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∫∑§—¥¬àÕ

ß“π«‘®—¬π’È¡’«—μ∂ÿª√– ß§å‡æ◊ËÕæ—≤π“º≈‘μ¿—≥±å·Àπ¡‚¥¬„™âÀπàÕ‰¡â∑’Ëºà“π°“√Õ∫·Àâß·≈–§◊π√Ÿª°àÕππ”‰ª

„™âß“π ‡æ◊ËÕ≈¥°“√„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ„πº≈‘μ¿—≥±å·Àπ¡ „π°“√Õ∫·ÀâßÀπàÕ‰¡â À—ËπÀπàÕ‰¡â‡ªìπ‡ âπ¢π“¥

0.5x0.5x3.0 ≈Ÿ°∫“»°å‡´πμ‘‡¡μ√ „™â‡§√◊ËÕßÕ∫·Àâß™π‘¥∂“¥ §«“¡‡√Á«≈¡ 1 ‡¡μ√μàÕ«‘π“∑’ Õÿ≥À¿Ÿ¡‘„π°“√Õ∫ 60

Õß»“‡´≈‡ ’́¬  §«“¡™◊Èπ —¡æ—∑∏å¢Õß≈¡√âÕπ 30% „™â‡«≈“„π°“√Õ∫ 4 ™—Ë«‚¡ß ÀπàÕ‰¡âÕ∫·Àâß∑’Ë‰¥â¡’§«“¡™◊Èπ 10.34%

·≈–§◊π√Ÿª°àÕππ”‰ª„™â‚¥¬°“√μâ¡„ππÈ”‡¥◊Õ¥ 100 Õß»“‡´≈‡´’¬  π“π 15 π“∑’ ‡¡◊ËÕπ”‰ª„™â‡ªìπ à«πº ¡„π·Àπ¡

 “¡“√∂„™âÀπàÕ‰¡â∑¥·∑π‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ‰¥â 30% ‚¥¬πÈ”Àπ—°  Ÿμ√„π°“√º≈‘μ·Àπ¡∑’Ë¡’ à«πº ¡¢Õß

ÀπàÕ‰¡âª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 45.63%, Àπ—ßÀ¡Ÿ 9.13%, ÀπàÕ‰¡â 25%, °√–‡∑’¬¡ 2.64%, ‡°≈◊ÕªÉπ 2.0%, æ√‘°

¢’ÈÀπŸ 5.29% ¢â“« ÿ°∫¥ 9.26%, ‚´‡¥’¬¡‰π‰μ√∑å 0.009%, πÈ”μ“≈∑√“¬ 1.32% ·≈–‚´‡¥’¬¡·Õ §Õ‡∫∑ 0.02%

√–¬–‡«≈“∑’Ë„™â„π°“√À¡—°·Àπ¡ 4 «—π º≈‘μ¿—≥±å∑’Ë‰¥â¡’§ÿ≥¿“æ∑“ß‡§¡’ ª√–°Õ∫¥â«¬ §«“¡™◊Èπ 50.07%, ‰¢¡—π

3.38%, ‚ª√μ’π 20.13%, ‡∂â“ 10.20%, §“√å‚∫‰Œ‡¥√μ 16.22% ·≈–‡ âπ„¬ 10.23% ºŸâ∫√‘‚¿§¬Õ¡√—∫º≈‘μ¿—≥±å 96%

·≈–  π„®∑’Ë®–´◊ÈÕº≈‘μ¿—≥±å 91%
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Abstract

The objective of this research was to develop and utilize dried and rehydrated bamboo shoot in

fermented pork sausage as a substitution for minced pork and pigskin. The bamboo shoots were sliced into line

shape (0.5x0.5x3.0 cm.3) and dried at a flow rate of 1 m/s temperature 60 degree Celsius relative humidity

30% for 4 hours. After dehydration, they were boiled in water for 15 minutes prior to being used. The results

showed that, it is possible to use 30% of bamboo shoot instead of minced pork and pig skin in the fermented

pork sausage. Consequently, the modified fermented pork sausage contained 45.63% mince pork, 9.13%

pigskin, 25% rehydrated bamboo shoot, 2.64% garlic, 2.0% salt, 5.29% chilli, 9.26% crush cooked rice,

0.009% sodium nitrite, 1.32% sugar and 0.02% sodium ascorbate. It took 4 days for fermentation. The

chemical compositions were 50.07% moisture, 3.38% fat, 20.13% protein, 10.20% ash, 16.22% carbohydrate

and 10.23% fiber. For consumer acceptability, it showed that 96% of consumers accepted and 91% intended

to buy the product.

§” ”§—≠:  ·Àπ¡ ÀπàÕ‰¡â Õ∫·Àâß

Keywords: Fermented Pork Sausage, Bamboo Shoot, Drying

∫∑π”

ÀπàÕ‰¡â‰ºàμß¡’°“√ª≈Ÿ°°—π¡“°„π®—ßÀ«—¥

ª√“®’π∫ÿ√’ ¡’æ◊Èπ∑’Ëª≈Ÿ°‰ºà 54,926 ‰√à º≈º≈‘μ‡©≈’Ë¬ 2,179

°‘‚≈°√—¡μàÕ‰√à ª≈Ÿ°¡“°„πÕ”‡¿Õª√–®—πμ§“¡ Õ”‡¿Õ

‡¡◊Õß Õ”‡¿Õ°∫‘π∑√å∫ÿ√’ ·≈– Õ”‡¿Õπ“¥’ (√–∫∫∞“π

¢âÕ¡Ÿ≈°“√‡°…μ√®—ßÀ«—¥ª√“®’π∫ÿ√’, 2548) ª√‘¡“≥

º≈º≈‘μ‡¢â“ Ÿàμ≈“¥„π∫“ß™à«ß‚¥¬‡©æ“–„πƒ¥ŸΩπ

∑”„Àâ¡’º≈º≈‘μ¡“°‡°‘π°«à“ª√‘¡“≥§«“¡μâÕß°“√∑’Ë®–

∫√‘‚¿§ ®÷ß∑”„Àâ√“§“º≈º≈‘μμ°μË” ª√–°Õ∫°—∫ÀπàÕ

‰¡â∂â“‡°Á∫‰«âπ“π®–∑”„Àâ‡ ◊ËÕ¡§ÿ≥¿“æ ¢“¬‰¡à‰¥â√“§“

∑”„Àâ‡°…μ√°√μâÕß Ÿ≠‡ ’¬√“¬‰¥â „πªí®®ÿ∫—π‰¥â¡’

°“√π”ÀπàÕ‰¡â‰ª·ª√√Ÿª‡ªìπº≈‘μ¿—≥±åμà“ßÊ ‡™àπ ÀπàÕ

‰¡â¥Õß ÀπàÕ‰¡âªïö∫ ·≈–ÀπàÕ‰¡âÕ∫·Àâß ´÷Ëß°“√Õ∫

·Àâß®–™à«¬¬◊¥√–¬–‡«≈“„π°“√‡°Á∫√—°…“‰¥âπ“π°«à“

°“√∂πÕ¡Õ“À“√‚¥¬«‘∏’Õ◊ËπÊ (∑«’™—¬, 2543) ®“°√“¬

ß“πº≈°“√«‘®—¬ ‡√◊ËÕß °“√»÷°…“Õ‘∑∏‘æ≈¢Õß°√√¡«‘∏’

°“√º≈‘μ∑’Ë¡’μàÕ§ÿ≥≈—°…≥–¢ÕßÀπàÕ‰¡â·Àâß·≈–°“√

¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§ (°ÿ≈«¥’·≈–§≥–, 2536) æ∫«à“

°“√≈«°„ππÈ”‡¥◊Õ¥ 10 π“∑’ ·≈â«·™à„π “√≈–≈“¬

‚´‡¥’¬¡‡¡μ“‰∫´—≈‰øμå §«“¡‡¢â¡¢âπ 1% π“π 20 π“∑’

°àÕπ∑”°“√Õ∫·Àâß®–∑”„Àâ§ÿ≥≈—°…≥– À≈—ß°“√‡°Á∫ 6

‡¥◊Õπ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ·≈–°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§¥’∑’Ë ÿ¥

·≈–®“°√“¬ß“πº≈°“√«‘®—¬ ‡√◊ËÕß °“√»÷°…“°“√

‡ª≈’Ë¬π·ª≈ß§ÿ≥¿“æ¢ÕßÀπàÕ‰¡â‰ºàμß ¥·≈–ÀπàÕ

‰¡â‰ºàμß·Àâß√–À«à“ß°“√‡°Á∫√—°…“ (√—™π’ ·≈– ®—π∑‘¡“,

2549)  æ∫«à“ Õ“¬ÿ°“√‡°Á∫√—°…“ÀπàÕ‰¡â·∫∫ ¥∑’Ë‡°Á∫

„π ¿“«–Õÿ≥À¿Ÿ¡‘ 25 Õß»“‡´≈‡´’¬  ¡’§«“¡

ª≈Õ¥¿—¬„π°“√∫√‘‚¿§„π™à«ß 7 «—π·√°‡∑à“π—Èπ À“°

π”¡“Õ∫·Àâß„π√Ÿª·∫∫‡ âπ·≈–·∫∫≈Ÿ°‡μã“ ‡°Á∫„π

 ¿“«–‡¥’¬«°—π °Á®– “¡“√∂¬◊¥Õ“¬ÿ°“√‡°Á∫‰¥âπ“π∂÷ß 6

‡¥◊Õπ

ß“π«‘®—¬°“√∑”·ÀâßÀπàÕ‰¡â‰ºàμß‚¥¬‡§√◊ËÕß

Õ∫·Àâß™π‘¥∂“¥ (æ‘∑—°…å·≈–§≥–, 2546) √“¬ß“π«à“

ÀπàÕ‰¡â‰ºàμß∑’Ë¡’§«“¡Àπ“ª√–¡“≥ 1 ‡´πμ‘‡¡μ√ Õ∫

∑’ËÕÿ≥À¿Ÿ¡‘ 60-65 Õß»“‡´≈‡ ’́¬  „™â‡«≈“„π°“√Õ∫ 8-

9 ™—Ë«‚¡ß ‡¡◊ËÕπ”¡“§◊π√Ÿª·≈–ª√ÿßÕ“À“√ºŸâ∫√‘‚¿§

¬Õ¡√—∫º≈‘μ¿—≥±å„π√–¥—∫™Õ∫ª“π°≈“ß πÕ°®“°π’È

ß“π«‘®—¬°“√»÷°…“ªí®®—¬°“√º≈‘μ∑’Ë¡’º≈μàÕ§ÿ≥¿“æ

ÀπàÕ‰¡â‰ºàμßÕ∫·Àâß ¥â«¬‡§√◊ËÕßÕ∫·Àâß·∫∫ø≈ŸÕ‘¥

‰¥ ǻ‡∫¥ (‡°μ‘π—π∑å ·≈– «√√≥∑‘™“, 2549) ªí®®—¬∑’Ë

»÷°…“§◊Õ §«“¡Àπ“¢Õß™—Èπ«—μ∂ÿ¥‘∫ §«“¡‡√Á«≈¡ ·≈–
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‡«≈“„π°“√Õ∫·Àâß º≈°“√«‘®—¬æ∫«à“ §«“¡‡√Á«≈¡‡æ‘Ë¡

¢÷Èπ®–™à«¬„ÀâÕ—μ√“°“√°”®—¥πÈ”‡æ‘Ë¡¢÷Èπ  ¿“«–°“√Õ∫

∑’Ë‡À¡“– ¡ §◊Õ §«“¡‡√Á«≈¡ 12 ‡¡μ√μàÕ«‘π“∑’ §«“¡

Àπ“¢Õß™—Èπ«—μ∂ÿ¥‘∫ 3 ‡´πμ‘‡¡μ√ ·≈–„™â‡«≈“„π°“√

Õ∫ 3 ™—Ë«‚¡ß®–∑”„Àâ‰¥â ÀπàÕ‰¡â·Àâß∑’Ë¡’§«“¡™◊Èπ‰¡à

‡°‘π 14% πÕ°®“°π’È°“√«‘®—¬°“√·ª√√ŸªÀπàÕ‰¡â·∫∫

Õ◊ËπÊ ‡™àπ °“√»÷°…“§«“¡‡ªìπ‰ª‰¥â„π°“√æ—≤π“

º≈‘μ¿—≥±åÀπàÕ‰¡â‰ºàμß (»√’‡«’¬ß·≈–√—™π’, 2549) ‚¥¬

π”‰ªæ—≤π“‡ªìπÀπàÕ‰¡â‰ºàμßª√ÿß√  ´÷Ëß‰¥âº≈‘μ¿—≥±å

∑’ËºŸâ∫√‘‚¿§¬Õ¡√—∫ ·≈–¡’§«“¡™Õ∫„π√–¥—∫™Õ∫ª“π

°≈“ß

®–‡ÀÁπ‰¥â«à“‰¥â¡’°“√»÷°…“°“√Õ∫·ÀâßÀπàÕ

‰¡â¡“°¢÷Èπ ·μà¬—ß¢“¥°“√»÷°…“°“√π”ÀπàÕ‰¡âÕ∫·Àâß

‰ª„™âª√–‚¬™πå ®÷ß¡’§«“¡®”‡ªìπÕ¬à“ß¬‘Ëß∑’Ë®–μâÕß¡’

°“√»÷°…“°“√„™âª√–‚¬™πå®“°ÀπàÕ‰¡âÕ∫·Àâß„Àâ¡’

§«“¡À≈“°À≈“¬¡“°¢÷Èπ ß“π«‘®—¬π’È®÷ß¡’«—μ∂ÿª√– ß§å

‡æ◊ËÕæ—≤π“º≈‘μ¿—≥±å·Àπ¡ ∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

Õ∫·Àâß ‡π◊ËÕß®“°·Àπ¡‡ªìπº≈‘μ¿—≥±åæ◊Èπ∫â“π¢Õß‰∑¬

¡’√ ‡ª√’È¬« ‡ªìπ∑’Ëπ‘¬¡°—π‚¥¬∑—Ë«‰ª ¡’ à«πº ¡¢Õß

‡π◊ÈÕÀ¡Ÿ∫¥ ¡—πÀ¡Ÿ ·≈– Àπ—ßÀ¡Ÿ ·μà„πªí®®ÿ∫—ππ’È ºŸâ

∫√‘‚¿§∫“ß°≈ÿà¡‰¥â„Àâ§«“¡ ”§—≠°—∫ ÿ¢¿“æ¡“°¢÷Èπ

°“√∫√‘‚¿§º≈‘μ¿—≥±å·Àπ¡ºŸâ∫√‘‚¿§‡ÀÁπ«à“¡’ª√‘¡“≥

‰¢¡—π Ÿß ¥—ßπ—Èπ°“√æ—≤π“º≈‘μ¿—≥±å·Àπ¡‚¥¬

°“√π”ÀπàÕ‰¡âÕ∫·Àâß §◊π√Ÿª¡“∑¥·∑π°“√„™â‡π◊ÈÕ

À¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ „Àâ‡ªìπº≈‘μ¿—≥±å∑’Ë‡ªìπ∑’Ë¬Õ¡√—∫

¢ÕßºŸâ∫√‘‚¿§ ´÷ËßπÕ°®“°®–‡ªìπ°“√‡æ‘Ë¡‡ âπ„¬Õ“À“√

·≈–≈¥√–¥—∫ª√‘¡“≥‰¢¡—π„Àâ°—∫º≈‘μ¿—≥±å·Àπ¡

·≈â«¬—ß‡ªìπ°“√‡æ‘Ë¡°“√„™âª√–‚¬™πå®“°ÀπàÕ‰¡â´÷Ëß

‡ªìπ«—μ∂ÿ¥‘∫∑’Ë¡’Õ¬Ÿà„π∑âÕß∂‘Ëπ„Àâ‡°‘¥ª√–‚¬™πå´÷Ëß®– àß

º≈¥’μàÕ∑—ÈßºŸâ∫√‘‚¿§·≈–μàÕ‡°…μ√°√

«‘∏’°“√∑¥≈Õß

1. °“√‡μ√’¬¡ÀπàÕ‰¡âÕ∫·Àâß °“√»÷°…“

√–¬–‡«≈“°“√Õ∫·ÀâßÀπàÕ‰¡â ·≈– °“√»÷°…“Õ—μ√“°“√

§◊πμ—«¢ÕßÀπàÕ‰¡âÕ∫·Àâß

π”ÀπàÕ‰¡â‰ºàμß®“° Õ.‡¡◊Õßª√“®’π∫ÿ√’

ªÕ°‡ª≈◊Õ° ≈â“ß„Àâ –Õ“¥ À—Ëπ„Àâ‡ªìπ‡ âπ¢π“¥

ª√–¡“≥ 0.5x0.5x3.0 ≈Ÿ°∫“»°å‡´πμ‘‡¡μ√ ≈«°„ππÈ”

‡¥◊Õ¥ 10 π“∑’ ·™à‚´‡¥’¬¡‡¡μ“‰∫´—≈‰øμå§«“¡‡¢â¡¢âπ

1 % ( —¥ à«π “√≈–≈“¬: ÀπàÕ‰¡â‡ªìπ 1: 4 v/w) π“π

20 π“∑’ ∑‘Èß„Àâ –‡¥Á¥πÈ” 1 π“∑’ Õ∫·Àâß‚¥¬„™â

‡§√◊ËÕßÕ∫·Àâß·∫∫∂“¥ (tray dry) §«“¡‡√Á«≈¡ 1 ‡¡μ√

μàÕ«‘π“∑’ Õÿ≥À¿Ÿ¡‘ 60 Õß»“‡´≈‡´’¬  §«“¡™◊Èπ —¡æ—∑∏å

¢Õß≈¡√âÕπ 30% ∑”°“√»÷°…“√–¬–‡«≈“°“√Õ∫·Àâß

‚¥¬°”Àπ¥ª√‘¡“≥§«“¡™◊Èπ ÿ¥∑â“¬¢ÕßÀπàÕ‰¡â‰¡à‡°‘π

14 % (wet basis) μ“¡¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™π

ÀπàÕ‰¡â√«°·Àâß (¡º™. 1206/2549) ( ”π—°ß“π

¡“μ√∞“πº≈‘μ¿—≥±åÕÿμ “À°√√¡, 2549) ‚¥¬°“√

 √â“ß°√“ø§«“¡ —¡æ—π∏å√–À«à“ß¡«≈·≈–‡«≈“„π°“√

Õ∫·Àâß ∑”°“√∑¥≈Õß 3 ´È”

°“√»÷°…“Õ—μ√“°“√§◊πμ—«ÀπàÕ‰¡â‚¥¬ ™—Ëß

ÀπàÕ‰¡â·Àâß°àÕπ°“√§◊π√Ÿª 5 °√—¡®“°π—Èππ”‰ªμâ¡

„ππÈ”‡¥◊Õ¥ 100 Õß»“‡´≈‡´’¬  π“π 15 π“∑’ °√Õß

ºà“π°√–¥“…°√Õß®π‰¡à¡’πÈ”À¬¥ÕÕ°¡“ ∫—π∑÷°πÈ”

Àπ—°À≈—ß°“√§◊π√Ÿª §”π«≥Õ—μ√“°“√§◊πμ—« ‚¥¬À“√

πÈ”Àπ—°À≈—ß§◊π√Ÿª·≈â« ¥â«¬πÈ”Àπ—°μ—«Õ¬à“ß·Àâß À“

§à“‡©≈’Ë¬®“°°“√∑¥≈Õß 3 ´È”

2. °“√ª√–‡¡‘π∑“ßª√– “∑ —¡º— 

°“√ª√–‡¡‘π∑“ßª√– “∑ —¡º—  ¥â«¬«‘∏’ 9-

point Hedonic Scale ‡æ◊ËÕÀ“§–·ππ§«“¡™Õ∫ (§–·ππ

1 À¡“¬∂÷ß ‰¡à™Õ∫¡“°∑’Ë ÿ¥ ∂÷ß 9 À¡“¬∂÷ß ™Õ∫

¡“°∑’Ë ÿ¥) „™âºŸâ∑¥ Õ∫®”π«π 30 §π °“√«‘‡§√“–Àå

º≈°“√∑¥≈Õß„™â·ºπ°“√∑¥≈Õß·∫∫ ÿà¡„π∫≈ÁÕ°

Õ¬à“ß ¡∫Ÿ√≥å (RCBD) „ÀâºŸâ∑¥ Õ∫‡ªìπ∫≈ÁÕ° ‡ª√’¬∫

‡∑’¬∫§«“¡·μ°μà“ß¢Õß§à“‡©≈’Ë¬‚¥¬«‘∏’ Duncanûs New

Multiple Range Test √“¬ß“πº≈‡ªìπ§–·ππ‡©≈’Ë¬ ±

 à«π‡∫’Ë¬ß‡∫π¡“μ√∞“π √–¥—∫§–·ππ‡©≈’Ë¬ 1.00-1.80

À¡“¬∂÷ß ‰¡à™Õ∫¡“°∑’Ë ÿ¥ 1.81-2.70 À¡“¬∂÷ß ‰¡à

™Õ∫¡“° 2.71-3.60 À¡“¬∂÷ß ‰¡à™Õ∫ª“π°≈“ß 3.61-

4.50 À¡“¬∂÷ß ‰¡à™Õ∫‡≈Á°πâÕ¬ 4.51-5.40 À¡“¬∂÷ß ‡©¬Ê

5.41-6.30 À¡“¬∂÷ß ™Õ∫‡≈Á°πâÕ¬ 6.31-7.20 À¡“¬∂÷ß

™Õ∫ª“π°≈“ß 7.21-8.10 À¡“¬∂÷ß ™Õ∫¡“° ·≈– 8.11-

9.00 À¡“¬∂÷ß ™Õ∫¡“°∑’Ë ÿ¥

°“√ª√–‡¡‘π∑“ßª√– “∑ —¡º—  ¥â«¬«‘∏’

«—¥§«“¡æÕ¥’ (Just About Right; JAR) (Meilgaard et
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al., 1999) ‡æ◊ËÕÀ“·π«∑“ß„π°“√ª√—∫ª√ÿß§ÿ≥¿“æ

º≈‘μ¿—≥±å„π·μà≈–§ÿ≥≈—°…≥– „™â ‡°≈ 5  ‡°≈

(1 À¡“¬∂÷ß ‡æ‘Ë¡¢÷Èπ¡“° 2 À¡“¬∂÷ß ‡æ‘Ë¡¢÷Èπ‡≈Á°πâÕ¬ 3

À¡“¬∂÷ß æÕ¥’À√◊Õ‰¡àμâÕßª√—∫ª√ÿß 4 À¡“¬∂÷ß ≈¥≈ß

‡≈Á°πâÕ¬ ·≈– 5 À¡“¬∂÷ß ≈¥≈ß¡“°) „™âºŸâ∑¥ Õ∫®”π«π

30 §π «‘‡§√“–Àå¢âÕ¡Ÿ≈‚¥¬°“√À“§«“¡∂’Ë Ÿß ÿ¥

3. »÷°…“ Ÿμ√æ◊Èπ∞“π¢Õßº≈‘μ¿—≥±å·Àπ¡

»÷°…“ Ÿμ√æ◊Èπ∞“π¢Õßº≈‘μ¿—≥±å·Àπ¡

‚¥¬„™â Ÿμ√æ◊Èπ∞“π 3  Ÿμ√ §◊Õ  Ÿμ√∑’Ë 1 (ªπ—¥¥“, 2547)

ª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 66.46%, Àπ—ßÀ¡Ÿ 13.3%, ¢â“«

 ÿ°∫¥ 9.3%, æ√‘°¢’ÈÀπŸ «π 5.32% °√–‡∑’¬¡ 2.66%

‡°≈◊Õ 1.6% ·≈–‡§√◊ËÕßª√ÿßÕ◊ËπÊ 1% „π à«π¢Õß Ÿμ√

∑’Ë 2 (™≈≈¥“, 2544) ª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 63.43%,

Àπ—ßÀ¡Ÿ 20.9%, ¢â“« ÿ°∫¥ 8.25%, æ√‘°¢’ÈÀπŸ «π

4.44% °√–‡∑’¬¡ 1.27% ‡°≈◊Õ 1.27% ·≈–‡§√◊ËÕßª√ÿß

Õ◊ËπÊ 0.44% ·≈– Ÿμ√∑’Ë 3 (∏«—™™—¬, 2541) ª√–°Õ∫

¥â«¬ ª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 61.32%, Àπ—ßÀ¡Ÿ

24.53%, ¢â“« ÿ°∫¥ 6.75%, æ√‘°¢’ÈÀπŸ «π 4.29%

°√–‡∑’¬¡ 1.84% ‡°≈◊Õ 1.23% ·≈–‡§√◊ËÕßª√ÿßÕ◊ËπÊ

0.04%

°√√¡«‘∏’°“√º≈‘μ·Àπ¡‡√‘Ë¡®“°≈â“ß‡π◊ÈÕ

À¡Ÿ„Àâ –Õ“¥ º÷Ëß‰«â„Àâ·Àâß ®“°π—ÈπÀ—ËπÀ¡Ÿ‡ªìπ™‘ÈπÊ

·≈–∫¥„Àâ≈–‡Õ’¬¥  à«πÀπ—ßÀ¡Ÿ≈â“ß„Àâ –Õ“¥μâ¡„Àâ

 ÿ°·≈–À—Ëπ‡ªìπ™‘Èπ∫“ßÊ º ¡‡π◊ÈÕÀ¡Ÿ∫¥ °√–‡∑’¬¡

 —∫≈–‡Õ’¬¥·≈–¢â“« ÿ°∫¥≈–‡Õ’¬¥π«¥„Àâ‡¢â“°—π ‡μ‘¡

Àπ—ßÀ¡Ÿ æ√‘°¢’ÈÀπŸ ‡°≈◊Õ ·≈–‡§√◊ËÕßª√ÿßÕ◊ËπÊ π«¥

º ¡„Àâ‡¢â“°—π ™—ËßπÈ”Àπ—° 40 °√—¡ ÀàÕ¥â«¬∂ÿßæ≈“ μ‘°

¡—¥„Àâ·πàπ ‡°Á∫‰«âª√–¡“≥ 3- 4 «—π ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß

°“√ª√–‡¡‘π∑“ßª√– “∑ —¡º—  ¥â«¬«‘∏’

9-point Hedonic Scale „π°“√‡μ√’¬¡μ—«Õ¬à“ß‡æ◊ËÕ

∑¥ Õ∫∑“ßª√– “∑ —¡º— ‚¥¬∑Õ¥º≈‘μ¿—≥±å ∑’Ë

Õÿ≥À¿Ÿ¡‘ 180 Õß»“‡´≈‡´’¬  ‡ªìπ‡«≈“ 5 π“∑’ ‡æ◊ËÕ

§—¥‡≈◊Õ° Ÿμ√∑’Ë¡’§–·ππ§«“¡™Õ∫ Ÿß ÿ¥ ´÷Ëßπ”‰ª„™â

„π°“√æ—≤π“º≈‘μ¿—≥±å·Àπ¡º ¡¢ÕßÀπàÕ‰¡â∑’Ëºà“π

°“√Õ∫·Àâß §ÿ≥≈—°…≥–∑“ßª√– “∑ —¡º— ∑’Ë„™â„π

°“√∑¥ Õ∫§◊Õ √ ‡ª√’È¬« √ ‡§Á¡ §«“¡‡ªìπ‡π◊ÈÕ‡¥’¬«°—π

§«“¡·πàπ‡π◊ÈÕ·≈– §«“¡™Õ∫√«¡  Ÿμ√∑’Ëºà“π°“√§—¥

‡≈◊Õ°π”‰ªª√–‡¡‘π∑“ßª√– “∑ —¡º— ¥â«¬«‘∏’«—¥§«“¡

æÕ¥’ ‡æ◊ËÕÀ“·π«∑“ßª√—∫ª√ÿß§ÿ≥¿“æº≈‘μ¿—≥±å‡ªìπ

º≈‘μ¿—≥±å Ÿμ√æ◊Èπ∞“π

4. æ—≤π“º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢Õß

ÀπàÕ‰¡â

º≈‘μ¿—≥±å Ÿμ√æ◊Èπ∞“ππ”¡“æ—≤π“μàÕ

‚¥¬°“√»÷°…“ª√‘¡“≥ÀπàÕ‰¡â „πº≈‘μ¿—≥±å·Àπ¡ »÷°…“

 —¥ à«π¢Õß‡π◊ÈÕÀ¡Ÿ∫¥ Àπ—ßÀ¡Ÿ·≈–ÀπàÕ‰¡â 4 √–¥—∫

(μ“√“ß∑’Ë 1)

ª√‘¡“≥‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ (®“° Ÿμ√

æ◊Èπ∞“π„™â‡π◊ÈÕÀ¡Ÿ∫¥ 83.32% ·≈–Àπ—ßÀ¡Ÿ 16.68% ¢Õß

‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ√«¡°—π) √«¡°—π‡ªìπ 80%, 75%,

70% ·≈– 65%  ª√‘¡“≥ÀπàÕ‰¡â∑’Ë„™â 20%, 25%, 30%

·≈– 35% π—Èπ‡ªìπÀπàÕ‰¡âÕ∫·Àâß∑’Ëºà“π°“√§◊π√Ÿª

·≈â«´÷Ëß‰¥â®“°°“√‡μ√’¬¡ÀπàÕ‰¡â·Àâß 1.29%, 1.61%,

1.94% ·≈– 2.26% („™â°“√§”π«≥‡∑’¬∫®“°πÈ”Àπ—°

À≈—ß§◊π√Ÿª∑’ËμâÕß°“√·≈–Õ—μ√“°“√§◊πμ—«) °“√§◊π√Ÿª

ÀπàÕ‰¡â‚¥¬°“√π”ÀπàÕ‰¡âÕ∫·Àâß‰ªμâ¡„ππÈ”‡¥◊Õ¥ 100

Õß»“‡´≈‡´’¬  π“π 15 π“∑’ ·≈–°√Õß∑‘Èß„Àâ –‡¥Á¥

πÈ”°àÕππ”‰ª„™â
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§—¥‡≈◊Õ° Ÿμ√®“°°“√ª√–‡¡‘π∑“ßª√– “∑

 —¡º—  ¥â«¬«‘∏’ 9 - point Hedonic Scale „π

§ÿ≥≈—°…≥–°≈‘Ëπ√ ·Àπ¡ √ ‡ª√’È¬« √ ‡§Á¡ °“√‡°“–

μ—« ·≈–§«“¡™Õ∫√«¡  Ÿμ√∑’Ëºà“π°“√§—¥‡≈◊Õ°π”‰ª

«‘‡§√“–Àå§ÿ≥¿“æ∑“ß‡§¡’ ‚¥¬«—¥§«“¡‡ªìπ°√¥¥à“ß

(‡§√◊ËÕß«—¥ pH ¬’ËÀâÕ WTW √ÿàπ Inolab pH Level) ·≈–

«‘‡§√“–ÀåÕß§åª√–°Õ∫∑“ß‡§¡’ ª√–°Õ∫¥â«¬ §«“¡™◊Èπ

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

°—∫ Ÿμ√æ◊Èπ∞“π ‚¥¬‡ª√’¬∫‡∑’¬∫§à“‡©≈’Ë¬¢Õß Õßμ—«Õ¬à“ß

(Independent Sample T-test) ·≈–§ÿ≥¿“æ∑“ß

®ÿ≈‘π∑√’¬åª√–°Õ∫¥â«¬ ¬’ μå√“ Salmonella ·≈–

Staphylococcus aureus (AOAC, 2000)

5. »÷°…“°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§∑’Ë¡’μàÕ

º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

π”¡“∑¥ Õ∫°“√¬Õ¡√—∫ „™â°≈ÿà¡ºŸâ∫√‘‚¿§®”π«π 100

§π „π‡¢μæ◊Èπ∑’Ë Õ. ‡¡◊Õß ®. ª√“®’π∫ÿ√’ ‚¥¬°“√μÕ∫

·∫∫ Õ∫∂“¡·≈–™‘¡º≈‘μ¿—≥±å·Àπ¡ÀπàÕ‰¡â

·∫∫ Õ∫∂“¡ª√–°Õ∫¥â«¬¢âÕ¡Ÿ≈∑—Ë«‰ª æƒμ‘°√√¡

°“√∫√‘‚¿§·Àπ¡ ·≈–°“√¬Õ¡√—∫∑’Ë¡’μàÕº≈‘μ¿—≥±å

·Àπ¡ÀπàÕ‰¡â

º≈°“√∑¥≈Õß

1. °“√»÷°…“√–¬–‡«≈“„π°“√Õ∫·ÀâßÀπàÕ‰¡â

°“√»÷°…“√–¬–‡«≈“Õ∫·ÀâßÀπàÕ‰¡â ‚¥¬

„™â‡§√◊ËÕßÕ∫·Àâß·∫∫∂“¥ (Tray dry) §«“¡‡√Á«≈¡ 1

‡¡μ√μàÕ«‘π“∑’ Õÿ≥À¿Ÿ¡‘  60 Õß»“‡´≈‡ ’́¬ 

§«“¡™◊Èπ —¡æ—∑∏å¢Õß≈¡√âÕπ 30% º≈°“√Õ∫·Àâß∑’Ë

√–¬–‡«≈“μà“ßÊ æ∫«à“ „π™à«ß 1-3 ™—Ë«‚¡ß °√“ø¡’

§«“¡™—π¡“°‡π◊ËÕß®“°™à«ßπ’ÈÀπàÕ‰¡â¡’πÈ”Õ¬Ÿà¡“° °“√

√–‡À¬¢ÕßπÈ”ÕÕ°®“°ÀπàÕ‰¡â‡ªìπ‰ªÕ¬à“ß√«¥‡√Á« ∑”„Àâ

§«“¡™◊Èπ„πÀπàÕ‰¡â≈¥≈ßÕ¬à“ß√«¥‡√Á«·≈–§«“¡™◊Èπ®–

§ß∑’Ë„π™à«ß ÿ¥∑â“¬¢Õß°“√Õ∫·Àâß ÷́Ëß Õ¥§≈âÕß°—∫

À≈—°°“√∑”·Àâß §◊ÕÕ“À“√ ¥¡’ª√‘¡“≥πÈ”¡“°À√◊Õ¡’

§«“¡™◊Èπ Ÿß ‡¡◊ËÕπ”‰ªÕ∫·Àâß„π™à«ß·√°πÈ”¿“¬„π

Õ“À“√ “¡“√∂‡§≈◊ËÕπ∑’Ë‰ª·∑π∑’ËπÈ”∑’Ëº‘«Àπâ“∑’Ë√–‡À¬

ÕÕ°‰ª‰¥â∑—π ®π°√–∑—ËßπÈ”„πÕ“À“√‡À≈◊ÕπâÕ¬∑”„Àâ

πÈ”„πÕ“À“√‰ª·∑π∑’ËπÈ”∑’Ëº‘«Àπâ“‰¥â™â“°«à“™à«ß·√°

®π§«“¡™◊Èπ§ß∑’Ë„π√–¬– ÿ¥∑â“¬¢Õß°“√Õ∫·Àâß ( ¡∫—μ‘,

2535) „π°“√Õ∫·ÀâßÀπàÕ‰¡â „™â‡«≈“ª√–¡“≥ 4 ™—Ë«‚¡ß

‰¥â§«“¡™◊Èπ‡©≈’Ë¬ 10.34% (√Ÿª∑’Ë 1) º≈°“√«‘‡§√“–Àå

Õ—μ√“°“√§◊π√Ÿª æ∫«à“ §à“‡©≈’Ë¬¢ÕßÕ—μ√“°“√§◊π√Ÿª

‡∑à“°—∫ 15.5

√Ÿª∑’Ë 1. °“√‡ª≈’Ë¬π·ª≈ßª√‘¡“≥§«“¡™◊Èπ¢ÕßÀπàÕ‰¡â

√–À«à“ß°“√Õ∫·Àâß

μ“√“ß∑’Ë 1.   —¥ à«π¢Õß‡π◊ÈÕÀ¡Ÿ∫¥ Àπ—ßÀ¡Ÿ ·≈– ÀπàÕ‰¡â ¢Õß Ÿμ√æ◊Èπ∞“πº≈‘μ¿—≥±å·Àπ¡

 Ÿμ√/ à«πº ¡ ‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ  (%) ÀπàÕ‰¡â (%)

 Ÿμ√∑’Ë 1 80  (66.66: 13.34) 20

 Ÿμ√∑’Ë 2 75  (62.49: 12.51) 25

 Ÿμ√∑’Ë 3 70  (58.33: 11.67) 30

 Ÿμ√∑’Ë 4 65  (54.16: 10.84) 35
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2. »÷°…“ Ÿμ√æ◊Èπ∞“π„π°“√º≈‘μº≈‘μ¿—≥±å

·Àπ¡

2.1 §—¥‡≈◊Õ° Ÿμ√æ◊Èπ∞“π

® “ °° “ √ §— ¥ ‡ ≈◊ Õ ° Ÿ μ √æ◊È π ∞ “π

º≈‘μ¿—≥±å·Àπ¡ 3  Ÿμ√‚¥¬ª√–‡¡‘π∑“ßª√– “∑ —¡º— 

¥â«¬«‘∏’ 9-point Hedonic Scale „Àâ§–·ππ§«“¡™Õ∫

„π§ÿ≥≈—°…≥–¥â“π √ ‡ª√’È¬« √ ‡§Á¡ §«“¡‡ªìπ‡π◊ÈÕ

‡¥’¬«°—π §«“¡·πàπ‡π◊ÈÕ ·≈–§«“¡™Õ∫√«¡ ®“°º≈

°“√ª√–‡¡‘π¥—ß· ¥ß„πμ“√“ß∑’Ë 2 æ∫«à“ Ÿμ√∑’Ë 1 ¡’

§–·ππ§ÿ≥≈—°…≥–¥â“π§«“¡™Õ∫√«¡ Õ¬Ÿà„π√–¥—∫

§«“¡™Õ∫ª“π°≈“ß (6.60)  à«π Ÿμ√∑’Ë 2 ·≈– 3 ¡’

§–·ππ§«“¡™Õ∫Õ¬Ÿà„π√–¥—∫‡©¬Ê (5.26 ·≈– 5.17 μ“¡

≈”¥—∫) ´÷Ëß®–æ∫«à“¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘ ¥—ßπ—Èπ

 Ÿμ√∑’Ë 1 ®÷ß¡’§«“¡‡À¡“– ¡∑’Ë®–„™â‡ªìπ Ÿμ√æ◊Èπ∞“π

„π°“√æ—≤π“ Ÿμ√º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢Õß

ÀπàÕ‰¡âÕ∫·Àâß

μ“√“ß∑’Ë 2.  §–·ππ°“√ª√–‡¡‘π§«“¡™Õ∫‡æ◊ËÕ§—¥‡≈◊Õ° Ÿμ√æ◊Èπ∞“πº≈‘μ¿—≥±å·Àπ¡

 Ÿμ√ °≈‘Ëπ√  √ ‡§Á¡ §«“¡‡ªìπ‡π◊ÈÕ‡¥’¬«°—π §«“¡·πàπ‡π◊ÈÕ §«“¡™Õ∫√«¡

1 5.83 ± 1.46a 6.46 ± 1.07a 6.93 ± 0.25a 6.67 ± 0.71a 6.60 ± 1.29a

2 4.97 ± 1.77b 5.03 ± 1.45b 5.20 ± 1.42b 5.26 ± 1.48b 5.26 ± 1.38b

3 4.60 ± 1.42b 5.03 ± 1.53b 5.67 ± 1.39b 5.9 ± 1.52b 5.17 ± 1.46b

À¡“¬‡Àμÿ : μ—«Õ—°…√ a, b ∑’Ëμà“ß°—π„π·π«μ—Èß‡¥’¬«°—π· ¥ß«à“ §à“‡©≈’Ë¬¢Õß¢âÕ¡Ÿ≈¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘

 ‚¥¬«‘∏’ Duncanûs New Multiple Range Test ∑’Ë P<0.05

2.2 °“√ª√—∫ª√ÿß Ÿμ√æ◊Èπ∞“π

 Ÿμ√æ◊Èπ∞“π∑’Ë‰¥â®“°°“√§—¥‡≈◊Õ° π”

¡“ª√–‡¡‘π∑“ßª√– “∑ —¡º— ‚¥¬„™â«‘∏’«—¥§«“¡æÕ¥’

‡æ◊ËÕÀ“∑‘»∑“ß°“√ª√—∫ª√ÿß§ÿ≥¿“æ¢Õßº≈‘μ¿—≥±å·Àπ¡

æ∫«à“§ÿ≥≈—°…≥–∑“ßª√– “∑ —¡º— ∑’ËμâÕßª√—∫ª√ÿß§◊Õ

μâÕß°“√„Àâ¡’√ ‡ª√’È¬«·≈–√ ‡§Á¡‡æ‘Ë¡¢÷Èπ‡≈Á°πâÕ¬ ®÷ß

‰¥â»÷°…“º≈¢Õßª√‘¡“≥‡°≈◊Õ·≈–√–¬–‡«≈“„π°“√

À¡—°‚¥¬®—¥ ‘Ëß∑¥≈Õß·∫∫·ø°∑Õ‡√’¬≈ 2 ªí®®—¬ §◊Õ

ª√‘¡“≥‡°≈◊Õ ·≈–√–¬–‡«≈“„π°“√À¡—° √–¥—∫¢Õß

‡°≈◊Õ∑’Ë„™â„πº≈‘μ¿—≥±å·Àπ¡ 3 √–¥—∫ §◊Õ 1.5%, 2%

·≈– 2.5% ·≈–√–¬–‡«≈“„π°“√À¡—° 2 √–¥—∫ §◊Õ

3 «—π·≈– 4 «—π ª√–‡¡‘π∑“ßª√– “∑ —¡º— ¥â«¬«‘∏’ 9-

point Hedonic Scale º≈°“√ª√–‡¡‘π‰¥â· ¥ß‰«â„π

μ“√“ß∑’Ë 3 æ∫«à“  Ÿμ√∑’Ë¡’ª√‘¡“≥‡°≈◊Õ 2% ·≈–„™â

√–¬–‡«≈“„π°“√À¡—° 4 «—π ¡’§–·ππ§«“¡™Õ∫„π

§ÿ≥≈—°…≥– √ ‡ª√’È¬« √ ‡§Á¡ ·≈– §«“¡™Õ∫√«¡Õ¬Ÿà

„π√–¥—∫™Õ∫¡“° (7.47, 7.40 ·≈– 7.36 μ“¡≈”¥—∫)

´÷Ëß‡¡◊ËÕ‡∑’¬∫°—∫ Ÿμ√Õ◊ËπÊ ®–æ∫«à“¡’§«“¡·μ°μà“ß°—π

∑“ß ∂‘μ‘ ÷́Ëß Õ¥§≈âÕß°—∫ß“π«‘®—¬°“√„™âª√‘¡“≥‡°≈◊Õ

∑’Ë„ à„πº≈‘μ¿—≥±å·Àπ¡ 2-3% ºŸâπ‘¬¡∫√‘‚¿§¡“°∑’Ë ÿ¥

‡π◊ËÕß®“°„Àâ°≈‘Ëπ·≈–√ ™“μ‘∑’Ë¥’ (©—π∑‘μ“, 2548)
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μ“√“ß∑’Ë 3.  §–·ππ°“√ª√–‡¡‘π§«“¡™Õ∫¢Õß·Àπ¡∑’Ë„™â‡°≈◊Õ·≈–√–¬–‡«≈“„π°“√À¡—°μà“ß°—π

‡°≈◊Õ (%) ‡«≈“À¡—° («—π) √ ‡ª√’È¬« √ ‡§Á¡ §«“¡™Õ∫√«¡

1.5 3 5.10 ± 1.68c 5.70 ± 1.87b 5.5 ± 1.57bc

2.0 3 5.56 ± 1.45c 7.46 ± 0.57a 6.06 ± 1.43b

2.5 3 5.26 ± 1.64c 5.06 ± 2.32b 5.13 ± 1.99c

1.5 4 6.80 ± 0.79b 5.77 ± 1.68b 5.43 ± 1.69bc

2.0 4 7.47 ± 0.63a 7.40 ± 0.62a 7.36 ± 0.85a

2.5 4 7.00 ± 0.78b 5.93 ± 1.63b 6.03 ± 1.63b

À¡“¬‡Àμÿ : μ—«Õ—°…√ a, b ∑’Ëμà“ß°—π„π·π«μ—Èß‡¥’¬«°—π· ¥ß«à“ §à“‡©≈’Ë¬¢Õß¢âÕ¡Ÿ≈¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘ ‚¥¬

«‘∏’ Duncanûs New Multiple Range Test ∑’Ë P<0.05

3. æ—≤π“º≈‘μ¿—≥±å·Àπ¡À¡Ÿ∑’Ë¡’ à«πº ¡

¢ÕßÀπàÕ‰¡âÕ∫·Àâß

°“√æ—≤π“º≈‘μ¿—≥±å·Àπ¡À¡Ÿ∑’Ë¡’ à«π

º ¡¢ÕßÀπàÕ‰¡â ‚¥¬»÷°…“ —¥ à«π¢Õß‡π◊ÈÕÀ¡Ÿ∫¥

·≈–Àπ—ßÀ¡ŸμàÕÀπàÕ‰¡â∑’Ëºà“π°“√Õ∫·Àâß·≈–§◊π√Ÿª 4

√–¥—∫§◊Õ 80:20, 75:25, 70:30 ·≈– 65:35 ( à«πº ¡

√–À«à“ß‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿμ“¡μ“√“ß∑’Ë 1) ª√–‡¡‘π

∑“ßª√– “∑ —¡º— ¥â«¬«‘∏’ 9-point Hedonic Scale ‰¥â

º≈¥—ßμ“√“ß∑’Ë 4

μ“√“ß∑’Ë 4.  §–·ππ°“√ª√–‡¡‘π§«“¡™Õ∫¢Õßº≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡âÕ∫·Àâß —¥ à«πμà“ßÊ

‡π◊ÈÕÀ¡Ÿ∫¥·≈– °≈‘Ëπ√ ·Àπ¡
ns

√ ‡ª√’È¬«
ns

√ ‡§Á¡ °“√‡°“–μ—« §«“¡™Õ∫√«¡

Àπ—ßÀ¡Ÿ: ÀπàÕ‰¡â ¢Õßº≈‘μ¿—≥±å

80 : 20 6.86 ± 1.00 6.53 ± 0.91 6.46 ± 1.04b 7.32 ± 0.84a 6.53 ± 1.22b

75 : 25 7.13 ± 1.04 6.63 ± 0.72 6.76 ± 0.81a 7.20 ± 1.05a 7.42 ± 0.97a

70 : 30 7.33 ± 0.82 6.77 ± 0.63 6.83 ± 0.57a 7.26 ± 0.94a 7.38 ± 0.59a

65 : 35 7.13 ± 1.19 6.63 ± 0.6 6.03 ± 1.07c 6.26 ± 0.91b 6.7 ± 0.98b

À¡“¬‡Àμÿ : μ—«Õ—°…√ a, b ∑’Ëμà“ß°—π„π·π«μ—Èß‡¥’¬«°—π· ¥ß«à“ §à“‡©≈’Ë¬¢Õß¢âÕ¡Ÿ≈¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘ ‚¥¬

«‘∏’ Duncanûs New Multiple Range Test ∑’Ë P<0.05

ns À¡“¬∂÷ß §à“‡©≈’Ë¬¢Õß¢âÕ¡Ÿ≈„π·π«μ—Èß‡¥’¬«°—π‰¡à¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘ ∑’Ë P<0.05

§ÿ≥≈—°…≥–¢Õßº≈‘μ¿—≥±å¥â “π°≈‘Ëπ√ 

·Àπ¡·≈–√ ‡ª√’È¬«‰¡à¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘  à«π

§ÿ≥≈—°…≥–¥â“π√ ‡§Á¡¡’§–·ππ§«“¡™Õ∫„π —¥ à«π

°“√‡μ‘¡∑’Ë√–¥—∫ 75: 25 ·≈– 70: 30 ´÷Ëß‰¡à¡’§«“¡

·μ°μà“ß°—π∑“ß ∂‘μ‘ ·≈– ¡’§–·ππ§«“¡™Õ∫¡“°

°«à“ —¥ à«πÕ◊Ëπ §–·ππ§«“¡™Õ∫¥â“π√ ‡§Á¡ Õ¬Ÿà„π

√–¥—∫™Õ∫ª“π°≈“ß (6.76 ·≈– 6.83)  à«π§–·ππ

§«“¡™Õ∫√«¡Õ¬Ÿà„π√–¥—∫™Õ∫¡“° (7.42 ·≈– 7.38)

∑—Èßπ’ÈÕ“®®–‡π◊ËÕß¡“®“°„π à«πº ¡¢ÕßÀπàÕ‰¡â¡’πÈ”

º ¡Õ¬Ÿà à«πÀπ÷Ëß °“√„™âÀπàÕ‰¡â„πª√‘¡“≥¡“°Õ“®

®–∑”„Àâ√ ‡§Á¡≈¥≈ß·≈– à«π°“√„™âÀπàÕ‰¡â„π

ª√‘¡“≥πâÕ¬®–∑”„Àâ√ ‡§Á¡¡’¡“° ÷́Ëß®– àßº≈μàÕ
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§–·ππ§«“¡™Õ∫¥â“π√ ‡§Á¡·≈–§«“¡™Õ∫√«¡¢Õß

º≈‘μ¿—≥±å

§ÿ≥≈—°…≥–¥â“π°“√‡°“–μ—«¢Õßº≈‘μ¿—≥±å

 —¥ à«π°“√„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡ŸμàÕÀπàÕ‰¡â∑’Ë 80:

20, 75: 25 ·≈– 70: 30 ‰¡à¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘

·≈–„π Ÿμ√∑’Ë„™â —¥ à«π 65: 35 ¡’§«“¡·μ°μà“ß®“°

 Ÿμ√Õ◊ËπÊ ´÷Ëß°“√„™âÀπàÕ‰¡â¡“°¢÷Èπ®–∑”„Àâ°“√‡°“–

μ—«°—π¢Õßº≈‘μ¿—≥±å≈¥≈ß ∑—Èßπ’È‡π◊ËÕß®“°„π‡π◊ÈÕÀ¡Ÿ¡’

‚ª√μ’π∑’Ë‡√’¬°«à“ ‰¡‚Õ ‘́π ¡’§ÿ≥ ¡∫—μ‘ “¡“√∂Õÿâ¡πÈ”

‰¥â¥’ ‡¡◊ËÕ∫¥®–‡°‘¥§«“¡‡Àπ’¬« (‡¬“«≈—°…≥å, 2536) ́ ÷Ëß

‡ªìπ§ÿ≥ ¡∫—μ‘∑’Ë∑”„Àâº≈‘μ¿—≥±å·Àπ¡¡’°“√‡°“–μ—«°—π

‡¡◊ËÕ¡’°“√‡μ‘¡ÀπàÕ‰¡â„πº≈‘μ¿—≥±å¡“°¢÷Èπª√‘¡“≥

‚ª√μ’π‰¡‚Õ´‘π°Á®–≈¥≈ß ·≈–„π§ÿ≥≈—°…≥–§«“¡

™Õ∫¥â“π§«“¡™Õ∫√«¡¢Õßº≈‘μ¿—≥±å∑’Ë¡’ —¥ à«π 75:25

·≈– 70: 30 ¡’§–·ππ§«“¡™Õ∫√«¡‰¡à·μ°μà“ß°—π

¥—ßπ—Èπ„π°“√»÷°…“ª√‘¡“≥°“√„™âÀπàÕ‰¡â∑¥·∑π°“√

„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ ®÷ß‡≈◊Õ° —¥ à«π°“√º ¡∑’Ë

√–¥—∫ 70: 30 π—Ëπ§◊Õ  “¡“√∂„™âÀπàÕ‰¡â∑¥·∑π°“√

„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ‰¥â 30% ‚¥¬πÈ”Àπ—° ´÷Ëß

 Ÿμ√º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

ª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 45.63%, Àπ—ßÀ¡Ÿ 9.13%, ÀπàÕ

‰¡â 25% ·≈– à«πº ¡Õ◊ËπÊ §◊Õ°√–‡∑’¬¡  2.64%, ‡°≈◊Õ

ªÉπ 2.0%, æ√‘°¢’ÈÀπŸ «π 5.29% ¢â“« ÿ°∫¥ 9.26%,

‚´‡¥’¬¡‰π‰μ√∑å 0.009%, πÈ”μ“≈∑√“¬ 1.32% ·≈–

‚´‡¥’¬¡·Õ §Õ‡∫∑ 0.02%

º≈‘μ¿—≥±å∑’Ë‰¥â¡’§ÿ≥¿“æ∑“ß‡§¡’ ª√–°Õ∫¥â«¬

§«“¡™◊Èπ 50.07% (μ“√“ß∑’Ë 5) ´÷Ëß Ÿß°«à“ Ÿμ√æ◊Èπ∞“π

‡π◊ËÕß®“°„πÀπàÕ‰¡â¡’ à«πº ¡¢ÕßπÈ”¡“° ·≈–æ∫«à“

‡¡◊ËÕ„™âÀπàÕ‰¡â∑¥·∑π°“√„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ

®–∑”„Àâ¡’ª√‘¡“≥‰¢¡—π·≈–‚ª√μ’ππâÕ¬°«à“ Ÿμ√æ◊Èπ

∞“π §◊Õ¡’‰¢¡—π 3.38% ·≈–‚ª√μ’π 20.13% πÕ°®“°

π’Èæ∫«à“¡’ª√‘¡“≥ ‡∂â“ 10.20%, §“√å‚∫‰Œ‡¥√μ 16.22%

·≈–‡ âπ„¬ 10.23%   à«π§ÿ≥¿“æ∑“ß®ÿ≈‘π∑√’¬å ®”π«π

¬’ μå·≈–√“‰¡à‡°‘π 10 ‚§‚≈π’μàÕ°√—¡ ·≈–‰¡àæ∫

Salmonella ·≈– Staphylococcus aureus ´÷Ëß§ÿ≥¿“æ

º≈‘μ¿—≥±å·Àπ¡‡ªìπ‰ªμ“¡¡“μ√∞“πº≈‘μ¿—≥±å

Õÿμ “À°√√¡·Àπ¡ (¡Õ°. 1219/2547) ( ”π—°ß“π

¡“μ√∞“πº≈‘μ¿—≥±åÕÿμ “À°√√¡, 2547)

μ“√“ß∑’Ë 5. §ÿ≥¿“æ∑“ß‡§¡’·≈–®ÿ≈‘π∑√’¬å¢Õßº≈‘μ¿—≥±å·Àπ¡ Ÿμ√æ◊Èπ∞“π·≈– Ÿμ√∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

ªí®®—¬§ÿ≥¿“æ ·Àπ¡ Ÿμ√æ◊Èπ∞“π ·Àπ¡ Ÿμ√º ¡ÀπàÕ‰¡â

§ÿ≥¿“æ∑“ß‡§¡’

§«“¡™◊Èπ 30.68 ± 0.3a 50.07 ± 0.34b

‚ª√μ’π 28.54 ± 0.8a 20.13 ± 0.71b

‰¢¡—π 16.5 ± 0.71b 3.38 ± 0.07a

‡∂â“ 8.77 ± 0.77b 10.2 ± 1.79a

§“√å‚∫‰Œ‡¥√μ 15.35 ± 1.02b 16.22 ± 1.88a

‡ âπ„¬ 5.23 ± 0.22b 10.23 ± 0.46a

pH 4.71 ± 0.03b 4.49 ± 0.00a

§ÿ≥¿“æ∑“ß®ÿ≈‘π∑√’¬å

¬’ μå √“ (cfu/g) <10 ‚¥¬ª√–¡“≥ <10 ‚¥¬ª√–¡“≥

Staphylococcus aureus ‰¡àæ∫ ‰¡àæ∫

Salmonella ‰¡àæ∫ ‰¡àæ∫

À¡“¬‡Àμÿ : μ—«Õ—°…√ a, b ∑’Ëμà“ß°—π„π·π«πÕπ‡¥’¬«°—π· ¥ß«à“ §à“‡©≈’Ë¬¢Õß¢âÕ¡Ÿ≈¡’§«“¡·μ°μà“ß°—π∑“ß ∂‘μ‘ ‚¥¬

‡ª√’¬∫‡∑’¬∫§à“‡©≈’Ë¬ Õßμ—«Õ¬à“ß «‘∏’ Independent Sample T-test ∑’Ë P<0.05
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4. °“√»÷°…“°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§∑’Ë¡’μàÕ

º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

»÷°…“°“√¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§∑’Ë¡’μàÕ

º≈‘μ¿—≥±å·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â‚¥¬‰¥â

»÷°…“¢âÕ¡Ÿ≈¥â“π¢âÕ¡Ÿ≈∑—Ë«‰ª ¢âÕ¡Ÿ≈æƒμ‘°√√¡¢ÕßºŸâ

∫√‘‚¿§·≈–¢âÕ¡Ÿ≈°“√¬Õ¡√—∫º≈‘μ¿—≥±å

°≈ÿà¡ºŸâ∫√‘‚¿§∑’ËμÕ∫·∫∫ Õ∫∂“¡ à«π

„À≠à‡ªìπ‡æ»À≠‘ß 60% ·≈–‡æ»™“¬ 40% Õ“¬ÿ√–À«à“ß

15-25 ªï 45% ·≈–Õ“¬ÿ√–À«à“ß 26-35 ªï 23% Õ“™’æ

¢ÕßºŸâμÕ∫·∫∫ Õ∫∂“¡ à«π„À≠à ‡ªìππ—°‡√’¬π/π—°

»÷°…“ 43% ·≈–ºŸâª√–°Õ∫∏ÿ√°‘® à«πμ—« 21% √“¬‰¥â

μàÕ‡¥◊Õπ à«π„À≠àμË”°«à“ 5,000 ∫“∑μàÕ‡¥◊Õπ 48% ·≈–

5,000-10,000 ∫“∑ §‘¥‡ªìπ 20%

®“°°“√ ”√«®¥â “πæƒμ‘°√√¡°“√

∫√‘‚¿§„π¥â“π§«“¡™Õ∫„π°“√√—∫ª√–∑“π √Ÿª·∫∫

„π°“√√—∫ª√–∑“π·Àπ¡ §à“„™â®à“¬„π°“√´◊ÈÕ·Àπ¡

μàÕ§√—Èß·≈–§«“¡∂’Ë„π°“√´◊ÈÕ·Àπ¡ æ∫«à“ ºŸâ∫√‘‚¿§

™Õ∫√—∫ª√–∑“π·Àπ¡ 94% π‘¬¡√—∫ª√–∑“π·Àπ¡

·∫∫¬à“ß 46% ·≈–·Àπ¡∑Õ¥ 40% §à“„™â®à“¬„π°“√

´◊ÈÕ·Àπ¡·μà≈–§√—Èß§◊Õ 21-30 ∫“∑ §‘¥‡ªìπ 51% ·≈–

31-40 ∫“∑ §‘¥‡ªìπ 25% §«“¡∂’Ë„π°“√∫√‘‚¿§¢ÕßºŸâ

∫√‘‚¿§ à«π„À≠à§◊Õ 1-2 §√—ÈßμàÕ —ª¥“Àå §‘¥‡ªìπ 57%

·≈–πâÕ¬°«à“ 1 μàÕ —ª¥“Àå §‘¥‡ªìπ 23%

®“°°“√ Õ∫∂“¡°“√¬Õ¡√—∫º≈‘μ¿—≥±å

·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â æ∫«à“ºŸâ∫√‘‚¿§

¬Õ¡√—∫º≈‘μ¿—≥±å 94% ·≈– ºŸâ∫√‘‚¿§ π„®´◊ÈÕ

º≈‘μ¿—≥±å 91%

 √ÿªº≈°“√∑¥≈Õß

1. °“√Õ∫·ÀâßÀπàÕ‰¡â‚¥¬„™â‡§√◊ËÕßÕ∫·Àâß

·∫∫∂“¥ (tray dry) §«“¡‡√Á«≈¡ 1 ‡¡μ√μàÕ«‘π“∑’

Õÿ≥À¿Ÿ¡‘„π°“√Õ∫ 60 Õß»“‡´≈‡ ’́¬  §«“¡™◊Èπ —¡æ—∑∏å

¢Õß≈¡√âÕπ 30% „™â‡«≈“„π°“√Õ∫ª√–¡“≥ 4 ™—Ë«‚¡ß

ÀπàÕ‰¡âÕ∫·Àâß∑’Ë‰¥â¡’§«“¡™◊Èπ10.34%

2. ÀπàÕ‰¡âÕ∫·Àâß‡¡◊ËÕπ”‰ª§◊π√Ÿª “¡“√∂

‡ªìπ à«πº ¡‡æ◊ËÕ≈¥°“√„™â‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ„π

º≈‘μ¿—≥±å·Àπ¡‰¥â 30% ¢Õß‡π◊ÈÕÀ¡Ÿ∫¥·≈–Àπ—ßÀ¡Ÿ

 Ÿμ√„π°“√º≈‘μ·Àπ¡∑’Ë¡’ à«πº ¡¢ÕßÀπàÕ‰¡â

ª√–°Õ∫¥â«¬ ‡π◊ÈÕÀ¡Ÿ∫¥ 45.63%, Àπ—ßÀ¡Ÿ 9.13%, ÀπàÕ

‰¡â 25%, °√–‡∑’¬¡ 2.64%, ‡°≈◊ÕªÉπ 2.0%, æ√‘°

¢’ÈÀπŸ «π 5.29% ¢â“« ÿ°∫¥ 9.26%, ‚´‡¥’¬¡‰π‰μ√∑å

0.009%, πÈ”μ“≈∑√“¬ 1.32% ·≈–‚´‡¥’¬¡·Õ §Õ‡∫∑

0.02% √–¬–‡«≈“∑’Ë„™â„π°“√À¡—°·Àπ¡ 4 «—π

3. º≈‘μ¿—≥±å·Àπ¡∑’Ëæ—≤π“‰¥â¡’§«“¡™◊Èπ

50.07% ‰¢¡—π 3.38% ‚ª√μ’π 20.13% ‡∂â“

10.20%§“√å‚∫‰Œ‡¥√μ 16.22% ·≈–‡ âπ„¬ 10.23% ¡’

®”π«π¬’ μå·≈–√“‰¡à‡°‘π 10 ‚§‚≈π’μàÕ°√—¡ ·≈–‰¡à

æ∫ Salmonella ·≈– Staphylococcus aureus ºŸâ

∫√‘‚¿§„Àâ°“√¬Õ¡√—∫º≈‘μ¿—≥±å 96% ·≈–  π„®∑’Ë
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