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Sanitation conditions of clean food good taste restaurants

in Hat Yai City Municipality
Songklanakarin J. Sci. Technol., 2004, 26(1) : 71-82

Sanitation conditions and microbiological quality of 52 “Clean Food Good Taste” restaurants in

Hat Yai city municipality were examined using a standard food sanitation survey checklist based on the

Department of Health and Department of Medical Science, Ministry of Public Health. Coliform bacteria and

Escherichia coli (E. coli) were investigated in samples of foods and drinking water, whereas total bacterial

count (TBC) was carried out in samples of foods, plates, spoons, glasses and food handlers. The methods of

investigation were the Most Probable Number (MPN) method for coliform bacteria, E. coli and the standard

plate count method for TBC. The SI-2 field test kit was used to indicate microbiological contamination,
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particularly coliform bacteria. It was found that 38/52 (73.1%) restaurants passed all items of food sanitation

standard. The food sanitation condition with the lowest number passing was the dressing of food handlers

(45/52, 86.5%) followed by the area for eating, preparing and cooking (47/52, 90.4%). Microbiological quality

of food samples based on both MPN of coliform bacteria and E. coli was at an acceptable level in 190/202

samples (94.1%). However, in samples of drinking water only 19/52 (36.5%) passed the MPN standard for

coliform bacteria and 45/52 (86.5%) that for E. coli. Moreover, among the 52 restaurants, the numbers (per-

centages) passing the standard TBC in samples of plate, spoon, glass, cooker handlers and server handlers

were 32 (61.5%), 27(51.9%), 20 (38.5%), 2 (3.9%) and 1 (1.9%), respectively. Comparison of microbiological

quality between the SI-2 test kit and MPN coliform/TBC showed no significant differences for samples of

foods, but significant differences for the rest of the samples (p<0.05, t-test).

Key words : Clean food good taste, coliform bacteria, total bacterial count, SI-2 test kit
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°“√µ√«® Õ∫ ¿“«– ÿ¢“¿‘∫“≈Õ“À“√·≈–§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¢Õß√â“π çÕ“À“√ –Õ“¥ √ ™“µ‘Õ√àÕ¬é

‡∑»∫“≈π§√À“¥„À≠à ®”π«π 52 √â“π ‚¥¬„™â·∫∫ ”√«® ÿ¢“¿‘∫“≈√â“π®”Àπà“¬Õ“À“√¢Õß°√¡Õπ“¡—¬ ·≈–«‘‡§√“–Àå

§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“µ“¡«‘∏’·≈–‡°≥±å¡“µ√∞“π¢Õß°√¡«‘∑¬“»“ µ√å°“√·æ∑¬å ‚¥¬µ√«® Õ∫‚§≈‘øÕ√å¡·∫§∑’‡√’¬

·≈– Õ’ ‚§‰≈ „πÕ“À“√·≈–πÈ”¥◊Ë¡  à«πµ—«Õ¬à“ß Õ“À“√ ®“π ™âÕπ ·°â« ¡◊ÕºŸâª√ÿß ·≈–¡◊ÕºŸâ‡ √‘øá «‘‡§√“–Àåª√‘¡“≥

·∫§∑’‡√’¬∑—ÈßÀ¡¥ (Total Bacterial Count) ‚¥¬‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈ „™â«‘∏’ Most Probable Number

(MPN) ·≈–„π¿“§ π“¡„™â™ÿ¥∑¥ Õ∫ SI-2 ‡æ◊ËÕ™’È«—¥°“√ªπ‡ªóôÕπ¢Õß®ÿ≈‘π∑√’¬å‚¥¬‡©æ“–‚§≈‘øÕ√å¡·∫§∑’‡√’¬ æ∫

«à“¡“µ√∞“π ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“π∑’Ëµ√«® Õ∫´÷Ëßºà“π‡°≥±å¡“µ√∞“π∑ÿ°¢âÕ 73.1% ‚¥¬∑’Ë‡°≥±å¥â“π°“√·µàß°“¬

¢ÕßºŸâ —¡º— Õ“À“√¡’®”π«π√â“π∑’Ëºà“π¡“µ√∞“ππâÕ¬∑’Ë ÿ¥§◊Õ‡æ’¬ß 86.5%  √Õß≈ß¡“ ‰¥â·°à ¥â“π ∂“π∑’Ë√—∫ª√–∑“π

Õ“À“√ ‡µ√’¬¡ª√ÿß ª√–°Õ∫Õ“À“√ 90.4%  µ—«Õ¬à“ßÕ“À“√∑’Ëºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈

Õ¬Ÿà„π√–¥—∫‡¥’¬«°—π§◊Õ 94.1%   à«πµ—«Õ¬à“ßπÈ”¥◊Ë¡ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡·∫§∑’‡√’¬‡æ’¬ß 36.5% ·µà Õ’ ‚§‰≈

86.5% ¢≥–∑’Ë ®“π ™âÕπ ·°â« ¡◊ÕºŸâª√ÿß ·≈–¡◊ÕºŸâ‡ √‘øá ºà“π‡°≥±å¡“µ√∞“π·∫§∑’‡√’¬∑—ÈßÀ¡¥ 61.5 51.9 38.5 3.9%

·≈– 1.9% µ“¡≈”¥—∫ ·≈–º≈¢Õß™ÿ¥∑¥ Õ∫ SI-2 °—∫µ—«Õ¬à“ßÕ“À“√‰¡à¡’§«“¡·µ°µà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ ‡¡◊ËÕ

‡ª√’¬∫‡∑’¬∫°—∫«‘∏’ MPN coliform/TBC ¢≥–∑’Ëµ—«Õ¬à“ßÕ◊ËπÊ ∑’Ë‰¡à„™àÕ“À“√¡’§«“¡·µ°µà“ß°—πÕ¬à“ß¡’π—¬ ”§—≠ (p<

0.05)

°“√∫√‘‚¿§Õ“À“√ πÕ°®“°®–µâÕß§”π÷ß∂÷ß§ÿ≥-
ª√–‚¬™πå·≈â« ¬—ßµâÕß§”π÷ß∂÷ß§ÿ≥¿“æ„π¥â“π§«“¡ –Õ“¥
·≈–ª≈Õ¥¿—¬¥â«¬ ‡æ√“–¡’‚√§∑’Ë‡°‘¥®“°Õ“À“√‡ªìπ ◊ËÕÀ≈“¬
™π‘¥  ‡™àπ  ‚√§∑“ß‡¥‘πÕ“À“√∑’Ë‡°‘¥®“°·∫§∑’‡√’¬  ‰«√— 
æ¬“∏‘µà“ßÊ æ‘…¢Õß‡™◊ÈÕ√“  “√‡§¡’ ‚≈À–Àπ—°·≈–°—¡¡—π-
µ√—ß ’∑’Ëªπ‡ªóôÕπ„πÕ“À“√À√◊ÕπÈ” ‚√§¥—ß°≈à“«‡√’¬°«à“ ç‚√§
∑’Ë‡°‘¥®“°Õ“À“√·≈–πÈ”‡ªìπ ◊ËÕé ´÷Ëß§«“¡√ÿπ·√ß¢Õß‚√§
¢÷ÈπÕ¬Ÿà°—∫™π‘¥·≈–ª√‘¡“≥¢Õß ‘Ëßªπ‡ªóôÕπ¥—ß°≈à“« (∑√«ß,

2537) °“√ªπ‡ªóôÕπ∑’Ë‡°‘¥®“°°“√®—¥°“√∑“ß¥â“π ÿ¢“¿‘∫“≈
Õ“À“√‰¡à¥’æÕ ¡’º≈°√–∑∫µàÕ ÿ¢¿“æ¢ÕßºŸâ∫√‘‚¿§ ‡ÀÁπ‰¥â
®“°®”π«πºŸâªÉ«¬¥â«¬‚√§∑’Ë‡°‘¥®“°Õ“À“√·≈–πÈ”‡ªìπ ◊ËÕ¡’
·π«‚πâ¡ Ÿß¢÷Èπ∑ÿ°ªï·≈–‡ªìπ “‡Àµÿ¢Õß°“√‡®Á∫ªÉ«¬·≈–
°“√µ“¬∑’Ë ”§—≠¢Õßª√–‡∑»  ‡™àπ „πªï 2542 ¡’Õ—µ√“ªÉ«¬
¥â«¬‚√§∑’Ëπ”‚¥¬Õ“À“√·≈–πÈ” Ÿß ‚¥¬‡©æ“–¿“§„µâ¡’°“√
√–∫“¥¢Õß‚√§∑’Ë‡°‘¥®“° “‡Àµÿπ’È Ÿß∑’Ë ÿ¥  §◊Õ  ¡’Õ—µ√“
1,468.09/100,000 §π (°Õß√–∫“¥«‘∑¬“, 2542) ·≈–
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æ∫«à“¡’Õ—µ√“ªÉ«¬∂÷ß 1,500-2,000 √“¬/100,000 §π „π
®—ßÀ«—¥ ß¢≈“ (  ®. ß¢≈“, 2542)

°“√‡ΩÑ“√–«—ß√–∫∫ ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“π®”Àπà“¬
Õ“À“√®÷ß¡’§«“¡®”‡ªìπ ”À√—∫ºŸâ∫√‘‚¿§ ·≈–¬—ß‡ªìπ°“√
 π—∫ πÿπ√–∫∫‡»√…∞°‘®¢Õßª√–‡∑»¥â“π°“√ àßÕÕ°Õ“À“√
√â“πÕ“À“√‰∑¬ ·≈–Õÿµ “À°√√¡°“√∑àÕß‡∑’Ë¬« ÷́Ëß¡’°“√
∫√‘°“√Õ“À“√‡ªìπ∏ÿ√°‘®À≈—°∑’Ë√Õß√—∫ ¥—ßπ—Èπ°Õß ÿ¢“¿‘∫“≈
Õ“À“√  °√¡Õπ“¡—¬  °√–∑√«ß “∏“√≥ ÿ¢  ®÷ß‰¥â®—¥∑”
‚§√ß°“√ ÿ¢“¿‘∫“≈Õ“À“√ àß‡ √‘¡°“√∑àÕß‡∑’Ë¬« π—∫ πÿπ
‡»√…∞°‘®‰∑¬ ‡√’¬°«à“ çÕ“À“√ –Õ“¥ √ ™“µ‘Õ√àÕ¬ (Clean

Food Good Taste)é √à«¡°—∫°√¡°“√ª°§√Õß ·≈–°“√
∑àÕß‡∑’Ë¬«·Ààßª√–‡∑»‰∑¬  ®“° ∂‘µ‘°“√¥”‡π‘π‚§√ß°“√
¥—ß°≈à“«æ∫«à“√â“π®”Àπà“¬Õ“À“√∑’Ë ¡—§√‡¢â“√à«¡‚§√ß°“√œ
·≈–‰¥â√—∫ªÑ“¬ —≠≈—°…≥å¥—ß°≈à“« (‡√‘Ë¡‚§√ß°“√ªï 2542-

2545) ∑—Ë«ª√–‡∑»‰∑¬¡’‡æ’¬ß 49.1% §‘¥‡ªìπ¿“§„µâ 34.1%

·≈–‡ªìπ à«π¢Õß»Ÿπ¬åÕπ“¡—¬ ‘Ëß·«¥≈âÕ¡‡¢µ 12  ß¢≈“
22.5% (°√¡Õπ“¡—¬, 2545)

®“°‚§√ß°“√¥—ß°≈à“« √â“πÕ“À“√∑’Ë ¡—§√‡¢â“√à«¡
‚§√ß°“√œ ·≈–‰¥â√—∫ªÑ“¬ —≠≈—°…≥å¬—ß¡’πâÕ¬¡“° ·≈–æ∫«à“
°“√µ‘¥µ“¡µ√«® Õ∫ª√–‡¡‘π§ÿ≥¿“æ√â“π®”Àπà“¬Õ“À“√
∑’Ë‰¥â√—∫ªÑ“¬ —≠≈—°…≥å ªí®®ÿ∫—π„™â‡æ’¬ß™ÿ¥∑¥ Õ∫ SI-2

(Sanitation Index 2) ∑¥ Õ∫∑—Èß§«“¡ –Õ“¥¢ÕßÕ“À“√
πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å ·≈–¡◊ÕºŸâ —¡º— Õ“À“√ ‚¥¬¡ÿàß‡πâπ
„Àâ –¥«°µàÕ°“√„™âß“π Õà“πº≈ßà“¬ √«¥‡√Á« ·≈–µâπ∑ÿπµË”
´÷Ëß∫àß∫Õ° ¿“«–°“√ªπ‡ªóôÕπ„π‡™‘ß§ÿ≥¿“æ‡∑à“π—Èπ ·≈–
‡π◊ËÕß®“°‚§√ß°“√œ π’È‡√‘Ë¡¥”‡π‘π°“√¡“‰¡àπ“π ®“°°“√
µ√«®‡Õ° “√§≥–ºŸâ«‘®—¬¬—ß‰¡àæ∫«à“¡’°“√√“¬ß“πº≈°“√
‡ΩÑ“√–«—ß ¿“«– ÿ¢“¿‘∫“≈¢Õß√â“π Clean Food Good

Taste ¥—ßπ—Èπ«—µ∂ÿª√– ß§å¢Õß°“√«‘®—¬π’È‡æ◊ËÕµ‘¥µ“¡µ√«®
 Õ∫ ¿“«– ÿ¢“¿‘∫“≈Õ“À“√·≈–«‘‡§√“–Àå§ÿ≥¿“æ∑“ß
®ÿ≈™’««‘∑¬“¢ÕßÕ“À“√ πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å ·≈–¡◊ÕºŸâ
 —¡º— Õ“À“√ ∑—Èß„π‡™‘ßª√‘¡“≥·≈–§ÿ≥¿“æ¢Õß√â“πÕ“À“√
∑’Ë‰¥â√—∫ªÑ“¬ —≠≈—°…≥å ‚§√ß°“√Õ“À“√ –Õ“¥√ ™“µ‘Õ√àÕ¬
‡∑»∫“≈π§√À“¥„À≠à  ®—ßÀ«—¥ ß¢≈“  ´÷ËßÕ“®‰¥â¢âÕ¡Ÿ≈∑’Ë
∫àß™’È«à“°“√µ√«® Õ∫§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¢Õßµ—«Õ¬à“ß
¥—ß°≈à“«‚¥¬„™â‡æ’¬ß™ÿ¥∑¥ Õ∫ SI-2 ‡æ’¬ßæÕÀ√◊Õ‰¡à

«— ¥ÿÕÿª°√≥å·≈–«‘∏’°“√

1. °≈ÿà¡‡ªÑ“À¡“¬·≈–≈—°…≥–°≈ÿà¡µ—«Õ¬à“ß∑’Ë„™â„π°“√«‘®—¬

°≈ÿà¡‡ªÑ“À¡“¬·≈–°≈ÿà¡µ—«Õ¬à“ß ‰¥â·°à √â“πÕ“À“√
∑’Ë ¡—§√‡¢â“√à«¡‚§√ß°“√ ·≈–‰¥â√—∫ªÑ“¬ —≠≈—°…≥å Clean

Food  Good  Taste  ¢Õß‡∑»∫“≈π§√À“¥„À≠à  ®—ßÀ«—¥
 ß¢≈“ ∑’Ë®”Àπà“¬Õ“À“√ª√–‡¿∑®“π‡¥’¬« ª√ÿß ”‡√Á® ·≈–
À√◊Õµ“¡ —Ëß  ¡’¿“™π–Õÿª°√≥å ‰¥â·°à ®“πÀ√◊Õ™“¡ ·≈–
™âÕπ âÕ¡ ‰«â„Àâ∫√‘°“√ ‡ªìπµ—«Õ¬à“ß„π°“√‡°Á∫¢âÕ¡Ÿ≈‡æ◊ËÕ
»÷°…“„π¥â“π¡“µ√∞“π√â“π®”Àπà“¬Õ“À“√·≈–§ÿ≥¿“æ
∑“ß®ÿ≈™’««‘∑¬“„πÕ“À“√·≈–πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å ·≈–
¡◊ÕºŸâ —¡º— Õ“À“√ ´÷Ëß¡’√â“π®”Àπà“¬Õ“À“√∑’Ë»÷°…“®”π«π
52 √â“π  ‚¥¬ ÿà¡µ—«Õ¬à“ßÕ“À“√·≈–πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å
·≈–¡◊ÕºŸâ —¡º— Õ“À“√ √«¡∑—ÈßÀ¡¥ 10 µ—«Õ¬à“ß/√â“π ‡æ◊ËÕ
»÷°…“§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“„πµ—«Õ¬à“ß¥—ß°≈à“«  √“¬
≈–‡Õ’¬¥„π Table 1

2. °“√»÷°…“¡“µ√∞“π ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“πÕ“À“√∑’Ë

‰¥â√—∫ªÑ“¬ —≠≈—°…≥å Clean Food Good Taste ¢Õß

‡∑»∫“≈π§√À“¥„À≠à

»÷°…“‚¥¬„™â·∫∫ ”√«® ÿ¢“¿‘∫“≈√â“π®”Àπà“¬
Õ“À“√ ‡æ◊ËÕª√–‡¡‘π·≈– —ß‡°µ¡“µ√∞“π ÿ¢“¿‘∫“≈¢Õß
√â“πÕ“À“√‚¥¬„™â·∫∫ ”√«®√â“πÕ“À“√µ“¡¡“µ√∞“πß“π
 ÿ¢“¿‘∫“≈ °Õß ÿ¢“¿‘∫“≈Õ“À“√ °√¡Õπ“¡—¬ °√–∑√«ß
 “∏“√≥ ÿ¢ (°√¡Õπ“¡—¬, 2543) ∑’ËºŸâ«‘®—¬‰¥â¥—¥·ª≈ßµ“¡
§”™’È·π–¢ÕßºŸâ‡™’Ë¬«™“≠¥â“π ÿ¢“¿‘∫“≈Õ“À“√ ·≈â«®÷ßπ”
‰ª ”√«®®√‘ß ́ ÷Ëß·∫∫ ”√«®π’Èª√–°Õ∫¥â«¬°‘®°√√¡„π‡√◊ËÕß
µà“ßÊ √«¡ 14 ¢âÕ (¥—ßÀ—«¢âÕ„π Table 2) ‡™àπ °“√‡°Á∫
Õ“À“√∑’Ëª√ÿß ”‡√Á®·≈â« ¿“™π–Õÿª°√≥å °“√°”®—¥¡Ÿ≈ΩÕ¬
·≈–≈—°…≥–¢Õß√â“π®”Àπà“¬Õ“À“√ ‡ªìπµâπ

„π°“√ ”√«®π’È¡’‡°≥±å„Àâ§–·ππ¥—ßπ’È
°. ∂â“√â“π®”Àπà“¬Õ“À“√ªØ‘∫—µ‘°‘®°√√¡π—ÈπÊ

∂Ÿ°µâÕß§√∫∂â«π ∂◊Õ«à“ºà“π‡°≥±å¡“µ√∞“π„π¢âÕπ—ÈπÊ „Àâ
§–·ππ 1 §–·ππ/¢âÕ

¢. ∂â“√â“π®”Àπà“¬Õ“À“√ªØ‘∫—µ‘°‘®°√√¡π—Èπ‰¡à
∂Ÿ°µâÕß§√∫∂â«π ∂◊Õ«à“‰¡àºà“π‡°≥±å¡“µ√∞“π„π¢âÕπ—Èπ
„Àâ§–·ππ 0 §–·ππ



Songklanakarin J. Sci. Technol.

Vol. 26  No. 1  Jan.-Feb. 2004 74

Sanitation conditions of restaurants

Sopon, A., et al.

°“√‡°Á∫µ—«Õ¬à“ß·≈– ”√«® ¿“«– ÿ¢“¿‘∫“≈¢Õß
√â“π·µà≈–√â“π®–∑”„Àâ‡ √Á®¿“¬„π«—π‡¥’¬« ‡π◊ËÕß¥â«¬ß∫-
ª√–¡“≥·≈–√–¬–‡«≈“„π°“√»÷°…“¡’®”°—¥ ´÷Ëß„π°“√ÕÕ°
‰ª‡°Á∫µ—«Õ¬à“ß·µà≈–§√—Èß‰ªæ√âÕ¡°—∫‡®â“Àπâ“∑’Ë¢Õß‡∑»∫“≈
π§√À“¥„À≠à ‚¥¬∑’ËºŸâª√–°Õ∫°“√‰¡à∑√“∫≈à«ßÀπâ“ ®÷ß∂◊Õ
‰¥â«à“¢âÕ¡Ÿ≈∑’Ë‰¥â®“°°“√»÷°…“π’È “¡“√∂™’È∫àß∂÷ß ¿“«–

 ÿ¢“¿‘∫“≈¢Õß√â“π ·≈–§ÿ≥¿“æ∑“ß®ÿ≈™◊««‘∑¬“¢Õßµ—«Õ¬à“ß
∑’Ëµ√«® Õ∫‰¥â

3. °“√«‘‡§√“–Àå§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“

ºŸâ«‘®—¬‡ªìπºŸâ‡°Á∫µ—«Õ¬à“ß‡æ◊ËÕ™’È«—¥‡™‘ß§ÿ≥¿“æ ·≈–
ª√‘¡“≥¢Õß®ÿ≈‘π∑√’¬å„πÕ“À“√·≈–πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å

Table 1. Sample sizes and microbiological methods used in Clean Food Good Taste restaurants in

Hat Yai City municipality.

Sample Sample size/ Field test                Laboratory examination         Remark

restaurant (SI-2) TBC* Coliform bacteria E. coli

Foods 4 � � � �
Drinking water 1 � - � � No standard level
  (ready to serve) for TBC
Utensils
  - Plate 1 � � - - 5 pieces/1 sample
  - Spoon (no fork) 1 � � - - 5 pieces/1 sample
  - Glass 1 � � - - 5 pieces/1 sample
Food handlers
  - Cooker 1 � � - - No standard levels
  - Server 1 � � - - for coliform bacteria

and E. coli

*TBC = Total Bacterial Count;  (-): Not determined as no standard level for the organisms

Table 2. Standard criteria of food sanitation practices evaluated from 52 Clean Food

Good Taste restaurants in Hat Yai city municipality.

Food sanitation practice In standard criteria (%)

1. Food handling areas ex. Cooking, preparing and eating 90.4
2. No cooking on floor (( 60 cm from floor)  and   toilets 100
3. Food additives 100
4. Proper food ingredient preparation 100
5. Proper practice for “Ready-to eat food” 98.1
6. Proper hygiene of ice and container 100
7. Hygiene cleaning equipment 100
8. Proper practice for chopping boards and knives 98.1
9. Proper preparation of utensils on food table 98.1

10. Hygiene removal of waste (refuse and wastewater) 100
11. Toilets and hand washing facilities 98.1
12. Good dressing of food handlers (ex. Hair net or hat) 86.5
13. Hygiene washing hands of food handlers 98.1
14. Good practice of injury food handlers 100
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·≈–¡◊ÕºŸâ —¡º— Õ“À“√´÷Ëß°“√‡°Á∫µ—«Õ¬à“ßµâÕß„ à°≈àÕßπÈ”·¢Áß
 ”À√—∫µ—«Õ¬à“ß∑’Ë‡ªìπ°“√µ√«®«‘‡§√“–Àå‡™‘ßª√‘¡“≥„πÀâÕß
ªØ‘∫—µ‘°“√‚¥¬¡’®”π«πµ—«Õ¬à“ß„π·µà≈–√â“π¥—ß Table 1

´÷Ëß¡’°“√µ√«®«‘‡§√“–Àåª√‘¡“≥·∫§∑’‡√’¬∑—ÈßÀ¡¥ (Total

Bacterial Count: TBC) „™â«‘∏’ Standard Plate Count

(pour plate) ¢≥–∑’Ë‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈ „™â
«‘∏’ Most Probable Number (MPN) µ“¡«‘∏’°“√·≈–
¡“µ√∞“π¢Õß°Õß«‘‡§√“–ÀåÕ“À“√ °√¡«‘∑¬“»“ µ√å°“√
·æ∑¬å °√–∑√«ß “∏“√≥ ÿ¢ (°√¡«‘∑¬“»“ µ√å°“√·æ∑¬å,
2540)  ¢≥–∑’Ë„π¿“§ π“¡‡ªìπ°“√µ√«®À“‚§≈‘øÕ√å¡
·∫§∑’‡√’¬ „πÕ“À“√ πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å·≈–¡◊ÕºŸâ —¡º— 
Õ“À“√ ‚¥¬„™â™ÿ¥∑¥ Õ∫ SI-2 ́ ÷Ëß‡ªìπ°“√«—¥„π‡™‘ß§ÿ≥¿“æ
‡∑à“π—Èπ‚¥¬∑”°“√µ√«® Õ∫ ≥  ∂“π∑’Ëπ—ÈπÊ ·≈–µ—«Õ¬à“ß
¥—ß°≈à“«‰¡àµâÕß„ à°≈àÕßπÈ”·¢Áß ·≈â«π”¡“ —ß‡°µº≈°“√
∑¥ Õ∫∑’ËÀâÕßªØ‘∫—µ‘°“√  ́ ÷ËßÀ≈—°°“√∑”ß“π¢Õß™ÿ¥∑¥ Õ∫
SI-2 §◊Õ°“√∑’Ë Coliform bacteria ¬àÕ¬πÈ”µ“≈·≈°‚µ 
∑”„Àâ‡°‘¥°√¥·≈–·°ä ¢÷Èπ¡“ °√¥∑’Ë‡°‘¥¢÷Èπ∑”„Àâ pH ¢Õß
Õ“À“√‡≈’È¬ß‡™◊ÈÕ≈¥≈ß  ®÷ß∑”„Àâ‡ª≈’Ë¬π ’¢Õßµ—«™’È«—¥§◊Õ
∫√Õ¡°√’´Õ≈‡æÕ‡æ‘≈ (bromocresol purple) ®“° ’¡à«ß
‡ªìπ ’‡À≈◊Õß¿“¬„π 17 ™—Ë«‚¡ß· ¥ß«à“„Àâº≈∫«° ·µà∂â“
 “√≈–≈“¬¬—ß§ß ’¡à«ß·¥ß À√◊Õ®“ß≈ß‡≈Á°πâÕ¬· ¥ß«à“„Àâ
º≈‡ªìπ≈∫ (πæ«√√≥, 2537)

§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¢Õßµ—«Õ¬à“ß∑’Ëµ√«® Õ∫Õ‘ß
µ“¡‡°≥±å¡“µ√∞“π°√¡«‘∑¬“»“ µ√å°“√·æ∑¬å (2540)

Õ“À“√        πÈ”¥◊Ë¡
Total bacterial count <1×106 CFU/g ‰¡à¡’¢âÕ°”Àπ¥
Coliform bacteria <500 MPN/g <2.2 MPN/

100 ml

Escherichia coli <3 MPN/g µâÕß‰¡àæ∫

¿“™π– —¡º— Õ“À“√·≈–¡◊ÕºŸâ —¡º— Õ“À“√
®“π/™“¡ 1 „∫ Total Bacterial Count ‰¡à‡°‘π

100 ‚§‚≈π’/8 µ“√“ßπ‘È«¢Õßæ◊Èπ∑’Ëº‘«¿“¬„π
™âÕπ 1 Õ—π Total Bacterial Count ‰¡à‡°‘π 63

‚§‚≈π’/æ◊Èπ∑’Ëº‘«∑—ÈßÀ¡¥¬°‡«âπ¥â“¡∂◊Õ
·°â«πÈ” 1 „∫ Total Bacterial Count ‰¡à‡°‘π 50

‚§‚≈π’/æ◊Èπ∑’Ëº‘«ª√–¡“≥§√÷Ëßπ‘È«®“°¢Õ∫·°â«∑—Èß¢â“ß„π·≈–

¢â“ßπÕ°
¡◊ÕºŸâ —¡º— Õ“À“√ 1 §π Total Bacterial Count

‰¡à‡°‘π 100 ‚§‚≈π’ (Àß“¬ΩÉ“¡◊Õ¢÷Èπ «Õª®“°ª≈“¬π‘È«∂÷ß
¢âÕ∑’Ë 2 ¬°‡«âπÀ—«·¡à¡◊Õ„Àâ∂÷ß¢âÕ∑’Ë 1)

4. °“√‡°Á∫√«∫√«¡¢âÕ¡Ÿ≈·≈–«‘‡§√“–Àåº≈

ºŸâ«‘®—¬§—¥‡≈◊Õ°°≈ÿà¡µ—«Õ¬à“ßµ“¡§ÿ≥ ¡∫—µ‘∑’Ë°”Àπ¥
„π¢âÕ 1 ‡æ◊ËÕ ”√«®¡“µ√∞“πß“π ÿ¢“¿‘∫“≈¢Õß√â“π®”Àπà“¬
Õ“À“√¥â«¬·∫∫ ”√«®¥—ß¢âÕ 2 ´÷ËßºŸâ«‘®—¬„™â°“√ —ß‡°µ·≈–
æŸ¥§ÿ¬°—∫‡®â“¢Õß√â“π·≈–æπ—°ß“π ·≈–‡°Á∫µ—«Õ¬à“ß‚¥¬ ÿà¡
Õ“À“√·≈–πÈ”¥◊Ë¡ µ≈Õ¥®π «Õª (swab) ¿“™π–Õÿª°√≥å
·≈–¡◊ÕºŸâ —¡º— Õ“À“√µ“¡·∫∫°Õß ÿ¢“¿‘∫“≈Õ“À“√ (°√¡
Õπ“¡—¬, 2544) ‡æ◊ËÕµ√«® Õ∫§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¥—ß
√“¬≈–‡Õ’¬¥¢âÕ 3 ·≈–π”º≈°“√ ”√«®·≈–º≈°“√∑¥≈Õß
∑’Ë‰¥â¡“«‘‡§√“–Àåº≈∑“ß ∂‘µ‘ ‚¥¬„™â‚ª√·°√¡ ”‡√Á®√Ÿª
SPSS

º≈°“√«‘®—¬

1. °“√»÷°…“¡“µ√∞“πß“π ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“πÕ“À“√

∑’Ë‰¥â√—∫ªÑ“¬ —≠≈—°…≥å Clean Food Good Taste

‡∑»∫“≈π§√À“¥„À≠à

®“°√â“π∑’Ë‰¥â√—∫ªÑ“¬ —≠≈—°…≥å®”π«π 52 √â“π µ“¡
Table 2 æ∫«à“¡’®”π«π√â“π∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π„π
‡√◊ËÕß°“√·µàß°“¬¢ÕßºŸâ —¡º— Õ“À“√¡“°∑’Ë ÿ¥§◊Õ 13.5%

(ºà“π‡°≥±å¡“µ√∞“π 86.5) ‡π◊ËÕß®“°‰¡à„ àÀ¡«°À√◊Õ
‡πÁ∑§≈ÿ¡º¡  √Õß≈ß¡“§◊Õ √â“π®”Àπà“¬Õ“À“√ à«π„À≠à¡’
 ∂“π∑’Ë√—∫ª√–∑“πÕ“À“√  ∂“π∑’Ë‡µ√’¬¡ª√ÿß ª√–°Õ∫
Õ“À“√‰¡à –Õ“¥¢“¥§«“¡‡ªìπ√–‡∫’¬∫·≈–‰¡à‡ªìπ —¥ à«π
9.6%  µ‘¥µ“¡¥â«¬°“√‡°Á∫Õ“À“√ª√ÿß ”‡√Á® Õÿª°√≥å„π
§√—« Õÿª°√≥å∫π‚µä–Õ“À“√ ÀâÕß â«¡ ·≈–°“√ªØ‘∫—µ‘µ—«
¢ÕßºŸâ —¡º— Õ“À“√ Õ¬à“ß‰√°Áµ“¡æ∫«à“∑ÿ°√â“π∑’Ëµ√«® Õ∫
ºà“π‡°≥±å¡“µ√∞“π 7 ¢âÕ ‰¥â·°à ‰¡à‡µ√’¬¡ª√ÿßÕ“À“√∫π
æ◊Èπ·≈–∫√‘‡«≥Àπâ“À√◊Õ„πÀâÕßπÈ”ÀâÕß â«¡ ·≈–µâÕß‡µ√’¬¡
ª√ÿßÕ“À“√∫π‚µä–∑’Ë Ÿß®“°æ◊ÈπÕ¬à“ßπâÕ¬ 60 ´¡.  °“√„™â
 “√ª√ÿß·µàßÕ“À“√  °“√≈â“ß·≈–°“√‡°Á∫Õ“À“√°àÕπª√ÿß
¿“™π–∑’Ë‡°Á∫πÈ”·¢Áß °“√°”®—¥¢Õß‡ ’¬ ·≈–°“√¥Ÿ·≈µπ‡Õß
¢ÕßºŸâ —¡º— Õ“À“√‡¡◊ËÕ¡’∫“¥·º≈ ·≈–¬—ßæ∫«à“¡’√â“πÕ“À“√
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∑’Ëºà“π‡°≥±å¡“µ√∞“πß“π ÿ¢“¿‘∫“≈Õ“À“√§√∫∑—Èß 14 ¢âÕ
®”π«π 38 √â“π §‘¥‡ªìπ 73.1% √“¬≈–‡Õ’¬¥„π Table 3

2. °“√«‘‡§√“–Àå§ÿ≥¿“æ∑“ß®ÿ≈™◊««‘∑¬“

2.1 Õ“À“√·≈–πÈ”¥◊Ë¡ ª√–°Õ∫¥â«¬ Õ“À“√ª√–‡¿∑
µà“ßÊ ®”π«π 202 µ—«Õ¬à“ß ·≈–πÈ”¥◊Ë¡ 52 µ—«Õ¬à“ß æ∫«à“
µ—«Õ¬à“ßÕ“À“√ºà“π‡°≥±å¡“µ√∞“πª√‘¡“≥·∫§∑’‡√’¬
∑—ÈßÀ¡¥ 100% (Table 4) ‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈
94.1% ‡∑à“°—π  à«ππÈ”¥◊Ë¡ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡
·∫§∑’‡√’¬ 36.5% ·≈– Õ’ ‚§‰≈ 86.5% √“¬≈–‡Õ’¬¥„π
Figure 1 ·≈–‡¡◊ËÕ®”·π°Õ“À“√‡ªìπª√–‡¿∑µà“ßÊ æ∫«à“
Õ“À“√ª√–‡¿∑∑Õ¥ ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡·∫§-
∑’‡√’¬ ·≈– Õ’ ‚§‰≈ 100%   à«πÕ“À“√ª√–‡¿∑µâ¡ ·≈–
Õ“À“√ª√–‡¿∑°ã«¬‡µ’Î¬«ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡
·∫§∑’‡√’¬ 100% ‡™àπ°—π  ·µàæ∫«à“‰¡àºà“π¡“µ√∞“π

Õ’ ‚§‰≈ 2.6 ·≈– 5.6% µ“¡≈”¥—∫  à«πÕ“À“√ª√–‡¿∑¬”
æ∫«à“‰¡àºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡·∫§∑’‡√’¬¡“°∑’Ë ÿ¥
§◊Õ 33.3% ·≈– Õ’ ‚§‰≈ 16.7% (Table 4)

‡¡◊ËÕæ‘®“√≥“∂÷ß®”π«π MPN Coliform/g ·≈–
MPN E. coli/g ∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π (¢âÕ¡Ÿ≈‰¡à‰¥â
· ¥ß) æ∫«à“µ—«Õ¬à“ßÕ“À“√∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π à«π
„À≠à¡’§à“ MPN Coliform/g >1,100 ‰¥â·°à º—¥º—°√«¡
¡‘µ√∑–‡≈  ≈—¥ ¢â“«¬” °ÿâß¡–π“« ¬”À¡÷°ΩÕ¬ ¢â“«º—¥ªŸ
·≈–À¡Ÿº—¥À«“π √Õß≈ß¡“¡’§à“ MPN Coliform/g 1,000

‰¥â·°à ¢â“«º—¥ªŸ °ÿâßº—¥∂—Ë«ßÕ°·≈–°ÿâßº—¥§–πâ“ ·≈–æ∫«à“¡’
§à“ MPN E. coli/g ¡“°∑’Ë ÿ¥§◊Õ 150 ‰¥â·°à º—¥º—°√«¡
¡‘µ√∑–‡≈ √Õß≈ß¡“¡’§à“ MPN E. coli/g 43 §◊Õ ªÕ‡ªïö¬–
 ¥ ‡ÀÁπ‰¥â«à“µ—«Õ¬à“ßÕ“À“√∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π‡ªìπ
Õ“À“√∑’Ë¡’Õ“À“√∑–‡≈‡ªìπ à«πª√–°Õ∫ ´÷Ëß°“√ª√ÿßπ‘¬¡∑’Ë
®–‰¡à„™âÕÿ≥À¿Ÿ¡‘ Ÿß‡°‘π‰ª‡æ√“–®–‡ ’¬√ ™“µ‘  à«πªÕ‡ªïö¬–

Table 3. Food sanitation conditions of Clean Food Good Taste

restaurants in Hat Yai city municipality.

Standard criteria 14 items Number of restaurants Percent

Pass 14 items 38 73.1
13 items 12 23.1
12 items 1 1.9
11 items 1 1.9

52 100

Table 4. Microbiological quality of food samples of Clean Food Good Taste

restaurants in Hat Yai city municipality.

Food type Number of samples TBC MPN Coliform MPN E. coli

Pass (%) Pass (%) Pass (%)

Stirred food 58 100 53 (91.4) 52 (89.7)
Boiled food 38 100 38 (100) 37 (97.4)
Fast food 29 100 26 (89.7) 29 (100)
Thai salad 6 100 4 (66.7) 5 (83.3)
Noodle 18 100 18 (100) 17 (94.4)
Fried food 26 100 26 (100) 26 (100)
Others* 27 100 25 (92.6) 24 (88.9)
Total 202 202 190 (94.1) 190 (94.1)

*Example:  roast, steam, barbeque and salad
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 ¥ ∂÷ß·¡â«à“ºà“π¡“µ√∞“π MPN Coliform/g ·µà°Áæ∫«à“
¡’§à“ MPN E. coli/g „πª√‘¡“≥∑’Ë¡“°°«à“Õ“À“√™π‘¥
Õ◊ËπÊ   ”À√—∫πÈ”¥◊Ë¡∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π æ∫«à“¡’§à“
MPN Coliform/100 ml ¡“°∑’Ë ÿ¥§◊Õ 50 √Õß≈ß¡“¡’§à“
30 ·≈–æ∫«à“¡’§à“ MPN E. coli/100 ml ¡“°∑’Ë ÿ¥§◊Õ 13

√Õß≈ß¡“§◊Õ 11

2.2 ¿“™π–Õÿª°√≥å  ÿà¡®“π ™âÕπ ·°â« Õ¬à“ß≈– 52

µ—«Õ¬à“ß ®“° 52 √â“π æ∫«à“ºà“π‡°≥±å¡“µ√∞“π·∫§∑’‡√’¬
∑—ÈßÀ¡¥ 61.5 51.9 ·≈– 38.5%  µ“¡≈”¥—∫ (Figure 1)

2.3 ¡◊ÕºŸâ —¡º— Õ“À“√  æ∫«à“  ºŸâª√ÿß ºà“π‡°≥±å
¡“µ√∞“π·∫§∑’‡√’¬∑—ÈßÀ¡¥ 3.9% ·≈–ºŸâ‡ √‘øá ºà“π‡°≥±å
¡“µ√∞“π·∫§∑’‡√’¬∑—ÈßÀ¡¥‡æ’¬ß 1.9% (Figure 1)

3. ‡ª√’¬∫‡∑’¬∫°“√µ√«® Õ∫§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“„π

ÀâÕßªØ‘∫—µ‘°“√ ¥â«¬«‘∏’ MPN Coliform ·≈– TBC

°—∫¿“§ π“¡¥â«¬«‘∏’™ÿ¥∑¥ Õ∫ SI-2

º≈°“√µ√«® Õ∫¿“§ π“¡‡æ◊ËÕ«‘‡§√“–Àå°“√ªπ
‡ªóôÕπ¢Õß‚§≈‘øÕ√å¡·∫§∑’‡√’¬¥â«¬™ÿ¥∑¥ Õ∫ SI-2 „π
Õ“À“√·≈–πÈ”¥◊Ë¡ ¿“™π–Õÿª°√≥å ·≈–¡◊ÕºŸâ —¡º— Õ“À“√
æ∫«à“ Õ“À“√ πÈ”¥◊Ë¡ ®“π ™âÕπ  ·°â« ¡◊ÕºŸâª√ÿß ·≈–¡◊Õ
ºŸâ‡ √‘øá ºà“π‡°≥±å¡“µ√∞“π 95.5  57.7  86.5  82.7 63.5

42.3% ·≈– 63.5% µ“¡≈”¥—∫ ¥—ß√“¬≈–‡Õ’¬¥„π Figure

1 ´÷Ëßæ∫«à“‡©æ“–µ—«Õ¬à“ßÕ“À“√‡∑à“π—Èπ∑’Ë‰¡àæ∫§«“¡·µ°

µà“ßÕ¬à“ß¡’π—¬ ”§—≠√–À«à“ß°“√„™â«‘∏’ MPN Coliform/

TBC °—∫™ÿ¥∑¥ Õ∫ SI-2 ¢≥–∑’Ëµ—«Õ¬à“ßÕ◊ËπÊ ‰¡à«à“®–
‡ªìππÈ”¥◊Ë¡‚¥¬æ‘®“√≥“®“°§à“ MPN Coliform æ∫«à“¡’
§«“¡·µ°µà“ßÕ¬à“ß¡’π—¬ ”§—≠ (p<0.05, t-test) °—∫™ÿ¥
∑¥ Õ∫ SI-2 √«¡∑—Èßµ—«Õ¬à“ß∑’Ë‡ªìπ¿“™π–Õÿª°√≥å ·≈–
¡◊ÕºŸâ —¡º— Õ“À“√°Á¡’§«“¡·µ°µà“ßÕ¬à“ß¡’π—¬ ”§—≠ (p<

0.05, t-test) ‡™àπ°—π  ‡¡◊ËÕæ‘®“√≥“®“°§à“ TBC (µ√«®
‡©æ“– TBC)

«‘®“√≥åº≈°“√«‘®—¬

1. ¡“µ√∞“πß“π ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“πÕ“À“√∑’Ë‰¥â√—∫

ªÑ“¬ —≠≈—°…≥å Clean Food Good Taste ‡∑»∫“≈

π§√À“¥„À≠à

 ¿“«– ÿ¢“¿‘∫“≈¢Õß√â“π∑’Ë‰¥â√—∫ªÑ“¬ —≠≈—°…≥å
Clean Food Good Taste ‡∑»∫“≈π§√À“¥„À≠à ®—¥‰¥â«à“
Õ¬Ÿà„π‡°≥±å¥’ ‡æ√“–®“°°“√√«∫√«¡¢âÕ¡Ÿ≈¢Õß√â“πÕ“À“√
∑—Ë«ª√–‡∑»¬°‡«âπ°√ÿß‡∑æ¡À“π§√ „πªï æ.».2539 ¡’√â“π
∑’Ë‰¥â¡“µ√∞“π§‘¥‡ªìπ 12.0% ®“°®”π«π 25,023 √â“π
(°√¡Õπ“¡—¬, 2540) ¥—ßπ—Èπ°“√ àß‡ √‘¡„Àâ¡’‚§√ß°“√ Clean

Food Good Taste °Á‡ªìπ·π«∑“ßÀπ÷Ëß„π°“√¬°√–¥—∫
¡“µ√∞“π ÿ¢“¿‘∫“≈¢Õß√â“πÕ“À“√  Õ¬à“ß‰√°Áµ“¡ ¿“«–
 ÿ¢“¿‘∫“≈¢Õß√â“π∑’Ëµ√«® Õ∫ ‡¡◊ËÕæ‘®“√≥“‡°≥±å¡“µ√∞“π

Figure 1. Comparison of microbiological quality between MPN Coliform/TBC and SI-2 test

kit in the samples of foods, drinking water, utensils and food handlers from Clean

Food Good Taste restaurants in Hat Yai city municipality.
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„π·µà≈–‡√◊ËÕß ÷́Ëß‰¡àºà“π®”‡ªìπµâÕß¡’°“√ª√—∫ª√ÿß·°â‰¢  ‚¥¬
‡√’¬ß≈”¥—∫®“°‡°≥±å∑’Ëæ∫«à“¡’®”π«π√â“π∑’Ë‰¡àºà“π‡°≥±å
¡“°∑’Ë ÿ¥≈ß‰ª¡’¥—ßπ’È

1.1 °“√·µàß°“¬¢ÕßºŸâ —¡º— Õ“À“√ æ∫«à“ºŸâ —¡º— 
Õ“À“√‰¡à„ àÀ¡«°À√◊Õ‡πÁ∑§≈ÿ¡º¡ ´÷ËßÕÿª°√≥å¥—ß°≈à“«„™â
ªÑÕß°—πº¡√à«ßÀ≈àπ ŸàÕ“À“√ ·≈–ªÑÕß°—π ‘Ëß °ª√°∑’ËÕ“®
‡°‘¥®“°°“√‡°“»’√…–¢ÕßºŸâ —¡º— Õ“À“√ ·≈–æ∫«à“ºŸâ‡ √‘øá
 «¡‡ ◊ÈÕ‰¡à¡’·¢π ¥—ßπ—Èπ‡æ◊ËÕ≈¥°“√ªπ‡ªóôÕπ ŸàÕ“À“√∑’ËÕ“®
‡°‘¥º≈°√–∑∫µàÕ ÿ¢¿“æ¢ÕßºŸâ∫√‘‚¿§ °“√ «¡À¡«°À√◊Õ
‡πÁ∑§≈ÿ¡º¡∑ÿ°§√—Èß∑’Ë‡µ√’¬¡ª√ÿß ª√–°Õ∫Õ“À“√ ·≈–‡ √‘øá
Õ“À“√‡ªìπ ’Ëß®”‡ªìπ º≈°“√»÷°…“π’È Õ¥§≈âÕß°—∫º≈°“√
»÷°…“¢Õß ª√– ‘∑∏‘Ï (2527) æ∫«à“°“√·µàß°“¬¢ÕßºŸâª√ÿß
·≈–ºŸâ‡ √‘øá‰¡à –Õ“¥‡√’¬∫√âÕ¬ · ¥ß«à“ºŸâª√–°Õ∫°“√ à«π
Àπ÷Ëß¬—ß‰¡àµ√–Àπ—°∂÷ß§«“¡®”‡ªìπ„π¢âÕπ’È®÷ß¬—ß‡ªìπªí≠À“
µ√“∫‡∑à“∑ÿ°«—ππ’È

1.2  ∂“π∑’Ë√—∫ª√–∑“π ‡µ√’¬¡ª√ÿß ª√–°Õ∫Õ“À“√
√â“πÕ“À“√∑’Ë‰¡àºà“π‡°≥±å §◊Õ¢“¥§«“¡‡ªìπ√–‡∫’¬∫„π
∫√‘‡«≥∑’Ë‡µ√’¬¡ª√ÿß  ª√–°Õ∫Õ“À“√  «“ß ‘Ëß¢Õß‰¡à‡ªìπ
 —¥ à«π ¡’‡»…«— ¥ÿ¢≥–‡µ√’¬¡Õ“À“√·≈–‡»…Õ“À“√À≈àπ
µ“¡‚µä– §√“∫πÈ”¡—πµ‘¥·πàπ∫√‘‡«≥∑’Ëª√ÿßÕ“À“√  ‘Ëß‡À≈à“π’È
Õ“®‡ªìπ·À≈àß – ¡‡™◊ÈÕ‚√§∑’Ë°àÕ„Àâ‡°‘¥°“√ªπ‡ªóôÕπ„π
Õ“À“√‰¥â ®÷ß§«√®—¥«“ß ‘Ëß¢Õß„Àâ‡ªìπ —¥ à«π ∑”§«“¡
 –Õ“¥‚µä– ‡°Á∫‡»…«— ¥ÿ·≈–‡»…Õ“À“√„Àâ‡√’¬∫√âÕ¬‡¡◊ËÕª√ÿß
Õ“À“√‡√’¬∫√âÕ¬·≈â« ·≈–À¡—Ëπ‡™Á¥§√“∫πÈ”¡—π∫√‘‡«≥∑’Ë
ª√ÿßÕ“À“√Õ¬à“ß ¡Ë”‡ ¡Õ º≈°“√»÷°…“π’È Õ¥§≈âÕß°—∫º≈
°“√»÷°…“¢Õß ÿ®‘π¥“ (2526) æ∫«à“ ‘Ëß·«¥≈âÕ¡„π ∂“π∑’Ë
ª√ÿß‰¡à‡À¡“– ¡ ∫àß™’È«à“ºŸâª√–°Õ∫°“√ à«πÀπ÷Ëß¬—ß≈–‡≈¬
§«“¡ –Õ“¥¢Õß ∂“π∑’Ë‡µ√’¬¡ª√ÿß ª√–°Õ∫Õ“À“√

1.3 °“√‡°Á∫Õ“À“√ª√ÿß ”‡√Á® √â“πÕ“À“√∑’Ë‰¡àºà“π
‡°≥±å‡°Á∫Õ“À“√ª√ÿß ”‡√Á®·≈â«‚¥¬‰¡à¡’Ω“ªî¥ „™â¿“™π–
Õÿª°√≥å∑’Ë¡’¥â“¡ ”À√—∫§’∫À√◊Õµ—°√«¡°—π ‡™àπ „™âÕÿª°√≥å
§’∫À¡Ÿ∑Õ¥√«¡°—∫§’∫ª≈“∑Õ¥ ·≈–¡’°“√«“ßÕ“À“√∫“ß
ª√–‡¿∑∫πæ◊Èπ · ¥ß∂÷ß°“√®—¥‡°Á∫∑’Ë‰¡à∂Ÿ° Ÿ¢≈—°…≥– ®÷ß
§«√·°â‰¢‡æ◊ËÕªÑÕß°—π°“√ªπ‡ªóôÕπ¢Õß®ÿ≈‘π∑√’¬å¿“¬À≈—ß
°“√ª√ÿß  º≈°“√»÷°…“π’È Õ¥§≈âÕß°—∫º≈°“√»÷°…“¢Õß
πß≈—°…≥å (2520) æ∫«à“√â“πÕ“À“√„π‚√ß‡√’¬π¡—°¡’ªí≠À“
„π¢âÕπ’È ´÷ËßÕ“®‡°‘¥®“°°“√∑’ËºŸâª√–°Õ∫°“√¬—ß¢“¥§«“¡

‡¢â“„®„π‡√◊ËÕß‡À≈à“π’È
1.4 Õÿª°√≥å„π§√—«  √â“πÕ“À“√∑’Ë‰¡àºà“π‡°≥±å „™â

‡¢’¬ß∑’Ë¡’√Õ¬∫ÿã¡ ·≈–¡’‡¢’¬ß‡æ’¬ßÕ—π‡¥’¬« ‡¢’¬ß∑’Ë¡’√Õ¬∫ÿã¡
®–∑”„Àâ‡°‘¥§«“¡¬“°≈”∫“°„π°“√∑”§«“¡ –Õ“¥ Õ“®¡’
‡»…Õ“À“√µ‘¥·πàπÕ¬Ÿà  °àÕ„Àâ‡°‘¥°“√ – ¡¢Õß‡™◊ÈÕ‚√§ ·≈–
Õ“®ªπ‡ªóôÕπ ŸàÕ“À“√‰¥â ®÷ß§«√‡ª≈’Ë¬π‡¢’¬ß„À¡à‡¡◊ËÕ‡°‘¥
°“√™”√ÿ¥  πÕ°®“°π’È°Á§«√·¬°„™â‡¢’¬ß ”À√—∫À—ËπÕ“À“√
·µà≈–ª√–‡¿∑¥â«¬ ‡™àπ ·¬°‡¢’¬ßÀ—Ëπ‡π◊ÈÕ À—Ëπº—° Õ“À“√¥‘∫
Õ“À“√ ÿ° ‡æ◊ËÕªÑÕß°—π°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ‚√§∑’ËÕ“®‡°‘¥
®“°Õ“À“√·µà≈–™π‘¥

1.5 Õÿª°√≥å∫π‚µä–Õ“À“√ √â“πÕ“À“√∑’Ë‰¡àºà“π‡°≥±å
„™â¿“™π–∑’Ë‰¡à –Õ“¥„ à™âÕπ  âÕ¡ µ–‡°’¬∫ ·≈–∫“ß√â“π
«“ß‡Õ“¥â“¡≈ß Õÿª°√≥å‡À≈à“π’È®–‡ªìπÕÿª°√≥å∑’Ë —¡º— ‚¥¬
µ√ß°—∫ºŸâ∫√‘‚¿§ ∂÷ß·¡â«à“®–ºà“π°“√∑”§«“¡ –Õ“¥¡“Õ¬à“ß
¥’ (®“°°“√‡ΩÑ“ —ß‡°µ∑ÿ°√â“πºà“π‡°≥±å°“√≈â“ß¿“™π–)
·µà∂â“À“°π”¡“‡°Á∫„π¿“™π–∑’Ë‰¡à –Õ“¥ °ÁÕ“®ªπ‡ªóôÕπ
‡™◊ÈÕ‚√§·≈– ‘Ëß °ª√°‰¥â πÕ°®“°π’È°“√«“ß™âÕπ  âÕ¡ „π
≈—°…≥–‡Õ“¥â“¡≈ß ‡ªìπ°“√«“ß∑’Ë‰¡à∂Ÿ°À≈—° ÿ¢“¿‘∫“≈Õ“À“√
‡æ√“–‡¡◊ËÕºŸâ∫√‘‚¿§®—∫Õÿª°√≥å °Á®–®—∫∂Ÿ° à«π∑’Ë —¡º— °—∫
Õ“À“√ ‡æ◊ËÕ‡ªìπ°“√ªÑÕß°—π°“√ªπ‡ªóôÕπ§«√«“ßÕÿª°√≥å
¥—ß°≈à“«‡Õ“¥â“¡¢÷Èπ ·≈–µâÕß¡—Ëπ„®«à“¿“™π–∑’Ë„ àÕÿª°√≥åπ—Èπ
 –Õ“¥®√‘ß ‚¥¬‡©æ“– à«π∑’Ë‡ªìπæ◊Èπ≈à“ß¢Õßµ–°√â“ À√◊Õ
§«√¡’πÈ”√âÕπ«“ß∫√‘°“√‡æ◊ËÕ≈«°™âÕπ  âÕ¡ À√◊Õµ–‡°’¬∫
°àÕπ°“√√—∫ª√–∑“π

1.6 ÀâÕß â«¡ √â“πÕ“À“√∑’Ë‰¡àºà“π‡°≥±å¡“µ√∞“π ‰¡à¡’
 ∫Ÿà‰«â„Àâ∫√‘°“√ ‡æ◊ËÕ ÿ¢¿“æÕπ“¡—¬¢ÕßºŸâ∫√‘‚¿§°àÕπ·≈–
À≈—ß√—∫ª√–∑“πÕ“À“√π—Èπ§«√≈â“ß¡◊Õ„Àâ –Õ“¥∑ÿ°§√—Èß „π
 à«π¢ÕßºŸâ —¡º— Õ“À“√§«√≈â“ß¡◊Õ„Àâ –Õ“¥À≈—ßÕÕ°®“°
ÀâÕßπÈ”∑ÿ°§√—Èß ‡æ◊ËÕ≈¥°“√ªπ‡ªóôÕπ ŸàÕ“À“√ ‡æ√“–À“°
≈â“ß¡◊Õ‰¡à –Õ“¥ Õ“®¡’‡™◊ÈÕ‚√§ªπ‡ªóôÕπ ŸàÕ“À“√‰¥â

1.7 °“√ªØ‘∫—µ‘¢ÕßºŸâ —¡º— Õ“À“√  √â“πÕ“À“√∑’Ë‰¡à
ºà“π‡°≥±å¡“µ√∞“π ºŸâ —¡º— Õ“À“√„™â¡◊ÕÀ¬‘∫Õ“À“√∑’Ë
ª√ÿß ”‡√Á®·≈â« ÷́Ëßæ√âÕ¡∑’Ë®–∫√‘‚¿§ °“√„™â¡◊Õ®—∫°ÁÕ“®∑”„Àâ
Õ“À“√π—Èπªπ‡ªóôÕπ¥â«¬‡™◊ÈÕ‚√§  àßº≈°√–∑∫µàÕ ÿ¢¿“æ
¢ÕßºŸâ∫√‘‚¿§ ¥—ßπ—ÈπºŸâ —¡º— Õ“À“√§«√„™âÕÿª°√≥å„π°“√
À¬‘∫®—∫Õ“À“√∑’Ëª√ÿß ”‡√Á®·≈â«∑ÿ°§√—Èß ‡æ◊ËÕ≈¥°“√ªπ‡ªóôÕπ
¥—ß°≈à“«
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2. °“√µ√«® Õ∫„πÀâÕßªØ‘∫—µ‘°“√ ‚¥¬«‘‡§√“–Àåª√‘¡“≥

·∫§∑’‡√’¬∑—ÈßÀ¡¥„πÕ“À“√ ¿“™π–Õÿª°√≥å ·≈–¡◊Õ

ºŸâ —¡º— Õ“À“√ ¢≥–∑’Ë„πÕ“À“√·≈–πÈ”¥◊Ë¡«‘‡§√“–Àå

‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈

2.1 Õ“À“√·≈–πÈ”¥◊Ë¡ ®“°º≈°“√«‘‡§√“–Àåª√‘¡“≥
·∫§∑’‡√’¬∑—ÈßÀ¡¥  ‚§≈‘øÕ√å¡·∫§∑’‡√’¬  ·≈–  Õ’ ‚§‰≈
„πÕ“À“√∑’Ëª√ÿß ”‡√Á®·≈â«  æ∫«à“Õ“À“√∑’Ëºà“π‡°≥±å
¡“µ√∞“π·∫§∑’‡√’¬∑—ÈßÀ¡¥ ‰¡à “¡“√∂¬◊π¬—π‰¥â«à“Õ“À“√
π—Èπª√“»®“°‡™◊ÈÕ‚√§®√‘ß ‡æ√“–¬—ßµ√«®æ∫ª√‘¡“≥‚§≈‘-
øÕ√å¡·∫§∑’‡√’¬ ·≈– Õ’ ‚§‰≈ · ¥ß«à“Õ“À“√¿“¬À≈—ß°“√
ª√ÿßÕ“®¡’‡™◊ÈÕ‚√§∑“ß‡¥‘πÕ“À“√ªπ‡ªóôÕπÕ¬Ÿà¥â«¬ ·≈–‡¡◊ËÕ
«‘‡§√“–Àå®“°√–∫∫ ÿ¢“¿‘∫“≈Õ“À“√¢Õß√â“π∑’Ëµ√«® Õ∫
(¢âÕ 1) °“√æ∫‡™◊ÈÕ‡À≈à“π’ÈÕ“®¡’ “‡Àµÿ‡π◊ËÕß®“°°“√„Àâ
§«“¡√âÕπÕ“À“√Õ“®‰¡à‡æ’¬ßæÕ À√◊Õ¡’°“√ªπ‡ªóôÕπ®“°
ºŸâ —¡º— Õ“À“√¿“¬À≈—ß°“√„Àâ§«“¡√âÕπ ·≈–‡¡◊ËÕ®”·π°
Õ“À“√‡ªìπª√–‡¿∑µà“ßÊ æ∫«à“Õ“À“√ª√–‡¿∑°ã«¬‡µ’Î¬«
·≈–Õ“À“√ª√–‡¿∑µâ¡ ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡
·∫§∑’‡√’¬ 100% ·µà‰¡àºà“π¡“µ√∞“πÕ’ ‚§‰≈ 5.56% ·≈–
2.63% µ“¡≈”¥—∫ ´◊Ëß‡ÀÁπ‰¥â«à“Õ“À“√∑—Èß 2 ª√–‡¿∑π’È
‡ªìπÕ“À“√∑’Ëª√ÿß ÿ°¥â«¬§«“¡√âÕπ‡ªìπ‡«≈“π“π ·µà¬—ß
æ∫«à“Õ“®¡’°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ‚√§ · ¥ß„Àâ‡ÀÁπ«à“°“√
ªπ‡ªóôÕππ’ÈÕ“®‡°‘¥¢÷Èπ®“°µ—«Õ“À“√‡Õß ÷́ËßÕ“®¡’‡™◊ÈÕÕ¬Ÿà‡ªìπ
®”π«π¡“°  ‡™àπ  ‡ âπ°ã«¬‡µ’Î¬«∑’Ëºà“π°“√≈«°∑’Ë‰¡à¥’æÕ
·≈– “‡Àµÿ∑’Ë ”§—≠§◊Õ°“√ªπ‡ªóôÕπ®“°¡◊ÕºŸâ —¡º— Õ“À“√
·≈–°“√·µàß°“¬¢ÕßºŸâ —¡º— Õ“À“√

 à«πÕ“À“√ª√–‡¿∑¬”  æ∫«à“‰¡àºà“π¡“µ√∞“π
‚§≈‘øÕ√å¡·∫§∑’‡√’¬¡“°∑’Ë ÿ¥§◊Õ 33.33% ·≈– Õ’ ‚§‰≈
16.67% ‡æ√“–Õ“À“√ª√–‡¿∑¬”  à«π„À≠àª√ÿß¥â«¬§«“¡
√âÕπ„π‡«≈“ —Èπ ´÷Ëß‡™◊ÈÕ¥—ß°≈à“«Õ“®¬—ß‰¡àµ“¬·≈–Õ“®‡®√‘≠
‡æ‘Ë¡¢÷Èπ¥â«¬‡¡◊ËÕ«“ß∑‘Èß‰«â∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ‡æ√“–‚¥¬ª°µ‘
‡™◊ÈÕ‡À≈à“π’È®–‡®√‘≠‰¥â¥’„πÕÿ≥À¿Ÿ¡‘™à«ß 10-46ºC (Õ—®©√“,

2534) πÕ°®“°π’È‡§√◊ËÕßª√ÿß∫“ß™π‘¥‰¡à‰¥âºà“π§«“¡√âÕπ
√«¡∑—ÈßÕ“®‡°‘¥°“√ªπ‡ªóôÕπ®“°¡◊ÕºŸâ —¡º— Õ“À“√ ®÷ß¡’
°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ∑’ËÕ“®°àÕ‚√§„πª√‘¡“≥ Ÿß°«à“Õ“À“√
ª√–‡¿∑Õ◊Ëπ  ´÷Ëß Õ¥§≈âÕß°—∫º≈°“√»÷°…“¢Õß  ¡æ√
(2520) °—∫ ≥√ß§å ·≈–‡°’¬√µ‘»—°¥‘Ï (2526) ∑’Ëæ∫«à“Õ“À“√
∑’Ëª√ÿß ”‡√Á®ª√–‡¿∑µà“ßÊ √«¡∑—Èß¬” ·≈â«¬—ß¡’°“√ªπ‡ªóôÕπ
¢Õß‚§≈‘øÕ√å¡·∫§∑’‡√’¬§àÕπ¢â“ß Ÿß

 à«ππÈ”¥◊Ë¡ ´÷Ëß‡°Á∫µ—«Õ¬à“ß®“°πÈ”¥◊Ë¡æ√âÕ¡‡ √‘øá
æ∫«à“ ºà“π‡°≥±å¡“µ√∞“π‚§≈‘øÕ√å¡·∫§∑’‡√’¬ ‡æ’¬ß
36.5% (Figure 1) · ¥ß«à“πÈ”¥◊Ë¡Õ“®¡’‡™◊ÈÕ‚√§∑“ß‡¥‘π
Õ“À“√ªπ‡ªóôÕπÕ¬Ÿà¥â«¬‡™àπ°—π ‡¡◊ËÕæ‘®“√≥“®“° ¿“«–
 ÿ¢“¿‘∫“≈¢Õß√â“πÕ“À“√  °“√ªπ‡ªóôÕππà“¡’ “‡Àµÿ®“°
§«“¡ –Õ“¥¢ÕßπÈ”·¢Áß∑’Ë„™âº ¡„ππÈ”¥◊Ë¡À√◊Õµ—«πÈ”¥◊Ë¡‡Õß
À√◊Õ®“°¡◊ÕºŸâ —¡º—  ¥—ßπ—Èπ‡æ◊ËÕ§«“¡ª≈Õ¥¿—¬¢ÕßºŸâ∫√‘‚¿§
§«√‡Õ“„®„ à„π‡√◊ËÕß°“√‡≈◊Õ°„™âπÈ”·¢Áß ”À√—∫∫√‘‚¿§ ‚¥¬
‡≈◊Õ°´◊ÈÕπÈ”·¢Áß∑’Ë¡’§ÿ≥¿“æ¥’∂Ÿ°À≈—°Õπ“¡—¬ ∫√√®ÿ„π
¿“™π–∑’Ë –Õ“¥

2.2 ¿“™π–Õÿª°√≥å ‰¥â·°à ®“π ™âÕπ ·≈–·°â« µ√«®
«‘‡§√“–Àåª√‘¡“≥·∫§∑’‡√’¬∑—ÈßÀ¡¥ æ∫«à“·°â« ºà“π‡°≥±å
¡“µ√∞“π·∫§∑’‡√’¬πâÕ¬∑’Ë ÿ¥ √Õß≈ß¡“§◊Õ ™âÕπ·≈–®“π
(Figure 1) ¿“™π–¥—ß°≈à“«∂÷ß·¡â«à“ºà“π°“√≈â“ß∑’Ë –Õ“¥
·µà‡¡◊ËÕ‡°Á∫·≈–À¬‘∫®—∫‰¡à∂Ÿ°«‘∏’°Á∑”„Àâ¿“™π–Õÿª°√≥åπ—Èπ
 °ª√°‰¥â °≈à“«§◊ÕºŸâ —¡º— „™â¡◊Õ®—∫ª“°·°â«À√◊Õ¢Õ∫·°â«
‰¡à®—∫¥â“¡™âÕπ À√◊Õ®—∫ à«π∑’Ë —¡º— °—∫Õ“À“√  ·≈–√â“π
Õ“À“√¡—°π”®“π ™âÕπ ·≈–·°â« ®—¥‡√’¬ß‰«â∫π‚µä–≈à«ßÀπâ“
‡æ◊ËÕæ√âÕ¡∫√‘°“√ ´÷Ëß∫“ß§√—Èß‡µ√’¬¡‰«â‡ªìπ‡«≈“π“π ∑”„Àâ
‡™◊ÈÕ‚√§µà“ßÊ Õ“®ªπ‡ªóôÕπ Ÿà¿“™π–Õÿª°√≥å‰¥â  ™÷Ëß Õ¥
§≈âÕß°—∫º≈°“√»÷°…“¢Õß ®ÿ‰√ ·≈–§≥– (2533) æ∫«à“
§«“¡ –Õ“¥¢Õß¿“™π–®“°√â“πÕ“À“√ „π‚√ß‡√’¬π‡¢µ
°√ÿß‡∑æ¡À“π§√‰¡à‰¥â¡“µ√∞“π ·≈– Õ¥§≈âÕß°—∫°“√
»÷°…“¢Õß ≈’≈“πÿ™ (2534) ‚¥¬°√¡«‘∑¬“»“ µ√å°“√·æ∑¬å
æ∫«à“§«“¡ –Õ“¥∑“ß·∫§∑’‡√’¬¢Õß¿“™π–∫√√®ÿÕ“À“√
‰¡àµ√ßµ“¡‡°≥±å∑’Ë°”Àπ¥

2.3 ¡◊ÕºŸâ —¡º— Õ“À“√ ‰¥â·°à ºŸâª√ÿß·≈–ºŸâ‡ √‘øá  º≈
µ√«®«‘‡§√“–Àåª√‘¡“≥·∫§∑’‡√’¬∑—ÈßÀ¡¥ æ∫«à“¡◊ÕºŸâ —¡º— 
Õ“À“√‡ªìπªí®®—¬‡ ’Ë¬ßµàÕ°“√‡°‘¥‚√§¡“°∑’Ë ÿ¥§◊Õ ¡◊ÕºŸâ‡ √‘øá
ºà“π‡°≥±å¡“µ√∞“π·∫§∑’‡√’¬‡æ’¬ß 1.9% ¢≥–∑’Ë¡◊ÕºŸâª√ÿß
ºà“π‡°≥±å¡“µ√∞“π·∫§∑’‡√’¬ 3.9% (Figure 1) „π¢≥–
‡°Á∫µ—«Õ¬à“ß∂÷ß·¡â«à“ à«π„À≠à·≈â«ºŸâ —¡º— Õ“À“√¡—°≈â“ß¡◊Õ
°àÕπ„ÀâºŸâ«‘®—¬∑”°“√ «Õª ·≈– —ß‡°µ°“√≈â“ß°Á¥Ÿ –Õ“¥¥’
·µà°Á¬—ßæ∫°“√ªπ‡ªóôÕπ Ÿß  “‡ÀµÿÀ≈—°πà“¡“®“°°“√‡™Á¥
¡◊Õ°—∫ºâ“‡™Á¥¡◊Õ∑’Ë‰¡à –Õ“¥ ‡æ√“–∂÷ß·¡â«à“®–≈â“ß¡◊Õ –Õ“¥
·µà∂â“‡™Á¥¡◊Õ°—∫ºâ“∑’Ë °ª√°·≈â«®–∑”„Àâ¡◊Õ –Õ“¥‰¥âÕ¬à“ß‰√
¥—ßπ—Èπ§«√„™â°√–¥“…·∫∫∑’Ë„™â·≈â«∑‘Èß À√◊Õ°“√„™â≈¡‡ªÉ“®–
‡ªìπ°“√∂Ÿ°À≈—°Õπ“¡—¬¡“°°«à“ ·¡â«à“®–¡’§à“„™â®à“¬‡æ‘Ë¡
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¢÷Èπ∫â“ß ‡æ√“–‡¡◊ËÕæ‘®“√≥“®“° ¿“«– ÿ¢“¿‘∫“≈®—¥Õ¬Ÿà„π
‡°≥±å¥’ ·µà§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¢Õßµ—«Õ¬à“ß à«π„À≠à
∑’Ëµ√«®¬—ßµË”¡“°¬°‡«âπÕ“À“√

3. ‡ª√’¬∫‡∑’¬∫°“√µ√«® Õ∫§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“„π

ÀâÕßªØ‘∫—µ‘°“√ ¥â«¬«‘∏’  MPN Coliform ·≈– TBC

°—∫¿“§ π“¡¥â«¬«‘∏’™ÿ¥∑¥ Õ∫ SI-2

®“° Figure 1 æ∫«à“°“√µ√«® Õ∫‚¥¬„™â™ÿ¥∑¥ Õ∫
SI-2 (À≈—°°“√‡ªìπ°“√µ√«®À“ Coliform bacteria) ¡’
§«“¡‰«°—∫µ—«Õ¬à“ß∑’Ë‡ªìπÕ“À“√‡∑à“π—Èπ ‡æ√“–«à“™ÿ¥∑¥ Õ∫
SI-2 ¡’§«“¡‰« (sensitivity) ‡ªìπ 100.0 ∑’Ë§à“µË” ÿ¥¢Õß
MPN Coliform > 500 (°√¡Õπ“¡—¬, 2543; πææ√√≥,

2537) ¢≥–∑’Ëµ—«Õ¬à“ßÕ◊ËπÊ ‰¡à«à“®–‡ªìππÈ”¥◊Ë¡ ¿“™π–
Õÿª°√≥å ¡◊ÕºŸâ —¡º— Õ“À“√  ´÷Ëß‚¥¬∑—Ë«‰ª¡’ Coliform

bacteria „πª√‘¡“≥πâÕ¬‡¡◊ËÕ‡∑’¬∫°—∫Õ“À“√  àßº≈„Àâº≈
°“√µ√«® Õ∫¥â«¬™ÿ¥∑¥ Õ∫ SI-2 ‰¥âº≈‡ªìπ≈∫ (ºà“π
¡“µ√∞“π) ¢≥–∑’Ë«‘∏’ MPN/TBC „Àâº≈‡ªìπ∫«° (‰¡àºà“π
¡“µ√∞“π) ∑—Èßπ’Èæ∫«à“µ—«Õ¬à“ßπÈ”¥◊Ë¡∑’Ë„Àâº≈°“√∑¥ Õ∫
SI-2 ‡ªìπ∫«°¡’§à“ MPN Coliform > 50 ∑—Èßπ’È· ¥ß∂÷ß
§«“¡‡©æ“–‡®“–®ß (specificity) ¢Õß™ÿ¥∑¥ Õ∫ SI-2

¡’§à“µË” ¥—ß‡™àπ °“√∑¥ Õ∫°àÕππ”‰ª„™âß“π‚¥¬°Õß
 ÿ¢“¿‘∫“≈ æ∫«à“¡’§à“ 17.39 (°√¡Õπ“¡—¬, 2543) ·≈–
®“°º≈°“√∑¥≈Õßπ’Èæ∫«à“‡¡◊ËÕ§à“ MPN Coliform Õ¬Ÿà„π
™à«ßπâÕ¬°«à“ 30 „Àâº≈°“√∑¥ Õ∫ SI-2 ‡ªìπ≈∫ ´÷Ëß· ¥ß
∂÷ß§«“¡®”‡ªìπ∑’ËµâÕß¡’°“√æ—≤π“ª√– ‘∑∏‘¿“æ™ÿ¥∑¥ Õ∫
SI-2 „Àâ¡’§«“¡‡À¡“– ¡‚¥¬„Àâ¡’§«“¡‰«¡“°¢÷Èπ√«¡∂÷ß
§«“¡‡©æ“–‡®“–®ß¡“°¬‘Ëß¢÷Èπ°—∫µ—«Õ¬à“ßÕ◊ËπÊ ¥â«¬ ‡™àπ
πÈ”

¢âÕ —ß‡°µ®“°°“√‡ª√’¬∫‡∑’¬∫ª√– ‘∑∏‘¿“æ °“√
µ√«® Õ∫¥â«¬°“√«‘‡§√“–Àå TBC °—∫°“√„™â™ÿ¥∑¥ Õ∫
SI-2 „πµ—«Õ¬à“ß¿“™π–Õÿª°√≥å·≈–¡◊ÕºŸâ —¡º— Õ“À“√ æ∫
«à“µ—«Õ¬à“ß∑’Ë¡’ª√‘¡“≥·∫§∑’‡√’¬∑—ÈßÀ¡¥Õ¬Ÿà„π™à«ß 210-250

CFU/sample „Àâº≈∫«°°—∫™ÿ¥∑¥ Õ∫ SI-2 ´÷ËßÕ“®‡ªìπ
‰ª‰¥â«à“µ—«Õ¬à“ß∑’Ë¡’§à“ TBC  Ÿß Õ“®¡’‡™◊ÈÕ‚§≈‘øÕ√å¡·∫§-
∑’‡√’¬ªπ‡ªóôÕπÕ¬Ÿà√–¥—∫Àπ÷Ëß À√◊ÕÕ“®‡ªìπ‡æ√“–™ÿ¥∑¥ Õ∫
SI-2 ¡’§«“¡‡©æ“–‡®“–®ßµË”¥—ß°≈à“«¡“·≈â« °“√æ—≤π“
™ÿ¥∑¥ Õ∫„À¡à∑’ËÀ≈—°°“√‡ªìπ°“√™’È«—¥ TBC §«√¡’°“√
«‘®—¬‡æ◊ËÕ‡ªìπµ—«™’È«—¥§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“ ”À√—∫¿“™π–

Õÿª°√≥å·≈–¡◊ÕºŸâ —¡º— Õ“À“√ ‡æ√“–¢≥–π’È°√–∑√«ß
 “∏“√≥ ÿ¢¡’‡©æ“–¡“µ√∞“π TBC ‡∑à“π—Èπ ”À√—∫µ—«Õ¬à“ß
¥—ß°≈à“« À√◊Õ„πÕ’°·π«∑“ßÀπ◊Ëß§◊Õ°“√°”Àπ¥¡“µ√∞“π
‚§≈‘øÕ√å¡·∫§∑’‡√’¬°—∫µ—«Õ¬à“ß¥—ß°≈à“«·∑πÀ√◊Õ§«∫§Ÿà°—∫
¡“µ√∞“π TBC

 √ÿªº≈

‡¡◊ËÕæ‘®“√≥“∂÷ßª√–‡¥Áπµà“ßÊ ∑’Ë§«√ª√—∫ª√ÿß·°â‰¢
µ“¡¡“µ√∞“πß“π ÿ¢“¿‘∫“≈Õ“À“√ §«√‡√‘Ë¡¥”‡π‘π°“√
®“°ª√–‡¥Áπ¥â“π°“√·µàß°“¬·≈– ∂“π∑’Ë‡µ√’¬¡ ª√ÿß ·≈–
√—∫ª√–∑“πÕ“À“√ ‡æ√“–‡ªìπª√–‡¥Áπ∑’Ë‰¡àºà“π‡°≥±å
¡“µ√∞“π Ÿß ÿ¥ ·≈–πà“‡ªìπ “‡ÀµÿÀ≈—°¢Õßµ—«Õ¬à“ß∑’Ëµ√«®
 à«π„À≠à¡’§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“‰¡àºà“π‡°≥±å¡“µ√∞“π
‚¥¬°“√ àß‡ √‘¡ π—∫ πÿπ„ÀâºŸâ —¡º— Õ“À“√¡’·≈–„ àÀ¡«°
À√◊Õ‡πÁ∑§≈ÿ¡º¡ ´÷ËßºŸâ®—¥°“√À√◊Õ‡®â“¢Õß√â“πµâÕßµ√–Àπ—°
∂÷ß§«“¡®”‡ªìπ„π°“√„™âÕÿª°√≥å¥—ß°≈à“«  à«π„π¢âÕÕ◊ËπÊ °Á
§«√®—¥Õ∫√¡ºŸâª√–°Õ∫°“√„Àâ‡¢â“„® µ≈Õ¥®π§«“¡®”‡ªìπ
∑’ËµâÕßªØ‘∫—µ‘‡æ◊ËÕ ÿ¢¿“æÕπ“¡—¬¢ÕßºŸâ∫√‘‚¿§ ·≈–º≈°“√
»÷°…“π’Èæ∫«à“™ÿ¥∑¥ Õ∫ SI-2 ‰¡à‡À¡“– ¡∑’Ë®–π”‰ª„™â
‡ªìπµ—«™’È«—¥§ÿ≥¿“æ∑“ß®ÿ≈™’««‘∑¬“¢ÕßπÈ”¥◊Ë¡ ¿“™π–
Õÿª°√≥å ·≈–¡◊ÕºŸâ —¡º— Õ“À“√  ‚¥¬¡’§«“¡‡À¡“– ¡°—∫
µ—«Õ¬à“ß∑’Ë‡ªìπÕ“À“√‡∑à“π—Èπ

¢âÕ‡ πÕ·π–

‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°“√»÷°…“«‘®—¬§√—Èßπ’È °—∫°“√»÷°…“
√“¬ß“π°“√«‘®—¬∑’Ëºà“π¡“µ—Èß·µàÕ¥’µ®π∂÷ßªí®®ÿ∫—π¬—ß§ßæ∫
ªí≠À“¥â“π°“√ ÿ¢“¿‘∫“≈Õ“À“√ ∂÷ß·¡â«à“‰¥â¥”‡π‘π°“√
µ‘¥µ“¡µ√«® Õ∫  àß‡ √‘¡°“√¥”‡π‘πß“π ÿ¢“¿‘∫“≈Õ“À“√
∑—Èß„π à«π°≈“ß·≈– à«π¿Ÿ¡‘¿“§ ¥—ßπ—Èπ∑“ß°Õß ÿ¢“¿‘∫“≈
Õ“À“√®÷ß§«√¡’π‚¬∫“¬„π°“√ª√—∫ª√ÿß¡“µ√°“√À√◊Õ√Ÿª·∫∫
°“√¥”‡π‘πß“π¥â“π ÿ¢“¿‘∫“≈Õ“À“√‡æ◊ËÕ¬°√–¥—∫¡“µ√∞“π
ß“π ÿ¢“¿‘∫“≈Õ“À“√„Àâ¡’§ÿ≥¿“æ¬‘Ëß¢÷Èπ ´÷Ëß§≥–ºŸâ«‘®—¬¢Õß
‡ πÕ·π–¥—ßπ’È

1. ÕÕ°°Æ √–‡∫’¬∫ ¢âÕ∫—ß§—∫ À√◊Õ∫∑≈ß‚∑… ∑’Ë
™—¥‡®π‡¡◊ËÕºŸâª√–°Õ∫°“√‰¡à “¡“√∂ªØ‘∫—µ‘µ“¡¢âÕ°”Àπ¥
¥â“π ÿ¢“¿‘∫“≈Õ“À“√ À√◊Õ‰¡à¥”√ß‰«â´÷Ëß‡°’¬√µ‘·ÀàßªÑ“¬
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Õ—≠™π“  ‚ ¿≥ ·≈–§≥–81

¡“µ√∞“π ÿ¢“¿‘∫“≈Õ“À“√∑’Ë‰¥â√—∫®“°°√–∑√«ß “∏“√≥ ÿ¢
„Àâ‡Õ“ªÑ“¬§◊π À√◊Õ —Ëßªî¥√â“π ‡æ‘°∂Õπ„∫Õπÿ≠“µ ‚¥¬„Àâ
‡®â“Àπâ“∑’Ë®“°°√–∑√«ß “∏“√≥ ÿ¢‰ªµ√«® Õ∫√â“π∑’Ë‰¥â
¡“µ√∞“π‡ªìπ§√—Èß§√“«

2.  àß‡ √‘¡°“√¥”‡π‘πß“π ÿ¢“¿‘∫“≈Õ“À“√√Ÿª·∫∫
„À¡à ‡™àπ ‚¶…≥“ ¥â«¬ ◊ËÕ«‘∑¬ÿ ‚∑√∑—»πå «’¥’‚Õ √«¡∑—Èß„Àâ
¡’°“√ª√–°«¥√â“πÕ“À“√∑’Ë‰¡à‡æ’¬ß·µà√ ™“µ‘¥’ ¬—ßµâÕß
 –Õ“¥Õ’°¥â«¬ ‚¥¬„Àâ™ÿ¡™ÿπ¡’ à«π√à«¡ ¡’°“√ —¡¿“…≥å
√â“πÕ“À“√¥’‡¥àπºà“π ◊ËÕµà“ßÊ ‡æ◊ËÕ‡ªìπ‡°’¬√µ‘·≈– √â“ß
§«“¡¿“§¿Ÿ¡‘„®·°àºŸâª√–°Õ∫°“√ µ≈Õ¥®π‡ªìπ°“√°√–µÿâπ
ºŸâ∫√‘‚¿§‡Õß„Àâµ√–Àπ—°∂÷ß§«“¡ ”§—≠¢Õß ÿ¢“¿‘∫“≈Õ“À“√
¢Õß√â“π¥â«¬ ‰¡à„™à§”π÷ß∂÷ß·µà√ ™“µ‘Õ“À“√‡∑à“π—Èπ

3. ¥â«¬º≈°“√»÷°…“«‘®—¬„π§√—Èßπ’È æ∫«à“™ÿ¥∑¥ Õ∫
SI-2  ¡§«√‰¥â√—∫°“√æ—≤π“„Àâ¡’§«“¡‰«·≈–§«“¡‡©æ“–
‡®“–®ß„Àâ¡“°¬‘Ëß¢÷Èπ‡æ◊ËÕ„Àâ “¡“√∂„™â‰¥â°—∫µ—«Õ¬à“ß∑’Ë‡ªìπ
πÈ” ¿“™π–Õÿª°√≥å ·≈–¡◊ÕºŸâ —¡º— Õ“À“√  √«¡∑—Èß°“√
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