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Abstract
Wattanachant, C.1, Wattanasit, S.1, Wattanachant, S.2, and Songsang, A.3

Carcass characteristics, physical property and chemical composition
of Naked-Neck and Thai indigenous chickens muscles reared under
backyard production systems
Songklanakarin J. Sci. Technol., 2007, 29(2) : 321-337

The objective of this study was to obtain basic knowledge regarding carcass characteristics, physical
property and chemical composition of the muscle meat of Naked-Neck and indigenous chickens reared under
the backyard production systems. Ninety heads each of Naked-Neck and indigenous chickens of both sexes
at 1.3, 1.5 and 1.8 kg of live weight were used in the study.  From this study, there were no significant differ-
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ences (P>0.05) in the chilled carcass percentage between the two breeds and two sexes. The Naked-Neck
chickens had lower breast (Pectoralis major), fillet (Pectoralis minor) (P<0.001) and wing (P<0.05) percent-
ages than those of the indigenous chickens. However, both breeds had similar thigh and drumstick percent-
ages.  After dissection, the Naked-Neck chickens had lower muscle (P<0.05) and skin percentages (P<0.01)
but higher fat percentages (P<0.01) than the indigenous chickens. Neither type of muscle in either Naked-
Neck or indigenous chickens showed any significant difference (P>0.05) in drip loss and cooking loss values.
The shear value of cooked breast and thigh muscles of Naked-Neck chickens was significantly lower (P<
0.05) than that of the indigenous chickens. Both muscle types of the Naked-Neck chickens had lower light-
ness (L*) (P>0.05), redness (a*) (P<0.01) and yellowness (b*) (P<0.01) than those of the indigenous muscles.
Neither breast nor thigh muscles of the two breeds had any differences (P>0.05) in moisture, protein, fat and
ash contents. The Naked-Neck chicken contained higher (P<0.05) cholesterol and total collagen contents in
both muscle types than the indigenous chicken. Nevertheless, there were no significant differences (P>0.05)
between breeds in soluble collagen percentage of both types of muscles. For the fatty acid composition of
Naked-Neck and indigenous chickens, both breast and thigh muscles contained more saturated fatty acids
than unsaturated fatty acids.

Key words : naked-neck chicken, Indigenous chicken, carcass characteristics,
chemical composition,  physical property,  muscle
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¡’ÀßÕπ∂—Ë«  ™à«ß§Õ∂÷ß°√–‡æ“–æ—°‰¡à¡’¢πª°§≈ÿ¡  ≈”µ—«¡’
√Ÿª∑√ß‰°à™π ¡’¢π≈”µ—« ’¥” À√◊Õ ’¡’‡¢’¬«Õ¡¥” Õ“®®–¡’¢π
 ’πÈ”µ“≈·¥ßÀ√◊Õ¢“«·´¡∫“ß ·≈–¡’Àπâ“·¢âß ’‡À≈◊Õß 2) ‰°à
æ◊Èπ‡¡◊Õß:  ¡’√Ÿª√à“ß¿“¬πÕ°‡™àπ‡¥’¬«°—∫‰°à™π  ¡’ÀßÕπ∂—Ë«
·≈–¡’¢π≈”µ—« ’¥” À√◊Õ ’‡¢’¬«Õ¡¥” ·≈–¡’Àπâ“·¢âß ’‡À≈◊Õß

2. °“√¶à“‰°à·≈–°“√‡°Á∫¢âÕ¡Ÿ≈‡°’Ë¬«°—∫º≈º≈‘µ´“°

π”‰°à∑’Ë®—∫¡“æ—°„π°√ßæ—° ß¥„ÀâÕ“À“√·µà„ÀâπÈ”·°à
‰°à∑ÿ°µ—«‡ªìπ‡«≈“ª√–¡“≥ 12 ™¡. °àÕπ∑”°“√¶à“ ·≈â«®÷ß
¶à“µ“¡«‘∏’∑’Ë¥—¥·ª≈ß®“° √—µπ“ ·≈–π‘√—µπå (2542) ®“°π—Èπ
∂Õπ¢π ºà“´“° ™—ËßπÈ”Àπ—°´“°·≈–Õ«—¬«–¿“¬„π ·≈–π”
¢âÕ¡Ÿ≈πÈ”Àπ—°´“°∑’Ë‰¥â¡“§”π«≥„π√Ÿª√âÕ¬≈–¢ÕßπÈ”Àπ—°¡’
™’«‘µ ®“°π—Èππ”´“°‰°à∑’Ëºà“π°“√∂Õπ¢π·≈–π”Õ«—¬«–¿“¬„π
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§«“¡ “¡“√∂„π°“√Õÿâ¡πÈ” ·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ ·≈– à«π
ª√–°Õ∫∑“ß‡§¡’µàÕ‰ª

3. ≈—°…≥–∑“ß°“¬¿“æ¢Õß‡π◊ÈÕ

3.1 °“√ª√–‡¡‘π§à“ ’¢Õß‡π◊ÈÕ:  π”µ—«Õ¬à“ß°≈â“¡
‡π◊ÈÕ à«πÕ°·≈– à«π –‚æ°¡“µ√«®«—¥ ’¥â«¬‡§√◊ËÕß Hunter
Lab color meter  √ÿàπ ColorFlex ¢Õß∫√‘…—∑ Hunter
Associates Laboratory Inc. ª√–‡∑» À√—∞Õ‡¡√‘°“ ‚¥¬
√“¬ß“π§à“ ’„π√–∫∫ CIE ‚¥¬®”·π°§à“ ’ (colour profile)
ÕÕ°‡ªìπ §à“ L* (lightness) §à“ a* (redness) ·≈–§à“ b*
(yellowness) µ“¡≈”¥—∫

3.2 °“√«‘‡§√“–ÀåÀ“§à“·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ

(shear force):  π”°≈â“¡‡π◊ÈÕ à«πÕ°·≈– à«π –‚æ°∑’Ëºà“π
°“√∑”„Àâ ÿ°  (∑’ËÕÿ≥À¿Ÿ¡‘  80oC)  ¡“«‘‡§√“–ÀåÀ“§à“·√ßµ—¥
ºà“π‡π◊ÈÕµ“¡«‘∏’°“√¢Õß Dawson ·≈–§≥– (1991) ¥â«¬
‡§√◊ËÕß Texture Analyzer √ÿàπ TA-XT2i ¢Õß∫√‘…—∑ Stable
Micro System ª√–‡∑» À√“™Õ“≥“®—°√  „™â„∫¡’¥™π‘¥
Warner Brazler shear blade  ·≈–¡’Õ—µ√“°“√‡§≈◊ËÕπ∑’Ë
¢Õß„∫¡’¥‡∑à“°—∫ 2 ¡¡./«‘π“∑’

4. ≈—°…≥–∑“ß‡§¡’¢Õß‡π◊ÈÕ

4.1 §à“§«“¡‡ªìπ°√¥·≈–¥à“ß¢Õß‡π◊ÈÕ (pH):  ∑”
°“√«—¥§à“ pH „π‡«≈“ 45 π“∑’ À≈—ß®“°¶à“ [pH

0
]) ·≈–

pH  ÿ¥∑â“¬ (ultimate pH [pH
U
]) «—¥„π™—Ë«‚¡ß∑’Ë 24 À≈—ß

¶à“  ‚¥¬«—¥µ√ß à«π¢Õß –‚æ°∑’Ë∫√‘‡«≥°≈â“¡‡π◊ÈÕ semi-
membranosus ¥â«¬‡§√◊ËÕß Portable ISFET pH meter
Model ARGUS ‚¥¬„™â probe √ÿàπ Red-Line Lance
FET ¢Õß∫√‘…—∑ Sentron ª√–‡∑»‡π‡∏Õ√å·≈π¥å

4.2 §«“¡ “¡“√∂„π°“√Õÿâ¡πÈ”¢Õß‡π◊ÈÕ:   π”
µ—«Õ¬à“ß°≈â“¡‡π◊ÈÕ ¥ à«πÕ°·≈– à«π –‚æ°∑’Ë ÿà¡¡“µ—¥™‘Èπ„Àâ
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¡’¢π“¥§«“¡°«â“ß x ¬“« x Àπ“ ‡∑à“°—∫ 1.5 x 3.0 x 0.5
´¡. ™—ËßπÈ”Àπ—°¢Õß‡π◊ÈÕ π”‰ª«“ß≈ß∫π°√–¥“…°√Õß §≈ÿ¡
¥â«¬∂ÿßæ≈“ µ‘° ®“°π—Èππ”‰ª«“ß‰«â„πÀâÕß‡¬ÁπÕÿ≥À¿Ÿ¡‘ 4oC
π“π 24 ™¡. ·≈â«π”¡“™—ËßπÈ”Àπ—°‡æ◊ËÕÀ“§à“°“√ Ÿ≠‡ ’¬πÈ”
¢Õß‡π◊ÈÕ√–À«à“ß°“√‡°Á∫ (drip loss) ·≈–§à“°“√ Ÿ≠‡ ’¬πÈ”
‡π◊ËÕß®“°°“√∑”„Àâ ÿ° (cooking loss) ∑”‚¥¬π”µ—«Õ¬à“ß
°≈â“¡‡π◊ÈÕ‰ª∫√√®ÿ‰«â „π∂ÿßæ≈“ µ‘°∑’Ëªî¥ π‘∑™π‘¥∑π§«“¡
√âÕπ (poly-bag zipper) ·≈â«π”‰ªµâ¡„Àâ ÿ°„πÕà“ßπÈ”√âÕπ
(water bath) ∑’ËÕÿ≥À¿Ÿ¡‘ 80oC π“π 10 π“∑’ ·≈â«π”‰ª
·™à„ππÈ”‡¬Áπ®π¡’Õÿ≥À¿Ÿ¡‘≈¥≈ß‡∑à“°—∫Õÿ≥À¿Ÿ¡‘ÀâÕß ®“°π—Èπ
®÷ßπ”‰ª™—ËßπÈ”Àπ—°  ·≈–§”π«≥‡ªìπ√âÕ¬≈–  µ“¡§”Õ∏‘∫“¬
¢Õß  —≠™—¬ (2543)

4.3 °“√«‘‡§√“–Àå§ÿ≥§à“∑“ß‚¿™π–: π”µ—«Õ¬à“ß
°≈â“¡‡π◊ÈÕ¡“∑”°“√«‘‡§√“–ÀåÀ“ª√‘¡“≥§«“¡™◊Èπ  ‚ª√µ’π
‰¢¡—π  ·≈–‡∂â“ µ“¡«‘∏’°“√¢Õß AOAC (1999)

4.4 °“√«‘‡§√“–Àå°√¥‰¢¡—π: π”µ—«Õ¬à“ß°≈â“¡‡π◊ÈÕ
¡“ °—¥‰¢¡—π¥â«¬§≈Õ‚√øÕ√å¡/‡¡∑∏“πÕ≈ (2:1) µ“¡«‘∏’¢Õß
Folch ·≈–§≥– (1957 Õâ“ß∂÷ß„π Christie, 1993) „ÀâÕ¬Ÿà
„π√Ÿª‡¡∑∑‘≈‡Õ ‡∑Õ√å (methyl ester) ·≈â«π”‰ª«‘‡§√“–Àå
À“™π‘¥·≈–ª√‘¡“≥°√¥‰¢¡—π¥â«¬‡∑§π‘§·°ä ‚§√¡“‚µ°√“øï
µ“¡«‘∏’°“√¢Õß Morrison ·≈– Smith (1964 ÷́Ëß¥—¥·ª≈ß
‚¥¬ Rajion, 1985) ·≈–„™â‡§√◊ËÕß Perkin Elmer Auto-
system √ÿàπ XL ¢Õß∫√‘…—∑ Perkin-Elmer Corporation
„™âµ—«µ√«®«—¥™π‘¥ FID ·≈–„™â§Õ≈—¡πå™π‘¥ Permabond-
FFAP DF-0.25 fused-silica capillary column Ø 0.25
¡¡. x 25 ¡. ¢Õß∫√‘…—∑ Macherey-Nagel ‚¥¬„™â°√¥
‚ππ“¥’§“‚πÕ‘° (nonadecanoic acid [C19:0]) ¢Õß∫√‘…—∑
Sigma ‡ªìπ internal standard

4.5 °“√«‘‡§√“–Àå§Õ‡≈ ‡µÕ√Õ≈:  π”πÈ”¡—π∑’Ë‰¥â
®“°°“√ °—¥µ“¡«‘∏’¢Õß Folch ·≈–§≥– (1957 Õâ“ß∂÷ß„π
Christie, 1993) ®“°¢âÕ 4.4 ¡“«‘‡§√“–ÀåÀ“ª√‘¡“≥§Õ‡≈ -
‡µÕ√Õ≈‚¥¬„™â‡∑§π‘§ ferric perchlorate method µ“¡«‘∏’
°“√¢Õß Jung ·≈–§≥– (1975) ·≈–«—¥§à“°“√¥Ÿ¥°≈◊π· ß
∑’Ë§«“¡¬“«§≈◊Ëπ 600 π“‚π‡¡µ√ ¥â«¬‡§√◊ËÕß ‡ª§‚µ√‚ø‚µ-
¡‘‡µÕ√å¢Õß∫√‘…—∑ Shimadzu √ÿàπ UV-1201

4.6 «‘‡§√“–ÀåÀ“ª√‘¡“≥§Õ≈≈“‡®π:  π”µ—«Õ¬à“ß
°≈â“¡‡π◊ÈÕ‰°à à«πÕ°·≈– à«π –‚æ°¡“«‘‡§√“–ÀåÀ“ª√‘¡“≥
§Õ≈≈“‡®π∑—ÈßÀ¡¥ (total collagen) µ“¡«‘∏’°“√¢Õß Palka

(1999  ́ ÷Ëß¥—¥·ª≈ß‚¥¬ Wattanachant et al., 2004)  ·≈–
À“ª√‘¡“≥§Õ≈≈“‡®π∑’Ë≈–≈“¬‰¥â (soluble collagen) ‚¥¬
§”π«≥‡ªìπ√âÕ¬≈–¢Õß§Õ≈≈“‡®π∑—ÈßÀ¡¥ µ“¡«‘∏’´÷ËßÕâ“ß∂÷ß
‚¥¬ Liu ·≈–§≥– (1996)

5. °“√«“ß·ºπ°“√∑¥≈Õß·≈–°“√«‘‡§√“–Àå¢âÕ¡Ÿ≈∑“ß

 ∂‘µ‘

„π°“√»÷°…“≈—°…≥–´“° ‰¥â®—¥‰°à‡¢â“»÷°…“µ“¡«‘∏’
2 x 3 x 2 ·ø°µÕ‡√’¬≈„π·ºπ°“√∑¥≈Õß·∫∫ ÿà¡µ≈Õ¥
°”Àπ¥„Àâªí®®—¬∑’Ë 1 §◊Õ æ—π∏ÿå‰°à ‰¥â·°à ‰°à§Õ≈àÕπ ·≈–‰°à
æ◊Èπ‡¡◊Õß ªí®®—¬∑’Ë 2 §◊Õ πÈ”Àπ—°µ—«¡’™’«‘µ∑’Ëπ”¡“»÷°…“ ‰¥â·°à
1.3, 1.5 ·≈– 1.8 °°. ·≈–ªí®®—¬∑’Ë 3 §◊Õ ‡æ» ‰¥â·°à ‡æ»
ºŸâ ·≈–‡æ»‡¡’¬   ”À√—∫°“√»÷°…“≈—°…≥–∑“ß°“¬¿“æ·≈–
Õß§åª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ‰°à  ‰¥â®—¥‰°à‡¢â“»÷°…“µ“¡«‘∏’
2 x 3 x 2 ·ø°µÕ‡√’¬≈„π·ºπ°“√∑¥≈Õß·∫∫ ÿà¡„π∫≈äÕ§
∑’Ë ¡∫Ÿ√≥å ‚¥¬°”Àπ¥„Àâªí®®—¬∑’Ë 1 §◊Õ æ—π∏ÿå‰°à ‰¥â·°à ‰°à
§Õ≈àÕπ ·≈–‰°àæ◊Èπ‡¡◊Õß ªí®®—¬∑’Ë 2 §◊Õ πÈ”Àπ—°µ—«¡’™’«‘µ∑’Ë
π”¡“»÷°…“ ·≈–ªí®®—¬∑’Ë 3 §◊Õ ‡æ» ‡™àπ‡¥’¬«°—∫°“√»÷°…“
≈—°…≥–´“°  ·µà°”Àπ¥„Àâ§«“¡·µ°µà“ß√–À«à“ß°≈â“¡‡π◊ÈÕ
 à«πÕ° (Pectoralis major)  ·≈–°≈â“¡‡π◊ÈÕ à«π –‚æ°
(Biceps femoris) ‡ªìπ∫≈äÕ§ ®“°π—Èπ∑”°“√«‘‡§√“–Àå§«“¡
·ª√ª√«π·≈–«‘‡§√“–ÀåÀ“§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬‚¥¬«‘∏’
general linear model (GLM) ¥â«¬‚ª√·°√¡ SAS (1988)

º≈°“√∑¥≈Õß·≈–«‘®“√≥å

1.  à«πª√–°Õ∫¢Õß´“°

º≈°“√»÷°…“ à«πª√–°Õ∫¢Õß´“° ‰¥â· ¥ß‰«â„π
Table 1 æ∫«à“‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’πÈ”Àπ—°´“°‡¬Áπ
‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–¢ÕßπÈ”Àπ—°¡’™’«‘µ‰¡à·µ°µà“ß°—π (P>0.05)
·µà‰°à‡æ»‡¡’¬¡’πÈ”Àπ—°´“°‡¬Áπ‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈– Ÿß°«à“‰°à
‡æ»ºŸâ (P<0.001)  ‡¡◊ËÕµ—¥·¬°™‘Èπ à«π¢Õß´“° æ∫«à“‰°à
§Õ≈àÕπ¡’πÈ”Àπ—°™‘Èπ à«πÕ° (√«¡‡π◊ÈÕ·≈–Àπ—ß)  —π„π ·≈–
‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–µË”°«à“ (P<0.001) √«¡∑—Èß¬—ß¡’™‘Èπ à«πªï°
(ªï°√«¡) ‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–µË”°«à“‰°àæ◊Èπ‡¡◊Õß (P<0.05)
·µà¡’πÈ”Àπ—°™‘Èπ à«π‚§√ß¡“°°«à“‰°àæ◊Èπ‡¡◊Õß (P<0.001)
¢≥–∑’Ë‰°à∑—Èß Õßæ—π∏ÿå¡’πÈ”Àπ—°¢Õß™‘Èπ à«π –‚æ°·≈–πàÕß
‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–‰¡à·µ°µà“ß°—π (P>0.05)  πÕ°®“°π—Èπ
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Carcass characteristics and physical property of chicken muscles

Wattanachant, C., et al.
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‡¡◊ËÕ∑”°“√µ—¥·¬°™‘Èπ à«π¢Õß´“°∑’Ëµ—¥·¬°‡ªìπ‡π◊ÈÕ °√–¥Ÿ°
·≈–‰¢¡—π æ∫«à“‰°à§Õ≈àÕπ¡’πÈ”Àπ—°‡π◊ÈÕ∑—ÈßÀ¡¥·≈–πÈ”Àπ—°
Àπ—ß‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–πâÕ¬°«à“‰°àæ◊Èπ‡¡◊Õß (P<0.05 ·≈–
P<0.001) ·µà¡’·π«‚πâ¡«à“®–¡’ª√‘¡“≥‰¢¡—π (‰¢¡—π„π™àÕß
∑âÕß) ·≈–°√–¥Ÿ°√«¡ (‰¡à√«¡°√–¥Ÿ°∑’Ë à«πªï°) ‡¡◊ËÕ§‘¥‡ªìπ
√âÕ¬≈–¡“°°«à“‰°àæ◊Èπ‡¡◊ÕßÕ¬à“ß‰¡à¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (P>
0.05)

Õπ÷Ëß ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫º≈°“√»÷°…“§√—Èßπ’È°—∫√“¬ß“π
¢Õß πæ«√√≥ ·≈–§≥– (2541) ́ ÷Ëß‡≈’È¬ß‰°à≈Ÿ°º ¡æ◊Èπ‡¡◊Õß
„π§Õ°¢—ß√«¡·≈–ª≈àÕ¬≈“π®π¡’πÈ”Àπ—°µ—«‡©≈’Ë¬°àÕπ¶à“
‡∑à“°—∫ 1,475.6 °√—¡ ∑’Ë√“¬ß“π«à“¡’‡ªÕ√å‡´Áπµå´“° 61.8%
·≈–„°≈â‡§’¬ß°—∫√“¬ß“π¢Õß «√“¿√≥å ·≈–§≥– (2545) ´÷Ëß
æ∫«à“‰°àæ◊Èπ‡¡◊Õß´÷Ëß‡≈’È¬ß„π ∂“π’®π¡’πÈ”Àπ—°µ—«‡©≈’Ë¬°àÕπ¶à“
1,200.4 °√—¡ ¡’‡ªÕ√å‡´Áπµå´“° 64.54%  ”À√—∫ª√‘¡“≥
º≈º≈‘µ¢Õß´“° æ∫«à“§à“‡©≈’Ë¬πÈ”Àπ—°¢Õß™‘Èπ à«πÕ°  –‚æ°
πàÕß ·≈–ªï° ¢Õß´“°‰°à§Õ≈àÕπ (23.3, 22.7, 17.1 ·≈–
12.7%) ·≈–‰°àæ◊Èπ‡¡◊Õß (25.6, 22.5, 16.8 ·≈– 13.1%)
¡’§à“„°≈â‡§’¬ß°—∫º≈°“√»÷°…“¢Õß √—µπ“ ·≈–π‘√—µπå (2542)
∑’Ë√“¬ß“π«à“´“°‰°àæ◊Èπ‡¡◊Õß‡æ»ºŸâ¡’πÈ”Àπ—°¢Õß™‘Èπ à«πÕ°
[°≈â“¡‡π◊ÈÕÕ° à«π Pectoralis major ·≈– —π„π (Pecto-
ralis minor)]  –‚æ° πàÕß ·≈–ªï° √âÕ¬≈– 19.0, 17.9,
14.1 ·≈– 11.9 µ“¡≈”¥—∫ ·≈–«√“¿√≥å ·≈–§≥– (2545)
´÷Ëß√“¬ß“π«à“ ´“°‰°àæ◊Èπ‡¡◊Õß∑’Ë‡≈’È¬ß„π ∂“π’«‘®—¬¡’πÈ”Àπ—°
™‘Èπ à«πÕ°  –‚æ° πàÕß ·≈–ªï° ‡∑à“°—∫ 19.72, 16.04,
16.33 ·≈– 14.64 ¢ÕßπÈ”Àπ—°´“° µ“¡≈”¥—∫

2. §«“¡‡ªìπ°√¥·≈–¥à“ß¢Õß‡π◊ÈÕ‰°à

®“°°“√»÷°…“§à“§«“¡‡ªìπ°√¥·≈–¥à“ß¢Õß‡π◊ÈÕ‰°à∑’Ë
µ”·Àπàß°≈â“¡‡π◊ÈÕ semimembranosus æ∫«à“§à“  pH

0
 ¢Õß

‡π◊ÈÕ‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’§à“‰¡à·µ°µà“ß°—π (P>0.05)
‚¥¬¡’§à“‡©≈’Ë¬‡∑à“°—∫ 6.63  πÕ°®“°π’È°≈â“¡‡π◊ÈÕ¢Õß‰°à∑—Èß
 Õßæ—π∏ÿå¡’§à“ pH

U
 ‰¡à·µ°µà“ß°—π (P>0.05) ‚¥¬¡’§à“‡©≈’Ë¬

‡∑à“°—∫ 5.86 ∑—Èßπ’È§«“¡·µ°µà“ß√–À«à“ß™à«ßπÈ”Àπ—°µ—«·≈–
‡æ»‰¡à¡’º≈µàÕ√–¥—∫¢Õß pH

0
 ·≈– pH

U
 (Table 2)

§à“ pH
u
 ∑’Ë‰¥â®“°°“√»÷°…“§√—Èßπ’È¡’§à“„°≈â‡§’¬ß°—∫

«√“¿√≥å ·≈–§≥– (2546) (6.05) ·≈– Wattanachant
·≈–§≥– (2004) (5.87)  ”À√—∫°“√‡ª≈’Ë¬π·ª≈ß§à“¥—ß°≈à“«
„π‡π◊ÈÕ‰°à∑—Èß Õßæ—π∏ÿå∑’Ë»÷°…“§√—Èßπ’È Õ¥§≈âÕß°—∫§”Õ∏‘∫“¬

¢Õß Forrest ·≈–§≥– (1975) ∑’Ë√–∫ÿ«à“§à“§«“¡‡ªìπ°√¥
·≈–¥à“ß„π‡π◊ÈÕ®–≈¥≈ßÕ¬à“ß™â“Ê ®“°‡¥‘¡ª√–¡“≥ 7.0 ≈ß
‰ª‡À≈◊Õª√–¡“≥ 5.6-5.7 „π‡«≈“ª√–¡“≥ 6-8 ™¡. À≈—ß
®“° —µ«åµ“¬   ´÷Ëß Lyon ·≈– Buhr (1999) ‰¥â √ÿª«à“
√–¥—∫§à“ pH

u
 „π°≈â“¡‡π◊ÈÕ‰°à®–·µ°µà“ßµ“¡™π‘¥¢Õß‡ âπ„¬

°≈â“¡‡π◊ÈÕ  (muscle  fiber  type)  ‚¥¬°≈â“¡‡π◊ÈÕ∫√‘‡«≥
 –‚æ°¡’ —¥ à«π¢Õß°≈â“¡‡π◊ÈÕ ’·¥ß (red muscle)  Ÿß  ¡’
°“√ – ¡‰°≈‚§‡®π‰¡à¡“° ¥—ßπ—Èπ‡¡◊ËÕ —µ«åµ“¬°“√º≈‘µ°√¥
·≈°µ‘§®“°°√–∫«πÀ“¬„®·∫∫‰¡à„™âÕÕ°´‘‡®π®÷ß‡°‘¥¢÷Èπ„π
ª√‘¡“≥‰¡à¡“° ∑”„Àâ§à“ pH

u
 „π°≈â“¡‡π◊ÈÕ™π‘¥π’ÈÕ¬Ÿà„π™à«ß

6.0 ñ 5.9  ´÷Ëß Õ¥§≈âÕß°—∫ Lawrie (1991) ·≈– Moran
(1999)

3. §«“¡ “¡“√∂„π°“√Õÿâ¡πÈ”¢Õß‡π◊ÈÕ

3.1 °“√ Ÿ≠‡ ’¬πÈ”¢Õß‡π◊ÈÕ√–À«à“ß°“√‡°Á∫

‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’§à“°“√ Ÿ≠‡ ’¬πÈ”
√–À«à“ß°“√‡°Á∫¢Õß°≈â“¡‡π◊ÈÕ à«πÕ°·≈–‡π◊ÈÕ –‚æ°‰¡à·µ°
µà“ß°—π (P>0.05) (Table 2) ‚¥¬¡’§à“‡©≈’Ë¬¢Õß°≈â“¡‡π◊ÈÕ
∑—Èß Õß à«π ‡∑à“°—∫ 4.73 ·≈– 4.62%  µ“¡≈”¥—∫   ∑—Èßπ’È
§«“¡·µ°µà“ß¢ÕßπÈ”Àπ—°µ—«‰°à (1.3, 1.5 ·≈– 1.8 °°.)
‰¡à¡’º≈∑”„Àâ°≈â“¡‡π◊ÈÕ∑—Èß Õß à«π¢Õß‰°à∑—Èß Õßæ—π∏ÿå¡’§à“°“√
 Ÿ≠‡ ’¬πÈ”√–À«à“ß°“√‡°Á∫·µ°µà“ß°—π (P>0.05)

3.2 °“√ Ÿ≠‡ ’¬πÈ”‡π◊ËÕß®“°°“√∑”„Àâ ÿ°

®“°°“√»÷°…“ æ∫«à“ ‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß
¡’§à“°“√ Ÿ≠‡ ’¬πÈ”‡¡◊ËÕ∑”„Àâ ÿ°¢Õß°≈â“¡‡π◊ÈÕ à«πÕ°·≈–
 –‚æ°‰¡à¡’§«“¡·µ°µà“ß°—π (P>0.05) ‚¥¬°≈â“¡‡π◊ÈÕ∑—Èß
 Õß à«π¡’§à“¥—ß°≈à“« ‡∑à“°—∫ 20.53 ·≈– 20.98% µ“¡
≈”¥—∫   ”À√—∫§«“¡·µ°µà“ß¢ÕßπÈ”Àπ—°¡’™’«‘µ ‰¡à¡’º≈µàÕ
§à“°“√ Ÿ≠‡ ’¬πÈ”‡π◊ËÕß®“°°“√∑”„Àâ ÿ°¢Õß°≈â“¡∑—Èß Õß à«π
(P>0.05) (Table 2)

Õπ÷Ëß ‡¡◊ËÕπ”§à“∑—Èß Õß∑’Ë‰¥â®“°°“√»÷°…“§√—Èßπ’È
‰ª‡ª√’¬∫‡∑’¬∫°—∫ «√“¿√≥å ·≈–§≥– (2546) æ∫«à“‡π◊ÈÕ‰°à
∑—Èß Õßæ—π∏ÿå¡’§à“°“√ Ÿ≠‡ ’¬πÈ”√–À«à“ß°“√‡°Á∫ Ÿß°«à“ 40.7%
(4.67% ‡ª√’¬∫‡∑’¬∫°—∫ 2.77%) ·µà¡’§à“°“√ Ÿ≠‡ ’¬πÈ”
‡π◊ËÕß®“°°“√∑”„Àâ ÿ°„°≈â‡§’¬ß°—∫√“¬ß“π©∫—∫‡¥’¬«°—π
(20.64 ·≈– 22.37%) ¢≥–∑’Ë Wattanachant ·≈–§≥–
(2004) √“¬ß“π«à“ °≈â“¡‡π◊ÈÕ‰°àæ◊Èπ‡¡◊Õß à«πÕ°·≈– –‚æ°
¡’§à“°“√ Ÿ≠‡ ’¬πÈ”‡π◊ËÕß®“°°“√∑”„Àâ ÿ°‡∑à“°—∫ 23.0 ·≈–
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28.54% µ“¡≈”¥—∫  ∑—Èßπ’È§«“¡·µ°µà“ß¢Õßº≈°“√µ√«®«—¥
¥—ß°≈à“«Õ“®®–‡ªìπº≈¡“®“°¢π“¥¢Õß™‘Èπ à«π°≈â“¡‡π◊ÈÕ∑’Ë
π”¡“«‘‡§√“–Àå °“√®—¥°“√™‘Èπ‡π◊ÈÕ ·≈–‡∑§π‘§„π°“√µ√«®«—¥
∑’Ë·µ°µà“ß°—π (Honikel and Hamm, 1994) √«¡∑—Èßæ—π∏ÿå
¢Õß —µ«å ( —≠™—¬, 2543; Lawrie, 1991)

4. §à“·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ

°≈â“¡‡π◊ÈÕ·µà≈– à«π¢Õß‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß
¡’§à“·√ßµ—¥ºà“π‡π◊ÈÕ·µ°µà“ß°—π∑“ß ∂‘µ‘ (P<0.001) ‚¥¬
°≈â“¡‡π◊ÈÕ à«πÕ°·≈– –‚æ°¢Õß‰°à§Õ≈àÕπ¡’§à“·√ßµ—¥ºà“π
µË”°«à“‰°àæ◊Èπ‡¡◊Õß (°≈â“¡‡π◊ÈÕ à«πÕ° ‡∑à“°—∫ 369 ·≈– 484
°√—¡/¡¡. °≈â“¡‡π◊ÈÕ –‚æ° ‡∑à“°—∫ 470 ·≈– 639 °√—¡/¡¡.
µ“¡≈”¥—∫; P<0.001) ∑—Èßπ’È§«“¡·µ°µà“ß√–À«à“ß‡æ»·≈–
πÈ”Àπ—°µ—«‰¡à¡’º≈µàÕ§à“·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ∑—Èß Õß™π‘¥
(P>0.05) (Table 2)

°“√∑’Ë°≈â“¡‡π◊ÈÕ à«πÕ°¡’§à“·√ßµ—¥ºà“π‡π◊ÈÕµË”°«à“
°≈â“¡‡π◊ÈÕ à«π –‚æ° ®÷ß·µ°µà“ß®“°√“¬ß“π¢Õß «√“¿√≥å
·≈–§≥– (2546) ∑’Ë‰¡àæ∫§«“¡·µ°µà“ß¢Õß§à“·√ßµ—¥ºà“π
°≈â“¡‡π◊ÈÕ∑—Èß Õß™π‘¥ ·µà Õ¥§≈âÕß°—∫‡Àµÿº≈¢Õß Warriss
(2000) ∑’Ë√–∫ÿ«à“§à“·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ —¡æ—π∏å°—∫‚§√ß √â“ß
¢Õß°≈â“¡‡π◊ÈÕ„π√–¥—∫´“√å‚§‡¡’¬√å (sarcomere)  ª√‘¡“≥
·≈–√–¥—∫°“√‡°‘¥ crosslink ¢Õß‡π◊ÈÕ‡¬◊ËÕ‡°’Ë¬«æ—π∑’Ëµ”·Àπàß
¢Õß°≈â“¡‡π◊ÈÕ à«πµà“ßÊ  ·≈–√–¥—∫°“√∑”ß“π‡Õπ‰´¡å¬àÕ¬
‚ª√µ’π®“°‰≈‚´‚´¡  ¢≥–∑’Ë Dransfield (1994)  √ÿª«à“
æ—π∏ÿå ‡æ» Õ“¬ÿ ·≈–Õ“À“√ ‡ªìπªí®®—¬°àÕπ¶à“ª√–°“√Àπ÷Ëß∑’Ë
¡’º≈µàÕ§«“¡πÿà¡‡Àπ’¬«¢Õß‡π◊ÈÕ —µ«å

5. °“√ª√–‡¡‘π§à“ ’

®“° Table 3 · ¥ß„Àâ‡ÀÁπ«à“Àπ—ß¢Õß‰°à§Õ≈àÕπ¡’
§à“ ’ L* a* ·≈– b* µË”°«à“‰°àæ◊Èπ‡¡◊Õß (P<0.001) ∑—Èßπ’È
‚¥¬Õ‘∑∏‘æ≈¢Õß‡æ»‰¡à¡’º≈∑”„Àâ§à“‡©≈’Ë¬ ’ L* ·≈– a* ¢Õß
Àπ—ß‰°à¡’§à“·µ°µà“ß°—π (P>0.05) ·µàæ∫«à“‰°à‡æ»‡¡’¬¡’§à“ ’
b*  Ÿß°«à“‰°à‡æ»ºŸâ„π°≈â“¡‡π◊ÈÕ∑—Èß Õß™π‘¥ (P<0.001)   „π
 à«π§à“ ’¢Õß°≈â“¡‡π◊ÈÕ æ∫«à“°≈â“¡‡π◊ÈÕ à«πÕ°·≈– –‚æ°
¢Õß‰°à§Õ≈àÕπ¡’§à“ L* ‰¡à·µ°µà“ß®“°‰°àæ◊Èπ‡¡◊Õß (P>0.05)
¢≥–∑’Ë¡’§à“ a* ·≈– b* µË”°«à“¢Õß‰°àæ◊Èπ‡¡◊Õß (P<0.01)
∑—Èßπ’È‰°à‡æ»ºŸâ§à“‡©≈’Ë¬¢Õß ’ L* ¢Õß°≈â“¡‡π◊ÈÕ à«πÕ°·≈–
 –‚æ° Ÿß°«à“ (P<0.01) ‰°à‡æ»‡¡’¬ ·µà¡’§à“‡©≈’Ë¬ a* ·≈–

b* ‰¡à·µ°µà“ß°—π (P>0.05) Õ¬à“ß‰√°Áµ“¡ °≈â“¡‡π◊ÈÕ à«π
Õ°¡’§à“ L* ·≈– b*  Ÿß°«à“ ·≈–¡’§à“ a* µË”°«à“°≈â“¡‡π◊ÈÕ
 –‚æ° (P<0.01)

º≈°“√»÷°…“π’Èæ∫«à“°≈â“¡‡π◊ÈÕ¢Õß‰°à§Õ≈àÕπ∑—Èß à«π
Õ°·≈– –‚æ°¡’§à“ ’ L* „°≈â‡§’¬ß°—∫§à“ ’¢Õß°≈â“¡‡π◊ÈÕ‰°à
æ◊Èπ‡¡◊Õß∑’Ë√“¬ß“π‚¥¬ «√“¿√≥å ·≈–§≥– (2546)  ·≈–¡’§à“
L* „°≈â‡§’¬ß°—∫√“¬ß“π¢Õß Castellini ·≈–§≥– (2002)
∑’Ë»÷°…“„π°≈â“¡‡π◊ÈÕ¢Õß‰°à°√–∑ß∑’Ë‡≈’È¬ß·∫∫Õ‘π∑√’¬å (61.75
‡ª√’¬∫‡∑’¬∫°—∫ 60.35 „π°≈â“¡‡π◊ÈÕ à«πÕ° ·≈– 53.09
‡ª√’¬∫‡∑’¬∫°—∫ 55.61 „π°≈â“¡‡π◊ÈÕ –‚æ°) ¢≥–∑’Ëº≈°“√
»÷°…“§√—Èßπ’È¡’§à“ ’ a* µË”°«à“·≈–¡’§à“ ’ b*  Ÿß°«à“°≈â“¡‡π◊ÈÕ
 à«πÕ°¢Õß‰°à°√–∑ß∑’Ë‡≈’È¬ß·∫∫Õ‘π∑√’¬å  §à“ ’∑’Ëµ√«®«—¥‰¥â
®“°°“√»÷°…“§√—Èßπ’È¡’§«“¡·ª√ª√«π§àÕπ¢â“ß Ÿß πà“®–‡ªìπ
º≈ ◊∫‡π◊ËÕß®“°§«“¡‰¡à ¡Ë”‡ ¡Õ¥â“πÕ“¬ÿ¢Õß‰°à·≈–√Ÿª·∫∫
„π°“√„ÀâÕ“À“√¢Õß‡°…µ√°√ ∑—Èßπ’È Fletcher (1999a,b)
Lawrie (1991) ·≈– Lyon ·≈– Buhr (1999) „Àâ‡ÀÁπ
º≈µ√ß°—π«à“§à“ ’¡’§«“¡ —¡æ—π∏å°—∫™π‘¥¢Õß°≈â“¡‡π◊ÈÕ„π´“°
§à“§«“¡‡ªìπ°√¥·≈–¥à“ß¢Õß‡π◊ÈÕ °√–∫«π°“√‡ª≈’Ë¬π·ª≈ß
∑“ß™’«‡§¡’¢Õß‡π◊ÈÕÀ≈—ß®“° —µ«åµ“¬ √«¡∑—Èß°“√®—¥°“√´“°
·≈–‡π◊ÈÕ —µ«å

6. §ÿ≥§à“∑“ß‚¿™π–¢Õß‡π◊ÈÕ

º≈°“√«‘‡§√“–Àåª√‘¡“≥‚¿™π–„π‡π◊ÈÕ‰°à (‰¡àµ‘¥Àπ—ß)
· ¥ß„π Table 4 æ∫«à“°≈â“¡‡π◊ÈÕ™π‘¥‡¥’¬«°—π¢Õß‰°à§Õ
≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’ª√‘¡“≥§«“¡™◊Èπ ‚ª√µ’π ‰¢¡—π ·≈–
‡∂â“‰¡à·µ°µà“ß°—π (P>0.05) πÕ°®“°π’È¬—ßæ∫«à“πÈ”Àπ—°µ—«
·µ°µà“ß°—π°Á‰¡à¡’º≈µàÕ§à“¥—ß°≈à“«‡™àπ‡¥’¬«°—π (P>0.05)
Õ¬à“ß‰√°Áµ“¡®“°°“√‡ª√’¬∫‡∑’¬∫√–À«à“ß°≈â“¡‡π◊ÈÕ¢Õß‰°à∑—Èß
 Õßæ—π∏ÿå æ∫«à“°≈â“¡‡π◊ÈÕ à«πÕ°¡’ª√‘¡“≥‚ª√µ’π Ÿß°«à“·µà¡’
ª√‘¡“≥‰¢¡—πµË”°«à“°≈â“¡‡π◊ÈÕ à«π –‚æ° (P<0.001)  ”À√—∫
§«“¡·µ°µà“ß√–À«à“ß‡æ» æ∫«à“‰¡à¡’º≈∑”„Àâ°≈â“¡‡π◊ÈÕ∑—Èß
 Õß à«π¡’ª√‘¡“≥§«“¡™◊Èπ ‚ª√µ’π ‰¢¡—π ·≈–‡∂â“ ·µ°µà“ß
°—π (P>0.05) ·¡â«à“°≈â“¡‡π◊ÈÕ à«πÕ°¢Õß‰°à‡æ»ºŸâ¡’·π«‚πâ¡
«à“¡’ª√‘¡“≥‰¢¡—ππâÕ¬°«à“‡æ»‡¡’¬

ª√‘¡“≥§«“¡™◊Èπ ‚ª√µ’π ‰¢¡—π ·≈–‡∂â“ „π°≈â“¡
‡π◊ÈÕ‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß§√—Èßπ’È„°≈â‡§’¬ß°—∫√“¬ß“π¢Õß
«√“¿√≥å ·≈–§≥– (2546)  ‚¥¬ª√‘¡“≥‚ª√µ’π„π°≈â“¡‡π◊ÈÕ
 à«πÕ°¡’·π«‚πâ¡ Ÿß°«à“„π°≈â“¡‡π◊ÈÕ –‚æ° ¢≥–∑’Ëª√‘¡“≥
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Carcass characteristics and physical property of chicken muscles
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‰¢¡—πµË”°«à“ª√‘¡“≥‰¢¡—π„π°≈â“¡‡π◊ÈÕ‰°àæ◊Èπ‡¡◊Õß∑’Ë√“¬ß“π
‚¥¬ πæ«√√≥ ·≈–§≥– (2541) √—µπ“ ·≈–π‘√—µπå (2542)
·≈– Wattanachant ·≈–§≥– (2004) ∑—Èßπ’Èπà“®–‡ªìπº≈
¡“®“°√Ÿª·∫∫„π°“√‡≈’È¬ß¥Ÿ  ™π‘¥¢ÕßÕ“À“√∑’Ë‰°à‰¥â√—∫  ‡æ»
√«¡∑—Èßæ—π∏ÿå¢Õß —µ«å (Lawrie, 1991)

7. ª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈

®“° Table 4 ®–‡ÀÁπ‰¥â«à“°≈â“¡‡π◊ÈÕ∑—Èß Õß à«π¢Õß
‰°à§Õ≈àÕπ¡’ª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈ Ÿß°«à“‰°àæ◊Èπ‡¡◊Õß (P<
0.05) ‚¥¬¡’§à“‡©≈’Ë¬‡∑à“°—∫ 40.35 ·≈– 37.58 ¡°./‡π◊ÈÕ
100 °√—¡ µ“¡≈”¥—∫  ∑—Èßπ’È‰¡àæ∫§«“¡·µ°µà“ß¢Õßª√‘¡“≥
§Õ‡≈ ‡µÕ√Õ≈„π√–À«à“ß™π‘¥¢Õß°≈â“¡‡π◊ÈÕ ™à«ßπÈ”Àπ—°µ—«
·≈–‡æ»

‡¡◊ËÕπ”º≈°“√»÷°…“‰ª‡ª√’¬∫‡∑’¬∫°—∫√“¬ß“π¢Õß
Al-Najdawi ·≈– Abdullah (2002) æ∫«à“§à“∑’Ë«‘‡§√“–Àå
‰¥â¡’§à“„°≈â‡§’¬ß°—∫™‘Èπ à«π‡π◊ÈÕ‰°à (‰°à‰¢à∑’Ëª≈¥√–«“ß) ‰¡à¡’
Àπ—ß (34.59 ¡°./‡π◊ÈÕ 100 °√—¡) ·µà¡’§à“µË”°«à“√“¬ß“π¢Õß
Bragagnolo (2001)  ´÷Ëß √ÿª«à“°≈â“¡‡π◊ÈÕ‰°à°√–∑ß™π‘¥
°≈â“¡‡π◊ÈÕ ’·¥ß °≈â“¡‡π◊ÈÕ ’¢“« (white muscle) ·≈–Àπ—ß
‰°à ¡’ª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈‡©≈’Ë¬‡∑à“°—∫ 80,  58,  ·≈–
104 ¡°./‡π◊ÈÕ 100 °√—¡ µ“¡≈”¥—∫  ¢≥–∑’Ë Romans ·≈–
§≥– (1994)   √ÿª«à“°≈â“¡‡π◊ÈÕ¢Õß‰°à°√–∑ß¡’ª√‘¡“≥
§Õ‡≈ ‡µÕ√Õ≈‡©≈’Ë¬‡∑à“°—∫ 70 ¡°./‡π◊ÈÕ 100 °√—¡ ¥—ßπ—Èπ
®÷ßÕ“®®–°≈à“«‰¥â«à“‡π◊ÈÕ‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß∑’Ë‡≈’È¬ßµ“¡
«‘∏’°“√·∫∫æ◊Èπ∫â“π¡’ª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈µË”

8. ª√‘¡“≥§Õ≈≈“‡®π

8.1 §Õ≈≈“‡®π∑—ÈßÀ¡¥

®“°°“√»÷°…“ æ∫«à“ °≈â“¡‡π◊ÈÕ à«πÕ°¢Õß‰°à
§Õ≈àÕπ¡’ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥ Ÿß°«à“‰°àæ◊Èπ‡¡◊Õß (P<
0.05) ∑’ËπÈ”Àπ—°µ—« 1.3 °°.  °≈â“¡‡π◊ÈÕ à«πÕ°¢Õß‰°à∑—Èß
 Õßæ—π∏ÿå¡’ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥¡’§à“µË”°«à“‰°à°≈ÿà¡∑’Ë¡’
πÈ”Àπ—°¡’™’«‘µ 1.5 ·≈– 1.8 °°. (P<0.05)  ·µà‰°à∑—Èß Õß
æ—π∏ÿå¡’ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥„π°≈â“¡‡‡π◊ÈÕ à«π –‚æ°‰¡à
·µ°µà“ß°—π (P>0.05)  πÕ°®“°π’È ¬—ßæ∫«à“‡æ»‰¡à¡’º≈µàÕ
ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥„π°≈â“¡‡π◊ÈÕ à«πÕ° (P>0.05)
·µà¡’º≈µàÕ°≈â“¡‡π◊ÈÕ à«π –‚æ°  ‚¥¬‡æ»ºŸâ¡’§à“π’È Ÿß°«à“‰°à
‡æ»‡¡’¬ (P<0.05) (Table 4)

8.2 §Õ≈≈“‡®π∑’Ë≈–≈“¬‰¥â

®“° Table 4 æ∫«à“ ªí®®—¬‡√◊ËÕßæ—π∏ÿå ‡æ» ·≈–
πÈ”Àπ—°µ—«∑’Ë·µ°µà“ß°—π‰¡à¡’º≈µàÕª√‘¡“≥§Õ≈≈“‡®π∑’Ë≈–≈“¬
‰¥â‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–¢Õß§Õ≈≈“‡®π∑—ÈßÀ¡¥¢Õß°≈â“¡‡π◊ÈÕ∑—Èß
 Õß à«π (P>0.05)

¥—ßπ—Èπ®“°º≈°“√»÷°…“∑’Ëæ∫«à“ °≈â“¡‡π◊ÈÕ à«πÕ°¢Õß
‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥·≈–
§Õ≈≈“‡®π∑’Ë≈–≈“¬‰¥â‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–¢Õß§Õ≈≈“‡®π
∑—ÈßÀ¡¥µË”°«à“°≈â“¡‡π◊ÈÕ à«π –‚æ°   Õ¥§≈âÕß°—∫√“¬ß“π
¢Õß Wattanachant ·≈–§≥– (2004) ´÷Ëßæ∫«à“°≈â“¡‡π◊ÈÕ
 à«πÕ°¢Õß‰°àæ◊Èπ‡¡◊Õß¡’ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥·≈–
§Õ≈≈“‡®π∑’Ë≈–≈“¬‰¥â  (5.09  ¡°./‡π◊ÈÕ  100  °√—¡  ·≈–
22.16% ¢Õßª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥) µË”°«à“°≈â“¡‡π◊ÈÕ
 à«π –‚æ° (12.85 ¡°./‡π◊ÈÕ 100 °√—¡ ·≈– 26.04% ¢Õß
ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥) ́ ÷Ëß Õ¥§≈âÕß°—∫√“¬ß“π¢Õß Liu
·≈–§≥– (1996)  ¥—ßπ—Èπ°“√∑’Ë°≈â“¡‡π◊ÈÕ à«πÕ°¡’ª√‘¡“≥
§Õ≈≈“‡®π∑—Èß Õß™π‘¥µË”°«à“°≈â“¡‡π◊ÈÕ à«π –‚æ°®÷ß Õ¥
§≈âÕß°—∫§à“·√ßµ—¥ºà“π°≈â“¡‡π◊ÈÕ (Table 2)  ·¡â«à“§à“∑’Ë
®“°°“√»÷°…“§√—Èßπ’È®– Ÿß°«à“√“¬ß“π¢Õß Ding ·≈–§≥–
(1999) ∑’Ëæ∫«à“°≈â“¡‡π◊ÈÕ à«πÕ°·≈–°≈â“¡‡π◊ÈÕ –‚æ°¡’
ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥‡∑à“°—∫ 6.7 ·≈–11.7 ¡°./‡π◊ÈÕ
100 °√—¡ µ“¡≈”¥—∫

9. ™π‘¥·≈–ª√‘¡“≥°√¥‰¢¡—π

º≈°“√»÷°…“  æ∫«à“  °≈â“¡‡π◊ÈÕ·µà≈– à«π¢Õß‰°à
§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’ª√‘¡“≥°√¥‰¢¡—π™π‘¥Õ‘Ë¡µ—« °√¥
‰¢¡—π‰¡àÕ‘Ë¡µ—«™π‘¥‚¡‚π·≈–™π‘¥‚æ≈’‰¡à·µ°µà“ß°—π (P>
0.05) (Table 5) πÕ°®“°¬—ßæ∫«à“§«“¡·µ°µà“ß√–À«à“ß
πÈ”Àπ—°µ—«¢Õß‰°à∑’Ë 1.3, 1.5 ·≈– 1.8 °°.  ·≈–§«“¡
·µ°µà“ß√–À«à“ß‡æ»°Á‰¡à¡’º≈µàÕª√–‡¿∑¢Õß°√¥‰¢¡—π„π
°≈â“¡‡π◊ÈÕ∑—Èß Õß à«π¢Õß‰°à∑—Èß Õßæ—π∏ÿå¥â«¬ (P>0.05)

‡¡◊ËÕæ‘®“√≥“°√¥‰¢¡—π‡ªìπ√“¬™π‘¥ æ∫«à“„π à«π
¢Õß°√¥‰¢¡—πÕ‘Ë¡µ—« ‰°à∑—Èß Õßæ—π∏ÿå¡’ª√‘¡“≥°√¥ª“≈å¡‘µ‘°
(C16:0)  Ÿß ÿ¥  √Õß≈ß¡“§◊Õ °√¥ ‡µ’¬√‘° (C18:0) ·≈–
°√¥Õ–√“™‘¥‘° (C20:0) µ“¡≈”¥—∫ ‚¥¬°≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ
¡’ª√‘¡“≥°√¥ª“≈å¡‘µ‘° Ÿß°«à“°≈â“¡‡π◊ÈÕ¢Õß‰°àæ◊Èπ‡¡◊Õß∑—Èß„π
°≈â“¡‡π◊ÈÕ à«πÕ° (31.15 ·≈– 28.96% ¢Õßª√‘¡“≥°√¥
‰¢¡—π∑—ÈßÀ¡¥, P<0.05) ·≈–°≈â“¡‡π◊ÈÕ à«π –‚æ° (32.12
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‡¡.¬. 2550
≈—°…≥–´“°·≈–Õß§åª√–°Õ∫∑“ß°“¬¿“æ¢Õß°≈â“¡‡π◊ÈÕ‰°à

‰™¬«√√≥  «—≤π®—π∑√å ·≈–§≥–335

·≈– 29.89% ¢Õßª√‘¡“≥°√¥‰¢¡—π∑—ÈßÀ¡¥, P<0.05) µ“¡
≈”¥—∫  ”À√—∫°√¥‰¢¡—π‰¡àÕ‘Ë¡µ—« æ∫«à“°≈â“¡‡π◊ÈÕ‰°à∑—Èß Õß
æ—π∏ÿå¡’ª√‘¡“≥°√¥‚Õ≈‘Õ‘° (C18:1)  Ÿß ÿ¥∑—Èß„π°≈â“¡‡π◊ÈÕ
 à«πÕ°·≈– à«π –‚æ° √Õß≈ß¡“§◊Õ °√¥≈‘‚π≈’Õ‘° (C18:2)
°√¥≈‘‚π≈’π‘° (C18:3) °√¥‚¥‚§´“‡µ∑µ√“Õ‘‚πÕ‘° (C22:4)
°√¥π‘´‘π‘° (C22:6) ·≈–°√¥Õ–√“™‘‚¥π‘° (C20:4) µ“¡
≈”¥—∫ (P>0.05) ∑—Èßπ’È°≈â“¡‡π◊ÈÕ à«πÕ°·≈– –‚æ°¢Õß‰°à
§Õ≈àÕπ¡’ª√‘¡“≥°√¥‰¢¡—π‰¡àÕ‘Ë¡µ—«„πª√‘¡“≥∑’Ë‰¡à·µ°µà“ß
®“°∑’Ëµ√«®æ∫„π°≈â“¡‡π◊ÈÕ∑—Èß Õß à«π¢Õß‰°àæ◊Èπ‡¡◊Õß (P>
0.05)

‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫º≈°“√«‘‡§√“–Àå§√—Èßπ’È°—∫ «√“¿√≥å
·≈–§≥–  (2546)  ´÷Ëß√“¬ß“π«à“°≈â“¡‡π◊ÈÕ à«πÕ°¢Õß‰°à
æ◊Èπ‡¡◊Õß¡’ª√‘¡“≥°√¥ª“≈å¡‘µ‘°·≈–°√¥≈‘‚π≈’π‘°∑’Ë‰¥â®“°°“√
»÷°…“§√—Èßπ’È Ÿß°«à“ ·µà¡’ª√‘¡“≥°√¥ ‡µ’¬√‘° °√¥Õ–√“™‘¥‘°
°√¥‚Õ≈‘Õ‘° ·≈–°√¥≈‘‚π≈’Õ‘°µË”°«à“  ¢≥–∑’Ë°≈â“¡‡π◊ÈÕ à«π
 –‚æ°¡’ª√‘¡“≥°√¥ª“≈å¡‘µ‘° °√¥ ‡µ’¬√‘° ·≈–°√¥≈‘‚π-
≈’π‘° Ÿß°«à“√“¬ß“π©∫—∫‡¥’¬«°—π  ·µàæ∫«à“°≈â“¡‡π◊ÈÕ‰°à∑—Èß
 Õßæ—π∏ÿå¡’ª√‘¡“≥°√¥‰¢¡—πÕ‘Ë¡µ—«·≈–°√¥‰¢¡—π‰¡àÕ‘Ë¡µ—«
™π‘¥‚¡‚π„°≈â‡§’¬ß°—∫√“¬ß“πº≈°“√»÷°…“¢Õß Castellini
·≈–§≥– (2002) ∑’Ë»÷°…“°≈â“¡‡π◊ÈÕ‰°à°√–∑ß∑’Ë‡≈’È¬ß„π√–∫∫
°“√º≈‘µ·∫∫Õ‘π∑√’¬å  ´÷Ëß™π‘¥·≈–ª√‘¡“≥°√¥‰¢¡—π∑’Ë – ¡
„π°≈â“¡‡π◊ÈÕ∑’Ë·µ°µà“ß°—π®÷ßπà“®–‡ªìπº≈¡“®“°§«“¡·µ°
µà“ß¢Õß™π‘¥Õ“À“√∑’Ë —µ«å°‘π (™—¬≥√ß§å, 2529; Lawrie,
1991)

 √ÿª

º≈®“°°“√»÷°…“≈—°…≥–´“° Õß§åª√–°Õ∫∑“ß‡§¡’
·≈–°“¬¿“æ¢Õß°≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß∑’Ë‡≈’È¬ß
·∫∫æ◊Èπ∫â“π ¡’¢âÕ √ÿª¥—ßπ’È

1. ‰°à§Õ≈àÕπ¡’πÈ”Àπ—°´“°‰¡à·µ°µà“ß®“°‰°àæ◊Èπ‡¡◊Õß
·µà‡¡◊ËÕ∑”°“√™”·À≈–´“°æ∫«à“¡’πÈ”Àπ—°™‘Èπ à«πÕ°  —π„π
 à«πªï° À—«·≈–§Õ πâÕ¬°«à“‰°àæ◊Èπ‡¡◊ÕßÕ¬Ÿàª√–¡“≥ 1-2%
·µàπÈ”Àπ—°¢Õß‡π◊ÈÕ à«π –‚æ°·≈–πàÕß‰¡à·µ°µà“ß°—π

2. °≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ¡’§à“·√ßµ—¥ºà“π‡π◊ÈÕµË”°«à“
´÷Ëß· ¥ß«à“°≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ¡’§«“¡πÿà¡¡“°°«à“°≈â“¡‡π◊ÈÕ
¢Õß‰°àæ◊Èπ‡¡◊Õß

3. °≈â“¡‡π◊ÈÕ¢Õß‰°à§Õ≈àÕπ·≈–‰°àæ◊Èπ‡¡◊Õß¡’§à“°“√
 Ÿ≠‡ ’¬πÈ”√–À«à“ß°“√‡°Á∫·∫∫·™à‡¬Áπ  ·≈–¡’§à“°“√ Ÿ≠‡ ’¬
πÈ”‡π◊ËÕß®“°°“√∑”„Àâ ÿ°‰¡à·µ°µà“ß°—π

4.  ’¢Õß‡π◊ÈÕ‰°à§Õ≈àÕπ à«πÕ°·≈– à«π –‚æ°¡’§à“
§«“¡ «à“ß (L*) ‰¡à·µ°µà“ß°—∫‰°àæ◊Èπ‡¡◊Õß ·µà¡’§«“¡·¥ß
(a*) ·≈–§«“¡‡À≈◊Õß (b*) µË”°«à“

5. °≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ¡’ª√‘¡“≥§«“¡™◊Èπ  ‚ª√µ’π
‰¢¡—π  ‡∂â“ ·≈–ª√‘¡“≥°√¥‰¢¡—π‰¡à·µ°µà“ß®“°‰°àæ◊Èπ‡¡◊Õß
πÕ°®“°π’È¬—ßæ∫«à“°√¥ª“≈å¡‘µ‘°‡ªìπ°√¥‰¢¡—πÕ‘Ë¡µ—«∑’Ëæ∫
¡“°∑’Ë ÿ¥   à«π°√¥‚Õ≈‘Õ‘° ·≈–°√¥≈‘‚π≈’Õ‘°‡ªìπ°√¥‰¢¡—π
‰¡àÕ‘Ë¡µ—«∑’Ëæ∫¡“°∑’Ë ÿ¥„π°≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ  √«¡∑—Èß¬—ß¡’
ª√‘¡“≥§Õ‡≈ ‡µÕ√Õ≈ Ÿß°«à“¥â«¬

6. °≈â“¡‡π◊ÈÕ‰°à§Õ≈àÕπ∑—Èß à«πÕ°·≈– à«π –‚æ°¡’
ª√‘¡“≥§Õ≈≈“‡®π∑—ÈßÀ¡¥¡“°°«à“¢Õß‰°àæ◊Èπ‡¡◊Õß ¢≥–∑’Ë‰°à
∑—Èß Õßæ—π∏ÿå¡’ª√‘¡“≥§Õ≈≈“‡®π∑’Ë≈–≈“¬‰¥â‡¡◊ËÕ§‘¥‡ªìπ√âÕ¬≈–
¢Õß§Õ≈≈“‡®π∑—ÈßÀ¡¥‰¡à·µ°µà“ß°—π

°‘µµ‘°√√¡ª√–°“»

§≥–ºŸâ«‘®—¬ ¢Õ¢Õ∫§ÿ≥ °Õß∑ÿπ π—∫ πÿπ°“√«‘®—¬
( °«.) ∑’Ë π—∫ πÿπß∫ª√–¡“≥„π°“√«‘®—¬ ¢Õ¢Õ∫§ÿ≥§≥–
Õÿµ “À°√√¡‡°…µ√ ·≈–§≥–∑√—æ¬“°√∏√√¡™“µ‘ ¡. ß¢≈“-
π§√‘π∑√å ·≈–§≥–«‘∑¬“»“ µ√å ¡.∑—°…‘≥ ∑’Ë„Àâ°“√ π—∫ πÿπ
·≈–™à«¬Õ”π«¬§«“¡ –¥«°µà“ßÊ

‡Õ° “√Õâ“ßÕ‘ß

™—¬≥√ß§å §—π∏æπ‘µ. 2529. «‘∑¬“»“ µ√å‡π◊ÈÕ —µ«å.  ”π—°æ‘¡æå
‰∑¬«—≤π“æ“π‘™ ®°., °√ÿß‡∑æ¡À“π§√.

‰™¬«√√≥ «—≤π®—π∑√å Õ—®©√—µπå  ÿ«√√≥¿—°¥’ ·≈–¡πµ√’ ¡ß§≈.
2545. °“√»÷°…“ ¿“æ°“√‡≈’È¬ß‰°à§Õ≈àÕπ¢Õß‡°…µ√°√
„π®—ßÀ«—¥æ—∑≈ÿß. „π √“¬ß“π°“√ª√–™ÿ¡«‘™“°“√ —µ«-
»“ µ√å «—π∑’Ë 25-26 ¡°√“§¡ 2545 ≥ §≥–‡°…µ√-
»“ µ√å  ¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à.  ‡™’¬ß„À¡à: §≥–
‡°…µ√»“ µ√å ¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à, Àπâ“ 413-416.

πæ«√√≥ ™¡™—¬   ÿ¡π ‚æ∏‘Ï®—π∑√å  ·≈–«‘‚√®πå «π“ ‘∑∏-
™—¬«—≤πå. 2541. º≈¢Õß√–¥—∫‚ª√µ’π·≈–√–∫∫°“√
‡≈’È¬ßµàÕ ¡√√∂¿“æ°“√‡®√‘≠‡µ‘∫‚µ ·≈–§ÿ≥¿“æ´“°
¢Õß‰°àæ◊Èπ‡¡◊Õß≈Ÿ°º ¡.  ÿ°√ “ åπ 23(96): 55-70.
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√—µπ“ ‚™µ‘ —ß°“» ·≈–π‘√—µπå °Õß√—µπ“π—π∑å. 2542. °“√
‡®√‘≠‡µ‘∫‚µ·≈–§ÿ≥¿“æ´“°¢Õß‰°àæ◊Èπ‡¡◊Õß ‡≈’È¬ß¿“¬
„µâ™—Ë«‚¡ß· ß∏√√¡™“µ‘ ·≈–™—Ë«‚¡ß· ß¬“« 23 ™—Ë«‚¡ß
µàÕ«—π. «‘∑¬“ “√‡°…µ√»“ µ√å («‘∑¬.) 33(1): 60-74.

«√“¿√≥å ‡À≈◊Õß«—π∑“  Õ”π«¬ ‡≈’È¬«∏“√“°ÿ≈  Õ—§≥“ ºàÕß·ºâ«
·≈– —≠™—¬ ®µÿ√ ‘∑∏“. 2545. ª√– ‘∑∏‘¿“æ°“√º≈‘µ
Õ—µ√“°“√µ“¬ ·≈–§ÿ≥¿“æ´“°¢Õß‰°àæ◊Èπ‡¡◊Õß ‰°à≈Ÿ°
º ¡æ◊Èπ‡¡◊Õß x ‚√¥‰Õ·≈π¥å‡√¥   ·≈–‰°à≈Ÿ°º ¡
æ◊Èπ‡¡◊Õß x ‚√¥‰Õ·≈π¥å‡√¥ x ∫“√åæ≈’¡—∑√ÁÕ§. √“¬ß“π
°“√ª√–™ÿ¡«‘™“°“√ —µ«∫“≈ /  —µ«»“ µ√å /  —µ«·æ∑¬-
»“ µ√å  §√—Èß∑’Ë 3  «—π∑’Ë 28-29 ¡°√“§¡ 2545.
‡™’¬ß„À¡à: ¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à, Àπâ“ 401-408.

«√“¿√≥å ‡À≈◊Õß«—π∑“   —≠™—¬ ®µÿ√ ‘∑∏“  Õ”π«¬ ‡≈’È¬«∏“√“°ÿ≈
Õ—§≥“ ºàÕß·ºâ« ·≈–™—¬≥√ß§å §—π∏æπ‘µ. 2546.
§ÿ≥¿“æ‡π◊ÈÕ·≈–‰¢¡—π¢Õß‰°àæ◊Èπ‡¡◊Õß ‰°à≈Ÿ°º ¡ Õß
æ—π∏ÿå·≈– “¡æ—π∏ÿå. √“¬ß“π°“√ª√–™ÿ¡«‘™“°“√¢Õß
¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å §√—Èß∑’Ë 41  “¢“ —µ«å  “¢“
 —µ«·æ∑¬»“ µ√å «—π∑’Ë 3-7 °ÿ¡¿“æ—π∏å 2546 ≥
¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å.  °√ÿß‡∑æ¡À“π§√: ¡À“-
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