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∫∑§—¥¬àÕ

°“√«‘®—¬§√—Èßπ’È¡’«—μ∂ÿª√– ß§å‡æ◊ËÕ«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„πº—°æ◊Èπ∫â“π 10 ™π‘¥„πƒ¥ŸΩπ

·≈–ƒ¥Ÿ√âÕπ®“°®—ßÀ«—¥ ÿ√“…Æ√å∏“π’ ·≈–‡ª√’¬∫‡∑’¬∫§«“¡·μ°μà“ß¢Õß “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π„π

ƒ¥ŸΩπ·≈–ƒ¥Ÿ√âÕπ «‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¥â«¬«‘∏’ Folin-Ciocalteu ·≈–«‘‡§√“–Àå¢âÕ¡Ÿ≈¥â«¬§à“‡©≈’Ë¬

§à“‡∫’Ë¬ß‡∫π¡“μ√∞“π §à“§«Õ√å‰∑≈å °“√«‘‡§√“–Àå§«“¡·ª√ª√«π∑“ß‡¥’¬« ·≈–°“√∑¥ Õ∫§à“∑’®“°º≈°“√

«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„πƒ¥ŸΩπ  æ∫«à“¢’È‡À≈Á°¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° Ÿß ÿ¥ (2651.17 ± 883.95

mg GAE/100 g) √Õß≈ß¡“§◊Õ  –‡¥“ (1436.23 ± 502.61 mg GAE/100 g) ·≈–™–§√“¡ (1164.47 ± 370.97 mg

GAE/100 g) μ“¡≈Ì“¥—∫  à«πº≈°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„πƒ¥Ÿ√âÕπ æ∫«à“ °√–∂‘π¡’

 “√ª√–°Õ∫øï‚π≈‘° Ÿß ÿ¥ (1205.10 ± 238.27 mg GAE/100 g) √Õß≈ß¡“§◊Õ ¢’È‡À≈Á° (883.83 ± 204.08 mg

GAE/100 g) ·≈–‡À≈’¬ß (584.73 ± 53.67 mg GAE/100 g) μ“¡≈Ì“¥—∫ ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°∑—Èß 2 ƒ¥Ÿ ¡’

§«“¡·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘∑’Ë√–¥—∫ 0.05 ‚¥¬ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°®–‡ª≈’Ë¬π·ª≈ß‰ªμ“¡ƒ¥Ÿ°“≈

¬°‡«âπ‡π’¬ß ·≈–‡ ¡Á¥·¥ß ®“°º≈°“√»÷°…“§√—Èßπ’È· ¥ß„Àâ‡ÀÁπ«à“º—°æ◊Èπ∫â“π‡ªìπ·À≈àß∑’Ë¥’¢Õß “√ª√–°Õ∫øï‚π≈‘°

¥—ßπ—Èπ®÷ß§«√ àß‡ √‘¡„Àâ¡’°“√∫√‘‚¿§º—°æ◊Èπ∫â“π∑’ËÀ≈“°À≈“¬μ“¡ƒ¥Ÿ°“≈Õ¬à“ß ¡Ë”‡ ¡Õ

§” ”§—≠:  “√ª√–°Õ∫øï‚π≈‘°, º—°æ◊Èπ∫â“π, ®—ßÀ«—¥ ÿ√“…Æ√å∏“π’
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Abstract

The objectives of this study were to determine the amounts of phenolic compounds in 10 indigenous
vegetables collected in the rainy and summer seasons from Surat Thani province and to compare the
differences in phenolic compound contents in the vegetables in the two seasons. The determination of
phenolic compound contents was performed using the Folin-Ciocalteu method. The statistics used for data
analysis were mean, standard deviation, quartile deviation, one-way ANOVA and t-test. The research findings
indicated that, in the wet season, the highest amount of phenolic compounds was found in Senna siamea
(2651.17 ± 883.95 mg GAE/100 g), followed by Azadirachta indica A. Juss. (1436.23 ± 502.61 mg GAE/
100 g) and Suaeda maritima (L.) Dumort. (1164.47 ± 370.97 mg GAE/100 g). In the summer, the highest
amount of phenolic compounds was found in Leucaena leucocepphala (Lam.) de Wit (1205.10 ± 238.27 mg
GAE/100 g), followed by Senna siamea (Lam.) H.S. Irwin & Barneby (883.83 ± 204.08 mg GAE/100 g) and
Gnetum gnemon L. (584.73 ± 53.67 mg GAE/100 g). By comparison, the wet-dry seasonal differences in
phenolic compound contents were significant (p = 0.05) in all such indigenous vegetables except for
Archidendron pauciflorum (Benth.) I.C. Nielsen and Syzygium gratum (Wight) S.N. Mitra. The results
showed that the levels of phenolic compounds in indigenous vegetables varied according to the seasons. This
study confirms that indigenous vegetables are a rich source of phenolic compounds. So regular intake of
seasonal indigenous vegetables should be promoted.

Key words: phenolic compound, indigenous vegetables, Surat Thani province

≈ß¡“§◊Õ‚√§¡–‡√Áß (8.2 ≈â“π§π) ‚√§√–∫∫∑“ß‡¥‘π

À“¬„® (4 ≈â“π§π) ·≈–‚√§‡∫“À«“π (1.5 ≈â“π§π)[1]

 ”À√—∫ª√–‡∑»‰∑¬„πªï æ.». 2555 æ∫ºŸâªÉ«¬¥â«¬

‚√§‰¡àμ‘¥μàÕ‡√◊ ÈÕ√—ß 5 ‚√§√“¬„À¡à®”π«π√«¡

1,009,002 §π ‚√§§«“¡¥—π‚≈À‘μ Ÿß‡ªìπ‚√§∑’Ë¡’

Õ—μ√“ªÉ«¬ Ÿß ÿ¥ (602,548 §π) √Õß≈ß¡“§◊Õ ‚√§

‡∫“À«“π (336,265 §π) ‚√§‡√◊ÈÕ√—ß∑“ß‡¥‘πÀ“¬„®

 à«π≈à“ß (24,927 §π) ‚√§À—«„®¢“¥‡≈◊Õ¥ (24,587

§π) ·≈–‚√§À≈Õ¥‡≈◊Õ¥ ¡Õß (20,675 §π) μ“¡

≈”¥—∫ ·≈–®“°°“√»÷°…“æ∫«à“„πªï æ.». 2555 æ∫

∫∑π”

‚√§‰¡àμ‘¥μàÕ‡√◊ÈÕ√—ß (non-communicable

diseases) ¬—ß§ß‡ªìπªí≠À“ “∏“√≥ ÿ¢∑’Ë ”§—≠·≈–

¡’·π«‚πâ¡‡æ‘ Ë¡¢÷ ÈπÕ¬à“ßμàÕ‡π◊ ËÕß ®“°¢âÕ¡Ÿ≈¢Õß

Õß§å°“√Õπ“¡—¬‚≈°æ∫«à“ ‚√§‰¡àμ‘¥μàÕ‡√◊ÈÕ√—ß‡ªìπ

 “‡ÀμÿÀ≈—°∑”„Àâ¡’ºŸâ‡ ’¬™’«‘μ¡“°∑’Ë ÿ¥ ‚¥¬„π·μà≈–

ªïæ∫ºŸâ‡ ’¬™’«‘μ®“°‚√§‰¡àμ‘¥μàÕ‡√◊ÈÕ√—ß∑—Ë«‚≈° 38

≈â“π§π  à«π„À≠àæ∫„πª√–‡∑»∑’Ë¡’√“¬‰¥âπâÕ¬∂÷ß

ª“π°≈“ß∂÷ß 28 ≈â“π§π ´÷Ëß‡ ’¬™’«‘μ®“°‚√§À≈Õ¥

‡≈◊Õ¥À—«„®¡“°∑’Ë ÿ¥‡ªìπ®”π«π 17.5 ≈â“π§π √Õß
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Õ—μ√“ºŸâªÉ«¬‚√§§«“¡¥—π‚≈À‘μ Ÿß·≈–‡∫“À«“π‡æ‘Ë¡

¢÷Èπ°«à“ªï æ.». 2554 ¡“° ·≈–¡’Õÿ∫—μ‘°“√≥å¢Õß‚√§

‡æ‘Ë¡ Ÿß¢÷Èπ∑ÿ°ªï[2]

 “√ª√–°Õ∫øï‚π≈ ‘°‡ª ìπ “√æƒ°…‡§¡ ’

(phytochemicals) °≈ÿà¡„À≠à∑’Ë ÿ¥∑’Ëæ◊™ √â“ß¢÷Èπ

æ∫‰¥â„π™àÕß«à“ß¿“¬„π‡´≈≈å  “√ª√–°Õ∫øï‚π≈‘°¡’

 Ÿμ√‚§√ß √â“ß∑“ß‡§¡’‡ªìπ«ß·À«πÕ–‚√·¡μ‘° (aro-

matic ring) ´÷Ëß‡ªìπÕπÿæ—π∏ÿå¢Õß«ß·À«π‡∫π´‘π

‡™◊ËÕ¡μàÕ¥â«¬À¡Ÿà‰Œ¥√Õ°´‘≈ (OH-group) Õ¬à“ß

πâÕ¬Àπ÷ËßÀ¡Ÿà ‚¥¬¡’‚§√ß √â“ßμ—Èß·μà·∫∫Õ¬à“ßßà“¬ ‡™àπ

°√¥øï‚π≈‘° (phenolic acid) ‰ª®π∂÷ß°≈ÿà¡∑’Ë¡’

‚§√ß √â“ß‡ªìπæÕ≈‘‡¡Õ√å ‡™àπ  “√ª√–°Õ∫ø≈“‚«πÕ¬¥å

(flavonoid)  “√ª√–°Õ∫øï‚π≈‘°¡’§ÿ≥ ¡∫—μ‘‡ªìπ

 “√μâ“πÕπÿ¡Ÿ≈Õ‘ √– “¡“√∂„ÀâÕ‘‡≈Á°μ√Õπ·≈–

‰Œ‚¥√‡®π·°àÕπÿ¡Ÿ≈Õ‘ √– ‚¥¬‡©æ“–Õπÿ¡Ÿ≈‡ªÕ√å-

ÕÕ°´‘≈ (peroxyl) ∑”„ÀâÕπÿ¡Ÿ≈Õ‘ √–‡ªìπ “√∑’Ë¡’

§«“¡‡ ∂’¬√  àßº≈„Àâ “¡“√∂¬—∫¬—Èß°“√‡°‘¥ªØ‘°‘√‘¬“

ÕÕ° ‘́‡¥™—π‰¥â ́ ÷Ëßπ”‰ª Ÿà°“√ªÑÕß°—π°“√‡°‘¥‚√§μà“ß Ê

‰¥â[3] ®“°¢âÕ¡Ÿ≈∑“ß√–∫“¥«‘∑¬“æ∫«à“°“√∫√‘‚¿§

º—°·≈–º≈‰¡â∑’ Ë¡’ “√ª√–°Õ∫øï‚π≈‘°‡ªìπª√–®”

™à«¬≈¥Õÿ∫—μ‘°“√≥å°“√‡°‘¥‚√§¡–‡√Áß ‚√§À—«„® ‚√§

‡∫“À«“π ‚√§°√–¥Ÿ°æ√ÿπ ·≈–‚√§∑’Ë‡°‘¥®“°§«“¡

‡ ◊ËÕ¡¢Õß√–∫∫ª√– “∑ (neuro-degenerative

disease)[4-7]

®—ßÀ«—¥ ÿ√“…Æ√å∏“π’μ—ÈßÕ¬Ÿà∑“ßΩíòßμ–«—πÕÕ°

¢Õß¿“§„μâ ¡’≈—°…≥–¿Ÿ¡‘ª√–‡∑»∑’ËÀ≈“°À≈“¬ ∑—Èß

∑’Ë√“∫ Ÿß ¿Ÿ¡‘ª√–‡∑»·∫∫¿Ÿ‡¢“ √«¡∑—Èß∑’Ë√“∫™“¬Ωíòß

∑”„Àâæ◊Èπ∑’Ë¥—ß°≈à“«¡’∑√—æ¬“°√∏√√¡™“μ‘∑’Ë¡’§«“¡

Õÿ¥¡ ¡∫Ÿ√≥å ¡’§«“¡À≈“°À≈“¬¢Õßæ◊™º—°º≈‰¡â

‚¥¬‡©æ“–º—°æ◊Èπ∫â“π º—°æ◊Èπ∫â“πÀ≈“¬™π‘¥π‘¬¡π”

¡“∫√‘‚¿§‡ªìπÕ“À“√·≈–„™â„π°“√√—°…“‚√§μ“¡¿Ÿ¡‘-

ªí≠≠“æ◊Èπ∫â“π ‡™àπ ‚√§‡∫“À«“π ‚√§¢âÕÕ—°‡ ∫

‚√§§«“¡¥—π‚≈À‘μ Ÿß ‡ªìπμâπ[8] º—°æ◊Èπ∫â“π¡’§«“¡

ª≈Õ¥¿—¬ ¡’§ÿ≥§à“∑“ß‚¿™π“°“√ Ÿß Õÿ¥¡‰ª¥â«¬

«‘μ“¡‘π ·√à∏“μÿ ·≈–„Àâæ≈—ßß“πμË” ªí®®ÿ∫—πº—°æ◊Èπ

∫â“π‰¥â√—∫§«“¡π‘¬¡≈¥≈ß ºŸâ∫√‘‚¿§À—π¡“∫√‘‚¿§

º—°∑—Ë«‰ª∑’Ëπ‘¬¡¢“¬„π∑âÕßμ≈“¥ ‡π◊ËÕß®“° –¥«°

·≈–À“´◊ÈÕ‰¥âßà“¬ ´÷Ëßº—°‡À≈à“π’È¡—°¡’°“√ªπ‡ªóôÕπ¢Õß

¬“¶à“·¡≈ß·≈– “√‡§¡’μà“ß Ê ∑”„Àâ‡°‘¥°“√ – ¡

 “√æ‘…¿“¬„π√à“ß°“¬  ®πÕ“®°àÕ„Àâ‡°‘¥ªí≠À“

 ÿ¢¿“æμ“¡¡“  ¥—ßπ—Èπ®÷ß§«√ àß‡ √‘¡À√◊Õ π—∫ πÿπ

„Àâ¡’°“√∫√‘‚¿§º—°æ◊ Èπ∫â“π‡æ‘ Ë¡¡“°¢÷ Èπ Õ¬à“ß‰√

°Áμ“¡ ¢âÕ¡Ÿ≈‡°’Ë¬«°—∫ “√ª√–°Õ∫øï‚π≈‘°„πº—°æ◊Èπ-

∫â“π„π®—ßÀ«—¥ ÿ√“…Æ√å∏“π’¬—ß¡’Õ¬Ÿà§àÕπ¢â“ßπâÕ¬ ºŸâ-

«‘®—¬®÷ß‡≈Áß‡ÀÁπ∂÷ß§«“¡ ”§—≠„π°“√»÷°…“ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°„πº—°æ◊ Èπ∫â“π∫“ß™π‘¥„π

®—ßÀ«—¥ ÿ√“…Æ√å∏“π’ ·≈–‡ª√’¬∫‡∑’¬∫§«“¡·μ°μà“ß

¢Õß “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π„πƒ¥ŸΩπ

·≈–ƒ¥Ÿ√âÕπ´÷Ëß¢âÕ¡Ÿ≈‡À≈à“π’È¡’ à«π ”§—≠„π°“√ àß

‡ √‘¡„Àâ§π‰∑¬À—π¡“∫√‘‚¿§º—°‡æ◊ËÕ ÿ¢¿“æ‡æ‘Ë¡¢÷Èπ

√–‡∫’¬∫«‘∏’»÷°…“

°≈ÿà¡μ—«Õ¬à“ß

º—°æ◊Èπ∫â“π®”π«π 10 ™π‘¥®“°μ≈“¥„π®—ßÀ«—¥

 ÿ√“…Æ√å∏“π’ ‰¥â·°à °√–∂‘π [Leucaena leuco-

cepphala (Lam.) de Wit] ¢’È‡À≈Á° [Senna siamea

(Lam.) H.S. Irwin & Barneby] ™–§√“¡ [Suaeda

maritima (L.) Dumort.] μ–≈‘ßª≈‘ß (Averrhoa

bilimbi L.) ¡–°Õ° [Spondias pinnata (L.f.) Kurz]

 –μÕ (Parkia speciosa Hassk.)    –‡¥“ (Azadira-

chta indica A. Juss.) ‡π’¬ß [Archidendron

pauciflorum (Benth.) I. C. Nielsen] ‡ ¡Á¥·¥ß

[Syzygium gratum (Wight) S.N. Mitra] ·≈–
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§«“¡‡√Á«√Õ∫ 150 rpm ‡ªìπ‡«≈“ 3 ™—Ë«‚¡ß ‡¡◊ËÕ

§√∫‡«≈“®÷ßπ”‰ª°√Õß “√ °—¥ ®“°π—Èππ”μ—«Õ¬à“ß∑’Ë

 °—¥·≈â«‡°Á∫‰«â∑’ËÕÿ≥À¿Ÿ¡‘ -20 Õß»“‡´≈‡´’¬  °àÕπ

π”‰ª«‘‡§√“–ÀåμàÕ‰ª

°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¥â«¬«‘∏’
Folin-Ciocalteu

°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°∑”μ“¡

«‘∏’¢Õß Singleton and Rossi[11] π”μ—«Õ¬à“ß 20

‰¡‚§√≈‘μ√ º ¡°—∫ Folin-Ciocalteu reagent

ª√‘¡“μ√ 100 ‰¡‚§√≈‘μ√ º ¡„Àâ‡¢â“°—π ·≈–∑‘Èß‰«â 1

π“∑’ ®“°π—Èπ‡μ‘¡ 7.5% (w/v) Na2CO3 ª√‘¡“μ√ 80

‰¡‚§√≈‘μ√ º ¡„Àâ‡¢â“°—π ∑‘Èß‰«â„Àâ‡°‘¥ªØ‘°‘√‘¬“∑’Ë

Õÿ≥À¿Ÿ¡‘ÀâÕßπ“π 30 π“∑’ «—¥§à“°“√¥Ÿ¥°≈◊π· ß∑’Ë

§«“¡¬“«§≈◊Ëπ 765 nm ¥â«¬‡§√◊ËÕß Microplate

reader ·≈â«‡ª√’¬∫‡∑’¬∫°—∫°√“ø¡“μ√∞“π§«“¡

‡¢â¡¢âπ¢Õß Gallic acid ·≈–√“¬ß“πº≈‡ªìπ

ª√‘¡“≥¡‘≈≈‘°√—¡μàÕ 100 g (mg GAE/100 g)

°“√«‘‡§√“–Àå∑“ß ∂‘μ‘

 ∂‘μ‘∑’Ë„™â„π°“√«‘‡§√“–Àå¢âÕ¡Ÿ≈ ‰¥â·°à §à“‡©≈’Ë¬

§à“‡∫’Ë¬ß‡∫π¡“μ√∞“π §à“§«Õ√å‰∑≈å °“√«‘‡§√“–Àå

§«“¡·ª√ª√«π∑“ß‡¥’¬« ·≈–°“√∑¥ Õ∫§à“∑’

º≈°“√»÷°…“

1. ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π
„πƒ¥ŸΩπ

°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õß

º—°æ◊Èπ∫â“π 10 ™π‘¥„πƒ¥ŸΩπ æ∫«à“º—°æ◊Èπ∫â“π¡’

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°Õ¬Ÿà„π™à«ß√–À«à“ß 109.33-

2651.17 mg GAE/100 g ¥—ß· ¥ß„πμ“√“ß∑’Ë 1

‡À≈’¬ß (Gnetum gnemon L.)

°“√‡°Á∫μ—«Õ¬à“ß

‡≈◊Õ°´◊ÈÕº—°æ◊Èπ∫â“π®“° 5 μ≈“¥„π‡¢μÕ”‡¿Õ

‡¡◊Õß ®—ßÀ«—¥ ÿ√“…Æ√å∏“π’ ‰¥â·°à μ≈“¥ ¥‡∑»∫“≈

μ≈“¥¿Ÿ∏√ 8 μ≈“¥ ”‡¿“∑Õß μ≈“¥¥Õππ° ·≈–

μ≈“¥‰¥¡Õπ¥å ‚¥¬‡≈◊Õ°´◊ÈÕº—°™π‘¥≈– 3 √â“πμàÕ

μ≈“¥ √â“π≈– 0.5-1 °‘‚≈°√—¡ „π°“√‡°Á∫μ—«Õ¬à“ß

º—°·μà≈–™π‘¥‡°Á∫∑—Èß 2 ƒ¥Ÿ°“≈ §◊Õ ƒ¥ŸΩπ (‡¥◊Õπ

°—π¬“¬π∂÷ß‡¥◊Õπ∏—π«“§¡) ·≈–ƒ¥Ÿ√âÕπ (‡¥◊Õπ

°ÿ¡¿“æ—π∏å∂÷ß‡¥◊Õπæƒ…¿“§¡) ‚¥¬∫√√®ÿμ—«Õ¬à“ß

º—°„π∂ÿß∑÷∫· ß√–À«à“ßπ”‰ª¬—ßÀâÕßªØ‘∫—μ‘°“√[9]

°“√‡μ√’¬¡μ—«Õ¬à“ß

°“√‡μ√’¬¡μ—«Õ¬à“ßº—°‡æ◊ËÕ °—¥∑”μ“¡«‘∏’¢Õß

Kahkonen[10] π”º—°·μà≈–™π‘¥¢Õß∑—Èß 3 √â“π „π

μ≈“¥‡¥’¬«°—π¡“√«¡°—π ®“°π—Èπ‡μ√’¬¡μ—«Õ¬à“ßº—°

‚¥¬°“√≈â“ßº—°∑ÿ°™π‘¥‡æ◊ËÕ°”®—¥ ‘Ëß °ª√° ‚¥¬≈â“ß

¥â«¬πÈ”ª√–ª“·≈â«π”‰ªºà“ππÈ”ª√“»®“°‰ÕÕÕπ

(deionized water) ®“°π—Èπ§—¥‡≈◊Õ°‡©æ“– à«π∑’Ë

√—∫ª√–∑“π‰¥â ∑”°“√™—ËßπÈ”Àπ—°μ—«Õ¬à“ß·≈–®¥∫—π∑÷°

·≈â«π”‰ª∫¥¥â«¬‡§√◊ËÕß∫¥„Àâ≈–‡Õ’¬¥ (∑”´È”·∫∫

‡¥’¬«°—π∑—Èß 5 μ≈“¥) ®“°π—Èππ”‰ª∑”„Àâ·Àâß¥â«¬«‘∏’

°“√·™à‡¬◊Õ°·¢Áß (lyophilization) ·≈–π”μ—«Õ¬à“ß

º—°∫√√®ÿ„ à¢«¥ √–∫ÿ√À— μ—«Õ¬à“ß‰«â¢â“ß¢«¥ ‡°Á∫

μ—«Õ¬à“ßº—°‰«â∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß μ—«Õ¬à“ßº—°·μà≈–™π‘¥

®“° 5 μ≈“¥ ∂Ÿ°π”¡“«‘‡§√“–Àå 2 ´È” (n = 5)

°“√‡μ√’¬¡μ—«Õ¬à“ß°àÕπ°“√«‘‡§√“–Àå

π”μ—«Õ¬à“ßº—° 5 °√—¡ ¡“ °—¥‚¥¬μ—«∑”≈–≈“¬

‡Õ∑“πÕ≈§«“¡‡¢â¡¢âπ 70% ª√‘¡“μ√ 50 ¡‘≈≈‘≈‘μ√

(Õ—μ√“ à«π 1:10) ¥â«¬‡§√◊ËÕß‡¢¬à“ (shaking) ∑’Ë
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‡¡◊ËÕ§”π«≥À“§à“§«Õ√å‰∑≈å  “¡“√∂·∫àß¢âÕ¡Ÿ≈‰¥â

ÕÕ°‡ªìπ 3 √–¥—∫ §◊Õ º—°æ◊ Èπ∫â“π∑’ Ë¡’ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°„π√–¥—∫ Ÿß (> 975.35 mg GAE/

100 g) ‰¥â·°à ¢’È‡À≈Á°  –‡¥“ ·≈–™–§√“¡  à«πº—°

æ◊Èπ∫â“π∑’Ë¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„π√–¥—∫°≈“ß

(271.17-975.35 mg GAE/100 g) ‰¥â·°à °√–∂‘π

μ–≈‘ßª≈‘ß  –μÕ ‡À≈’¬ß ·≈–¡–°Õ° ·≈–º—°æ◊Èπ

∫â“π∑’ Ë¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„π√–¥—∫μË”

(< 271.17 mg GAE/100 g) ‰¥â·°à ‡π’¬ß ·≈–

‡ ¡Á¥·¥ß ®“°º≈°“√»÷°…“æ∫«à“º—°æ◊Èπ∫â“π∑’Ë¡’

 “√ª√–°Õ∫øï‚π≈‘° Ÿß ÿ¥ §◊Õ ¢’È‡À≈Á° (2651.17 ±

883.95 mg GAE/100 g) √Õß≈ß¡“§◊Õ  –‡¥“

(1436.23 ± 502.61 mg GAE/100 g) ·≈–™–§√“¡

(1164.47 ± 370.97 mg GAE/100 g)  ”À√—∫º—°

æ◊Èπ∫â“π∑’Ë¡’ “√ª√–°Õ∫øï‚π≈‘°μË” ÿ¥ §◊Õ ‡π’¬ß

(109.33 ± 62.44 mg GAE/100 g) √Õß≈ß¡“ §◊Õ

‡ ¡Á¥·¥ß (206.30 ± 104.19 mg GAE/100 g)

2. ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π„π
ƒ¥Ÿ√âÕπ

°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õß

º—°æ◊Èπ∫â“π 10 ™π‘¥„πƒ¥Ÿ√âÕπ æ∫«à“º—°æ◊Èπ∫â“π¡’

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°Õ¬Ÿà„π™à«ß√–À«à“ß 83.83-

1205.10 mg GAE/100 g ¥—ß· ¥ß„πμ“√“ß∑’Ë 1

‡¡◊ËÕ§”π«≥À“§à“§«Õ√å‰∑≈å “¡“√∂·∫àß¢âÕ¡Ÿ≈‰¥â

ÕÕ°‡ªìπ 3 √–¥—∫ §◊Õ º—°æ◊Èπ∫â“π∑’Ë¡’ “√ª√–°Õ∫

øï‚π≈‘°„π√–¥—∫ Ÿß (> 590.97 mg GAE/100 g)

‰¥â·°à °√–∂‘π ·≈–¢’ È‡À≈Á°  à«πº—°æ◊Èπ∫â“π∑’ Ë¡’

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„π√–¥—∫°≈“ß (95.65-

590.97 mgGAE/100 g) ‰¥â·°à ¡–°Õ° μ–≈‘ßª≈‘ß

 –μÕ ‡ ¡Á¥·¥ß ™–§√“¡  –‡¥“ ·≈–‡À≈’¬ß ·≈–

º—°æ◊Èπ∫â“π∑’Ë¡’ “√ª√–°Õ∫øï‚π≈‘°„π√–¥—∫μË” ‰¥â·°à

(< 95.65 mg GAE/100 g) ‰¥â·°à ‡π’¬ß ®“°°“√

»÷°…“æ∫«à“°√–∂‘π¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

 Ÿß ÿ¥ (1205.10 ± 238.27 mg GAE/100 g) √Õß≈ß

¡“§◊Õ ¢’È‡À≈Á° (883.83 ± 204.08 mg GAE/100 g)

·≈–‡À≈’¬ß (584.73 ± 53.67 mg GAE/100 g)

 ”À√—∫º—°æ◊Èπ∫â“π∑’Ë¡’ “√ª√–°Õ∫øï‚π≈‘°μË” ÿ¥ §◊Õ

‡π’¬ß (83.83 ± 19.42 mg GAE/100 g) √Õß≈ß¡“

§◊Õ  –μÕ (104.83 ± 35.32 mg GAE/100 g) ·≈–

μ–≈‘ßª≈‘ß (101.17 ± 57.51 mg GAE/100 g)

3. º≈°“√‡ª√’¬∫‡∑’¬∫§«“¡·μ°μà“ß¢Õß
 “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π„πƒ¥Ÿ
Ωπ·≈–ƒ¥Ÿ√âÕπ

º≈°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

¢Õßº—°æ◊Èπ∫â“π„πƒ¥ŸΩπ·≈–ƒ¥Ÿ√âÕπ æ∫«à“¢’È‡À≈Á°

™–§√“¡ μ–≈‘ßª≈‘ß ¡–°Õ°  –μÕ  –‡¥“ ‡π’¬ß

·≈–‡ ¡Á¥·¥ß ¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„πƒ¥Ÿ

Ωπ Ÿß°«à“ƒ¥Ÿ√âÕπ  à«π°√–∂‘π·≈–‡À≈’¬ß ¡’ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°„πƒ¥Ÿ√âÕπ Ÿß°«à“ƒ¥ŸΩπ ·≈–

æ∫«à“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π∑—Èß 2

ƒ¥Ÿ ¡’§«“¡·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘∑’Ë

√–¥—∫ 0.05 ¬°‡«âπ ‡π’¬ß ·≈–‡ ¡Á¥·¥ß ¥—ß· ¥ß

„πμ“√“ß∑’Ë 1

Õ¿‘ª√“¬º≈

°“√«‘‡§√“–Àåª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õß

º—°æ◊Èπ∫â“π 10 ™π‘¥ ¥â«¬«‘∏’ Folin-Ciocalteu ´÷Ëß

‡ªìπ«‘∏ ’∑’ Ë„™ â„π°“√»÷°…“À“ª√‘¡“≥√«¡¢Õß “√

ª√–°Õ∫øï‚π≈‘° ´÷ËßÕ¬Ÿà„π√Ÿª¢Õßø≈“‚«πÕ¬¥å ·Õπ-

‚∑‰´¬“π‘π ·≈– “√ª√–°Õ∫øï‚π≈‘°Õ◊Ëπ Ê[12] ®“°°“√

»÷°…“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„πƒ¥ŸΩπ·≈–

ƒ¥Ÿ√âÕπ æ∫«à“¢’È‡À≈Á°¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°
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 Ÿß ÿ¥ (2651.17 ± 883.95 mg GAE/100 g ·≈–

883.83 ± 204.08 mg GAE/100 g) √Õß≈ß¡“§◊Õ

 –‡¥“ (1436.23 ± 502.61 ·≈– 436.00 ± 131.25

mg GAE/100 g) ™–§√“¡ (1164.47 ± 370.97 ·≈–

376.37 ± 154.11 mg GAE/100 g) ·≈–°√–∂‘π

(432.03 ± 109.69 ·≈– 1205.10 ± 238.27 mg GAE/

100 g) μ“¡≈Ì“¥—∫ ®“°°“√»÷°…“ª√‘¡“≥ “√ª√–°Õ∫

øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π 10 ™π‘¥®“°μ≈“¥„πÀ≈“¬

æ◊Èπ∑’Ë ∑”„Àâª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°∑’Ë‰¥â®“°°“√

«‘‡§√“–Àå¡’ª√‘¡“≥∑’Ë·μ°μà“ß°—π§àÕπ¢â“ß Ÿß ®π‡ªìπ

º≈„Àâ„πº—°æ◊Èπ∫â“π∫“ß™π‘¥¡’§à“‡∫’Ë¬ß‡∫π¡“μ√∞“π

¡“°°«à“§√÷ËßÀπ÷Ëß¢Õß§à“‡©≈’Ë¬‰¥â ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õß¢’È‡À≈Á°·≈– –‡¥“

°—∫æ◊™Õ◊Ëπ Ê ∑’Ë‡ªìπ·À≈àß∑’Ë¥’¢Õß “√ª√–°Õ∫øï‚π≈‘°

‡™àπ ∫≈Ÿ‡∫Õ√å√’Ë (560 mg GAE/100 g) ≈Ÿ°æ≈—¡ (377

mg GAE/100 g) º—°‚¢¡ (119 mg GAE/100 g)

·≈–™“‡¢’¬« (89 mg GAE/100 g)[13] æ∫«à“º—°æ◊Èπ

∫â“π‡À≈à“π’È¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° Ÿß°«à“ 3-30

‡∑à“ ®“°°“√»÷°…“¢Õß Plainsirichai[14] æ∫«à“º—°

æ◊Èπ∫â“π¡’ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈– “√ª√–°Õ∫øï‚π≈‘°

„πª√‘¡“≥ Ÿß ‚¥¬æ∫«à“°√–∂‘π¡’ª√‘¡“≥ “√ª√–°Õ∫

øï‚π≈‘° Ÿß ÿ¥ §◊Õ 663 mg GAE/100 g ´÷Ëß„°≈â

‡§’¬ß°—∫ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õß°√–∂‘π∑’Ë„™â

„π°“√»÷°…“π’È (432.03 mg GAE/100 g „πƒ¥ŸΩπ)

·≈–æ∫«à“™–§√“¡ (1164.47 ± 370.97 ·≈– 376.37

± 154.11 mg GAE/100 g „πƒ¥ŸΩπ·≈–ƒ¥Ÿ√âÕπ

μ“¡≈”¥—∫) ¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°μË”°«à“°“√

»÷°…“¢Õßπ¿“æ√ ·°â«¥«ß¥’ ·≈–π—Æ∞æß»å Õ‘π∑√å

μ“√“ß∑’Ë 1 §«“¡·μ°μà“ß¢Õßª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π„πƒ¥ŸΩπ·≈–ƒ¥Ÿ√âÕπ

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

™◊ËÕ‰∑¬ ™◊ËÕ«‘∑¬“»“ μ√å  à«π∑’Ë„™â (mg GAE/100g) p-value*

ƒ¥ŸΩπ ƒ¥Ÿ√âÕπ

°√–∂‘π Leucaena leucocepphala (Lam.) de Wit ‡¡≈Á¥ 432.03a ± 109.69 1205.10a ± 238.27 0.007*

¢’È‡À≈Á° Senna siamea (Lam.) H.S. „∫ 2651.17b ± 883.95 883.83b ± 204.08 0.028*

Irwin & Barneby

™–§√“¡ Suaeda maritima (L.) Dumort. „∫ 1164.47c ± 370.97 376.37c ± 154.11 0.027*

μ–≈‘ßª≈‘ß Averrhoa bilimbi L. º≈ 396.50a ± 114.32 101.17d ± 57.51 0.016*

¡–°Õ° Spondias pinnata (L.f.) Kurz „∫ 273.93a ± 16.81 98.70d ± 65.34 0.011*

 –μÕ Parkia speciosa Hassk. º≈ 295.66a ± 15.88 104.83d ± 35.32 0.001*

 –‡¥“ Azadirachta indica A. Juss. „∫ 1436.23c ± 502.61 436.00c ± 131.25 0.039*

‡π’¬ß Archidendron pauciflorum (Benth.) º≈ 109.33a ± 62.44 83.83d ± 19.42 0.536

I. C. Nielsen

‡ ¡Á¥·¥ß Syzygium gratum (Wight) S.N. Mitra „∫ 206.30a ± 104.19 156.00d ± 72.78 0.531

‡À≈’¬ß Gnetum gnemon L. „∫ 279.23a ± 47.70 584.73c ± 53.67 0.002*

À¡“¬‡Àμÿ: ¢âÕ¡Ÿ≈· ¥ß‡ªìπ§à“‡©≈’Ë¬ ± §à“‡∫’Ë¬ß‡∫π¡“μ√∞“π
a, b, c, d · ¥ß∂÷ß§«“¡·μ°μà“ß¢Õß™ÿ¥¢âÕ¡Ÿ≈Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ (p < 0.05)
*p < 0.05
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 ¡∫—μ‘[15] ´÷Ëß»÷°…“ ¡∫—μ‘ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·≈–

º≈‘μ¿—≥±å®“°™–§√“¡ æ∫«à“™–§√“¡¡’ª√– ‘∑∏‘¿“æ

„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–√âÕ¬≈– 59.04 ·≈–¡’ª√‘¡“≥

 “√ ª√–°Õ∫øï‚π≈‘° ‡∑à“°—∫ 32862 ± 1.1 mg GAE/

100 g  ∑—Èßπ’ÈÕ“®‡π◊ËÕß¡“®“° “¬æ—π∏ÿå·≈– ¿“æ

·«¥≈âÕ¡∑’Ë‡Õ◊ÈÕÕ”π«¬μàÕ°“√‡®√‘≠‡μ‘∫‚μ¢Õß™–§√“¡

√«¡∑—Èß«‘∏’°“√‡μ√’¬¡·≈– °—¥μ—«Õ¬à“ß∑’Ëμà“ß°—π ¬àÕ¡

 àßº≈μàÕª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°∑’Ë·μ°μà“ß°—π

·≈–®“°°“√»÷°…“„π§√— Èßπ’ Èæ∫«à“º—°æ◊ Èπ∫â“π¡’

ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° Ÿß°«à“º—°∑—Ë«‰ª∑’Ëπ‘¬¡

∫√‘‚¿§ 13-166 ‡∑à“ ‡™àπ §–πâ“ (198 mg GAE/100

g) ∫√Õ°‚§≈’ (99 mg GAE/100 g) ∂—Ë«ßÕ° (85 mg

GAE/100 g) °–À≈Ë”¥Õ° (81 mg GAE/100 g)

º—°°“¥¢“« (76 mg GAE/100 g) °–À≈Ë”ª≈’ (46

mg GAE/100 g) ·μß°«“ (17 mg GAE/100 g)

·≈–·§√Õ∑ (16 mg GAE/100 g)[16]

 “√ª√–°Õ∫øï‚π≈‘°‡ªìπ “√æƒ°…‡§¡’°≈ÿà¡

„À≠à∑’Ë ÿ¥∑’Ëæ◊™ √â“ß¢÷Èπ „π∏√√¡™“μ‘ “¡“√∂æ∫‰¥â

¡“°°«à“ 8,000 ™π‘¥ ´÷Ëßæ∫¡“°„πæ◊™º—° º≈‰¡â

‚¥¬‡©æ“–º≈‰¡âμ√–°Ÿ≈‡∫Õ√å√’Ë ∏—≠æ◊™ ™ÁÕ°‚°·≈μ

™“‡¢’¬« ‰«πå·¥ß ·≈– ¡ÿπ‰æ√μà“ß Ê  “√ª√–°Õ∫

øï‚π≈‘°®—¥‡ªìπ “√‡¡·∑∫Õ‰≈∑å∑ÿμ‘¬¿Ÿ¡‘ (secondary

metabolite)  ´÷ Ëß‡ªìπ “√∑’Ë‰¥â¡“®“°°“√π” “√

‡¡·∑∫Õ‰≈∑åª∞¡¿Ÿ¡‘ (primary metabolite) ¡“

‡¢â“ Ÿà°√–∫«π°“√™’« —ß‡§√“–Àå  “√ª√–°Õ∫øï‚π≈‘°

∑”Àπâ“∑’Ë ”§—≠„π°“√„ÀâÕ‘‡≈Á°μ√Õπ·°àÕπÿ¡Ÿ≈Õ‘ √–

®÷ß¡’§ÿ≥ ¡∫—μ‘„π°“√‡ªìπ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–[17] ®“°

°“√»÷°…“æ∫«à“ “√ª√–°Õ∫øï‚π≈‘°¡’ª√– ‘∑∏‘¿“æ

„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–‰¥â¥’°«à“«‘μ“¡‘π´’ «‘μ“¡‘πÕ’

·≈–·§‚√∑’πÕ¬¥å[18-19] πÕ°®“°π’È¬—ß¡’§ÿ≥ ¡∫—μ‘„π

°“√μâ“π°“√°àÕ°≈“¬æ—π∏ÿå μâ“π°“√Õ—°‡ ∫ μâ“π°“√

°àÕ¡–‡√Áß μâ“π·∫§∑’‡√ ’¬ ·≈–ªÑÕß°—π°“√‡°‘¥

ÕÕ°´‘‡¥™—π¢Õß°√¥≈‘‚π‡≈Õ‘°·≈– low-density li-

poprotein (LDL) ‡ªìπμâπ[20-22] ®“°°“√»÷°…“· ¥ß

„Àâ‡ÀÁπ«à“º—°æ◊Èπ∫â“π à«π„À≠à¡’ª√‘¡“≥ “√ª√–°Õ∫

øï‚π≈‘° Ÿß ´÷Ëß “√ª√–°Õ∫øï‚π≈‘°¡’§«“¡ —¡æ—π∏å

‡™‘ß∫«°°—∫ª√– ‘∑∏‘¿“æ„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √– ‚¥¬

æ◊™∑’ Ë¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° Ÿß®–¡’§«“¡

 “¡“√∂„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–‰¥â¥’ ∑—Èßπ’È‡π◊ËÕß®“°

 “√ª√–°Õ∫øï‚π≈‘° ¡’Õß§åª√–°Õ∫®”æ«°øïπÕ≈

÷́Ëß¡’§«“¡ “¡“√∂„π°“√„Àâ‰Œ‚¥√‡®π ∑”„Àâ¡’§ÿ≥ ¡∫—μ‘

„π°“√‡ªìπ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–[23-24]

º—°æ◊Èπ∫â“π¿“§„μâ‡ªìπæ◊™∑’ËÀ“‰¥âßà“¬„π∑âÕß∂‘Ëπ

¡’§ÿ≥§à“∑“ß‚¿™π“°“√ Ÿß ¥â«¬ ¿“æ¿Ÿ¡‘ª√–‡∑»‡Õ◊ÈÕ

Õ”π«¬μàÕ°“√‡®√‘≠‡μ‘∫‚μ¢Õßæ◊™ ·≈– ¿“æ¿Ÿ¡‘

Õ“°“»¢Õß¿“§„μâ∑’Ë¡’Ωπμ°™ÿ°∑”„Àâ¡’º—°æ◊Èπ∫â“π

À≈“°À≈“¬™π‘¥∑’Ë‡°‘¥¢÷Èπμ“¡∏√√¡™“μ‘ Õ’°∑—Èßº—°

æ◊Èπ∫â“π¬—ßª√“»®“° “√‡§¡’·≈–¬“¶à“·¡≈ß®÷ß¡’

§«“¡ª≈Õ¥¿—¬ ”À√—∫°“√π”¡“∫√‘‚¿§ ´÷Ëß “¡“√∂

√—∫ª√–∑“π‡ªìπ∑—ÈßÕ“À“√·≈– ¡ÿπ‰æ√‡æ◊ËÕ™à«¬∫”√ÿß

√—°…“ ÿ¢¿“æ·≈–¬—ß¡’ √√æ§ÿ≥∑“ß¬“™à«¬„π°“√

ªÑÕß°—π·≈–√—°…“‚√§ ®“°¿Ÿ¡‘ªí≠≠“æ◊Èπ∫â“π„π

·μà≈–∑âÕß∂‘Ëπ ®π°≈“¬‡ªìπ à«πÀπ÷Ëß„π«‘∂’™’«‘μ¢Õß

§π„π ¡—¬‚∫√“≥·≈–¡’°“√ ◊∫∑Õ¥®“°∫√√æ∫ÿ√ÿ…

¡“ Ÿà§π√ÿàπÀ≈—ß ∑”„Àâªí®®ÿ∫—π¬—ß§ß¡’°“√∫√‘‚¿§º—°

æ◊Èπ∫â“π‡ªìπº—°‡Àπ“– ‡§√◊ËÕß‡§’¬ß ·≈–¡’°“√ª√ÿß

Õ“À“√‚¥¬„™âº—°æ◊Èπ∫â“π‡ªìπ à«πª√–°Õ∫ ‡™àπ ·°ß

¢’È‡À≈Á° „∫‡À≈’¬ßº—¥‰¢à ·°ß§—Ë«μ–≈‘ßª≈‘ß  –‡¥“

πÈ”ª≈“À«“π ¬”„∫™–§√“¡ ‡ªìπμâπ ´÷Ëßº≈®“°°“√

«‘‡§√“–Àå∑“ß«‘∑¬“»“ μ√å· ¥ß„Àâ‡ÀÁπ«à“°“√∫√‘‚¿§

º—°æ◊Èπ∫â“π∑’Ë¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° Ÿß‡ªìπ

ª√–®”·≈–∫√‘‚¿§æ◊™º—°„Àâ¡’§«“¡À≈“°À≈“¬®–

™à«¬≈¥§«“¡‡ ’Ë¬ßμàÕ°“√‡°‘¥‚√§‡√◊ÈÕ√—ßμà“ß Ê ‰¥â

Õ¬à“ß‰√°Áμ“¡ ¬—ß‰¡à¡’§”·π–π”‡°’Ë¬«°—∫ª√‘¡“≥°“√
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∫√‘‚¿§ “√ª√–°Õ∫øï‚π≈‘° ·μà®“°°“√»÷°…“¢Õß

Scabert and Wiliamson[25] ·π–π”«à“§«√∫√‘‚¿§

Õ“À“√∑’Ë¡’ “√ª√–°Õ∫øï‚π≈‘°ª√–¡“≥ 1000 mg

GAE/«—π ´÷Ëß°“√∫√‘‚¿§º—°æ◊Èπ∫â“π°Á‡æ’¬ßæÕμàÕ

§«“¡μâÕß°“√¢Õß√à“ß°“¬

®“°º≈°“√»÷°…“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

¢Õßº—°æ◊Èπ∫â“π∑—Èß 2 ƒ¥Ÿ æ∫«à“ ª√‘¡“≥ “√ª√–°Õ∫

øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π∑—Èßƒ¥ŸΩπ·≈–ƒ¥Ÿ√âÕπ ¡’§«“¡

·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘∑’Ë√–¥—∫ 0.05

®“°°“√» ÷°…“§√ — È ßπ ’ È· ¥ß„À â ‡À Áπ« à “ª√ ‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π∑—Èß„πƒ¥ŸΩπ·≈–

ƒ¥Ÿ√âÕπ¡’§«“¡·μ°μà“ß°—π ∑—Èßπ’ÈÕ“®‡π◊ËÕß¡“®“°

ƒ¥Ÿ°“≈·≈– ¿“æ¿Ÿ¡‘Õ“°“»Õ“®¡’º≈μàÕ°≈‰°°“√

 √â“ß·≈– – ¡ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° ®÷ß àß

º≈„Àâª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¡’§«“¡·μ°μà“ß°—π

´÷Ëßæ◊™®–¡’°“√ – ¡À√◊Õ √â“ß “√æƒ°…‡§¡’∑’Ë·μ°

μà“ß°—π∑—Èß¥â“π§ÿ≥¿“æ·≈–ª√‘¡“≥„π·μà≈–™à«ß¢Õß

°“√‡®√‘≠‡μ‘∫‚μ ¥—ßπ—Èπ ƒ¥Ÿ°“≈®÷ß‡ªìπªí®®—¬Àπ÷Ëß∑’Ë

 ”§—≠∑’Ë∑”„Àâª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°

æ◊Èπ∫â“π¡’§«“¡·μ°μà“ß°—π  Õ¥§≈âÕß°—∫°“√»÷°…“

¢Õßæ‘™≠“ ≈—°…≥–«‘≈“» »‘√‘æ√ · ß ÿ∏√√¡ ·≈–

æ≈°ƒ…≥å · ß«≥‘™[26] æ∫«à“ª√– ‘∑∏‘¿“æ„π°“√

μâ“πÕπÿ¡ Ÿ≈Õ ‘ √–¢Õß “√ °—¥‚ª√μ’π®“°‡Àß â“

°√–™“¬¥”¡’°“√‡ª≈’Ë¬π·ª≈ßμ“¡™à«ß‡«≈“∑’Ë·μ°

μà“ß°—π ‚¥¬¡’ª√– ‘∑∏‘¿“æ„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–

 Ÿß ÿ¥„π‡¥◊Õπ∏—π«“§¡ ·≈–°“√»÷°…“¢Õß Sartor[27]

»÷°…“º≈¢Õßƒ¥Ÿ°“≈μàÕª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

·≈– “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–„π„∫¢≈Ÿ à (Baccharis

dentata) · ¥ß„Àâ‡ÀÁπ«à“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°

·≈– “√°≈ÿà¡ø≈“‚«πÕ¬¥å„π·μà≈–ƒ¥Ÿ¡’§«“¡·μ°

μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ·≈–ª√– ‘∑∏‘¿“æ

„π°“√μâ“πÕπÿ¡Ÿ≈Õ‘ √–·ª√º—πμ√ß°—∫ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°  ‚¥¬æ∫«à“„∫¢≈Ÿ à¡’ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘° Ÿß∑’Ë ÿ¥„π™à«ßƒ¥Ÿ√âÕπ·≈–ƒ¥Ÿ

Àπ“« °“√»÷°…“¢Õß Sahin[28] »÷°…“ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°„π„∫¡–°Õ° 20  “¬æ—π∏ÿå ∑’Ë

ª≈Ÿ°„π ¿“«–Õ“°“»·≈–æ◊Èπ∑’Ë∑’Ë·μ°μà“ß°—π æ∫«à“

„πƒ¥Ÿ√âÕπª√‘¡“≥¡’ “√ª√–°Õ∫øï‚π≈‘°μË”°«à“ƒ¥Ÿ

„∫‰¡âº≈‘ ·≈– “¬æ—π∏ÿå¢Õß„∫¡–°Õ° æ◊Èπ∑’Ë‡æ“–ª≈Ÿ°

 ¿“æ¿Ÿ¡‘Õ“°“» ·≈–¿Ÿ¡‘ª√–‡∑»∑’Ë¡’§«“¡·μ°μà“ß°—π

∑”„Àâª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°¡’§«“¡·μ°μà“ß

°—π¥â«¬‡™àπ°—π ®“°°“√»÷°…“¢Õß Mert[29] ‡ª√’¬∫

‡∑’¬∫ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘° §◊Õ oleuropein,

chlorogenic acid, caffeic acid, 3-hydroxycin-

namic acid, scopolin ·≈– p-coumaric acid ¢Õß

„∫¡–°Õ° (Olea europaea) „πªï 2008 ·≈– 2009

æ∫«à“ “√ª√–°Õ∫øï‚π≈‘°¡’ª√‘¡“≥·μ°μà“ß°—π

Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ‚¥¬„πªï 2009 ª√‘¡“≥¢Õß

chlorogenic acid ·≈– p-coumaric acid ¡’Õ¬Ÿà„π

√–¥—∫ Ÿß „π¢≥–∑’Ë “√Õ◊Ëπ Ê ¡’ª√‘¡“≥Õ¬Ÿà„π√–¥—∫μË”

·μà„πªï 2008 æ∫«à“ª√‘¡“≥ chlorogenic acid ·≈–

p-coumaric acid „π„∫¡–°Õ°¡’Õ¬Ÿà„π√–¥—∫μË”  à«π

 “√Õ◊Ëπ Ê ¡’ª√‘¡“≥Õ¬Ÿà„π√–¥—∫ Ÿß πÕ°®“°π’È¬—ß¡’

°“√»÷°…“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°„π„∫«Õ≈π—∑

æ∫«à“¡’ª√‘¡“≥ Ÿß„π™à«ß‡¥◊Õπ¡‘∂ÿπ“¬π∂÷ß°√°Æ“§¡

·≈–≈¥≈ß„π™à«ß‡¥◊Õπ ‘ßÀ“§¡ ·≈–‡æ‘Ë¡ Ÿß¢÷ÈπÕ’°„π

™à«ßμâπ‡¥◊Õπ°—π¬“¬π[30] ∑—Èßπ’ÈπÕ°®“°ƒ¥Ÿ°“≈·≈–

 ¿“æ¿Ÿ¡‘Õ“°“»¡’º≈μàÕ°“√‡ª≈’Ë¬π·ª≈ßª√‘¡“≥

¢Õß “√ª√–°Õ∫øï‚π≈‘°¢Õßº—°æ◊Èπ∫â“π·≈â« Õ“®

‡°‘¥®“°ªí®®—¬Õ◊Ëπ Ê ‡™àπ  ¿“æ¿Ÿ¡‘ª√–‡∑»  “¬

æ—π∏ÿå¢Õßæ◊™·μà≈–™π‘¥ æ◊Èπ∑’Ë‡æ“–ª≈Ÿ° √–¬–¢Õßæ◊™

∑’Ë‡°Á∫‡°’Ë¬« °“√¢π àß °“√‡°Á∫√—°…“ ·≈–°“√‡μ√’¬¡

μ—«Õ¬à“ß ‡ªìπμâπ[31-33]
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¢âÕ √ÿª
º—°æ◊Èπ∫â“π¡’ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°§àÕπ

¢â“ß Ÿß ‚¥¬‡©æ“–¢’È‡À≈Á°  –‡¥“ °√–∂‘π ·≈–™–§√“¡

·≈–æ∫«à“ª√‘¡“≥ “√ª√–°Õ∫øï‚π≈‘°∑—Èß 2 ƒ¥Ÿ ¡’

§«“¡·μ°μà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘∑’Ë√–¥—∫

0.05 ¬°‡«âπ‡π’¬ß ·≈–‡ ¡Á¥·¥ß ∑’ Ë¡ ’ª√‘¡“≥

 “√ª√–°Õ∫øï‚π≈‘°‰¡à·μ°μà“ß°—π∑—Èß„πƒ¥ŸΩπ·≈–

ƒ¥Ÿ√âÕπ º—°æ◊ Èπ∫â“π à«π„À≠à‡ªìπ·À≈àß∑’ Ë¥’¢Õß

 “√ª√–°Õ∫øï‚π≈‘° ¥—ßπ— Èπ §«√ àß‡ √‘¡À√◊Õ

 π—∫ πÿπ„Àâ¡’°“√∫√‘‚¿§º—°æ◊Èπ∫â“π‡æ‘Ë¡¢÷Èπ

°‘μμ‘°√√¡ª√–°“»

ß“π«‘®—¬π’È‰¥â√—∫°“√ π—∫ πÿπ®“°¡À“«‘∑¬“≈—¬

√“™¿—Ø ÿ√“…Æ√å∏“π’ ß∫ª√–¡“≥·ºàπ¥‘π ª√–®”ªï
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