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Abstract

The objective of this research was to study the acceptance of the
purchase/consumption of chips and to analyze the deciding factors of Thai consumers’
willingness to pay more for Acrylamide-free cassava chips. The chips produced and sold
in the market are usually made from potatoes which are not native plants of Thailand and
need to be imported from abroad. In terms of nutrition, although potatoes are a good
source of carbohydrates, they contain glycoalkaloids, which are toxic to humans when
consumed in large quantities. In addition, the processing of potato chips produces
Acrylamide, a carcinogen produced by a chemical reaction, while potatoes are processed
using high heat.

Besides potatoes, chips may also be made from cassava. However, traditional
cassava varieties contain high amounts of starch, making them tart and unsuitable for food
processing. Therefore, a new cassava variety, Piroon 4, has been developed, which has a
sweet taste, less burrs, soft, suitable for food processing, especially the use of fresh cassava
instead of potatoes in making various types of desserts, particularly the cassava chips. The
advantage of cassava chips is that they do not contain Acrylamide and are also gluten-
free. However, these products are not widely produced and consumed in the country.
Therefore, understanding the factors affecting consumers' purchase of cassava chips is
important for entrepreneurs to make decisions in production.

This study was conducted using data from questionnaires with Thai respondents.
The questionnaire was created to collect information about the social, economic and
demographic characteristics of the respondents. It also focused on respondents' behavior
towards snacks in general, especially potato chips. Respondents' opinions on purchasing
behavior, attitudes and perceptions for the above issues were measured on a five -level
Likert scale. The estimation was undertaken using OLS analysis.

Based on the estimation of 9 equations and 18 independent variables, four
variables were found capable of explaining consumers' willingness to pay a premium for
Acrylamide-free cassava chips: choosing to buy cassava chips based on nutritional and
safety characteristics (BEV), recognition of edible casava breeding (PERC2), domicile from
the Northeast (NE), and marketing promotion (POMO). The result demonstrates a focus on
nutrition and food safety issues as well as being aware of the presence of Acrylamide in

food, consumers are willing to pay more for Acrylamide-free cassava chips. Another group



of variables that could explain people's willingness to pay premium prices includes the
number of family members (NFAM), respondents' age (AGE) and their occupation (OC).
Individuals from four larger families are willing to pay more for the Acrylamide-free cassava
chips, while those over 20 are reluctant to pay higher prices for Acrylamide-free cassava.

The results of this study will provide insights for entrepreneurs and the public
sector, allowing them to define strategies to raise food standards and differentiate the
market. Therefore, it can develop not only the welfare of consumers but also the standard
of living of farmers. This will enable entrepreneurs to properly plan production that meets
the market demand. In addition, the increased processing of fresh cassava will add value
to the produce and improve the quality of life of farmers. It can also reserve the country's

foreign currency.



