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∫∑§—¥¬àÕ

«—µ∂ÿª√– ß§å  »÷°…“°“√‡ª≈’Ë¬π·ª≈ß¢ÕßÕ—µ√“°“√‰À≈·≈–§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬¿“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«
™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™π‘¥‡µ‘¡πÈ”µ“≈
«— ¥ÿ·≈–«‘∏’°“√   Õ“ “ ¡—§√®”π«π 50 §π Õ“¬ÿ 20-22 ªï ¡’ ÿ¢¿“æ ¡∫Ÿ√≥å·≈–‰¡à„™â¬“∑ÿ°™π‘¥Õ¬à“ßπâÕ¬ 3 ‡¥◊Õπ
°àÕπ‡¢â“√—∫°“√∑¥≈Õß „π«—π·√° ∑”°“√‡°Á∫πÈ”≈“¬„π√–¬–æ—°‡ªìπ‡«≈“ 10 π“∑’ ‚¥¬·∫àß°“√‡°Á∫‡ªìπ 3 §√—Èßµ‘¥µàÕ°—π
§◊Õ §√—Èß·√°‡√‘Ë¡µâπ‡°Á∫πÈ”≈“¬§√∫ 1 π“∑’ §√—Èß∑’Ë Õß‡°Á∫µàÕ®“° 1 π“∑’®π§√∫ 5 π“∑’ ·≈–§√—Èß∑’Ë “¡‡°Á∫µàÕ®“°
5 π“∑’®π§√∫ 10 π“∑’ §”π«≥Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡ªìπ¡‘≈≈‘≈‘µ√/π“∑’·≈–«—¥§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬¥â«¬
‡§√◊ËÕß«—¥§«“¡‡ªìπ°√¥¥à“ß (pH meter, IQ125, USA.) „π«—π∑’Ë Õß  “¡ ·≈– ’Ë „ÀâÕ“ “ ¡—§√¥◊Ë¡πÈ”ª√“»®“°
·√à∏“µÿ ‡§√◊ËÕß¥◊Ë¡™“‡¢’¬« ”‡√Á®√Ÿª™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™π‘¥‡µ‘¡πÈ”µ“≈ ™π‘¥≈– 250 ¡‘≈≈‘≈‘µ√ ‚¥¬„™âÀ≈Õ¥¥Ÿ¥
‡°Á∫πÈ”≈“¬·≈–«‘‡§√“–Àå¥â«¬«‘∏’°“√‡¥‘¡ ‡ª√’¬∫‡∑’¬∫§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬¢ÕßÕ—µ√“°“√‰À≈ ·≈–§«“¡‡ªìπ
°√¥¥à“ß¢ÕßπÈ”≈“¬„π√–¬–æ—° À≈—ß¥◊Ë¡πÈ” À≈—ß¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ ¥â«¬
°“√«‘‡§√“–Àå§«“¡·ª√ª√«π∑“ß‡¥’¬«∑’Ë√–¥—∫§«“¡‡™◊ËÕ¡—Ëπ√âÕ¬≈– 95  À“°æ∫¡’π—¬ ”§—≠®÷ß∑”°“√∑¥ Õ∫À“§Ÿà∑’Ë¡’
§«“¡·µ°µà“ß°—π∑’≈–§Ÿà¥â«¬«‘∏’º≈µà“ßÕ¬à“ß¡’π—¬ ”§—≠πâÕ¬∑’Ë ÿ¥
º≈°“√»÷°…“  §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–æ—° À≈—ß°“√¥◊Ë¡πÈ” À≈—ß°“√¥◊Ë¡™“‡¢’¬«ª√“»®“°πÈ”µ“≈ ·≈–
™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ ‡∑à“°—∫ 0.40±0.15, 0.41±0.15, 0.48±0.26 ·≈– 0.59±0.21 ¡≈./π“∑’ µ“¡≈”¥—∫ §à“‡©≈’Ë¬
§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬„π™à«ß‡«≈“µ—Èß·µà 0-1, 1-5 ·≈– 5-10 π“∑’ „π√–¬–æ—°‡∑à“°—∫ 7.20±0.40, 7.20±0.38
·≈–  7.20±0.39  À≈—ß¥◊Ë¡πÈ”‡∑à“°—∫ 7.21±0.40, 7.20±0.38 ·≈–  7.19±0.38 À≈—ß¥◊Ë¡™“‡¢’¬«ª√“»®“°πÈ”µ“≈‡∑à“°—∫
7.71±0.39, 7.42±0.38 ·≈– 7.41±0.49 ·≈–À≈—ß¥◊Ë¡™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈‡∑à“°—∫ 8.00±0.24, 7.65±0.26 ·≈–
7.49±0.46 µ“¡≈”¥—∫ Õ—µ√“°“√‰À≈·≈–§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬√–¬–æ—°·≈–À≈—ß°“√¥◊Ë¡πÈ”‰¡à·µ°µà“ß°—πÕ¬à“ß
¡’π—¬ ”§—≠∑“ß ∂‘µ‘ ·µàÕ—µ√“°“√‰À≈·≈–§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈
 Ÿß°«à“√–¬–æ—°·≈–À≈—ß°“√¥◊Ë¡πÈ”Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05) „π¢≥–∑’ËÕ—µ√“°“√‰À≈·≈–§«“¡‡ªìπ°√¥¥à“ß
¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ Ÿß°«à“√–¬–Õ◊Ëπ∑ÿ°√–¬–Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05)
 √ÿª  °“√¥◊Ë¡™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ °√–µÿâπ„ÀâπÈ”≈“¬¡’Õ—µ√“‰À≈ ·≈–¡’§«“¡‡ªìπ¥à“ß‡æ‘Ë¡¢÷Èπ¡“°°«à“°“√¥◊Ë¡
™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈
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∫∑π”

™“‡ªìπ‡§√◊ËÕß¥◊Ë¡ª√–‡¿∑Àπ÷Ëß∑’Ë¡’§ππ‘¬¡¥◊Ë¡¡“°∑’Ë ÿ¥„π
‚≈° ¡’™◊ËÕ∑“ß«‘∑¬“»“ µ√å«à“ Camellia sinensis ‡ªìπæ◊™
∑’Ë¡’ “¬æ—π∏ÿå¡“°°«à“ 1,200  “¬æ—π∏ÿå ‡¥‘¡¡’™◊ËÕ‡√’¬°«à“ çµŸé (Tu)
´÷Ëß·ª≈«à“ À≠â“ º—° À√◊Õ„∫‰¡â∑’Ë¡’√ ¢¡ „π√“« §.». 780
≈ŸÕ«’È ª√“™≠å·≈–°«’¢Õß®’π‰¥â∫—π∑÷°‡√◊ ËÕß√“«§«“¡‡ªìπ¡“
§ÿ≥≈—°…≥–·≈–ª√–‚¬™πå¢Õß™“≈ß„πµ”√“ ™“™‘ß (Cha Ching)
‚¥¬‡√’¬°æ◊™™π‘¥π’È«à“ ç™“é (Cha) §”«à“ çµŸé ®÷ß§àÕ¬Ê
∂Ÿ°≈◊¡‰ª„π∑’Ë ÿ¥ ™“«ŒÕ≈—π¥“‡ªìπ™“µ‘·√°∑’Ëπ”™“°≈—∫‰ª
‡º¬·æ√à„π∑«’ª¬ÿ‚√ª ‚¥¬‡√’¬°«à“ ç‡µé (Tay) µ“¡ ”‡π’¬ß
°“√ÕÕ°‡ ’¬ß¢Õß™“«®’π¡≥±≈øŸ‡°’¬π (Fukien) µàÕ¡“§”π’È
®÷ß§àÕ¬ÕÕ°‡ ’¬ß‡ª≈’Ë¬π‡ªìπ ç∑’é (Tea) ·≈–∂Ÿ°∫√√®ÿ‰«â„π
æ®π“πÿ°√¡¿“…“Õ—ß°ƒ… „π√“«°≈“ß»µ«√√…∑’Ë 181

™“·∫àßÕÕ°µ“¡°√√¡«‘∏’°“√º≈‘µ‡ªìπ 3 ™π‘¥ ‰¥â·°à
™“‡¢’¬« (green tea) ™“ÕŸÀ≈ß (oolong) ·≈–™“¥” (black tea)
™“‡¢’¬«‡ªìπ„∫™“∑’Ëπ”¡“‰≈à§«“¡™◊Èπ¥â«¬≈¡√âÕπ∑’Ë¡’Õÿ≥À¿Ÿ¡‘  40o

∂÷ß 50o ´ ‡ªìπ‡«≈“ª√–¡“≥ 10-18 ™—Ë«‚¡ß À≈—ß®“°‡°Á∫¡“„À¡àÊ
¥â«¬«‘∏’°“√π’È®–∑”≈“¬‡Õπ‰´¡å„π„∫™“ ∑”„Àâ‰¡à‡°‘¥°“√À¡—°µ—«
Õ’°µàÕ‰ª ®“°π—Èπ®÷ß§—Ë«¥â«¬§«“¡√âÕπ‰¡à‡°‘π 50o ´ ®π°√–∑—Ëß
‡À≈◊Õ§«“¡™◊Èπ‡æ’¬ßª√–¡“≥√âÕ¬≈– 3   à«π™“ÕŸÀ≈ß‡ªìπ™“
°÷ËßÀ¡—°‚¥¬À≈—ß®“°‡°Á∫„∫™“·≈â«®–π”¡“π«¥·≈–À¡—°‡æ◊ËÕ„Àâ
‡Õπ‰´¡å„π„∫™“∑”ªØ‘°‘√‘¬“ÕÕ° ‘́‡¥™—π (oxidation)2 ®π„∫™“
‡ª≈’Ë¬π‡ªìπ ’πÈ”µ“≈ ®÷ßπ”‰ª§—Ë«  à«π™“¥”®–‡ªìπ™“∑’Ëª≈àÕ¬
„Àâ¡’°“√À¡—°Õ¬à“ß‡µÁ¡∑’Ë®π„∫™“¡’ ’¥”

°“√»÷°…“‡°’Ë¬«°—∫ “√µâ“πÕÕ°´‘‡¥™—π (antioxidant)
„π„∫™“ æ∫«à“„∫™“¡’ “√µâ“πÕÕ°´‘‡¥™—π∑’Ë‡ªìπ “√ª√–°Õ∫
¢Õß‚æ≈’øïπÕ≈ (polyphenols) Õ¬ŸàÀ≈“¬™π‘¥∑’Ë‡™◊ËÕ°—π«à“‡ªìπ
 “√∑’Ë∑”„Àâ™“‡¢’¬«¡’§ÿ≥ ¡∫—µ‘µàÕµâ“π¡–‡√Áß‰¥â ·µà°“√À¡—°„∫
™“®π‡ªìπ™“¥”∑”„Àâ “√µâ“πÕÕ° ‘́‡¥™—π¥—ß°≈à“«≈¥ª√‘¡“≥≈ß
‚¥¬ “√§“‡∑™‘π å (catechins) ´÷Ëß‡ªìπ‚æ≈’øïπÕ≈™π‘¥∑’Ë‡™◊ËÕ
°—π«à“‡ªìπ “√µ—« ”§—≠∑’Ë¡’§ÿ≥ ¡∫—µ‘µàÕµâ“π¡–‡√Áß‰¥â ¬—ß§ß¡’
Õ¬Ÿà Ÿß∂÷ß 14.2 °√—¡„π 100 °√—¡™“‡¢’¬«·µà≈¥≈ß‡À≈◊ÕÕ¬Ÿà‡æ’¬ß
4 °√—¡„π 100 °√—¡™“¥”2 °“√∑’Ë‡™◊ËÕ°—π«à“‚æ≈’øïπÕ≈‡ªìπ “√∑’Ë
∑”„Àâ™“‡¢’¬«¡’§ÿ≥ ¡∫—µ‘µàÕµâ“π¡–‡√Áß‰¥â‡æ√“–µ“¡∏√√¡™“µ‘
·≈â«‚æ≈’øïπÕ≈∑’ËÕ¬Ÿà„πæ◊™πÕ°®“°®–‡ªìπ “√µâ“πÕÕ°´‘‡¥™—π
·≈ â«¬ —ß “¡“√∂· ¥ß§ ÿ≥ ¡∫ —µ ‘ ‡ª ìπ “√„À âÕÕ°´ ‘ ‡®π
(prooxidant) ‰¥âÕ’°¥â«¬  ́ ÷Ëß Azam ·≈–§≥–3 ‰¥â∑”°“√»÷°…“
‡ª√’¬∫‡∑’¬∫§ÿ≥ ¡∫—µ‘°“√‡ªìπ “√∑’Ë„ÀâÕÕ° ‘́‡®π¢Õß‚æ≈’øïπÕ≈

„π™“‡¢’¬« Õß™π‘¥ æ∫«à“∑—Èß‡Õæ‘·°≈‚≈§“‡∑™‘π 3-°—≈‡≈∑
(epigallocatechin 3-gallate) ·≈–‡Õæ‘§“‡∑™‘π  (epicatechin)
 “¡“√∂ª≈àÕ¬ÕÕ°´‘‡®πÕÕ°¡“ ≈“¬¥’‡ÕÁπ‡Õ‰¥â ‚¥¬Õ—µ√“°“√
 ≈“¬¥’‡ÕÁπ‡Õ¥â«¬ÕÕ°´‘‡®π‚¥¬‡Õæ‘·°≈‚≈§“‡∑™‘π 3-°—≈‡≈∑
®– Ÿß°«à“‡Õæ‘§“‡∑™‘π πÕ°®“°π’È Sonada ·≈–§≥–4 ‰¥â∑”°“√
»÷°…“º≈¢Õß‚æ≈’øïπÕ≈„π™“‡¢’¬«µàÕ‚ª√‰«√—  human T-cell
lymphotropic type 1 ∑’ËÕ¬Ÿà„π‡¡Á¥‡≈◊Õ¥¢“«„π°√–· ‡≈◊Õ¥
‚¥¬°≈ÿ à¡µ —«Õ¬à“ß‡ªìπæ“À–¢Õß‰«√ —  human T-cell
lymphotropic type 1 ∑’Ë‰¡à· ¥ßÕ“°“√ (carrier) ®”π«π 83
§π ‚¥¬·∫àß‡ªìπ°≈ÿà¡∑¥≈Õß ®”π«π 37 §π „Àâ°‘π™“‡¢’¬«∑’Ë
∑”‡ªìπºß∫√√®ÿ·§ª´Ÿ≈ ®”π«π 9 ·§ª´Ÿ≈µàÕ«—π (‡∑à“°—∫πÈ”
™“ª√–¡“≥ 10 ·°â«) µ‘¥µàÕ°—π 5 ‡¥◊Õπ ‡ª√’¬∫‡∑’¬∫°—∫°≈ÿà¡
§«∫§ÿ¡ ®”π«π 46 §π ´÷Ëß‰¡à°‘π·§ª´Ÿ≈™“‡¢’¬«‡≈¬ æ∫«à“
°≈ÿ à¡∑’ Ë°‘π·§ª´Ÿ≈™“‡¢’¬«®–¡’‚ª√‰«√—  human T-cell
lymphotropic type 1 ≈¥≈ßÕ¬à“ß¡’π—¬ ”§—≠ (p = .031)  ‡¡◊ËÕ
‡∑’¬∫°—∫°≈ÿà¡§«∫§ÿ¡  ”À√—∫º≈°“√«‘®—¬¢Õß Liao ·≈–§≥–5

∑’Ë∑”°“√»÷°…“„π —µ«å∑¥≈Õß‚¥¬∑”„ÀâÀπŸ∑¥≈Õß‡æ»‡¡’¬‡ªìπ
¡–‡√Áß∑’ËªÕ¥ À≈—ß®“°π—Èπ„Àâ°‘ππÈ”™“‡¢’¬«§«“¡‡¢â¡¢âπ√âÕ¬≈–
0.1, 0.2, 0.4 ·≈– 0.6 æ∫«à“ °“√·∫àßµ—«¢Õß‡´≈≈å¡–‡√ÁßªÕ¥
¢ÕßÀπŸ∑’Ë°‘ππÈ”™“‡¢’¬«§«“¡‡¢â¡¢âπ√âÕ¬≈– 0.6 ≈¥≈ßÕ¬à“ß
¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p = .018) ·≈– “¡“√∂¬—∫¬—Èß°“√·ºà¢¬“¬
¢ÕßÀ≈Õ¥‡≈◊Õ¥ (angiogenesis) ‰¥âÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘
(p = .0018) ¥â«¬  πÕ°®“°π’È¬—ß¡’√“¬ß“π«à“ºŸâ∑’Ë¥◊Ë¡™“‡¢’¬«‡ªìπ
ª√–®”¡’Õ—µ√“°“√‡°‘¥‚√§µà“ßÊ πâÕ¬°«à“ºŸâ∑’Ë‰¡à¥◊Ë¡™“6 ¥—ßπ—Èπ
°“√¥◊Ë¡™“‡¢’¬«∑’Ë‰¥â√—∫§«“¡π‘¬¡‰ª∑—Ë«‚≈° „π‡«≈“Õ—π√«¥‡√Á«
„πªí®®ÿ∫—π πà“®–¡’º≈¥’µàÕ ÿ¢¿“æ¡“°°«à“°“√‰¡à¥◊Ë¡

 ”À√—∫º≈¢Õß™“‡¢’¬«µàÕ°“√‡°‘¥‚√§„π™àÕßª“°
®“°√“¬ß“π°“√«‘®—¬¢Õß Sakanaka ·≈– Okada7 æ∫«à“  “√
§“‡∑™‘π„π™“‡¢’¬«¬—∫¬—Èß°“√‡®√‘≠‡µ‘∫‚µ¢Õß‡™◊ÈÕæÕ√å‰ø-
‚√‚¡π“  ®‘π®‘«“≈‘  (Porphyromonas gingivalis) ´÷Ëß‡ªìπ
·∫§∑’‡√’¬∑’Ë‡ªìπ “‡Àµÿ¢Õß‚√§ª√‘∑—πµå  à«πº≈¥â“π°“√µâ“π‚√§
øíπºÿ (anticariogenic effect) πÕ°®“°®–‡ªìπº≈∑’Ë‡°‘¥®“°
ø≈ŸÕÕ‰√¥å ´÷Ëßæ∫«à“¡’ª√‘¡“≥ Ÿß¡“°„π„∫™“·≈â« ¬—ß¡’ºŸâ»÷°…“
‡ªìπ®”π«π¡“°√“¬ß“π«à“∑—Èß™“‡¢’¬«·≈–™“¥”¡’ “√∑’Ë¡’ƒ∑∏‘Ï
µâ“π°“√‡°‘¥‚√§øíπºÿ‰¥âÕ’°À≈“¬™π‘¥8-13 ‡™àπ  “√·∑ππ‘π å
(tannins) ∑’Ë¡’ƒ∑∏‘Ï¬—∫¬—Èß°“√‡®√‘≠‡µ‘∫‚µ¢Õß·∫§∑’‡√’¬„π™àÕß
ª“°10,11  “√ª√–°Õ∫‚æ≈’øïπÕ≈∑’Ë¡’ƒ∑∏‘Ï¬—∫¬—Èß‡Õπ‰´¡å°≈Ÿ‚§ ‘́≈
∑√“π å‡øÕ‡√  (glucosyl transferase) ´÷Ëß‡ªìπ‡Õπ‰´¡å∑’Ë
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·∫§∑’‡√’¬„™â„π°“√ √â“ß‚æ≈’·´§§“‰√¥å (polysaccharide)12

πÕ°®“°π’È™“ “¡“√∂¬—∫¬— Èß‡Õπ‰´¡åÕ–¡’¬å‡≈  (amylase)
¢ÕßπÈ”≈“¬∑”„Àâ°“√¬àÕ¬·ªÑß‡ªìππÈ”µ“≈„π™àÕßª“°‡°‘¥‰¥âπâÕ¬
≈ß13 Õ¬à“ß‰√°Áµ“¡ ¬—ß¡’ªí®®—¬¥â“ππÈ”≈“¬Õ◊ËπÊ∑’Ë¡’§«“¡ —¡æ—π∏å
°—∫°“√‡°‘¥‚√§øíπºÿ ‰¥â·°à Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ ª√‘¡“≥
‰∫§“√å∫Õ‡πµ (bicarbonate) ∑’Ë¢—∫ÕÕ°¡“„ππÈ”≈“¬ ·≈–§«“¡
 “¡“√∂„π°“√‡ªìπ∫—ø‡øÕ√å¢ÕßπÈ”≈“¬ ‚¥¬§«“¡ “¡“√∂„π
°“√‡ªìπ∫—ø‡øÕ√å¢ÕßπÈ”≈“¬®–‡ªìπªØ‘¿“§‚¥¬µ√ß°—∫Õ—µ√“
°“√‰À≈·≈–ª√‘¡“≥‰∫§“√å∫Õ‡πµ´÷Ëß‡ªìπ “√ª√–°Õ∫∑’Ë¡’ƒ∑∏‘Ï
‡ªìπ¥à“ßÕàÕπ ‡¡◊ËÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ®–∑”„Àâ
ª√‘¡“≥‰∫§“√å∫Õ‡πµ‡æ‘Ë¡¢÷Èπ‡ªìπº≈„ÀâπÈ”≈“¬¡’§«“¡ “¡“√∂
„π°“√‡ªìπ∫—ø‡øÕ√å Ÿß¢÷ Èπæ√âÕ¡°—∫¡’§«“¡‡ªìπ¥à“ß‡æ‘Ë¡¢÷Èπ
À√◊Õ¡’æ’‡ÕÁ™ (pH) ‡æ‘Ë¡¢÷Èπ¥â«¬π—Ëπ‡Õß ¥—ßπ—Èπ®÷ßæ∫«à“ §π∑’Ë¡’
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡√Á« ‡°‘¥‚√§øíπºÿ‰¥âπâÕ¬°«à“§π∑’Ë¡’
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬™â“14 ·≈–§π∑’Ë¡’§«“¡ “¡“√∂„π°“√
‡ªìπ∫—ø‡øÕ√å¢ÕßπÈ”≈“¬ Ÿß‡°‘¥‚√§øíπºÿ‰¥âπâÕ¬°«à“§π∑’Ë¡’
§«“¡ “¡“√∂„π°“√‡ªìπ∫—ø‡øÕ√å¢ÕßπÈ”≈“¬µË”15 °≈‰°°“√À≈—Ëß
πÈ”≈“¬Õ¬Ÿà¿“¬„µâ°“√§«∫§ÿ¡¢Õß√–∫∫ª√– “∑ —¡º—  ¥—ßπ—Èπ
√ ™“µ‘¢ÕßÕ“À“√®÷ß‡ªìπµ—«°√–µÿâπ™π‘¥Àπ÷Ëß∑’Ë¡’º≈µàÕ°“√À≈—Ëß
πÈ”≈“¬ ·≈–‡π◊ËÕß®“°™“‡¢’¬«‡ªìπ‡§√◊ËÕß¥◊Ë¡∑’Ë¡’√ ™“µ‘‡©æ“–µ—«
·≈–‡ªìπ∑’Ëπ‘¬¡¥◊Ë¡°—πÕ¬à“ß·æ√àÀ≈“¬„πªí®®ÿ∫—π ß“π«‘®—¬§√—Èßπ’È
®÷ß¡’«—µ∂ÿª√– ß§å∑’Ë®–»÷°…“∂÷ßº≈¢Õß°“√¥◊Ë¡™“‡¢’¬«∑—Èß™π‘¥
ª√“»®“°πÈ”µ“≈·≈–™π‘¥‡µ‘¡πÈ”µ“≈∑’ËÕ“®®–∑”„Àâ‡°‘¥°“√
‡ª≈’Ë¬π·ª≈ß¢ÕßÕ—µ√“°“√‰À≈·≈–§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬
´÷Ëß‡ªìπªí®®—¬¥â“ππÈ”≈“¬∑’Ë¡’º≈µàÕ°“√‡°‘¥‚√§øíπºÿ

«— ¥ÿ·≈–«‘∏’°“√

Õ“ “ ¡—§√ ‡ªìππ‘ ‘µ∑—πµ·æ∑¬»“ µ√å ®ÿÃ“≈ß°√≥å
¡À“«‘∑¬“≈—¬ ®”π«π 50 §π Õ“¬ÿ 20-22 ªï ¡’ ÿ¢¿“æ ¡∫Ÿ√≥å
‰¡à¡’‚√§ª√–®”µ—«·≈–‰¡à„™â¬“∑ÿ°™π‘¥Õ¬à“ßπâÕ¬ 3 ‡¥◊Õπ°àÕπ
‡¢â“√—∫°“√∑¥≈Õß °“√∑¥≈Õß∑”µ‘¥µàÕ°—π‡ªìπ‡«≈“ 4 «—π „π
‡«≈“ª√–¡“≥ 11.00 π. µ√ß°—π∑ÿ°«—π ‚¥¬«—π∑’ËÀπ÷Ëß‡°Á∫πÈ”≈“¬
„π√–¬–æ—°‡ªìπ‡«≈“ 10 π“∑’ ‚¥¬·∫àß°“√‡°Á∫πÈ”≈“¬‡ªìπ
3 §√—Èßµ‘¥µàÕ°—π §◊Õ §√—Èß·√°‡√‘Ë¡µâπ‡°Á∫πÈ”≈“¬®π§√∫ 1 π“∑’
§√—Èß∑’Ë Õß ‡°Á∫µàÕ®“° 1 π“∑’®π§√∫ 5 π“∑’ ·≈–§√—Èß∑’Ë “¡
‡°Á∫µàÕ®“° 5 π“∑’®π§√∫ 10 π“∑’ «‘∏’°“√‡°Á∫πÈ”≈“¬°√–∑”
‚¥¬ „ÀâÕ“ “ ¡—§√π—Ëß°â¡Àπâ“ ‡¡◊ËÕ¡’πÈ”≈“¬§â“ßÕ¬Ÿà„π™àÕßª“°
®÷ß§àÕ¬∫â«ππÈ”≈“¬≈ß„π¿“™π– ªî¥ª“°√Õ®π¡’πÈ”≈“¬§â“ß
Õ¬Ÿà„π™àÕßª“°Õ’°®÷ß∫â«π§√—ÈßµàÕ‰ª ∑”‡™àππ’Èµ‘¥µàÕ°—π®π§√∫‡«≈“

10 π“∑’  ™—ËßπÈ”Àπ—°√«¡¢ÕßπÈ”≈“¬¥â«¬‡§√◊ËÕß™—Ëß™π‘¥≈–‡Õ’¬¥
∑»π‘¬¡ 4 µ”·Àπàß (Mettler, AE 2000, Switzerland)
§”π«≥ª√‘¡“µ√‡ªìπ¡‘≈≈‘≈‘µ√¢ÕßπÈ”≈“¬®“°πÈ”Àπ—°16 ·≈–
§”π«≥Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡ªìπ¡‘≈≈‘≈‘µ√µàÕπ“∑’ «—¥§à“
§«“¡‡ªìπ°√¥¥à“ß ¢ÕßπÈ”≈“¬¥â«¬‡§√◊ËÕß«—¥æ’‡ÕÁ™ (pH meter,
IQ125, USA.) „π«—π∑’Ë Õß  “¡ ·≈– ’Ë „ÀâÕ“ “ ¡—§√¥◊Ë¡πÈ”
ª√“»®“°·√à∏“µÿ ™“‡¢’¬« ”‡√Á®√Ÿª™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–
™π‘¥‡µ‘¡πÈ”µ“≈§«“¡‡¢â¡¢âπ√âÕ¬≈– 6 ‚¥¬„™âÀ≈Õ¥¥Ÿ¥ ™π‘¥≈–
250 ¡‘≈≈‘≈‘µ√ µ“¡≈”¥—∫ °”Àπ¥„ÀâÕ“ “ ¡—§√¥◊Ë¡®πÀ¡¥„π
‡«≈“‰¡à‡°‘π 2 π“∑’ ®—∫‡«≈“∑—π∑’Ë∑’Ë¥◊Ë¡ ·≈â«‡°Á∫πÈ”≈“¬À≈—ß¥◊Ë¡
À¡¥∑—π∑’¥â«¬«‘∏’°“√‡¥‘¡ §”π«≥À“Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬
·≈–«—¥§«“¡‡ªìπ°√¥¥à“ß‡™àπ‡¥’¬«°—∫«—π·√°

‡ª√’¬∫‡∑’¬∫§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬¢ÕßÕ—µ√“°“√‰À≈
·≈–§à“§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬„π√–¬–æ—° À≈—ß¥◊Ë¡πÈ”
À≈—ß¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™“‡¢’¬«‡µ‘¡πÈ”µ“≈
¥â«¬°“√«‘‡§√“–Àå§«“¡·ª√ª√«π∑“ß‡¥’¬« (One-Way ANOVA)
∑’Ë√–¥—∫§«“¡‡™◊ËÕ¡—Ëπ√âÕ¬≈– 95  À“°æ∫¡’π—¬ ”§—≠®÷ß∑”°“√
∑¥ Õ∫À“§Ÿà∑’Ë¡’§«“¡·µ°µà“ß°—π∑’≈–§Ÿà¥â«¬«‘∏’º≈µà“ßÕ¬à“ß
¡’π—¬ ”§—≠πâÕ¬∑’Ë ÿ¥ (Least significance difference)

º≈°“√»÷°…“

Õ“ “ ¡—§√®”π«π 50 §π ‡ªìπ™“¬ 15 §π ·≈–À≠‘ß
35 §π ‡¡◊ËÕ‰¡à¥◊Ë¡‡§√◊ËÕß¥◊Ë¡∑ÿ°™π‘¥°àÕπ‡°Á∫πÈ”≈“¬ ¡’§à“‡©≈’Ë¬
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–æ—°‡∑à“°—∫ 0.40±0.15 ¡‘≈≈‘≈‘µ√
µàÕπ“∑’·≈–§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡πÈ”ª√“»
®“°·√à∏“µÿ ™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™π‘¥‡µ‘¡πÈ”µ“≈
‡∑à“°—∫ 0.41±0.15, 0.48±0.26 ·≈– 0.59±0.21 ¡‘≈≈‘≈‘µ√/π“∑’
µ“¡≈”¥—∫ ®“°°“√«‘‡§√“–Àå∑“ß ∂‘µ‘ æ∫«à“ §à“‡©≈’Ë¬Õ—µ√“°“√
‰À≈¢ÕßπÈ”≈“¬„π√–¬–æ—°·≈–À≈—ß°“√¥◊Ë¡πÈ” ¡’§«“¡·µ°µà“ß
°—ππâÕ¬¡“°®π‰¡àª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘ „π¢≥–∑’Ë§à“‡©≈’Ë¬
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈
 Ÿß°«à“§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–æ—° ·≈–À≈—ß°“√
¥◊Ë¡πÈ”Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05)  πÕ°®“°π’È§à“‡©≈’Ë¬
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊ Ë¡™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈
 Ÿß°«à“§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«™π‘¥
ª√“»®“°πÈ”µ“≈ §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß°“√
¥◊Ë¡πÈ” ·≈–§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–æ—°Õ¬à“ß
¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05) ¥â«¬  (µ“√“ß∑’Ë 1)
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µ“√“ß∑’Ë 1  §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ (¡≈./π“∑’) √–¬–æ—° ·≈–À≈—ß°“√¥◊Ë¡πÈ” ‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™“‡¢’¬«
™π‘¥‡µ‘¡πÈ”µ“≈
Table 1  Mean of salivary flow rate (ml/min) at resting and after drinking of water, sugar-free and sweetened green tea
beverages

√Ÿª∑’Ë 1  · ¥ß°“√‡ª≈’Ë¬π·ª≈ß§à“§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬„π
™à«ß‡«≈“ 0-1, 1-5 ·≈– 5-10 π“∑’ „π√–¬–æ—° ·≈–À≈—ß°“√¥◊Ë¡πÈ”
‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈ ·≈–™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈
Fig. 1 The salivary pH changes at 0-1, 1-5 and 5-10
minutes in resting stage and after drinking of water,
sugar-free and sweetened green tea beverages

§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬√–¬–æ—°„π‡«≈“

µ—Èß·µà 0-1, 1-5 ·≈– 5-10 π“∑’ ‡∑à“°—∫ 7.20±0.40, 7.20±0.38

·≈– 7.20±0.39 µ“¡≈”¥—∫ „π¢≥–∑’Ë§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß

¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡πÈ”„π‡«≈“µ—Èß·µà 0-1, 1-5 ·≈– 5-10 π“∑’

‡∑à“°—∫ 7.21±0.40, 7.20±0.38 ·≈– 7.19±0.38 µ“¡≈”¥—∫

§à“‡©≈’ Ë¬§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬À≈—ß°“√¥◊ Ë¡™“‡¢’¬«

ª√“»®“°πÈ”µ“≈„π‡«≈“µ—Èß·µà 0-1, 1-5 ·≈– 5-10 π“∑’ ‡∑à“°—∫

7.71±0.39, 7.42±0.38 ·≈– 7.41±0.49 µ“¡≈”¥—∫ §à“‡©≈’Ë¬

§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥‡µ‘¡

πÈ”µ“≈„π‡«≈“µ—Èß·µà 0-1, 1-5 ·≈– 5-10 π“∑’ ‡∑à“°—∫

8.00±0.24, 7.65±0.26 ·≈– 7.49±0.46 µ“¡≈”¥—∫ º≈°“√

«‘‡§√“–Àå∑“ß ∂‘µ‘ æ∫«à“§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬

À≈—ß°“√¥◊Ë¡πÈ”·µ°µà“ß®“°§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß¢Õß

πÈ”≈“¬√–¬–æ—°πâÕ¬¡“°®π‰¡àª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘ ·µà

§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬¿“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«

™π‘¥ª√“»®“°πÈ”µ“≈ Ÿß°«à“§à“‡©≈’ Ë¬§«“¡‡ªìπ°√¥¥à“ß

¢ÕßπÈ”≈“¬√–¬–æ—°·≈–À≈—ß°“√¥◊ Ë¡πÈ”∑ÿ°™à«ß‡«≈“Õ¬à“ß

¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05) ·≈–§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß

¢ÕßπÈ”≈“¬¿“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ Ÿß°«à“

§à“‡©≈’Ë¬§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬√–¬–æ—° À≈—ß°“√¥◊Ë¡πÈ”

·≈–À≈—ß°“√¥◊Ë¡™“‡¢’¬«ª√“»®“°πÈ”µ“≈∑ÿ°™à«ß‡«≈“Õ¬à“ß¡’

π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05) (√Ÿª∑’Ë 1)

*
*

*
*
*

*

sweetened

The  mean  of  salivary  flow  rate  (ml/min)

after  drinking  of

No. resting water   sugar-free

50 0.40
(0.15)

0.41
(0.15)

0.48
(0.26)

0.59
(0.21)

           (    ) =  standard deviation
=  significant difference (p  < .05)



« ∑—πµ ®ÿÃ“œ 2548;28:11-8 √–«’«√√≥ ªí≠≠“ß“¡ ·≈–§≥– 15

«‘®“√≥å

‡π◊ËÕß®“°°“√‡°Á∫πÈ”≈“¬„π«—π·√°µâÕß°“√„Àâ‡ªìππÈ”≈“¬

∑’Ë‡°Á∫‰¥â„π√–¬–æ—°®√‘ß ¥—ßπ—Èπ®÷ß∑”°“√‡°Á∫πÈ”≈“¬‚¥¬„Àâ

Õ“ “ ¡—§√π—Ëß°â¡Àπâ“·≈–§àÕ¬Ê ∫â«πª“°‡∫“Ê ‡Õ“πÈ”≈“¬∑’Ë

§â“ßÕ¬Ÿà„πª“°‡°Á∫≈ß„π¿“™π–‡ªìπ‡«≈“µ‘¥µàÕ°—π 10 π“∑’17  ·µà

°“√∑’ËµâÕß·∫àß‡°Á∫πÈ”≈“¬‰«â„π 3 ¿“™π–·¬°°—π‡ªìπ 3 √–¬–

µàÕ‡π◊ËÕß°—π §◊ÕπÈ”≈“¬∑’Ë‡°Á∫µ—Èß·µà‡√‘ Ë¡µâπ®π§√∫ 1 π“∑’

πÈ”≈“¬∑’Ë‡°Á∫µ—Èß·µà 1 π“∑’®π§√∫ 5 π“∑’·≈–πÈ”≈“¬∑’Ë‡°Á∫

µ—Èß·µà 5 π“∑’®π§√∫ 10 π“∑’‡æ√“–µâÕß°“√π”¡“„™â«—¥§à“

§«“¡‡ªìπ°√¥¥à“ß‡æ◊ËÕµ‘¥µ“¡°“√‡ª≈’Ë¬π·ª≈ß§à“§«“¡‡ªìπ

°√¥¥à“ß¢ÕßπÈ”≈“¬„π·µà≈–√–¬–‡À≈à“π—Èπ ´÷Ëß°“√π”πÈ”≈“¬

∑’Ë‡°Á∫‰«â∑—Èß 3 ¿“™π–π’È¡“™—ËßπÈ”Àπ—°√«¡°—π‡æ◊ËÕ§”π«≥À“

ª√‘¡“≥¢ÕßπÈ”≈“¬∑— ÈßÀ¡¥®–‰¡à·µ°µà“ß‰ª®“°ª√‘¡“≥

πÈ”≈“¬∑’Ë‡°Á∫„π¿“™π–‡¥’¬«°—πµ≈Õ¥ 10 π“∑’ ·≈– “¡“√∂π”

¡“§”π«≥À“Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–æ—°‡ªìπ ¡‘≈≈‘≈‘µ√/

π“∑’‰¥â  ”À√—∫°“√‡°Á∫πÈ”≈“¬¿“¬À≈—ß°“√¥◊Ë¡πÈ” À√◊ÕπÈ”™“

„π«—π∑’Ë 2  «—π∑’Ë 3 ·≈–«—π∑’Ë 4 ®–‡ªìπ≈—°…≥–‡¥’¬«°—∫«—π·√°

∑—ÈßÀ¡¥∑—Èßπ’È‡æ◊ËÕ§«∫§ÿ¡ªí®®—¬Õ◊ËπÊ∑’ËÕ“®¡’º≈µàÕÕ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬·≈–Õ“® àßº≈µàÕ°“√‡ª≈’ Ë¬π·ª≈ß§à“§«“¡‡ªìπ

°√¥¥à“ß¢ÕßπÈ”≈“¬¥â«¬

°“√»÷°…“§√—Èßπ’È¡’°≈ÿà¡µ—«Õ¬à“ß‡ªìπ‡æ»™“¬·≈–‡æ»À≠‘ß

®”π«π‰¡à‡∑à“°—π ‡π◊ËÕß®“°°“√»÷°…“¢Õß Dawes18 æ∫«à“ªí®®—¬

¥â“π‡æ»‰¡à„™àªí®®—¬ ”§—≠∑’Ë¡’Õ‘∑∏‘æ≈µàÕÕ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬ ¥—ßπ—Èπ ®÷ß§”π«≥À“§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

√«¡¢Õß°≈ÿà¡µ—«Õ¬à“ß∑’Ë¡’Õ“ “ ¡—§√‡æ»™“¬ 15 §π Õ“ “

 ¡—§√‡æ»À≠‘ß 35 §π ‡ªìπ°≈ÿà¡‡¥’¬«°—π ‰¥â‡∑à“°—∫ 0.40±0.15

¡‘≈≈‘≈‘µ√/π“∑’ ´÷Ëß Õ¥§≈âÕß°—∫§à“ª°µ‘¢ÕßÕ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬„π√–¬–æ—°∑’Ë Sreepny √–∫ÿ‰«â«à“¡’§à“‡∑à“°—∫ 0.30-0.40

¡‘≈≈‘≈‘µ√/π“∑’17

‡π◊ËÕß®“°ªí®®—¬¥â“π®‘µ„® “¡“√∂°√–µÿâπÕ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬‰¥â18 ¥—ßπ—Èπ °“√»÷°…“§√—Èßπ’È®÷ß„ÀâÕ“ “ ¡—§√¥◊Ë¡πÈ”

ª√“»®“°·√à∏“µÿ°àÕπ°“√„Àâ¥◊Ë¡™“‡¢’¬« ‡æ◊ËÕ§«∫§ÿ¡ªí®®—¬¥â“π

®‘µ„®∑’Ë‡°‘¥¢÷Èπ®“°≈—°…≥–∑à“∑“ß·≈–°“√ —¡º— ¢ÕßπÈ”°—∫

‡¬◊ËÕ∫ÿ™àÕßª“°‚¥¬‰¡à¡’√ ™“µ‘¡“‡°’Ë¬«¢âÕß ́ ÷Ëß®“°º≈°“√∑¥≈Õß

æ∫«à“ „π°≈ÿà¡µ—«Õ¬à“ßπ’Èªí®®—¬¥â“π®‘µ„®∑’Ë‡°‘¥®“°°“√¥◊Ë¡πÈ”

 “¡“√∂°√–µÿâπ„ÀâÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ®“°√–¬–

æ—°‰¥â‡≈Á°πâÕ¬·µà‰¡àª√“°Ø§«“¡·µ°µà“ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß

 ∂‘µ‘ ¥â«¬‡Àµÿπ’È ®“°º≈°“√∑¥≈Õß∑’Ëæ∫«à“À≈—ß°“√¥◊Ë¡™“‡¢’¬«

ª√“»®“°πÈ”µ“≈ ·≈–™“‡¢’¬«‡µ‘¡πÈ”µ“≈ ¡’º≈°√–µÿâπ„ÀâÕ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ∂÷ß√âÕ¬≈– 21.7 ·≈– 49.5 µ“¡≈”¥—∫

®÷ß§«√‡ªìπº≈®“°√ ¢ÕßπÈ”™“‡∑à“π—Èπ ´÷Ëß Õ¥§≈âÕß°—∫√“¬ß“π

¢Õß Spielmann19 ∑’Ë°≈à“««à“Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬®–

‡ª≈’Ë¬π·ª≈ß‰¥â‡¡◊ËÕ‰¥â√—∫µ—«°√–µÿâπ°“√√—∫√  (taste stimuli)

µà“ß™π‘¥°—π ·≈–°“√∑¥≈Õß¢Õß Watanabe ·≈– Dawes20

∑’Ëæ∫«à“√ ¢ÕßÕ“À“√ “¡“√∂°√–µÿâπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

‰¥â¡“°°«à“°“√‡§’È¬«Õ“À“√

‚¥¬∑—Ë«‰ª√ æ◊Èπ∞“π¢ÕßÕ“À“√¡’ 4 √  §◊Õ √ ‡ª√’È¬« √ 

‡§Á¡ √ À«“π ·≈–√ ¢¡ ´÷Ëß®—¥‡ªìπµ—«°√–µÿâπ‚¥¬µ√ßµàÕµàÕ¡

√—∫√  ‚¥¬√ À«“π·≈–√ ¢¡¡’°≈‰°∑“ß‡§¡’„π°“√°√–µÿâπ

‚¥¬µ√ßµàÕµàÕ¡√—∫√ ·∫∫‡¥’¬«°—π „π¢≥–∑’Ë√ ‡ª√’È¬«·≈–√ 

‡§Á¡¡’°≈‰°°“√°√–µÿâπ∑’Ë·µ°µà“ßÕÕ°‰ª21 ·µà‡π◊ËÕß®“°√ ¢¡‡ªìπ

√ ∑’Ë„Àâ§«“¡√Ÿâ ÷°‰¡àæ÷ßæÕ„® (unpleasantness) ¥—ßπ—Èπ°“√

∑¥≈Õß‡°’Ë¬«°—∫º≈¢Õß√ Õ“À“√µàÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

„π§π®÷ß¡—°„™â√ Õ“À“√‡æ’¬ß 3 √  §◊Õ √ ‡ª√’È¬« √ ‡§Á¡ ·≈–

√ À«“π ‡∑à“π—Èπ ‚¥¬æ∫«à“√ ‡ª√’È¬« ‡ªìπ√ ∑’Ë°√–µÿâπ„ÀâÕ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ Ÿß ÿ¥√Õß≈ß¡“§◊Õ √ ‡§Á¡ ·≈–√ 

À«“πµ“¡≈”¥—∫ ·≈– “√≈–≈“¬¬‘Ëß¡’√ ‡¢â¡ (taste intensity)

¬‘Ëß°√–µÿâπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‰¥â¡“°¢÷Èπ22 Õ¬à“ß‰√°Áµ“¡

®“°°“√∑¥≈Õß¢Õß Matsuro ·≈–§≥–23 ‡°’Ë¬«°—∫º≈¢Õß

√ ¢¡µàÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬¢ÕßÀπŸ (rat) ‚¥¬„™â “√≈–≈“¬

§«‘π‘π‰Œ‚¥√§≈Õ‰√¥å (quinine hydrochloride) æ∫«à“ √ ¢¡

°√–µÿâπ„ÀâÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ¡“°°«à“√ ‡ª√’È¬« ‡§Á¡

·≈–À«“π ´÷Ëßº≈°“√∑¥≈Õß§√—Èßπ’Èæ∫«à“™“‡¢’¬«™π‘¥ª√“»®“°

πÈ”µ“≈∑’Ë¡’√ ¢¡µ“¡∏√√¡™“µ‘¢Õß„∫™“1  “¡“√∂°√–µÿâπ„ÀâÕ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷ÈπÕ¬à“ß¡’π—¬ ”§—≠‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫

°—∫Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–æ—°·≈–À≈—ß°“√¥◊Ë¡πÈ” ·µà

‡π◊ËÕß®“°√ ¢¡¢Õß„∫™“¬—ß§àÕπ¢â“ßÕàÕπ ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫

√ À«“π¢ÕßπÈ”µ“≈∑’Ë‡µ‘¡≈ß‰ª∂÷ß√âÕ¬≈– 6 ®÷ß‡ªìπº≈„Àâæ∫«à“

™“‡¢’¬«ª√“»®“°πÈ”µ“≈ “¡“√∂°√–µÿâπ°“√‰À≈¢ÕßπÈ”≈“¬

‰¥âπâÕ¬°«à“™“‡¢’¬«∑’Ë‡µ‘¡πÈ”µ“≈Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘

(p  <  .05)

°“√°√–µÿâπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„Àâ‡æ‘Ë¡¢÷Èπ àßº≈„Àâ

ª√‘¡“≥‰∫§“√å∫Õ‡πµ„ππÈ”≈“¬‡æ‘Ë¡¢÷Èπ¥â«¬18 ‰∫§“√å∫Õ‡πµ‡ªìπ

 “√∑’Ë¡’ƒ∑∏‘Ï‡ªìπ¥à“ßÕàÕπ∑’Ë∑”„Àâ§à“§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬



16 Punya-ngarm R, et al CU Dent J. 2005;28:11-8

 Ÿß¢÷Èπ ¥—ßπ—Èπ ®“°º≈°“√∑¥≈Õß∑’Ëæ∫«à“ §à“§«“¡‡ªìπ°√¥¥à“ß

¢ÕßπÈ”≈“¬„ππ“∑’·√°À≈—ß¥◊Ë¡™“‡¢’¬«ª√“»®“°πÈ”µ“≈ ·≈–

™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈ Ÿß¢÷Èπ∂÷ß 7.71 ·≈– 8.00 µ“¡≈”¥—∫

´÷Ëß Ÿß°«à“§à“§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬°àÕπ·≈–À≈—ß°“√

¥◊Ë¡πÈ”∑’Ë¡’§à“ª√–¡“≥ 7.2 ‡∑à“π—Èπ ∑—Èß∑’Ë§à“§«“¡‡ªìπ°√¥¥à“ß

¢Õß™“∑—Èß Õß™π‘¥¡’§à“§àÕπ¢â“ßµË”‡æ’¬ß 6.8 ®÷ßπà“®–¡’ “‡Àµÿ

®“°ª√‘¡“≥¢Õß‰∫§“√å∫Õ‡πµ∑’Ë‡æ‘Ë¡¢÷Èπ„ππÈ”≈“¬´÷Ëß‡ªìπº≈

®“°Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬∑’Ë‡æ‘Ë¡¢÷ÈπÀ≈—ß°“√¥◊Ë¡™“∑—Èß Õß

™π‘¥π—Ëπ‡Õß °“√∑’Ë™“‡¢’¬«∑—Èß™π‘¥∑’Ëª√“»®“°πÈ”µ“≈·≈–™π‘¥

∑’Ë‡µ‘¡πÈ”µ“≈  “¡“√∂°√–µÿâπ„ÀâÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡

¢÷Èπ·≈–∑”„Àâ¡’ª√‘¡“≥‰∫§“√å∫Õ‡πµ‡æ‘Ë¡¢÷Èπ Õ“®™à«¬≈¥§«“¡

‡ ’Ë¬ßµàÕ°“√‡°‘¥‚√§øíπºÿ‰¥âÀ“°¥◊Ë¡À≈—ß°“√√—∫ª√–∑“πÕ“À“√

‡æ√“–πÕ°®“°≈—°…≥–§«“¡‡ªìπ¢Õß‡À≈«¢ÕßπÈ”™“®–

™à«¬™–≈â“ß‡»…Õ“À“√∑’ Ëµ°§â“ß„π™àÕßª“°‰ª‰¥â∫â“ß·≈â«

§ÿ≥ ¡∫—µ‘„π°“√°√–µÿâπ°“√À≈—ËßπÈ”≈“¬À≈—ß¥◊Ë¡ ¬—ß™à«¬™–≈â“ß

 “√∑’Ëµ°§â“ß„π™àÕßª“°µàÕ‡π◊ËÕß‰ª‰¥âÕ’°√–¬–Àπ÷Ëß ª√–°Õ∫°—∫

‰∫§“√å∫Õ‡πµ„ππÈ”≈“¬∑’Ë‡æ‘Ë¡¢÷ÈπÀ≈—ß¥◊Ë¡™“‡¢’¬«¬—ß‡ªìπ√–∫∫

∫—ø‡øÕ√å∑’Ë ”§—≠„π°“√µàÕµâ“π§«“¡‡ªìπ°√¥∑’Ë‡°‘¥¢÷Èπ®“°

°“√¬àÕ¬πÈ”µ“≈∑’Ëµ°§â“ß„π™àÕßª“° ‚¥¬‡™◊ÈÕ®ÿ≈‘π∑√’¬å∑”„Àâ§«“¡

‡ªìπ°√¥≈¥≈ß®πÕ—µ√“°“√ ≈“¬·√à∏“µÿÕÕ°®“°‡§≈◊Õ∫øíπ

πâÕ¬≈ßÀ√◊ÕÀ¬ÿ¥≈ß‰¥â πÕ°®“°π’È ø≈ŸÕÕ‰√¥å∑’Ë¡’Õ¬Ÿà„π„∫™“¬—ß

 “¡“√∂™à«¬‡ √‘¡§«“¡·¢Áß·√ß„Àâ°—∫‡§≈◊Õ∫øíπ„π√Ÿª¢Õß

ø≈ŸÕÕÕ–ª“‰∑¥å (fluorapatite) ·≈–¬—∫¬—Èß°“√‡®√‘≠‡µ‘∫‚µ

¢Õß·∫§∑’‡√’¬„π™àÕßª“°∑’Ë∑”„Àâ‡°‘¥‚√§øíπºÿ‰¥â24 Õ¬à“ß‰√°Áµ“¡

™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈®–∑”„Àâ‡æ‘Ë¡ª√‘¡“≥πÈ”µ“≈∑’Ëµ°§â“ß

„π™àÕßª“°·≈–„π§√“∫®ÿ≈‘π∑√’¬å (dental plaque) ∑”„Àâ

®ÿ≈‘π∑√’¬å “¡“√∂π”‰ª„™â √â“ß°√¥‰¥â √«¡∑—ÈßπÈ”µ“≈¬—ß‡ªìπ

 “√Õ“À“√∑’Ë„Àâæ≈—ßß“π‡æ‘Ë¡¢÷Èπ¥â«¬ ¥—ßπ—Èπ ®÷ß§«√‡≈◊Õ°¥◊Ë¡

™“‡¢’¬«ª√“»®“°πÈ”µ“≈´÷ Ëß “¡“√∂°√–µÿ âπ°“√‰À≈¢Õß

πÈ”≈“¬‰¥â‡™àπ‡¥’¬«°—π ·¡â®–¡’Õ—µ√“µË”°«à“°Áµ“¡

 √ÿª

°“√‡ª√’¬∫‡∑’¬∫º≈¢Õß™“‡¢’¬«™π‘¥ª√“»®“°πÈ”µ“≈

·≈–™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈µàÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ ·≈–

§«“¡‡ªìπ°√¥¥à“ß¢ÕßπÈ”≈“¬ æ∫«à“ ™“‡¢’¬«™π‘¥‡µ‘¡πÈ”µ“≈

 “¡“√∂°√–µÿâπ„ÀâÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ·≈–∑”„Àâ

πÈ”≈“¬¡’§«“¡‡ªìπ¥à“ß‡æ‘Ë¡¢÷Èπ¡“°°«à“™“‡¢’¬«™π‘¥ª√“»®“°

πÈ”µ“≈Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05)

°‘µµ‘°√√¡ª√–°“»

§≥–ºŸâ∑”°“√«‘®—¬¢Õ¢Õ∫§ÿ≥π‘ ‘µ∑—πµ·æ∑¬å∑ÿ°§π∑’Ë

Õ“ “ ¡—§√‡¢â“√—∫°“√∑¥≈Õß¥â«¬§«“¡µ—Èß„®·≈–Õ¥∑π ·≈–

¢Õ¢Õ∫§ÿ≥§ÿ≥«—π‡æÁ≠ Õ¬Ÿà»‘√‘ æπ—°ß“π∏ÿ√°“√ª√–®”¿“§«‘™“

™’«‡§¡’ §≥–∑—πµ·æ∑¬»“ µ√å ®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬ ∑’Ë™à«¬

®—¥æ‘¡æåµâπ©∫—∫·≈–Õ”π«¬§«“¡ –¥«°„π°“√ª√– “πß“π

°—∫Àπà«¬ß“πÕ◊Ëπ
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Effects of sugar-free and sweetened green tea

beverages on salivary flow rate and pH

Abstract

Objective  To study the changes of salivary flow rate and pH after drinking of sugar-free and sweet-
ened green tea beverages.
Materials and methods  The subjects were 50 healthy volunteers, 20-22 years old who had not taken
any kinds of medicines for at least 3 months. On day 1; resting saliva were collected for 10 minutes in
3 successive portions; from 0 to 1, 1 to 5 and 5 to 10 minutes respectively. The salivary flow rate was
calculated in ml/min and the pH was determined by pH meter (pH meter, IQ125, USA.). On day 2, 3
and 4; subjects drank 250 ml of demineralized water, sugar-free green tea and sweetened green tea by
straw and the samples were performed by the same procedure. The differences of the mean salivary
flow rate and pH between resting, after intake of water, sugar-free green tea and sweetened green tea
were analyzed by One-Way ANOVA and LSD at 95% confidence limit.
Results  The means flow rate of resting, after water, sugar-free green tea and sweetened green tea
intake were 0.40±0.15, 0.41±0.15, 0.48±0.26 and 0.59±0.21 ml/min, respectively. The mean pH for
0-1, 1-5 and 5-10 minutes at resting were 7.20±0.40, 7.20±0.38 and 7.20±0.39, after water intake were
7.21±0.40, 7.20±0.38 and 7.19±0.38, after sugar-free green tea intake were 7.71±0.39, 7.42±0.38 and
7.41±0.49 and after sweetened green tea intake were 8.0±0.24, 7.65±0.26 and 7.49±0.46, respectively.
The mean flow rate and pH at resting and after water intake were not significantly different but the
mean flow rate and pH after sugar-free green tea intake were significantly higher than the mean flow
rate and pH at resting and after water intake (p  <  .05) while mean flow rate and pH after sweetened
green tea intake were significantly higher than every other samples (p  <  .05).
Conclusion   Sweetened green tea beverage was capable to increase salivary flow rate and pH apparently
higher than the sugar-free green tea.

(CU Dent J. 2005;28:11-8)
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