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∫∑§—¥¬àÕ

«—µ∂ÿª√– ß§å  »÷°…“Õ‘∑∏‘æ≈¢Õß√ ·≈–Õÿ≥À¿Ÿ¡‘¢Õß‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«µàÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬
«— ¥ÿ·≈–«‘∏’°“√  Õ“ “ ¡—§√®”π«π 30 §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√–¬–§«∫§ÿ¡ ‚¥¬„ÀâÕ“ “ ¡—§√π—Ëß°â¡Àπâ“ ª≈àÕ¬πÈ”≈“¬„Àâ
‰À≈≈ß„π¿“™π–‡ªìπ‡«≈“ 10 π“∑’ „π«—π∑’Ë Õß∂÷ß‡®Á¥ „ÀâÕ“ “ ¡—§√¥◊Ë¡πÈ”ª√“»®“°·√à∏“µÿ À√◊Õ‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«
∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 5, 30 À√◊Õ 50 Õß»“‡´≈‡´’¬  ™π‘¥≈– 300 ¡‘≈≈‘≈‘µ√ µ“¡≈”¥—∫ ‚¥¬„™âÀ≈Õ¥¥Ÿ¥ ·≈â«‡°Á∫πÈ”≈“¬„π
√–¬–∑¥≈Õß ¥â«¬«‘∏’°“√‡¥‘¡‡ªìπ‡«≈“ 10 π“∑’ §”π«≥Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬∑ÿ°√–¬–‡ªìπ¡‘≈≈‘≈‘µ√/π“∑’
‡ª√’¬∫‡∑’¬∫§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬¢ÕßÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–§«∫§ÿ¡ À≈—ß¥◊Ë¡πÈ” °—∫À≈—ß¥◊Ë¡™“‡¢’¬«
∑’ËÕÿ≥À¿Ÿ¡‘µà“ßÊ ¥â«¬°“√«‘‡§√“–Àå§«“¡·ª√ª√«π∑’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”≈“¬√–¬–§«∫§ÿ¡ ‡∑à“°—∫ 0.47±0.27 ¡‘≈≈‘≈‘µ√/π“∑’  À≈—ß°“√¥◊Ë¡πÈ”·≈–
™“‡¢’¬«∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 5, 30 ·≈– 50 Õß»“‡´≈‡ ’́¬  ‡∑à“°—∫ 0.67±0.26,  0.48±0.26,  0.51±0.24, 0.75±0.28, 0.56±0.32
·≈– 0.60±0.30 ¡‘≈≈‘≈‘µ√/π“∑’ µ“¡≈”¥—∫ Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 5 Õß»“‡´≈‡´’¬  Ÿß°«à“
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–§«∫§ÿ¡·≈–À≈—ß¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 30 Õß»“‡´≈‡´’¬ Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘
(p < .05) ·µà‰¡à·µ°µà“ß®“°¿“¬À≈—ß¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 50 Õß»“‡´≈‡´’¬ Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ πÕ°®“°π’È
Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 30 ·≈– 50 Õß»“‡´≈‡´’¬ ‰¡à·µ°µà“ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘¥â«¬
 ”À√—∫Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 5 Õß»“‡´≈‡´’¬  æ∫«à“  Ÿß°«à“Õ—µ√“°“√‰À≈¢Õß
πÈ”≈“¬„π√–¬–§«∫§ÿ¡ ·≈–À≈—ß¥◊Ë¡™“‡¢’¬«∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 30 Õß»“‡´≈‡´’¬ Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05)
·≈–Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 30 ·≈– 50 Õß»“‡´≈‡´’¬ ·µ°µà“ß°—ππâÕ¬¡“°®π‰¡à
ª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘ ‡™àπ‡¥’¬«°—∫º≈°“√∑¥≈Õß∑’Ë‰¥â®“°°“√¥◊Ë¡πÈ” Õ¬à“ß‰√°Áµ“¡ ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫Õ—µ√“°“√
‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«·≈–À≈—ß¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘‡∑à“°—π æ∫«à“ Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß¥◊Ë¡™“‡¢’¬«
 Ÿß°«à“À≈—ß¥◊Ë¡πÈ”Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘∑ÿ°Õÿ≥À¿Ÿ¡‘ (p < .05)
 √ÿª √ ¢Õß‡§√◊ËÕß¥◊Ë¡™“‡¢’¬« “¡“√∂°√–µÿâπ„ÀâπÈ”≈“¬¡’Õ—µ√“‰À≈‡æ‘Ë¡¢÷Èπ ·≈–™“‡¢’¬«™π‘¥‡¬Áπ°√–µÿâπ„ÀâπÈ”≈“¬
¡’Õ—µ√“‰À≈‡æ‘Ë¡¢÷Èπ‰¥â¡“°°«à“™“‡¢’¬«™π‘¥√âÕπ
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™“´÷Ëß‡ªìπ‡§√◊ËÕß¥◊Ë¡∑’Ëπ‘¬¡‰ª∑—Ë«‚≈°¡’∑—ÈßÀ¡¥ 3 ™π‘¥ §◊Õ

™“¥” À√◊Õ ™“®’π (black tea) ™“ÕŸÀ≈ß (oolong tea) ·≈–

™“‡¢’¬« (green tea) ™“‡À≈à“π’Èµà“ßº≈‘µ®“°µâπ™“µ√–°Ÿ≈‡¥’¬«°—π

§◊Õ §“‡¡≈‡≈’¬ ‰´‡ππ´‘  (Camellia sinensis) ´÷Ëß‡ªìπæ◊™

æ◊Èπ‡¡◊Õß∑’Ë¡’µâπ°”‡π‘¥„π∑‘‡∫µ Õ‘π‡¥’¬ ®’π ·≈–æ¡à“ ¡’∑—ÈßÀ¡¥

28  °ÿ≈ ·≈–·∫àßÕÕ°‰¥â 520 ™π‘¥  “¬æ—π∏ÿå∑’Ë¡’∂‘Ëπ°”‡π‘¥„π

®’π ®–¡’¢π“¥„∫‡≈Á°‡®√‘≠‡µ‘∫‚µ„π·∂∫∑’Ë√“∫ ŸßÕ“°“»Àπ“«

‡¬Áπ  à«π “¬æ—π∏ÿå∑’Ë¡’∂‘Ëπ°”‡π‘¥„πÕ‘π‡¥’¬®–¡’¢π“¥„∫„À≠à°«à“

·≈–‡®√‘≠‡µ‘∫‚µ„π¿Ÿ¡‘Õ“°“»√âÕπª“π°≈“ß  à«π¢Õßµâπ™“∑’Ë

„™â‡ªìπ‡§√◊ËÕß¥◊Ë¡ §◊Õ à«π„∫∫√‘‡«≥¬Õ¥´÷Ëß®”‡ªìπµâÕß‡°Á∫‡°’Ë¬«

¥â«¬¡◊Õ‡∑à“π—Èπ „∫™“∑’Ë‡°Á∫‰¥â®–ºà“π°√√¡«‘∏’°“√º≈‘µ∑’Ë·µ°µà“ß

°—π‡æ◊ËÕ„Àâ‰¥â™“‡¢’¬« ™“ÕŸÀ≈ß À√◊Õ™“¥” µ“¡µâÕß°“√1

™“‡¢’¬«‡ªìπ™“∑’Ëºà“π°“√§— Ë«À√◊ÕÕ∫·Àâß‡æ◊ ËÕ∑”≈“¬

‡Õπ‰´¡å ”À√—∫∑”ªØ‘°‘√‘¬“ÕÕ° ‘́‡¥™—π (oxidative enzymes)

‡™àπ ‚æ≈’øïπÕ≈ ÕÕ° ‘́‡¥  (polyphenol oxidase) ·≈–‡æÕ√åÕÕ°-

´‘‡¥  (peroxidase) ∑”„Àâ‰¡à‡°‘¥°“√À¡—° (fermentation) „∫™“

®÷ß¬—ß‡ªìπ ’‡¢’¬«·≈–¡’ “√∑’Ë¡’ª√–‚¬™πå§ß‡À≈◊ÕÕ¬Ÿà‡ªìπ®”π«π

¡“° ‡™àπ  “√§“‡∑™‘π å (catechins) ´÷Ëßæ∫«à“ „π™“‡¢’¬«¡’

 “√¥—ß°≈à“« Ÿß∂÷ß√âÕ¬≈– 20-30 ¢ÕßπÈ”Àπ—°„∫™“·Àâß„π¢≥–

∑’Ë™“¥”´÷Ëßºà“π°√–∫«π°“√À¡—°Õ¬à“ß‡µÁ¡∑’Ë®–¡’ª√‘¡“≥§“‡∑-

™‘π å ‡À≈◊ÕÕ¬Ÿà‡æ’¬ß√âÕ¬≈– 3-5 ¢ÕßπÈ”Àπ—°„∫™“·Àâß  “√

§“‡∑™‘π å ∑’Ëæ∫„π™“‡¢’¬«¡’∑—ÈßÀ¡¥ 5 ™π‘¥ §◊Õ ·°≈‚≈§“‡∑

™‘π (gallocatechin, GC) ‡Õæ‘§“‡∑™‘π (epicatechin, EC)

‡Õæ‘·°≈‚≈§“‡∑™‘π (epigallocatechin, EGC) ‡Õæ‘§“‡∑™‘π

·°≈‡≈∑ (epicatechin gallate, ECG) ·≈–‡Õæ‘·°≈‚≈§“-

‡∑™‘π·°≈‡≈∑ (epigallocatechin gallate (EGEG)2  “√§“-

‡∑™‘π å‡À≈à“π’Èæ∫«à“¡’§ÿ≥ ¡∫—µ‘µàÕµâ“π°“√‡°‘¥¡–‡√ÁßÀ≈“¬™π‘¥3-5

πÕ°®“°π’È °“√»÷°…“‡©æ“– “√‡Õæ‘·°≈‚≈§“‡∑™‘π·°≈‡≈∑

¬—ßæ∫«à“ “¡“√∂¬—∫¬—Èß°“√ßÕ°‡æ‘Ë¡ (proliferation) ·≈–°“√

‡ª≈’Ë¬π√Ÿª (transformation) √«¡∑—Èß™—°π”„Àâ‡°‘¥°√–∫«π°“√

 ≈“¬µ—«‡Õß (apoptosis) ¢Õß‡´≈≈å¡–‡√Áß¢Õß¡πÿ…¬å¥â«¬6

πÕ°®“°ƒ∑∏‘ÏµàÕµâ“π°“√‡°‘¥¡–‡√Áß·≈â«¬—ßæ∫«à“°“√¥◊Ë¡

™“‡¢’¬«∑”„Àâª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈„π‡≈◊Õ¥≈¥≈ß7 ∑”„ÀâπÈ”Àπ—°

√à“ß°“¬ (body weight) ¥—™π’¡«≈°“¬ (body mass index,

BMI) √Õ∫‡Õ« (waist circumference) ¡«≈‰¢¡—π„π√à“ß°“¬

(body fat mass) ·≈–∫√‘‡«≥‰¢¡—π„µâ™—Èπº‘«Àπ—ß (subcutane-

ous fat area) ≈¥≈ß8 πÕ°®“°π’È¬—ß¡’√“¬ß“π«à“ ºŸâ∑’Ë¥◊Ë¡™“‡¢’¬«

‡ªìπª√–®”¡’Õ—µ√“°“√‡°‘¥‚√§µà“ßÊ πâÕ¬°«à“ºŸâ∑’Ë‰¡à¥◊Ë¡™“9

 ”À√—∫º≈¢Õß™“‡¢’¬«µàÕ ÿ¢¿“æ™àÕßª“° ¡’°“√»÷°…“

‡ªìπ®”π«π¡“°∑’Ë· ¥ß§ÿ≥ ¡∫—µ‘¢Õß™“‡¢’¬«µàÕ°“√¬—∫¬—Èß°“√

‡°‘¥‚√§„π™àÕßª“° ‡™àπ √“¬ß“π°“√«‘®—¬¢Õß Sakanaka ·≈–

Okada10 ‰¥âæ∫«à“ “√§“‡∑™‘π å„π™“‡¢’¬«¬—∫¬—Èß°“√‡®√‘≠‡µ‘∫‚µ

¢Õß‡™◊ ÈÕæÕ√å‰ø‚√‚¡π“  ®‘π®‘«“≈‘  (Porphyromonas

gingivalis) ´÷Ëß‡ªìπ·∫§∑’‡√’¬∑’Ë‡ªìπ “‡Àµÿ¢Õß‚√§ª√‘∑—πµå

°“√»÷°…“¢Õß Otake ·≈–§≥–11 ‰¥âæ∫«à“ “√ª√–°Õ∫‚æ≈’-

øïπÕ≈ (polyphenol) „π™“‡¢’¬«¬—∫¬— Èß‡Õπ‰´¡å°≈Ÿ‚§´‘≈

∑√“π å‡øÕ‡√  (glucosyl transferase) ´÷Ëß‡ªìπ‡Õπ‰´¡å∑’Ë

·∫§∑’‡√’¬„™â„π°“√ √â“ß‚æ≈’·´§§“‰√¥å (polysaccharide)

·≈–°“√»÷°…“¢Õß Zhang ·≈– Kashket12 ‰¥âæ∫«à“™“‡¢’¬«

 “¡“√∂¬—∫¬— Èß‡Õπ‰´¡åÕ–¡’¬å‡≈  (amylase) ¢ÕßπÈ”≈“¬

∑”„Àâ°“√¬àÕ¬·ªÑß‡ªìππÈ”µ“≈„π™àÕßª“°‡°‘¥‰¥âπâÕ¬≈ß

®“°§ÿ≥ ¡∫—µ‘„π¥â“πµà“ßÊ ¥—ß°≈à“«¢â“ßµâπ ®÷ß∑”„Àâ™“‡¢’¬«

‰¥â√—∫§«“¡π‘¬¡‰ª∑—Ë«‚≈°„π‡«≈“Õ—π√«¥‡√Á«

 ”À√—∫‚√§øíπºÿ´÷Ëß‡ªìπ‚√§∑’Ë¡’§«“¡ —¡æ—π∏å°—∫§ÿ≥ ¡∫—µ‘

¢ÕßπÈ”≈“¬Õ¬à“ß¡“° ‰¡à«à“®–‡ªìπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

ª√‘¡“≥‰∫§“√å∫Õ‡πµ·≈–§«“¡ “¡“√∂„π°“√‡ªìπ∫—ø‡øÕ√å

¢ÕßπÈ”≈“¬ °≈à“«§◊Õ ‡¡◊ËÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ

®–∑”„Àâª√‘¡“≥‰∫§“√å∫Õ‡πµ‡æ‘Ë¡¢÷ Èπ¥â«¬ ‰∫§“√å∫Õ‡πµ

‡ªìπ “√ª√–°Õ∫∑’ Ë¡ ’ƒ∑∏‘ Ï‡ªìπ¥à“ßÕàÕπ®÷ß∑”„ÀâπÈ”≈“¬¡’

§«“¡‡ªìπ¥à“ß‡æ‘Ë¡¢÷ÈπÀ√◊Õ¡’æ’‡Õ™ (pH)  Ÿß¢÷Èπ πÕ°®“°π’È

Õ —µ√“°“√‰À≈¢ÕßπÈ”≈“¬∑’ Ë‡æ‘ Ë¡¢÷ Èπ¬—ß∑”„Àâ à«πª√–°Õ∫

¢ÕßπÈ”≈“¬‡ª≈’ Ë¬π·ª≈ß àßº≈„Àâ§«“¡ “¡“√∂„π°“√‡ªìπ

∫—ø‡øÕ√å¢ÕßπÈ”≈“¬‡æ‘Ë¡¢÷Èπ¥â«¬13 ¥—ßπ—Èπ Õ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬ §«“¡‡ªìπ¥à“ß·≈–§«“¡ “¡“√∂„π°“√‡ªìπ∫—ø‡øÕ√å

¢ÕßπÈ”≈“¬®÷ß¡’Õ‘∑∏‘æ≈Õ¬à“ß¡“°µàÕ°“√‡°‘¥‚√§øíπºÿ ‡™àπ

°“√»÷°…“¢Õß Shannon ·≈– Terry14 ∑’Ë‰¥âæ∫«à“§π∑’Ë¡’Õ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬‡√Á«‡°‘¥‚√§øíπºÿ‰¥âπâÕ¬°«à“§π∑’Ë¡’Õ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬™â“ ·≈–°“√»÷°…“¢Õß¬ÿ∑∏π“·≈–§≥–15

∑’Ë‰¥âæ∫«à“§π∑’Ë¡’§«“¡ “¡“√∂„π°“√‡ªìπ∫—ø‡øÕ√å¢ÕßπÈ”≈“¬

 Ÿß‡°‘¥‚√§øíπºÿ‰¥âπâÕ¬°«à“§π∑’Ë¡’§«“¡ “¡“√∂„π°“√‡ªìπ

∫—ø‡øÕ√å¢ÕßπÈ”≈“¬µË” ‡π◊ËÕß®“°°≈‰°°“√À≈—Ëß¢ÕßπÈ”≈“¬Õ¬Ÿà

¿“¬„µâ°“√§«∫§ÿ¡¢Õß√–∫∫ª√– “∑ —¡º—  ¥—ßπ—Èπ °≈‘Ëπ √ 

·≈–Õÿ≥À¿Ÿ¡‘¢ÕßÕ“À“√®÷ß‡ªìπµ—«°√–µÿâπ°“√À≈—ËßπÈ”≈“¬ ·≈–

‡π◊ËÕß®“°™“‡¢’¬«‡ªìπ‡§√◊ËÕß¥◊Ë¡∑’Ë¡’√ ‡©æ“–µ—«´÷Ëßπ‘¬¡¥◊Ë¡°—π

„π 2 ≈—°…≥–§◊Õ ™π‘¥√âÕπ·≈–™π‘¥‡¬Áπ ß“π«‘®—¬§√—Èßπ’È®÷ß¡’

« —µ∂ÿª√– ß§å∑’ Ë®–»÷°…“Õ‘∑∏‘æ≈¢Õß√ ·≈–Õÿ≥À¿Ÿ¡‘¢Õß
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‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«µàÕ°“√‡ª≈’Ë¬π·ª≈ß¢ÕßÕ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬ ÷́Ëß‡ªìπªí®®—¬Àπ÷Ëß∑’Ë¡’º≈µàÕ°“√‡°‘¥‚√§øíπºÿ

«— ¥ÿ·≈–«‘∏’°“√

Õ“ “ ¡—§√‡ªìππ‘ ‘µ§≥–∑—πµ·æ∑¬»“ µ√å ®ÿÃ“≈ß°√≥å

¡À“«‘∑¬“≈—¬ ®”π«π 30 §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‡«≈“ 7 «—π

„π‡«≈“ª√–¡“≥ 10.00 π. µ√ß°—π∑ÿ°«—π ‚¥¬«—π·√°‡ªìπ°“√

‡°Á∫πÈ”≈“¬„π√–¬–§«∫§ÿ¡ «—π∑’Ë 2-7 ®–‡ªìπ°“√‡°Á∫πÈ”≈“¬

„π√–¬–∑¥≈Õß §◊Õ À≈—ß°“√¥◊Ë¡πÈ”ª√“»®“°·√à∏“µÿ·≈–‡§√◊ËÕß

¥◊Ë¡™“‡¢’¬« ”‡√Á®√Ÿª™π‘¥ª√“»®“°πÈ”µ“≈ ∑’Ë¡’Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘

·≈–∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 5, 30 À√◊Õ 50 Õß»“‡´≈‡´’¬  µ“¡≈”¥—∫

ª√‘¡“≥ 300 ¡‘≈≈‘≈‘µ√ ‚¥¬„™âÀ≈Õ¥¥Ÿ¥ °”Àπ¥„Àâ¥◊Ë¡®πÀ¡¥

„π‡«≈“ 2 π“∑’

°“√‡°Á∫πÈ”≈“¬∑—Èß„π√–¬–§«∫§ÿ¡·≈–√–¬–∑¥≈Õß®–

‡ªìπ°“√‡°Á∫πÈ”≈“¬„π√–¬–æ—° ‚¥¬„ÀâÕ“ “ ¡—§√π—Ëß°â¡Àπâ“

‡¡◊ ËÕ¡’πÈ”≈“¬§â“ßÕ¬Ÿ à„π™àÕßª“°®÷ßª≈àÕ¬„ÀâπÈ”≈“¬‰À≈≈ß

„π¿“™π–®π§√∫‡«≈“ 10 π“∑’13 ™—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“∑’

‡π◊ËÕß®“°„π°“√∑¥≈Õßπ’È °√–∑”„πÀâÕß∑¥≈Õß∑’Ë‰¡à¡’

‡§√◊ËÕßª√—∫Õ“°“» ¥—ßπ—Èπ çÕÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘é ®÷ßÀ¡“¬∂÷ß

Õÿ≥À¿Ÿ¡‘¢ÕßπÈ”·≈–™“‡¢’¬«∑’Ëµ—Èß‰«â„πÀâÕß∑¥≈Õß´÷Ëß‡¡◊ËÕπ”

‡∑Õ√å‚¡¡‘‡µÕ√å¡“«—¥Õÿ≥À¿Ÿ¡‘‰¥â‡∑à“°—∫ 30 Õß»“‡´≈‡´’¬ 

 ”À√—∫°“√ª√—∫Õÿ≥À¿Ÿ¡‘¢ÕßπÈ”ª√“»®“°·√à∏“µÿ·≈–‡§√◊ËÕß¥◊Ë¡

™“‡¢’¬«™π‘¥‡¬Áπ·≈–√âÕπ∑’Ë„™â„π°“√∑¥≈Õß°√–∑”‚¥¬π”‰ª

·™à„πÕà“ßπÈ” (water bath) ‡æ◊ËÕ∑”„Àâ¡’Õÿ≥À¿Ÿ¡‘ 5 ·≈– 50

Õß»“‡´≈‡´’¬  µ“¡≈”¥—∫

‡ª√’¬∫‡∑’¬∫§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬Õ—µ√“‰À≈¢Õß

πÈ”≈“¬√–¬–§«∫§ÿ¡·≈–√–¬–∑¥≈ÕßÀ≈—ß¥◊Ë¡πÈ”·≈–À≈—ß¥◊Ë¡

™“‡¢’¬«∑’ËÕÿ≥À¿Ÿ¡‘µà“ßÊ ¥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 signifi-

cance difference)

º≈°“√∑¥≈Õß

Õ“ “ ¡—§√¡’§à“‡©≈’ Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬√–¬–

§«∫§ÿ¡‡∑à“°—∫ 0.47±0.27 ¡‘≈≈‘≈‘µ√µàÕπ“∑’ ¿“¬À≈—ß°“√¥◊Ë¡πÈ”

Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘ πÈ”‡¬Áπ ·≈–πÈ”√âÕπ §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬‡∑à“°—∫ 0.48±0.26, 0.67±0.26 ·≈– 0.51±0.24

¡‘≈≈‘≈‘µ√µàÕπ“∑’ µ“¡≈”¥—∫ ®“°°“√«‘‡§√“–Àå∑“ß ∂‘µ‘æ∫«à“

§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–§«∫§ÿ¡ ·≈–„π√–¬–

∑¥≈ÕßÀ≈—ß°“√¥◊Ë¡πÈ”Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘ ·≈–πÈ”√âÕπ ¡’§«“¡

·µ°µà“ß°—ππâÕ¬¡“°®π‰¡àª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘ „π¢≥–∑’Ë

§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡πÈ”‡¬Áπ Ÿß°«à“§à“

‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–§«∫§ÿ¡·≈–À≈—ß°“√

¥◊Ë¡πÈ”Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05)

(µ“√“ß∑’Ë 1)

 ”À√—∫§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–∑¥≈Õß

À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘ ™π‘¥‡¬Áπ ·≈–™π‘¥√âÕπ

‡∑à“°—∫ 0.56±0.32, 0.75±0.28 ·≈– 0.60±0.30 ¡‘≈≈‘≈‘µ√µàÕπ“∑’

µ“¡≈”¥—∫ ®“°°“√«‘‡§√“–Àå∑“ß ∂‘µ‘æ∫«à“ §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬„π√–¬–∑¥≈ÕßÀ≈—ß°“√¥◊Ë¡™“‡¢’¬«∑ÿ°™π‘¥ Ÿß°«à“

Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–§«∫§ÿ¡Õ¬à“ß¡’π—¬ ”§—≠∑“ß

 ∂‘µ‘ (p < .05) §à“‡©≈’Ë¬¢ÕßÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬À≈—ß°“√

¥◊Ë¡™“‡¢’¬«™π‘¥‡¬Áπ Ÿß°«à“§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘·≈–™π‘¥√âÕπÕ¬à“ß

¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05) „π¢≥–∑’Ë§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬À≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘·≈–™π‘¥

√âÕπ·µ°µà“ß°—ππâÕ¬¡“°®π‰¡àª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘

(µ“√“ß∑’Ë 1)

°“√‡ª√’¬∫‡∑’¬∫§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π

√–¬–∑¥≈Õß¿“¬À≈—ß°“√¥◊Ë¡πÈ”·≈–°“√¥◊Ë¡™“‡¢’¬«√–À«à“ß§Ÿà∑’Ë

¡’Õÿ≥À¿Ÿ¡‘‡∑à“°—π æ∫«à“ §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π

√–¬–∑¥≈ÕßÀ≈—ß°“√¥◊Ë¡™“‡¢’¬«™π‘¥Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘ ™π‘¥√âÕπ

·≈–™π‘¥‡¬Áπ ·µ°µà“ß®“°§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π

√–¬–∑¥≈ÕßÀ≈—ß°“√¥◊Ë¡πÈ”Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘ πÈ”√âÕπ ·≈–πÈ”‡¬Áπ

Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p < .05 ) ∑ÿ°§Ÿà (√Ÿª∑’Ë 1)
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√Ÿª∑’Ë 1  · ¥ß§à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ (¡‘≈≈‘≈‘µ√/π“∑’) À≈—ß°“√¥◊Ë¡πÈ” À√◊Õ‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«∑’ËÕÿ≥À¿Ÿ¡‘µà“ßÊ °—π
Fig. 1 The mean salivary flow rate (ml/min) after drinking of water or green tea beverage at different temperature

µ“√“ß∑’Ë 1  §à“‡©≈’Ë¬Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ (¡‘≈≈‘≈‘µ√/π“∑’) „π√–¬–§«∫§ÿ¡ ·≈–À≈—ß°“√¥◊Ë¡πÈ” À√◊Õ‡§√◊ËÕß¥◊Ë¡™“‡¢’¬«∑’ËÕÿ≥À¿Ÿ¡‘µà“ßÊ °—π

Table 1  Mean of salivary flow rate (ml/min) at control and after drinking of water or green tea beverage at different

temperature

30
o
C

The mean of salivary flow rate (ml/min)

 Control Experiment

   No. 5
o
C  50

o
C

water  30  0.47
(0.27)

0.67
(0.26)

0.48
(0.26)

0.51
(0.24)

green tea  30  0.47
(0.27)

0.75
(0.28)

0.56
(0.32)

0.60
(0.30)

* *

*
*

(  )  =  S.D.
 *    =  significant difference (p < .05)

* *

*
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«‘®“√≥å

°“√»÷°…“§√— Èßπ’ È¡’Õ“ “ ¡—§√‡¢â“√—∫°“√∑¥≈Õß‡ªìπ

‡æ»À≠‘ß 9 §π ·≈–‡æ»™“¬ 21 §π ®“°√“¬ß“π¢Õß Dawes17

∑’Ë‰¥â°≈à“««à“ ªí®®—¬¥â“π‡æ»‰¡à„™àªí®®—¬ ”§—≠∑’Ë¡’Õ‘∑∏‘æ≈µàÕ

Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ ®÷ß‰¥âπ”Õ—µ√“°“√‰À≈√–¬–æ—°¢Õß

Õ“ “ ¡—§√∑ÿ°§π¡“√«¡°—π‡æ◊ËÕÀ“§à“‡©≈’Ë¬‰¥â‡∑à“°—∫ 0.47±027

¡‘≈≈‘≈‘µ√/π“∑’ ´÷ Ëß„°≈â‡§’¬ß°—∫§à“ª°µ‘¢ÕßÕ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬„π√–¬–æ—°∑’Ë Sreebny ‰¥â√“¬ß“π‰«â«à“¡’§à“ª√–¡“≥

0.30 ∂÷ß 0.40 ¡‘≈≈‘≈‘µ√/π“∑’18

‡π◊ ËÕß®“°ªí®®—¬¥â“π®‘µ„®‡ªìπªí®®—¬Àπ÷ Ëß∑’ Ë “¡“√∂

°√–µÿâπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‰¥â17 °“√»÷°…“§√—Èßπ’È®÷ß„ÀâÕ“ “

 ¡—§√¥◊Ë¡πÈ”ª√“»®“°·√à∏“µÿ∑’Ë¡’Õÿ≥À¿Ÿ¡‘‡∑à“°—∫Õÿ≥À¿Ÿ¡‘ÀâÕßª°µ‘

‡æ◊ËÕ§«∫§ÿ¡ªí®®—¬¥â“π®‘µ„®∑’ËÕ“®‡°‘¥¢÷Èπ®“°≈—°…≥–∑à“∑“ß

·≈–°“√ —¡º— ¢ÕßπÈ”°—∫‡¬◊ËÕ∫ÿ™àÕßª“°‚¥¬‰¡à¡’º≈°√–∑∫®“°

ªí®®—¬¥â“π√ ™“µ‘·≈–Õÿ≥À¿Ÿ¡‘√âÕπÀ√◊Õ‡¬Áπ ®“°º≈°“√∑¥≈Õß

æ∫«à“ °“√¥◊Ë¡πÈ”∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 30 Õß»“‡´≈‡´’¬   “¡“√∂

°√–µÿâπ„ÀâÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬∑¥≈Õß‡æ‘Ë¡¢÷Èπ¡“°°«à“

Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡¡◊ ËÕ‰¡à¥◊ Ë¡πÈ”‡æ’¬ß‡≈Á°πâÕ¬®π‰¡à

ª√“°Øπ—¬ ”§—≠∑“ß ∂‘µ‘´÷ Ëß Õ¥§≈âÕß°—∫°“√∑¥≈Õß¢Õß

√–«’«√√≥·≈–§≥–19  ®÷ß· ¥ß«à“°“√¥◊Ë¡πÈ”°√–µÿâπÕ—µ√“°“√‰À≈

¢ÕßπÈ”≈“¬‰¥âπâÕ¬ ·µà°“√∑’Ë™“‡¢’¬«´÷Ëß¡’Õÿ≥À¿Ÿ¡‘ 30 Õß»“-

‡´≈‡´’¬   “¡“√∂°√–µÿâπÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬„π√–¬–

∑¥≈Õß‡æ‘Ë¡¢÷Èπ¡“°°«à“Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬‡¡◊ËÕ‰¡à¥◊Ë¡πÈ”

Õ¬à“ß™—¥‡®ππ—ÈπÕ“®‡ªìπº≈¡“®“°√ ¢Õß™“ ®“°º≈°“√»÷°…“

∑’Ëºà“π¡“17,20,21 æ∫«à“√ ™“µ‘¢ÕßÕ“À“√‡ªìπªí®®—¬ ”§—≠∑’Ë¡’

Õ‘∑∏‘æ≈µàÕÕ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬ ™“´÷Ëß‡ªìπ‡§√◊ËÕß¥◊Ë¡∑’Ë¡’√ 

¢¡ÕàÕπÊ ·≈–‡ªìπ¢Õß‡À≈«™π‘¥Ω“¥ ¡“π (astringent fluid)

°√–µÿâπ§«“¡√Ÿâ ÷°·∫∫ —¡º—  (tactile sensation) ¢Õß‡π◊ÈÕ‡¬◊ËÕ

„π™àÕßª“°‰¥â22 °“√∑¥≈Õß§√—Èßπ’È ®÷ßæ∫«à“ ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫Õ—µ√“

°“√‰À≈¢ÕßπÈ”≈“¬¿“¬À≈—ß°“√¥◊Ë¡πÈ”·≈–™“‡¢’¬«∑’Ë¡’Õÿ≥À¿Ÿ¡‘

‡∑à“°—π °“√¥◊Ë¡™“‡¢’¬« “¡“√∂°√–µÿâπ„Àâ¡’Õ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬ Ÿß°«à“°“√¥◊Ë¡πÈ”Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ (p < .05)

 ”À√—∫Õ‘∑∏‘æ≈¢ÕßÕÿ≥À¿Ÿ¡‘ æ∫«à“ Õ—µ√“°“√‰À≈¢Õß

πÈ”≈“¬∑¥≈ÕßÀ≈—ß¥◊Ë¡πÈ”‡¬Áπ Ÿß°«à“Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬

§«∫§ÿ¡·≈–Õ—µ√“°“√‰À≈¢ÕßπÈ”≈“¬∑¥≈ÕßÀ≈—ß¥◊Ë¡πÈ”Õÿ≥À¿Ÿ¡‘
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The influences of taste and temperature of

green tea beverages on salivary flow rate
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Abstract

Objective  To study the influences of taste and temperature of green tea beverages on salivary flow rate.
Materials and methods  The subjects were 30 healthy volunteers, 20-22 years old, who had not taken
any kinds of medicines for at least 3 months. Control saliva were collected on the first day by sitting
position and head bowing down, then let saliva drool into the container for 10 minutes. Experimental
saliva were collected on day 2 to 7 by the same procedure after subjects had drunk 300 ml of 5o, 30o and
50oC demineralized water or green tea by straw. The salivary flow rate from every stage was calculated
in ml/min. The differences of the mean salivary flow rate between control, after intake of 5o, 30o and
50oC water or green tea were analyzed by one-way ANOVA and LSD at 95% confidence limit.
Results  The mean flow rate of control saliva was 0.47±0.27 ml/min. After 5o, 30o and 50oC water and
green tea intake, the means of salivary flow rate were 0.67±0.26, 0.48±0.26, 0.51±0.24, 0.75±0.28,
0.56±0.32 and 0.60±0.30 ml/min, respectively. The mean  flow rate after 5oC water intake was signifi-
cantly higher than the mean flow rate at control and after 30oC water intake (p < .05) but not
significantly higher than the flow rate after 50oC water intake. In addition, the mean flow rate after
30oC water intake was not significantly different from  the mean flow rate after 50oC water intake. For
5oC green tea intake, the mean flow rate was significantly higher than the mean flow rate at control and
after 30oC green tea intake (p < .05). The mean flow rate after 30oC and 50oC green tea intake showed
no significant difference, similar to the results obtained from the experiment with water intake.
However, the comparison between green tea and water having the same temperature demonstrated
that every pair of the mean flow rate after green tea and water intake showed significant difference
(p < .05).
Conclusion  The taste of green tea beverage was capable to increase salivary flow rate and cold green
tea was more effective on flow rate stimulation than hot green tea.

(CU Dent J. 2005;28:221-8)

Key words:  dental caries; green tea; salivary flow rate; taste; temperature
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