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ABSTRACT

Four experiments were conducted by the use of large pots to examine the effects of soil salinity and

sodium (Na) on cooking and eating qualities of Khaw Dauk Mali-105 aromatic rice grains. The qualities were

measured by sensory methods. The results led to the following conclusions: (1) Increasing salinity from near

the level that began to depress paddy yield did not affect the aroma but decreased the softness and the stickiness

of cooked milled-rice. (2) Increasing salinity from levels that almost depressed paddy yield did not affect the

whiteness and the glassiness of rice but increasing salinity to the levels that depressed paddy yield lowered

these two qualities. (3) Application of Na to soil did not affect the aroma of rice. (4) Application of Na at

the rates that did not affect paddy yield did not affect the softness, the whiteness and the stickiness of rice

but application at the rate that reduced paddy yield lowered these three qualities. (5) Application of Na at

any rate reduced the stickiness of rice.
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∫∑§—¥¬àÕ

‰¥â∑”°“√∑¥≈Õß„π°√–∂“ß„À≠à√«¡ 4 °“√

∑¥≈Õß ‡æ◊ËÕµ√«® Õ∫º≈¢Õß§«“¡‡§Á¡¢Õß¥‘π·≈–

‚´‡¥’¬¡µàÕ§ÿ≥¿“æ°“√Àÿßµâ¡≈–°“√√—∫ª√–∑“π¢Õß

‡¡≈Á¥¢â“«¢“«¥Õ°¡–≈‘ 105 «—¥§ÿ≥¿“æ¢Õß¢â“« “√

Àÿß ÿ°‚¥¬«‘∏’ª√– “∑ —¡º—  ®“°º≈°“√∑¥≈Õß‰¥â¢âÕ

 √ÿª¥—ßπ’È §◊Õ (1) °“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®“°√–¥—∫

∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ¢Õß¢â“«‡ª≈◊Õ°≈¥≈ß‰¡à¡’º≈µàÕ

§«“¡ÀÕ¡¢Õß¢â“«Àÿß ÿ° ·µà∑”„Àâ§«“¡πÿà¡·≈–§«“¡

‡Àπ’¬«¢Õß¢â“«≈¥≈ß (2) °“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π

®“°√–¥—∫∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß‰¡à¡’

º≈µàÕ§«“¡¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“« ·µà°“√

‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®π∂÷ß√–¥—∫∑’Ëº≈º≈‘µ¢â“«‡ª≈◊Õ°

≈¥≈ß∑”„Àâ ¡∫—µ‘∑—Èß Õßπ’ÈµË”≈ß (3) °“√„ à‚´‡¥’¬¡

„Àâ·°à¢â“«‰¡à¡’º≈µàÕ§«“¡ÀÕ¡¢Õß¢â“«Àÿß ÿ° (4)

°“√„ à‚´‡¥’¬¡„πÕ—µ√“∑’Ë‰¡à¡’º≈µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ°

‰¡à¡’º≈µàÕ§«“¡πÿà¡ §«“¡¢“« ·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß

¢â“«Àÿß ÿ° ·µà°“√„ à„πÕ—µ√“∑’Ë∑”„Àâº≈º≈‘µ

¢â“«‡ª≈◊Õ°≈¥≈ß∑”„Àâ ¡∫—µ‘∑—Èß Õßπ’ÈµË”≈ß (5) °“√

„ à‚´‡¥’¬¡‰¡à«à“®–‡ªìπÕ—µ√“„¥∑”„Àâ§«“¡‡Àπ’¬«¢Õß

¢â“«µË”≈ß

§”π”

¢â“«ÀÕ¡¥Õ°¡–≈‘‡ªìπ¢â“«∑’Ë‰¥â√—∫§«“¡π‘¬¡

 Ÿß∑—Èß„πª√–‡∑»·≈–µà“ßª√–‡∑» ·≈–√—∞∫“≈ àß‡ √‘¡

„Àâº≈‘µ‡æ◊ËÕ‡ªìπ ‘π§â“ÕÕ° æ—π∏ÿå¢â“«ÀÕ¡¥Õ°¡–≈‘∑’Ë

ª≈Ÿ°°—πÕ¬à“ß°«â“ß¢«“ß„πª√–‡∑»‰∑¬·≈–∑“ß

√—∞∫“≈ àß‡ √‘¡‰¥â·°àæ—π∏ÿå¢“«¥Õ°¡–≈‘ 105 °“√∑’Ë

¢â“«ÀÕ¡¥Õ°¡–≈‘‰¥â√—∫§«“¡π‘¬¡ Ÿß°Á‡π◊ËÕß®“°¡’

§ÿ≥ ¡∫—µ‘æ‘‡»… §◊Õ ¡’°≈‘ËπÀÕ¡·≈–¢â“«Àÿß ÿ°¡’§«“¡

πÿà¡ ¥—ßπ—Èπ À“° “¡“√∂º≈‘µ¢â“«ÀÕ¡¥Õ°¡–≈‘∑’Ë¡’

§«“¡ÀÕ¡·≈–§«“¡πÿà¡ Ÿß®–¬‘Ëß∑”„Àâ‰¥â√—∫§«“¡π‘¬¡

®“°ºŸâ∫√‘‚¿§·≈–¢“¬‰¥â√“§“¥’ „π‡√◊ËÕß§ÿ≥¿“æ¢Õß

¢â“«ÀÕ¡¥Õ°¡–≈‘π’È Õ”π“® ·≈–§≥– (2539) ‰¥â

√«∫√«¡¢âÕ¡Ÿ≈¥‘π·≈–¢âÕ§‘¥‡ÀÁπ¢Õßπ—°«‘®—¬´÷Ëß™’È·π–«à“

 ¿“æ∑’Ë‰¡à àß‡ √‘¡°“√‡®√‘≠‡µ‘∫‚µ¢Õßæ◊™ ´÷Ëß√«¡∂÷ß

§«“¡‡ªìπ°√¥¢Õß¥‘π §«“¡‡§Á¡¢Õß¥‘π ·≈– °“√

∑’Ë¥‘π¡’ª√‘¡“≥‰π‚µ√‡®π·≈–øÕ øÕ√— µË”®–™à«¬

 àß‡ √‘¡„Àâ¢â“«ÀÕ¡¥Õ°¡–≈‘¡’§«“¡ÀÕ¡ Ÿß  à«π

‚æ·∑ ‡ ’́¬¡ ‚´‡¥’¬¡ ·≈–°”¡–∂—π™à«¬ àß‡ √‘¡

§«“¡ÀÕ¡¢Õß¢â“«™π‘¥π’È „π¥â“π°“√«‘®—¬‰¥â¡’°“√

»÷°…“«‘®—¬∫â“ß·≈â« (ª√–‡∑» ·≈–§≥– 2529, 2530;

ß“¡™◊Ëπ ·≈–§≥– 2531; Õ”π“® ·≈–§≥– 2539a,

2539b, 2540a, 2540b) °≈à“«§◊Õ ‰¥â¡’√“¬ß“πº≈°“√

«‘®—¬‡æ◊ËÕ»÷°…“º≈¢ÕßªÿÜ¬‰π‚µ√‡®π øÕ øÕ√— 

‚æ·∑ ‡´’¬¡ ·≈– °”¡–∂—πµàÕ§ÿ≥¿“æ¢Õß¢â“«¢“«

¥Õ°¡–≈‘ 105 ·µà¬—ß‰¡à¡’√“¬ß“πº≈¢Õß§«“¡‡§Á¡·≈–

‚´‡¥’¬¡µàÕ§ÿ≥¿“æ¢Õß¢â“«ÀÕ¡¥Õ°¡–≈‘ °“√«‘®—¬∑’Ë

‡ πÕ„π√“¬ß“ππ’È‡ªìπ°“√∑¥≈Õß‡æ◊ËÕ»÷°…“º≈¢Õß

§«“¡‡§Á¡¢Õß¥‘π·≈–‚´‡¥’¬¡∑’Ë¡’µàÕ§ÿ≥¿“æ°“√Àÿßµâ¡

·≈–°“√√—∫ª√–∑“π¢Õß¢â“«¢“«¥Õ°¡–≈‘ 105

Õÿª°√≥å·≈–«‘∏’°“√

∑”°“√∑¥≈Õß„π°√–∂“ß√«¡∑—ÈßÀ¡¥ 4 °“√

∑¥≈Õß ∑’Ë¿“§«‘™“ª∞æ’«‘∑¬“ §≥–‡°…µ√

¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å ‡¢µ®µÿ®—°√ °√ÿß‡∑æœ

‚¥¬„™â°√–∂“ß¥‘π‡§≈◊Õ∫¢π“¥‡ âπºà“»Ÿπ¬å°≈“ß 30-35

´¡. ∫√√®ÿ¥‘π°√–∂“ß≈– 23 °°.

 ¡∫—µ‘¢Õß¥‘π ·≈–·ºπ°“√∑¥≈Õß

 ¡∫—µ‘¢Õß¥‘π∑’Ë„™â„π·µà≈–°“√∑¥≈Õß· ¥ß„π

Table 1 ¥‘π∑’Ë„™â∑¥≈Õß‡ªìπ¥‘π®“°™—Èπ¥‘π∑’Ë§«“¡≈÷°

0-15 ́ ¡. ∑ÿ°°“√∑¥≈Õß„™â·ºπ°“√∑¥≈Õß Randomized

Complete Block ¡’ 3 ´È” ¡’µ”√—∫∑¥≈Õß¥—ßπ’È

°“√∑¥≈Õß∑’Ë 1 ¡’ 3 µ”√—∫∑¥≈Õß §◊Õ (1)
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Table 1 Properties of the soils used.

Experiment Soil Texture1 pH2 EC3 %OM4 CEC5 P6 K7 SO4
7

no. series mS/cm cmol/kg mg/kg mg/kg mg/kg

1 Hin Kong  SdL 4.6 0.71 0.6 1.8 25 28 13

2 Hin Kong  SdL 4.5 2.20 0.6 1.6 96 160 281

3 Hin Kong  SdL 5.9 2.00 0.7 1.2 99 210 175
4 Korat  Sd 5.6 - 0.2 - 12 90 -

1: SdL, sandy loam; Sd, Sand. 2: soil:water, 1:1. 3: of saturation extract. 4: by Walkley and Blackûs rapid titration
method. 5: by saturating with N NH4OAc (pH 7.0). 6: by Bray-II method. 7: extracted with neutral N NH4OAc.

°“√∑¥≈Õß∑’Ë 3 ¡’ 6 µ”√—∫∑¥≈Õß §◊Õ (1)

‰¡àª√—∫§«“¡‡§Á¡¢Õß¥‘π ¡’§à“°“√π”‰øøÑ“¢Õß

 “√≈–≈“¬ °—¥¥‘πÕ‘Ë¡πÈ”À≈—ß°“√°“√‡µ‘¡∏“µÿÕ“À“√

æ◊™‡∑à“°—∫ 2.1 mS/cm (C), (2) ª√—∫ ¿“æ¥‘πÀ≈—ß

°“√‡µ‘¡∏“µÿÕ“À“√æ◊™ „Àâ¡’ “√≈–≈“¬ °—¥¥‘πÕ‘Ë¡πÈ”

„Àâ¡’§à“°“√π”‰øøÑ“‡ªìπ 3.5 mS/cm ·≈–¡’ (K+Na)/

(Ca+Mg)1/2-concentration ratio ‡∑à“°—∫ C ‚¥¬°“√‡µ‘¡

K, Ca ·≈– Mg „π√Ÿª‡°≈◊Õ§≈Õ‰√¥å (Sl1K), (3)

‡µ√’¬¡¥‘π§≈â“¬°—∫ Sl1K ·µà„Àâ¡’§à“°“√π”‰øøÑ“¢Õß

 “√≈–≈“¬ °—¥¥‘πÕ‘Ë¡πÈ”‡ªìπ 8.0 mS/cm (Sl3K), (4)

ª√—∫ ¿“æ¥‘π‡™àπ‡¥’¬«°—∫ Sl1K ·µà„™â‚´‡¥’¬¡

§≈Õ‰√¥å·∑π‚æ·∑ ‡´’¬¡§≈Õ‰√¥å (Sl1Na), (5)

‡µ√’¬¡¥‘π∑”πÕß‡¥’¬«°—∫ Sl1Na ·µà„Àâ¡’§à“°“√π”

‰øøÑ“¢Õß “√≈–≈“¬®“°°“√ °—¥¥‘πÕ‘Ë¡µ—«¥â«¬πÈ”‡ªìπ

5.0 mS/cm ·≈– (Sl2Na), (6) ‡µ√’¬¡¥‘π∑”πÕß‡¥’¬«°—∫

Sl1Na ·µà‰¡à¡’§à“°“√π”‰øøÑ“¢Õß “√≈–≈“¬ °—¥¥‘π

Õ‘Ë¡πÈ”‡ªìπ 8.0 mS/cm (Sl3Na) ·µà≈–µ”√—∫∑¥≈Õß

„π·µà≈–´È”¡’ 3 °√–∂“ß

°“√∑¥≈Õß∑’Ë 4 ¡’ 3 µ”√—∫∑¥≈Õß ´÷Ëß

ª√–°Õ∫¥â«¬ (1) ‰¡àª√—∫§«“¡‡§Á¡¢Õß¥‘π ¡’§à“°“√

π”‰øøÑ “¢Õß “√≈–≈“¬∑’Ë Õ ¬Ÿà „π ¡¥ÿ ≈°—∫¥‘π

(Õ—µ√“ à«ππÈ”µàÕ¥‘π‡ªìπ 1 µàÕ 1.77 ‚¥¬πÈ”Àπ—°)

‡∑à“°—∫ 1.3 mS/cm (C), (2) ª√—∫ ¿“æ¥‘π„Àâ¡’§à“

‰¡à¡’°“√ª√—∫§«“¡‡§Á¡¢Õß¥‘π ·≈–‰¡à„ à‚´‡¥’¬¡ (C),

(2) ª√—∫ ¿“æ°àÕπ°“√„ à∏“µÿÕ“À“√æ◊™ „Àâ

 “√≈–≈“¬®“°°“√ °—¥¥‘πÕ‘Ë¡µ—«¥â«¬πÈ”¡’§à“°“√π”

‰øøÑ“‡ªìπ 7 mS/cm ‚¥¬°“√‡µ‘¡ K, Ca ·≈– Mg

„π√Ÿª‡°≈◊Õ§≈Õ‰√¥å „π —¥ à«π‡¥’¬«°—π°—∫∑’Ëæ∫„π

 “√≈–≈“¬®“°°“√ °—¥¥‘πµ”√—∫ C ∑’ËÕ‘Ë¡µ—«¥â«¬πÈ” (Sl)

·≈– (3) „ à‚´‡¥’¬¡§≈Õ‰√¥å„πÕ—µ√“‡∑’¬∫‡∑à“°—∫ 60

°°./‰√à ‡æ’¬ßÕ¬à“ß‡¥’¬« (Na) §à“°“√π”‰øøÑ“¢ÕßπÈ”

„π°√–∂“ß„π√–¬–∑’Ë¢â“«¡’Õ“¬ÿ 1 ‡¥◊Õπ¡’§à“‡∑à“°—∫ 0.152

·≈– 1.30 mS/cm  ”À√—∫ C ·≈– Sl µ“¡≈”¥—∫

·µà≈–µ”√—∫∑¥≈Õß„π·µà≈–´È”¡’ 5 °√–∂“ß‡æ◊ËÕ‰¥â

¢â“«ª√‘¡“≥æÕ∑’Ë®–µ√«® Õ∫§ÿ≥¿“æ°“√Àÿßµâ¡

°“√∑¥≈Õß∑’Ë 2 ¡’ 2 µ”√—∫∑¥≈Õß §◊Õ (1)

‰¡àª√—∫§«“¡‡§Á¡¢Õß¥‘π ¡’§à“°“√π”‰øøÑ“¢Õß

 “√≈–≈“¬ °—¥¥‘πÕ‘Ë¡πÈ”À≈—ß°“√„ àªÿÜ¬‡∑à“°—∫ 2.3 mS/

cm (C) ·≈– (2) ª√—∫ ¿“æÀ≈—ß°“√‡µ‘¡∏“µÿÕ“À“√æ◊™

„Àâ “√≈–≈“¬ °—¥¥‘πÕ‘Ë¡πÈ”À≈—ß°“√„ àªÿÜ¬¡’§à“°“√π”

‰øøÑ“‡ªìπ 7.3 mS/cm ·≈–¡’ K/(Ca + Mg)1/2

concentration ratio ‡∑à“°—∫ C ‚¥¬°“√‡µ‘¡ K, Ca ·≈–

Mg „π√Ÿª‡°≈◊Õ§≈Õ‰√¥å (Sl) §à“°“√π”‰øøÑ“¢ÕßπÈ”

„π°√–∂“ß„π√–¬–∑’Ë¢â“«¡’Õ“¬ÿ 1 ‡¥◊Õπ¡’§à“‡∑à“°—∫ 0.38

·≈– 1.06 mS/cm  ”À√—∫ C ·≈– Sl µ“¡≈”¥—∫

·µà≈–µ”√—∫∑¥≈Õß„π·µà≈–´È”¡’ 5 °√–∂“ß
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°“√π”‰øøÑ“¢Õß “√≈–≈“¬∑’ËÕ¬Ÿà„π ¡¥ÿ≈°—∫¥‘π‡ªìπ 2.2

mS/cm (Sl1), (3) ª√—∫ ¿“æ¥‘π„Àâ¡’§à“°“√π”‰øøÑ“

¢Õß “√≈–≈“¬∑’ËÕ¬Ÿà„π ¡¥ÿ≈°—∫¥‘π‡ªìπ 2.6 mS/cm

(Sl2) ·µà≈–µ”√—∫∑¥≈Õß„π·µà≈–´È”¡’ 3 °√–∂“ß „π

√–À«à“ß°“√ª≈Ÿ°∑¥≈Õß √—°…“„Àâ¡’πÈ”„π°√–∂“ß„π

ª√‘¡“≥∑’Ë„Àâ —¥ à«ππÈ”µàÕ¥‘π‡ªìπ 1 µàÕ 1.77 ‚¥¬

‡µ‘¡¥â«¬πÈ”°√Õß‰ÕÕÕπ (de-ionized water) „π√–¬–

„°≈â‡°Á∫‡°’Ë¬«¢â“«ª√“°Ø«à“ πÈ”„π°√–∂“ß¡’§à“°“√π”

‰øøÑ“‡ªìπ 0.68, 1.45 ·≈– 2.71 mS/cm  ”À√—∫ C, Sl1
·≈– Sl2 µ“¡≈”¥—∫

ªÿÜ¬√Õßæ◊Èπ·≈–°“√„ à

°“√∑¥≈Õß∑’Ë 1 ∑ÿ°µ”√—∫∑¥≈Õß „ à¬Ÿ‡√’¬Õ—µ√“

3.2 °√—¡ N/°√–∂“ß (‡∑’¬∫‡∑à“ 45 °°.N/‰√à) ‚¥¬

·∫àß„ à§√—Èß≈–‡∑à“ Ê °—π√«¡ 3 §√—Èß „π√–¬– 1 «—π

°àÕπª≈Ÿ° √–¬– 4 ·≈–√–¬– 6  —ª¥“ÀåÀ≈—ßª≈Ÿ° „ à

Ca(H2PO4)2 „πÕ—µ√“ 4.2 °√—¡ P2O5/°√–∂“ß (‡∑’¬∫‡∑à“

57.3 °°. P2O5/‰√à) KCl Õ—µ√“ 0.45 °√—¡ K2O/°√–∂“ß

(‡∑’¬∫‡∑à“ 60.0 K2O/‰√à) CaSO4 Õ—µ√“ 0.075 °√—¡ S/

°√–∂“ß (‡∑’¬∫‡∑à“°—∫ 10.0 S/‰√à) ·≈–∏“µÿÕ“À“√

‡ √‘¡„πÕ—µ√“∑’Ë§“¥«à“®–‡æ’¬ßæÕ ‚¥¬§≈ÿ°§≈â“°—∫¥‘π

∑—Èß°√–∂“ß°àÕπª≈Ÿ°

°“√∑¥≈Õß∑’Ë 2 ·≈– 3 ∑ÿ°µ”√—∫∑¥≈Õß„ à¬Ÿ

‡√’¬Õ—µ√“ 3.2 °√—¡ N/°√–∂“ß (‡∑’¬∫‡∑à“ 45 °°. N/‰√à)

‚¥¬·∫àß„ à§√—Èß≈–‡∑à“ Ê °—π√«¡ 3 §√—Èß „π√–¬– 1

«—π°àÕπª≈Ÿ° √–¬– 4 ·≈–√–¬– 6  —ª¥“ÀåÀ≈—ßª≈Ÿ° „ à

Ca(H2PO4)2 „πÕ—µ√“ 6.3 °√—¡ P2O5/°√–∂“ß (‡∑’¬∫‡∑à“

86 °°. P2O5/‰√à) CaSO4 Õ—µ√“ 0.075 °√—¡ S/°√–∂“ß

(‡∑’¬∫‡∑à“°—∫ 10.0 S/‰√à) ·≈–∏“µÿÕ“À“√‡ √‘¡„π

Õ—µ√“∑’Ë§“¥«à“®–‡æ’¬ßæÕ ‚¥¬§≈ÿ°‡§≈â“°—∫¥‘π∑—Èß

°√–∂“ß°àÕπª≈Ÿ°

°“√∑¥≈Õß∑’Ë  4 ∑ÿ°µ”√—∫∑¥≈Õß„ à

·Õ¡‚¡‡π’¬¡´—≈‡øµÕ—µ√“ 12.3 °√—¡ N/°√–∂“ß (‡∑’¬∫‡∑à“

35 °°. N/‰√à) ‚¥¬·∫àß„ à§√—Èß≈–‡∑à“ Ê °—π√«¡ 3 §√—Èß

„π√–¬– 1 «—π°àÕπª≈Ÿ° √–¬– 4 ·≈–√–¬– 6

 —ª¥“ÀåÀ≈—ßªí°¥” „ à Ca(H2PO4)2 „πÕ—µ√“ 4.2 °√—¡

P2O5/°√–∂“ß (‡∑’¬∫‡∑à“ 57.3 °°. P2O5/‰√à) ·≈–„ à

∏“µÿÕ“À“√√Õß ·≈–∏“µÿÕ“À“√‡ √‘¡„πÕ—µ√“∑’Ë§“¥«à“

®–‡æ’¬ßæÕ ‚¥¬§≈ÿ°‡§≈â“°—∫¥‘π∑—Èß°√–∂“ß°àÕπª≈Ÿ°

æ—π∏ÿå¢â“« °“√ª≈Ÿ° ·≈–°“√¥Ÿ·≈√—°…“

∑ÿ°°“√∑¥≈Õß„™â¢â“«¢“«¥Õ°¡–≈‘ 105 ‚¥¬

„™â‡¡≈Á¥æ—π∏ÿå¢¬“¬®“° ∂“∫—π«‘®—¬¢â“« °√¡«‘™“°“√

‡°…µ√ ª≈Ÿ°¢â“«‚¥¬§≈ÿ°¥‘π°—∫πÈ”®π‡ªìπ‚§≈π·≈â«

À«à“π‡¡≈Á¥¢â“«ßÕ° ¬°‡«âπ°√≥’°“√∑¥≈Õß∑’Ë 4 ‡¡◊ËÕ

µâπ¢â“«¡’Õ“¬ÿ 10-14 «—π ∂Õπ·¬°„Àâ‡À≈◊Õµâπ¢â“«

°√–∂“ß≈– 65 µâπ „π°√≥’°“√∑¥≈Õß∑’Ë 4 ª≈Ÿ°‚¥¬

ªí°¥”µâπ°≈â“Õ“¬ÿ 1 ‡¥◊Õπ ®”π«π 10 °ÕµàÕ°√–∂“ß

°Õ≈– 3 µâπ À«à“π “√°”®—¥·¡≈ßøŸ√“·∑√å (2-3 dihydro-

2, dimethyl-7-benzofuranyl methyl carbamate) ∫π

º‘«¥‘π‡¡◊ËÕ¢â“«Õ“¬ÿ 3  —ª¥“Àå ¬°‡«âπ°√≥’°“√∑¥≈Õß∑’Ë

4 æàπ “√°”®—¥·¡≈ß§“√å∫“√‘≈ (1-napthyl

methylcarbamate) „π√–¬– 1 ‡¥◊ÕπÀ≈—ßªí°¥” ·≈– 10

«—πÀ≈—ß¢â“«ÕÕ°√«ß·∑π°“√„ àøŸ√“·∑√å ∑”°“√

∑¥≈Õß∑’Ë 1-3 ‚¥¬µ—Èß°√–∂“ß°≈“ß·®âß ·≈–∑”°“√

∑¥≈Õß∑’Ë 4 „π‡√◊Õπ∑¥≈ÕßÀ≈—ß§“æ≈“ µ‘°„ ‚¥¬¡’

À≈Õ¥ø≈ŸÕÕ‡√ ‡´π´å„Àâ· ß‡ √‘¡ „π∑ÿ°°“√∑¥≈Õß

‰¡à¡’°“√√—Ë«´÷¡À√◊Õ≈âπ¢ÕßπÈ”„π°√–∂“ß ·≈–√—°…“

„Àâ¡’πÈ”∑à«¡Àπâ“¥‘πÕ¬Ÿà‡ ¡Õ„π√–À«à“ß°“√ª≈Ÿ°¢â“«

‚¥¬°“√‡µ‘¡¥â«¬πÈ”ª√–ª“ ¬°‡«âπ°“√∑¥≈Õß∑’Ë 4 ¡’

πÈ”„π°√–∂“ß„πª√‘¡“≥∑’Ë„Àâ —¥ à«π πÈ”µàÕ¥‘π ‡ªìπ 1

µàÕ 1.77 µ≈Õ¥°“√∑¥≈Õß‚¥¬‡µ‘¡¥â«¬πÈ”°√Õß‰ÕÕÕπ

°“√‡°Á∫‡°’Ë¬« °“√µ“° °“√π«¥ ·≈–°“√‡°Á∫√—°…“

¢â“«‡ª≈◊Õ°

‡æ◊ËÕÀ≈’°‡≈’Ë¬ßº≈¢Õß§«“¡·°à¢Õß‡¡≈Á¥¢â“«∑’Ë

‡°Á∫‡°’Ë¬«∑’ËÕ“®¡’µàÕ§ÿ≥¿“æ¢Õß¢â“« ‰¥â∫—π∑÷°«—π¥Õ°

∫“π 50%  ”À√—∫·µà≈–°√–∂“ß·≈–·µà≈–·ª≈ß
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·≈â«‡°Á∫‡°’Ë¬«¢â“«„π«—π∑’Ë 30 À≈—ß«—πÕÕ°¥Õ°¢Õß

·µà≈–°√–∂“ß ‡¡◊ËÕ‡°Á∫‡°’Ë¬«√«ß·≈â«‡°Á∫√«ß„π∂ÿß

°√–¥“… ‡ªî¥ª“°∂ÿß‰«â°≈“ß·¥¥„π≈—°…≥–∑’Ë

· ß·¥¥‰¡à°√–∑∫√«ß¢â“«‚¥¬µ√ß‡ªìπ‡«≈“ 2 «—π

‡µÁ¡·≈â«®÷ßπ«¥ „π√–À«à“ß√Õ°“√ ’‡ªìπ¢â“« “√‡°Á∫

‡¡≈Á¥¢â“«‰«â„πÀâÕßª√—∫Õ“°“»„π™à«ß‡«≈“°≈“ß«—π

 à«π„π‡«≈“°≈“ß§◊π‡°Á∫∑’ËÕÿ≥À¿Ÿ¡‘ª°µ‘ ∑”°“√ ’¢â“«

À≈—ß®“°‡°Á∫‡°’Ë¬«‰¡à‡°‘π 20 «—π

°“√ ’¢â“«·≈–°“√‡°Á∫√—°…“¢â“« “√

 ’¢â“«¥â«¬‡§√◊ËÕß ’¢â“«¢π“¥‡≈Á° ‚¥¬¢—¥

¢â“« “√„Àâ¢“«‡∑à“°—∫¢â“« “√∑’Ë®”Àπà“¬„π∑âÕßµ≈“¥

∑—Ë«‰ª „π√–À«à“ß√Õ°“√«—¥§ÿ≥¿“æ¢Õß¢â“«‡°Á∫

¢â“« “√‰«â„π∂ÿßæ≈“ µ‘°∑’Ëªî¥ª“°¡‘„ÀâÕ“°“»ºà“π‡¢â“

ÕÕ°‰¥â„πµŸâ‡¬Áπ∑’ËÕÿ≥À¿Ÿ¡‘ 10°´ «—¥§ÿ≥¿“æ¢Õß¢â“«

¿“¬„π√–¬–‡«≈“‰¡à‡°‘π 1 ‡¥◊ÕπÀ≈—ß®“° ’·≈â«

°“√«—¥§ÿ≥¿“æ¢â“«À≈—ß°“√Àÿßµâ¡

‡π◊ËÕß®“° IRRI (1982) ‰¥â√“¬ß“π«à“ º≈°“√

«—¥§«“¡ÀÕ¡‚¥¬«‘∏’ª√– “∑ —¡º—  ‚¥¬°“√™‘¡¢â“«

Àÿß ÿ° ¡’§«“¡ —¡æ—π∏å°—∫ª√‘¡“≥ “√ 2-acetyl-1-

pyrroline ´÷Ëß‡¢â“„®°—π«à“‡ªìπ “√À≈—°∑’Ë„Àâ§«“¡ÀÕ¡

‡©æ“–µ—«¢Õß¢â“«¢“«¥Õ°¡–≈‘ ©–π—Èπ ®÷ß‰¥â∑”°“√

«—¥§ÿ≥¿“æ¢Õß¢â“«‚¥¬«‘∏’ª√– “∑ —¡º— 

°“√«—¥§ÿ≥¿“æ¢Õß¢â“« ÿ°∑”‚¥¬Àÿß¥â«¬À¡âÕ

Àÿß¢â“«Õ—µ‚π¡—µ‘µ√“ National ¢π“¥ 0.5 ≈‘µ√ ‚¥¬

„™âÕ—µ√“ à«π¢Õß ¢â“« “√µàÕπÈ” ‡∑à“°—∫ 1 µàÕ 1.6

‚¥¬πÈ”Àπ—° ·≈â««—¥§ÿ≥¿“æ‚¥¬ª√– “∑ —¡º— µ“¡

«‘∏’¢Õß Amerine et al. (1965) „Àâ§–·ππ Ÿß ÿ¥‡ªìπ 5

„π°√≥’°“√∑¥≈Õß∑’Ë 2 ·≈– 3 ·≈–‡ªìπ 9 „π°√≥’

°“√∑¥≈Õß∑’Ë 1 ·≈– 4 „π°√≥’∑’Ë„Àâ§–·ππ Ÿß ÿ¥‡ªìπ

5 ¡’‡°≥±å°“√„Àâ§–·ππ¥—ßπ’È §◊Õ 5 = ¡“°∑’Ë ÿ¥, 4 =

¡“°, 3 = ª“π°≈“ß, 2 = πâÕ¬ ·≈– 1 = √–∫ÿ‰¡à‰¥â

„π°√≥’„Àâ§–·ππ Ÿß ÿ¥‡ªìπ 9 ¡’‡°≥±å°“√„Àâ

§–·ππ¥—ßπ’È §◊Õ 9 = ™Õ∫¡“°∑’Ë ÿ¥, 8 = ™Õ∫¡“°,

7 = ™Õ∫ª“π°≈“ß 6 = ™Õ∫πâÕ¬, 5 = ‡©¬ Ê

(∫Õ°‰¡à‰¥â«à“™Õ∫À√◊Õ‰¡à), 4 = ‰¡à™Õ∫‡≈Á°πâÕ¬, 3 =

‰¡à™Õ∫ª“π°≈“ß, 2 = ‰¡à™Õ∫Õ¬à“ß¡“° ·≈– 1 =

‰¡à™Õ∫∑’Ë ÿ¥ „™âºŸâ∑¥ Õ∫∑’Ëºà“π°“√Ωñ°Ωπ¡“Õ¬à“ß¥’·≈â«

®”π«π 12-14 §π §ÿ≥ ¡∫—µ‘∑’Ë∑”°“√«—¥ §◊Õ°≈‘ËπÀÕ¡

(aroma) §«“¡πÿà¡ (softness) §«“¡‡Àπ’¬« (stickiness)

§«“¡¢“« (whiteness) ·≈–§«“¡‡≈◊ËÕ¡¡—π (glassiness)

π”§–·ππ∑’Ë‰¥â‰ª«‘‡§√“–Àå analysis of variance

‚¥¬„™â·ºπ°“√∑¥≈Õß Randomized complete block

„™â§–·ππ®“°ºŸâ∑¥ Õ∫·µà≈–§π‡ªìπ´È” (replication)

º≈·≈–«‘®“√≥å

º≈¢Õß§«“¡‡§Á¡µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ°·≈–µÕ´—ß

º≈¢Õß§«“¡‡§Á¡µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ° (paddy)

·≈– º≈º≈‘µµÕ´—ß· ¥ß„π Table 2 º≈º≈‘µ

¢â“«‡ª≈◊Õ°·≈–µÕ —́ß®“°°“√∑¥≈Õß∑’Ë 1-3 · ¥ß

‡æ’¬ß·π«‚πâ¡∑’Ë®–≈¥≈ßÀ√◊Õ‰¡à‡ª≈’Ë¬π·ª≈ß‡¡◊ËÕ‡æ‘Ë¡

§«“¡‡§Á¡¢Õß¥‘π ·µàº≈º≈‘µ¢â“«‡ª≈◊Õ°·≈–µÕ´—ß®“°

°“√∑¥≈Õß∑’Ë 4 ≈¥≈ßµ“¡°“√‡æ‘Ë¡¢Õß§«“¡‡§Á¡¢Õß

¥‘π §«“¡·µ°µà“ß„π¥â“πº≈¢Õß§«“¡‡§Á¡¥—ß°≈à“«π’È

™’È·π–«à“§«“¡‡§Á¡ Ÿß ÿ¥„π°“√∑¥≈Õß∑’Ë 1-3 ‰¡à Ÿß

æÕ∑’Ë®–∑”„Àâ§«“¡‡§Á¡‡ªìπµ—«®”°—¥°“√‡®√‘≠‡µ‘∫‚µ

·≈–°“√„Àâº≈º≈‘µ¢Õß¢â“«

º≈¢Õß§«“¡‡§Á¡µàÕ§ÿ≥¿“æ¢Õß‡¡≈Á¥¢â“«Àÿß ÿ°

º≈¢Õß§«“¡‡§Á¡µàÕ§ÿ≥¿“æ¢Õß‡¡≈Á¥¢â“«Àÿß

 ÿ°· ¥ß„π Table 2

§«“¡ÀÕ¡ º≈°“√∑¥≈Õß∑’Ë 1 · ¥ß«à“§«“¡

ÀÕ¡¢Õß¢â“«‡æ‘Ë¡¢÷Èπ‡¡◊ËÕ¥‘π¡’§«“¡‡§Á¡ Ÿß¢÷Èπ ·µàº≈

°“√∑¥≈ÕßÕ◊Ëπ Ê · ¥ß«à“§«“¡‡§Á¡‰¡à¡’º≈µàÕ§«“¡

ÀÕ¡¢Õß¢â“« ¢âÕ¡Ÿ≈§«“¡‡§Á¡ (§à“ EC) ¢Õß¥‘πµ”√—∫

µà“ß Ê ·≈–¢ÕßπÈ”„π°√–∂“ß‡¡◊ËÕ¢â“«Õ“¬ÿ 1 ‡¥◊Õπ
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°—∫¡’º≈°“√»÷°…“ (Arnold et al., 1968) ∑’Ë· ¥ß

«à“§«“¡‡ªìπª√–‚¬™πå¢Õß K „π¥‘πµàÕæ◊™º—π·ª√µ“¡

K/Ca+Mg)1/2-concentration ratio „π¥‘π º≈∑’Ë‡°‘¥¢÷Èπ

®“°°“√ª√—∫§«“¡‡§Á¡∑’Ë°≈à“«π’È®÷ß‡ªìπº≈¢Õß§«“¡

‡§Á¡‚¥¬µ√ß ‰¡à„™àº≈®“°°“√‡æ‘Ë¡§«“¡‡ªìπª√–‚¬™πå

· ¥ß«à“ „π ¿“æ∑’Ëª≈Ÿ°¢â“« ́ ÷Ëß¡’πÈ”¢—ß∑à«¡¥‘π µ”√—∫

C ¢Õß°“√∑¥≈Õß∑’Ë 1 ¡’§«“¡‡§Á¡µË” ÿ¥·≈–µ”√—∫ Sl2
¢Õß°“√∑¥≈Õß∑’Ë 4 ¡’§«“¡‡§Á¡ Ÿß ÿ¥ ‡π◊ËÕß®“°‰¥â¡’

°“√ª√—∫§«“¡‡§Á¡¢Õß¥‘πµ”√—∫∑¥≈Õßµà“ß Ê ‚¥¬„Àâ¡’

K/Ca+Mg)1/2-concentration ratio ‡∑à“°—π ª√–°Õ∫

Table 2 Effects of salinity on paddy yields (14% moisture), dry stubble yields and sensory scores for

qualities of cooked milled-rice1.

Treatments Paddy Stubble, Scores for qualities

g/pot g/pot Aroma Softness Whiteness Stickiness Glassiness

Experiment 12

C 78.6 a  119 a 6.00 a 6.83 a 7.54 a 6.54 a 6.83 a

Sl 71.1 a  112 a 6.29 b 7.46 b 7.00 b 7.58 a 7.17 a
% CV 11.3 11.2 5.2 7.6 7.6 6.8 13.9

Experiment 23

C 91.0 a  178 a 2.88 a 2.96 a 3.83 a 3.46 a 3.31 a
Sl 77.8 a  181 a 2.88 a 3.08 a 3.62 a 3.85 b 3.42 a

% CV 10.1  6.3 24.0 22.1 12.6 16.5 17.4

Experiment 34

C 56.3 a 80.7 a 2.81 a 2.89 a 3.69 a 3.11 a 3.30 a

Sl1K 55.0 a 81.0 a 2.85 a 3.23 a 3.73 a 3.15 a 3.34 a

Sl3K 48.3 a 78.0 a 2.85 a 3.23 a 3.58 a 3.15 a 3.08 a
% CV 11.5  4.3 17.4 17.5 11.8 18.6 15.4

Experiment 45

C 35.0 a  108.7 a 6.56 a 7.78 a 8.22 a 6.94 a 7.61 a
Sl1 22.4 b 97.2 a 6.89 a 7.22 a 8.33 a 7.50 a 8.00 a

Sl2 12.6 c 60.7 b 6.33 a 5.00 b 7.11 b 5.33 b 5.78 b

% CV 32.6 16.3 13.5 12.5 11.8 17.4 12.1

1 : In a column of individual experiments, means followed by a common letter are not different by DMRT.05. 2: C,
Control; Sl, the soil was adjusted to have EC of saturation extract of 7.0 mS/cm by adding Na, Ca, Mg and K as chloride
salts by the ratio found in the water saturation extract of the soil of C. 3: C, Control; Sl, the soil was adjusted to have
EC of the saturation extract of 7.3 mS/cm and the same K/Ca+Mg)1/2-concentration ratio in the saturation as C by
adding chloride salts. 4: C, Control; Sl1K, the soil was adjusted to have EC of the saturation extract of 3.5 mS/cm and
the same (K+Na)/(Ca+Mg)1/2-concentration ratio in the saturation extract as C by adding chloride salts of K, Ca and
Mg; Sl3K, as Sl1K but the EC was 8.0 mS/cm. 5: C, Control, with EC of the equilibrium solution (1:1.77, water:soil)
of 1.39 mS/cm; Sl1, soil was adjusted to have EC of the equilibrium solution (1:1.77, water:soil) of 2.18 mS/cm and
the same K/Ca+Mg)1/2-concentration ratio as C by adding chloride salts of K, Ca and Mg; Sl2, as Sl1 but the EC was
2.56 mS/cm; the EC of the solution (1:1.77, water:soil) in the pot before harvest of rice were 0.68, 1.45 and 2.71 mS/
cm for C, Sl1 and Sl2, respectively.
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¢Õß‚æ·∑ ‡´’¬¡„π¥‘π ¥—ßπ—Èπ º≈°“√∑¥≈Õß∑’Ë°≈à“«

¢â“ßµâππ’È· ¥ß«à“ ‡¡◊ËÕ¥‘π¡’§«“¡‡§Á¡µË”¡“°°“√∑”„Àâ

¥‘π‡§Á¡®–∑”„Àâ§«“¡ÀÕ¡¢Õß¢â“«‡æ‘Ë¡µ“¡§«“¡‡§Á¡

¢Õß¥‘π®π∂÷ß√–¥—∫§«“¡‡§Á¡∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ

¢Õß¢â“«≈¥≈ß °“√‡æ‘Ë¡§«“¡‡§Á¡µàÕ‰ª®π∑”„Àâ

º≈º≈‘µ¢Õß¢â“«≈¥≈ß‰¡à¡’º≈µàÕ§«“¡ÀÕ¡ Õπ÷Ëß º≈

¢Õß°“√ª√—∫§«“¡‡§Á¡¢Õß¥‘π„π°“√∑¥≈Õß∑’Ë 1 ´÷Ëß

∑”‚¥¬°“√‡µ‘¡‚æ·∑ ‡´’¬¡ ·§≈‡´’¬¡ ·≈–

·¡°π’‡´’¬¡„πÕ—µ√“ à«π∑’Ë‡¥’¬«°—π°—∫Õ—µ√“ à«π∑’Ëæ∫

„π “√ °—¥¥‘πÕ‘Ë¡µ—«¥â«¬πÈ” πà“®–∑”„Àâ·§≈‡´’¬¡

·≈–·¡°π’‡´’¬¡µ°µ–°Õπ ∑”„Àâ K/Ca+Mg)1/2-

concentration ratio „π “√ °—¥¥‘πÕ‘Ë¡πÈ”¢Õßµ”√—∫ Sl

 Ÿß°«à“µ”√—∫ C ∑”„Àâ°“√ª√—∫§«“¡‡§Á¡¡’º≈∑”„Àâ

§«“¡‡ªìπª√–‚¬™πå¢Õß‚æ·∑ ‡´’¬¡‡æ‘Ë¡¢÷Èπ¥â«¬

πÕ°®“°π—Èπ Õ”π“® ·≈–§≥– (2540) ‰¥â√“¬ß“π«à“

§«“¡ÀÕ¡¢Õß¢â“«‡æ‘Ë¡¢÷Èπµ“¡Õ—µ√“ªÿÜ¬‚æ·∑ ‡´’¬¡

·≈–∂÷ß®ÿ¥ Ÿß ÿ¥‡¡◊ËÕ„ àªÿÜ¬‡°‘πÕ—µ√“∑’Ë„Àâº≈º≈‘µ

¢â“«‡ª≈◊Õ° Ÿß ÿ¥®π∑”„Àâº≈º≈‘µ≈¥≈ß‡À≈◊Õ‡æ’¬ß 82%

¢Õßº≈º≈‘µ Ÿß ÿ¥ º≈∑’Ë‡°‘¥®“°ª√—∫§«“¡‡§Á¡„π°“√

∑¥≈Õß∑’Ë 1 ®÷ßÕ“®‡ªìπº≈¢Õß‚æ·∑ ‡´’¬¡Õ¬à“ß‡¥’¬«

À√◊Õ¢Õß‚æ·∑ ‡´’¬¡√à«¡°—∫§«“¡‡§Á¡¢Õß¥‘π ®“°

º≈°“√∑¥≈Õß∑’Ë√“¬ß“ππ’È®÷ß √ÿª‰¥â‡æ’¬ß«à“ °“√‡æ‘Ë¡

§«“¡‡§Á¡¢Õß¥‘π®“°√–¥—∫∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ‡¡≈Á¥

¢â“«≈¥≈ß‰¡à¡’º≈µàÕ§«“¡ÀÕ¡¢Õß¢â“«

§«“¡πÿà¡ º≈°“√∑¥≈Õß∑’Ë 1 · ¥ß«à“§«“¡

πÿà¡¢Õß¢â“«‡æ‘Ë¡¢÷Èπ‡¡◊ËÕ§«“¡‡§Á¡¢Õß¥‘π‡æ‘Ë¡¢÷Èπ º≈

°“√∑¥≈Õß∑’Ë 4 · ¥ß«à“°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘πµ“¡

µ”√—∫ Sl1 §«“¡πÿà¡¢Õß¢â“«· ¥ß·π«‚πâ¡∑’Ë®–≈¥≈ß

·≈–‡¡◊ËÕ‡æ‘Ë¡§«“¡‡§Á¡µàÕ‰ªµ“¡µ”√—∫ Sl2 ∑”„Àâ§«“¡

πÿà¡¢Õß¢â“«≈¥≈ß  à«πº≈°“√∑¥≈Õß∑’Ë 2 ·≈– 3

· ¥ß«à“°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π‰¡à¡’º≈µàÕ§«“¡πÿà¡

¢Õß¢â“« ‚¥¬°“√·ª≈§«“¡À¡“¬º≈°“√∑¥≈Õß

∑”πÕß‡¥’¬«°—∫°√≥’§«“¡ÀÕ¡∑’Ë°≈à“«¢â“ßµâπ Õ“®

 √ÿª‰¥â«à“°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®“°√–¥—∫∑’Ë„°≈â®–

∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß®πº≈º≈‘µ¢â“«‡ª≈◊Õ°

≈¥≈ß∑”„Àâ§«“¡πÿà¡¢Õß¢â“«≈¥≈ß

§«“¡¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π º≈°“√∑¥≈Õß∑’Ë

1-3 · ¥ß«à“°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π‰¡à∑”„Àâ§«“¡

¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“«‡ª≈’Ë¬π·ª≈ß  à«πº≈

°“√∑¥≈Õß∑’Ë 4 · ¥ß«à“°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫

Sl1 ‰¡à∑”„Àâ§«“¡¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“«

‡ª≈’Ë¬π·ª≈ß ·µà‡¡◊ËÕ°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl2
∑”„Àâ§«“¡¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“«≈¥≈ß ‚¥¬

°“√·ª≈§«“¡À¡“¬¢Õßº≈°“√∑¥≈Õß„π∑”πÕß‡¥’¬«

°—∫°√≥’§«“¡ÀÕ¡∑’Ë°≈à“«·≈â« Õ“® √ÿª‰¥â«à“ °“√

‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®π∂÷ß√–¥—∫∑’Ë„°≈â®–∑”„Àâ

º≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß‰¡à¡’º≈µàÕ ¡∫—µ‘∑—Èß Õßπ’È

·µà°“√‡æ‘Ë¡§«“¡‡§Á¡®π∑”„Àâº≈º≈‘µ¢Õß¢â“«‡ª≈◊Õ°

≈¥≈ß∑”„Àâ ¡∫—µ‘∑—Èß Õßπ’È≈¥≈ß

§«“¡‡Àπ’¬« º≈°“√∑¥≈Õß∑’Ë 1 ·≈– 2 · ¥ß«à“

°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π∑”„Àâ§«“¡‡Àπ’¬«¢Õß¢â“«

‡æ‘Ë¡¢÷Èπ º≈°“√∑¥≈Õß∑’Ë 3 · ¥ß«à“°“√‡æ‘Ë¡§«“¡‡§Á¡

¢Õß¥‘π‰¡à∑”„Àâ§«“¡‡Àπ’¬«¢Õß¢â“«‡ª≈’Ë¬π·ª≈ß

 à«πº≈°“√∑¥≈Õß∑’Ë 4 · ¥ß«à“°“√°“√‡æ‘Ë¡§«“¡‡§Á¡

µ“¡µ”√—∫ Sl1 ‰¡à∑”„Àâ§«“¡‡Àπ’¬«¢Õß¢â“«‡ª≈’Ë¬π·ª≈ß

·µà‡¡◊ËÕ°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl2 ∑”„Àâ§«“¡

‡Àπ’¬«¢Õß¢â“«≈¥≈ß À“°æ‘®“√≥“®“°º≈°“√∑¥≈Õß

 à«π„À≠à·≈–·ª≈§«“¡À¡“¬º≈°“√∑¥≈Õß∑”πÕß

‡¥’¬«°—∫°√≥’§«“¡ÀÕ¡∑’Ë°≈à“«¢â“ßµâπ Õ“® √ÿª‰¥â«à“

°“√‡æ‘Ë¡§«“¡‡§Á¡®“°√–¥—∫∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ

¢â“«‡ª≈◊Õ°≈¥≈ß®π∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß

∑”„Àâ§«“¡‡Àπ’¬«¢Õß¢â“«≈¥≈ß

º≈¢Õß‚´‡¥’¬¡µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ°·≈–µÕ´—ß

º≈¢Õß‚´‡¥’¬¡µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ° ·≈–

º≈º≈‘µµÕ´—ß· ¥ß„π Table 3 º≈°“√∑¥≈Õß∑’Ë 1

· ¥ß«à“°“√„ à‚´‡¥’¬¡‰¡à∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°

·≈–µÕ´—ß‡ª≈’Ë¬π·ª≈ß  à«πº≈°“√∑¥≈Õß∑’Ë 3 · ¥ß«à“



408 «. ‡°…µ√»“ µ√å («‘∑¬.) ªï∑’Ë 32 ©∫—∫∑’Ë 4

°“√∑”„Àâ¥‘π‡§Á¡µ“¡µ”√—∫ Sl1K, Sl1Na, Sl2Na ·≈–

Sl3K ‰¡à¡’º≈µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ°·≈–µÕ´—ß ·µà°“√

‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl3Na ∑”„Àâº≈º≈‘µ

¢â“«‡ª≈◊Õ°·≈–µÕ —́ß≈¥≈ß

º≈¢Õß‚´‡¥’¬¡µàÕº≈§ÿ≥¿“æ¢Õß¢â“«

º≈¢Õß‚´‡¥’¬¡µàÕ§ÿ≥¿“æ¢Õß‡¡≈Á¥¢â“«Àÿß ÿ°

· ¥ß„π Table 3

§«“¡ÀÕ¡ º≈°“√∑¥≈Õß∑’Ë 1 · ¥ß«à“°“√„ à

‚´‡¥’¬¡‰¡à¡’º≈µàÕ§«“¡ÀÕ¡¢Õß¢â“«  à«πº≈°“√

∑¥≈Õß∑’Ë 3 · ¥ß«à“ °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫µà“ß Ê

‰¡à¡’º≈µàÕ§«“¡ÀÕ¡¢Õß¢â“« ‡π◊ËÕß®“°‡æ‘Ë¡§«“¡‡§Á¡

¢Õß¥‘π„π°“√∑¥≈Õß∑’Ë 3 ‚¥¬ª√—∫„Àâ¡’ (K+Na)/

Ca+Mg)1/2-concentration ratio ‡∑à“°—π À“°æ‘®“√≥“

‚¥¬Õ“»—¬º≈°“√»÷°…“¢Õß Arnold et al., (1968) ∑’Ë

· ¥ß«à“§«“¡‡ªìπª√–‚¬™πå¢Õß K „π¥‘πµàÕæ◊™

º—π·ª√µ“¡ K/Ca+Mg)1/2-concentration ratio „π

¥‘πÕ“®°≈à“«‰¥â«à“µ”√—∫ Sl1K ¡’§«“¡‡ªìπª√–‚¬™πå

Table 3 Effects of sodium on paddy yields (14% moisture), stubble yields (dry) and sensory scores for

qualities of cooked milled-rice1.

Treatments Paddy, Stubble, Scores for qualities

g/pot g/pot Aroma Softness Whiteness Stickiness Glassiness

Experiment 12

C 78.6 a  119 a 6.00 a 6.83 a 7.54 a 6.54 a 6.83 a

Na 75.3 a  116 a 6.42 a 7.67 a 7.67 a 7.17 b 6.42 a

% CV 11.3 11.2 9.0 6.9 6.9 14.4 13.2
Experiment 33

C 56.3 a  80.7 a 2.70 a 3.10 a 3.70 a 3.10 a 2.90 a

Sl1K 55.0 a  81.0 a 2.80 a 2.90 a 3.60 a 2.70 ab 2.70 ab
Sl1Na 54.0 a  80.7 a 2.90 a 3.00 a 3.10 b 2.60 b 2.40 b

% CV 11.5  4.3 20.3 18.6 10.0 17.4 20.9

Sl1K 48.3 ab  78.0 a 2.90 a 3.10 a 3.60 a 2.90 a 3.10 a
Sl2Na 54.0 a  80.0 a 3.00 a 2.80 ab 3.50 a 2.80 a 2.90 a

Sl3Na 41.3 b  70.3 b 2.90 a 2.30 b 3.00 b 2.50 a 2.50 b

% CV 11.5  4.3 21.5 21.4 14.0 22.9 18.0

1 : In a column of individual experiments, means followed by a common letter are not different by DMRT.05. 2: C,
Control; Na, addition with NaCl at the rate equivalent to 375 kg Na/ha. 3: C, Control; Sl1K, the soil was adjusted to
have EC of the saturation extract of 3.5 mS/cm and the same (K+Na)/(Ca+Mg)1/2-concentration ratio as C by adding
chloride salts of K, Ca and Kg; Sl1Na, the soil was adjusted to have EC of the saturation extract of 3.5 mS/cm and the
same (K+Na)/(Ca+Mg)1/2-concentration ratio as C by adding chloride salts of Na, Ca and Mg; Sl2Na, the soil was
adjusted to have EC of the saturation extract of 5.0 mS/cm and the same (K+Na)/Ca+Mg)1/2-concentration ratio as C
by adding chloride salts of Na, Ca and Mg; Sl3K, the soil was adjusted to have EC of the saturation extract of 8.0 mS/
cm and the same (K+Na)/(Ca+Mg)1/2-concentration ratio as C by adding chloride salts of K, Ca and Mg; Sl3Na, the
soil was adjusted to have EC of the saturation extract of 8.0 mS/cm and the same (K+Na)/(Ca+Kg)1/2-concentration
ratio as C by adding chloride salts of Na, Ca and Kg.
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¢Õß‚æ·∑ ‡´’¬¡µàÕ¢â“« Ÿß°«à“µ”√—∫ C µ”√—∫ Sl1Na

¡’§«“¡‡ªìπª√–‚¬™πå¢Õß‚´‡¥’¬¡ Ÿß°«à“µ”√—∫ C

·≈–µ”√—∫ Sl3Na ¡’§«“¡‡ªìπª√–‚¬™πå¢Õß‚´‡¥’¬¡

 Ÿß°«à“µ”√—∫ Sl3K ®÷ßÕ“®°≈à“«‰¥â«à“ °“√„ à‚´‡¥’¬¡

Õ—µ√“µà“ß Ê ·¡â®– Ÿß¡“°®π∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°

≈¥≈ß‰¡à¡’º≈µàÕ§«“¡ÀÕ¡¢Õß¢â“«

§«“¡πÿà¡ º≈°“√∑¥≈Õß∑’Ë 1 · ¥ß«à“°“√„ à

‚´‡¥’¬¡‰¡à¡’º≈µàÕ§«“¡πÿà¡¢Õß¢â“«  à«πº≈°“√

∑¥≈Õß∑’Ë 3 · ¥ß«à“ °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl1K

·≈– Sl1Na ‰¡à¡’º≈µàÕ§«“¡πÿà¡¢Õß¢â“« °“√‡æ‘Ë¡

§«“¡‡§Á¡µ“¡µ”√—∫ Sl2Na ‰¡à∑”„Àâ§«“¡ÀÕ¡

·µ°µà“ß®“°°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl3K ·µà°“√

‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl3Na ∑”„Àâ§«“¡πÿà¡¢Õß

¢â“«µË”°«à“°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl3K ‚¥¬°“√

·ª≈§«“¡À¡“¬∑”πÕß‡¥’¬«°—∫°√≥’º≈¢Õß‚´‡¥’¬¡

µàÕ§«“¡ÀÕ¡ Õ“®°≈à“«‰¥â«à“°“√„ à‚´‡¥’¬¡„Àâ·°à¢â“«

„πÕ—µ√“∑’Ë‰¡à¡’º≈µàÕº≈º≈‘µ¢â“«‡ª≈◊Õ°‰¡à¡’º≈µàÕ

§«“¡πÿà¡¢Õß¢â“« ·µà°“√„ à„πÕ—µ√“∑’Ë∑”„Àâº≈º≈‘µ

¢Õß¢â“«≈¥≈ß∑”„Àâ§«“¡πÿà¡¢Õß¢â“«≈¥≈ß

§«“¡¢“«·≈–§«“¡‡≈◊ËÕ¡¡—π º≈°“√∑¥≈Õß∑’Ë

1 · ¥ß«à“°“√„ à‚´‡¥’¬¡‰¡à¡’º≈µàÕ§«“¡¢“«·≈–

§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“«  à«πº≈°“√∑¥≈Õß∑’Ë 3 · ¥ß

«à“ °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl1K ‰¡à¡’º≈µàÕ

 ¡∫—µ‘∑—Èß Õß °“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘πµ“¡µ”√—∫ Sl1Na

∑”„Àâ ¡∫—µ‘∑—Èß ÕßµË”≈ß °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫

Sl2Na ‰¡à∑”„Àâ ¡∫—µ‘∑—Èß Õß·µ°µà“ß®“°°“√‡æ‘Ë¡

§«“¡µ“¡µ”√—∫ Sl3K ·µà°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫

Sl3Na ∑”„Àâ ¡∫—µ‘∑—Èß ÕßµË”°«à“°“√‡æ‘Ë¡§«“¡‡§Á¡

µ“¡µ”√—∫ Sl3K ‚¥¬°“√·ª≈§«“¡À¡“¬∑”πÕß‡¥’¬«

°—∫°√≥’º≈¢Õß‚´‡¥’¬¡µàÕ§«“¡ÀÕ¡ Õ“®°≈à“«‰¥â

«à“°“√„ à‚´‡¥’¬¡„Àâ·°à¢â“«„πÕ—µ√“∑’Ë‰¡à¡’º≈µàÕ

º≈º≈‘µ¢â“«‡ª≈◊Õ°‰¡à¡’º≈µàÕ ¡∫—µ‘¢Õß¢â“«∑—Èß Õß

ª√–°“√ ·µà°“√„ à„πÕ—µ√“∑’Ë∑”„Àâº≈º≈‘µ¢Õß¢â“«≈¥

≈ß∑”„Àâ ¡∫—µ‘∑—Èß ÕßµË”≈ß

§«“¡‡Àπ’¬« º≈°“√∑¥≈Õß∑’Ë 1 · ¥ß«à“°“√

„ à‚´‡¥’¬¡∑”„Àâ§«“¡‡Àπ’¬«¢Õß¢â“«‡æ‘Ë¡¢÷Èπ  à«πº≈

°“√∑¥≈Õß∑’Ë 3 · ¥ß«à“ °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫

Sl1K ‰¡à¡’º≈µàÕ§«“¡‡Àπ’¬« °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫

Sl1Na ∑”„Àâ§«“¡‡Àπ’¬«µË”≈ß °“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡

µ”√—∫ Sl2Na ·≈– Sl3Na ∑”„Àâ§«“¡‡Àπ’¬«· ¥ß

·π«‚πâ¡∑’Ë®–µË”°«à“°“√‡æ‘Ë¡§«“¡‡§Á¡µ“¡µ”√—∫ Sl3K

¡“°¢÷Èπµ“¡≈”¥—∫ ‚¥¬°“√·ª≈§«“¡À¡“¬∑”πÕß

‡¥’¬«°—∫°√≥’º≈¢Õß‚´‡¥’¬¡µàÕ§«“¡ÀÕ¡ Õ“®°≈à“«

‰¥â«à“ °“√„ à‚´‡¥’¬¡„Àâ·°à¢â“«∑”„Àâ§«“¡‡Àπ’¬«¢Õß

¢â“«µË”≈ß

 √ÿª·≈–§”·π–π”

(1) °“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®“°√–¥—∫∑’Ë„°≈â

®–∑”„Àâº≈º≈‘µ¢Õß¢â“«‡ª≈◊Õ°≈¥≈ß‰¡à¡’º≈µàÕ§«“¡

ÀÕ¡¢Õß¢â“«Àÿß ÿ° ·µà∑”„Àâ§«“¡πÿà¡·≈–§«“¡

‡Àπ’¬«¢Õß¢â“«≈¥≈ß

(2) °“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß¥‘π®“°√–¥—∫∑’Ë„°≈â

®–∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß‰¡à¡’º≈µàÕ§«“¡¢“«

·≈–§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“« ·µà°“√‡æ‘Ë¡§«“¡‡§Á¡¢Õß

¥‘π®π∂÷ß√–¥—∫∑’Ëº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß∑”„Àâ ¡∫—µ‘

∑—Èß Õßπ’ÈµË”≈ß

(3) °“√„ à‚´‡¥’¬¡„Àâ·°à¢â“«‰¡à¡’º≈µàÕ§«“¡

ÀÕ¡¢Õß¢â“«Àÿß ÿ°

(4) °“√„ à‚´‡¥’¬¡„πÕ—µ√“∑’Ë ‰¡à¡’º≈µàÕ

º≈º≈‘µ¢â“«‡ª≈◊Õ°‰¡à¡’º≈µàÕ§«“¡πÿà¡ §«“¡¢“« ·≈–

§«“¡‡≈◊ËÕ¡¡—π¢Õß¢â“«Àÿß ÿ° ·µà°“√„ à„πÕ—µ√“∑’Ë

∑”„Àâº≈º≈‘µ¢â“«‡ª≈◊Õ°≈¥≈ß∑”„Àâ ¡∫—µ‘∑—Èß Õßπ’ÈµË”≈ß

(5) °“√„ à‚´‡¥’¬¡‰¡à«à“®–‡ªìπÕ—µ√“„¥∑”„Àâ

§«“¡‡Àπ’¬«¢Õß¢â“«µË”≈ß

(6) ‡π◊ËÕß®“°º≈°“√»÷°…“∑’Ë√“¬ß“ππ’È‰¡à„Àâ¢âÕ

 √ÿª‡°’Ë¬«°—∫º≈¢Õß°“√‡æ‘Ë¡§«“¡‡§Á¡®“°√–¥—∫µË” Ê

µàÕ§«“¡ÀÕ¡ §«“¡πÿà¡ ·≈–§«“¡‡Àπ’¬«¢Õß¢â“« ®÷ß
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§«√¡’°“√»÷°…“‡æ‘Ë¡‡µ‘¡‡°’Ë¬«°—∫º≈¢Õß°“√‡æ‘Ë¡§«“¡

‡§Á¡®“°√–¥—∫µË” Ê ®π∂÷ß√–¥—∫∑’Ë„°≈â®–∑”„Àâº≈º≈‘µ

¢â“«‡ª≈◊Õ°≈¥≈ß

§”¢Õ∫§ÿ≥

°“√∑¥≈Õß∑’Ë 1-3 ‰¥â√—∫ß∫ª√–¡“≥Õÿ¥Àπÿπ

°“√«‘®—¬®“° ”π—°ß“π§≥–°√√¡°“√«‘®—¬·Ààß™“µ‘„π

√–À«à“ßªï 2530-2533  à«π°“√∑¥≈Õß∑’Ë 4 ‰¥â√—∫

ß∫ª√–¡“≥Õÿ¥Àπÿπ®“°¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å

‡æ◊ËÕß“π«‘®—¬‡√àß¥à«πª√–®”ªï 2539 §≥–ºŸâ∑”°“√«‘®—¬

¢Õ¢Õ∫§ÿ≥Àπà«¬ß“π¥—ß°≈à“«‰«â ≥ ∑’Ëπ’È¥â«¬

§≥–ºŸâ∑”°“√«‘®—¬¢Õ¢Õ∫§ÿ≥ ∂“∫—π«‘®—¬¢â“«
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