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‰«πåπÈ”º÷Èß°√–™“¬¥”¥â“πª√– “∑ —¡º—  Õ—πª√–°Õ∫¥â«¬ æ◊Èπ∑’Ëª≈Ÿ° ‡¥◊Õπª≈Ÿ° ‡¥◊Õπ‡°Á∫‡°’Ë¬« ®”π«π«—Ø®—°√°“√ª≈Ÿ°

«‘∏’°“√ ·≈–√–¬–‡«≈“°“√‡°Á∫√—°…“«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™âº≈‘µ‰«πå ‡æ◊ËÕ„Àâ‰¥â°√√¡«‘∏’∑’Ë‰¥â√—∫°“√¬Õ¡√—∫¥â“πª√– “∑ —¡º— 

 Ÿß∑’Ë ÿ¥ ∑”°“√»÷°…“ ≥ ¿“§«‘™“«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’°“√Õ“À“√ §≥–Õÿµ “À°√√¡°“√‡°…µ√ ¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à

Õ”‡¿Õ‡¡◊Õß ®—ßÀ«—¥‡™’¬ß„À¡à √–À«à“ß‡¥◊Õπ¡°√“§¡ ∂÷ß ¡’π“§¡ 2550 º≈°“√»÷°…“ æ∫«à“  “¡“√∂·∫àß°≈ÿà¡‰«πå∑’Ëº≈‘µ

®“°«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë‰¥â®“°°√√¡«‘∏’µà“ßÊ ÕÕ°‡ªìπ 6 °≈ÿà¡ ‚¥¬®”·π°µ“¡§«“¡§≈â“¬§≈÷ß°—π¢Õß§ÿ≥¿“æ‚¥¬∑—Ë«‰ª §ÿ≥¿“æ

∑“ß‡§¡’ ·≈–‡¿ —™¥â“π¥—™π’µâ“πÕπÿ¡Ÿ≈Õ‘ √– ¥â«¬«‘∏’ UPGMA ∑”°“√§—¥‡≈◊Õ°·∫∫À≈“¬¢—ÈπµÕπ®“°°≈ÿà¡°√√¡«‘∏’°“√º≈‘µ

‰«πå ¡ÿπ‰æ√°√–™“¬¥”∑’Ë¡’§ÿ≥¿“æ„°≈â‡§’¬ß°—π ∑”°“√∑¥ Õ∫·≈–ª√–‡¡‘π§ÿ≥¿“æ¥â“πª√– “∑ —¡º— ‚¥¬«“ß·ºπ°“√

∑¥≈Õß·∫∫ ÿà¡ ¡∫Ÿ√≥å¿“¬„π°≈ÿà¡ ¥â«¬°“√„™âºŸâ∑¥ Õ∫∑’Ë‰¥â√—∫°“√Ωñ°ΩπÕ¬à“ß¥’ ®”π«πÕ¬à“ßπâÕ¬ 15 √“¬µàÕ∫≈ÁÕ°

‡ªìπºŸâ§—¥‡≈◊Õ°‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫§ÿ≥¿“æ‰«πå Ÿß ÿ¥„π·µà≈–°≈ÿà¡ ·≈–‡ª√’¬∫‡∑’¬∫°—π√–À«à“ß

°≈ÿà¡ ∑—Èßπ’È  “¡“√∂§—¥‡≈◊Õ°°√√¡«‘∏’∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß ·≈–¡’§ÿ≥¿“æ∑“ß‡§¡’·≈–‡¿ —™¥â“πª√‘¡“≥

 “√ª√–°Õ∫øïπÕ≈‘°∑—ÈßÀ¡¥·≈–¥—™π’µâ“πÕπÿ¡Ÿ≈Õ‘ √– Ÿß∑’Ë ÿ¥ ‰¥â·°à °√√¡«‘∏’∑’Ë 2-28 ∑’Ë„™â«—µ∂ÿ¥‘∫‡Àßâ“°√–™“¬¥” “¬æ—π∏ÿå

ù¿Ÿ‡√◊Õ-10 (√à¡‡°≈â“)û ∑’Ë¡’ ’‡π◊ÈÕ„π‡Àßâ“ ù ’¡à«ß¥”û ª≈Ÿ°®“°æ◊Èπ∑’Ë∑¥ Õ∫·¡à®ÕπÀ≈«ß (1,350 ‡¡µ√®“°√–¥—∫πÈ”∑–‡≈)

„π‡¥◊Õπæƒ…¿“§¡ ‡°Á∫‡°’Ë¬«‡¥◊Õπ°ÿ¡¿“æ—π∏å ª≈Ÿ°«—Ø®—°√‡¥’¬« (1 ƒ¥Ÿ°“≈ª≈Ÿ°) „™â∑—π∑’À≈—ß°“√‡°Á∫‡°’Ë¬« ‚¥¬«“ß°Õß

°—∫æ◊Èπ∑’ËÕÿ≥À¿Ÿ¡‘ª°µ‘ ∑—Èßπ’È  “¡“√∂„™âº≈°“√«‘®—¬π’È‡ªìπ·π«∑“ß„π°“√°”Àπ¥¡“µ√∞“π«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™â„π°“√º≈‘µ

‰«πåπÈ”º÷Èß°√–™“¬¥”‰¥â (§” ”§—≠: °√–™“¬¥”, ªí®®—¬ ‘Ëß·«¥≈âÕ¡, °“√‡°Á∫‡°’Ë¬«, §ÿ≥¿“æ¥â“πª√– “∑ —¡º— , ‰«πåπÈ”º÷Èß)

ABSTRACT: The present study was conducted to evaluate the most suitable process for Krachai-Dam (Kaempferia
parviflora Wall ex Baker) honey wine by sensory evaluation. The factors influenced on raw materials used for
Krachai-Dam honey wine processing: plantation areas, planting months, harvesting months, number of crop cycle,
storage methods and storage periods of rhizomes were studied during January to March 2007 at Department of Food
Science and Technology, Chiang Mai University, Chiang Mai. The results showed that Krachai-Dam honey wines
processes could be classified in 6 main groups using an UPGMA for grouping these samples by their similarities
of 9 quality parameters (typical, chemical and pharmaceutical qualities of wines). Krachai-Dam honey wines
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∫∑π”

°“√«‘‡§√“–Àå§ÿ≥¿“æ‰«πå∑“ß‡§¡’À√◊Õ‚¥¬°“√„™â

‡§√◊ËÕß¡◊Õ«—¥À√◊Õµ√«® Õ∫‰¡à “¡“√∂∫àß∫Õ°∂÷ß§ÿ≥¿“æ

‰«πå∑’Ë¥’‰¥âÕ¬à“ß™—¥‡®π ‡π◊ËÕß®“°‰«πå‡ªìπ‡§√◊ËÕß¥◊Ë¡∑’Ë¡’

§«“¡´—∫´âÕπ ¡’ “√ª√–°Õ∫„Àâ°≈‘Ëπ·≈–√ ¡“°¡“¬

(∏’√«—≈¬å, 2545; Linskens and Jackson, 1988) °“√™‘¡

‰«πå‡ªìπ°“√∑¥ Õ∫ ’ °≈‘Ëπ ·≈–√  ‚¥¬Õ“»—¬À≈—°°“√

ù¥Ÿ ¥¡ Õ¡ °≈◊πû (‚™§™—¬ ·≈–§≥–, 2546; Linskens and

Jackson, 1988) ≈—°…≥–§ÿ≥¿“æ¥â“πª√– “∑ —¡º— ‡ªìπ

¢âÕ¡Ÿ≈°≈—Ëπ°√Õß·≈–∂à“¬∑Õ¥‚¥¬µ√ß¡“®“°§«“¡√Ÿâ ÷°

¢ÕßºŸâ∫√‘‚¿§º≈‘µ¿—≥±å ·µà°“√¬Õ¡√—∫§”µ—¥ ‘π¥â“π

ª√– “∑ —¡º— À√◊Õ‰¡àπ—Èπ ¢÷Èπ°—∫À≈—°°“√ÕÕ°·∫∫°“√

∑¥ Õ∫·≈–°“√«‘‡§√“–Àåº≈ √ÿª∑“ß ∂‘µ‘ °“√∑¥ Õ∫

¥â“πª√– “∑ —¡º— ‡™‘ß«‘‡§√“–Àå (analytical test) ‡ªìπ

°“√∑¥ Õ∫§«“¡·µ°µà“ß·≈–∑¥ Õ∫‡™‘ßæ√√≥π“¥â“π

≈—°…≥–‡©æ“–∑’Ë„™âºŸâ∑¥ Õ∫∑’Ë¡’§«“¡ “¡“√∂æ‘‡»…

´÷Ëß‰¥â√—∫°“√Ωñ°À—¥‡æ’¬ßæÕ∑’Ë®–„Àâ¢âÕ¡Ÿ≈∑’Ëπà“‡™◊ËÕ∂◊Õ

‰¥â«à“¡’§«“¡·¡àπ¬” (ª√“≥’, 2547) °“√ª√–‡¡‘π§ÿ≥¿“æ

‰«πå¥â“πª√– “∑ —¡º— ‡ªìπ ‘Ëß®”‡ªìπÕ¬à“ß¬‘Ëß„π°“√

§«∫§ÿ¡§ÿ≥¿“æ‰«πå ‰«πå·¥ß‰¥â√—∫§«“¡π‘¬¡ Ÿß®“°

ºŸâ∫√‘‚¿§∑—Ë«‚≈°Õ—π ◊∫‡π◊ËÕß®“°ª√“°Ø°“√≥å ùFrench

paradoxû ´÷Ëß‰«πåπÈ”º÷Èß°√–™“¬¥”®—¥Õ¬Ÿà„π°≈ÿà¡¢Õß

‰«πå·¥ß  ‚¥¬¡’ ’‰«πå∑’Ë «¬ß“¡‰¡à·æâ‰«πå®“°µà“ßª√–‡∑»

·µà·µ°µà“ß®“°‰«πåÕßÿàπ∑’Ë¡’°≈‘Ëπ¢Õß°√–™“¬¥”ÕÕ°¡“

‡ªìπ≈—°…≥–‡©æ“–µ—« Õ¬à“ß‰√°Áµ“¡  ‘Ëß·«¥≈âÕ¡„π°“√

º≈‘µ«—µ∂ÿ¥‘∫‡Àßâ“°√–™“¬¥”∑’Ë‡À¡“– ¡ ”À√—∫°“√º≈‘µ

‰«πåπÈ”º÷Èß°√–™“¬¥”„πªí®®ÿ∫—π ¬—ß‰¡à¡’°“√»÷°…“Õ¬à“ß

‡ªìπ√–∫∫ ‡æ◊ËÕ„Àâ‰¥â‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë¡’§ÿ≥¿“æ Ÿß

∑’Ë ÿ¥ ¥—ßπ—Èπ ß“π«‘®—¬π’È¡’«—µ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“ªí®®—¬

 ‘Ëß·«¥≈âÕ¡ °“√‡°Á∫‡°’Ë¬« ·≈–°“√‡°Á∫√—°…“«—µ∂ÿ¥‘∫‡Àßâ“

Õ—πª√–°Õ∫¥â«¬ æ◊Èπ∑’Ëª≈Ÿ° ‡¥◊Õπª≈Ÿ° ‡¥◊Õπ‡°Á∫‡°’Ë¬«

®”π«π«—Ø®—°√°“√ª≈Ÿ° «‘∏’°“√ ·≈–√–¬–‡«≈“°“√‡°Á∫

√—°…“«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™âº≈‘µ‰«πå ‡æ◊ËÕ„Àâ‰¥â‰«πåπÈ”º÷Èß

°√–™“¬¥”∑’Ë¡’§ÿ≥¿“æ„π√Ÿª·∫∫  ’ °≈‘Ëπ √ ™“µ‘

‡ªìπ∑’Ëæ÷ßæÕ„®·≈–‰¥â√—∫°“√¬Õ¡√—∫ Ÿß ÿ¥®“°ºŸâ∫√‘‚¿§

µ≈Õ¥®π¡’§ÿ≥¿“æ∑“ß‡§¡’·≈–‡¿ —™¥â“πª√‘¡“≥

 “√ª√–°Õ∫øïπÕ≈‘°∑—ÈßÀ¡¥·≈–§à“¥—™π’µâ“πÕπÿ¡Ÿ≈Õ‘ √–

 Ÿß¥â«¬

«‘∏’°“√»÷°…“

π”‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ëº≈‘µ®“°°√√¡«‘∏’∑’Ë

·µ°µà“ß°—π ´÷Ëß‰¥â®“°°“√»÷°…“ªí®®—¬ ‘Ëß·«¥≈âÕ¡∑’Ë¡’

Õ‘∑∏‘æ≈µàÕ§ÿ≥¿“æ«—µ∂ÿ¥‘∫‡Àßâ“°√–™“¬¥”∑’Ë„™âº≈‘µ

‰«πåπÈ”º÷Èß°√–™“¬¥” ®”π«π 6 ªí®®—¬ ‰¥â·°à æ◊Èπ∑’Ëª≈Ÿ°

‡¥◊Õπª≈Ÿ° ‡¥◊Õπ‡°Á∫‡°’Ë¬« ®”π«π«—Ø®—°√°“√ª≈Ÿ°

(‡ √‘¡ °ÿ≈, 2551) «‘∏’°“√ ·≈–√–¬–‡«≈“°“√‡°Á∫√—°…“

«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™âº≈‘µ‰«πå (‡ √‘¡ °ÿ≈, 2550) ®”π«π

56 °√√¡«‘∏’ (Table 1) ‚¥¬„™â≈—°…≥–§ÿ≥¿“æ∑“ß

°“¬¿“æ ∑“ß‡§¡’·≈–∑“ß‡¿ —™¢Õß‰«πåπÈ”º÷Èß°√–™“¬¥”

9 ≈—°…≥–„π°“√·∫àß°≈ÿà¡‰«πå¥â«¬«‘∏’ Unweighted pair

group method cluster analysis (UPGMA) µ“¡§à“§«“¡

§≈â“¬§≈÷ß°—π ·≈â« √â“ß‡ªìπ dendrogram

 ”À√—∫°“√§—¥‡≈◊Õ°°√√¡«‘∏’°“√º≈‘µ‰«πåπÈ”º÷Èß

°√–™“¬¥”∑’Ë‡À¡“– ¡¥â«¬°“√∑¥ Õ∫·≈–ª√–‡¡‘π

§ÿ≥¿“æ‰«πåπÈ”º÷Èß°√–™“¬¥”¥â“πª√– “∑ —¡º—  ‚¥¬

∑”°“√§—¥‡≈◊Õ°·∫∫À≈“¬¢—ÈπµÕπ®“°°≈ÿà¡°√√¡«‘∏’°“√

º≈‘µ‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë¡’§ÿ≥¿“æ„°≈â‡§’¬ß°—π

∑”°“√∑¥ Õ∫·≈–ª√–‡¡‘π§ÿ≥¿“æ¥â“πª√– “∑ —¡º— 

were evaluated various times (within and between groups) using a randomized complete block design (RCB),
a panelist was a block (replication), more than 15 panelists (blocks)/ treatment. It could be found that the treatment
combination number 2-28 was the most optimal process (wine produced from Krachai-Dam rhizomes with raw
materials ‘Phurua-10 (Rom-Klao)’ cultivar (dark-purple internal color) grown at Maechonluang area (1,350 m asl)
in May, harvested in February, a 1-year crop growing, with a storage period of 0 month after being harvested
and keeping rhizomes by layout on the ground, at room temperature). Therefore, this research could be used as
a guideline to standardize the raw materials for producing Krachai-Dam honey wines. (Keywords: Krachai-Dam,
Kaempferia parviflora Wall. ex Baker, environmental factors, harvesting, sensory evaluation, honey wine)
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(Margalit, 1996) ‚¥¬«“ß·ºπ°“√∑¥≈Õß·∫∫ ÿà¡ ¡∫Ÿ√≥å

¿“¬„π°≈ÿà¡ ¥â«¬°“√„™âºŸâ∑¥ Õ∫∑’Ë‰¥â√—∫°“√Ωñ°Ωπ

Õ¬à“ß¥’ ®”π«πÕ¬à“ßπâÕ¬ 15 √“¬µàÕ∫≈ÁÕ° ‡ªìπ

ºŸâ§—¥‡≈◊Õ°‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫

§ÿ≥¿“æ‰«πå Ÿß ÿ¥„π·µà≈–°≈ÿà¡ ·≈–‡ª√’¬∫‡∑’¬∫°—π

√–À«à“ß°≈ÿà¡ ∑”°“√§—¥‡≈◊Õ°‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë‰¥â

√—∫§–·ππ°“√¬Õ¡√—∫§ÿ≥¿“æ‰«πå Ÿß ÿ¥¢Õß·µà≈–°≈ÿà¡

¡“‡ª√’¬∫‡∑’¬∫°—π„π°“√§—¥‡≈◊Õ°√Õ∫∑’Ë 1 (°≈ÿà¡¬àÕ¬

¢Õß°≈ÿà¡ P, Q, R, S, T ·≈– U) √Õ∫∑’Ë 2 (°≈ÿà¡ P, Q, R, S,

T ·≈– U) ·≈– √Õ∫∑’Ë 3 (PQR ·≈– STU) ‡æ◊ËÕ§—¥‡≈◊Õ°

„Àâ‰¥â°√√¡«‘∏’°“√º≈‘µ‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë‡À¡“– ¡

∑’Ë ÿ¥„π√Õ∫∑’Ë 4 ®”π«π 1 °√√¡«‘∏’ ∑”°“√»÷°…“

≥ ¿“§«‘™“«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’°“√Õ“À“√

§≥–Õÿµ “À°√√¡°“√‡°…µ√ ¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à

Õ.‡¡◊Õß ®.‡™’¬ß„À¡à √–À«à“ß‡¥◊Õπ¡°√“§¡ ∂÷ß ¡’π“§¡

2550 «‘‡§√“–Àå¢âÕ¡Ÿ≈∑“ß ∂‘µ‘‚¥¬„™â‚ª√·°√¡ ”‡√Á®√Ÿª

∑“ß ∂‘µ‘ SPSS for Windows version 11.5

º≈°“√»÷°…“·≈–«‘®“√≥å

®“°°“√»÷°…“°√√¡«‘∏’°“√º≈‘µ‰«πåπÈ”º÷Èß°√–™“¬¥”

®”π«π 56 °√√¡«‘∏’ ‚¥¬„™âµ—«·ª√≈—°…≥–§ÿ≥¿“æ

∑“ß°“¬¿“æ ‡§¡’ ·≈–‡¿ —™¥â“πƒ∑∏‘Ïµâ“πÕπÿ¡Ÿ≈Õ‘ √–

®”π«π 9 ≈—°…≥– „π°“√·∫àß‰«πåπÈ”º÷Èß°√–™“¬¥”

¥â«¬«‘∏’ UPGMA ·≈– √â“ß‡ªìπ dendrogram (Figure 1)

‡æ◊ËÕ§—¥‡≈◊Õ°°√√¡«‘∏’°“√º≈‘µ‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ë

‡À¡“– ¡¥â«¬°“√∑¥ Õ∫·≈–ª√–‡¡‘π§ÿ≥¿“æ‰«πå

πÈ”º÷Èß°√–™“¬¥”¥â“πª√– “∑ —¡º—   ‚¥¬∑”°“√§—¥‡≈◊Õ°

·∫∫À≈“¬¢—ÈπµÕπ®“°°≈ÿà¡°√√¡«‘∏’°“√º≈‘µ‰«πåπÈ”º÷Èß

°√–™“¬¥”∑’Ë¡’§ÿ≥¿“æ„°≈â‡§’¬ß°—π ∑—Èßπ’È æ∫«à“  “¡“√∂

·∫àß°≈ÿà¡‰«πåπÈ”º÷Èß°√–™“¬¥”µ“¡§à“§«“¡§≈â“¬§≈÷ß

°—πÕÕ°‰¥â‡ªìπ 6 °≈ÿà¡„À≠à ‰¥â·°à

°≈ÿà¡ P  “¡“√∂·∫àß‰¥â‡ªìπ°≈ÿà¡¬àÕ¬ ‰¥â·°à °≈ÿà¡

¬àÕ¬ P.1 ª√–°Õ∫¥â«¬ 3 °√√¡«‘∏’ §◊Õ 2-46 2-59 ·≈–

2-33 °≈ÿà¡¬àÕ¬ P.2 ª√–°Õ∫¥â«¬ 4 °√√¡«‘∏’ §◊Õ 2-47
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2-56 2-01 ·≈– 2-34 °≈ÿà¡¬àÕ¬ P.3 ª√–°Õ∫¥â«¬

5 °√√¡«‘∏’ §◊Õ 2-30 2-31 2-29 2-27 ·≈– 2-17 °≈ÿà¡¬àÕ¬

P.4 ª√–°Õ∫¥â«¬ 2 °√√¡«‘∏’ §◊Õ 2-40 ·≈– 2-43 ·≈–

°≈ÿà¡¬àÕ¬ P.5 ª√–°Õ∫¥â«¬ 5 °√√¡«‘∏’ §◊Õ 2-38 2-41

2-42 2-44 ·≈– 2-45

°≈ÿà¡ Q  “¡“√∂·∫àß‰¥â‡ªìπ 2 °≈ÿà¡¬àÕ¬ ‰¥â·°à

°≈ÿà¡¬àÕ¬ Q.1 ª√–°Õ∫¥â«¬ 5 °√√¡«‘∏’ §◊Õ 2-21 2-22

2-18 2-10 ·≈– 2-25 ·≈– °≈ÿà¡¬àÕ¬  Q.2 ª√–°Õ∫¥â«¬

1 °√√¡«‘∏’ §◊Õ 2-57

°≈ÿà¡ R  “¡“√∂·∫àß‰¥â‡ªìπ 2 °≈ÿà¡¬àÕ¬ ‰¥â·°à

°≈ÿà¡¬àÕ¬ R.1 ª√–°Õ∫¥â«¬ 5 °√√¡«‘∏’ §◊Õ 2-37 2-58

2-52 2-55 ·≈– 2-54 ·≈– °≈ÿà¡¬àÕ¬ R.2 ª√–°Õ∫¥â«¬

4 °√√¡«‘∏’ §◊Õ 2-50 2-51 2-49 ·≈– 2-09

°≈ÿà¡ S ¡’‡æ’¬ß°≈ÿà¡¬àÕ¬‡¥’¬« ´÷Ëßª√–°Õ∫¥â«¬

2 °√√¡«‘∏’ §◊Õ 2-39 ·≈– 2-53

°≈ÿà¡ T  “¡“√∂·∫àß‰¥â‡ªìπ 4 °≈ÿà¡¬àÕ¬ ‰¥â·°à °≈ÿà¡

¬àÕ¬ T.1 ª√–°Õ∫¥â«¬ 5 °√√¡«‘∏’ §◊Õ 2-05 2-11 2-12

2-48 ·≈– 2-60 °≈ÿà¡¬àÕ¬ T.2 ª√–°Õ∫¥â«¬ 3 °√√¡«‘∏’

§◊Õ 2-02 2-07  ·≈– 2-06  °≈ÿà¡¬àÕ¬ T.3 ª√–°Õ∫¥â«¬

3 °√√¡«‘∏’ §◊Õ 2-03 2-35  ·≈– 2-08 ·≈– °≈ÿà¡¬àÕ¬ T.4

ª√–°Õ∫¥â«¬ 4 °√√¡«‘∏’ §◊Õ 2-04 2-26 2-28 ·≈– 2-36

°≈ÿà¡ U ¡’‡æ’¬ß°≈ÿà¡¬àÕ¬‡¥’¬« ´÷Ëßª√–°Õ∫¥â«¬

5 °√√¡«‘∏’ §◊Õ 2-19 2-20 2-23 2-32 ·≈– 2-24

°“√ª√–‡¡‘π§ÿ≥¿“æ¥â“π°“√∑¥ Õ∫ª√– “∑ —¡º— 

1. °“√ª√–‡¡‘π§ÿ≥¿“æ¥â“π°“√∑¥ Õ∫ª√– “∑
 —¡º—  √Õ∫∑’Ë 1

°“√∑¥ Õ∫‰«πåπÈ”º÷Èß°√–™“¬¥”¥â“πª√– “∑ —¡º— 

‚¥¬„™âºŸâ∑¥ Õ∫∑’Ë‰¥â√—∫°“√Ωñ°ΩπÕ¬à“ß¥’Õ¬à“ßπâÕ¬

15 §π √Õ∫∑’Ë 1 (Table 2) º≈°“√»÷°…“ æ∫«à“ °≈ÿà¡ P

¡’  5 °≈ÿà¡¬àÕ¬ ́ ÷Ëß°√√¡«‘∏’∑’Ë§—¥‡≈◊Õ°‰¥â„π·µà≈–°≈ÿà¡¬àÕ¬

§◊Õ °√√¡«‘∏’∑’Ë 2-33 „π°≈ÿà¡¬àÕ¬ P.1 (§–·ππ°“√¬Õ¡√—∫

‚¥¬√«¡ 62.38) °√√¡«‘∏’∑’Ë 2-56 „π°≈ÿà¡¬àÕ¬ P.3 (65.12)

°√√¡«‘∏’∑’Ë 2-31 „π°≈ÿà¡¬àÕ¬ P.3 (68.41) °√√¡«‘∏’∑’Ë 2-43

„π°≈ÿà¡¬àÕ¬ P.4 (66.29) ·≈–°√√¡«‘∏’∑’Ë 2-44 „π°≈ÿà¡¬àÕ¬

P.5 (60.35) °≈ÿà¡ Q ¡’ 2 °≈ÿà¡¬àÕ¬ ´÷Ëß°√√¡«‘∏’∑’Ë§—¥‡≈◊Õ°

‰¥â„π„π°≈ÿà¡¬àÕ¬ Q.1 §◊Õ °√√¡«‘∏’∑’Ë 2-25 (60.00)

·≈– °≈ÿà¡¬àÕ¬ Q.2 ́ ÷Ëß¡’°√√¡«‘∏’‡¥’¬« §◊Õ °√√¡«‘∏’ 2-57

(®÷ß‰¡àµâÕß§—¥‡≈◊Õ°) °≈ÿà¡ R ¡’ 2 °≈ÿà¡¬àÕ¬ ´÷Ëß°√√¡«‘∏’

∑’Ë§—¥‡≈◊Õ°‰¥â„π„π°≈ÿà¡¬àÕ¬ R.1 §◊Õ °√√¡«‘∏’∑’Ë 2-58

(62.05) ·≈–°√√¡«‘∏’∑’Ë 2-9 „π°≈ÿà¡¬àÕ¬ R.2 (58.88)

°≈ÿà¡ T ¡’ 4 °≈ÿà¡¬àÕ¬ ´÷Ëß°√√¡«‘∏’∑’Ë§—¥‡≈◊Õ°‰¥â„π·µà≈–

°≈ÿà¡¬àÕ¬ §◊Õ °√√¡«‘∏’∑’Ë 2-48 „π°≈ÿà¡¬àÕ¬ T.1 (64.14)

°√√¡«‘∏’∑’Ë 2-8 „π°≈ÿà¡¬àÕ¬ T.2 (70.22) °√√¡«‘∏’∑’Ë 2-7

„π°≈ÿà¡¬àÕ¬ T.3 (68.30) ·≈–°√√¡«‘∏’∑’Ë 2-28 „π°≈ÿà¡¬àÕ¬

T.4 (67.25)

2. °“√ª√–‡¡‘π§ÿ≥¿“æ¥â“π°“√∑¥ Õ∫ª√– “∑
 —¡º— √Õ∫∑’Ë 2

∑”°“√∑¥ Õ∫§ÿ≥¿“æ¥â“πª√– “∑ —¡º— ¢Õß‰«πå

πÈ”º÷Èß°√–™“¬¥”∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß

∑’Ë ÿ¥®“°°≈ÿà¡¬àÕ¬ P.1 ∂÷ß T.4 (Table 3) º≈°“√»÷°…“

æ∫«à“ °√√¡«‘∏’∑’Ë§—¥‡≈◊Õ°‰¥â„π√Õ∫∑’Ë 2 ∑’Ë‰¥â√—∫§–·ππ

°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß∑’Ë ÿ¥¢Õß·µà≈–°≈ÿà¡ ‰¥â·°à °√√¡«‘∏’

∑’Ë 2-33 „π°≈ÿà¡ P (§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ 67.11)

°√√¡«‘∏’∑’Ë 2-25 „π°≈ÿà¡ Q (70.44) °√√¡«‘∏’∑’Ë 2-9 „π

°≈ÿà¡ R (67.06) °√√¡«‘∏’∑’Ë 2-39 „π°≈ÿà¡¬àÕ¬ S (61.45)

°√√¡«‘∏’∑’Ë 2-28 „π°≈ÿà¡ T (68.55) ·≈–°√√¡«‘∏’∑’Ë 2-24

„π°≈ÿà¡ U (65.05)

3. °“√ª√–‡¡‘π§ÿ≥¿“æ¥â“π°“√∑¥ Õ∫ª√– “∑
 —¡º— √Õ∫∑’Ë 3

∑”°“√∑¥ Õ∫§ÿ≥¿“æ¥â“πª√– “∑ —¡º— ¢Õß‰«πå

πÈ”º÷Èß°√–™“¬¥”∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß

∑’Ë ÿ¥®“°°≈ÿà¡ P ∂÷ß U ‚¥¬∑”°“√§—¥‡≈◊Õ°√–À«à“ß

°≈ÿà¡ P Q ·≈– R ·≈–°≈ÿà¡ S T ·≈– U (Table 4) ´÷Ëß

°√√¡«‘∏’∑’Ë§—¥‡≈◊Õ°‰¥â ”À√—∫ PQR §◊Õ °√√¡«‘∏’∑’Ë 2-25

(§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ 72.25) ·≈–°√√¡«‘∏’∑’Ë

§—¥‡≈◊Õ°‰¥â ”À√—∫ STU §◊Õ °√√¡«‘∏’∑’Ë 2-28 (70.89)
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Figure 1 Dendrogram obtained from 9 physical and chemical characters of Krachai-Dam honey wine by UPGMA.
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4. °“√ª√–‡¡‘π§ÿ≥¿“æ¥â“π°“√∑¥ Õ∫ª√– “∑

 —¡º— √Õ∫ ÿ¥∑â“¬

∑”°“√§—¥‡≈◊Õ°°√√¡«‘∏’∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫

¥â“π°“√∑¥ Õ∫ª√– “∑ —¡º—  Ÿß∑’Ë ÿ¥√–À«à“ß°√√¡«‘∏’

∑’Ë§—¥‡≈◊Õ°‰¥â®“°°≈ÿà¡ PQR ·≈– TSU (Table 4) æ∫«à“

°√√¡«‘∏’∑’Ë‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß∑’Ë ÿ¥ (76.73)

§◊Õ °√√¡«‘∏’∑’Ë 2-28 ´÷Ëß‡ªìπ‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ëº≈‘µ

®“°«—µ∂ÿ¥‘∫‡Àßâ“∑’Ëª≈Ÿ°„πæ◊Èπ∑’Ë∑¥ Õ∫·¡à®ÕπÀ≈«ß

(1,350 m asl) „π‡¥◊Õπæƒ…¿“§¡ ‡°Á∫‡°’Ë¬«‡¥◊Õπ

°ÿ¡¿“æ—π∏å ª≈Ÿ°‡æ’¬ßƒ¥Ÿ°“≈‡¥’¬« ·ª√√Ÿª∑—π∑’À≈—ß

‡°Á∫‡°’Ë¬« ·≈–«“ß°Õß°—∫æ◊Èπ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß Õ¬à“ß‰√

°Áµ“¡°√√¡«‘∏’∑’Ë 2-28 ¡’§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡

 Ÿß°«à“°√√¡«‘∏’∑’Ë 2-25 (75.27) Õ¬à“ß‰¡à¡’π—¬ ”§—≠ ´÷Ëß

°√√¡«‘∏’∑’Ë 2-25 ‡ªìπ‰«πåπÈ”º÷Èß°√–™“¬¥”∑’Ëº≈‘µ®“°

«—µ∂ÿ¥‘∫‡Àßâ“∑’Ëª≈Ÿ°„πæ◊Èπ∑’Ë∑¥ Õ∫π§√æπ¡ (200 m asl)

„π‡¥◊Õπæƒ…¿“§¡ ‡°Á∫‡°’Ë¬«‡¥◊Õπ°ÿ¡¿“æ—π∏å ª≈Ÿ°‡æ’¬ß

ƒ¥Ÿ°“≈‡¥’¬« ·ª√√Ÿª∑—π∑’À≈—ß‡°Á∫‡°’Ë¬« ·≈–«“ß°Õß°—∫

æ◊Èπ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß

Õ¬à“ß‰√°Áµ“¡°√√¡«‘∏’°“√º≈‘µ‰«πå∑’Ë§—¥‡≈◊Õ°‰¥â

®“°°“√»÷°…“ªí®®—¬ ‘Ëß·«¥≈âÕ¡ 6 ªí®®—¬∑’Ë‡À¡“– ¡

∑’Ë ÿ¥ §«√‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ Ÿß∑’Ë ÿ¥ ·≈–

§«√¡’§ÿ≥¿“æ∑“ß‡§¡’¥â“πª√‘¡“≥ “√ª√–°Õ∫øïπÕ≈‘°

∑—ÈßÀ¡¥ (TP) ·≈– ¥—™π’µâ“πÕπÿ¡Ÿ≈Õ‘ √– (AOI)  Ÿß ¥—ßπ—Èπ

À“°æ‘®“√≥“§ÿ≥¿“æ∑“ß‡§¡’·≈–‡¿ —™ æ∫«à“ ‰«πå
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µ“¡°√√¡«‘∏’∑’Ë 2-28 ¡’ª√‘¡“≥ TP (380 ¡°. GAE/100

¡≈.) ·≈– AOI (1.36)  Ÿß°«à“‰«πåµ“¡°√√¡«‘∏’∑’Ë 2-25 ´÷Ëß

¡’ª√‘¡“≥ TP (296.58 ¡°. GAE/100 ¡≈.) ·≈– AOI (1.23)

·µàÕ¬à“ß‰√°Áµ“¡ ‡¡◊ËÕæ‘®“√≥“§–·ππ°“√¬Õ¡√—∫¥â“π

°“√∑¥ Õ∫ª√– “∑ —¡º—  æ∫«à“ ‰«πåµ“¡°√√¡«‘∏’∑’Ë

2-28 ‰¥â√—∫§–·ππ°“√¬Õ¡√—∫‚¥¬√«¡ (76.73)  Ÿß°«à“

·µà‰¡àµà“ß°—π°—∫°√√¡«‘∏’∑’Ë 2-25 (75.27) Õ¬à“ß¡’π—¬ ”§—≠

 “¡“√∂ √ÿª‰¥â«à“ °√√¡«‘∏’∑’Ë 2-28 ‡ªìπ°√√¡«‘∏’∑’Ë

‡À¡“– ¡∑’Ë ÿ¥∑’Ë§—¥‡≈◊Õ°‰¥â ´÷Ëß‡ªìπ‰«πå∑’Ëª≈Ÿ°„πæ◊Èπ∑’Ë

·¡à®ÕπÀ≈«ß (1,350 m asl) „π‡¥◊Õπæƒ…¿“§¡ ‡°Á∫‡°’Ë¬«

‡¥◊Õπ°ÿ¡¿“æ—π∏å ª≈Ÿ°‡æ’¬ßƒ¥Ÿ°“≈‡¥’¬« ·ª√√Ÿª∑—π∑’

À≈—ß‡°Á∫‡°’Ë¬« ·≈–«“ß°Õß°—∫æ◊Èπ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ∑—Èßπ’È

 “¡“√∂„™âº≈°“√«‘®—¬π’È‡ªìπ·π«∑“ß„π°“√°”Àπ¥

¡“µ√∞“π«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™â„π°“√º≈‘µ‰«πåπÈ”º÷Èß°√–™“¬

¥”‰¥â

 √ÿª

 “¡“√∂§—¥‡≈◊Õ°°√√¡«‘∏’∑’Ë ‰¥â√—∫§–·ππ°“√

¬Õ¡√—∫‚¥¬√«¡ Ÿß ·≈–¡’§ÿ≥¿“æ∑“ß‡§¡’·≈–‡¿ —™

¥â“πª√‘¡“≥ “√ª√–°Õ∫øïπÕ≈‘°∑—ÈßÀ¡¥·≈–¥—™π’µâ“π

Õπÿ¡Ÿ≈Õ‘ √– Ÿß∑’Ë ÿ¥ ‰¥â·°à °√√¡«‘∏’∑’Ë 2-28 ∑’Ë„™â«—µ∂ÿ¥‘∫

‡Àßâ“°√–™“¬¥” “¬æ—π∏ÿå ù¿Ÿ‡√◊Õ-10 (√à¡‡°≈â“)û ∑’Ë¡’ ’‡π◊ÈÕ

„π‡Àßâ“ ù ’¡à«ß¥”û ª≈Ÿ°®“°æ◊Èπ∑’Ë∑¥ Õ∫·¡à®ÕπÀ≈«ß
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(1,350 ‡¡µ√®“°√–¥—∫πÈ”∑–‡≈) „π‡¥◊Õπæƒ…¿“§¡

‡°Á∫‡°’Ë¬«‡¥◊Õπ°ÿ¡¿“æ—π∏å ª≈Ÿ°«—Ø®—°√‡¥’¬« (1 ƒ¥Ÿ°“≈

ª≈Ÿ°) „™â∑—π∑’À≈—ß°“√‡°Á∫‡°’Ë¬« ‚¥¬«“ß°Õß°—∫æ◊Èπ∑’Ë

Õÿ≥À¿Ÿ¡‘ª°µ‘ ∑—Èßπ’È  “¡“√∂„™âº≈°“√«‘®—¬π’È‡ªìπ·π«∑“ß

„π°“√°”Àπ¥¡“µ√∞“π«—µ∂ÿ¥‘∫‡Àßâ“∑’Ë„™â„π°“√º≈‘µ

‰«πåπÈ”º÷Èß°√–™“¬¥”‰¥â

§”¢Õ∫§ÿ≥

§≥–ºŸâ«‘®—¬¢Õ¢Õ∫æ√–§ÿ≥ ùÕ“®“√¬å ¥√. ¡™“¬

®Õ¡¥«ßû ºŸâ™à«¬§≥∫¥’ §≥–Õÿµ “À°√√¡°“√‡°…µ√

¡À“«‘∑¬“≈—¬‡™’¬ß„À¡à ∑’Ë°√ÿ≥“„Àâ§”·π–π”™à«¬‡À≈◊Õ

·≈–„Àâ§«“¡Õπÿ‡§√“–Àå„™â‡§√◊ËÕß¡◊Õ·≈– ∂“π∑’Ë„π°“√

«‘‡§√“–Àå§ÿ≥¿“æ¥â“πª√– “∑ —¡º— º≈‘µ¿—≥±å‰«πå

πÈ”º÷Èß°√–™“¬¥” ®πß“π«‘®—¬ “¡“√∂¥”‡π‘π°“√ ”‡√Á®

≈ÿ≈à«ß‰¥â¥â«¬¥’

‡Õ° “√Õâ“ßÕ‘ß
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