 
Mathew John suggested that we need to adopt a new strategy – “Organic 3.0”. We 
need to bring organic out of the niche  into the mainstream and position organic as part of 
multiple solutions needed to solve the  tremendous challenges faced by our planet and our 
species.

Key Features of the Organic 3.0 concept:

1. Culture of Innovation
2. Continuous improvement towards best practice at a local & regional level
3. Diverse ways to ensure transparent integrity (beyond 3rd party certification and 
    by a.o. PGS)
4. Inclusiveness with wider interests through alliances
5. Empowerment along the value chain to acknowledge interdependence & real   
    partnerships
6. True value & fair pricing

An important aspect modern day challenges addressed by the  Organic Food System 
movement, according to Mathew John in his presentation, was inclusiveness. He suggested 
that apart from 3rd party certification Organic Movement needs to integrate (PGS) 
Participatory Guarantee Systems. This often leads to “organic+” standards. IFOAM already 
accepts PGS but government regulators are skeptical or want to see it controlled. 

According to Mathew John we need to reach out to other like-minded groups: Fair trade, Slow 
Food, etc. A broader definition of organics would lead to more  choices which are maybe more 
appropriate in the  local context. Mathew John spoke of PGS as a  reliable “peer reviewing” 
process. He reminded that in PGS, the farmers are part of the certification system. They define 
collectively the organic standards the group wants to follow. 

The collectives of farmers that use PGS often come to the same conclusions and use the 
IFOAM core standard or follow national standards. Many government regulators express 
concern over the  “peer review” approach as a conflict of interest, but “peer review” is also the 
basis on how scientific research and studies are published. Good “peer review” systems are 
based on assisting and teaching each other how to achieve the requirements of a standard. 
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Such assistance together with the low cost of PGS is a major advantage point over the “third 
party” certification which is a paid service by outsiders.
As a conclusion Mathew John said that System change requires us to change from the old 
norm to a new system.

Panel 1: “Social Enterprise and System Change” – Thailand, China and Indonesia
Moderated by Jacques-chai Chomthongdi, Campaign and Advocacy Coordinator, 
OXFAM, Thailand

Successful Social Enterprise Model in Thailand with Supaporn Pitiporn, 
Abhaibhubejhr Herbal Medicine Hospital

Dr. Supaporn Pitiporn told the participants the story of a long established example of a social 
enterprise which began as a  small public hospital. It now comprises of a combination of 
traditional medicine  hospital with modern scientific approach and a foundation running 
multiple socially relevant projects. Abhaibhubejhr social enterprise generates profit from the 
sales of the herbal formulations and various other sources. The main areas of work  of the 
Abhaibhubejhr foundation include empowerment of Thai traditional wisdom, in-hospital 
cultural activities, social and community development. Herbal product development principles 
include  herb efficacy and safety. Data are supported by modern research based on long term 
use in Thailand, and by  traditional knowledge. 
Like it is compulsary for conventional chemical products, stability and compatibility tests are 
done for all the herbal products as well as efficacy evaluation via laboratory research and 
clinical trial.
Abhaibhubejhr uses only organic raw materials. Most herbs come from the communnity Ban 
Dong Bang, 13km from  the hospital. The organic farms of the  Ban Dong Bang cooperative 
meet IFOAM standards for organic agriculture and harvesting.

The full name of the social enterprise is Chao Phya Abhaibhubejhr Hospital Foundation (CAF). 
It emphasises sustainable business and provides access to affordable  medicine for all people. 
In the conventional industry prices of drugs are controlled via patents owned by the big drug 
companies. Herbs do not have patents which leads to lower cost and higher self-reliance. But 
it means less interest in research on the  herbs from the corporations. Abhaibhubejhr Hospital 
fills this  research gap. They study over 2000 species of medicinal plants. Examples of the 
research and development success include treatment of Herpes Simplex (Chicken Pox), Herpes 
Zoster with products made with Phya-yor plant (Clinacanthus nutan), antiseptic solution made 
with the mangosteen peel (Garcinia mangostana), cough syrup from (Phyllantus Emblica) 
which has the same efficacy as Ambroxol for relieving cough. 

The hospital helped to save community land from coal mining at a location of local herbs 
presevation. There is a  big Herbal Medicine Fair in Bangkok  each year at end of September 
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where people can sell and buy herbs. The hospital promotes Thai self-sufficiency in medicine  
by conducting free classes on herbs and healthy cooking. Last year was declared the “Year of 
Purslane” to educate  the  public that this herb, commonly considered a  weed, is great food and 
can be used for beauty as well as medicine.

The hospital shows that we can strengthen the local economy by helping communities to turn 
food, medicinal herbs and drinks into sellable products.

Natural disaster support can be more efficient with support of Abhaibhubejhr Hospital. During 
floods many suffer from centipede bites. Conventional medicine does not offer much relief, but 
herbal does.

The hospital conserves indigenious wisdom by studying ancient texts on Tradional Thai 
Medicine converting the ideas into modern products such as toothpaste or mouthwash.

Social and environmental projects include PROJECT GRATEFUL KIDS training courses that 
enable kids to give a good massage to parents, RAK KHAO YAI YOUTH CAMP where  children 
learn about teamwork, community spirit, natural resource conservation and local wisdom, 
PROJECT YARD AT JOY for families  to relax and learn by participating in activities, GREEN 
MARKET PROJECT where organic products are traded every Friday. 

The ‘Bodhi Ngern Osot’ Traditonal Thai Pharmacy provides consultation service, diagnosis and 
dispensing of herbal medicine according to Thai Traditional Medicine theory. They are 
especially successful with menstrual problem and psoriasis.

Abhaibhubejhr College of Thai Tradional Medicine (TTM) was established in 2006 in 
collabaration with Burapha  University. It offers a Bachelors degree in TTM and short course 
trainings in Thai Traditional Massage. Herbal education is done via media, events, books or 
through the internet.

Emerging Social Enterprise, China with Hao Guan-hui, Nurtureland Sustainable 
Development
Establishment of an Alternative Sustainable Agricultural Technical System

Hao Guan-hui gave an overview of the situation in China. He mentioned chemical abuse by 
‘green revolution’ methods, disappearance of traditional agriculture’s promotional system, 
inadequate support to eco-peasants, China’s eco-farming training coming mainly from foreign 
technical systems, the gap between universities, eco-farming research and farmers interested 
in eco farming. He started the  establishment of an alternative  sustainable agricultural technical 
system through education, research and training. 
EDUCATION is done via a magazine, a half-a-year publication that has free subscribtion. Eco-
farmers can learn this  way about cases and experiences collected from other eco-farming 
practitioners. Now around 1000 subcribers receive the  magazine. Internet media WeChat 
helps around 1,700 subscribers to  interact. Lectures are organized for farmers and community 
members. The  internet database  has content related sustainable  technology,  principles and 
concepts, cases and successful experiences of national eco-peasants, introduction to features 
of sustainable agricultural related facilities and market channel recommendations, etc. 
Participants include agricultural experts, scholars, home-returning youngsters, local experts, 
sustainable agricultural practitioners, volunteers, etc. Operation of the  data base invovles 
network co-building, organization filtering, collective wisdom and experience sharing to 
promote the development of sustainable agriculture. 

The RESEARCH part of the project aims to establish participatory technical research system by 
small farm experimental stations and improve  scientific research abilities through cooperation 
with colleges and universities. Research Base  is Zanjia Farm, Dao Xiang Nan Huan eco-rice 
cooperative, Liang Liang Farm in Si Chuan. Various training camps are held.
TRAINING includes network building through communication and Farmer-to-Farmer Exchange. 
There were 2 Exchange Meetings of Home-returning Youngsters.
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Future  plans are  to  establish a national eco-farms’ technical database for “eco-farming” which 
is basically the same as organic, but easier for regulation; to accelerate the transformation of 
research results  through interface with universities’ eco-agricultural technology research 
systems; improve technology exchange platforms of sustainable agriculture; establish credible 
advocacy for participatory guarantee system (PGS).

Food Systems, Small Scale Farmers’ Movement and Advocacy, Indonesia, with 
Kartini Samon, GRAIN

Kartini spoke of “food system, small scale farmers movement and advocacy”. First she pointed 
out the  problems such as the ‘green relovution’ which resulted in more hunger and more 
poverty; farmers losing land to “Big Agro”. Data are collected on 491 land deals covering over 
30 million hectares spanning 78 countries (some of the poorest). (Source: GRAIN farmland 
grab deals 2016). And 44-57% GHG emissions come from unsustainable food systems.

Kartini suggested the  ‘Food Sovereignty’ solution. It consists of “5 Steps to cool the planet and 
feed its people”. These  steps are: 1. take  care of the soil, 2. natural farming, no chemicals, 3. 
cut the food miles and influence of big corporations, 4. focus on fresh food, 5. give the land 
back to the small farmers and stop the mega plantations. Forget the  false solutions and focus 
on what works.
 
She said that NGO’s can complement the system, but the  trend is to decrease the 
development funds because the corporations are believed to be  more effective  in the funds 
use. Corporations often use ‘food security’ as a (false) argument to make their case. ‘Food 
security’ is best served by ‘food sovereignty’: networks of networks of small-scale farmers and 
mindful consumers.

Kartini’s conclusion was that Social Entrepreneurs contribute significantly to  the solution as 
they are self-employed and create the needed change.

Panel 2: “Social Enterprise and Consumer Movement” – Japan, Hong Kong, Thailand
Moderated by Oraya Sutabutr, Bangkok Big Tree Project, Thailand

Organics to School in Japan with Shoji Mizuno and Ishiwata Toshihisa, MOA Japan

Shoji Mizuno told the forum participants about the MOA Experimental farm and Intergrative 
clinic in Japan. The main activities of the farm include research and development in the areas 
of food, medicine and agro practices including husbandry. They conduct kid’s camps, training 
courses and organise visits by farmers, academics, government.
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The Organic Agroculture Act in Japan made  funding possible and now MOA Organic Clubs are 
open all over the country to  promote natural farming, trustable food source, preservation of 
culture and traditions, and farmers knowledge exchange.
Ishiwata  Toshihisa is  a  senior natural farming expert. In his presentation he showed how he 
encourages young farmers, speaks at schools, organizes kids’ activities (rice, potato, orange, 
kiwi and daikon farming), does consumer education (explains for example  that ugly vegetables 
are still valuable).

An interesting example  is Odawara City. The  city has a  population of 200 000. It is a  member 
of MOA since 2010. The MOA shop and delivery service  reaches out to many citizens. The 
Governor’s daughter was diagnosed with leukemia and it triggered his interest in organics. His 
daughter recovered. He has been promoting organic agriculture ever since. 

Community Livelihood in Hong Kong with Janis Fan Pui-ying, Tin Zi Zok Wai 
community organizer and Ngai Yin, member of Tin Zi Zok Wai, Hong Kong

Janis gave  the  participants a picture of the community they live in, their struggles and 
aspirations. Tin Zi Zok Wai is a local community economy project located in Tin Shui Wai New 
Town in the northwestern New Territories of Hong Kong. In 1969, Tin Shui Wai (TSW) was 
covered by wetland and pools. Now because of the rapid growth of population and in order to 
fulfill the housing needs it is heavily urbanized. Residents in TSW are  mostly low-income 
families. ‘The Link’ (one  of the  largest developers in Hong Kong) monopolized the development 
in TSW. The high transportation fee is an important reason why residents seldom go to another 
region. The monopolization of shopping malls and food markets in TSW leads to high selling 
prices of daily commodities (the price in TSW is higher then in well-off regions like Wan Chai!). 
There is a lack of product choices for the residents.

The Community Economy System is based on the  following principles: Care  for the earth - 
Sustainable use  of resources. Permaculture Farm (composting of leftovers); Care  for the 
people - Value marginalized labor, Value vs. Price  – reduce the cost of organic food; Fair Share 
– exchange time for products. 10 farming members feed 300-400 other members; Democracy 
building  -  Rebuilding social relations.

The community leaders explained how the Community Economy System works. For production 
they use community farms and a food craft platform. Traditional skills are encoraged as well as 
the use of local agriculture  produce via  CSA. This system assists marginalized labour through a 
Sharing Kitchen concept that allows to cut the cost of a fully licensed kitchen required for 
commercial food production.

The community does collective buying of organic product to reduce prices for the  members so 
the low income families can enjoy organic products. Other strategies with the aim to lower the 
costs of organic food are CSA and Local Bazzar. Hong Kong authorities stopped issuing hawker 
licenses in 1960s-70s. It led to the lack of affordable goods. Nowadays Tin Shau Bazzar fills 
the gap and provides assistance to the poor.

A Community Currency concept was created to keep the money in the local community. It can 
be exchanged for organic veggie, rice, daily neccessaties. Members earn 30 c.c. (community 
currency) units for 1 hour they contribute  to the community. This system adds value to the 
marginalized labor. The value of the currency is decided by the members.

There are  difficulties and limitations to overcome of course. Licensed kitchen is one  of them. It 
is illegal to produce food for public at home or in un-licensed kitchens. So the community has 
to fight for a  law that allows community kitchens and distribution of home made products. 
Farmland holding by developers leads to the lack of land is another problem. Lack of selling 
spots leads to the fight for the holiday bazzar expansion and allowing the farmers to sell their 
produce. 
Janis inspired the  participants to look at the  resoursec available to  their communities and 
utilize them for the benefit of the community.
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The Panel Moderator Oraya Sutabutr summarized the  talk  by saying that the community now 
has more control over their lives. By self-determination they are producing their own food, 
eating healthier and leading a healthier lifestyle. 

Consumer Power in Thailand
Penwalee Thareejit, Pook Pinto Kao Project, Thailand

Penwalee Thareejit, who is working in the  advertising sector, told the  forum about her 
organisation that acts as a matchmaker between the  Consumer “Bride” and Producer “Groom” 
of Rice. They have been doing it for the  last 13 years. Now the project involves 41 farms 
“Grooms” and 4000 consumers “Brides”.

Why did they feel compelled to do something for the organic rice producers and consumers? 
Thailand is 48th in agro land area in the world but 5th in pesticide use, 4th in herbicise use. It is 
not a healthy situation that created a Vicious Circle: Chemicals  degrade soil which leads to 
weaker rice that looses resistance which in turn leads to the need of more  chemicals for rice 
production. As the result farmers’ health deteriorates too.

How do they do it? Tying the knot countrywide. Farmers and consumers becoma a family. “You 
never farm  alone!” Organic rice means better price for “Grooms”, better health for all, better 
water quality, soil, better community. Buying directly results in better price for “Brides”. All 
members who grow over 20 rice varieties are  chemical free. Pook Pinto Kao Project ensures 
strict control under PGS system. The buying is done with the CSA annual subscription. Under 
20kg of rice purchase comes with free home delivery and small fee if over 20kg.

The communication is done via Email, Facebook: pookpintokao, website, as well as by the 
farm visits. Celebrity endorsements helped to promote the project.

After all the panelists finished their presentation ther was Q&A session.
The first question was about the seasons and how they effect the respective 
projects.
Penwalee Thareejit, Pook Pinto Kao Project, Thailand: 
The October-November rice harvest supplies for the rest of the year. They do not mill all the 
rice right away so that there is supply the year through.

Ishiwata Toshihisa, MOA Japan:
Natural farming relies on seasons, no green houses. Local wisdom is used to  address seasonal 
problems.

Janis Fan Pui-ying, Tin Zi Zok Wai, Hong Kong:
The summer rainy season is low in production (only potato and corn). The limitations of the 
rainy season is used as an education tool to ask people what kind of chemicals are needed to 
produce what they buy in the supermarket off season: winter vegetables in summer = 
chemical agriculture.

The second question was why they created the community currency in Hong Kong.
Janis explained that 10-20 years ago local income dropped. Subsidies are going to the 
supermarket chains and out of the local economy: 8 stores are owned by 1 monopoly. 
Community currency returned the financial power to the community. People can exchange 
their time and crafts for food and necessities. 60 women members are supported this way. The 
procurement system  is democratic. Members decide what goods are needed. These goods are 
usually bought at the local stores, not in the supermarket chains under monopolies. This way 
the value and products stay in the community. Around 70 000 c.c. is circulating now.

The last question was about the relation between farming, art and beauty.
Ishiwata Toshihisa, MOA Japan 
The Art of Natural Farming creates a deep appreciation for the authentic connection between 
Man and Nature.
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Day 9: 31 August 2016

Panel 3: “Social Enterprise and Policy Support” – Laos, Cambodia, Bhutan, Thailand
Moderated by Sasiya Sophastienphong (Kim), ChangeFusion, Thailand

Social Enterprise and Model of Success in Laos
Nongnut Foppes Ayamuang, Xaobaan Healthy Living Products, Laos

Nongnut Foppes Ayamuang, the  founder of the Xaobaan Healthy Living Products, told the 
participants about her business that aims to improve the quality of life of the locals. Nongnut 
is Thai, married with a Dutch husband and living in Laos. Xaobaan means “Villager” and this is 
who participates in their producer group and have  the  most to gain from the social enterprise. 
Xaobaan has around a dozen of products ranging from yogurt and sour cream to salad 
dressing, tomato sauce, fruit juice and jam. They import 100% of the milk from Thailand, 
after attempts to set up a dairy farm in Laos. Xaobaan Group provides internships for local and 
international students and volunteers as well as full-time employment for 7 handicapped 
people in partnership with the Lao Disabled Peoples’ Organization. They invite volunteers with 
the needed skills. The aim of the social enterprise is not to  expand and conquer the bigger 
market, but to share the successful business model, teach others so they can open their own 
businesses. Xaobaan promotes the “Made in Laos” concept not only to the tourists of the 
nearby UNESCO site, but they target the locals as well because tourists normally stay for only 
2-3 days and their flow is very seasonal, which does not help to sustain business.

Social Enterprise and Government Support, Cambodia
Bun Siang, Natural Agriculture Products, Cambodia

Despite the title we did not hear much about government support from the presentation of 
Bun Siang, but learnt instead what passion and dedication of one  person can achieve even 
without support from either government or private sector. She said that all the government 
initiatives stay on paper because of the lack  of funding to implement them. Bun Siang is 
clearly passionate about poor small farmers although she admits that it is  quite hard to help 
them sell to the mainstream market channels because of inconsistent quality and quantity of 
their production. So how to succeed? Her personal recipe for the Natural Agriculture Village 
(NAV) includes willingness to bear losses, risks, limited supply challenges. She learnt to 
navigate through cheating buyers and producers, when buyers would sometimes steal or don’t 
pay on time or offer fake banknotes. Another challenge to keep in mind according to Bun 
Siang is the very limited cash flow in this business model. Despite all the constraints, she 
believes in her mission, builds trust with the farmers involving them in various activities that 
allows them to listen to the feedback from the customers. In this way the farmers understand 
the difficulties of the market better and participate in resolving them in a more engaged 
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manner. Activities include making compost together or doing some promotions. Bun Siang 
believes in strict quality assurance as an important tool for the development of this model. It 
involves field monitoring, laboratory test kits procurement, testing for nitrates etc. She started 
in 2014 with only 1 shop selling the products. Now the company expanded to a whopping 42 
shops and mobile locations. 

Green Business &100% Organic Country of Bhutan
Sangay Rinchen (Farmer Sangay), Happy Green Cooperative, Bhutan

This highly charismatic farmer told his story of a happy, crazy life journey. His daughter and 
him instantly became darlings of the forum and his  happy chips (not to be  confused with 
ordinary potato chips) spiced with Bhutanese herbs were a big hit among the forum 
participants, like in Bhutan itself. Farmer Sangay professed to be just a  stupid farmer and 
happy to be one! Sangay says: “I  am a farmer who is a story teller! We sell stories, not chips.” 
He  is also a singer (later he performed on the stage) and an actor who starred in a 
documentary film about farmers’ life. On one of his slides the caption read “WORLD of stupid 
farmers. Potato harvesting in Bhutan”. He talked of the  ways his cooperative engages the 
Bhutanese youth and shows them that as a member of the farmer cooperative they can do 
what they want (sleep all day, join the coop, speak for the  group etc.) what makes them 
happy, and that it is sexy to  be a farmer. The cooperative even pays the youth a year’s salary 
without asking them to do anything, just enjoy country life and discover what brings them true 
satisfaction in life.  Happy Green Cooperative, a people centered group, works with 320 
families of farmers, which are around 1000 people. They live at various altitudes (read 
“climates”) and it gives the needed consistency and versatility to the supply end of the 
business.
 
The group believes in a  Holistic Economy, which comprises of a  Circular Economy based on 
3E’s: Engagement, Enrichment and Empowerment. 
       Sangay shared lessons and experiences of the Happy Green journey:

1) Each life is precious and beautiful
2) Farming is the Mother of Culture
3) Understand and Accept (stupidity, weakness, failures…)
4) Microcosm idea with Macro level journey view
5) Change is the only permanent thing

Community SE Model and Local Government Administration
Nawee Nakwatchara, Grassroots Innovation Network & Company (GIC), Thailand

Nawee Nakwatchara explained that the goal of the GIC is “Organic Farming Services for 
Small-Scale Farmers”. In the current situation the Thai farmer has little to no budget, is far 
from seeds and natural fertilizers, lacks confidence and does not know where to sell. Nawee 
told the forum that GIC helps to set up Social Contract Organic Farming via credit for organics 
input. It provides local distribution systems, field coaching and certification as well as price 
guarantee. The  net profit of GIC is split in half: 50% is reinvested to the SE and the  second 
50% is invested in community research and development. They believe  in “innovation led 
development”. GIC created Social Index  Assessment which includes Income/Expenses balance, 
Health, Rural Happiness and Environmental parameters. Another indicator they use is Social 
Return on Investment (SROI) where each baht of the Grassroots Innovation Investment 
generates 2.58 baht of Social Return. Impact of the program is impressive: 45% cost 
reduction, 34% income increase, farmers’ health is up 14%, toxic farmland decreases by 800 
rais/year and the happiness goes up by 9%. (Source: SROI research report 2011 by 
Thammasat University and Thai Social Enterprise Office).

GROUP WORKSHOPS:
1. Community Enterprise model hosted by Ngai Yin and Fan Pui-ying, Tin Zi Xuo Wai, 

Hong Kong
2. Social Enterprise and eco-farming  hosted by Bun Siang, Natural Agriculture 

Products, Cambodia and Hao Guan-hui, Nurtureland, China
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3. PGS hosted by Mathew John, Keystone Foundation, India
4. Green Producers’ impact hosted by Nongnut Foppes Ayamuang, Xaobaan Healthy 

Living Products, Laos and Nawee Nakwatchara, Grassroots Innovation Network 
Company (GIC), Thailand 

5. Consumer Behavior hosted by Kartini Samon, Indonesia, GRAIN

Each workshop brought a wealth of information on the respective subjects, rich enough to 
write a book, but within the limited space of the report it is possible only to  mention that Hong 
Kong Community Currency concept sparked interest in many; Cambodian and Chinese Social 
Enterprise practices were  very inspirational despite the tough conditions they operate  in; PGS 
system was simplified and clarified to the  point that many were  convinced that it is the best 
first step on the way to organic certification and can be sufficient for the local market; Green 
Producers gave valuable insight into the practical aspects of the small farmer support; the 
example  of GRAIN showed what consumer advocacy can achieve if enough passion about the 
cause drives it!

It was great to hear representatives of each group to give the summary of their discussions

Day 10: 1 September 2016

Panel 4: “Academic Dialogue” by SWU lecturers
Moderated by Assistant Professor Dr. Jirawat Jaroensathepornkul, Thailand

An Exploratory Study of the Relationship between Organic Products and Individuals’ 
Subjective Well-being (SWB)
Dr. Nattaya Prapaipanich, Faculty of Economics, SWU, Bangkok, Thailand

Healthy lifestyle driven choices of urban consumers increase the organic food 
business sector. Subjective  Well-being (SWB) research sometime uncovers unexpected 
aspects of human behavior. Socio-demographic and socio-economic characteristics of SWB 
used in the research showed that women generally are happier. As we age and get chronic 
diseases the sense of wellbeing goes down, while being better educated, employed and having 
higher income increase  that sense. Surprisingly, according to Dr. Nattaya, being married is 
negatively correlated with the subjective sense  of wellbeing; so  is such a highly valued quality 
in Thailand as agreeableness. Apparently, being agreeable makes you less happy. Finally, 
organic products consumption increases the sense of wellbeing. The research showed that the 
Factors influencing to buy organic products and SWB are: Consumers’ knowledge  and 
awareness (Health issue, Environmental issue  and Nutrient issue), Organic products’ quality 
(Taste, Freshness, Appearance, Advertisement and Packaging), Organic products’ security 
(Label, Certificate, Brand name, Worth).
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Ecotourism and Organic Food: Alternative Enterprise perspectives 
for Small-Scale Farmers
Angsumalin Jamnongchob, Ph.D., Faculty of Environmental Culture and Ecotourism, 
SWU, Bangkok, Thailand

Ecotourism can be identified as the programs that minimize the negative impacts of 
conventional tourism on the environment, and enhance the cultural integrity of local people. It 
is distinguished by its emphasis on conservation, education, traveler responsibility and active 
community participation. Specifically, ecotourism possesses the following characteristics:

- Conscientious, low-impact visitor behavior
- Sensitivity towards, and appreciation of, local cultures and biodiversity
- Support for local conservation efforts
- Sustainable benefits to local communities
- Local participation in decision-making
- Educational components for both the traveler and local communities

Moreover, ecotourism can provide a viable economic development alternative for local 
communities with few other income-generating options. And also increase  the  level of 
education and activism among travelers, making them more enthusiastic and effective agents 
of conservation.

The links between ecotourism and organic agriculture are capable of maximizing the economic 
benefits of organic agriculture. It is an opportunity for farmers to generate additional income, 
and at the  same time  as one of the most effective ways of preserving biodiversity. Moreover, 
the symbiotic relationship between ecotourism and organic agriculture becomes a 
key element of environmentally and socially responsible tourism. 

Organic agriculture is regarded as one important approach to agriculture and food production 
that is  environmentally sustainable  and can generates several positive impacts to rural society. 
However, organic agriculture development is still limited and the major reason is lack of direct 
economic incentives to farmers. Hence, linking organic agriculture with ecotourism is proposed 
in a recently conducted study to maximize the economic benefit of organic agriculture. The 
study results claim  that the total annual revenue  from eco-organic tourism in the explored 
region would be about 20 times that of the rice production in the study area. The organic 
farming practices can benefit the environment and reward farmers such as selling of organic 
foods and beverages, organic farm tours that allow the tourists to learn more about what will 
be delivered to the dining table, so called on-farm consumption.
Eco-tourism provides educational programs that teach the tourists about local farming 
methods for example organic gardening, and demonstrates traditional food and beverage 
production. It asserts that the expectations of new tourists  have enhanced the quality of the 
supply such as diversified farm  landscape, environmentally-sound farmhouse architecture and 
local gastronomy.

An example of a successful project is the Sampran Model – it is a project initiated by 
Sampran Riverside Hotel & Resort. Its goal is to  promote organic agriculture in the 
Sampran district, Nakornpathom Province. The  strategy is to  link farmers directly with 
consumers through new supply chains. At the upstream, Sampran Model works with model 
organic farmers who are success cases amongst their groups. Sampran Model provides 
assistance to new market channels  for such farmers and to those who have  entered a 
conversion period. Current market channels are the Sampran Hotel restaurants, Sookjai 
Weekend Farmer's Market, Sookjai Market Roadshow and the Sookjai Market Online. Sampran 
Model also provides assistance in production planning and post-harvest activities. At present, 
they have around 200 farmers in the project and at least 60 will be audited to  become 
certified organic according to  IFOAM standards. Participatory Guarantee  System (PGS) is also 
promoted amongst the groups of farmers which is a joint project funded by the Asian 
Development Bank (ADB).

Another example is O Ka Ju, a spoonerism from the names of the  owners - Au and Jo, two 
good friends who wanted to sell non-chemical food in their restaurant in Chiang Mai. There are 
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lots of highly recommended dishes including the Pork Spare Ribs and Pineapple Salad, and the 
Grilled Pork Ribs. Every dish is served with fresh organic vegetables grown by the owners. The 
shaded garden is a lovely spot to relax and to enjoy the  delicious food. The slogan of this 
restaurant is “Vegetables grown for mom” signifying that each dish is created with much 
care.

Conventional and Organic Herbs: What are the differences in terms of pharmacy?
Associate Professor Worapan Sitthithaworn, Department of Pharmacognosy, Faculty 
of Pharmacy, SWU, Bangkok, Thailand

WHO suggests that pharmaceutical industries should carefully consider using herbs which 
contain desired active substances. In addition, these herbs should have no pesticides, heavy 
metal residues, or microbial contaminations. Organic agriculture  of herbs is therefore  suitable 
for the pharmaceutical industry because soil used in organic production is not contaminated by 
heavy metals. Furthermore, no synthetic chemicals  such as artificial fertilizers and chemical 
pesticides are allowed. Organic herbs are consequently free from  chemical contaminations. 
Research on organic cultivation of herbs reviewed by prof. Worapan focused on: Study 
on growth of organically cultivated herbs. Higher yield was observed in organic fenugreek 
and organic basil (biodynamic manure and organic pesticides: neem  seeds extract and 
fermented garlic extract) compared to the conventional cultivation with conventional manures 
(urea, superphosphate and potash) and chemical pesticides (monocrotophos and zineb). 
(Source: Itankar and Tauqeer. Morpho-physiological and histological examination of organically 
and non-organically cultivated ant diabetic medicinal plants. Innovare Journal Of Agri Sci, Vol 
4, Issue 3, 10-16)

Study on active substances (flavonoids, phenolic compounds, esculin). Esculin 
content in chicory was compared  between chicory cultivated using organic fertilizer and 
conventional fertilizer. The results showed that in every stage of plant growth the level of 
esculin content produce  from chicory cultivated using organic fertilizer was higher than the 
control group that was cultivated without organic fertilization. (Source: Ali et al, 2012 Organic 
and inorganic fertilizers influence biomass production and esculin content in Cichorium intybus 
L. Journal of Phytology 2012, 4(5): 55-60) 

Study on volatile oil and composition of volatile or essential oil. The research reveals 
that while  the chemical free and nutrient rich organic techniques are desirable they do not 
guarantee higher levels of the key constituents in the volatile oil. 
Innovation of Plastic Film:  Prolonging the shelf life of organic fruit and vegetables
Dr. Wasinee Channuan, Faculty of Agricultural Product Innovation and Technology

Fruits and vegetables are  still alive and respiring after the harvest. Fresh produce continues to 
lose water after harvesting. So, in the  packaging application, fresh vegetable  that is being 
stored in a plastic packaging usually has high moisture content. When this packaged item is 
stored in a cool environment, the moisture condenses on the surface causing fog to  occur. The 
fog can reduce the transparency of the  packaging, which may reduce its shelf appeal for the 
consumer. In addition, the fog can be harmful to  the quality of the food. All fruits and 
vegetables can be spoiled during storage by microbes. 

Now let’s move on to Plastic waste. Dr. Wasinee showed plastic production diagrams which 
revealed that out of 47 million tons of plastic produced in the global packaging sector is the 
largest part, accounting for 40% of plastic production; while building and construction 
contributes 21%, automobile  8% and electronic and electric 5% to the total of the plastic 
produced. Plastics packaging is  still seldom biodegradable polymer, and often single-use 
disposable. The accumulation of plastic waste has led to increasing amounts of plastic pollution 
around the  world (land, water and air). To  address the problem mentioned above the  team  of 
Dr. Wasinee have designed active  packaging: biodegradable polymer that’s environmentally 
friendly and has an added surfactant in packaging film  to improve  anti-fogging property  
that’s enhancing the transparency of the packaging and prolonging the shelf-life of fresh 
produce. In this research, they are interested in PLA material, which is  the most common 
biodegradable polymer used for various applications. PLA is derived from renewable resources, 
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such as corn, chips or starch. It’s nontoxic and eco-friendly. Fermented corn creates lactic 
acid. This lactic acid is used to form PLA granules. And then PLA is taken to produce  a variety 
of products. After use the products are disposed in a compost facility. The cycle  is complete. 
The materials for producing the packaging films in this work are  composed of a PLA, POP and 
surfactant blend and showed good anti-fog performance. Tomatoes were  packed in the  Blend 
film and conventional Polypropylene (PP). All of the  samples in packaging were placed in a 
refrigerator maintained at 6C. The appearance of tomatoes and film  was observed for 6 days. 
The results from this study demonstrate that the PLA/POP blend film described here is 
effective  for anti-fog and extends the shelf-life  of tomatoes.  However, the weight loss of 
tomato in blended film packaging was faster than when using PP.

 Panel 5: The relationship of Producers – Social Enterprises – Consumers 
“Case Studies from Thailand” moderated by Nongluk Sukjaijaroenkit, Thailand

Community Supported Agriculture (CSA)
Rawiwan (Jane) Sritong, Puk Pra San Jai, Supanburi

Puk Pra San Jai 18 years ago was the first CSA in Thailand. It is a volunteer-based, passion 
driven organization that did not break even for the first 10 years. But they were determined to 
change the situation where the middleman dictates it all (type  of produce, size, price…) and 
leaves the single farmer vulnerable. Rawiwan (Jane) believes that collectives are  the solution. 
CSA consumers share  the risks and get fair prices. Producers get stable  income. Currently 
they have 60 consumer members and 5 farm families which they feel is enough to provide the 
variety yet it is  not too much work in terms of Quality Control. Puk Pra San Jai works with 
indigenous Karen families where the young generation helps the elders to read and write Thai. 
They use social media for promotion and communication.

Community Enterprise
Nuengruethai Chuoypan, Baan Dontanod, Singburi

Eight months prior to the forum 30 families formed a group with the aim  to increase happiness 
and livelihood. They set up a  demo center with workshops, homestay and sell their produce at 
the local markets. Agriculture Bank sent a group of farmers for natural rice growing training.

Rice CSA
Preedathapan Chanruang, Pook Pinto Kao project, Bangkok

Following in the footsteps of Penwalee Thareejit’s  presentation on the opening day of the 
Mindful Markets Forum Preedathapan Chanruang told the brief story of the “Brides” and 
“Grooms”, matchmaking business connecting rice producers and consumers. Pook Pinto Kao 
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(“Pinto” is Thai for “Bento lunch box”) has 2 companies: finance and trust. They developed a 3 
year advance  reservation system for the corporate  buyers which have a tax deduction for CSA 
buying, so the companies do not bargain the price  and even offer higher than the asking 
prices. The corporate “Brides” need to commit to a 3-5 year contract to participate.

Organic Distribution Center
Jukkrit Poolsavatkitigool, Suan Nguen Mee Ma social enterprise, Bangkok

The Distribution Center (DC) sets up Organic Stations to promote  healthy food. They noticed 
that ugly fruit gets 30% of the normal price, yet there  are consumers who understand the 
value of healthy organics and ready to buy these “ugly ducklings”. The Distribution Center tries 
to find producers and consumers maximum 2 hours away from each other to lower the 
logistics costs that can be  very significant for small vendors. The  goal of the Center is to open 
10 Stations with over 300 000 baht in home delivery service. They target hospitals (especially 
cancer patients) and caregivers of the old people. The Center signs agreements with farms, 
universities, but it cannot deal with very small scale  farms and needs them to be organized in 
groups to provide a  more reliable  supply. They also critically follow the developments on the 
organic law proposals and suggest that people raise  their concern over too much government 
control over the organic logo, because there is a risk that only ‘Big Agro’ would be able to 
comply with the regulations.

Organic Consumer Movement
Kwanpat Wiwatwicha, Thawsi School Parent Group

Thawsi School Parent Group is a collective buying group making around 60-70 orders a 
week with the farmers who drop their produce  at school according to the shopping list. It is 
trust based system that works well most of the time. The school charges a  small fee for the 
kiosk. The buying group shares the transportation costs. For example, 700kg of watermelons 
were delivered to the  school on the same truck. Sometimes suppliers have  excess of products 
(say, MOA produces too much cabbage) and the school group in cooperation with other schools 
agree to buy it. On the other side the vendor might post on social media “Not enough eggs” 
and someone else brings their eggs for sale.

Artisanal Fishery Initiative
By Saowaluk Pratumtong, Fisher Folk, Prajuab Kirikhan

Seafood that was sourced sustainably and was not treated with dangerous chemicals gets 20% 
price premium for the  fishermen, but is hard to sell locally. That is why Fisher Folk sells mostly 
in Bangkok at various locations, fairs and events. Lemon Farm group alone sells their products 
at 16 locations. Lemon Farm sent their managers to the sea to learn the process. The 
challenge  is to process the sea food swiftly and to shorten the delivery time for the best 
quality for the consumers. They test for safety internally by the paid employees who issue 
certificates. Their Blue  Band Logo can be used by other groups as well. There is  a  peer review 
system with around 1 ton of seafood a  day going through it. The group has good production 
skills, but lacks in sales skills. That’s why they want to  focus on wholesale market. The goal of 
Fisher Folk is to  gain 10% of the seafood market, improve livelihood of the  fishermen and 
coastal restoration. 

MINDFUL MARKETS ASIA FORUM CONCLUSION

Commitments and Visions for the Future as well as Experiences, Feelings and Memories of the 
Forum were shared by many Forum’s speakers and participants. The conclusion was 
moderated by Ungkarn Chanmuang. The  participants watched the Forum Photo Slide Show 
by the talented “Pong” and Atiwat Silpamethanong.  Everyone had lots of fun taking part in the 
Bhutanese Farewell dance and listening to the  songs by Farmer Sangay. Everybody loved the 
funny, witty MC, Ungkarn Chanmuang, a prolific author, who told the non-Thai speakers the 
story from his latest book, Children Grow toward Light was published past June.
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GROUP FORUM RECAP

Moderated by Wallapa van Willenswaard and summarized 
by Kittikhun Bhukhongkha the meeting of the organizers 
and participants was a collection of points from the  entire 
group answering the following questions: 

1. What do you want to celebrate about the Forum? 
Diversity, engagement, networking, SWU students and 
faculty engagement, workshops, MC!

2. What was missing at the Forum? Marketing 
experiences, problem sharing, more countries, 
brainstorming, lost in translation, Prof. Wen Tiejun 
(who could not attend because  the health of his wife), 
nanny for Sangay’s daughter!

3. What can be done to make it better next year? Less 
info overload, more audience engagement, big 
players, product fair, integrate the  farmers better, scripts and presentations for 
translators, follow up networking, and check for the conflicting events schedule (herb 
fair), MMF in other countries… More  networking was done in the evening when the 
participants shared dinner and laugh while  dancing and singing together. The faculty 
members of SWU showed off their singing talents too.

Some of the participants had to depart from this point and new participants had joined the 
social enterprise course group from the forum onwards.

Module IV: 	 	 Social enterprise design, mentoring 
	 	 	 and presentations

Day 11: 2 September 2016

Faculty of Economics, Srinakharinwirot University (SWU)

Mentoring and Group Learning

The morning was dedicated to small group learning with the 
Mindful Markets Forum core speakers as mentors for the 
participants of the Social Enterprise course. Most popular 
mentors were Farmer Sangay (Bhutan), Kartini Samon 
(Indonesia) and Fan Pui-ying, Janis/ Ngai Yin (HK, China). 
Each participant had a chance to do a mini presentation of 
their project and ask  the mentors for their opinions about the 
best ways to  resolve the challenges. Some of the key learning 
points were:

• Janis reminded that community currency (c.c.) is not 
the only form of community barter exchange  and 
suggested to see what tool suits your situation best. 
Alternative  banknotes can be perceived as threatening 
by governments. The solution can be other forms like 
digital money, wooden coins etc. In HK they encourage consumers to  become 
producers and earn c.c. They are asked what they need and what they can provide  in 
return at periodic forums.

• Fishermen Folk  group found it useful for the marketing to invite  “resource  people” (or: 
“multipliers”) who can attract others.

• Kartini could see that NGO’s need to  engage with the SE movement to generate income 
and decrease their dependence on the donors. 
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• Sangay believed that creating a strong brand is important. People  do not buy products, 
they buy brands. Brands grow from stories. He also suggested that the basics should 
be produced inside the community.

At the end of the morning the participants of the course moved to a cute historical quarter of 
Bangkok to stay overnight at the Feung Nakorn Balcony hotel right next to Suan Nguen 
Mee Ma social enterprise.

The Balcony Hotel, Feung Nakorn Road

Guidance on Business Plan Design: Economic Viability and Success
Sunit Shrestha, ChangeFusion, Thailand

The full afternoon learning session at Feung Nakorn was dedicated to business plan 
development. Sunit Shrestha of ChangeFusion gave the  participants guidelines for economic 
viability and success. He gave several examples of financially successful Social Enterprises 
(SE) and their ways to overcome challenges. One of them was Doi Tung which took 20 years 
to achieve break-even point (!), but is now flourishing. Some products like cloth and crafts 
were very important for SE, but did not sell well. So they can compensate for it by selling 
coffee, nuts etc. 

Business process planning is  an important part of SE. It should include social, economic and 
financial targets as well as sustainability and scalability of the project. Sunit talked of 
“Zombie” enterprises that are not dead, but not fully alive  either. They cannot grow due to 
limited market, dependence on 1 person… He suggested starting with a lean start up concept, 
searching with minimal investment for a  viable model because it is less painful this way to  fail, 
even several times, and not give up. Sunit advised to aim precisely, choose small targets and 
indicators at a minimum level.  

He  described business process planning as an educated guess on a Time Machine. Mapping 
can help to visualize  the key processes in each step of the operation cycle to plan for human 
resources (team building!) and costs adequately. The Map should include activity, who can do 
it and costs. ‘Change Road Map’ concept was explained using 2 examples: Community based 
tourism  SE and Wind Rice Community Mill. Both were set up along the first year timeline with 
intermittent check points at 4 months. Both Business and Social goals were clearly defined and 
put towards the end of the year. The first steps were about selecting stakeholders of the 
enterprise (local village communities and rice farmers respectively). 

Sunit talked about the costs and revenue structure. He  explained the fixed and variable costs 
and suggested to make 5 year projection based on business activities, cost and revenue 
focusing on cash flow. Feasibility report should include contingency for the possible challenges. 
Sunit suggested to  check monthly if the costs are well covered by the revenue because if you 
check only quarterly or yearly you may get in trouble deeper without realizing it soon enough. 
A social enterprise is even harder to run than a normal enterprise because it has social and /or 
environmental impact goals. But the  first priority for it should be to survive  and be profitable 
enough for the significant social impact to happen.

Day 12: 3 September 2016

Individual consultations with Mindful Markets team mentors for the participants 
occupied the whole  morning. It was the time  to  get advice on how to apply all the knowledge 
of the course  to the projects everybody came with. Everybody got personalized tips on how to 
address their challenges and how to develop the presentation for their project from Wallapa 
van Willenswaard (Suan Nguen Mee  Ma), Hans van Willenswaard (School for Wellbeing), 
Michael Commons (Earth Net Foundation), Preekamol Chantaranijakorn “Gift” (Ma-D Club for 
Better Society), Sunit Shrestha (ChangeFusion) and Haidy Hoi Ki Leung (ChangeFusion / 
Change Venture).
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Excursion and lunch at SUAN NGUEN MEE MA Green Shop and restaurant 

The course participants had a chance to  visit and learn more about the  organizers of the 
Mindful Markets Forum and Social Enterprise Course in the afternoon. We sat in a  circle 
surrounded by the books published by them and by others listening to Wallapa, Jukkrit and 
others telling about the numerous projects run by several organizations based there. It was 
not only the bookstore, but a café and a health food store as well. We had delicious lunch 
there after the talk and had a chance to shop for organic products and crafts.

The Balcony Hotel, Fuang Nakorn Road (contd.)

How to present creatively
Preekamol Chantaranijakorn “Gift”, Ma-D Club for Better Society, Thailand

First of all Gift declared that creative presentation does not need to be fancy, artsy or fun. Just 
follow a simple creative process: preparation, incubation, “Yes” moment and implementation. 
Ask yourself: Why? Who? What? 

WHY do you do the presentation?  To fundraise, introduce, inspire, engage?

WHO is your target audience? Is it investor, customer, SE, NGO, business, beneficiary? Each 
group would have their own interests. What are they looking for? Answer to this question will 
help to find the right way to communicate your message according to their context.

WHAT is the message? This part can be divided into 5 key points:

1. Challenges – What are the main challenges? Why are they important?
2. Solution – What is your idea? How your idea is the solution for those challenges?
3. Feasibility – How your idea is going to work? Why you?
4. Sustainability – How is your idea going to be financially sustainable? What is the 

market size?
5. Plan – What is the next step? What do you need from the audience as support?

The message should be informative, concrete and easy to understand.

As an example of the creative presentation Gift showed an ad about Rice-Code project in 
Japan. The area famous for its rice  faced aging and declining population as well as drop in rice 
sales in general around the country as rice consumption gradually declined more than 50%. 
The solution was to use various colors of rice to turn farms into amazing art pieces. Now the 
public could use  QR code scan to buy rice from the favorite “farm=picture” either at the 
location or from a poster and screen. It was possible  to implement because various colors of 
rice were there  already and Japanese people  use QR code in their daily life  (tech adoption). 
The project generated media  coverage which attracted 251,320 visitors (30 times the village 
population). The sales of rice increased. Even a new train station nearby was named “Rice Art 
Station”. Other points Gift shared were to engage the audience through many senses: see, 
hear, taste, feel, and smell as well as through the use of time and space.

And finally she  suggested connecting to your creative soul: be prepared, practice and 
improvise!

Practice of project presentations
Each participant spoke about their projects trying to incorporate the suggestions from the 
mentors as well as tips on how to make the presentation more valuable  and creative. After 
every speech the group and the mentors gave feedback about the possible ways to  improve 
the presentation before it would be done the next day in front of a public audience. This 
exercise is a great tool to organize the  thoughts in a  relevant, easy to understand way and 
think about the key points important for the project and the audience.
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Day 13: 4 September 2016

BAAN RAK Kindergarten and Monthly Organic Market

Final presentations

The final day of the course was conducted at the Baan Rak kindergarten. It happened to be 
their monthly farmers’ market Sunday and the green cute surroundings were filled with 
laughter, running kids, aromas of fresh coffee and the site of shopping families choosing crafts 
and foods. Midmorning snacks and lunch were arranged by our host “Krui/Mae Oui” Abhisiree 
Charanchawanapate, a very warm lady, who was selling coffee and wonderful bakery during 
the Mindful Markets Forum’s Green Market at SWU. She showed later another talent of hers 
when she played together with her brother and catering team members traditional Thai music 
for the course participants.

Hans reminded the  participants that Baan Rak kindergarten was a  pioneering social enterprise 
in Thailand. It received the  Ashoka Fellowship in 1995. Mr. Sato, Japan, a co-manager of 
Baan Rak, told his life story that included volunteering for disabled people since 1970, 
assisting Cambodian refugees arriving in Saigon in August 1972, working in Bangladesh before 
moving to Thailand in September 1982 to Buriram, Isan to work in kindergartens. 

Several guests had assembled in the human-scale hall, with a diversity of social enterprise 
business experience. They gave valuable  feedback to the participants of the course after their 
presentations. Among them was City Farmer Nakorn “Prince” Limpacuptathavon who 
spoke of the popular Heart Core Organic Community and Urban Gardening initiative. Another 
guest was Santi Khunpisitwong, member of the Social Venture Network Committee, who 
proved to be very helpful for the  course  participants who benefited from  his business angle 
comments and questions. 

The walls were covered once  again with the posters the  course participants made on the first 
day of the Social Enterprise  Course when we introduced each other’s projects. The cycle 
closed. Now it was the final presentation time, the  time to show what we have learned during 
the intense 2 weeks of travelling, visiting, listening, and sharing.

PRESENTATIONS

Participants of the Course presented their respective projects to the audience.

Wai Zin (Myanmar), METTA Development Foundation 
Natural Ginger Tea
This project is a Business Partnership of METTA, Bago Training Center and Naung Kham 
Farmers, Hse Hsi Township, Southern Shan State. It is organic ginger production, post-harvest 
processing and marketing including utilization of common facilities such as warehouse and 
office, grinder, blender, packing machine etc. at BagoTraining Centre. Many of the  members of 
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the group are good at production, but need help in marketing. Wai Zin hoped to get help from 
talented Thai designers to create attractive packaging.

Saw Hsar Htoo (Myanmar), METTA Development Foundation 
Natural Irrawady Rice
12 farmers stopped using chemical fertilizers and pesticides 7 years ago and joined a Farmer 
Field School conducted by Metta Development Foundation. They produce 35 tons of paddy for 
training centers, hotels and coffee shops. They follow organic methods, but do not call their 
rice “organic” because it is grown in the flooding zone and nobody can guarantee the quality of 
the flood water.

Htu Bu (Myanmar), METTA Development Foundation 
Natural Green Tea
From Htu Bu presentation the group learned that there is such a thing as forest grown tea. It 
can grow in not very thick forest with 70% sunlight compared to 50% sunlight required by the 
forest grown coffee. Green tea is very popular in Myanmar not only as a beverage, but also as 
salad and snack ingredient.

Xaysomphone “Kaek” Phaypadith (Lao PDR) 
PADETC Consultant Service
PADETC is a training organization with the mission to contribute to the holistic development of 
Laos through sharing local expertise, education by PADETC staff in Sustainable  Development, 
giving communities/villagers access to quality and accurate information and providing a source 
of independent revenue  to the organization. In future it will offer consultancy service via Media 
learning centre and Eco-forest learning centre. Cost of private consultants is too high for the 
local communities. PADETC may charge full fees to  the corporate clients and reinvest into  the 
Lao community via  Education for Sustainable Development (ESD) work. A service package 
may include:  project cycle management, team building, training of trainers, community 
facilitator, leadership training, integrated farming. Target markets are: 50% local NGOs, 30% 
local communities, 20% private and government organizations.

Dilip Khumar Subba (Bhutan)
TSIRANG ORGANIC SEED ALLIANCE (TOSA)
According to Dilip the main challenge for Bhutan is that globally most seeds are chemical 
treated and there is a high risk of GMO contamination. In Bhutan farmers are leaving their 
villages because of low income. They are losing traditional seeds and import more  (especially 
from India) because there are  not enough seeds produced in Bhutan. Dilip can see the 
solution in producing traditional organic seeds in Bhutan, in particular in his home village 
Tsirang to start with, both for Bhutanese farmers and for export. This will increase the self-
sufficiency and allow farmers from Bhutan and other countries to access traditional organic 
seeds while improving the income of rural farmers. In Bhutan, the National Organic 
Programme (NOP) is seeking to provide organic seed to  farmers and turn Bhutan into a 100% 
organic country, but the 2 existing seed companies are not now interested or ready to produce 
organic seed.  So fair price good quality seeds should have a clear market within the National 
Organic Programme. In much of tropical Asia, cold weather seeds like cabbage and cauliflower 
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seed cannot be produced. These crops are planted in tropical winters and seeds cannot 
develop in the humid and hot summer.  Organic grower groups from Thailand, Philippines, and 
other warm  countries want to find organic cool vegetable seed sources and some are willing to 
prepay for such seed from Bhutan. Several people in the  group showed interest in Dilip’s 
project.

Yan Li-xia (China) 
Rural Regeneration Center
Li Xia  mentioned as a major challenge in rural China the fact that the youth leave their 
villages in search of better life  in the city and if they decide to return to their rural areas for 
farming they do not have sufficient information, skills and knowledge  of the  appropriate 
technology. The Center is there to help them with the needed training for the best practices. 
She believes that PGS system is a great aid in lowering the cost of the certification.

Pei Chin Wong (Malaysia)
NAK.ED FARM Artisan Soap
According to Pei a big challenge today is that personal care products contain too many toxic 
chemicals. Her idea is to source safe ingredients locally from small farmers and to provide 
nontoxic personal care products to consumers complete  with the health education about their 
biggest organ of the body, the skin. Safe soap will come in Nak.Ed Packaging, gift wrapped 
only on request. For the  Social Impact the plan is to connect food producers and consumers, 
partner up with local small scale famers to produce certain types of herbs and share profits 
together as well as to create job opportunities to marginalized people. Environmental Impact 
will be in protection of the aquatic biodiversity due  to “no micro plastic, no  micro bead” 
technology of soap production.

Shen Ye (China)
Beijing Farmers Market (BFM)
The goal of BFM is  to BUILD A  SUSTAINABLE FOOD SYSTEM. It means to  reduce 
agriculture pollution with chemical fertilizers and pesticides (agriculture is the biggest polluter 
in China); build fairness between urban and rural areas (farmers through organic way can get 
more income); create a secure food system in Beijing for safe  and health food; develop 
relationship, understanding and trust between consumers and small-scale organic farmers. 
The Beijing Farmers' Market, also known as the  Country Fair, is  a weekly organic market 
launched in 2009. BFM has been organized by international as well as  Chinese  volunteers. 
Currently, it is run by a team of nine people. More than 450 markets have taken place. Each 
market is  attended by around 35 - 45 farmers, craftspeople, social enterprises and NGOs and 
attracts 1,000 to 5,000 consumers.  They also organize PGS Farm Visits, food education, 
children’s market, cooking classes and have a special incentive  program for recycled and 
reusable bags and BIO plastic bags. BFM also recycles second-hand clothes to support migrant 
workers and low income citizens. Social media (weibo, weixin) has more  than 170,000 
followers and the  number continues to grow. BFM received several awards, including Wall 
Street Journal's Chinese edition Innovator of the Year 2013 in Food; British Council’s  E-idealist 
in China  (BFM were  invited to meet The Prince of Wales in his residence  in London!). Their 
popularity allowed them to negotiate special rates for their permanent stores: Community 
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Market and Just Food at the Shopping Malls in for bringing customer traffic to these malls 
when BFM is held there. 

Somchit Phankham and Nont Choedamphai, (Laos)
Panyanivej Organic Farm
The farm is located 30 minutes from down town of Vientiane capital city (Laos),. It was 
founded in 2009 and through 2014 was operated as an agriculture  learning site for local 
projects. From 2015 to present it is run as a private, social enterprise. Challenges include: 
fast development while agriculture career has been left behind; lack of knowledge on 
agriculture best practices in Lao context; many agro projects are not sustainable; new 
generation doesn’t know their own roots. Solution ideas: the farm is to set an example that 
agriculture career can stand in a modern economic world; acquire  best practice  of organic 
farming in a systematic way; manage a farm as a small scale business that can generate 
income and operate by a local Lao team; organize fun-learning programs for young people all 
ages; operate Panyanivej Farm as a learning centre of organic agriculture best practices and a 
model of small scale  agriculture business that is financially self-sustainable. The  plans are to 
improve production process to maximize yield of organic products to meet the need of 
customers; improve facilities of the learning centre for tourists and public; develop and pack 
finished products from organic produce. 

Olga Vita (Thailand/Russia)
VITA Holistic Health Center
The challenges of today are twofold: first, it is  the lack of AWARENESS about the dangers of 
the modern Food and Healthcare  Systems; second, even when people  become aware they 
don’t know what to do, they lack TOOLS, feel helpless and intimidated by the “specialists” who 
offer the  “only correct answer”. The Solution is to create a friendly, fun and relaxing learning 
environment at a Holistic health and detox center, eco spa in Hua Hin hills set in a food forest 
complete with 2  ponds, fruit, vegetable and medicinal herb gardens. The  guests can stay 
there for a healthy vacation, while practicing simple methods of self-care  via wholefood 
nutrition, detox, functional exercise, meditation and yoga; participate at various seminars and 
workshops on healthy cooking, natural building, organic permaculture  gardening (rural and 
urban), home remedies, art, etc. The Resort and Health School will be  built using natural local 
materials, environmental site specific design utilizing seasonal wind directions, passive airflow, 
cooling and shading, rainwater harvesting and grey-water recycling. This integrative space will 
be open to the various health professionals to conduct their workshops as well as the local 
farmers to share the  natural agro  techniques. They will be  encouraged to become the  suppliers 
of the organic products for the Health Food restaurant and Juice Bar, Eco Spa and Local Craft 
Gift Shop. Before the  center is built the VITA seminars are held at various locations worldwide 
where groups of people gather and learn about holistic health, fermentation, healthy cooking, 
detox, weight loss, health myths, home remedies, DIY bio  resonance tests and energy healing 
with crystals, colors and aromatherapy as well as many other topics.
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Request of help from participants

1. Help in organizing holistic health seminars to share the knowledge and build the team 
(Olga Vita)

2. Help in marketing and package designing (Wai Zin)

3. More exchange, especially between farmers (Yan Li-xia)

4. Organic seeds exchange and start-up investment commercial organic seeds production 
(Dilip Kumar)

5. Farmers markets exchange between countries and source for safe alcohol for perfume 
(Pei Chin Wong)
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List of Course Participants

No. Name Organization Country

1 Ms Shen Ye Beijing Farmer’s Market Beijing, China

2 Ms Yan Li-xia Liang Shu Ming Rural Construction Center Beijing, China

3 Ms Ranae So Chinese University of Hong Kong Hong Kong, China

4 Ms Pei Chin Wong Farm2platemalaysia Malaysia

5 Mr Saw Hsar Htoo Metta Development Foundation Myanmar

6 Mr Wai Zin Metta Development Foundation Myanmar

7 Ms Htu Bu Metta Development Foundation Myanmar

8 Ms.Xaysomphone 
Phaypadith 

PADECT Laos

9 Ms Haidy Hoi Ki Leung ChangeFusion / Change Venture Thailand

10 Mr Dilip Kumar Subba Bhutan Alpine Seed Bhutan

11 Ms Olga Vita Vita Centre Thailand / Russia

12 Ms Liu Pei Cai Yun Farmer’s Market in Kunming Yunnan, China

13 Mr Hao Guanhai Nurtureland Sustainable Agriculture Centre Guangzhou, China

14 Ms Lisa Wang Guangzhou Kunzai Trading Co.,Ltd. Guangzhou, China

15 Mr Edward Chan PCD Hong Kong, China

16 Ms Fan Pui-ying, Janis Tin Zi Zok Wai Hong Kong, China

17 Ms Ngai Yin Tin Zi Zok Wai Hong Kong, China

18 Mr Angus Lam PCD Hong Kong, China

19 Mr Chen Qinsheng OXFAM Guang Xi, China

20 Ms Somchit Phankham Panyanivej Organic Farm Laos

21 Mr Nont Choedamphai Panyanivej Organic Farm Laos

22 Mr Sangay Chophel Centre for Bhutan Studies Bhutan

23 Mr Sonam Dorji Centre for Bhutan Studies Bhutan

24 Mr Jigme Phuntsho Centre for Bhutan Studies Bhutan

List of working and  Facilitator Team

No. Name Organization Country

1 Ms Wallapa 
Van Willenswaard

Towards Organic Asia Thailand

2 Mr Hans 
Van Willenswaard

Towards Organic Asia Thailand / 
The Netherlands

3 Ms Narumon 
Paiboonsittikun

Towards Organic Asia Thailand

4 Mr Michael Commons Earth Net Foundation Thailand / USA

5 Mr Kittikhun Bhukhongkha Towards Organic Asia Thailand

6 Ms Chonlaya Ek-akara Towards Organic Asia Thailand
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Partner Organisations

Supporters

77, 79 Fuang Nakorn Road
Wat Rahabopit, Bangkok, 10200 Thailand

https://towardsorganicasiath.wordpress.com

https://towardsorganicasiath.wordpress.com
https://towardsorganicasiath.wordpress.com

