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∫∑§—¥¬àÕ

«—μ∂ÿª√– ß§å„π°“√æ—≤π“º≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π„π§√—Èßπ’È  ‡æ◊ËÕ»÷°…“ Ÿμ√‡π¬‡¡≈Á¥∑“πμ–«—π °“√

¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§·≈–Õ“¬ÿ°“√‡°Á∫√—°…“ º≈°“√«‘®—¬æ∫«à“  Ÿμ√∑’Ë‡À¡“– ¡„π°“√º≈‘μ ‡π¬‡¡≈Á¥∑“πμ–«—π §◊Õ

‡¡≈Á¥∑“πμ–«—π ‡π¬¢“« ‡°≈◊Õ·≈–πÈ”μ“≈ √âÕ¬≈– 94.72, 1.5, 0.79 ·≈– 2.99 μ“¡≈”¥—∫ ‡¡◊ËÕ∑¥ Õ∫°“√¬Õ¡√—∫

¢ÕßºŸâ∫√‘‚¿§ 100 §π „π‡¢μ®—ßÀ«—¥π§√√“™ ’¡“ æ∫«à“§–·ππ°“√¬Õ¡√—∫Õ¬Ÿà„π√–¥—∫™Õ∫‡≈Á°πâÕ¬∂÷ß™Õ∫¡“°  ‡π¬

‡¡≈Á¥∑“πμ–«—π ¡’§ÿ≥¿“æ„π¥â“πμà“ßÊ ¥—ßπ’È §«“¡™◊Èπ ‡∂â“ ‚ª√μ’π ‰¢¡—π  ‡¬◊ËÕ„¬·≈–§“√å‚∫‰Œ‡¥√μ √âÕ¬≈–  2.21,

4.6, 18.65, 61.35, 3.57 ·≈– 9.62 μ“¡≈”¥—∫ §à“§«“¡ àÕß «à“ß (L*) §à“ ’‡¢’¬« (a*,-) ·≈–§à“ ’‡À≈◊Õß (b*,+)

‡∑à“°—∫ 55.92, -0.22 ·≈–14.20 μ“¡≈”¥—∫ ª√‘¡“≥°√¥‰∑‚Õ∫“√å∫‘∑Ÿ√‘§ ‡∑à“°—∫ 0.021 ¡‘≈≈‘°√—¡ ¡“‚≈π“¥’‰Œ¥åμàÕ

°‘‚≈°√—¡ ®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥ πâÕ¬°«à“ 100 ‚§‚≈π’μàÕ°√—¡  ®”π«π¬’ μå·≈–√“ πâÕ¬°«à“ 100 ‚§‚≈π’μàÕ°√—¡

·≈– Escherichia coli  πâÕ¬°«à“ 3 MPN/°√—¡ ‡π¬‡¡≈Á¥∑“πμ–«—π‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“‡´≈‡´’¬ )

·≈–∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡´’¬ )  “¡“√∂‡°Á∫‰¥âπ“π 10 ·≈– 7  —ª¥“Àå μ“¡≈”¥—∫

Abstract

The development process, consumer acceptability and shelf life of sunflower seeds butter were

studied. The developed formula composed of 94.72% sunflower seeds,1.5% shortening, 0.79% salt and 2.99%

sugar. One hundred consumers in Nakhon Ratchasima province were tested for consumer acceptability and the

result showed that their acceptability was in the range of çlike a littleé to çlike a loté. Moisture content, ash,

protein, fat, fiber and carbohydrate in the product were 2.21%, 4.6%, 18.65%, 61.35%, 3.57% and 9.62%,

respectively. The color value, lightness (L*), greenness (a*,-) and yellowness (b*,+) were 55.92, -0.22 and

14.20, respectively. The quantity of molonaldehyde was 0.021 mg malonaldehyde/kg. Standard plate count was

less than 100 CFU/g, yeast and mold were less than 100 CFU/g and Escherichia coli was less than 3 MPN/g. The

shelf lives of the product at 3-5oC and room temperature at 18-37oC were 10 and 7 weeks, respectively.

§” ”§—≠ : ‡¡≈Á¥∑“πμ–«—π ‡π¬‡¡≈Á¥∑“πμ–«—π

Keyword : sunflower seeds, sunflower seeds butter
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∫∑π”

‡¡≈Á¥∑“πμ–«—π‡ªìπæ◊™∑’Ë „Àâ§ÿ≥§à“∑“ß

‚¿™π“°“√ Ÿß ¡’‚ª√μ’π√âÕ¬≈– 16.7 ´÷Ëß¡“°°«à“

√âÕ¬≈– 50 ¢Õßª√‘¡“≥·ªÑß (¡’·ªÑß√âÕ¬≈– 32.6)  à«π

πÈ”¡—π∑’Ë °—¥®“°‡¡≈Á¥®–„Àâª√‘¡“≥πÈ”¡—π Ÿß∂÷ß√âÕ¬≈–

39 ÷́Ëß‡ªìπ°√¥‰¢¡—π‰¡àÕ‘Ë¡μ—« Ÿß §◊Õ °√¥‰≈‚π‡≈Õ‘§

√âÕ¬≈– 68-88  à«π°“°π—Èπ®–¡’‚ª√μ’π√âÕ¬≈– 40-50

·≈–∑’Ë ”§—≠πÈ”¡—π∑“πμ–«—π¬—ß¡’«‘μ“¡‘πÕ’ Ÿß°«à“æ◊™

Õ◊Ëπ Ê ‡™àπ πÈ”¡—π∂—Ë«‡À≈◊Õß ÷́Ëß«‘μ“¡‘πÕ’‡ªìπ “√

Antioxidants ™à«¬ªÑÕß°—π°“√À◊π‰¥â¥’  “¡“√∂‡°Á∫

√—°…“‰¥âπ“π ®“°°“√»÷°…“§ÿ≥ª√–‚¬™πå¢Õß‡¡≈Á¥

∑“πμ–«—π ∑”„Àâ‡°‘¥§«“¡ π„®∑’Ë®–π”‡¡≈Á¥∑“πμ–«—π

¡“·ª√√Ÿª‡ªìπ‡π¬‡¡≈Á¥∑“πμ–«—π ´÷Ëß„πªí®®ÿ∫—π

º≈‘μ¿—≥±å∑’Ë∑”®“°‡¡≈Á¥∑“πμ–«—π¡’‰¡àÀ≈“°À≈“¬

¥—ßπ—Èπ‡π¬‡¡≈Á¥∑“πμ–«—π®÷ß‡ªìπº≈‘μ¿—≥±åÀπ÷Ëß∑’Ë™à«¬

„Àâ‡°‘¥°“√π”‡¡≈Á¥∑“πμ–«—π‰ª„™âª√–‚¬™πå‡æ‘Ë¡¢÷Èπ

·≈–¬—ß‡ªìπÕ’°∑“ß‡≈◊Õ°„Àâ°—∫ºŸâ∫√‘‚¿§∑’Ë√—° ÿ¢¿“æ ´÷Ëß

‡ªìπª√–‚¬™πåμàÕ√à“ß°“¬„π°“√™à«¬≈¥§Õ‡≈ ‡μÕ√Õ≈

∑’Ë‡ªìπ “‡Àμÿ¢Õß‚√§‰¢¡—πÕÿ¥μ—π„π‡ âπ‡≈◊Õ¥ ™à«¬„Àâ

‰¡à‡ªìπ‚√§§«“¡¥—π‚≈À‘μ Ÿß

°“√«‘®—¬„π§√—Èßπ’È¡’«—μ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“

 Ÿμ√∑’Ë‡À¡“– ¡ °“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§·≈–Õ“¬ÿ°“√

‡°Á∫√—°…“¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

Õÿª°√≥å·≈–«‘∏’°“√«‘®—¬

«—μ∂ÿ¥‘∫

1. ‡¡≈Á¥∑“πμ–«—π æ—π∏ÿå·ª´‘øî° 33

2. ‡π¬¢“«μ√“‚Õ≈‘¡ªî°§√’¡

3. πÈ”μ“≈∑√“¬μ√“¡‘μ√º≈

4. ‡°≈◊ÕªÉπμ√“ª√ÿß∑‘æ¬å

5. πÈ”¡—π‡¡≈Á¥∑“πμ–«—π

Õÿª°√≥å

1. ‡μ“Õ∫¢π¡ªíß·∫∫„™â·°ä 

2. ‡§√◊ËÕßªíòπ Moulinex (Easy power)TypeY 45

3. ‡§√◊ËÕßÕ∫·Àâß·∫∫∂“¥ (Tray dryer)

4. ‡§√◊ËÕß™—Ëß

«‘∏’°“√«‘®—¬

1. §—¥‡≈◊Õ°‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√æ◊Èπ∞“π

¢—ÈπμÕπ°“√§—¥‡≈◊Õ°‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√

æ◊Èπ∞“π „π à«π¢Õß°“√∑¥ Õ∫§ÿ≥¿“æ‚¥¬ª√– “∑

 —¡º—  «“ß·ºπ°“√∑¥≈Õß·∫∫ ÿà¡„π∫≈ÁÕ§ ¡∫Ÿ√≥å

(Randomized Complete Block Design)  à«π°“√

«‘‡§√“–Àå§ÿ≥¿“æ¥â“π°“¬¿“æ (§à“ ’) ·≈–¥â“π‡§¡’ (‰¢

¡—π) «“ß·ºπ°“√∑¥≈Õß·∫∫ ÿà¡μ≈Õ¥ ¡∫Ÿ√≥å

(Completely Randomized Design)

π”‡π¬‡¡≈Á¥∑“πμ–«—π  Ÿμ√æ◊Èπ∞“π®“°

μ“√“ß∑’Ë 1 ¡“§—¥‡≈◊Õ°‡æ◊ËÕ„™â ”À√—∫‡ªìπ Ÿμ√æ◊Èπ∞“π „π

°“√æ—≤π“μàÕ‰ª «‘‡§√“–Àåº≈∑“ß ∂‘μ‘¥â«¬°“√«‘‡§√“–Àå

§«“¡·ª√ª√«π (ANOVA) ∑’Ë√–¥—∫§«“¡‡™◊ËÕ¡—Ëπ

√âÕ¬≈– 95 «‘‡§√“–Àå§«“¡·μ°μà“ß¢Õß§à“‡©≈’Ë¬∑√’μ‡¡πμå

¥â«¬«‘∏’ Duncanûs  Multiple Range Test (DMRT) ∑’Ë

√–¥—∫§«“¡‡™◊ËÕ¡—Ëπ√âÕ¬≈– 95
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2. °“√§—¥‡≈◊Õ° Ÿμ√‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë‡À¡“– ¡

¢—ÈπμÕπ°“√§—¥‡≈◊Õ° Ÿμ√‡π¬‡¡≈Á¥∑“πμ–«—π

∑’Ë‡À¡“– ¡ „π à«π¢Õß°“√∑¥ Õ∫§ÿ≥¿“æ‚¥¬

ª√– “∑ —¡º—  «“ß·ºπ°“√∑¥≈Õß·∫∫ ÿà¡„π∫≈ÁÕ§

 ¡∫Ÿ√≥å (Randomized Complete Block Design)  à«π

°“√«‘‡§√“–Àå§ÿ≥¿“æ¥â“π°“¬¿“æ (§à“ ’) «“ß·ºπ°“√

∑¥≈Õß·∫∫ ÿà¡μ≈Õ¥ ¡∫Ÿ√≥å(Completely Randomized

Design)

π”‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√æ◊Èπ∞“π∑’Ëºà“π

°“√§—¥‡≈◊Õ°¡“‡ªìπ·π«∑“ß„π°“√æ—≤π“ Ÿμ√‡π¬

‡¡≈Á¥∑“πμ–«—π

°“√§—¥‡≈◊Õ°‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√∑’Ë‡À¡“–

 ¡ ‚¥¬°“√∑¥ Õ∫§ÿ≥¿“æ‚¥¬ª√– “∑ —¡º—  ¥â«¬

«‘∏’ 9-point Hedonic Scale (‚¥¬ 1 À¡“¬∂÷ß ™Õ∫

πâÕ¬∑’Ë ÿ¥ 9 À¡“¬∂÷ß ™Õ∫¡“°∑’Ë ÿ¥) °—∫ºŸâ∑¥ Õ∫

®”π«π 20 §π

°“√«—¥§à“ ’ ‚¥¬„™â‡§√◊ËÕß«—¥ ’  ¬’ËÀâÕ Tinometer

√ÿàπ Lovibond PEX190/1 Tinometer Series ll

«‘‡§√“–Àåº≈∑“ß ∂‘μ‘¥â«¬°“√«‘‡§√“–Àå§«“¡

·ª√ª√«π (ANOVA) ∑’Ë√–¥—∫§«“¡‡™◊ËÕ¡—Ëπ√âÕ¬≈–  95

«‘‡§√“–Àå§«“¡·μ°μà“ß¢Õß§à“‡©≈’Ë¬∑√’μ‡¡πμå ¥â«¬«‘∏’

Duncanûs Multiple Range Test (DMRT) ∑’Ë√–¥—∫

§«“¡‡™◊ËÕ¡—Ëπ√âÕ¬≈–  95

3. °“√μ√«® Õ∫§ÿ≥¿“æº≈‘μ¿—≥±å∑’Ëæ—≤π“·≈â«

π”º≈‘μ¿—≥±å ‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√∑’Ë

æ—≤π“·≈â«‰ªμ√«® Õ∫§ÿ≥¿“æ„π¥â“πμà“ß Ê ¥—ßπ’È

¥â“π‡§¡’

- §«“¡™◊Èπ μ“¡«‘∏’¢Õß AOAC (2000)

- °√¥‰∑‚Õ∫“√å∫‘∑Ÿ√‘§ (Thio-Barbituric

Acid) ‚¥¬«‘∏’ Thiobarbituric Acid Value (TBA) μ“¡

«‘∏’¢Õß AOAC (2000)

- «‘‡§√“–Àå‚ª√μ’π μ“¡«‘∏’¢Õß AOAC (2000)

- «‘‡§√“–Àå‰¢¡—π μ“¡«‘∏’¢Õß AOAC (2000)

- ‡∂â“ μ“¡«‘∏’¢Õß AOAC (2000)

- ‡¬◊ËÕ„¬ «‘∏’¢Õß AOAC (2000)

¥â“π°“¬¿“æ

- §à“ ’ „™â‡§√◊ËÕß«—¥ ’¬’ËÀâÕ Tintometer √ÿàπ

Lovibond  PEX190/1 Tintometer series II

¥â“π®ÿ≈™’««‘∑¬“

- ®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥ μ“¡«‘∏’¢Õß

AOAC (2000)

- ¬’ μå·≈–√“ μ“¡«‘∏’¢Õß AOAC (2000)

- Escherichia coli μ“¡«‘∏’¢Õß AOAC (2000)

4. °“√∑¥ Õ∫°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§∑’Ë¡’μàÕ

º≈‘μ¿—≥±å∑’Ëæ—≤π“·≈â«

π”º≈‘μ¿—≥±å ‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√∑’Ë

æ—≤π“·≈â«‰ª∑”°“√∑¥ Õ∫°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§

∑’Ë¡’μàÕº≈‘μ¿—≥±å ‚¥¬°“√ª√–‡¡‘π§ÿ≥¿“æ‚¥¬ª√– “∑

 —¡º— ¥â«¬«‘∏’ 9-point Hedonic Scale (‚¥¬ 1 À¡“¬∂÷ß

μ“√“ß∑’Ë 1.   Ÿμ√æ◊Èπ∞“π¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

∑’Ë¡“ : *1 ¥—¥·ª≈ß®“°‡π¬‡¡≈Á¥øí°∑Õß ¢ÕßÕ¥‘»—°¥‘Ï (2540)

*2 ¥—¥·ª≈ß®“°‡π¬∂—Ë«≈‘ ß ¢ÕßÕ√æ‘π ·≈–§≥– (2527)

*3 ¥—¥·ª≈ß®“°‡π¬‡¡≈Á¥¡–¡à«ßÀ‘π¡æ“πμå ¢Õß¥π—¬ (2535)
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™Õ∫πâÕ¬∑’Ë ÿ¥  9 À¡“¬∂÷ß  ™Õ∫¡“°∑’Ë ÿ¥) °—∫ºŸâ∫√‘‚¿§

100 §π

5. °“√»÷°…“Õ“¬ÿ°“√‡°Á∫√—°…“

‚¥¬π”º≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√∑’Ë

æ—≤π“·≈â«‡°Á∫„ à„π¢«¥·°â«¢π“¥ 16 ÕÕπ ǻ  ∑’Ë¡’Ω“

ªî¥ π‘∑ πÈ”Àπ—°∫√√®ÿ 150 °√—¡ »÷°…“Õ“¬ÿ°“√‡°Á∫

√—°…“‡ªìπ‡«≈“ 3 ‡¥◊Õπ ≥ Õÿ≥À¿Ÿ¡‘ÀâÕß·≈–Õÿ≥À¿Ÿ¡‘

ÀâÕß‡¬Áπ ∑”°“√μ√«® Õ∫§ÿ≥¿“æ∑ÿ° 7 «—π „π¥â“π

μà“ß Ê ¥—ßπ’È

¥â“π‡§¡’

- °√¥‰∑‚Õ∫“√å∫‘∑Ÿ√‘§ (Thio-Barbituric

Acid) ‚¥¬«‘∏’ Thiobarbituric Acid Value (TBA) μ“¡

«‘∏’¢Õß AOAC (2000)

¥â“π°“¬¿“æ

- §à“ ’ „™â‡§√◊ËÕß«—¥ ’¬’ËÀâÕ Tintometer √ÿàπ

Lovibond  PEX190/1 Tintometer series II

- °“√·¬°™—Èπ¢ÕßπÈ”¡—π  ‚¥¬°“√μ—Èß‡π¬

‡¡≈Á¥∑“πμ–«—π∑’Ë∫√√®ÿ¢«¥  ‰«â„π ¿“«–∑’Ë»÷°…“·≈–

«—¥§«“¡ Ÿß¢ÕßπÈ”¡—π∑’Ë·¬°™—Èπ‡Àπ◊Õº‘«Àπâ“¢Õß‡π¬

‡¡≈Á¥∑“πμ–«—π

¥â“π®ÿ≈™’««‘∑¬“ (μ√«®∑ÿ°‡¥◊Õπ)

- ®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥ μ“¡«‘∏’¢Õß

AOAC (2000)

- ¬’ μå·≈–√“ μ“¡«‘∏’¢Õß AOAC (2000)

- Escherichia coli μ“¡«‘∏’¢Õß AOAC (2000)

¥â“πª√– “∑ —¡º— 

°“√∑¥ Õ∫§ÿ≥¿“æ‚¥¬ª√– “∑ —¡º— ¥â«¬

«‘∏’ 9-point Hedonic Scale (‚¥¬ 1 À¡“¬∂÷ß ™Õ∫

πâÕ¬∑’Ë ÿ¥ 9 À¡“¬∂÷ß ™Õ∫¡“°∑’Ë ÿ¥) °—∫ºŸâ∑¥ Õ∫

®”π«π 20 §π

º≈·≈–«‘®“√≥åº≈°“√«‘®—¬

1. º≈°“√§—¥‡≈◊Õ° Ÿμ√æ◊Èπ∞“π

®“° Ÿμ√æ◊Èπ∞“π (μ“√“ß∑’Ë 1) π”¡“§—¥‡≈◊Õ°

 Ÿμ√æ◊Èπ∞“π∑’Ë‡À¡“– ¡ ‚¥¬°“√∑¥ Õ∫∑“ßª√– “∑

 —¡º—  ¥â«¬«‘∏’ 9-point Hedonic Scale °—∫ºŸâ∑¥ Õ∫

20 §π ‰¥âº≈°“√∑¥ Õ∫ ¥—ß· ¥ß„πμ“√“ß∑’Ë 2

μ“√“ß∑’Ë 2. º≈°“√ª√–‡¡‘π§ÿ≥¿“æ‚¥¬ª√– “∑ —¡º—  ¥â«¬«‘∏’ 9-point Hedonic Scale ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

 Ÿμ√æ◊Èπ∞“π

ns „π·π«πÕπ · ¥ß«à“ ‰¡à¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘ (P>.05)
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®“°º≈°“√∑¥ Õ∫§ÿ≥¿“æ‚¥¬ª√– “∑

 —¡º—  μ“√“ß∑’Ë 2 æ∫«à“ §ÿ≥≈—°…≥–¢Õß‡π¬‡¡≈Á¥

∑“πμ–«—π„π∑ÿ°Ê ¥â“π‰¡à¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘

(P>0.05) ·μà®–æ∫«à“§ÿ≥≈—°…≥–„π¥â“π≈—°…≥–

ª√“°Ø·≈– ’¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π®–¡’§–·ππ

§«“¡™Õ∫∑’ËμË”‡π◊ËÕß¡“®“°‡π¬‡¡≈Á¥∑“πμ–«—π®–¡’ ’‡¢’¬«

´÷ËßºŸâ∑¥ Õ∫¬—ß§ÿâπ‡§¬°—∫‡π¬‡∑’¬¡ ÷́Ëß¡’§ÿ≥≈—°…≥–„π

¥â“π≈—°…≥–ª√“°Ø ·≈– ’‡ªìπ ’‡À≈◊Õß  à«π„π Ÿμ√ 3

§ÿ≥≈—°…≥–¥â“π°≈‘Ëπ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π®–¡’

§–·ππ§«“¡™Õ∫∑’ËμË” ‡π◊ËÕß®“°°≈‘Ëπ¢ÕßπÈ”¡—π∑’ËÕ¬Ÿà

„π‡¡≈Á¥∑“πμ–«—πÕ“®®–·√ß‡°‘π‰ª∑”„ÀâºŸâ∑¥ Õ∫

‰¡à¬Õ¡√—∫

μ“√“ß∑’Ë 3.  §à“ ’ ª√‘¡“≥‰¢¡—π·≈–μâπ∑ÿπμàÕ Ÿμ√¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

a b c...„π·π«μ—Èß · ¥ß«à“ ¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘Õ¬à“ß¡’π—¬ ”§—≠ (P ≤ .05)

®“°μ“√“ß∑’Ë 3 æ∫«à“ §à“§«“¡ àÕß «à“ß (L*)

§à“ ’‡¢’¬« (a*,-)  ·≈–§à“ ’‡À≈◊Õß (b*,+) ¡’§«“¡·μ°

μà“ß∑“ß ∂‘μ‘Õ¬à“ß¡’π—¬ ”§—≠ (P ≤ 0.05)  Ÿμ√∑’Ë 2 ¡’

ª√‘¡“≥‰¢¡—πμË” ÿ¥ (P≤ 0.05) ·≈– Ÿμ√∑’Ë 1 ¡’

μâπ∑ÿπμàÕ Ÿμ√μË”∑’Ë ÿ¥

®÷ß‡≈◊Õ° Ÿμ√ 2  ‡ªìπ Ÿμ√∑’Ë‡À¡“– ¡  ”À√—∫

π”‰ª Ÿà°√–∫«π°“√æ—≤π“‡π¬‡¡≈Á¥∑“πμ–«—π  ‡π◊ËÕß®“°

¡’ª√‘¡“≥‰¢¡—πμË”∑’Ë ÿ¥ (√âÕ¬≈– 61.35) (P ≤ 0.05)

·μà¬—ßÕ¬Ÿà„π‡°≥±å¡“μ√∞“π(√âÕ¬≈– 40)

π” Ÿμ√ 2 ¡“‡ªìπ·π«∑“ß„π°“√æ—≤π“ Ÿμ√

‡π¬‡¡≈Á¥∑“πμ–«—π ·μà®“°º≈°“√∑¥ Õ∫‚¥¬

ª√– “∑ —¡º—  ¡’¢âÕ·π–π”«à“º≈‘μ¿—≥±å¡’√ ‡§Á¡¡“°

‡°‘π‰ª ¥—ßπ—Èπ„π°“√æ—≤π“ Ÿμ√‡π¬‡¡≈Á¥∑“πμ–«—π

„π§√—Èßπ’È®÷ß∑”°“√≈¥ª√‘¡“≥‡°≈◊Õ≈ß·≈–‡æ‘Ë¡ª√‘¡“≥

πÈ”μ“≈¢÷Èπ ‚¥¬°“√‡μ√’¬¡º≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π

 Ÿμ√§«∫§ÿ¡ ( Ÿμ√∑’Ë 1) ·≈–μ—«Õ¬à“ß∑¥≈Õß ‡μ√’¬¡

‚¥¬°“√»÷°…“ª√‘¡“≥‡°≈◊Õ 2 √–¥—∫ §◊Õ 0.6 ·≈– 0.8

°√—¡ ª√‘¡“≥πÈ”μ“≈ 2 √–¥—∫ §◊Õ 2.5 ·≈– 3 °√—¡

‡¡≈Á¥∑“πμ–«—π·≈–‡π¬¢“« ¡’ —¥ à«π¢ÕßπÈ”Àπ—°§ß∑’Ë

¥—ß· ¥ß„πμ“√“ß∑’Ë 4 °√–∫«π°“√º≈‘μ¥—ß· ¥ß„π

√Ÿª∑’Ë 1

μ“√“ß∑’Ë 4.   à«πª√–°Õ∫¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π Ÿμ√μà“ß Ê
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2. º≈°“√§—¥‡≈◊Õ° Ÿμ√‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë‡À¡“– ¡

®“°μ“√“ß∑’Ë 5 æ∫«à“§ÿ≥≈—°…≥–„π¥â“π

≈—°…≥–ª√“°Ø  ’ §«“¡‡√’¬∫‡π’¬π·≈–§«“¡™Õ∫‚¥¬

√«¡ „π∑ÿ° Ÿμ√‰¡à¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘ (P > 0.05)

‡π◊ËÕß®“°„π Ÿμ√¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π∑ÿ° Ÿμ√¡’

‡¡≈Á¥∑“πμ–«—π‡ªìπ à«πª√–°Õ∫ª√–¡“≥√âÕ¬≈– 95

¥—ßπ—Èπ®÷ß∑”„Àâ≈—°…≥–ª√“°Ø·≈– ’¢Õß‡π¬‡¡≈Á¥

∑“πμ–«—π∑ÿ° Ÿμ√‰¡à·μ°μà“ß°—π §◊Õ ¡’ ’‡¢’¬«Õ¡‡À≈◊Õß

´÷Ëß‡ªìπº≈¡“®“° ’¢Õß‡¡≈Á¥∑“πμ–«—π §ÿ≥≈—°…≥–„π

¥â“π√ ‡§Á¡¢Õß Ÿμ√∑’Ë 5 ¡’§–·ππ§«“¡™Õ∫ Ÿß∑’Ë ÿ¥

(P ≤ 0.05)  à«π§ÿ≥≈—°…≥–„π¥â“π√ À«“π¢Õß Ÿμ√

∑’Ë 3 ·≈– 5 ¡’§–·ππ§«“¡™Õ∫ Ÿß‰¡à·μ°μà“ß°—π (P >

0.05) ‡π◊ËÕß®“°πÈ”μ“≈·≈–‡°≈◊Õ “¡“√∂∑’Ë®–·æ√à

°√–®“¬‡¢â“º ¡°—π‰¥â¥’ ™à«¬„Àâ°“√≈–≈“¬‡°‘¥¢÷Èπ‰¥â¥’

„πª“°·≈–°àÕ„Àâ‡°‘¥§«“¡√Ÿâ ÷°∑’Ë¥’„πª“°‡¡◊ËÕ√—∫

ª√–∑“π  Õ’°∑—ÈßπÈ”μ“≈¬—ß¡’º≈μàÕ§ÿ≥≈—°…≥–¢Õß‡π¬

‡¡≈Á¥∑“πμ–«—π„π¥â“π≈—°…≥–‡π◊ÈÕ —¡º—  πÈ”μ“≈∑’Ë„™â

§«√Õ¬Ÿà„π√Ÿªºß≈–‡Õ’¬¥‡æ◊ËÕªÑÕß°—π°“√‡°‘¥≈—°…≥–

‡ªìπ∑√“¬ (Grittiness) ‡π◊ËÕß®“°ª√‘¡“≥πÈ”„π‡π¬¡’‰¡à

‡æ’¬ßæÕμàÕ°“√≈–≈“¬ (¥π—¬, 2535)

√Ÿª∑’Ë 1.  °√–∫«π°“√º≈‘μ‡π¬‡¡≈Á¥∑“πμ–«—π
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μ“√“ß∑’Ë 5. º≈°“√ª√–‡¡‘π§ÿ≥¿“æ‚¥¬ª√– “∑ —¡º—  ¥â«¬«‘∏’ 9-point Hedonic Scale ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

 Ÿμ√μà“ß Ê

ns „π·π«πÕπ · ¥ß«à“ ‰¡à¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘ (P>.05)
a b c...„π·π«πÕπ · ¥ß«à“ ¡’§«“¡·μ°μà“ß∑“ß ∂‘μ‘Õ¬à“ß¡’π—¬ ”§—≠ (P ≤ .05)

‡¡◊ËÕæ‘®“√≥“º≈¢Õß°“√«—¥§à“ ’  ®“°μ“√“ß∑’Ë

5  æ∫«à“  Ÿμ√∑’Ë 1  2  3 4  ·≈– 5 ¡’§à“§«“¡ àÕß «à“ß

(L*) ‡∑à“°—∫  57.30, 57.00, 56.77, 56.55 ·≈– 56.69

μ“¡≈”¥—∫ ‚¥¬∑—Èß 5  Ÿμ√ ¡’§à“ §«“¡ àÕß «à“ß (L*)

Õ¬Ÿà„π™à«ßª“π°≈“ß∑’Ë„°≈â‡§’¬ß°—π §à“ ’‡¢’¬« (a*,-) Õ¬Ÿà

„π™à«ß (-0.53)-(-0.90) ´÷Ëß∫àß™’È«à“º≈‘μ¿—≥±å¡’·π«

‚πâ¡‡ªìπ ’‡¢’¬«·≈–§à“ ’‡À≈◊Õß (b*,+) Õ¬Ÿà„π™à«ß 13.38-

14.47 ́ ÷Ëß∫àß™’È«à“º≈‘μ¿—≥±å¡’·π«‚πâ¡‡ªìπ ’‡À≈◊Õß  ¥—ß

π—Èπ®÷ßæ∫«à“‡π¬‡¡≈Á¥∑“πμ–«—π∑—Èß 5  Ÿμ√¡’ ’‡¢’¬«Õ¡

‡À≈◊Õß ´÷Ëß‡ªìπ ’¢Õß‡¡≈Á¥∑“πμ–«—π

®÷ß‡≈◊Õ° Ÿμ√∑’Ë 5 ‡ªìπ Ÿμ√∑’Ë‡À¡“– ¡ ´÷Ëß¡’

 à«πª√–°Õ∫¥—ßπ’È ‡¡≈Á¥∑“πμ–«—π 95 °√—¡ ‡π¬¢“«

1.5 °√—¡ ‡°≈◊Õ 0.8 °√—¡ πÈ”μ“≈ 3 °√—¡ °√–∫«π°“√

º≈‘μ¥—ß√Ÿª∑’Ë 1

3. º≈°“√μ√«® Õ∫§ÿ≥¿“æ¢Õßº≈‘μ¿—≥±å‡π¬‡¡≈Á¥

∑“πμ–«—π∑’Ëæ—≤π“·≈â«

π”‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ëºà“π°“√æ—≤π“·≈â«

( Ÿμ√∑’Ë 5) ¡“μ√«® Õ∫§ÿ≥¿“æ„π¥â“πμà“ßÊ ‰¥â·°à

¥â“π°“¬¿“æ  ¥â“π‡§¡’·≈–¥â“π®ÿ≈™’««‘∑¬“  ¥—ßμ“√“ß

∑’Ë 6
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μ“√“ß∑’Ë 6. §ÿ≥¿“æ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

4. º≈°“√»÷°…“°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§∑’Ë¡’μàÕ

º≈‘μ¿—≥±å∑’Ëæ—≤π“·≈â«

°“√∑¥ Õ∫°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§ 100 §π

´÷Ëß‡ªìπºŸâ∑’Ë∫√‘‚¿§‡π¬∂—Ë«„π®—ßÀ«—¥π§√√“™ ’¡“ æ∫«à“

¡’§ÿ≥≈—°…≥–∑“ßª√–™“°√»“ μ√å ¥—ßπ’È ºŸâ∫√‘‚¿§

 à«π„À≠à‡ªìπºŸâÀ≠‘ß √âÕ¬≈– 75 ·≈–ºŸâ™“¬  √âÕ¬≈– 25

Õ“¬ÿ à«π„À≠àÕ¬Ÿà„π™à«ß 21-25 ªï √âÕ¬≈– 42 √Õß≈ß

¡“§◊Õ Õ“¬ÿ 26-30 ªï √âÕ¬≈– 27 Õ“¬ÿμË”°«à“ 20 ªï √âÕ¬

≈– 13 Õ“¬ÿ 31-35 ªï √âÕ¬≈– 4 ·≈–Õ“¬ÿ¡“°°«à“ 40 ªï

√âÕ¬≈– 5 Õ“™’æ à«π„À≠à §◊Õ π—°‡√’¬π/π—°»÷°…“ √âÕ¬

≈– 38 ∑”ß“π∫√‘…—∑‡Õ°™π √âÕ¬≈– 36 √—∫√“™°“√ √âÕ¬

≈– 14 ª√–°Õ∫∏ÿ√°‘® à«πμ—« √âÕ¬≈– 5 Õ◊Ëπ Ê √âÕ¬≈–

7

‡¡◊ËÕ∑”°“√∑¥ Õ∫°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§

∑’Ë¡’μàÕº≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π ‚¥¬°“√π”¡“

∑“∫π¢π¡ªíß „™â°“√∑¥ Õ∫°“√¬Õ¡√—∫¢ÕßºŸâ

∫√‘‚¿§¥â«¬«‘∏’ 9-point Hedonic Scale æ∫«à“ „π

·μà≈–§ÿ≥≈—°…≥–¡’§–·ππ°“√¬Õ¡√—∫∑’ËÕ¬Ÿà„π√–¥—∫

™Õ∫‡≈Á°πâÕ¬∂÷ß™Õ∫¡“° (6-8 §–·ππ) ÷́Ëß®–æ∫«à“

„π§ÿ≥≈—°…≥–¥â“π≈—°…≥–ª√“°Ø·≈– ’ §–·ππ°“√

¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§®–§àÕπ¢â“ßμË” ‡π◊ËÕß®“° ’μ“¡

∏√√¡™“μ‘¢Õß‡¡≈Á¥∑“πμ–«—π®–‡ªìπ ’‡¢’¬«Õ¡‡À≈◊Õß

¥—ßπ—Èπ‡¡◊ËÕπ”¡“∑”‡ªìπ‡π¬‡¡≈Á¥∑“πμ–«—π®÷ß∑”„Àâ

º≈‘μ¿—≥±å¡’ ’‡¢’¬«Õ¡‡À≈◊Õß ´÷Ëß‡ªìπ≈—°…≥–∑’ËºŸâ

∫√‘‚¿§‰¡à§àÕ¬¬Õ¡√—∫‡æ√“–ºŸâ∫√‘‚¿§®–¬÷¥μ‘¥Õ¬Ÿà°—∫ ’

¢Õß‡π¬®–μâÕß‡ªìπ ’‡À≈◊Õß ¥—ßπ—Èπ®÷ß∑”„Àâ§–·ππ

°“√¬Õ¡√—∫„π≈—°…≥–ª√“°Ø·≈– ’¢Õßº≈‘μ¿—≥±å
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§àÕπ¢â“ßμË” §ÿ≥≈—°…≥–¥â“π°≈‘Ëπ‡¡≈Á¥∑“πμ–«—π √ ‡§Á¡

√ À«“π §«“¡¡—π ·≈–§«“¡™Õ∫√«¡ Õ¬Ÿà„π√–¥—∫

™Õ∫ª“π°≈“ß   à«π§ÿ≥≈—°…≥–¥â“π§«“¡ “¡“√∂

„π°“√ª“¥∑“·≈–§«“¡‡√’¬∫‡π’¬π Õ¬Ÿà„π√–¥—∫™Õ∫¡“°

5. º≈°“√»÷°…“Õ“¬ÿ°“√‡°Á∫√—°…“

°“√»÷°…“Õ“¬ÿ°“√‡°Á∫√—°…“¢Õß‡π¬‡¡≈Á¥

∑“πμ–«—π„π§√—Èßπ’È ∑”°“√»÷°…“„π√–À«à“ß‡¥◊Õπ

¡°√“§¡-¡’π“§¡ ®÷ß‡ªìπ “‡Àμÿ„Àâ ¿“«–Õÿ≥À¿Ÿ¡‘

ÀâÕß∑’Ë∑”°“√‡°Á∫√—°…“¡’™à«ß°«â“ß §◊Õ 18-37 Õß»“

‡´≈‡´’¬  ‡æ√“–„π™à«ß‡¥◊Õπ¡°√“§¡ Õÿ≥À¿Ÿ¡‘ÀâÕß®–

μË”ª√–¡“≥ 18-23 Õß»“‡´≈‡´’¬  „π‡¥◊Õπ°ÿ¡¿“æ—π∏å

Õÿ≥À¿Ÿ¡‘®–Õ¬Ÿà„π™à«ß 28-31 Õß»“‡´≈‡ ’́¬  ·≈–„π

‡¥◊Õπ¡’π“§¡ Õÿ≥À¿Ÿ¡‘®–Õ¬Ÿà„π™à«ß 32-37 Õß»“‡´≈‡´’¬ 

º≈°“√‡°Á∫√—°…“μàÕ§ÿ≥¿“æ„π¥â“πμà“ß Ê ¢Õß‡π¬

‡¡≈Á¥∑“πμ–«—π ¡’¥—ßμàÕ‰ªπ’È

5.1 ¥â“π°“¬¿“æ

‡¡◊ËÕ‡°Á∫º≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π

‡ªìπ√–¬–‡«≈“ 3 ‡¥◊Õπ ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“

‡´≈‡ ’́¬ ) ‡π¬‡¡≈Á¥∑“πμ–«—π¡’§à“§«“¡ àÕß «à“ß (L*)

Õ¬Ÿà„π™à«ß 55.01- 57.74  §à“ ’‡¢’¬« (a*,-)Õ¬Ÿà„π™à«ß

(-0.04)-(-0.24)·≈–§à“ ’‡À≈◊Õß (b*,+) Õ¬Ÿà„π™à«ß 13.55-

14.56 ·≈–∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß(18-37 Õß»“‡´≈‡´’¬ ) ‡π¬

‡¡≈Á¥∑“πμ–«—π¡’§à“§«“¡ àÕß «à“ß (L*)Õ¬Ÿà„π™à«ß

53.83-56.84 §à“ ’‡¢’¬« (a*,-) Õ¬Ÿà„π™à«ß (-0.07)-(-0.22)

·≈–§à“ ’‡À≈◊Õß (b*,+) Õ¬Ÿà„π™à«ß 13.28-14.47 ´÷Ëßæ∫

«à“„π√–À«à“ß°“√‡°Á∫√—°…“∑—Èß Õß ¿“«– §«“¡ àÕß

 «à“ß (L*)  ’‡¢’¬« (a*,-) ·≈– ’‡À≈◊Õß (b*,+) ¡’°“√

‡ª≈’Ë¬π·ª≈ß‡æ’¬ß‡≈Á°πâÕ¬

°“√·¬°™—Èπ¢ÕßπÈ”¡—π æ∫«à“ º≈‘μ¿—≥±å

‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5

Õß»“‡´≈‡´’¬ ) ¡’°“√·¬°™—Èπ 0.2 ‡´πμ‘‡¡μ√ „π

 —ª¥“Àå∑’Ë 6-12 ·≈–º≈‘μ¿—≥±å‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë

°“√‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18 -37 Õß»“‡´≈‡´’¬ )

¡’°“√·¬°™—Èπ 0.2-0.7 ‡´πμ‘‡¡μ√ „π —ª¥“Àå∑’Ë 4-12

· ¥ß«à“Õÿ≥À¿Ÿ¡‘∑’Ë„™â„π°“√‡°Á∫√—°…“¡’º≈μàÕ°“√·¬°

™—Èπ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π ‡¡◊ËÕÕÿ≥À¿Ÿ¡‘‡æ‘Ë¡¢÷Èπ°“√

·¬°™—Èπ¢ÕßπÈ”¡—π®–‡°‘¥¢÷Èπ‡√Á«·≈–¡’ª√‘¡“≥°“√·¬°

™—Èπ Ÿß¢÷Èπ °“√·¬°™—Èπ¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π ‡°‘¥

®“°‡¡Á¥‰¢¡—π‡§≈◊ËÕπ∑’Ë‡¢â“À“°—π·≈–≈Õ¬¢÷Èπ∫πº‘«

Àπâ“¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π ‡æ√“– „π°√–∫«π°“√

º≈‘μ‡π¬‡¡≈Á¥∑“πμ–«—π¡’°“√∫¥¥â«¬‡§√◊ËÕßªíòπº ¡∂÷ß 2

§√—Èß ®π°√–∑—Ëß‡¡≈Á¥∑“πμ–«—π≈–‡Õ’¬¥‡π’¬π‡ªìπ‡π◊ÈÕ

‡¥’¬«°—π ®÷ß àßº≈„ÀâÕπÿ¿“§¢Õß‰¢¡—π·μ°°√–®“¬

‡ªìπ‡¡Á¥‡≈Á°Ê ·≈–¬—ß àßº≈„Àâ “¬¢Õß‚ª√μ’π (‡¡≈Á¥

∑“πμ–«—π¡’‚ª√μ’π‡ªìπÕß§åª√–°Õ∫ √âÕ¬≈– 16.8) ‡°‘¥

°“√§≈“¬μ—«·≈–·∑√°Õ¬Ÿà√–À«à“ßÕπÿ¿“§¢ÕßπÈ”¡—π

·≈–πÈ” ∫“ß à«π¢Õß‚ª√μ’π®–‡¢â“‰ª¥Ÿ¥´—∫Õ¬Ÿà∫√‘‡«≥

º‘«¢ÕßÕπÿ¿“§‰¢¡—π àßº≈„Àâ·√ßμ÷ßº‘«√–À«à“ßπÈ”¡—π

°—∫πÈ”≈¥≈ß∑”„Àâ‡°‘¥°“√°√–®“¬¢ÕßÕπÿ¿“§πÈ”¡—π‰¥â

¥’¢÷Èπ „π°√–∫«π°“√º≈‘μ‡π¬‡¡≈Á¥∑“πμ–«—π„π§√—Èß

π’È‰¡à‰¥â„™âÕ‘¡—≈´‘‰ø‡ÕÕ√å ·≈–‡¡≈Á¥∑“πμ–«—π¡’‰¢¡—π

‡ªìπÕß§åª√–°Õ∫ Ÿß∂÷ß√âÕ¬≈– 32.8 ¥—ßπ—Èπ‡¡◊ËÕ°“√

‡°Á∫√—°…“π“π¢÷Èπ·≈–Õ¬Ÿà„π ¿“«–Õÿ≥À¿Ÿ¡‘ Ÿß ‚ª√μ’π

Õ“®‡°‘¥°“√‡ ’¬ ¿“æ ‡¡Á¥‰¢¡—π®÷ß‡§≈◊ËÕπ∑’Ë‡¢â“À“°—π

·≈–≈Õ¬¢÷Èπ∫πº‘«Àπâ“¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π

5.2 ¥â“π‡§¡’

μ≈Õ¥√–¬–‡«≈“°“√‡°Á∫√—°…“ 3 ‡¥◊Õπ

∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡ ’́¬ ) §à“ TBA ¡’

·π«‚πâ¡∑’Ë‡æ‘Ë¡¢÷Èπ∑ÿ° —ª¥“Àå  ‚¥¬ —ª¥“Àå∑’Ë 12  ‡∑à“°—∫

3.34 ¡‘≈≈‘°√—¡ ¡“‚≈π“¥’‰Œ¥åμàÕ°‘‚≈°√—¡ ·≈–‡¡◊ËÕ

‡°Á∫‡π¬‡¡≈Á¥∑“πμ–«—π∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“

‡´≈‡´’¬ ) μ≈Õ¥√–¬–‡«≈“°“√‡°Á∫√—°…“  §à“ TBA ¡’

·π«‚πâ¡∑’Ë‡æ‘Ë¡¢÷Èπ„π∑ÿ° —ª¥“Àå ‡™àπ‡¥’¬«°—∫‡π¬‡¡≈Á¥

∑“πμ–«—π∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡´’¬ ) ‚¥¬

 —ª¥“Àå∑’Ë 12 ¡’§à“ TBA ‡∑à“°—∫ 2.37 ¡‘≈≈‘°√—¡ ¡“

‚≈π“¥’‰Œ¥åμàÕ°‘‚≈°√—¡ ÷́Ëß®“°§à“∑’Ë‰¥â æ∫«à“∑’Ë

Õÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“‡´≈‡´’¬ ) ®–‰¥â§à“ TBA

μË”°«à“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡´’¬ )  ‡π◊ËÕß®“°

°“√‡°Á∫‰«â∑’ËÕÿ≥À¿Ÿ¡‘μË”·≈–·Àâß ‰¡à‡°Á∫‰«â„π∑’Ë∑’Ë¡’

§«“¡™◊Èπ Ÿß  Õ—μ√“°“√¬àÕ¬ ≈“¬‰¢¡—π„πÕ“À“√®–™â“

°«à“∑’ËÕÿ≥À¿Ÿ¡‘ Ÿß ·≈–ª√‘¡“≥¢Õß°√¥‰¢¡—πÕ‘ √–®–

¡’§à“  ‡æÕ√åÕÕ°‰´¥å  ∑’Ë≈¥≈ß (Njobeh and Nsahlai,

2006)  Õ¥§≈âÕß°—∫°“√‡°Á∫‡π¬∂—Ë«≈‘ ß∑’ËÕÿ≥À¿Ÿ¡‘μË” 4

Õß»“‡´≈‡ ’́¬  ·≈–„™âæ≈“ μ‘°øî≈å¡„π°“√ªî¥ª“°

¿“™π–∫√√®ÿ ‡æ◊ËÕªÑÕß°—πÕÕ°´‘‡®π‡¢â“‰ª “¡“√∂¬◊¥
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Õ“¬ÿ°“√‡°Á∫√—°…“¢Õß‡π¬∂—Ëß≈‘ ß‰¥â (Adahikary and

Others,  2001) ·≈–¬—ß Õ¥§≈âÕß°—∫°“√∑¥≈Õß∑’Ëæ∫

«à“∂—Ë«∑’Ë‡°Á∫∑’ËÕÿ≥À¿Ÿ¡‘ 10 Õß»“‡´≈‡´’¬  ®–¡’Õ“¬ÿ°“√

‡°Á∫√—°…“‰¥âπ“π 2 ∂÷ß 5 ªï (¥π—¬, 2535) °“√∑’Ë§à“

TBA ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡´’¬ )  Ÿß°«à“

§à“ TBA ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“‡´≈‡´’¬ )

‡π◊ËÕß®“°§«“¡√âÕπ ¡’º≈„π°“√‡√àß„Àâ‡°‘¥ªØ‘°‘√‘¬“

ÕÕ° ‘́‡¥™—π ®÷ß¡’º≈∑”„Àâ§à“ TBA ‡æ‘Ë¡¢÷Èπ °“√∑’Ë

ª√‘¡“≥¡“‚≈π“¥’‰Œ¥å ¡’·π«‚πâ¡∑’Ë‡æ‘Ë¡  Ÿß¢÷Èπ · ¥ß

„Àâ‡ÀÁπ‰¥â«à“ º≈‘μ¿—≥±å‰¥â‡°‘¥°“√ÕÕ°´‘‡¥™—π ¢Õß‰¢

¡—π∑—Èßπ’ÈÕ“®‡ªìπº≈¡“®“°· ß §«“¡√âÕπÀ√◊Õª√‘¡“≥

ÕÕ°´‘‡®πÕ“®®–°àÕ„Àâ‡°‘¥°≈‘Ëπ∑’Ë‰¡àæ÷ßª√– ß§å ‡¡◊ËÕ

‡°Á∫‰«â‡ªìπ‡«≈“π“πÊ (Õ¥‘»—°¥‘Ï, 2540) ∂÷ß·¡â„π‡¡≈Á¥

∑“πμ–«—π®–¡’«‘μ“¡‘πÕ’ ‡ªìπÕß§åª√–°Õ∫´÷Ë ß¡’

§ÿ≥ ¡∫—μ‘‡ªìπ Antioxidants ·μàª√‘¡“≥«‘μ“¡‘πÕ’Õ“®

‰¡à‡æ’¬ßæÕ∑’Ë®–™à«¬„π°“√¬—∫¬—Èß°“√‡°‘¥ªØ‘°‘√‘¬“ÕÕ°

´‘‡¥™—Ëπ

5.3 ¥â“π®ÿ≈™’««‘∑¬“

μ≈Õ¥√–¬–‡«≈“°“√‡°Á∫√—°…“ 3 ‡¥◊Õπ

æ∫«à“ ‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ ÀâÕß

‡¬Áπ (3-5 Õß»“‡´≈‡´’¬ ) ·≈–Õÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“

‡´≈‡´’¬ ) ¡’®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥ πâÕ¬°«à“ 100 ‚§‚≈π’

μàÕ°√—¡ ¬’ μå·≈–√“ πâÕ¬°«à“  100 ‚§‚≈π’μàÕ°√—¡ ·≈–

Escherichia coli πâÕ¬°«à“ 3 MPN/°√—¡ ´÷ËßπâÕ¬°«à“

¡“μ√∞“π¢Õß‡π¬∂—Ë«≈‘ ß∑’Ë°”Àπ¥‰«â ‡π◊ËÕß®“°º≈‘μ¿—≥±å

‡π¬‡¡≈Á¥∑“πμ–«—π ‡ªìπº≈‘μ¿—≥±å∑’Ë¡’‰¢¡—π Ÿß·≈–¡’

§«“¡™◊ÈπμË”  ®ÿ≈‘π∑√’¬å®÷ß‰¡à “¡“√∂‡®√‘≠‡μ‘∫‚μ‰¥â

5.4 ¥â“πª√– “∑ —¡º— 

º≈®“°°“√∑¥ Õ∫§ÿ≥¿“æ∑“ßª√– “∑

 —¡º—  æ∫«à“ ‡π¬‡¡≈Á¥∑“πμ–«—π∑’Ë‡°Á∫√—°…“∑’Ë

Õÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“‡´≈‡ ’́¬ ) ºŸâ∑¥ Õ∫

„Àâ°“√¬Õ¡√—∫∂÷ß —ª¥“Àå∑’Ë 10   à«π‡π¬‡¡≈Á¥∑“πμ–«—π

∑’Ë‡°Á∫√—°…“Õÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡ ’́¬ ) ºŸâ

∑¥ Õ∫„Àâ°“√¬Õ¡√—∫∂÷ß —ª¥“Àå∑’Ë 7

 √ÿªº≈°“√«‘®—¬

®“°°“√«‘®—¬§√—Èßπ’È √ÿª‰¥â«à“ º≈‘μ¿—≥±å‡π¬

‡¡≈Á¥∑“πμ–«—π Ÿμ√∑’Ë‡À¡“– ¡ §◊Õ Ÿμ√∑’Ë 5ª√–°Õ∫

¥â«¬ ‡¡≈Á¥∑“πμ–«—π √âÕ¬≈– 94.72 ‡π¬¢“« √âÕ¬≈–

1.5 ‡°≈◊Õ √âÕ¬≈– 0.79 ·≈–πÈ”μ“≈ √âÕ¬≈– 2.99 ´÷Ëß

º≈‘μ¿—≥±å®–¡’≈—°…≥– ’‡¢’¬«Õ¡‡À≈◊Õß Õß§åª√–°Õ∫

∑“ß‡§¡’¢Õß‡π¬‡¡≈Á¥∑“πμ–«—π ª√–°Õ∫¥â«¬ §«“¡™◊Èπ

‡∂â“  ‚ª√μ’π ‰¢¡—π  ‡¬◊ËÕ„¬·≈–§“√å‚∫‰Œ‡¥√μ  ‡∑à“°—∫

√âÕ¬≈– 2.21 4.6  18.65  61.35  3.57 ·≈– 9.62 μ“¡

≈”¥—∫ §ÿ≥¿“æ¥â“π®ÿ≈™’««‘∑¬“ ª≈Õ¥¿—¬μàÕ°“√∫√‘‚¿§

°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§Õ¬Ÿà„π√–¥—∫™Õ∫‡≈Á°πâÕ¬∂÷ß

™Õ∫¡“° Õ“¬ÿ°“√‡°Á∫√—°…“ æ∫«à“ ‡π¬‡¡≈Á¥∑“πμ–«—π

∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ (3-5 Õß»“‡´≈‡´’¬ )

 “¡“√∂‡°Á∫‰¥âπ“π 10  —ª¥“Àå  à«π‡π¬‡¡≈Á¥∑“πμ–«—π

∑’Ë‡°Á∫√—°…“Õÿ≥À¿Ÿ¡‘ÀâÕß (18-37 Õß»“‡´≈‡ ’́¬ )  “¡“√∂

‡°Á∫‰«â‰¥âπ“π 7  —ª¥“Àå

°‘μμ‘°√√¡ª√–°“»

§≥–ºŸâ¥”‡π‘π°“√«‘®—¬ ¢Õ¢Õ∫§ÿ≥¡À“«‘∑¬“≈—¬
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