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Abstract

Ma Lord (Elaeagnus latifolia L.) is a tropical fruit and found growing in humid tropical forest,
especially in the North and Northeast of Thailand. The biology of  flowers and fruits were studied at the
Agricultural Experimental and Training Station at KKU and Chulabhornûs Dam in Konsan subdistrict
Chaiyaphum Province. It was found that flowers began to initiate at the upper base of the leave and took
12-16 weeks to develope until blooming. The size of a mature male flower was 2.39 mm in diameter
and 4.56 mm in length, while the size of a mature female flower was 2.48 mm in diameter and 4.58
mm in length. On average, there were 35 florets per inflorescence. The fruit was a simple fruit and
fleshy drupe. Each inflorescence yielded about 3 fruits. The fruit had an oval shape with a diameter of
26.40 mm and 36.76 mm in length. The fruit exocarp was green initially and turned red when ripe. The
vitamin C content was 0.305 mg./100 g. The acidity and tannin content were 3.3 and 0.98 % of the
total soluble solid 14  Brix, respectively.
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∫∑§—¥¬àÕ

¡–À≈Õ¥ (Elaeagnus latifolia L.) ‡ªìπ‰¡âº≈æ◊Èπ‡¡◊Õß æ∫¡“°µ“¡ªÉ“™◊Èπ ªÉ“‡∫≠®æ√√≥ ∫√‘‡«≥¿“§‡Àπ◊Õ
·≈–¿“§µ–«—πÕÕ°‡©’¬ß‡Àπ◊Õ  »÷°…“ ≥  ∂“π’∑¥≈Õß·≈–Ωñ°Õ∫√¡‡°…µ√°√√¡ §≥–‡°…µ√»“ µ√å ¡À“«‘∑¬“≈—¬
¢Õπ·°àπ ‡¢◊ËÕπ®ÿÃ“¿√≥å Õ.§Õπ “√ ®.™—¬¿Ÿ¡‘ æ∫«à“ ¡–À≈Õ¥ÕÕ°¥Õ°‡ªìπ™àÕ∫√‘‡«≥´Õ°„∫ √–¬–°“√æ—≤π“¢Õß
™àÕ¥Õ°„™â‡«≈“ 12-16  —ª¥“Àå ¢π“¥¥Õ°‡æ»ºŸâ‡¡◊ËÕ‡®√‘≠‡µ‘∫‚µ‡µÁ¡∑’Ë ¡’‡ âπºà“»Ÿπ¬å°≈“ß 2.35 ¡¡. ·≈–§«“¡¬“«
4.56 ¡¡. ¥Õ°‡æ»‡¡’¬¡’‡ âπºà“»Ÿπ¬å°≈“ß 2.48 ¡¡. ·≈–§«“¡¬“« 4.58 ¡¡. ™àÕ¥Õ°¡’¥Õ°¬àÕ¬‡©≈’Ë¬ 35 ¥Õ°
µàÕ™àÕ ≈—°…≥–™’««‘∑¬“¢Õßº≈ ‡ªìπº≈‡¥’Ë¬« ™π‘¥ fleshy fruit ·∫∫ drupe ¡’º≈‡©≈’Ë¬µàÕ™àÕ 3 º≈ º≈¡’¢π“¥
ª“π°≈“ß√Ÿª‰¢à ‡ âπºà“»Ÿπ¬å°≈“ß 26.40 ¡¡. ·≈–§«“¡¬“« 36.76 ¡¡. °“√µ‘¥º≈„π√–¬–·√°º≈¡’ ’‡¢’¬« ‡¡◊ËÕ
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 ÿ°º≈®–‡ª≈’Ë¬π‡ªìπ ’·¥ß ¡’ª√‘¡“≥«‘µ“¡‘π´’‡∑à“°—∫ 0.305 ¡°./100 °. ª√‘¡“≥°√¥ ·≈–·∑ππ‘π‡∑à“°—∫ 3.3 ·≈–
0.98 % ª√‘¡“≥¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â 14 Õß»“∫√‘°´å

§” ”§—≠ : ™’««‘∑¬“¢Õß¥Õ°·≈–º≈ æ—≤π“°“√¢Õß¥Õ°·≈–º≈ ¡–À≈Õ¥

∫∑π”

¡–À≈Õ¥ (Elaeagnus latifolia L.) ‡ªìπ‰¡âº≈
∑âÕß∂‘Ëπ™π‘¥Àπ÷Ëß∑’Ë¡’»—°¬¿“æ Ÿß∑’Ë®–æ—≤π“‰ª Ÿà‰¡âº≈
Õÿµ “À°√√¡‰¥â ‡π◊ËÕß®“°º≈ ÿ° “¡“√∂√—∫ª√–∑“π‰¥â
·≈–¡’√ ™“µ‘À≈“°À≈“¬µ—È ß·µà ‡ª√’È¬«®π∂÷ßÀ«“π
πÕ°®“°π’È ¬—ß¡’§ÿ≥§à“‡ªìπ ¡ÿπ‰æ√æ◊Èπ∫â“π ÷́Ëß¡’°“√π” à«π
µà“ßÊ ¢Õß¡–À≈Õ¥¡“„™â‡ªìπ¬“‡™àπ „∫ ¥Õ° ‡ª≈◊Õ°µâπ
·≈–√“°‚¥¬·µà≈– à«π°Á¡’ √√æ§ÿ≥·µ°µà“ß°—πÕÕ°‰ª
(«ÿ≤‘, 2540 ;  Ayaz, and Bertoft,  2001 ) πÕ°®“°π’È
º≈„πæ◊™µ√–°Ÿ≈ Elaeagnus ¬—ß¡’ª√‘¡“≥·∑ππ‘π Ÿß´÷Ëß
‡ªìπª√–‚¬™πå∑“ß¥â“π‡¿ —™‡«∑ π”¡“„™â‡ªìπ “√µâ“π
Õπÿ¡Ÿ≈Õ‘ √– ÷́Ëß “¡“√∂ªÑÕß°—π¡–‡√Áß‰¥â (Dennis, 2000)
¥—ßπ—Èπ®÷ß®”‡ªìπÕ¬à“ß¬‘Ëß∑’Ë®–»÷°…“≈—°…≥–∑“ß™’««‘∑¬“¢Õß
¥Õ°·≈–º≈ °“√º ¡‡° √¢Õß¥Õ° µ≈Õ¥®π°“√
‡ª≈’Ë¬π·ª≈ß∑“ß‡§¡’¢Õßº≈¡–À≈Õ¥ ‡æ◊ËÕ‡ªìπ¢âÕ¡Ÿ≈
æ◊Èπ∞“π„π¥â“π°“√®—¥°“√‡æ◊ËÕ‡æ‘Ë¡§ÿ≥¿“æ¢Õßº≈º≈‘µ
·≈–§ÿ≥§à“∑“ß°“√∫√‘‚¿§‡æ◊ËÕ∑’Ë®– π—∫ πÿπ„Àâ¡–À≈Õ¥
¡’»—°¬¿“æ„π°“√‡ªìπæ◊™‡»√…∞°‘®∑’Ë ”§—≠µàÕ‰ª

«‘∏’°“√∑¥≈Õß

»÷°…“™’««‘∑¬“·≈– —≥∞“π«‘∑¬“¢Õß¥Õ°
≈—°…≥–™àÕ¥Õ° ª√–‡¿∑¢Õß¥Õ° √Ÿª√à“ß¥Õ° ≈—°…≥–
°“√º ¡‡° √‚¥¬∏√√¡™“µ‘¢Õß¥Õ°¡–À≈Õ¥ ‚¥¬·∫àß
¥—ßπ’È ‰¡à§≈ÿ¡™àÕ¥Õ° §≈ÿ¡™àÕ¥Õ°∑—Èß™àÕ §≈ÿ¡¥Õ°‡æ’¬ß
Àπ÷Ëß¥Õ° ‚¥¬ª≈‘¥¥Õ°¬àÕ¬„π™àÕ „Àâ‡À≈◊Õ‡æ’¬ß 1 ¥Õ°
·≈â«§≈ÿ¡°“√§≈ÿ¡„™â∂ÿß°√–¥“… À≈—ß®“°·∑ß™àÕ¥Õ°
∑”°“√‡°Á∫¢âÕ¡Ÿ≈À≈—ß®“°æ∫«à“ª≈“¬‡° √‡æ»‡¡’¬‡ª≈’Ë¬π
‡ªìπ ’¥” √—ß‰¢à¡’°“√¢¬“¬¢π“¥‡æ‘Ë¡¢÷Èπ ( ¡®‘µ√, 2546)

»÷°…“™’««‘∑¬“¢Õßº≈ ·≈–∑“ß —≥∞“π¢Õßº≈
≈—°…≥–¢Õßº≈ ™π‘¥¢Õßº≈  ’º≈ ‡√‘Ë¡∑”°“√»÷°…“µ—Èß·µà
ª≈“¬‡° √‡æ»‡¡’¬‡ª≈’Ë¬π‡ªìπ ’¥” ®π°√–∑—Ëß∂÷ß™à«ß ÿ°
·°à∑“ß √’√«‘∑¬“ ‡¡◊ËÕº≈ ÿ°·°à∑“ß √’√«‘∑¬“ π”º≈¡“
«‘‡§√“–ÀåÀ“ ª√‘¡“≥°√¥ ª√‘¡“≥«‘µ“¡‘π´’ µ“¡«‘∏’°“√¢Õß
AOAC (1980) ª√‘¡“≥ ·∑ππ‘πµ“¡«‘∏’°“√¢Õß ¥π—¬
·≈–Õÿ…“ (2535) ª√‘¡“≥¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â (Total
Soluble Solid) ‚¥¬„™â hand refractometer

º≈°“√∑¥≈Õß

»÷°…“™’««‘∑¬“¢Õß¥Õ° ®“°°“√»÷°…“≈—°…≥–
∑“ß —≥∞“π«‘∑¬“¢Õß¥Õ°¡–À≈Õ¥ æ∫«à“¡’≈—°…≥–°“√
ÕÕ°¥Õ°‡ªìπ™àÕ ∫√‘‡«≥´Õ°„∫ ¡’∑—Èß¥Õ° ¡∫Ÿ√≥å‡æ»
·≈–¥Õ°‡æ»ºŸâÕ¬Ÿà„π™àÕ‡¥’¬«°—π ¥Õ°¡’æ—≤π“°“√¥â“π
§«“¡°«â“ß·≈–§«“¡¬“«‡æ‘Ë¡µ“¡Õ“¬ÿ¢Õß¥Õ° (Table 1)
‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå “¡“√∂·¬°‡æ»¥Õ° ¢π“¥¥Õ°
‡æ»ºŸâ¡’‡ âπºà“»Ÿπ¬å°≈“ß·≈–§«“¡¬“«‡©≈’Ë¬ 2.35, 4.56
¡¡. µ“¡≈”¥—∫ ¥Õ°‡æ»‡¡’¬¡’‡ âπºà“»Ÿπ¬å°≈“ß·≈–
§«“¡¬“«‡©≈’Ë¬ 2.45, 4.58 ¡‘≈≈‘‡¡µ√ µ“¡≈”¥—∫
„πÀπ÷Ëß™àÕ¡’¥Õ°¬àÕ¬ 35 ¥Õ° °≈’∫¥Õ° ’‡À≈◊ÕßÕàÕπ
¡’™—Èπ‡¥’¬« °≈’∫µ‘¥°—π‡ªìπÀ≈Õ¥ µÕπª≈“¬·¬°ÕÕ°‡ªìπ
4 °≈’∫ ™—Èπ‡° √‡æ»ºŸâ ª√–°Õ∫¥â«¬ 2  à«π§◊Õ °â“π
‡° √‡æ»ºŸâ ·≈–Õ—∫‡√≥Ÿ (anther microsorus) Õ—∫‡√≥Ÿ
¡’∑—ÈßÀ¡¥ 8 Õ—∫‡√≥Ÿ (Fig 1a) Õ—∫‡√≥Ÿ¥Ÿ®“°¿“¬πÕ°¡’
≈—°…≥–°≈¡·∫àß‡ªìπ 2 æŸ ¡’ ’‡À≈◊ÕßÕàÕπ ¥Õ° ¡∫Ÿ√≥å
‡æ»  à«πª≈“¬‡° √‡æ»‡¡’¬¡’≈—°…≥–°≈¡ ª≈“¬¡’
 ’‡À≈◊Õß¡’¬“ß‡Àπ’¬« ‡° √‡æ»‡¡’¬®–ª√–°Õ∫¥â«¬√—ß‰¢à
‡¥’Ë¬« ‡ªìπ√—ß‰¢à™π‘¥Õ¬Ÿà Ÿß (superior ovary) ∑’Ë∞“π√—ß‰¢à
¡’‡ âπºà“»Ÿπ¬å°≈“ß·≈–§«“¡¬“«‡©≈’Ë¬ 0.75 ¡¡. ·≈–
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3.75 ¡¡. µ“¡≈”¥—∫ (Fig.1b) ®“°°“√»÷°…“ ≈—°…≥–
∑“ß°“¬¿“æ„π¢—Èπ°“√æ—≤π“°“√¢Õß¥Õ° æ∫«à“æ—≤π“°“√
¢Õß¥Õ°µ—Èß·µà‡√‘Ë¡ √â“ßµ“¥Õ°®π°√–∑—Ëß¥Õ°∫“π ·≈–
ª≈“¬‡° √‡æ»‡¡’¬‡ª≈’Ë¬π‡ªìπ ’¥” „™â√–¬–‡«≈“ 12-16
 —ª¥“Àå °“√º ¡‡° √‚¥¬∏√√¡™“µ‘¢Õß¥Õ°¡–À≈Õ¥
æ∫«à“¡’°“√º ¡‡° √µ‘¥∑—Èß 3  ‘Ëß∑¥≈Õß ‚¥¬®”π«π

º≈∑’Ëµ‘¥·≈–√à«ßµàÕ™àÕ ‰¡à§≈ÿ¡™àÕ¥Õ°¡’§à“‡©≈’Ë¬ 2.275,
0.087 º≈ µ“¡≈”¥—∫ §≈ÿ¡™àÕ¥Õ°∑—Èß™àÕº≈∑’Ëµ‘¥·≈–
√à«ßµàÕ™àÕ‡∑à“°—∫ 1.875, 0.150 º≈ µ“¡≈”¥—∫ ·≈–
§≈ÿ¡™àÕ¥Õ°‡æ’¬ß 1 ¥Õ°æ∫«à“¡’®”π«πº≈µ‘¥µàÕ™àÕ
‡©≈’Ë¬ 0.562 º≈ §à“‡©≈’Ë¬º≈√à«ß 0.437 º≈

Table 1 Change of flower development until blooming.

Fig. 1 structure of flower will be function as male flower. (a) and female flower (b) by microtome
technique
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»÷°…“™’««‘∑¬“¢Õßº≈ ≈—°…≥–∑“ß —≥∞“π«‘∑¬“
¢Õßº≈‡ªìπº≈‡¥’Ë¬« (simple fruit) ®”π«πº≈‡©≈’Ë¬µàÕ
™àÕ‡∑à“°—∫ 3 º≈ º≈™π‘¥ fleshy fruit ·∫∫ drupe ¢π“¥
ª“π°≈“ß √Ÿª‰¢à ‡¡◊ËÕº≈Õ“¬ÿ 10  —ª¥“Àå ¡’¢π“¥‡ âπ
ºà“»Ÿπ¬å°≈“ß·≈–§«“¡¬“«º≈‡©≈’Ë¬‡∑à“°—∫ 26.40 ·≈–
36.72 ¡‘≈≈‘‡¡µ√ µ“¡≈”¥—∫ (Table 2) º≈·∫àß‡ªìπ
3 ™—Èπ ‰¥â·°àºπ—ß¥â“ππÕ° (exocarp) ≈—°…≥–∫“ß
ÕàÕππÿà¡ ¡’‡°≈Á¥ ’¢“«°√–®“¬ª°§≈ÿ¡∑—Ë«∑—Èßº≈ ºπ—ß
™—Èπ°≈“ß (mesocarp) ≈—°…≥–Àπ“ ©Ë”πÈ” ¢≥–∑’Ëº≈¬—ß
‰¡à∂÷ß√–¬–°“√ ÿ°·°à∑“ß √’√«‘∑¬“ ºπ—ß™—Èπ°≈“ß¡’ ’‡¢’¬«
ÕàÕπ ·µà‡¡◊ËÕ∂÷ß√–¬–°“√ ÿ°·°à∑“ß √’√«‘∑¬“·≈â«®–‡ª≈’Ë¬π

‡ªìπ ’ â¡·¥ß ºπ—ß™—Èπ„π (endocarp) ¡’≈—°…≥–§àÕπ¢â“ß
·¢Áß ·∫àß‡ªìπæŸ¡’∑—ÈßÀ¡¥ 8 æŸ (Fig. 2) Õ¬Ÿàµ‘¥°—∫‡¡≈Á¥
 ’¢Õßº≈À≈—ß®“°‰¥â√—∫°“√º ¡‡° √ ¡’ ’‡¢’¬« ‡¡◊ËÕ‡¢â“ Ÿà
√–¬– ÿ°·°à∑“ß √’√«‘∑¬“ º≈‡ª≈’Ë¬π‡ªìπ ’·¥ß‡¢â¡
(Table 2) ‡¡◊ËÕº≈ ÿ°·°à∑“ß √’√«‘∑¬“ π”º≈¡“«‘‡§√“–Àå
§ÿ≥ ¡∫—µ‘∑“ß‡§¡’ æ∫«à“ º≈Õ“¬ÿ 5  —ª¥“Àå ¡’ª√‘¡“≥
«‘µ“¡‘π´’ Ÿß ÿ¥ 6.21 ¡‘≈≈‘°√—¡ µàÕ 100 °√—¡  —ª¥“Àå∑’Ë
7 ª√‘¡“≥°√¥ Ÿß ÿ¥ 4.34 ‡ªÕ√å‡´Áπµå  —ª¥“Àå∑’Ë 9 ª√‘¡“≥
·∑ππ‘π Ÿß ÿ¥ 1.23 ‡ªÕ√å‡ Á́πµå  —ª¥“Àå∑’Ë 10 ¢Õß·¢Áß
∑’Ë≈–≈“¬πÈ”‰¥â∑—ÈßÀ¡¥ Ÿß ÿ¥ 14 Õß»“∫√‘°´å (Table 2)

Fig. 2 structure of fruit (E. latifolia L.) and color development of fruit  frist stage fruit set to ripening.



305·°àπ‡°…µ√ ªï∑’Ë 35 ©∫—∫∑’Ë 3 °√°Æ“§¡-°—π¬“¬π 2550

 √ÿª

¡–À≈Õ¥ ¡’≈—°…≥–°“√ÕÕ°¥Õ°‡ªìπ™àÕ∫√‘‡«≥
´Õ°„∫ ¡’∑—Èß¥Õ° ¡∫Ÿ√≥å‡æ» ·≈–¥Õ°‡æ»ºŸâÕ¬Ÿà„π™àÕ
‡¥’¬«°—π °≈’∫¥Õ° ’‡À≈◊ÕßÕàÕπ µ‘¥°—π‡ªìπÀ≈Õ¥
µÕπª≈“¬·¬°ÕÕ°‡ªìπ 4 °≈’∫ ¡’™—Èπ‡¥’¬« ™—Èπ‡° √‡æ»ºŸâ
ª√–°Õ∫¥â«¬ 2  à«π§◊Õ °â“π‡° √‡æ»ºŸâ ·≈–Õ—∫‡√≥Ÿ ‡° √
‡æ»‡¡’¬ª√–°Õ∫¥â«¬√—ß‰¢à‡¥’Ë¬« ‡ªìπ√—ß‰¢à™π‘¥Õ¬Ÿà Ÿß
(superior ovary) æ—≤π“°“√¢Õß¥Õ°µ—Èß·µà‡√‘Ë¡ √â“ß
µ“¥Õ°®π°√–∑—Ëß¥Õ°∫“π„™â√–¬–‡«≈“ 12-16  —ª¥“Àå
≈—°…≥–°“√º ¡‡° √¢Õß¡–À≈Õ¥‡ªìπ·∫∫º ¡µ—«‡Õß
¿“¬„π¥Õ°

º≈¡–À≈Õ¥‡ªìπº≈‡¥’Ë¬« (simple fruit) ™π‘¥
fleshy fruit ·∫∫ drupe ‚§√ß √â“ß¢Õßº≈¡–À≈Õ¥
ª√–°Õ∫¥â«¬ 3  à«π ‰¥â·°àºπ—ß¥â“ππÕ° ≈—°…≥–∫“ß
·≈–ÕàÕππÿà¡ ·≈–¡’‡°≈Á¥ ’¢“«ª°§≈ÿ¡∑—Ë«∑—Èßº≈ ºπ—ß
™—Èπ°≈“ß ≈—°…≥–Àπ“ ©Ë”πÈ” ºπ—ß™—Èπ„π ¡’≈—°…≥–
§àÕπ¢â“ß ·¢Áß √–¬–‡«≈“æ—≤π“°“√¢Õßº≈®π°√–∑—Ëß ÿ°
·°à∑“ß √’√«‘∑¬“ 10  —ª¥“Àå °“√‡ª≈’Ë¬π·ª≈ß‡§¡’¢Õß
º≈ ª√‘¡“≥«‘µ“¡‘π´’ ·≈–ª√‘¡“≥°√¥ ®–≈¥≈ß‡¡◊ËÕ
º≈ ÿ° ·∑ππ‘π¡’·π«‚πâ¡‡æ‘Ë¡¢÷Èπ·≈–≈¥≈ß‡¡◊ËÕº≈ ÿ°
·≈–ª√‘¡“≥¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â¡’ª√‘¡“≥ Ÿß ÿ¥‡¡◊ËÕº≈
 ÿ°·°à

«‘®“√≥å

°“√ÕÕ°¥Õ°¢Õß¡–À≈Õ¥ ‡√‘Ë¡ÕÕ°¥Õ°„π™à«ß
‡¥◊Õπ°√°Æ“§¡∂÷ß‡¥◊Õπµÿ≈“§¡‚¥¬ °àÕπ®–·∑ß™àÕ¥Õ°
¡–À≈Õ¥®–·∑ß¬Õ¥ÕàÕπÕÕ°¡“°àÕπ ‡¡◊ËÕ„∫‡®√‘≠‡µ‘∫‚µ
‡µÁ¡∑’Ë ®–·∑ß™àÕ¥Õ°∑’Ëµ“¢â“ß·≈–´Õ°„∫ ¡’∑—Èß¥Õ°
 ¡∫Ÿ√≥å‡æ» ·≈–¥Õ°‡æ»ºŸâÕ¬Ÿà „π™àÕ ‡¥’¬«°—π
(polygamodioecius) Lyman (1957); Dennis (2000)
®—¥¡–À≈Õ¥Õ¬Ÿà„π«ß§å Elaeagnaceae ¡’≈—°…≥–‡ªìπ
‰¡âæÿà¡·°¡‡∂“ „∫‡¥’Ë¬«‡√’¬ß ≈—∫°—π ¡’≈—°…≥–°“√
ÕÕ°¥Õ°‡ªìπ™àÕ∑’Ë∫√‘‡«≥´Õ°„∫ ™àÕ¥Õ°‡ªìπ™π‘¥∑’Ë
¥Õ°≈à“ß∫“π°àÕπ (receme type) °“√º ¡‡° √‚¥¬
∏√√¡™“µ‘¢Õß¥Õ°¡–À≈Õ¥ æ∫«à“¡–À≈Õ¥¡’°“√∂à“¬
≈–ÕÕß‡√≥Ÿ¿“¬„π¥Õ°‡¥’¬«°—πÀ√◊Õµâπ‡¥’¬«°—π °“√º ¡
µ—«‡Õß (self pollination) ‡ªìπ°“√º ¡√–À«à“ß‡° √
‡æ»ºŸâ·≈–‡° √‡æ»‡¡’¬¿“¬„π¥Õ°‡¥’¬«°—πÀ√◊Õµà“ß¥Õ°
·µàÕ¬Ÿà„π™àÕ‡¥’¬«°—πÀ√◊Õ§π≈–™àÕ·µàÕ¬Ÿà„πµâπ‡¥’¬«°—π
(≈“«—≈¬å, 2539) À≈—ß®“°¥Õ°∫“π·≈–ª≈“¬‡° √µ—«‡¡’¬
‡ª≈’Ë¬π‡ªìπ ’¥”¥Õ°∑¬Õ¬√à«ß ∑’Ë‡ªìπ‡™àππ’È‡π◊ËÕß¡“®“°°“√
‰¡à‰¥â√—∫°“√º ¡‡° √ ·≈–¡–À≈Õ¥¡’≈—°…≥–°“√
ÕÕ°¥Õ°‡ªìπ™àÕ ·≈–¥Õ°¬àÕ¬µàÕ™àÕ¡’®”π«π¡“° ÷́Ëß
 Õ¥§≈âÕß°—∫°“√»÷°…“¢Õß ÿ®‘µ√“ (2545) æ∫«à“¥Õ°
µàÕ™àÕ¡’·π«‚πâ¡‡æ‘Ë¡¢÷Èπ ·≈–≈¥≈ß‰¡à§ß∑’Ë ́ ÷Ëß„π™à«ß·√°

Table 2 characteristics and chemical compounds of Ma Lord (E. latifolia L.) fruit.

Item
Weeks

5 6 7 8 9 10
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¢Õß°“√‡®√‘≠‡µ‘∫‚µ¡’°“√·°àß·¬àß “√Õ“À“√√–À«à“ß¥Õ°
„π™àÕ‡¥’¬«°—π ·≈–√–À«à“ß™àÕ„π°‘Ëß∂â“µâπ¡’§«“¡ ¡∫Ÿ√≥å
‰¡à‡æ’¬ßæÕ∑”„Àâ “√Õ“À“√‰ª‡≈’È¬ß¥Õ°‰¡àæÕ‡æ’¬ß àßº≈
„Àâ°“√√à«ß¢Õß¥Õ°‡°‘¥¢÷Èπ πÕ°®“°π’È°“√√à«ß¢Õß¥Õ°
¬—ß¢÷ÈπÕ¬Ÿà°—∫ªí®®—¬¿“¬πÕ° ‡™àπ · ß §«“¡™◊Èπ„πÕ“°“»
·≈–ª√‘¡“≥πÈ”Ωπ (πæ√—µπå, 2528)

°“√‡®√‘≠¢Õßº≈‡ªìπ·∫∫ simple sigmoid
curve ‡¡≈Á¥¡–À≈Õ¥¡’°“√‡ª≈’Ë¬π·ª≈ß ‡ªìπ‰ªµ“¡
√Ÿª·∫∫ double sigmoid curve ‡¡◊ËÕ‡¢â“ Ÿà√–¬–°“√ ÿ°·°à
º≈®–‡ª≈’Ë¬π‡ªìπ ’‡À≈◊Õß â¡·≈– â¡·¥ß‡æ√“–«à“‡¡Á¥ ’
anthocyanin ®– – ¡„π‡π◊ÈÕº≈™—ÈππÕ° ·≈–‡π◊ÈÕº≈
™—Èπ°≈“ß  ’¢Õß anthocyanin ®–º—π·ª√‰ªµ“¡§«“¡
‡ªìπ°√¥¥à“ß¢Õß “√≈–≈“¬∑’Ë‡ª≈’Ë¬π·ª≈ß‰ª anthocyanin
®–¡’ ’·¥ß„π ¿“æ∑’Ë “√≈–≈“¬‡ªìπ°√¥ (¥π—¬, 2534;
 —ß§¡, 2536) ‡¡◊ËÕº≈¡–À≈Õ¥ ÿ°¡’ª√‘¡“≥«‘µ“¡‘π´’
ª√‘¡“≥°√¥·∑ππ‘π ´÷Ëß Õ¥§≈âÕß°—∫°“√»÷°…“¢Õß
 ÿ®‘µ√“ (2545);  ¡®‘µ√ (2546) ‰¥â»÷°…“°“√‡ª≈’Ë¬π·ª≈ß
ª√‘¡“≥«‘µ“¡‘π´’æ∫«à“¡’ª√‘¡“≥«‘µ“¡‘π´’ Ÿß‡¡◊ËÕº≈‰¡â¡’°“√
‡µ‘∫‚µ‡µÁ¡∑’Ë·≈–®–§àÕ¬Ê ≈¥≈ß‡¡◊ËÕº≈‰¡â‡¢â“ Ÿà√–¬–°“√
 ÿ°·°à ¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â¡’·π«‚πâ¡‡æ‘Ë¡¢÷Èπ‡¡◊ËÕº≈
¡–À≈Õ¥ ÿ°·°à∑“ß √’√«‘∑¬“  Õ¥§≈âÕß°—∫√“¬ß“π¢Õß
Fukiko and Takayuki (1987) ª√‘¡“≥°√¥µà“ßÊ
≈¥≈ß‡¡◊ËÕº≈·°à Bain (1958) √–¬–¢Õß°“√ ÿ°·°à
ª√‘¡“≥¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â‡æ‘Ë¡¢÷Èπ ª√‘¡“≥°√¥≈¥≈ß
´÷Ëß Õ¥§≈âÕß°—∫°“√»÷°…“¢Õß Ayaz and Bertoft
(2001); Marsilio et al. (2000) æ∫«à“ª√‘¡“≥πÈ”µ“≈
À√◊Õ¢Õß·¢Áß∑’Ë≈–≈“¬πÈ”‰¥â„π‡π◊ÈÕº≈®–æ∫¡“°¢÷Èπ‡¡◊ËÕ
ª√‘¡“≥°√¥Õ‘π∑√’¬å·≈– “√ª√–°Õ∫°√¥øïπÕ√‘°≈¥≈ß
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