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Abstract

The study of herbal food production was conducted in all 19 northeastern provinces during
October 1999 to February 2000. It was found that there were 47 groups of herbal food
producers in 16 provinces. Twenty eight species of herbs, valued of Baht 40 million annually,
were used as raw materials in fresh and dried forms, amounting to 1,494 tons and 271 tons,
respectively, with ginger being most used. The estimated sale value of 44 products was about
Baht 347 million per year. The highest quantity produced with the highest sale value was
safflower instant tea. From the quality determination of 122 product samples, it was found that
66.4% and 74.6% of the samples met the standard of moisture and ash contents, respectively.
The results of microbial evaluation of 77 product samples showed that all were free from coliforms
and E. coli, but only 24.7% of the samples could meet the standard of yeast and mold counts.

Keywords: Herb, herbal food products, cottage industry, instant tea, ginger, safflower

∫∑§—¥¬àÕ

®“°°“√»÷°…“°“√º≈‘µÕ“À“√®“°æ◊™ ¡ÿπ‰æ√„π 19 ®—ßÀ«—¥¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ √–À«à“ß‡¥◊Õπµÿ≈“§¡

2542 ∂÷ß °ÿ¡¿“æ—π∏å 2543 æ∫«à“¡’°≈ÿà¡ºŸâº≈‘µÕ“À“√®“°æ◊™ ¡ÿπ‰æ√ 47 °≈ÿà¡„π 16 ®—ßÀ«—¥ ‚¥¬¡’°“√

„™â«—µ∂ÿ¥‘∫æ◊™ ¡ÿπ‰æ√ 28 ™π‘¥ ¡Ÿ≈§à“√«¡ª√–¡“≥ 40 ≈â“π∫“∑µàÕªï «—µ∂ÿ¥‘∫∑’Ë„™âÕ¬Ÿà„π√Ÿª«—µ∂ÿ¥‘∫ ¥ 1,494

µ—π ·≈–«—µ∂ÿ¥‘∫·Àâß 271 µ—π «—µ∂ÿ¥‘∫∑’Ë„™â¡“°∑’Ë ÿ¥ §◊Õ ¢‘ß º≈‘µ¿—≥±å∑’Ëº≈‘µ®”Àπà“¬∑—ÈßÀ¡¥¡’ 44 ™π‘¥

¡Ÿ≈§à“√«¡ª√–¡“≥ 347 ≈â“π∫“∑µàÕªï º≈‘µ¿—≥±å∑’Ë¡’ª√‘¡“≥°“√º≈‘µ·≈–¡’¡Ÿ≈§à“ Ÿß ÿ¥ §◊Õ ™“¥Õ°

§”ΩÕ¬ºß ”‡√Á®√Ÿª ®“°°“√µ√«®§ÿ≥¿“æº≈‘µ¿—≥±å 122 µ—«Õ¬à“ß æ∫«à“ ¡’µ—«Õ¬à“ß∑’Ë‰¥â¡“µ√∞“π¥â“π

§«“¡™◊Èπ·≈–‡∂â“ §‘¥‡ªìπ√âÕ¬≈– 66.4 ·≈– 74.6 µ“¡≈”¥—∫  à«π°“√µ√«®§ÿ≥¿“æ¥â“π®ÿ≈‘π∑√’¬å„πº≈‘µ¿—≥±å

1  “¢“«‘™“‡∑§‚π‚≈¬’°“√®—¥°“√,  ”π—°«‘™“‡∑§‚π‚≈¬’ —ß§¡, ¡À“«‘∑¬“≈—¬‡∑§‚π‚≈¬’ ÿ√π“√’ Õ”‡¿Õ‡¡◊Õß
®—ßÀ«—¥π§√√“™ ’¡“ 30000

2  “¢“«‘™“‡∑§‚π‚≈¬’Õ“À“√,  ”π—°«‘™“‡∑§‚π‚≈¬’°“√‡°…µ√, ¡À“«‘∑¬“≈—¬‡∑§‚π‚≈¬’ ÿ√π“√’ Õ”‡¿Õ‡¡◊Õß
®—ßÀ«—¥π§√√“™ ’¡“ 30000

* ºâŸâ‡¢’¬π∑’Ë„Àâ°“√µ‘¥µàÕ
«“√ “√‡∑§‚π‚≈¬’ ÿ√π“√’ 11:67-80
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77 µ—«Õ¬à“ß ∑ÿ°µ—«Õ¬à“ß‰¡àæ∫‚§≈’øÕ√å¡·≈–Õ’‚§‰≈ ·µà¡’µ—«Õ¬à“ß‡æ’¬ß√âÕ¬≈– 24.7 ∑’Ë‰¥â¡“µ√∞“π„π‡√◊ËÕß

®”π«π¬’ µå·≈–√“

∫∑π”

¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ¡’æ◊Èπ∑’Ë 1 „π 3 ¢Õßæ◊Èπ∑’Ë

∑—ÈßÀ¡¥¢Õßª√–‡∑»‰∑¬ ª√–°Õ∫¥â«¬ 19 ®—ßÀ«—¥

¡’®”π«πª√–™“°√‡∑à“°—∫ 1 „π 3 ¢Õßª√–‡∑»

‰∑¬‡™àπ°—π §◊Õª√–¡“≥ 21 ≈â“π§π °‘®°√√¡∑“ß

‡»√…∞°‘®¢Õßª√–‡∑»‰∑¬ª√–¡“≥√âÕ¬≈– 60 ®–

Õ¬Ÿà∑’Ë¿Ÿ¡‘¿“§π’È º≈‘µº≈‡°…µ√∑’Ë ”§—≠ §◊Õ ¢â“« 8.1

≈â“πµ—πµàÕªï ¡—π ”ª–À≈—ß 9.7 ≈â“πµ—πµàÕªï ÕâÕ¬

πÈ”µ“≈ 16.8 ≈â“πµ—πµàÕªï ·≈–¢â“«‚æ¥‡≈’È¬ß —µ«å 1.2

≈â“πµ—πµàÕªï ¡’æ◊Èπ∑’ËªÉ“√âÕ¬≈– 12.7 ´÷ËßπâÕ¬°«à“

∑ÿ°¿“§¢Õßª√–‡∑»‰∑¬ Õÿµ “À°√√¡ à«π„À≠à

‡πâπ°“√„™â·√ßß“π ·≈–‡ªìπÕÿµ “À°√√¡∑’Ë¡’§«“¡

µâÕß°“√„™âπÈ”„πª√‘¡“≥∑’Ë‰¡à¡“° ·≈–‰¡à°àÕ„Àâ‡°‘¥

¡≈¿“«– ‰¥â·°à °“√∑Õºâ“  à«πª√–°Õ∫¢Õß

Õÿª°√≥å‰øøÑ“ √Õß‡∑â“ ·≈–º≈‘µ¿—≥±å®“°‰À¡

‡ªìπµâπ  à«π√“¬‰¥â‡©≈’Ë¬µàÕªïµàÕ§π¢Õß¿“§µ–«—π

ÕÕ°‡©’¬ß‡Àπ◊Õ ®“°¢âÕ¡Ÿ≈„πªï æ.». 2540 æ∫«à“

¡’√“¬‰¥âª√–¡“≥ 25,000 ∫“∑ (∏π“§“√·Ààß

ª√–‡∑»‰∑¬ “¢“¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ, 2452)

„π°“√™à«¬‡À≈◊Õ‡°…µ√°√„Àâ¡’√“¬‰¥â‡æ‘Ë¡

√—∞∫“≈‰¥â àß‡ √‘¡„Àâ‡°…µ√°√ª≈Ÿ°æ◊™ ¡ÿπ‰æ√

‡æ◊ËÕ„™â‡ªìπ«—µ∂ÿ¥‘∫ ·≈– π—∫ πÿπ„π°“√∑”

º≈‘µ¿—≥±å®“° ¡ÿπ‰æ√ª√–‡¿∑µà“ß Ê ‰¥â·°à

¬“·ºπ‚∫√“≥ ‡§√◊ËÕß ”Õ“ß ·™¡æŸ  ∫Ÿà ·≈–Õ“À“√

‡ √‘¡ ÿ¢¿“æ ‡π◊ËÕß®“°ªí®®ÿ∫—πºŸâ∫√‘‚¿§¡’§«“¡

µ◊Ëπµ—«µàÕ°“√„™âº≈‘µ¿—≥±å®“° ¡ÿπ‰æ√Õ¬à“ß¡“°

»Ÿπ¬å«‘®—¬° ‘°√‰∑¬ ®”°—¥ (2542) ‰¥â√“¬ß“π¡Ÿ≈§à“

º≈‘µ¿—≥±å®“° ¡ÿπ‰æ√„πª√–‡∑»´÷Ëß√«¡∑—Èßµ≈“¥

º≈‘µ¿—≥±åπ”‡¢â“·≈–µ≈“¥º≈‘µ¿—≥±å∑’Ëº≈‘µ„π

ª√–‡∑»„πªï æ.». 2542 «à“¡’¡Ÿ≈§à“ 30,000 ≈â“π

∫“∑ ‚¥¬¡’Õ—µ√“°“√¢¬“¬µ—« Ÿß∂÷ß√âÕ¬≈– 20-25 ·≈–

§“¥°“√≥å «à“¡Ÿ≈§à“µ≈“¥¢Õßº≈‘µ¿—≥±å®“° ¡ÿπ‰æ√

„πªï æ.». 2543 ®–‡æ‘Ë¡ Ÿß∂÷ß 39,000 ≈â“π∫“∑ ‡©æ“–

µ≈“¥‡§√◊ËÕß¥◊Ë¡ ¡ÿπ‰æ√‡æ◊ËÕ ÿ¢¿“æ´÷Ëß¡’¡Ÿ≈§à“ 2,300

≈â“π∫“∑„πªï æ.». 2540 §“¥«à“®–¢¬“¬µ—«‡æ‘Ë¡¢÷Èπ

‡ªìπ 3,000 ≈â“π∫“∑„πªï æ.». 2543 ‚¥¬¡’Õ—µ√“

¢¬“¬µ—«√âÕ¬≈–10-15 ·¡â∏ÿ√°‘®∑’Ë‡°’Ë¬«¢âÕß°—∫ ¡ÿπ

‰æ√‰¥â¢¬“¬µ—«·≈–‰¥â√—∫§«“¡ π„®¡“° ·µà

ªí≠À“‡√◊ËÕß¢Õß«—µ∂ÿ¥‘∫¬—ß§ß¡’Õ¬ŸàÕ¬à“ß¡“°‡π◊ËÕß®“°

«—µ∂ÿ¥‘∫ à«π„À≠à¡“®“°ªÉ“À√◊Õ‡Õ“¡“®“°·À≈àß

∏√¡™“µ‘ ∑”„Àâ¡’º≈µàÕª√‘¡“≥∑’Ë≈¥≈ß·≈–‡ ’Ë¬ßµàÕ

°“√ Ÿ≠æ—π∏ÿå¢Õß ¡ÿπ‰æ√∫“ß™π‘¥ πÕ°®“°π’È¬—ß

¢“¥°“√»÷°…“√“¬≈–‡Õ’¬¥¢Õß “√ÕÕ°ƒ∑∏‘Ï„π ¡ÿπ

‰æ√·µà≈–™π‘¥„π·µà≈– à«π¢Õßæ◊™ °“√»÷°…“°“√

ªØ‘∫—µ‘À≈—ß°“√‡°Á∫‡°’Ë¬«°Á¬—ß‰¡à§√Õ∫§≈ÿ¡Õ¬à“ß‡æ’¬ß

æÕ ‡™àπ‡¥’¬«°—∫«‘∏’°“√º≈‘µ∑’Ë¬—ß¢“¥¡“µ√∞“π À√◊Õ

¢“¥°“√√—∫√Õß¡“µ√∞“π

¥—ßπ—Èπ®ÿ¥ª√– ß§å¢Õßß“ππ’È§◊Õ°“√‡°Á∫¢âÕ¡Ÿ≈

°“√º≈‘µº≈‘µ¿—≥±åæ◊™ ¡ÿπ‰æ√„π‡¢µ¿“§µ–«—π

ÕÕ°‡©’¬ß‡Àπ◊Õ¢Õß°≈ÿà¡ºŸâº≈‘µ ‰¡à«à“®–‡ªìπ

°≈ÿà¡·¡à∫â“π °≈ÿà¡‡°…µ√°√ ·≈–ºŸâª√–°Õ∫°“√

‚√ßß“π „π¥â“πµà“ß Ê §◊Õ ™π‘¥¢Õßº≈‘µ¿—≥±å

º≈º≈‘µ ·≈–«—µ∂ÿ¥‘∫∑’Ë„™â µ≈Õ¥®π§ÿ≥¿“æ¢Õß

º≈‘µ¿—≥±å ‡æ◊ËÕ‡ªìπ¢âÕ¡Ÿ≈æ◊Èπ∞“π∑’Ë “¡“√∂π”‰ª

„™â„π°“√ àß‡ √‘¡°“√ª≈Ÿ°æ◊™ ¡ÿπ‰æ√ ·≈–

æ—≤π“°“√·ª√√Ÿªº≈‘µ¿—≥±å„Àâ°—∫Àπà«¬ß“π∑’Ë

‡°’Ë¬«¢âÕß‰¥â

«— ¥ÿ Õÿª°√≥å ·≈– «‘∏’°“√

°“√‡°Á∫¢âÕ¡Ÿ≈ª∞¡¿Ÿ¡‘ (Primary Data) ‰¥â∑”

√–À«à“ß‡¥◊Õπµÿ≈“§¡ 2542 ∂÷ß °ÿ¡¿“æ—π∏å 2543 ‚¥¬

°“√ Õ∫∂“¡·≈–ÕÕ°‰ª‡°Á∫¢âÕ¡Ÿ≈„πæ◊Èπ∑’Ë®√‘ß∑—Èß

¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ  à«πµ—«Õ¬à“ßº≈‘µ¿—≥±å

®– ÿà¡‡°Á∫æ√âÕ¡°—∫°“√‡°Á∫¢âÕ¡Ÿ≈„πæ◊Èπ∑’Ë®√‘ß
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§ÿ≥¿“æ¢Õßº≈‘µ¿—≥±å∑”°“√µ√«®«‘‡§√“–Àå

¥—ßπ’È

1. §«“¡™◊Èπ „™â IR analyzer

2. ª√‘¡“≥‡∂â“ µ“¡«‘∏’ AOAC Official

Method  920.100 (AOAC, 1995)

3. ®”π«π‡™◊ÈÕ®ÿ≈‘π∑√’¬å

1) Coliforms ·≈– E. coli µ“¡«‘∏’ Dry

rehydratable film methods, AOAC

Official Method 991.14 (AOAC,

1995) „™â 3M Petrifilm  ”À√—∫

E. coli

2) ¬’ µå·≈–√“ ¥â«¬°“√‡®◊Õ®“ß·≈–‡∑‡æ≈∑

µ“¡«‘∏’ Acidified Method (Koburger

and Marth, 1984)

º≈°“√«‘®—¬

¢âÕ¡Ÿ≈∑—Ë«‰ª

°“√»÷°…“§√—Èßπ’Èæ∫«à“¡’°≈ÿà¡ºŸâº≈‘µÕ“À“√®“°

æ◊™ ¡ÿπ‰æ√ 16 ®—ßÀ«—¥ ®“° 19 ®—ßÀ«—¥„π¿“§

µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ  §‘¥‡ªìπÕ—µ√“ à«π√âÕ¬≈– 84.21

¢Õßæ◊Èπ∑’Ë∑—ÈßÀ¡¥ ‚¥¬¡’ºŸâº≈‘µ∑—ÈßÀ¡¥ 47 °≈ÿà¡

´÷Ëß 46 °≈ÿà¡®—¥‡ªìπ°“√·ª√√Ÿª√–¥—∫§√—«‡√◊Õπ ¡’‡æ’¬ß

1 °≈ÿà¡´÷Ëß‡ªìπÕÿµ “À°√√¡¢π“¥°≈“ß

„π°≈ÿà¡ºŸâº≈‘µ∑—Èß 47 °≈ÿà¡®–°√–®“¬Õ¬Ÿà„π

·µà≈–®—ßÀ«—¥ ¥—ßµ“√“ß∑’Ë 1 ®–‡ÀÁπ«à“¡’Õ¬Ÿà„π

®—ßÀ«—¥¢Õπ·°àπ¡“°∑’Ë ÿ¥∂÷ß 10 °≈ÿà¡ §‘¥‡ªìπ

Õ—µ√“ à«π√âÕ¬≈– 21.3 √Õß≈ß¡“§◊Õ ®—ßÀ«—¥‡≈¬ ¡’

5 °≈ÿà¡ §‘¥‡ªìπÕ—µ√“ à«π√âÕ¬≈– 10.6  à«π®—ßÀ«—¥

»√’ –‡°… ÀπÕß§“¬ ÀπÕß∫—«≈”¿Ÿ Õ”π“®‡®√‘≠

·≈–π§√æπ¡ ¡’‡æ’¬ßæ◊Èπ∑’Ë≈– 1 °≈ÿà¡‡∑à“π—Èπ

™π‘¥¢Õß«—µ∂ÿ¥‘∫·≈–º≈‘µ¿—≥±å

®“°°“√ ”√«®æ∫«à“¡’º≈‘µ¿—≥±åÕ“À“√®“°

æ◊™ ¡ÿπ‰æ√ 44 ™π‘¥∑’Ëº≈‘µ„π°≈ÿà¡ºŸâº≈‘µ∑—Èß 47 °≈ÿà¡

¡’°“√„™â«—µ∂ÿ¥‘∫ 28 ™π‘¥¥—ß√“¬™◊ËÕ„πµ“√“ß∑’Ë 2

¡Ÿ≈§à“‚¥¬√«¡¢Õß«—µ∂ÿ¥‘∫‡∑à“°—∫ 40 ≈â“π∫“∑µàÕªï

·¬°‡ªìπ«—µ∂ÿ¥‘∫ ¥ 1,494 µ—π ·≈–«—µ∂ÿ¥‘∫·Àâß 271

µ—π «—µ∂ÿ¥‘∫∑’Ë„™â¡’ª√‘¡“≥·≈–¡Ÿ≈§à“√«¡¡“°∑’Ë ÿ¥

‰¥â·°à ¢‘ß æ◊™ ¡ÿπ‰æ√ 12 ™π‘¥ ®“° 28 ™π‘¥∑’Ë¡’

¡Ÿ≈§à“‡°‘π 1 ≈â“π∫“∑µàÕªï ‚¥¬¡’«—µ∂ÿ¥‘∫ 9 ™π‘¥

 “¡“√∂À“‰¥â®“°®—ßÀ«—¥‡¥’¬« ÷́Ëß à«π„À≠à®–‡ªìπ

«—µ∂ÿ¥‘∫´÷Ëß°≈ÿà¡ºŸâº≈‘µ„π®—ßÀ«—¥π—Èπ„™â·ª√√Ÿª‡ªìπ

º≈‘µ¿—≥±å ®—ßÀ«—¥π§√√“™ ’¡“ Õÿ∫≈√“™∏“π’ ·≈–

4.3

4.3

2.1

2.1

2.1

2.1

2.1

Table 1. Producers in 16 northeastern provinces.

Province No. of producers
(group)

% Province No. of producers
(group)

%

10

5

4

4

3

3

3

3

3

21.3

10.6

8.5

8.5

6.4

6.4

6.4

6.4

6.4

2

2

1

1

1

1

1

1. Khon Kaen (KK)

2. Loei  (LE)

3. Nakhon Ratchasima

(NR)

4. Ubon Ratchathani

(UR)

5. Chaiyaphum  (CP)

6. Buri Ram (BR)

7. Surin (SR)

8. Udon  Thani (UT)

9. Yasothon (YT)

10. Sakon Nakhon

(SN)

11. Maha Sarakham

(MS)

12. Amnat Charoen

(AC)

13. Si Sa Ket (SSK)

14. Nong Khai (NK)

15. Nakhon Phanom

(NP)

16. Nong Bua Lam

Phu (NBLP)
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Table 2. Sources and quantities of herbal raw materials (RMs) used in the production.

Dried

Herb Quantity (kg/y) Value of RMs

(baht)

Source of RMs

Fresh

1. Ginger (¢‘ß)

2. Roselle (°√–‡®’Í¬∫)

3. Ganoderma

mushroom

(‡ÀÁ¥À≈‘π®◊Õ)

4. Green Chiretta

(øÑ“∑–≈“¬‚®√)

5. Safflower

(¥Õ°§”ΩÕ¬)

6. Thunbergia laurifolia

(√“ß®◊¥)

7. Chrysanthemum

(‡°ä°Œ«¬)

8. Lotus stamen and

pistil (‡° √∫—«)

9. Bengal Quince

(¡–µŸ¡)

10. Asiatic Penny-wort

(„∫∫—«∫°)

11. Sea holly

(‡Àß◊Õ°ª≈“À¡Õ)

12. Mulburry leaves

(„∫À¡àÕπ)

13. Cat's whisker

(À≠â“Àπ«¥·¡«)

KK, LE, NR, Petchabun, SN,

SR, SSK, UT, UR, and Loas

Bangkok, KK, NBLP, UR,

and YT

Bangkok, KK, and LE

BR, Chiang Mai, LE, KK,

NBLP, NR, SN, SR, UR, and

UT

Bangkok, Chiang Mai,

Chiang Rai, KK, NR, and

UT

Bangkok, KK, NR, SR, SSK,

UR, and YT

Bangkok, Chiang Rai , KK,

NR, SR, and UR

Bangkok, Chiang Rai, and

KK

Bangkok, BR, KK, LE,

NBLP, NK, NR, SN, SSK,

UR, UT, and YT

KK, NR, UR, UT, and YT

Bangkok, SR, and SSK

AC, BR, CP, KK, LE, MS,

NR, and UR

Bangkok, BR, Chiang Mai,

LE, KK, NP, SSK, and UR

601,604

11

1,440

197,889

-

50,173

-

-

-

138,686

30,789

265,942

12,550

-

47,981

8,284

-

12,391

-

23,868

44,661

133,304

-

56

-

92

4,806,814

4,496,399

3,988,182

3,496,704

3,242,875

3,160,914

3,028,862

2,959,222

2,922,034

2,769,568

2,220,983

1,398,855

431,877
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Table 2.  Sources and quantities of herbal raw materials (RMs) used in the production (cont.).

Dried

Herb Quantity (kg/y) Value of RMs

(baht)

Source of RMs

Fresh

14. Lemmon gress
(µ–‰§√â)

15. Konjac
(¡—π°–∫ÿ°)

16. Turmeric (¢¡‘Èπ)
17. Phyllanthus

debilis
(≈Ÿ°„µâ„∫)

18. Antidesma
montanum
(¡–‡¡à“)

19. Screw pine
(„∫‡µ¬)

20. Senna
(¡–¢“¡·¢°)

21. Tinospora crispa
(∫Õ√–‡æÁ¥)

22. Ringworm bush
(™ÿ¡‡ÀÁ¥‡∑»)

23. Elephant's foot
(‚¥à‰¡à√Ÿâ≈â¡)

24. Albizia
myriophylla
(™–‡Õ¡‰∑¬)

25. Ash-coloured
fleabane
(À≠â“¥Õ°¢“«)

26. Bauhinia
strychnifolia
(¬à“π“ß·¥ß)

27. Zingber mon-
tanum («à“π‰æ≈)

28. Barleria lupulina
(‡ ≈¥æ—ßæÕπ)

Total

CP, KK, NR, SN, SR, SSK,
and YT
NR

LE and NBLP
LE, NR, SSK, and UR

SN

NR, SSK, UR, and UT

UR

UR

SSK and YT

SSK

SSK

NP

YT

BR

SR

140,186

25,560

13,200
6,998

8,014

228

-

150

96

50

-

65

72

178

26

1,493,907

144

-

-
-

-

-

12

-

-

-

50

-

-

-

-

270,843

395,470

281,160

260,436
133,382

80,140

2,275

1,560

1,500

1,300

1,000

1,000

968

432

297

260

40,084,469
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»√’ –‡°… ‡ªìπ·À≈àß∑’Ë¡’«—µ∂ÿ¥‘∫ 12 ™π‘¥ √Õß≈ß

¡“‰¥â·°à ®—ßÀ«—¥¢Õπ·°àπ·≈–∫ÿ√’√—¡¬å ¡’ 10 ™π‘¥
®—ßÀ«—¥‡≈¬·≈–¬‚ ∏√¡’ 7 ™π‘¥ ®—ßÀ«—¥∑’Ë‡À≈◊Õ¡’
‰¡à‡°‘π 5 ™π‘¥ ¬°‡«âπ®—ßÀ«—¥ÀπÕß§“¬‰¡à¡’°≈ÿà¡

ºŸâº≈‘µ√–∫ÿ«à“‡ªìπ·À≈àß«—µ∂ÿ¥‘∫ Õπ÷Ëß«—µ∂ÿ¥‘∫∑’Ë„™â¬—ß
¡“®“°®—ßÀ«—¥‡æ™√∫Ÿ√≥å ‡™’¬ß„À¡à ‡™’¬ß√“¬ ·≈–
ª√–‡∑» “∏“√≥√—∞ª√–™“∏‘ª‰µ¬ª√–™“™π≈“«¥â«¬

™π‘¥¢Õßº≈‘µ¿—≥±å·≈–¡Ÿ≈§à“¢Õßº≈‘µ¿—≥±å
44 ™π‘¥¢Õß°≈ÿà¡ºŸâº≈‘µ∑—Èß 47 °≈ÿà¡ ¡’√“¬≈–‡Õ’¬¥
¥—ßµ“√“ß∑’Ë 3 ®–‡ÀÁπ«à“ ¢‘ßºß·≈–¡–µŸ¡ºß ‡ªìπ

º≈‘µ¿—≥±å∑’Ë¡’°≈ÿà¡ºŸâº≈‘µπ‘¬¡º≈‘µ°—π¡“°∑’Ë ÿ¥∂÷ß 22
°≈ÿà¡  ‚¥¬ª√‘¡“≥°“√º≈‘µ√«¡µàÕªï‡∑à“°—∫ 604.7 µ—π
·≈– 602 µ—π µ“¡≈”¥—∫ §‘¥‡ªìπ¡Ÿ≈§à“‡∑à“°—∫ 36.2

≈â“π∫“∑µàÕªï ”À√—∫¢‘ßºß ·≈– 36.0 ≈â“π∫“∑µàÕ
ªï ”À√—∫¡–µŸ¡ºß  à«π¥Õ°§”ΩÕ¬ºß¡’ºŸâº≈‘µ 15
°≈ÿà¡ ·µà¡’ª√‘¡“≥°“√º≈‘µ√«¡°—π Ÿß ÿ¥∂÷ß 764 µ—π

µàÕªï §‘¥‡ªìπ¡Ÿ≈§à“ª√–¡“≥ 47.1 ≈â“π∫“∑  ”À√—∫
º≈‘µ¿—≥±å´÷Ëß¡’°“√º≈‘µ„πª√‘¡“≥πâÕ¬ ‰¥â·°à
™“¬à“π“ß·¥ß ™“¡–¢“¡·¢° ™“À≠â“¥Õ°¢“«

™“°√–‡®’Í¬∫ ·≈–‰«πå¡–‡¡à“ Õ¬à“ß‰√°Áµ“¡‡¡◊ËÕ
æ‘®“√≥“¡Ÿ≈§à“√«¡¢Õßº≈‘µ¿—≥±å∑—ÈßÀ¡¥´÷Ëßº≈‘µ
‚¥¬ 47 °≈ÿà¡ºŸâº≈‘µ„π¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ

·≈â«ª√–¡“≥°“√‰¥â«à“®–¡’ Ÿß∂÷ß 347.4 ≈â“π∫“∑µàÕªï
π—∫«à“‡ªìπ¡Ÿ≈§à“∑’Ë Ÿß “¡“√∂™à«¬‡æ‘Ë¡√“¬‰¥â„Àâ°—∫
°≈ÿà¡‡°…µ√°√‰¥â‡ªìπÕ¬à“ß¥’

º≈‘µ¿—≥±å∑—Èß 44 ™π‘¥π’È  “¡“√∂·∫àß‰¥â‡ªìπ

4 °≈ÿà¡ ¥—ßπ’È§◊Õ

1. º≈‘µ¿—≥±å ¡ÿπ‰æ√ºß ”‡√Á®√Ÿª æ∫«à“¡’

∑—ÈßÀ¡¥ 17 ™π‘¥ §‘¥‡ªìπ√âÕ¬≈– 36.2 º≈‘µ¿—≥±å

‰¥â®“°°“√ °—¥‡Õ“πÈ” ¡ÿπ‰æ√¡“‡µ‘¡πÈ”µ“≈·≈â«

∑”„Àâ·Àâß º≈‘µ¿—≥±å∑’Ë¡’°“√º≈‘µ¡“°∑’Ë ÿ¥ §◊Õ

¡–µŸ¡ºß ”‡√Á®√Ÿª ·≈–¢‘ßºß ”‡√Á®√Ÿª ¡Ÿ≈§à“¢“¬

√«¡µàÕªï¢Õßº≈‘µ¿—≥±å∑—Èß Õß™π‘¥π’È¡“°∑’Ë ÿ¥

„π°≈ÿà¡º≈‘µ¿—≥±åπ’È

2. º≈‘µ¿—≥±å™“ ¡ÿπ‰æ√ æ∫«à“¡’∑—ÈßÀ¡¥ 21

™π‘¥ §‘¥‡ªìπ√âÕ¬≈– 44.7 ‰¥â®“°∑’Ëπ”æ◊™ ¡ÿπ‰æ√

¡“∑”·Àâß „™â™ß¥◊Ë¡‡À¡◊Õπ™“ º≈‘µ¿—≥±å∑’Ë¡’°“√

º≈‘µ¡“°∑’Ë ÿ¥ ‰¥â·°à ™“„∫À¡àÕπ ‡π◊ËÕß®“°„π

ªí®®ÿ∫—π°”≈—ß‡ªìπ∑’Ëπ‘¬¡„π°≈ÿà¡ºŸâ¥◊Ë¡™“·≈–ºŸâ∑’Ë

µâÕß°“√√—°…“ ÿ¢¿“æ ∑—Èßπ’È∫√‘…—∑‰∑¬ ‘́≈§å ‚ª√¥—° å

®”°—¥ ¡’°“√º≈‘µ¡“°∑’Ë ÿ¥ ·≈–¡’√“¬‰¥â√«¡µàÕªï

®“°º≈‘µ¿—≥±å™π‘¥π’È Ÿß∑’Ë ÿ¥

3. º≈‘µ¿—≥±å‡§√◊ËÕß¥◊Ë¡ ¡ÿπ‰æ√  æ∫«à“¡’

∑—ÈßÀ¡¥ 3 ™π‘¥ §‘¥‡ªìπ√âÕ¬≈– 6.4 ‰¥â·°à πÈ”µ–‰§√â

πÈ”¡–‡¡à“ ·≈–‰«πå¡–‡¡à“ π—∫«à“πâÕ¬∑—Èßª√‘¡“≥

·≈–¡Ÿ≈§à“√«¡

4. º≈‘µ¿—≥±å‡ √‘¡À√◊Õ·∑πº≈‘µ¿—≥±å

Õ“À“√™π‘¥Õ◊Ëπ ‰¥â·°à ¢â“«‡°√’¬∫®“°·ªÑßÀ—«°–∫ÿ°

·≈–∫–À¡’Ë®“°·ªÑßÀ—«°–∫ÿ° ¢â“«‡°√’¬∫¡—π°–∫ÿ°

¡’‡æ’¬ß°≈ÿà¡ºŸâº≈‘µ‡æ’¬ß°≈ÿà¡‡¥’¬«∑’Ë∑”°“√º≈‘µ §◊Õ

°≈ÿà¡·¡à∫â“π‡°…µ√°√∫â“πÀπÕßªÉ“‚Õ∫ ®—ßÀ«—¥

π§√√“™ ’¡“ ́ ÷Ëß„π°“√º≈‘µ¢â“«‡°√’¬∫®“°¡—π°–∫ÿ°

®–„™â¡—π°–∫ÿ°º ¡·∑π·ªÑß¡—π‡æ◊ËÕ≈¥ª√‘¡“≥

·§≈Õ√’„π¢â“«‡°√’¬∫ ‡ªìπº≈‘µ¿—≥±å∑’Ë≈¥§«“¡Õâ«π

‰¥â‡ªìπÕ¬à“ß¥’ °≈ÿà¡º≈‘µ¿—≥±åπ’È ‡ªìπ°≈ÿà¡∑’Ë¡’

ª√‘¡“≥·≈–¡Ÿ≈§à“πâÕ¬∑’Ë ÿ¥

§ÿ≥¿“æ¢Õßº≈‘µ¿—≥±å

     „π°“√‡°Á∫µ—«Õ¬à“ßº≈‘µ¿—≥±åÕ“À“√ ¡ÿπ‰æ√

38 ™π‘¥ ®“°°≈ÿà¡ºŸâº≈‘µ 47 °≈ÿà¡ ‡æ◊ËÕµ√«®

§ÿ≥¿“æ„π‡√◊ËÕß §«“¡™◊Èπ ‡∂â“ √«¡∑—Èß®ÿ≈‘π∑√’¬å´÷Ëß

‡ªìπ¥—™π’¢Õß°“√ªπ‡ªóôÕπ®“°√–∫∫∑“ß‡¥‘πÕ“À“√

‰¥â·°à ‚§≈‘øÕ√å¡ (Coliforms) ·≈– Õ’‚§‰≈ (E. coli)

·≈–®ÿ≈‘∑√’¬å´÷Ëß∑”„ÀâÕ“À“√‡ ’¬ª√–‡¿∑¬’ µå·≈–√“

´÷Ëß¡—°æ∫„πÕ“À“√∑’Ë¡’§«“¡™◊Èπ§àÕπ¢â“ßµË”·µà¡’

ª√‘¡“≥πÈ”µ“≈ Ÿß ‚¥¬‡∑’¬∫°—∫¡“µ√∞“π¢Õß

º≈‘µ¿—≥±å™π‘¥‡¥’¬«°—πÀ√◊Õ°≈ÿà¡‡¥’¬«°—π ´÷Ëß®—¥∑”

‚¥¬ ”π—°ß“π¡“µ√∞“πÕÿµ “À°√√¡ ‰¥âº≈°“√

µ√«® √ÿªº≈‰¥â¥—ßµ“√“ß∑’Ë 4-6

§ÿ≥¿“æ¥â“πª√‘¡“≥§«“¡™◊Èπ´÷Ëß ”§—≠µàÕ

Õ“¬ÿ°“√‡°Á∫√—°…“ æ∫«à“¡’º≈‘µ¿—≥±å√âÕ¬≈– 66.4 ®“°

122 µ—«Õ¬à“ß ¡’§«“¡™◊Èπ‰¥âµ“¡¡“µ√∞“π ¡Õ°.

∑’Ë‡À≈◊Õ‰¡àºà“π¡“µ√∞“π ª√‘¡“≥§«“¡™◊Èπ´÷Ëß¡“°

°«à“¡“µ√∞“ππ’È ¡’ “‡Àµÿ®“°°“√§«∫§ÿ¡Õÿ≥À¿Ÿ¡‘

·≈–‡«≈“∑’Ë„™â„π°√–∫«π°“√·ª√√Ÿª‰¡à¥’æÕ ª√‘¡“≥

§«“¡™◊Èπ∑’ËµË”‡æ’¬ßæÕ®–™à«¬™–≈Õ°“√‡ª≈’Ë¬π·ª≈ß
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Table 3.  Type, quantity, and value of herbal products.

Product Quantity (kg) Value (baht) Profit (baht) No. of group

 producersRetail Wholesale

Instant tea products1

1. Safflower

2. Ginger

3. Bengal Quince

4. Chrysanthemum

5. Green Chiretta

6. Roselle

7. Lotus stamen & pistil

8. Lemon grass

9. Asiatic Pennywort

10. Ganoderma mushroom

11. Cat's whisker

12. Thunbergia laurifolia

13. Sea holly

14. Turmeric

15. Phyllanthus debilis

16. Screw pine

17. Zingiber montanum

18. Barleria lupulina

Tea

19. Safflower

20. Mulberry leaves

21. Bengal Quince

22. Thunbergia laurifolia

23. Ginger

24. Phyllanthus debilis

25. Screw pine

26. Lemon grass

27. Cat's whisker

28. Ringworm bush

29. Sea holly

206,576

159,990

159,333

157,481

156,780

114,253

90,350

112,093

111,072

110,654

35,748

31,171

31,132

3,312

1,397

 195

90

52

108

166

168

66

57

57

57

47

41

45

42

557,361

444,771

442,624

443,428

423,457

324,484

264,817

304,294

304,262

303,553

138,978

118,037

118,000

23,328

11,731

182

90

120

40

1,490

112

25

18

18

18

18

18

12

9

47,129,886

36,215,257

36,042,223

35,878,139

 34,868,496

26,429,151

25,665,404

25,002,006

24,924,128

24,839,204

10,860,222

9,210,632

9,204,836

1,699,920

838,295

31,503

15,604

15,263

140,420

120,888

92,186

83,698

70,475

70,475

70,475

61,925

55,455

54,655

48,675

30,956,610

21,397,621

23,436,620

23,029,388

21,837,935

14,273,649

15,799,885

17,935,485

15,483,356

14,364,866

7,558,426

3,726,572

4,669,493

870,708

424,259

17,650

8,326

10,704

6,953

34,632

51,828

48,800

42,249

40,969

  42,219

26,629

7,193

13,610

11,797

15

22

22

11

18

8

4

8

10

3

9

4

3

2

2

4

1

1

3

1

6

4

2

2

2

3

3

3

2



74 °“√º≈‘µ·≈–§ÿ≥¿“æº≈‘µ¿—≥±åÕ“À“√ ¡ÿπ‰æ√¢ÕßÕÿµ “À°√√¡§√—«‡√◊Õπ„π¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ

∑“ß‡§¡’·≈–®ÿ≈‘π∑√’¬å ∑”„Àâ “¡“√∂‡°Á∫º≈‘µ¿—≥±å

‰¥âπ“π¢÷Èπ Õ¬à“ß‰√°Áµ“¡°“√‡°Á∫º≈‘µ¿—≥±å∑’Ë¡’

§«“¡™◊ÈπµË”µâÕß∫√√®ÿ„π¿“™π–∑’Ë‡À¡“– ¡‡æ◊ËÕ

ªÑÕß°—π‰¡à„Àâ§«“¡™◊Èπ®“°Õ“°“»¿“¬πÕ°·æ√à‡¢â“ Ÿà

º≈‘µ¿—≥±å

 ”À√—∫§ÿ≥¿“æ¥â“πª√‘¡“≥Õπ‘π∑√’¬å “√

´÷ËßÀ“„π√Ÿª¢Õß‡∂â“ ¡’§«“¡ —¡æ—π∏å°—∫ª√‘¡“≥

·√à∏“µÿ∑’Ë¡’Õ¬Ÿà„πµ—«æ◊™ ¡ÿπ‰æ√ ·≈–√«¡∂÷ß·√à∏“µÿ

∑’Ëªπ‡ªóôÕπ®“°¥‘π∑’Ë‰¡à “¡“√∂≈â“ßÕÕ°®“°«—µ∂ÿ¥‘∫

‰¥âÀ¡¥ º≈°“√µ√«®«‘‡§√“–Àåæ∫«à“ ¡’º≈‘µ¿—≥±å

√âÕ¬≈– 74.6 ¢Õßµ—«Õ¬à“ß∑’Ëºà“π¡“µ√∞“πº≈‘µ¿—≥±å

¡Õ°. µ—«Õ¬à“ß™“¡–µŸ¡ ·≈–™“„∫À¡àÕπ æ∫«à“¡’

µ—«Õ¬à“ß‰¡àºà“π¡“µ√∞“π§àÕπ¢â“ß¡“°π—Èπ Õ“®¡’

 “‡Àµÿ®“°¡’ à«π¢Õß°â“π·≈–‡ª≈◊Õ°Õ¬Ÿà„πª√‘¡“≥

¡“° °“√ – ¡·√à∏“µÿ„π à«π°â“π·≈–‡ª≈◊Õ°®–¡’

¡“°°«à“ à«π¢Õß‡π◊ÈÕ·≈–„∫ πÕ°®“°π’ÈÕ“®¡’

°“√ªπ‡ªóôÕπ¥‘π∑√“¬√–À«à“ß°“√µ“°·Àâß∑’Ë‰¡à

‡À¡“– ¡

º≈°“√µ√«®§ÿ≥¿“æ∑“ß¥â“π®ÿ≈‘π∑√’¬å¢Õß

µ—«Õ¬à“ß∑’Ë‡°Á∫¡“®“°°≈ÿà¡ºŸâº≈‘µ„π®—ßÀ«—¥µà“ß Ê

Table 3.  Type, quantity, and value of herbal products.

Product Quantity (kg) Value (baht) Profit (baht) No. of group

 producersRetail Wholesale

30. Elephant's foot

31. Albizia myriophylla

32. Asiatic Pennywort

33. Green Chiretta

34. Tinospora crispa

35. Bauhinia strychnifolia

36. Senna

37. Ash-coloured fleabane

38. Roselle

Others

39. Dried Ganoderma

mushroom

40 Lemon grass juice

41. Antidesma

montanum juice

42. Antidesma montanum

wine

43. Konjac noodle

44. Konjac puffed snack

Total

36

36

21

21

21

5

1

4

4

144

9,706
2

3,360
2

-

11,236

86

9

9

9

9

9

7

11

3

1

96

19,046
2

7,840
2

25
2

43,315

778

42,275

42,275

28,200

28,200

28,200

11,970

11,100

4,300

3,695

780,000

124,721

481,600

1,250

19,807,492

126,144

347,446,482

15,766

15,766

25,953

24,453

22,953

8,114

2,100

973

874

551,088

14,241

184,560

210

13,292,198

7,308

230,294,989

1

1

1

1

1

1

1

1

2

1

2

1

1

15

1

1 dried extract with sugar

2 Bottles
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∑ÿ°µ—«Õ¬à“ß‰¡àæ∫‚§≈‘øÕ√å¡´÷Ëß‡ªìπ®ÿ≈‘π∑√¬å∑’Ë„™â

‡ªìπ¥—™π’∫àß™’È°“√ªπ‡ªóôÕπÕ¬à“ß¡“°‚¥¬‡©æ“–°“√

ªπ‡ªóôÕπ®“°Õÿ®®“√– ·≈–‰¡àæ∫Õ’‚§‰≈´÷ËßÕ¬Ÿà„π

°≈ÿà¡‡¥’¬«°—π°—∫‚§≈’øÕ√å¡ ·µà “¡“√∂∑”„Àâ‡°‘¥

‚√§‰¥â · ¥ß„Àâ‡ÀÁπ«à“¡’°“√¥Ÿ·≈√–«—ß‡√◊ËÕß

 ÿ¢Õπ“¡—¬ à«π∫ÿ§§≈·≈– ÿ¢“¿‘∫“≈¥’æÕ ¡§«√

®“°°“√µ√«®«‘‡§√“–ÀåÀ“ª√‘¡“≥‡™◊ÈÕ¬’ µå·≈–√“

„πµ—«Õ¬à“ßº≈‘µ¿—≥±åÕ“À“√æ◊™ ¡ÿπ‰æ√ºß ”‡√Á®√Ÿª

æ√âÕ¡™ß®”π«π 77 µ—«Õ¬à“ßπ—Èπ æ∫«à“¡’º≈‘µ¿—≥±å

√âÕ¬≈– 24.7 ‡∑à“π—Èπ∑’Ëºà“π¡“µ√∞“π¥â“π‡™◊ÈÕ¬’ µå

·≈–‡™◊ÈÕ√“µ“¡¡“µ√∞“πÕÿµ “À°√√¡ ª√‘¡“≥‡™◊ÈÕ

¬’ µå·≈–√“∑’Ë‡°‘π¡“µ√∞“π · ¥ß«à“º≈‘µ¿—≥±å‡°‘¥

ªπ‡ªóôÕπÀ≈—ß®“°°“√„Àâ§«“¡√âÕπ·≈â« Õ“®‡ªìπ

√–À«à“ß°“√∑‘Èß„Àâ‡¬Áπ‡æ◊ËÕ√Õ°“√∫√√®ÿ ·≈–ªπ

‡ªóôÕπ®“°¿“™π–∫√√®ÿ ª√‘¡“≥‡™◊ÈÕ¬’ µå·≈–√“

∑’Ë‡°‘π¡“µ√∞“π®–¡’º≈µàÕÕ“¬ÿ°“√‡°Á∫√—°…“¢Õß

º≈‘µ¿—≥±åÕ“À“√æ◊™ ¡ÿπ‰æ√ ‡æ√“–∑”„ÀâÕ“¬ÿ

°“√‡°Á∫√—°…“ —Èπ≈ß ‡π◊ËÕß®“°Õ“®¡’°“√‡®√‘≠¢Õß√“

„πµ—«Õ¬à“ß¢≥–∑’Ë ‡°Á∫√—°…“‡¡◊ËÕ§«“¡™◊Èπ Ÿß¢÷Èπ

„π∫√√¥“µ—«Õ¬à “ß∑’Ëµ√«®π’È  ‡°ä°Œ«¬ºß

À≠â“Àπ«¥·¡«ºß ¡’°“√ªπ‡ªóôÕπ§àÕπ¢â“ß¡“°

´÷Ëß∫“ßµ—«Õ¬à“ßµ√«®π—∫®ÿ≈‘π∑√’¬å‰¡à‰¥â ·¡â«à“

ª√‘¡“≥§«“¡™◊Èπ‚¥¬‡©≈’Ë¬¢Õßº≈‘µ¿—≥±å à«π„À≠à

®–Õ¬Ÿà„π¡“µ√∞“π µ—«Õ¬à“ß∑’Ë¡’°“√ªπ‡ªóôÕπ¡“°

√Õß≈ß¡“ §◊Õ ¡–µŸ¡·≈–°√–‡®’Í¬∫ºß ”‡√Á®√Ÿª ‡ªìπ

∑’Ëπà“ —ß‡°µ«à“°√–‡®’Í¬∫ºß ”‡√Á®√Ÿªπ—Èπ ∑ÿ°µ—«Õ¬à“ß

°Á‰¡àºà“π¡“µ√∞“π¥â“π§«“¡™◊Èπµ“¡¡“µ√∞“π

Õÿµ “À°√√¡

„π°“√µ√«®«‘‡§√“–ÀåÀ“®”π«π®ÿ≈‘π∑√’¬å

ª√–‡¿∑¬’ µå·≈–√“π—Èπ ‰¡à‰¥â∑”„πº≈‘µ¿—≥±å

ª√–‡¿∑™“„∫ ‡π◊ËÕß®“°™“„∫¡’§«“¡™◊ÈπµË”·≈–

‰¡à¡’°“√‡µ‘¡πÈ”µ“≈ ¥—ßπ—Èπ ¿“æ¢Õßº≈‘µ¿—≥±å®–¡’

 “√Õ“À“√§àÕπ¢â“ßµË”®÷ß‰¡à‡À¡“–°—∫°“√‡®√‘≠¢Õß

¬’ µå·≈–√“ ¡“µ√∞“πº≈‘µ¿—≥±å ¡Õ°. ¢Õß™“„∫

(™“®’π) ®÷ß‰¡à‰¥â°”Àπ¥¡“µ√∞“π∑“ß¥â“π‡™◊ÈÕ¬’ µå

·≈–√“‰«â¥â«¬ ∂â“º≈‘µ¿—≥±å¡’§«“¡™◊Èπµ“¡

¡“µ√∞“π·≈â« ‡™◊ÈÕ¬’ µå·≈–√“´÷ËßÕ“®¡’Õ¬Ÿà„π

º≈‘µ¿—≥±å°Á‰¡à “¡“√∂‡®√‘≠‡µ‘∫‚µ‡æ‘Ë¡®”π«π‰¥â

·µà∑—Èßπ’È°Á¢÷ÈπÕ¬Ÿà°—∫§ÿ≥ ¡∫—µ‘¢Õß¿“™π–∫√√®ÿ¥â«¬

«à“ “¡“√∂ªÑÕß°—πº≈‘µ¿—≥±å®“° ¿“æ·«¥≈âÕ¡‰¥â

¥’¡“°πâÕ¬‡æ’¬ß‰√

µ—«Õ¬à“ß∑’Ë ‡°Á∫¡“µ√«®«‘‡§√“–Àå§ÿ≥¿“æπ’È

æ∫«à“∫“ß à«π®–¡’ √√æ§ÿ≥¢Õßæ◊™ ¡ÿπ‰æ√√–∫ÿ

‰«â∑’Ë¿“™π–∫√√®ÿÀ√◊Õ∑’Ë©≈“°ªî¥ ·≈–∫“ß à«π°Á

‰¡à¡’°“√√–∫ÿ √√æ§ÿ≥‰«â∫π©≈“° ‡¡◊ËÕµ√«® Õ∫

°—∫ √√æ§ÿ≥∑’Ë¡’°“√°≈à“«‰«â„πµ”√“µà“ß Ê

(§≥–‡¿ —™»“ µ√å ¡À“«‘∑¬“≈—¬¡À‘¥≈, 2540;

π—π∑«—π ∫ÿπ¬–ª√–¿—»√ ·≈–Õ√πÿ™ ‚™§™—¬‡®√‘≠æ√,

2539) æ∫«à“º≈‘µ¿—≥±å∫“ßµ—«Õ¬à“ß√–∫ÿ √√æ§ÿ≥

‰ ¡à µ √ ß µ “ ¡ ∑’Ë ¡’ ° “ √ √ « ∫ √ « ¡ ‡ º ¬ · æ √à ‰ «â

º≈‘µ¿—≥±å´÷Ë ß √–∫ÿ √√æ§ÿ≥·µ°µà “ßÕÕ°‰ª

®“°∑’Ë √–∫ÿ‰«â „π‡Õ° “√ ‡™àπ º≈‘µ¿—≥±å

®“°≈Ÿ°„µâ„∫ √–∫ÿ«à“¡’ √√æ§ÿ≥·°âµ—∫Õ—°‡ ∫

·°â‚√§µ‘¥‡™◊ÈÕ∑“ß‡¥‘πªí  “«– ·°âª«¥À≈—ß·≈–

ª«¥‡Õ« À√◊Õº≈‘µ¿—≥±å®“°øÑ“∑–≈“¬‚®√ ÷́Ëß√–∫ÿ

 √√æ§ÿ≥«à“ √—°…“µàÕ¡∑Õ≈´‘≈Õ—°‡ ∫ µ—∫Õ—°‡ ∫

‰¢â‰∑øÕ¬¥å ‚√§∫‘¥ ·≈–·°â√âÕπ„π À√◊Õ

™“„∫À¡àÕπ¡’ √√æ§ÿ≥¬—∫¬—Èß “√°àÕ¡–‡√Áß„πµ—∫

‡ªìπµâπ ≈—°…≥–¢Õß°“√√–∫ÿ √√æ§ÿ≥∑’Ë‡®“–®ß

‡™àππ’È ‚¥¬ª°µ‘„™â‰¥â„π°√≥’∑’Ë¡’°“√æ‘ Ÿ®πå¬◊π¬—π

·πà™—¥·≈â«‡∑à“π—Èπ ∂â“¬—ß‰¡à¡’°“√æ‘ Ÿ®πå¬◊π¬—πº≈

°Á®–°≈“¬‡ªìπ°“√‚¶…≥“™«π‡™◊ËÕ‡°‘π§«“¡®√‘ß ¬‘Ëß

„π∑“ß°“√·æ∑¬å°“√√–∫ÿ √√æ§ÿ≥ ‡™àππ’È®–∑”„Àâ

º≈‘µ¿—≥±åÕ“À“√°≈“¬‡ªìπ¬“√—°…“‚√§ ´÷Ëß®–µâÕß¡’

¡“µ√∞“π ”À√—∫¬“¡“√Õß√—∫ ·≈–º≈‘µ¿—≥±åµâÕß

‰¥â√—∫°“√√—∫√Õß§«“¡ª≈Õ¥¿—¬°àÕπ°“√Õπÿ≠“µ„Àâ

®”Àπà“¬

„πªí®®ÿ∫—π‰¥â¡’§«“¡æ¬“¬“¡¢ÕßÀ≈“¬

Àπà«¬ß“π∑’Ë®–æ‘ Ÿ®πå¬◊π¬—π √√æ§ÿ≥¢Õßæ◊™

 ¡ÿπ‰æ√‰∑¬Õ¬à“ß‡ªìπ√–∫∫ ‚¥¬„™â«‘∏’°“√«‘®—¬

·∫∫«‘∑¬“»“ µ√å ¡—¬„À¡à ‡æ◊ËÕª√–‚¬™πå„π°“√

·®ß √√æ§ÿ≥„Àâ‡ªìπ∑’Ë¬Õ¡√—∫µ“¡¡“µ√∞“π “°≈

°“√ “¡“√∂æ‘ Ÿ®πå √√æ§ÿ≥¢Õßæ◊™ ¡ÿπ‰æ√∑’ËÕ¬Ÿà

„π√Ÿª¢ÕßÕ“À“√ ´÷Ëß®–™à«¬„Àâº≈‘µ¿—≥±å‰¥â√—∫°“√

¬Õ¡√—∫Õ¬à“ß°«â“ß¢«“ß¬‘Ëß¢÷Èπ „π≈—°…≥–¢Õß

º≈‘µ¿—≥±å‡ √‘¡ ÿ¢¿“æ
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Table 4.  Moisture content of the product.

No. of samples

met standard*

Product No. of

samples

Moisture content (%)

AverageRange

1. Inst. Ginger tea

2. Inst. Bengal Quince tea

3. Inst. Green Chiretta tea

4. Inst. Safflower tea

5. Inst. Chrysanthemum tea

6. Inst. Cat's whisker tea

7. Inst. Roselle tea

8. Inst. Lemon grass tea

9. Inst. Sea holly tea

10. Inst. Asiatic Pennywort tea

11. Inst. Screw pine tea

12. Inst. Turmeric tea

13. Inst. Lotus stamen & pistil tea

14. Inst. Ganoderma mushroom tea

15. Inst. Barleria lupulina tea

16. Inst. Zingiber montanum tea

17. Mulberry tea

18. Bengal Quince tea

19. Ringworm bush tea

20. Safflower tea

21. Lemon grass tea

22. Thunbergia laurifolia tea

23. Ginger tea

24. Phyllanthus debilis tea

25. Cat's whisker tea

26. Roselle tea

27. Green chiretta tea

28. Elephant's foot tea

29. Tinospora crispa tea

30. Ash-coloured fleabane tea

31. Bauhinia strychnifolia tea

32. Dried Ganoderma mushroom

15

12

11

9

7

6

3

2

2

2

2

2

1

1

1

1

14

6

3

3

3

3

2

2

2

1

1

1

1

1

1

1

0.1-1.2

0.9-2.2

0.6-2.6

0.8-1.6

0.5-1.4

0.6-2.0

1.5-3.0

0.5-1.1

0.8-0.8

0.6-1.0

0.9-1.2

0.5-0.7

-

-

-

-

4.4-8.5

4.4-9.5

5.9-7.0

8.0-9.7

8.2-9.7

7.2-7.7

5.6-7.9

7.5-8.1

6.3-7.0

-

-

-

-

-

-

-

15

9

10

5

7

6

0

2

2

2

2

2

0

1

1

1

9

0

2

0

0

0

1

0

1

0

0

0

1

1

1

0

0.8

1.3

1.2

1.3

0.9

1.3

2.0

0.8

0.8

0.8

1.1

0.6

1.7

0.8

0.7

1.5

6.4

7.9

6.2

8.8

9.2

7.5

6.8

7.8

6.7

13.3

7.2

8.2

6.5

6.9

5.6

9.7
* Thai Industrial Standard for moisture of: (1) Instant Chrysanthemum tea < 1.5%, (2) Instant ginger

tea < 2.5%, (3) Chinese tea < 7.0% ( ”π—°ß“π¡“µ√∞“πÕÿµ “À°√√¡, 2526, 2528 ·≈– 2530)
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Table 5. Ash content of the product.

No. of samples

met standard*

Product No. of

samples

Moisture Content (%)

AverageRange

1. Inst. Ginger tea

2. Inst. Bengal Quince tea

3. Inst. Green Chiretta tea

4. Inst. Safflower tea

5. Inst. Chrysanthemum tea

6. Inst. Cat's whisker tea

7. Inst. Roselle tea

8. Inst. Lemon grass tea

9. Inst. Sea holly tea

10. Inst. Asiatic Pennywort tea

11. Inst. Screw pine tea

12. Inst. Turmeric tea

13. Inst. Lotus stamen & pistil tea

14. Inst. Ganoderma mushroom tea

15. Inst. Barleria lupulina tea

16. Inst. Zingiber montanum tea

17. Mulberry tea

18. Bengal Quince tea

19. Ringworm bush tea

20. Safflower tea

21. Lemon grass tea

22. Thunbergia laurifolia tea

23. Ginger tea

24. Phyllanthus debilis tea

25. Cat's whisker tea

26. Roselle tea

27. Green chiretta tea

28. Elephant's foot tea

29. Tinospora crispa tea

30. Ash-coloured fleabane tea

31. Bauhinia strychnifolia tea

32. Dried Ganoderma mushroom

15

12

11

9

7

6

3

2

2

2

2

2

1

1

1

1

14

6

3

3

3

3

2

2

2

1

1

1

1

1

1

1

0.20-0.81

0.10-0.56

0.14-0.39

0.10-0.23

0.09-0.17

0.05-0.27

0.09-0.35

0.15-0.46

0.12-0.23

0.11-0.20

0.07-0.10

0.10-0.25

-

-

-

-

8.78-11.42

2.98-9.07

6.79-7.38

10.23-15.93

5.77-8.76

19.38-20.20

8.82-9.40

6.96-9.67

7.43-8.93

-

-

-

-

-

-

-

13

11

11

9

7

6

3

2

2

2

2

2

1

1

1

1

0

5

3

0

3

0

0

1

1

1

0

0

1

0

1

1

0.43

0.21

0.23

0.14

0.13

0.16

0.26

0.31

0.18

0.16

0.09

0.18

0.24

0.06

0.15

0.41

9.82

5.12

7.02

13.23

7.20

19.75

9.11

8.32

8.18

6.93

10.30

9.34

5.52

8.28

4.79

1.64

* Thai Industrial Standard for ash of: (1) Instant chrysanthemum tea < 0.50%, (2) Instant ginger
tea < 0.75%, and (3) Chinese tea < 7.5%. ( ”π—°ß“π¡“µ√∞“πÕÿµ “À°√√¡, 2526, 2528 ·≈– 2530)
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Table 6. Microbial quality of instant tea products.

Product No. of
samples

Yeast and Molds
(CFU/g)

No. of
samples*

met  standard

Coliforms/
E. coli

(CFU/0.1 g)Range Average

1. Ginger

2. Bengal Quince

3. Green Chiretta

4. Safflower

5. Chrysanthemum

6. Cat's whisker

7. Roselle

8. Lemon grass

9. Sea holly

10. Asiatic Pennywort

11. Screw pine

12. Turmeric

13. Lotus stamen & pistil

14. Ganoderma mushroom

15. Barleria lupulina

16. Zingiber montanum

15

12

11

9

7

6

3

2

2

2

2

2

1

1

1

1

0 - 5

0 - 115

0 - 25

0 - 5

0 - >300

0 - >300

8 - 40

0 - 4

2 - 3

0 - 1

1 - 2

1 - 9

     -

     -

     -

     -

* Thai Industrial Standard of instant chrysanthemum tea and instant ginger tea for: (1) Coliforms by
MPN < 3/g (equivalent to 0 CFU/0.1 g sample) and (2) yeasts and molds not found in 1 g.
( ”π—°ß“π¡“µ√∞“πÕÿµ “À°√√¡, 2528 ·≈– 2530)

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

6

4

1

3

1

2

0

1

0

1

0

0

0

0

0

0

10

12

6

1

-

-

21

2

2

1

2

5

10

1

2

1

 √ÿª

°“√º≈‘µæ◊™ ¡ÿπ‰æ√„π¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ

‰¥â√—∫§«“¡ π„®®“°°≈ÿà¡ºŸâº≈‘µ 47 °≈ÿà¡ ÷́ËßÕ¬Ÿà„π

‡°◊Õ∫∑ÿ°®—ßÀ«—¥ ª√‘¡“≥·≈–¡Ÿ≈§à“¢Õß«—µ∂ÿ¥‘∫æ◊™

 ¡ÿπ‰æ√∑’Ë„™â·ª√√Ÿª‡ªìπº≈‘µ¿—≥±åÕ“À“√ª√–¡“≥

40 ≈â“π∫“∑µàÕªï ·¡â«à“¬—ß‰¡à¡“°π—°‡¡◊ËÕ‡∑’¬∫°—∫

º≈º≈‘µ¢Õßæ◊™‡»√…∞°‘®™π‘¥Õ◊Ëπ Ê ·µà¡Ÿ≈§à“¢Õß

º≈‘µ¿—≥±åÕ“À“√∑’Ë‰¥â®“°Õÿµ “À°√√¡·∫∫§√—«‡√◊Õπ

´÷Ëß‡ªìπ°‘®°√√¡‡ √‘¡Õ“™’æ°“√‡°…µ√∑’Ë¡’‡°◊Õ∫

350 ≈â“π∫“∑µàÕªï °Áπ—∫«à“‰¡àπâÕ¬ ·≈–·¡â«à“

º≈°“√µ√«®«‘‡§√“–Àå§ÿ≥¿“æ∑—Ë«‰ª¢Õßº≈‘µ¿—≥±å

®–æ∫«à“º≈‘µ¿—≥±å à«π„À≠à¬—ß‰¡à‰¥â¡“µ√∞“π

Õÿµ “À°√√¡¢Õßº≈‘µ¿—≥±åª√–‡¿∑π—Èπ Ê ‚¥¬‡©æ“–

¡’°“√ªπ‡ªóôÕπÀ≈—ß°“√·ª√√Ÿª¥â«¬‡™◊ÈÕ¬’ µå·≈–√“
´÷Ëß®–∑”„ÀâÕ“¬ÿ°“√‡°Á∫¢Õßº≈‘µ¿—≥±å —Èπ≈ß°Áµ“¡
¢âÕ¡Ÿ≈∑’Ë‰¥âπ—∫«à“‡ªìπµ—«∫àß™’È„Àâ‡ÀÁπ·π«∑“ß·≈–
‚Õ°“ „π°“√∑’Ë®–æ—≤π“ àß √‘¡°“√ª≈Ÿ°æ◊™ ¡ÿπ
‰æ√ ·≈–°“√‡æ‘Ë¡¢’¥§«“¡ “¡“√∂„π°“√ª√—∫ª√ÿß
°√√¡«‘∏’°“√º≈‘µ‡æ◊ËÕ„Àâ‰¥âº≈‘µ¿—≥±å∑’Ë‰¥â¡“µ√∞“π

§ÿ≥¿“æµàÕ‰ª„πÕπ“§µ

¢âÕ‡ πÕ·π–

°“√∑’Ë®– àß‡ √‘¡°“√ª≈Ÿ°æ◊™ ¡ÿπ‰æ√ ·≈–°“√‡æ‘Ë¡

¢’¥§«“¡ “¡“√∂„π°“√ª√—∫ª√ÿß°√√¡«‘∏’°“√º≈‘µ

‡æ◊ËÕ„Àâ‰¥âº≈‘µ¿—≥±å∑’Ë‰¥â¡“µ√∞“π§ÿ≥¿“æ„πÕπ“§µ
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§«√µâÕß¡’°“√®—¥ ‡µ√’¬¡°“√ π—∫ πÿπ„Àâ°—∫

‡°…µ√°√·≈–ºŸâº≈‘µ´÷Ëß ‡ªìπ·∫∫Õÿµ “À°√√¡

§√—«‡√◊Õπ „π¥â“πµà“ß Ê ¥—ßπ’È

1. °“√∂à“¬∑Õ¥‡∑§‚π‚≈¬’°“√ª≈Ÿ°·≈–

∫”√ÿß√—°…“æ◊™ ¡ÿπ‰æ√ „Àâ‡ªìπ‰ªµ“¡

«‘∏’ªØ‘∫—µ‘∑’Ë¥’„π°“√∑”°“√‡°…µ√ (Good

agricultural practices)

2. °“√∂à“¬∑Õ¥‡∑§‚π‚≈¬’À≈—ß°“√‡°Á∫‡°’Ë¬«

‡æ◊ËÕ„Àâ‰¥â«—µ∂ÿ¥‘∫∑’Ë¥’ ·≈–≈¥°“√ Ÿ≠‡ ’¬

3. °“√∂à “¬∑Õ¥‡∑§‚π‚≈¬’°“√·ª√√Ÿª

‡ªìπº≈‘µ¿—≥±å √«¡∂÷ß°“√®—¥°“√¥â“π

 ÿ¢Õπ“¡—¬·≈–°“√ ÿ¢“¿‘∫“≈ „Àâ‡ªìπ‰ª

µ“¡¢âÕæ÷ßªØ‘∫—µ‘∑’Ë¥’„π°“√º≈‘µÕ“À“√

(Good manufacturing practices)

4. °“√ π—∫ πÿπ„π¥â“π°“√µ≈“¥ ·≈–°“√

ª√–™“ —¡æ—π∏å∂÷ßª√–‚¬™πå¢Õßº≈‘µ¿—≥±å

®“°æ◊™ ¡ÿπ‰æ√

5. °“√¢÷Èπ∑–‡∫’¬π°≈ÿà¡ºŸâº≈‘µ ·≈–√—∫√Õß

¡“µ√∞“πº≈‘µ¿—≥±å∑’Ë‰¥â§ÿ≥¿“æ

πÕ°®“°°“√ π—∫ πÿπ°≈ÿà¡ºŸâº≈‘µ‚¥¬µ√ß

·≈â« ¬—ß¡’§«“¡®”‡ªìπ„π°“√ π—∫ πÿπ¥â“π°“√«‘®—¬

‡æ◊ËÕÀ“¢âÕ¡Ÿ≈æ◊Èπ∞“π ”À√—∫°“√∑’Ë®–π”‰ª∂à“¬∑Õ¥

·≈–ª√—∫„™â„Àâ°—∫‡°…µ√°√·≈–ºŸâº≈‘µº≈‘µ¿—≥±å

®“°æ◊™ ¡ÿπ‰æ√∑—ÈßÀ≈“¬ „π¥â“πµà“ß Ê ¥—ßµàÕ‰ª

π’È¥â«¬ §◊Õ

1. °“√§—¥‡≈◊Õ°·≈–¢¬“¬æ—π∏ÿå µ≈Õ¥®π°“√

¥Ÿ·≈√—°…“ ·≈–°“√‡°Á∫‡°’Ë¬«∑’Ë‡À¡“– ¡

„πæ◊™ ¡ÿπ‰æ√™π‘¥∑’Ë¬—ß‰¡à¡’°“√»÷°…“

2. °“√»÷°…“§ÿ≥ ¡∫—µ‘¢Õß “√ÕÕ°ƒ∑∏‘Ï´÷Ëß

„Àâ √√æ§ÿ≥∑’Ë‡ªìπª√–‚¬™πåµàÕ ÿ¢¿“æ

„π ¿“«–∑’Ë„™â„π°√–∫«π°“√·ª√√Ÿª

3. ° “ √ »÷ ° … “ §ÿ ≥ ¡∫— µ‘ Àπâ “ ∑’Ë ‡ © æ “ –

(Functional properties) ¢Õß “√∑’Ë¡’Õ¬Ÿà

„πæ◊™ ¡ÿπ‰æ√∑’Ë¬—ß‰¡à¡’°“√»÷°…“ ‡æ◊ËÕ

„™â„πÕÿµ “À°√√¡Õ“À“√ ·≈–

Õÿµ “À°√√¡∑’Ë‡°’Ë¬«¢âÕß

4. °“√æ—≤π“º≈‘µ¿—≥±å®“°æ◊™ ¡ÿπ‰æ√„π

≈—°…≥–∑’Ë‡ªìπ°“√‡æ‘Ë¡¡Ÿ≈§à“

°“√ π—∫ πÿπ·≈–∂à“¬∑Õ¥§«“¡√Ÿâ·°à°≈ÿà¡

‡°…µ√°√·≈–ºŸâº≈‘µ æ√âÕ¡°—∫°“√ π—∫ πÿπ„Àâ¡’

°“√«‘®— ¬·≈–æ—≤π“‡æ◊Ë Õ √â “ßÕß§å§«“¡√Ÿâ∑“ß

«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’„π°“√º≈‘µ·≈–°“√

·ª√√Ÿªæ◊™ ¡ÿπ‰æ√‡ªìπº≈‘µ¿—≥±å∑’Ë§√∫«ß®√π’È πà“

®–∑”„Àâ°“√‡°…µ√·≈–Õÿµ “À°√√¡‡°…µ√„π à«π

∑’Ë‡°’Ë¬«¢âÕß°—∫æ◊™ ¡ÿπ‰æ√π’È ‡®√‘≠‰¥âÕ¬à“ß¡—Ëπ§ß

·≈–¬—Ëß¬◊π

°‘µµ‘°√√¡ª√–°“»

ß“π«‘®—¬π’È‰¥â√—∫‡ß‘πÕÿ¥Àπÿπ°“√«‘®—¬®“°»Ÿπ¬åæ—π∏ÿ-

«‘»«°√√¡·≈–‡∑§‚π‚≈¬’™’«¿“æ·Ààß™“µ‘   ”π—°ß“π

æ—≤π“«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’·Àà ß™“µ‘

ªïß∫ª√–¡“≥∑’Ë 2543 ́ ÷Ëß‡ªìπ à«π¢Õß‚§√ß°“√«‘®—¬

ç°“√ª√–‡¡‘π»—°¬¿“æ°“√º≈‘µæ◊™ ¡ÿπ‰æ√„π¿“§

µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ‡æ◊ËÕ„™â‡ªìπÕ“À“√‡æ◊ËÕ ÿ¢¿“æ

·≈– “√„Àâ§ÿ≥ ¡∫—µ‘ ‡©æ“–„πÕ“À“√é ®÷ß

¢Õ¢Õ∫§ÿ≥¡“ ≥ ∑’Ëπ’È ·≈–¢Õ¢Õ∫§ÿ≥ºŸâ‡°’Ë¬«¢âÕß

∑ÿ°∑à“π ´÷Ëßª√–°Õ∫‰ª¥â«¬æ—≤π“°√ª√–®”Õ”‡¿Õ

·≈–®—ßÀ«—¥  ”π—°ß“π‡°…µ√Õ”‡¿Õ·≈–®—ßÀ«—¥

∑’Ë„Àâ¢âÕ¡Ÿ≈‡°’Ë¬«°—∫·À≈àß∑’Ëº≈‘µ °≈ÿà¡·¡à∫â“π

‡°…µ√°√À¡Ÿà∫â“π„π®—ßÀ«—¥µà“ß Ê ·≈–ºŸâ™à«¬π—°«‘®—¬

‡Õ° “√Õâ“ßÕ‘ß
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