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°“√ª√–‡¡‘π§ÿ≥¿“æ‡∫◊ÈÕßμâπº≈‘μ¿—≥±åÀ¡ŸÀ—πæ◊Èπ∫â“π
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1»Ÿπ¬å‡§√◊ËÕß¡◊ÕªØ‘∫—μ‘°“√«‘∑¬“»“ μ√å §≥–«‘∑¬“»“ μ√å·≈–‡∑§‚π‚≈¬’ ¡À“«‘∑¬“≈—¬√“™¿—Ø «π¥ÿ ‘μ
2À≈—° Ÿμ√Õ“™’«Õπ“¡—¬·≈–§«“¡ª≈Õ¥¿—¬ §≥–«‘∑¬“»“ μ√å·≈–‡∑§‚π‚≈¬’ ¡À“«‘∑¬“≈—¬√“™¿—Ø «π¥ÿ ‘μ

∫∑§—¥¬àÕ

ß“π«‘®—¬π’È‡æ◊ËÕª√–‡¡‘π§ÿ≥¿“æ‡∫◊ÈÕßμâπ¢Õßº≈‘μ¿—≥±åÀ¡ŸÀ—π¢Õß μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡
‚¥¬¥”‡π‘π°“√ ”√«®ºŸâº≈‘μ·≈–ºŸâ®”Àπà“¬º≈‘μ¿—≥±åÀ¡ŸÀ—π °√–∫«π°“√º≈‘μ ≈—°…≥–°“√®”Àπà“¬·≈–
μ√«®‡™◊ÈÕªπ‡ªóôÕπμ“¡‡°≥±å¡“μ√∞“πº≈‘μ¿—≥±å™ÿπ™πæ∫«à“ ºŸâº≈‘μ·≈–ºŸâ®”Àπà“¬ à«π„À≠à‡ªìπ§π‡¥’¬«°—π
À√◊Õ§π„π§√Õ∫§√—« ¡’√“¬‰¥â‡©≈’Ë¬ª√–¡“≥ 5,000 - 7,000 ∫“∑μàÕ«—π  ∂“π∑’Ë®”Àπà“¬‡ªìπμ≈“¥ ¥ ‚¥¬
¢“¬À¡ŸÀ—π®”π«πμ—Èß·μà 2 - 5 μ—«μàÕ«—π √“§“®”Àπà“¬Õ¬Ÿà∑’Ë 180 - 200 ∫“∑μàÕ°‘‚≈°√—¡ °√–∫«π°“√
º≈‘μª√–°Õ∫¥â«¬π” ÿ°√‡ªìπ¢π“¥ª√–¡“≥ 25 °‘‚≈°√—¡ ∑”°“√¶à“ ÿ°√ ·≈–π”‡§√◊ËÕß„πÕÕ°„ÀâÀ¡¥
·≈â«·∑π∑’Ë¥â«¬¡—¥μ√–‰§√â π”‰ª¬à“ßÕ¬Ÿà∫π°Õß∂à“π√âÕπª√–¡“≥ 3 ™—Ë«‚¡ß‚¥¬¡◊ÕÀ¡ÿπμ≈Õ¥‡«≈“ √–À«à“ß
¬à“ß∑“¥â«¬πÈ”º ¡ ’º ¡Õ“À“√‡æ◊ËÕ§«“¡ «¬ß“¡ ‡¡◊ËÕ ÿ°Àπ—ß®–°√Õ∫ ·≈–π”‰ª®”Àπà“¬∑—π∑’ μ—«Õ¬à“ß
À¡ŸÀ—π¢Õß μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡ æ∫®ÿ≈‘π∑√’¬å Staphylococcus aureus ‰¡à‡°‘π‡°≥±å
¡“μ√∞“π∑“ß®ÿ≈™’««‘∑¬“ μ“¡‡°≥±å¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™πÀ¡Ÿ¬à“ßμ“¡‡°≥±å¡“μ√∞“πº≈‘μ¿—≥±å
™ÿ¡™πÀ¡Ÿ¬à“ß 1228/2549
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Abstract

This research was to evaluate the preliminary quality of the local roasted swineat
Tha Kham, Samphran distinct, Nakhon Pathom province. The survey conducted by the
manufacturer, trader, process of production, marketing and contamination in accordance
with the Thai Community Products Standards (TCPF). This research found thatmost of
manufacturer and traderwere same family. The average income was around 5000-7000 baht
per day. All of the traders sold the product at local market and 2-5 pigs per day, priced at
180-200 baht per kilogram. The process consisted of approximately 25 kg to slaughter and
take offal out, theninstant of the bunch of lemongrass. The pig carcasswas roasted on the
hot charcoals for about 3 hours and turned the axes around by hand all the time. In the
meanwhile, the food coloring was brushed on the skin for tasty looking. The microorganism
of roasted sample pork was investigated by Thai Community Products Standards (1228/
2006) and found that Staphylococcus aureus microorganism was within the standard.

Keywords: Roasted Swine, Quality, Survey

∫∑π”

ª√–‡∑»‰∑¬„πªï 2555 ¡’°“√º≈‘μ ÿ°√ª√–¡“≥ 1,026,000 μ—π §‘¥‡ªìπ√âÕ¬≈– 0.98 ¢Õß°“√º≈‘μ
 ÿ°√∑—Ë«‚≈° „π¥â“π°“√∫√‘‚¿§ªï 2555 ª√–‡∑»‰∑¬¡’°“√∫√‘‚¿§ ÿ°√ª√–¡“≥ 953,000 μ—π §‘¥‡ªìπ
√âÕ¬≈– 0.92 ¢Õß°“√∫√‘‚¿§ ÿ°√∑—Ë«‚≈° ·≈–¡’ª√‘¡“≥°“√∫√‘‚¿§‡π◊ÈÕ ÿ°√ 14.16 °‘‚≈°√—¡μàÕ§πμàÕªï ( ¡“§¡
ºŸâ‡≈’È¬ß ÿ°√·Ààß™“μ‘, 2555) ®—ßÀ«—¥π§√ª∞¡ ∂◊Õ‡ªìπ·À≈àßº≈‘μÀ¡Ÿ¿“¬„πª√–‡∑»∑’Ëμ‘¥Õ—π¥—∫μâπÊ ¢Õß
ª√–‡∑» ®π‡§¬‡°‘¥ªí≠À“≈Ÿ° ÿ°√≈âπμ≈“¥„πªï 2550 ®π§≥–°√√¡°“√π‚¬∫“¬·≈–¡“μ√°“√™à«¬‡À≈◊Õ
‡°…μ√°√ ( ”π—°¢à“«°√¡ª√–™“ —¡æ—π∏å, 2550) ®÷ß¡’¡μ‘‡ÀÁπ™Õ∫¡“μ√°“√·∑√°·´ßμ≈“¥ ÿ°√ ªï 2550
‚¥¬°“√μ—¥«ß®√≈Ÿ° ÿ°√∑”À¡ŸÀ—π ª√–°Õ∫°—∫®—ßÀ«—¥π§√ª∞¡‡ªìπ·À≈àßº≈‘μ ÿ°√¡’™’«‘μ¡“°‡ªìπÕ—π¥—∫ Õß
¢Õßª√–‡∑» ·≈–®“°°“√∑’Ë√“§“ ÿ°√¡’™’«‘μμ°μË”®÷ß àßº≈°√–∑∫°—∫‡°…μ√°√ºŸâ‡≈’È¬ß ÿ°√‚¥¬μ√ß ¥—ßπ—Èπ
®—ßÀ«—¥π§√ª∞¡ ‚¥¬§≥–°√√¡°“√‡æ◊ËÕ·°â ‰¢ªí≠À“‡°…μ√°√Õ—π‡π◊ËÕß¡“®“°º≈‘μº≈°“√‡°…μ√√–¥—∫®—ßÀ«—¥
®÷ß¡’¡μ‘‡ÀÁπ™Õ∫„ÀâÀπà«¬√“™°“√∑’Ë‡°’Ë¬«¢âÕß √à«¡°—∫ ¡“§¡ºŸâ‡≈’È¬ß ÿ°√·≈– À°√≥åºŸâ‡≈’È¬ß ÿ°√®—ßÀ«—¥
π§√ª∞¡ ®—¥∑”‚§√ß°“√ ç¡À°√√¡À¡ŸÀ—ππ§√ª∞¡  Ÿμ√ŒàÕß°ßé À√◊Õ‡ªìπ¢à“«‡°’Ë¬«°—∫°“√∑ÿ∫∑”≈“¬≈Ÿ° ÿ°√
‡π◊ËÕß®“°≈Ÿ° ÿ°√¡’√“§“∂Ÿ°¡“°‡°‘π‰ª „πªï 2555 §≥–°√√¡°“√π‚¬∫“¬·≈–¡“μ√°“√™à«¬‡À≈◊Õ‡°…μ√°√
( ¡“§¡ºŸâ‡≈’È¬ß ÿ°√·Ààß™“μ‘, 2555) Õπÿ¡—μ‘ß∫ª√–¡“≥ 61.8 ≈â“π∫“∑ ‡æ◊ËÕ π—∫ πÿπ‚§√ß°“√√—°…“
‡ ∂’¬√¿“æ√“§“ ÿ°√‚¥¬°“√ π—∫ πÿπ°“√ àßÕÕ° ÿ°√¢ÿπ‡æ◊ËÕ≈¥Õÿª“∑“π¢Õß ÿ°√∑’Ë∑”„Àâ√“§“≈¥≈ß®π
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μË”°«à“μâπ∑ÿπ∑’Ë§“¥«à“®–¡’ ÿ°√§ß‡À≈◊Õª√–¡“≥ 150,000 μ—« °“√∑”Õ“À“√‚¥¬≈Ÿ° ÿ°√À√◊ÕÀ¡ŸÀ—π®÷ß‡ªìπ
Àπ∑“ßÀπ÷Ëß„π°“√‡æ‘Ë¡Õ“™’æ μ—¥«ß®√ ÿ°√„π‡∫◊ÈÕßμâπ ·≈–‡æ‘Ë¡√“¬‰¥â„Àâ°—∫‡°…μ√°√ À√◊ÕºŸâ‡≈’È¬ß ªí®®ÿ∫—π
¢âÕ¡Ÿ≈‡°’Ë¬«°—∫°√–∫«π°“√∑”À¡ŸÀ—π∑’Ë∂Ÿ° ÿ¢≈—°…≥–·≈–ª≈Õ¥¿—¬ √«¡∂÷ß¢âÕ¡Ÿ≈∑“ß‚¿™π“°“√∑’Ë∂Ÿ°μâÕß
¡’πâÕ¬¡“° ¥—ßπ—Èπ °“√¡’¢âÕ¡Ÿ≈∑’Ë∂Ÿ°μâÕßμ“¡À≈—°«‘™“°“√·≈–∂à“¬∑Õ¥ Ÿà™ÿ¡™π®÷ß‡ªìπÀπ∑“ß∑’Ë¥’„π°“√æ—≤π“
 àß‡ √‘¡Õ“™’æ„Àâ°—∫™ÿ¡™π‚¥¬π”∑√—æ¬“°√∏√√¡™“μ‘¿“¬„π™ÿ¡™π¡“ √â“ßÕ“™’æ

«—μ∂ÿª√– ß§å

‡æ◊ËÕ∑”°“√ª√–‡¡‘π§ÿ≥¿“æ‡∫◊ÈÕßμâπ¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π„π μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡

Õÿª°√≥å·≈–«‘∏’°“√∑¥≈Õß

1. ≈ß ”√«®º≈‘μ¿—≥±åÀ¡ŸÀ—πæ◊Èπ∫â“π®“°μ≈“¥·≈–®“°∫â“πºŸâª√–°Õ∫°“√„π‡∫◊ÈÕßμâπ‚¥¬μ‘¥μàÕ
ºà“π ¡“™‘°Õß§å°“√∫√‘À“√ à«πμ”∫≈∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡

2.  ”√«®¢—ÈπμÕπ°√–∫«π°“√°“√º≈‘μ «—μ∂ÿ¥‘∫¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π
3. ‡ª√’¬∫‡∑’¬∫§«“¡·μ°μà“ß√–À«à“ßÀ¡Ÿ¬à“ßμ√—ß À¡ŸÀ—π∑—Ë«‰ª °—∫À¡ŸÀ—πæ◊Èπ∫â“π μ.∑à“¢â“¡
4. ‡ª√’¬∫‡∑’¬∫°—∫§ÿ≥≈—°…≥–∑’ËμâÕß°“√μ“¡¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™π 1228/2549

4.1  ÿà¡‡°Á∫μ—«Õ¬à“ßº≈‘μ¿—≥±åÀ¡ŸÀ—πæ◊Èπ∫â“π®”π«π 3 μ—«Õ¬à“ß®“°æ◊Èπ∑’Ë μ.∑à“¢â“¡ Õ. “¡æ√“π
®.π§√ª∞¡

4.2 μ√«®«‘‡§√“–Àå®ÿ≈‘π∑√’¬åμ“¡‡°≥±å¡“μ√∞“π AOAC ¥—ßμ“√“ß¥—ßμ“√“ß∑’Ë 1
4.3 μ√«®«‘‡§√“–Àå¬’ μå·≈–√“ (Yeast and Molds) μ“¡¡“μ√∞“π AOAC (1997) ¢âÕ 997.02

μ“√“ß∑’Ë 1 ‡°≥±å¡“μ√∞“π„π°“√μ√«® Õ∫®ÿ≈‘π∑√’¬å

®ÿ≈‘π∑√’¬å ‡°≥±å¡“μ√∞“π

®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥
(Total Bacteria Count)

ISO 4833

´“≈‚¡‡π≈≈“
(Salmonella)

ISO 6579

 μ“øî‚≈§ÁÕ°§—  ÕÕ‡√’¬ 
(Staphylococcus aureus)

BAM 2001

∫“´‘≈≈—  ´’‡√’¬ 
(Bacillus cereus)

BAM 2001

‡Õ ‡™Õ√‘‡´’¬‚§‰≈
(Escherichia coli)

ISO 7251
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º≈·≈–«‘®“√≥åº≈°“√∑¥≈Õß

1. ¢âÕ¡Ÿ≈‡∫◊ÈÕßμâπ‡°’Ë¬«°—∫ºŸâº≈‘μ·≈–ºŸâ®”Àπà“¬º≈‘μ¿—≥±åÀ¡ŸÀ—πæ◊Èπ∫â“π
º≈‘μ¿—≥±åÀ¡ŸÀ—π‡ªìπº≈‘μ¿—≥±å∑’Ë¡’Õ“¬ÿ¡“¡“°°«à“ 50 ªï ·μà‰¥â√—∫§«“¡π‘¬¡‡©æ“–„π‡¢μæ◊Èπ∑’Ë

μ”∫≈∑à“¢â“¡·≈–„°≈â‡§’¬ß ‡ªìπ¿Ÿ¡‘ªí≠≠“™“«∫â“π‡æ◊ËÕ∑”°“√ª√–°Õ∫Õ“À“√„π‡∑»°“≈ß“π√◊Ëπ‡√‘ß ¡’§«“¡
‡©æ“–μ—«‚¥¥‡¥àπ°«à“À¡ŸÀ—πª°μ‘∑—Ë«‰ª ¡’§«“¡§≈â“¬§≈÷ß∑—ÈßÀ¡ŸÀ—πª°μ‘∑—Ë«‰ª·≈–§≈â“¬°—∫À¡Ÿ¬à“ß
‡¡◊Õßμ√—ß∑’Ë‰¥â√—∫§«“¡π‘¬¡ ™“«∫â“π¡’§«“¡ “¡“√∂„π°“√ª√–°Õ∫Õ“À“√À¡ŸÀ—πÀ≈“¬§π ·μà„πß“π«‘®—¬
‡πâπ‡©æ“–ºŸâ∑’Ë∑”‡ªìπÕ“™’æ ‚¥¬¡’ºŸâμÕ∫·∫∫ Õ∫∂“¡√«¡∑—ÈßÀ¡¥®”π«π 8 ∑à“π ‚¥¬∑ÿ°∑à“π‡ªìπ∑—ÈßºŸâº≈‘μ
·≈–ºŸâ®”Àπà“¬„π√“¬‡¥’¬«°—π‰¥âº≈°“√ ”√«®¥—ßμ“√“ß∑’Ë 2 ·≈–μ“√“ß∑’Ë 3

μ“√“ß∑’Ë 2 ®”π«π·≈–√âÕ¬≈–¢ÕßºŸâª√–°Õ∫°“√ ®”·π°μ“¡‡æ»·≈–√–¥—∫°“√»÷°…“

¢âÕ¡Ÿ≈
®”π«π

√âÕ¬≈–
(N=8)

‡æ» ™“¬ 5 62.5
À≠‘ß 3 37.5

√–¥—∫°“√»÷°…“ ¡—∏¬¡»÷°…“/ª«™. 3 37.5
Õπÿª√‘≠≠“/ª« . 1 12.5
ª√‘≠≠“μ√’ - -
 Ÿß°«à“ª√‘≠≠“μ√’ - -
Õ◊ËπÊ 4 50
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μ“√“ß∑’Ë 3 §à“‡©≈’Ë¬º≈°“√ ”√«®ºŸâ®”Àπà“¬·≈–ºŸâº≈‘μÀ¡ŸÀ—πæ◊Èπ∫â“π‡æ◊ËÕ®”Àπà“¬

¢âÕ¡Ÿ≈ §à“‡©≈’Ë¬ (N = 8)

√“¬‰¥âªí®®ÿ∫—πμàÕ«—π (∫“∑) 6,000
®”π«π«—π„π°“√¢“¬μàÕ —ª¥“Àå («—π) 6
 ∂“π∑’Ë®”Àπà“¬ μ≈“¥ ¥
®”π«π‡«≈“∑’Ë®”Àπà“¬μàÕ«—π (™—Ë«‚¡ß) 7.5
™à«ß‡«≈“„π°“√®”Àπà“¬ ∫à“¬
®”π«πÀ¡Ÿ∑’Ëπ”¡“®”Àπà“¬μàÕ«—π (μ—«) 6
√“§“®”Àπà“¬μàÕ°°. (∫“∑) 200
πÈ”Àπ—°¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“πÀ≈—ß¬à“ß·≈â«∑’Ëπ”¡“®”Àπà“¬ (°°.) 15
πÈ”Àπ—°¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π°àÕπ¬à“ß (°°.) 25
√–¬–‡«≈“„π∑”Õ“™’æ¢“¬À¡ŸÀ—π 6
√“§“≈Ÿ°À¡Ÿ‡ªìπ∑’Ëπ”¡“¬à“ß 1,300

2. ¢—ÈπμÕπ°“√º≈‘μÀ¡ŸÀ—πæ◊Èπ∫â“π
À¡ŸÀ—πæ◊Èπ∫â“π∑’Ëæ∫„π‡¢μæ◊Èπ∑’Ë μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡ ¡’¢—ÈπμÕπ°“√º≈‘μ¿“æ∑’Ë 1

‚¥¬π”À¡Ÿ‡ªìπ¢π“¥ª√–¡“≥ 20 - 25 °‘‚≈°√—¡ ∑”¶à“·≈–™”·À≈–ºà“∑âÕß‚¥¬‰¡àºà“°√–¥Ÿ°´’Ë ‚§√ß
π”‡§√◊ËÕß„πÕÕ°·≈â«·∑π∑’Ë¥â«¬μ–‰§√â ¥ „∫¡–°√Ÿ¥ ¥·≈–„∫μÕß ¥ ¡—¥‡ªìπ¡—¥Ê „ à°≈—∫‡¢â“‰ª„π∑âÕß
¬÷¥ªî¥∑âÕß∑’Ë‡ªî¥„Àâ π‘∑ ‡ ’¬∫∑àÕ‡À≈Á°¬“«μ—Èß·μàª“°μ≈Õ¥®π∑–≈ÿ∑«“√Àπ—° ∑”°“√¬÷¥À¡Ÿ°—∫∑àÕ‡À≈Á°
„Àâ·πàπ‡æ◊ËÕ‰¡à„Àâ√Ÿ¥¢≥–∑”°“√À¡ÿπ¬à“ß π”∑àÕ‡À≈Á°∑’Ë‡ ’¬∫À¡Ÿ¬à“ß·≈â«‰ª‰«â∫π∂à“π√âÕπ ÷́Ëß‰¥â∑”°“√
‡μ√’¬¡‰«â·≈â« ‚¥¬∂à“π®–μâÕß‰¡à¡’‡ª≈«‰ø ’·¥ß À√◊Õ¡’πâÕ¬ ‡æ◊ËÕ‰¡à∑”„ÀâÀπ—ßÀ¡Ÿ‰À¡â¢≥–¬à“ß √–À«à“ß
¬à“ß®–μâÕßÀ¡ÿπ∑àÕ‡À≈Á°‰ª‡√◊ËÕ¬Ê ‡æ◊ËÕ„ÀâÀ¡Ÿ ÿ°æ√âÕ¡°—π∑—Èßμ—« ·≈–‡æ‘Ë¡ ’ —πÀπ—ßÀ¡Ÿ¥â«¬ ’º ¡Õ“À“√
¡—°®–„™â ’ â¡‡ªìπÀ≈—°
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¿“æ∑’Ë 1 · ¥ß¢—ÈπμÕπ°“√º≈‘μÀ¡ŸÀ—πæ◊Èπ∫â“π

‡¡◊ËÕ∑”°“√‡ª√’¬∫‡∑’¬∫§«“¡·μ°μà“ß≈—°…≥–¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡
°—∫À¡ŸÀ—π≈—°…≥–Õ◊ËπÊ „πª√–‡∑»‰∑¬ ‰¥â·°à À¡ŸÀ—π∑—Ë«‰ª ·≈–À¡Ÿ¬à“ß‡¡◊Õßμ√—ß¥—ßμ“√“ß∑’Ë 4  “¡“√∂
·¬°·¬–§«“¡·μ°μà“ß‰¥âÀ≈“¬ª√–‡¥Áπ ‡™àπ πÈ”Àπ—°À¡Ÿ‡ªìπ∑’Ëπ”¡“º≈‘μ ¡’§«“¡·μ°μà“ß°—π ®÷ß∑”„Àâ
À¡ŸÀ—π·μà≈–ª√–‡¿∑¡’‡π◊ÈÕ·≈–Àπ—ß‰¡à‡À¡◊Õπ°—π À¡ŸÀ—πæ◊Èπ∫â“π‡ªìπÀ¡Ÿ∑’Ë¡’Àπ—ß°√Õ∫‡À¡◊ÕπÀ¡ŸÀ—π∑—Ë«‰ª
·≈–¡’‡π◊ÈÕ ’¢“«πÿà¡§≈â“¬À¡Ÿ¬à“ßμ√—ß ·μà‡π◊ÈÕ¡’°≈‘ËπÀÕ¡¢Õß‡§√◊ËÕß‡∑»
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μ“√“ß∑’Ë 4 °“√‡ª√’¬∫‡∑’¬∫≈—°…≥–º≈‘μ¿—≥±åÀ¡Ÿ¬à“ßμ√—ß À¡ŸÀ—π∑—Ë«‰ª ·≈–À¡ŸÀ—πæ◊Èπ∫â“π

¢âÕ¡Ÿ≈ À¡Ÿ¬à“ß‡¡◊Õßμ√—ß À¡ŸÀ—π∑—Ë«‰ª À¡ŸÀ—πæ◊Èπ∫â“π

πÈ”Àπ—°À¡Ÿ‡ªìπ´÷Ëßπ”¡“º≈‘μ 50 - 60 °°. 10 - 15 °°. 20 - 25 °°.
≈—°…≥–À¡Ÿ¢≥–¬à“ß ·ºàÕÕ° ®π·∫π ·ºàÕÕ° ®π·∫π ‡ªìπμ—« °≈¡
≈—°…≥–¿“¬πÕ° Àπ—ß°√Õ∫ Àπ—ß°√Õ∫ ∫“ß Àπ—ß°√Õ∫ ∫“ß

Àπ“§≈â“¬À¡Ÿ°√Õ∫  ’ â¡  ’ â¡
≈—°…≥–¿“¬„π‡π◊ÈÕ  ’¢“«ª°μ‘ ∫“ß®π·∑∫  ’¢“«ª°μ‘

‰¡à¡’‡π◊ÈÕ ¡’°≈‘Ëπ‡§√◊ËÕß‡∑»
¿“¬„π∑âÕß ¢≥–¬à“ß À√◊ÕÀ—π ‰¡à¡’ ‰¡à¡’ ¡’μ–‰§√â

„∫¡–°Ÿ¥ „∫μÕß
√“§“®”Àπà“¬ 380 - 400 ∫“∑ 60 - 80 ∫“∑ 150 - 200 ∫“∑

μàÕ°°. μàÕ°°. μàÕ°°.

3. º≈°“√μ√«®«‘‡§√“–Àå®ÿ≈‘π∑√’¬å
‡¡◊ËÕ∑”°“√ ”√«®μ√«® Õ∫‡æ◊ËÕ‡°Á∫μ—«Õ¬à“ß„π‡∫◊ÈÕßμâπ·≈â«∑”°“√‡ª√’¬∫‡∑’¬∫°—∫¡“μ√∞“π

º≈‘μ¿—≥±å™ÿ¡™π 1228/2549 æ∫«à“ ≈—°…≥–∑—Ë«‰ª¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π μ”∫≈∑à“¢â“¡ ¢ÕßºŸâª√–°Õ∫°“√
¡’°“√°√–®“¬μ—«¢Õß à«πª√–°Õ∫§àÕπ¢â“ß ¡Ë”‡ ¡Õ¥—ß¿“æ∑’Ë 2 ¡’ ’‡π◊ÈÕ„πμ“¡∏√√¡™“μ‘ ¿“¬πÕ°Õ“®¡’
‰À¡â‡°√’¬¡∫â“ß ‰¡à¡’°≈‘Ëπ·≈–√ ∑’Ë‰¡àæ÷ßª√– ß§å ≈—°…≥–‡π◊ÈÕ¿“¬„ππÿà¡ ·μàÀπ—ß®–°√Õ∫‡¡◊ËÕÀ¡Ÿ ÿ°„À¡àÊ
·μà‡¡◊ËÕÀ¡ŸÀ—πæ◊Èπ∫â“π‡√‘Ë¡‡¬Áπ¢÷Èπ Àπ—ß®–¡’ ¿“æπ‘Ë¡≈ß À¡ŸÀ—πæ◊Èπ∫â“π‰¡àæ∫ ‘Ëßª≈Õ¡ªπ ‡™àπ ‡ âπº¡ ¥‘π
∑√“¬ ´÷Ëß‚¥¬√«¡À¡ŸÀ—πæ◊Èπ∫â“πÕ¬Ÿà„π‡°≥±å∑’Ë‡ªìπ‰ªμ“¡¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™π

¿“æ∑’Ë 2 Àπ—ß·≈–‡π◊ÈÕ¢ÕßÀ¡ŸÀ—πæ◊Èπ∫â“π μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡
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ºŸâº≈‘μÀ¡ŸÀ—πæ◊Èπ∫â“π∑—ÈßÀ¡¥∑”°“√º≈‘μÀ¡ŸÀ—πæ◊Èπ∫â“π„πæ◊Èπ∑’Ë μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡
·μàºŸâº≈‘μ∑—ÈßÀ¡¥‰¡à‰¥â¢“¬‡©æ“–„πæ◊Èπ∑’Ë ¡’ “¡√“¬∑’Ë¢“¬„πæ◊Èπ∑’Ë πÕ°®“°π—Èπ‡ªìπ®”Àπà“¬À¡ŸÀ—πæ◊Èπ∫â“π
„πæ◊Èπ∑’Ë„°≈â‡§’¬ß ®÷ß∑”°“√‡°Á∫μ—«Õ¬à“ß‡©æ“–ºŸâº≈‘μ∑’Ë∑”°“√®”Àπà“¬„πæ◊Èπ∑’Ë μ.∑à“¢â“¡ Õ. “¡æ√“π
®.π§√ª∞¡ ¥—ßμ“√“ß∑’Ë 5

μ“√“ß∑’Ë 5 º≈°“√μ√«®®ÿ≈‘π∑√’¬å„πμ—«Õ¬à“ßÀ¡ŸÀ—πæ◊Èπ∫â“π

®ÿ≈‘π∑√’¬å
‡°≥±å¡“μ√∞“π

μ—«Õ¬à“ß∑’Ë 1 μ—«Õ¬à“ß∑’Ë 2
(¡º™. 1228/2549)

®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥ < 1 x 106

‚§‚≈π’μàÕμ—«Õ¬à“ß 1 °√—¡
1,860,000 87,250,000

´“≈‚¡‡π≈≈“ ‰¡àæ∫
„πμ—«Õ¬à“ß 1 °√—¡

æ∫ æ∫

 μ“øî‚≈§ÁÕ°§—  ÕÕ‡√’¬  < 100
‚§‚≈π’μàÕμ—«Õ¬à“ß 1 °√—¡

‰¡àæ∫ ‰¡àæ∫

∫“´‘≈≈—  ´’‡√’¬  < 100
‚§‚≈π’μàÕμ—«Õ¬à“ß 1 °√—¡

100,000 10,000

‡Õ ‡™Õ√‘‡ ’́¬‚§‰≈ < 3
μàÕμ—«Õ¬à“ß 1 °√—¡

1,100 700

¬’ μå·≈–√“ ‰¡à‡°‘π 100
‚§‚≈π’μàÕμ—«Õ¬à“ß 1 °√—¡

‰¡àæ∫ ‰¡àæ∫

μ“√“ß∑’Ë 5 · ¥ßº≈°“√¢Õß°“√μ√«®‡™◊ÈÕ®ÿ≈‘π∑√’¬å„πÀ¡ŸÀ—πæ◊Èπ∫â“π μ.∑à“¢â“¡ Õ. “¡æ√“π
®.π§√ª∞¡ ®”π«π 2 μ—«Õ¬à“ßº≈ª√“°Ø«à“ ®”π«π®ÿ≈‘π∑√’¬å∑—ÈßÀ¡¥¡“°°«à“ 106 CFU/g æ∫´“≈‚¡‡π≈≈“,
‰¡àæ∫ μ“øî‚≈§ÁÕ°§—  ÕÕ‡√’¬  æ∫∫“™‘≈≈—  ´’‡√’¬ ¡“°°«à“ 100 ‚§‚≈π’μàÕμ—«Õ¬à“ß 1 °√—¡ æ∫‡Õ ‡™‘√‘‡´’¬-
‚§‰≈ ¡“°°«à“ 3 μàÕ°√—¡ ·≈– ‰¡àæ∫¬’ μå·≈–√“  √ÿª  μ“øî‚≈§ÁÕ°§—  ÕÕ‡√’¬ ·≈– ¬’ μå·≈–√“Õ¬Ÿà„π
‡°≥±å¡“μ√∞“π ¡º™ 1228/2549 ¥—ßπ—Èπ®–μâÕß°“√«‘‡§√“–Àå∂÷ß„πß“π«‘®—¬μàÕ‰ª∂÷ß°“√ªÑÕß°—π®ÿ≈‘π∑√’¬å

 √ÿªº≈°“√∑¥≈Õß

ß“π«‘®—¬π’È‡æ◊ËÕª√–‡¡‘π§ÿ≥¿“æ‡∫◊ÈÕßμâπ¢Õßº≈‘μ¿—≥±åÀ¡ŸÀ—π¢Õß μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡
‚¥¬¥”‡π‘π°“√ ”√«®ºŸâº≈‘μ·≈–ºŸâ®”Àπà“¬º≈‘μ¿—≥±å À¡ŸÀ—π °√–∫«π°“√º≈‘μ ≈—°…≥–°“√®”Àπà“¬·≈–
μ√«®‡™◊ÈÕªπ‡ªóôÕπμ“¡‡°≥±å¡“μ√∞“πº≈‘μ¿—≥±å™ÿπ™πæ∫«à“ ºŸâº≈‘μ·≈–ºŸâ®”Àπà“¬ à«π„À≠à‡ªìπ
§π‡¥’¬«°—πÀ√◊Õ§π„π§√Õ∫§√—« ¡’√“¬‰¥â‡©≈’Ë¬ª√–¡“≥ 5,000 - 7,000 ∫“∑μàÕ«—π  ∂“π∑’Ë®”Àπà“¬‡ªìπ
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μ≈“¥ ¥ ‚¥¬¢“¬À¡ŸÀ—π®”π«πμ—Èß·μà 2 - 5 μ—«μàÕ«—π √“§“®”Àπà“¬Õ¬Ÿà∑’Ë 180 - 200 ∫“∑μàÕ°‘‚≈°√—¡
°√–∫«π°“√º≈‘μª√–°Õ∫¥â«¬π” ÿ°√‡ªìπ¢π“¥ª√–¡“≥ 25 °‘‚≈°√—¡ ∑”°“√¶à“ ÿ°√ ·≈–π”‡§√◊ËÕß„π
ÕÕ°„ÀâÀ¡¥·≈â«·∑π∑’Ë¥â«¬¡—¥μ√–‰§√â π”‰ª¬à“ßÕ¬Ÿà∫π°Õß∂à“π√âÕπª√–¡“≥ 3 ™—Ë«‚¡ß‚¥¬¡◊ÕÀ¡ÿπ
μ≈Õ¥‡«≈“ √–À«à“ß¬à“ß∑“¥â«¬πÈ”º ¡ ’º ¡Õ“À“√‡æ◊ËÕ§«“¡ «¬ß“¡ ‡¡◊ËÕ ÿ°Àπ—ß®–°√Õ∫ ·≈–π”‰ª
®”Àπà“¬∑—π∑’ μ—«Õ¬à“ßÀ¡ŸÀ—π¢Õß μ.∑à“¢â“¡ Õ. “¡æ√“π ®.π§√ª∞¡ æ∫®ÿ≈‘π∑√’¬å S. aureus ‰¡à‡°‘π
‡°≥±å¡“μ√∞“π∑“ß®ÿ≈™’««‘∑¬“ μ“¡‡°≥±å¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™πÀ¡Ÿ¬à“ßμ“¡‡°≥±å¡“μ√∞“π
º≈‘μ¿—≥±å™ÿ¡™πÀ¡Ÿ¬à“ß 1228/2549

‡Õ° “√Õâ“ßÕ‘ß

¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™π. (2549). ¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡™π: À¡Ÿ¬à“ß (¡º™. 1228/2549).  ”π—°
∫√‘À“√¡“μ√∞“πº≈‘μ¿—≥±å™ÿ¡¢π.  ”π—°ß“π¡“μ√∞“πº≈‘μ¿—≥±åÕÿμ “À°√√¡. °√ÿß‡∑æ.

 ¡“§¡ºŸâ‡≈’È¬ß ÿ°√·Ààß™“μ‘. (2555).  ÿ°√. «“√ “√ ÿ°√. 62. μÿ≈“§¡ - ∏—π«“§¡.

 ”π—°¢à“«°√¡ª√–™“ —¡æ—π∏å. (2550). ¡À°√√¡À¡ŸÀ—ππ§√ª∞¡.  ◊∫§âπ‡¡◊ËÕ 7 ∏—π«“§¡ 2554,  ◊∫§âπ®“°
http://www.thaigov.go.th/th/public-service/item/2651-.html?tmpl=component&print=1.

Association of Official Analysis Chemists (1997). Official Methods of Analysis of AOAC
International. vol 80, Washington, DC.

§≥–ºŸâ‡¢’¬π

¥√. Õÿ¥¡»—°¥‘Ï °‘®∑«’
Õ“®“√¬å»Ÿπ¬å‡§√◊ËÕß¡◊ÕªØ‘∫—μ‘°“√«‘∑¬“»“ μ√å §≥–«‘∑¬“»“ μ√å·≈–‡∑§‚π‚≈¬’
¡À“«‘∑¬“≈—¬√“™¿—Ø «π¥ÿ ‘μ
e-mail: udomsak_kit@dusit.ac.th

¥√. ≥—∞∫¥’ «‘√‘¬“«—≤πå
Õ“®“√¬åª√–®”§≥–«‘∑¬“»“ μ√å·≈–‡∑§‚π‚≈¬’ À≈—° Ÿμ√Õ“™’«Õπ“¡—¬·≈–§«“¡ª≈Õ¥¿—¬
¡À“«‘∑¬“≈—¬√“™¿—Ø «π¥ÿ ‘μ
e-mail: nutta_v@hotmail.com

π“¬«’√™π ¿ŸÀ‘π°Õß
π—°«‘®—¬»Ÿπ¬å‡§√◊ËÕß¡◊ÕªØ‘∫—μ‘°“√«‘∑¬“»“ μ√å §≥–«‘∑¬“»“ μ√å·≈–‡∑§‚π‚≈¬’
¡À“«‘∑¬“≈—¬√“™¿—Ø «π¥ÿ ‘μ
e-mail: p_veerachon@hotmail.com



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


