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À≈—°°“√·≈–‡Àµÿº≈: ‡π◊ËÕß®“°«ÿâπ∑’Ë„™â„πß“πªØ‘∫—µ‘°“√
®ÿ≈™’««‘∑¬“®–‡ªìπ«ÿâπ§ÿ≥¿“æ¥’ ¡’√“§“·æß ¥—ßπ—Èπ°“√„™â«ÿâπ
∑”Õ“À“√µ“¡∑âÕßµ≈“¥¡“∑¥≈Õß‡µ√’¬¡‡ªìπÕ“À“√‡≈’È¬ß‡™◊ÈÕ
®ÿ≈‘π∑√’¬å ∂â“‰¥âº≈∑’Ë‰¡àµà“ß°—π ¬àÕ¡®– “¡“√∂„™â∑¥·∑π
‡æ◊ËÕ≈¥µâπ∑ÿπ‚¥¬‡©æ“–„πß“π°“√‡√’¬π°“√ Õπ‰¥â
«—µ∂ÿª√– ß§å: ‡æ◊ËÕª√–‡¡‘π»—°¬¿“æ¢Õß«ÿâπµ“¡∑âÕßµ≈“¥
 ”À√—∫„™â„π°“√‡µ√’¬¡‡ªìπÕ“À“√‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬·≈–
‡™◊ÈÕ√“  ”À√—∫„™â„π°“√‡√’¬π°“√ ÕπªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“
«‘∏’°“√: ∑¥≈Õß„™â«ÿâπµ“¡∑âÕßµ≈“¥‡µ√’¬¡Õ“À“√ Nutrient
agar (NA) ·≈– Sugar assimilation media  ”À√—∫‡æ“–‡≈’È¬ß
·∫§∑’‡√’¬ 86  “¬æ—π∏ÿå ·≈–„™â‡µ√’¬¡Õ“À“√ Sabouraud
dextrose agar (SDA) ‡æ◊ËÕ‡æ“–‡≈’È¬ß‡™◊ÈÕ 22  “¬æ—π∏ÿå (√“ “¬
19  “¬æ—π∏ÿå, ¬’ µå 3  “¬æ—π∏ÿå) ‡ª√’¬∫‡∑’¬∫§ÿ≥¿“æ ·≈–
°“√‡®√‘≠‡µ‘∫‚µ¢Õß®ÿ≈‘π∑√’¬å¥—ß°≈à“« °—∫Õ“À“√∑’Ë‡µ√’¬¡‚¥¬
«ÿâπ§ÿ≥¿“æ¥’∑’Ë„™âª√–®”
º≈°“√∑¥≈Õß: ·∫§∑’‡√’¬∑—Èß 86  “¬æ—π∏ÿå∑’Ë‡æ“–‡≈’È¬ß„π NA
·≈– Sugar assimilation media ∑’Ë‡µ√’¬¡®“°«ÿâπµ“¡∑âÕßµ≈“¥
¡’§ÿ≥¿“æ·≈–§ÿ≥ ¡∫—µ‘ ‰¡à·µ°µà“ß®“°°“√‡æ“–‡≈’È¬ß„π
Õ“À“√∑’Ë‡µ√’¬¡¥â«¬«ÿâπ§ÿ≥¿“æ¥’  ”À√—∫°“√„™â«ÿâπµ“¡∑âÕß
µ≈“¥„πÕ“À“√ SDA æ∫«à“√“ “¬ 9  “¬æ—π∏ÿå„Àâº≈°“√‡®√‘≠
‡µ‘∫‚µ∑’Ë‰¡à·µ°µà“ß®“°«ÿâπ§ÿ≥¿“æ¥’  à«π 5  “¬æ—π∏ÿå„Àâº≈
¥’°«à“ ·≈– 5  “¬æ—π∏ÿå„Àâº≈∑’Ë¥âÕ¬°«à“ (Paired t-test, p<0.05)
 à«π°“√„™â‡æ“–‡≈’È¬ß¬’ µå 3  “¬æ—π∏ÿå „Àâº≈∑’Ë‰¡à·µ°µà“ß°—π
 √ÿª: °“√∑¥≈Õß„™â«ÿâπµ“¡∑âÕßµ≈“¥„π°“√‡µ√’¬¡Õ“À“√
‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬ (NA, Sugar assimilation media) ·≈–
Õ“À“√‡≈’È¬ß‡™◊ÈÕ√“ (SDA) „Àâ§ÿ≥¿“æ·≈–°“√‡®√‘≠‡µ‘∫‚µ¢Õß

Background: Because the analytical-grade agar

commonly used in microbiological laboratory is very

expensive. The food-grade agar, the lower cost one, was

introduced for preparation of commonly used media in

attempt to reduce the cost of this purpose.

Objective: To assess the potentiality of the food grade

agar in preparation of bacterial and fungal media for

microbiological laboratory learning.

Methods: Eighty six strains of bacteria were cultivated on

Nutrient agar (NA) and Sugar assimilation media, and

twenty two fungal strains (19 molds, 3 yeasts) were

cultivated on Sabouraud dextrose agar (SDA). These

media were prepared by the food grade agar. The quality

and quantity of these microorganism growth were

compared to those of cultivation on media prepared by

the analytical grade agar.

Results: All bacterial strains showed the similar charac-

teristics and also biochemical and physiological

properties whether cultivation on media prepared from food

grade agar or analytical grade agar. Nine strains of molds

showed no significant difference on both SDAs, while each

of 5 strains on food grade agar-SDA were included in the

less and better growth groups (Paired t-test, p<0.05). And,

three yeast strains showed no different characters on both

SDAs.

Conclusion: In cultivation using bacterial media (NA,

Sugar assimilation media) and fungal media (SDA)

prepared by food grade agar, the main characteristics of
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®ÿ≈‘π∑√’¬å‡À≈à“π’È‰¡à·µ°µà“ß°—π πà“®– “¡“√∂∑¥·∑π«ÿâπ
§ÿ≥¿“æ¥’„π°“√‡µ√’¬¡Õ“À“√¥—ß°≈à“«  ”À√—∫„™â„πß“π
°“√‡√’¬π°“√ Õπ∑“ßÀâÕßªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“‰¥â
§” ”§—≠: Õ“À“√‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬, Õ“À“√‡≈’È¬ß‡™◊ÈÕ∑“ß
®ÿ≈™’««‘∑¬“

the tested microorganisms showed no difference when

compared to those of media prepared by analytical grade

agar. Therefore, the food grade agar could be employed

for the laboratory learning purpose instead of the analytical

grade agar.

Key word: bacterial media, microbiological media

∫∑π”

‚¥¬∑—Ë«‰ª°“√‡µ√’¬¡Õ“À“√‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬·≈–‡™◊ÈÕ√“
„πß“π°“√‡√’¬π°“√ ÕπªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“ π‘¬¡„™â«ÿâπ
§ÿ≥¿“æ¥’·≈–¡’√“§“·æß (Bacto agar µ√“ Difco  ·≈– Bacto
agar µ√“ Pronadisa √“§“°√—¡≈–ª√–¡“≥ 5-6 ∫“∑) ∂â“µâÕß
„™âÕ“À“√„πª√‘¡“≥¡“°Ê ®–∑”„Àâµâπ∑ÿπ„π°“√®—¥°“√
¥—ß°≈à“«¡’√“§“·æßµ“¡‰ª¥â«¬ ¥—ßπ—Èπ·π«§‘¥„π°“√„™â«ÿâπµ“¡
∑âÕßµ≈“¥´÷Ëß√“§“∂Ÿ°°«à“ª√–¡“≥ 5 ‡∑à“ ¡“ª√–¬ÿ°µå„™â°Á
πà“®– “¡“√∂™à«¬≈¥µâπ∑ÿπ¢ÕßÕ“À“√‡≈’È¬ß‡™◊ÈÕ®ÿ≈‘π∑√’¬å
¥—ß°≈à“«≈ß‰¥â ·≈–‡π◊ËÕß®“°¡’√“¬ß“π°“√„™â«ÿâπµ“¡∑âÕßµ≈“¥
¡“ª√–¬ÿ°µå„™â„πß“πÕ≥Ÿ™’««‘∑¬“‰¥âº≈‡ªìπ∑’Ëπà“æÕ„®1 ·µà
¬—ß‰¡àæ∫√“¬ß“π°“√»÷°…“°“√ª√–¬ÿ°µå„™â«ÿâπµ“¡∑âÕßµ≈“¥
 ”À√—∫‡µ√’¬¡Õ“À“√‡≈’È¬ß‡™◊ÈÕ∑“ßÀâÕßªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“
¥—ßπ—Èπ§≥–ºŸâ«‘®—¬®÷ß‰¥âÕÕ°·∫∫°“√∑¥≈Õß‡æ◊ËÕ∑”°“√«‘®—¬
‡√◊ËÕßπ’È¢÷Èπ ≥ ¿“§«‘™“®ÿ≈™’««‘∑¬“ §≥–·æ∑¬»“ µ√å
¡À“«‘∑¬“≈—¬¢Õπ·°àπ

«—µ∂ÿª√– ß§å¢Õß°“√«‘®—¬„π§√—Èßπ’È‡æ◊ËÕª√–‡¡‘π
»—°¬¿“æ¢Õß«ÿâπµ“¡∑âÕßµ≈“¥ ”À√—∫„™â„π°“√‡µ√’¬¡‡ªìπ
Õ“À“√‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬·≈–‡™◊ÈÕ√“  ”À√—∫„™â„π°“√‡√’¬π
°“√ ÕπªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“

«‘∏’°“√∑¥≈Õß

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Nutrient agar  ”À√—∫‡æ“–
‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬

‡æ“–‡≈’È¬ß·∫§∑’‡√’¬·°√¡≈∫ 13 ™π‘¥ (16  “¬æ—π∏ÿå) ·≈–
·∫§∑’‡√’¬·°√¡∫«° 3 ™π‘¥ (4  “¬æ—π∏ÿå) ‚¥¬°“√ streak ∫π
Õ“À“√‡≈’È¬ß‡™◊ÈÕ Nutrient agar plate (NA) (0.5% Peptone, 0.3%
Beef extract, 1.5% agar) ́ ÷Ëß NA ∑’Ë„™â ®–‡µ√’¬¡¥â«¬«ÿâπ 3 ™π‘¥
‰¥â·°à «ÿâπµ√“ Difco «ÿâπµ√“ Pronadisa ·≈– «ÿâπµ√“‚∑√»—æ∑å
(√Ÿª∑’Ë 1) ∑”°“√∑¥≈Õß‡æ“–‡≈’È¬ß‚¥¬„™âÕ“À“√ NA ™π‘¥≈–
2 ®“πµàÕ‡™◊ÈÕ 1 ™π‘¥ ∫à¡‡™◊ÈÕ∑’ËÕÿ≥À¿Ÿ¡‘ 37 Õß»“‡´≈‡ ’́¬  ‡ªìπ
‡«≈“ 24 ™—Ë«‚¡ß ®“°π—Èπ»÷°…“ ‡ª√’¬∫‡∑’¬∫ ≈—°…≥–‚§‚≈π’
°“√µ‘¥ ’·°√¡ √«¡∑—Èß§ÿ≥ ¡∫—µ‘∑“ß √’√«‘∑¬“·≈–™’«‡§¡’∑’Ë

„™â„π°“√√–∫ÿ™π‘¥2,3,4,5 ¢Õß·∫§∑’‡√’¬·µà≈– “¬æ—π∏ÿå∑’Ë‡®√‘≠∫π
NA ´÷Ëß‡µ√’¬¡®“°«ÿâπ·µà≈–™π‘¥

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Sugar assimilation media
 ”À√—∫∑¥ Õ∫§ÿ≥ ¡∫—µ‘¢Õß·∫§∑’‡√’¬·°√¡∫«°

‡æ“–‡≈’È¬ß‡™◊ÈÕ Staphylococcus aureus 56  “¬æ—π∏ÿå
S. epidermidis 9  “¬æ—π∏ÿå ·≈– Micrococcus 1  “¬æ—π∏ÿå ‚¥¬
°“√ Stab ‡™◊ÈÕ·µà≈– “¬æ—π∏ÿå ≈ß„πÕ“À“√ ”À√—∫∑¥ Õ∫
§ÿ≥ ¡∫—µ‘°“√„™âπÈ”µ“≈ Sugar assimilation media 2 ™π‘¥ §◊Õ
PR-mannitol (1.6% Phenol red broth base, 1% mannitol, 0.4%
agar) ·≈– PR-glucose (1.6% Phenol red broth base, 1%
glucose, 0.4% agar)2,3,4,5  ́ ÷Ëß‡µ√’¬¡®“°«ÿâπµ√“ Pronadisa ·≈–
«ÿâπµ√“‚∑√»—æ∑å ∫à¡‡™◊ÈÕ∑’ËÕÿ≥À¿Ÿ¡‘ 37 Õß»“‡´≈‡´’¬  ‡ªìπ‡«≈“
24 ™—Ë«‚¡ß ®“°π—Èπ‡ª√’¬∫‡∑’¬∫º≈°“√„™âπÈ”µ“≈¢Õß‡™◊ÈÕ
·µà≈– “¬æ—π∏ÿå„πÕ“À“√∑’Ë‡µ√’¬¡®“°«ÿâπ∑—Èß Õß™π‘¥

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Sabouraud dextrose agar
 ”À√—∫‡æ“–‡≈’È¬ß‡™◊ÈÕ√“

 ”À√—∫°“√∑¥≈Õß°—∫¬’ µå ®–‡æ“–‡≈’È¬ß¬’ µå∑—Èß 3 ™π‘¥
¥â«¬«‘∏’ Streak plate technique ∫πÕ“À“√ Sabouraud dextrose
agar plate (SDA) (2% peptone, 4% dextrose, 1.5% agar)
∑’Ë‡µ√’¬¡®“°«ÿâπ 2 ™π‘¥ §◊Õ «ÿâπµ√“ Difco ·≈–  «ÿâπµ√“‚∑√»—æ∑å
´÷Ëß„™âÕ“À“√™π‘¥≈– 2 ®“πµàÕ¬’ µå 1 ™π‘¥ ∫à¡‡™◊ÈÕ∑’ËÕÿ≥À¿Ÿ¡‘
25 Õß»“‡´≈‡´’¬  ‡ªìπ‡«≈“ 3- 5 «—π ·≈â« ‡ª√’¬∫‡∑’¬∫≈—°…≥–
‚§‚≈π’ ®“°π—Èπ»÷°…“√Ÿª√à“ß‡´≈≈å¬’ µå‚¥¬„™â°≈âÕß®ÿ≈∑√√»πå
¥â«¬°“√‡µ√’¬¡µ—«Õ¬à“ß«‘∏’ Wet mount ¥â«¬ ’ lactophenol
cotton blue6

 à«π°“√∑¥≈Õß°—∫√“ “¬ ®–∑”‚¥¬‡æ“–‡≈’È¬ß‡™◊ÈÕ√“ “¬
11 ™π‘¥ (19  “¬æ—π∏ÿå) ¥â«¬«‘∏’ Point inoculation technique
∫πÕ“À“√ SDA ∑’Ë‡µ√’¬¡®“°«ÿâπ∑—Èß 2 ™π‘¥ „™âÕ“À“√™π‘¥≈–
5 ®“πµàÕ‡™◊ÈÕ 1  “¬æ—π∏ÿå ∫à¡‡™◊ÈÕ∑’ËÕÿ≥À¿Ÿ¡‘ 25 Õß»“‡´≈‡ ’́¬ 
«—¥¢π“¥‡ âπºà“»Ÿπ¬å°≈“ß¢Õß‚§‚≈π’µ“¡‡«≈“∑’Ë°”Àπ¥ ·≈â«
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‡ª√’¬∫‡∑’¬∫Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ®“°¢π“¥‚§‚≈π’∑’Ë‰¥â ‚¥¬
„™â Paired t-test, p<0.05 ·≈–‡ª√’¬∫‡∑’¬∫≈—°…≥–√Ÿª√à“ß
‚§√ß √â“ß¢Õß√“ “¬·µà≈– “¬æ—π∏ÿå‚¥¬„™â°≈âÕß®ÿ≈∑√√»πå
®“°°“√‡µ√’¬¡µ—«Õ¬à“ß¥â«¬«‘∏’ Slide culture technique6,7,8

º≈°“√∑¥≈Õß

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Nutrient agar  ”À√—∫‡æ“–
‡≈’È¬ß‡™◊ÈÕ·∫§∑’‡√’¬

·∫§∑’‡√’¬∑—Èß 16 ™π‘¥„Àâ≈—°…≥–‚§‚≈π’·≈–°“√µ‘¥ ’·°√¡
∑’Ë‰¡à·µ°µà“ß°—π‡¡◊ËÕ‡≈’È¬ß∫πÕ“À“√ NA ∑’Ë‡µ√’¬¡®“°«ÿâπ∑—Èß
3 ™π‘¥ ·≈–‡¡◊ËÕπ”·∫§∑’‡√’¬∑’Ë‡≈’È¬ß∫π NA ∑’Ë‡µ√’¬¡¥â«¬«ÿâπ
µ√“‚∑√»—æ∑å ‰ª∑¥ Õ∫§ÿ≥ ¡∫—µ‘∑“ß √’√«‘∑¬“·≈–™’«‡§¡’
°Á‰¡àæ∫§«“¡·µ°µà“ß°—π„π§ÿ≥ ¡∫—µ‘ ”§—≠∑’Ë„™â„π°“√√–∫ÿ
™π‘¥ æ∫·µ°µà“ß‡©æ“–°“√ √â“ß√ß§«—µ∂ÿ¢Õß·∫§∑’Ë‡√’¬
∫“ß™π‘¥‡∑à“π—Èπ (µ“√“ß∑’Ë 1)

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Sugar assimilation media
 ”À√—∫∑¥ Õ∫§ÿ≥ ¡∫—µ‘¢Õß·∫§∑’‡√’¬·°√¡∫«°

·∫§∑’‡√’¬°≈ÿà¡ Gram positive cocci ∑—Èß 66  “¬æ—π∏ÿå
„Àâº≈∫«°·≈–º≈≈∫¢Õß°“√∑¥ Õ∫ Sugar assimilation
∑’Ëµ√ß°—π∑ÿ° “¬æ—π∏ÿå„πÕ“À“√∑’Ë‡µ√’¬¡®“°«ÿâπµ√“ Pronadisa
·≈–µ√“‚∑√»—æ∑å (100% agreement) (√Ÿª∑’Ë 2, 3 ·≈– 4)

°“√∑¥≈Õß„™â‡µ√’¬¡‡ªìπ Sabouraud dextrose agar
 ”À√—∫‡æ“–‡≈’È¬ß‡™◊ÈÕ√“

®“°°“√»÷°…“¬’ µå ‡¡◊ËÕ‡≈’È¬ß„πÕ“À“√∑—Èß Õß™π‘¥æ∫«à“
„π¬’ µå·µà≈–™π‘¥‰¡àæ∫§«“¡·µ°µà“ß∑—Èß≈—°…≥–‚§‚≈π’
·≈–√Ÿª√à“ß¢Õß‡´≈≈å (√Ÿª∑’Ë 5 ·≈– 6)

‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫º≈°“√‡®√‘≠‡µ‘∫‚µ®“°¢π“¥¢Õß‚§‚≈π’
¥â«¬ ∂‘µ‘ Paired t-test, p<0.05  “¡“√∂·∫àß√“ “¬∑—Èß 19  “¬
æ—π∏ÿåÕÕ°‡ªìπ “¡°≈ÿà¡ (µ“√“ß∑’Ë 2) °≈ÿà¡·√°¡’ 5  “¬æ—π∏ÿå
∑’Ë‡®√‘≠∫πÕ“À“√∑’Ë‡µ√’¬¡¥â«¬«ÿâπµ√“ Difco ‰¥â¥’°«à“ (√Ÿª∑’Ë 7)
°≈ÿà¡∑’Ë 2 ¡’ 5  “¬æ—π∏ÿå´÷Ëß®–‡®√‘≠∫πÕ“À“√∑’Ë‡µ√’¬¡¥â«¬«ÿâπ
µ“¡∑âÕßµ≈“¥‰¥â¥’°«à“ (√Ÿª∑’Ë 8) °≈ÿà¡ ÿ¥∑â“¬¡’ 9  “¬æ—π∏ÿå
‡®√‘≠∫πÕ“À“√∑’Ë‡µ√’¬¡¥â«¬«ÿâπ∑—Èß Õß™π‘¥‰¡àµà“ß°—π (√Ÿª∑’Ë 9)
 à«π°“√‡ª√’¬∫‡∑’¬∫≈—°…≥–√Ÿª√à“ß·≈–‚§√ß √â“ßæ∫«à“‡¡◊ËÕ
‡≈’È¬ß„πÕ“À“√∑—Èß Õß™π‘¥ ∑—Èß 19  “¬æ—π∏ÿå ¬—ß§ß √â“ß≈—°…≥–
 ”§—≠„π°“√√–∫ÿ™π‘¥‰¥âÕ¬à“ß‰¡à·µ°µà“ß°—π

Õ¿‘ª√“¬·≈– √ÿªº≈°“√∑¥≈Õß

°“√„™â«ÿâπµ√“‚∑√»—æ∑å´÷Ëß‡ªìπ«ÿâπ∑”Õ“À“√∑’Ë¡’¢“¬µ“¡
∑âÕßµ≈“¥‡µ√’¬¡‡ªìπÕ“À“√ Nutrient agar „π°“√‡æ“–‡≈’È¬ß
‡™◊ÈÕ·∫§∑’‡√’¬∑’Ë„™â„π°“√‡√’¬π°“√ ÕπªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“

®–„Àâ§ÿ≥¿“æ¢Õß‡™◊ÈÕ·∫§∑’‡√’¬∑—Èß≈—°…≥–√Ÿª√à“ß‚§√ß √â“ß
√«¡∑—Èß§ÿ≥≈—°…≥– ”§—≠∑“ß √’√«‘∑¬“·≈–™’«‡§¡’ ∑’Ë·∑∫®–
‰¡à·µ°µà“ß®“° Nutrient agar ´÷Ëß‡µ√’¬¡®“°«ÿâπ§ÿ≥¿“æ¥’
√“§“·æß∑’Ëπ‘¬¡„™â„πÀâÕßªØ‘∫—µ‘°“√ ®“°º≈∑’Ë‰¥â· ¥ß„Àâ‡ÀÁπ
«à“«ÿâπµ√“‚∑√»—æ∑å∑’Ë„™âº ¡„πÕ“À“√‰¡à¡’ “√√∫°«π°“√‡®√‘≠
‡µ‘∫‚µÀ√◊Õ∑”≈“¬§ÿ≥ ¡∫—µ‘ ”§—≠‡©æ“–¢Õß·∫§∑’‡√’¬
·µà≈–™π‘¥∑’Ëπ”¡“∑¥ Õ∫ ·≈–º≈∑’Ë‰¥âπ’È°Á Õ¥§≈âÕß°—∫º≈°“√
∑¥≈Õß„™â«ÿâπµ“¡∑âÕßµ≈“¥‡µ√’¬¡‡ªìπÕ“À“√∑¥ Õ∫§ÿ≥ ¡∫—µ‘
‡©æ“–  ”À√—∫„™â∑¥ Õ∫§ÿ≥ ¡∫—µ‘„π°“√„™âπÈ”µ“≈¢Õß‡™◊ÈÕ
·∫§∑’‡√’¬ °≈ÿà¡ Gram positive cocci ́ ÷Ëß„Àâº≈∫«°·≈–≈∫¢Õß
°“√„™âπÈ”µ“≈ ∑’Ë‰¡à·µ°µà“ß°—π °—∫º≈∑’Ë‰¥â®“°Õ“À“√´÷Ëß‡µ√’¬¡
®“°«ÿâπ§ÿ≥¿“æ¥’

 à«π°“√„™â«ÿâπµ√“‚∑√»—æ∑å‡µ√’¬¡‡ªìπÕ“À“√ Sabouraud
dextrose agar „π°“√‡æ“–‡≈’È¬ß‡™◊ÈÕ√“ “¬ 19  “¬æ—π∏ÿå∑’Ë„™â
„π°“√‡√’¬π°“√ Õπ ·¡â«à“®–¡’√“ “¬ 5  “¬æ—π∏ÿå∑’ËÕ—µ√“°“√
‡®√‘≠‡µ‘∫‚µ∑’Ë¥âÕ¬°«à“ SDA ∑’Ë‡µ√’¬¡®“°«ÿâπ§ÿ≥¿“æ¥’ ·µà°Á
¡’√“ “¬Õ’° 5  “¬æ—π∏ÿå∑’Ë„Àâº≈¥’°«à“ √«¡∑—Èß√“ “¬Õ’° 9
 “¬æ—π∏ÿå∑’Ë„Àâº≈‰¡à·µ°µà“ß°—π„π°“√‡®√‘≠‡µ‘∫‚µ ´÷Ëßº≈∑’Ë
‡°‘¥¢÷Èπ¥—ß°≈à“«πà“®–‡°‘¥®“°∑—Èß§ÿ≥ ¡∫—µ‘‡©æ“–¢Õß‡™◊ÈÕ√“
·µà≈– “¬æ—π∏ÿå √«¡‰ª∂÷ß “√∫“ßÕ¬à“ß∑’ËÕ¬Ÿà„π«ÿâπ∑—Èß Õß™π‘¥
·µàÕ¬à“ß‰√°Áµ“¡ ®“°√Ÿªµ—«Õ¬à“ß°√“ø‡ª√’¬∫‡∑’¬∫¢π“¥¢Õß
‚§‚≈π’¢Õß‡™◊ÈÕ√“ “¬ ∑’Ë„Àâº≈°“√‡µ‘∫‚µµà“ß°—π·≈–‰¡àµà“ß°—π
¥—ß· ¥ß„π√Ÿª∑’Ë 8, 9 ·≈– 10 ¢π“¥¢Õß‚§‚≈π’¥—ß°≈à“«·∑∫
®–‰¡à∂◊Õ‡ªìπ¢âÕ‰¥â‡ª√’¬∫À√◊Õ‡ ’¬‡ª√’¬∫Õ¬à“ß™—¥‡®π®π àßº≈
‡ ’¬À“¬µàÕ°“√π”‡™◊ÈÕ√“¥—ß‡À≈à“π’È‰ª„™â„π„π°“√‡√’¬π°“√ Õπ
‡æ√“–§ÿ≥≈—°…≥–√Ÿª√à“ß·≈–‚§√ß √â“ß∑’Ë ”§—≠∑’Ë‡ªìπ≈—°…≥–
‡©æ“– ”À√—∫„™â„π°“√√–∫ÿ™π‘¥¢Õß‡™◊ÈÕ√“ “¬‡À≈à“π’È √«¡‰ª
∂÷ß¬’ µå∑—Èß “¡™π‘¥∑’Ë„™â∑¥ Õ∫ ‰¡à¡’§«“¡·µ°µà“ß°—π‰¡à«à“®–
‡æ“–‡≈’È¬ß„πÕ“À“√ SDA ∑’Ë‡µ√’¬¡®“°«ÿâπµ√“‚∑√»—æ∑åÀ√◊Õ«ÿâπ
§ÿ≥¿“æ¥’

‡π◊ËÕß®“° Nutrient agar, sugar assimilation media ·≈–
Sabouraud dextrose agar ‡ªìπÕ“À“√‡≈’È¬ß‡™◊ÈÕ∑’Ë„™â∑—Ë«‰ª„πÀâÕß
ªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“ ∑—Èßß“π°“√‡√’¬π°“√ Õπ·≈–ß“π«‘π‘®©—¬
‚√§µ‘¥‡™◊ÈÕ º≈°“√∑¥≈Õß„π§√—Èßπ’È ‰¥â™à«¬æ‘ Ÿ®πå«à“«ÿâπµ“¡
∑âÕßµ≈“¥  “¡“√∂„™â‡µ√’¬¡Õ“À“√‡À≈à“π’È‰¥â ·≈–„Àâº≈°“√
‡æ“–‡≈’È¬ß∑’Ëπà“‡™◊ËÕ∂◊Õ „°≈â‡§’¬ß°—∫°“√„™â«ÿâπ§ÿ≥¿“æ¥’
 “¡“√∂„™â∑¥·∑π«ÿâπ§ÿ≥¿“æ¥’∑’Ë„™âª√–®”‰¥â

πÕ°®“°π’È§«√¡’°“√»÷°…“§«“¡‡ªìπ‰ª‰¥â„π°“√„™â«ÿâπ
™π‘¥π’È°—∫Õ“À“√‡≈’È¬ß‡™◊ÈÕ™π‘¥Õ◊ËπÊ „π≈”¥—∫µàÕ‰ª ‡π◊ËÕß®“°
√“§“∑’Ë∂Ÿ°°«à“¢Õß«ÿâπµ“¡∑âÕßµ≈“¥ ®– “¡“√∂™à«¬≈¥µâπ∑ÿπ
¢Õß°“√®—¥°“√‡√’¬π°“√ Õπ À√◊Õ ·¡â°√–∑—Ëß„™â„πß“π∫√‘°“√
µ√«®«‘π‘®©—¬‚√§µ‘¥‡™◊ÈÕ∑“ßÀâÕßªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“‰¥â
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‡æ≈‘πæ‘» À“ππ∑å ·≈–§≥– Ploenpit Hanond, et al.
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µ“√“ß∑’Ë 2 º≈°“√‡®√‘≠‡µ‘∫‚µ¢Õß√“ “¬™π‘¥µà“ßÊ ∫πÕ“À“√ Sabouraud dextrose agar ∑’Ë‡µ√’¬¡¥â«¬«ÿâπ Õß™π‘¥, Paired t-
test, p<0.05

Aspergillus  fumigatus strain N
E. floccosum strain O
Rhizopus sp. strain N
Rhizopus sp. strain O

T. mentagrophytes strain O

°“√‡®√‘≠‡µ‘∫‚µ(‡ âπºà“»Ÿπ¬å°≈“ß‚§‚≈π’)

∫π SDA ∑’Ë ‡µ√’¬¡¥â«¬

«ÿâπµ√“ Difco ¥’°«à“

°“√‡®√‘≠‡µ‘∫‚µ(‡ âπºà“»Ÿπ¬å°≈“ß‚§‚≈π’)

∫π SDA ∑’Ë ‡µ√’¬¡¥â«¬

«ÿâπµ√“‚∑√»—æ∑å¥’°«à“

°“√‡®√‘≠‡µ‘∫‚µ(‡ âπºà“»Ÿπ¬å°≈“ß‚§‚≈π’)

∫π SDA ∑’Ë‡µ√’¬¡¥â«¬

«ÿâπ∑—Èß Õß™π‘¥‰¡à·µ°µà“ß°—π

Epidermophyton floccosum strain N
Microsporum gypseum strain N

M. gypseum strain O
Penicillium sp. strain N
Penicillium sp. strain O

A. flavus strain N
A. flavus strain O

A. fumigatus strain O
A. niger strain N
A. niger strain O
Cladosporium sp.

Fonsecaea pedrosoi
Trichophyton mentagraophytes strain N

T. rubrum

√«¡ 5  “¬æ—π∏ÿå √«¡ 5  “¬æ—π∏ÿå √«¡ 9  “¬æ—π∏ÿå

√Ÿª∑’Ë 1 «ÿâπ 3 ™π‘¥∑’Ë„™â„π°“√∑¥≈Õß Pronadisa (´â“¬) µ√“‚∑√»—æ∑å (°≈“ß) Difco (¢«“)

√Ÿª∑’Ë 2 º≈ Sugar assimilation : √Ÿª∑’Ë 3 º≈ Sugar assimilation √Ÿª∑’Ë 4 º≈ Sugar assimilation
          ¢Õß Staphylococcus aureus ¢Õß S. epidermidis ¢Õß Micrococcus sp.
           M(mannitol) +, G(glucose) + M(mannitol) -, G(glucose) + M(mannitol) -, G(glucose) -
           P=Pronadisa, T= ‚∑√»—æ∑å P=Pronadisa, T= ‚∑√»—æ∑å P=Pronadisa, T= ‚∑√»—æ∑å
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•°“√ª√–¬ÿ°µå„™â«ÿâπµ“¡∑âÕßµ≈“¥‡µ√’¬¡‡ªìπÕ“À“√‡≈’È¬ß‡™◊ÈÕ„π°“√‡√’¬π°“√ ÕπªØ‘∫—µ‘°“√®ÿ≈™’««‘∑¬“

√Ÿª∑’Ë 5 ≈—°…≥–‚§‚≈π’¢Õß √Ÿª∑’Ë 6 ≈—°…≥–‚§‚≈π’¢Õß √Ÿª∑’Ë 7 ≈—°…≥–‚§‚≈π’¢Õß
Candida albicans ∫π SDA Candida parapsilosis ∫π SDA Cryptococcus neoformans ∫π SDA
∑’Ë‡µ√’¬¡®“°«ÿâπµ√“‚∑√»—æ∑å (´â“¬) ∑’Ë‡µ√’¬¡®“°«ÿâπµ√“‚∑√»—æ∑å (´â“¬) ∑’Ë‡µ√’¬¡®“°«ÿâπµ√“‚∑√»—æ∑å (´â“¬)
·≈– Difco (¢«“) ·≈– Difco (¢«“) ·≈– Difco (¢«“)

√Ÿª∑’Ë 8 °√“ø°“√‡®√‘≠‡µ‘∫‚µ¢Õß Trichophyton √Ÿª∑’Ë 9 °√“ø°“√‡®√‘≠‡µ‘∫‚µ¢Õß Penicillium sp.
mentagrophytes strain O „πÕ“À“√ SDA ∑—Èß Õß™π‘¥ strain N „πÕ“À“√ SDA ∑—Èß Õß™π‘¥ · ¥ßº≈∑’Ë¥’
· ¥ßº≈∑’Ë¥’°«à“„πÕ“À“√‡µ√’¬¡®“°«ÿâπµ√“ Difco °«à“„πÕ“À“√∑’Ë‡µ√’¬¡®“°«ÿâπµ√“‚∑√»—æ∑å
Õ¬à“ß¡’π—¬ ”§—≠ Paired t-test, p<0.05 Õ¬à“ß¡’π—¬ ”§—≠ Paired t-test, p<0.05

√Ÿª∑’Ë 10 °√“ø°“√‡®√‘≠‡µ‘∫‚µ¢Õß A. flavus strain O „πÕ“À“√ SDA ∑’Ë‡µ√’¬¡¥â«¬«ÿâπ∑—Èß Õß™π‘¥, · ¥ß§«“¡‰¡à·µ°µà“ß
Õ¬à“ß¡’π—¬ ”§—≠ Paired t-test, p < 0.05



•

383»√’π§√‘π∑√å‡«™ “√ 2550; 22(4) • Srinagarind Med J 2007; 22(4)

‡æ≈‘πæ‘» À“ππ∑å ·≈–§≥– Ploenpit Hanond, et al.
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¡À“«‘∑¬“≈—¬¢Õπ·°àπ  ”À√—∫ π—∫ πÿπ∑ÿπ„π°“√«‘®—¬∫“ß à«π
·≈–¢Õ¢Õ∫æ√–§ÿ≥ √».¥√.Õ—ß§≥“ ©“¬ª√–‡ √‘∞ ®“°¿“§
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