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∫∑§—¥¬àÕ
´’Õ‘Í« ‡ªìπº≈‘µ¿—≥±å¢Õß‡À≈«∑’Ëºà“π°√–∫«π°“√æ“ ‡®Õ√å‰√´å‰¥â®“°°“√¬àÕ¬‚ª√µ’π„π∂—Ë«‡À≈◊Õß¥â«¬

°√–∫«π°“√À¡—° Õ¬à“ß‰√°Áµ“¡ ’́Õ‘Í«®–¡’ ’¥”§≈È”‡¡◊ËÕ‡°Á∫‡ªìπ√–¬–‡«≈“π“πÊ ‡π◊ËÕß®“°‡°‘¥ “√ª√–°Õ∫

5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å (5-hydroxymethyl-2-furfuraldehyde, HMF) ®÷ß„™â HMF ‡ªìπ

¥—™π’„π°“√ª√–‡¡‘π°“√‡°‘¥ ’¥”§≈È” (browning) „π ’́Õ‘Í« ß“π«‘®—¬π’È¡’®ÿ¥¡ÿàßÀ¡“¬„π°“√«‘‡§√“–Àåª√‘¡“≥ HMF

„π´’Õ‘Í«∑’Ëº≈‘µ®“°∂—Ë«‡À≈◊Õß·≈–∂—Ë«¡–·Œ– 3 °≈ÿà¡ §◊Õ °≈ÿà¡∂—Ë«‡À≈◊Õß≈â«π °≈ÿà¡∂—Ë«¡–·Œ–≈â«π ·≈–°≈ÿà¡∂—Ë«¡–·Œ–

º ¡∂—Ë«‡À≈◊Õß„πÕ—µ√“ à«π 60:40 ·µà≈–°≈ÿà¡À¡—°„ππÈ”‡°≈◊Õ∑’Ë¡’§«“¡‡¢â¡¢âπ·µ°µà“ß°—π 6  Ÿµ√ §◊Õ √âÕ¬≈–

20 18 16 14 12 ·≈– 10 √«¡∑—Èß ‘Èπ 18  Ÿµ√ À¡—°‡ªìπ√–¬–‡«≈“ 3 ‡¥◊Õπ À≈—ß®“°π—Èππ” ’́Õ‘Í«ºà“π

°√–∫«π°“√æ“ ‡®Õ√å‰√´å ‡°Á∫√—°…“∑’Ë 2  ¿“«– §◊Õ∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß·≈–„πµŸâ‡¬Áπ‡ªìπ√–¬–‡«≈“ 6 ‡¥◊Õπ ·≈â«

«‘‡§√“–Àåª√‘¡“≥ HMF ∑’Ë‡«≈“ 0 1 2 3 4 5 ·≈– 6 ‡¥◊Õπ¢Õß°“√‡°Á∫√—°…“ ‚¥¬„™â‡∑§π‘§‚§√¡“‚∑√°√“øï

¢Õß‡À≈« ¡√√∂π– Ÿß (HPLC) º≈°“√»÷°…“æ∫«à“∑’Ë√–¬–‡«≈“‡√‘Ë¡µâπ‰¡àæ∫ª√‘¡“≥ HMF ·µà®–æ∫‰¥â¡“°

¢÷Èπ‡¡◊ËÕ√–¬–‡«≈“ºà“π‰ª ́ ’Õ‘Í«∑’Ë‰¥â®“°°√–∫«π°“√À¡—°®“°∂—Ë«¡–·Œ–≈â«π ¡’ª√‘¡“≥ HMF ¡“°∑’Ë ÿ¥ª√–¡“≥

40.00 ‰¡‚§√‚¡≈“√å §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ∑’Ë„™â„π°√–∫«π °“√À¡—°¡’º≈µàÕ°“√‡°‘¥ ’πÈ”µ“≈„π´’Õ‘Í« §◊Õ

§«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ Ÿß®–æ∫ª√‘¡“≥ HMF  Ÿß°«à“‡¡◊ËÕ„™â§«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊ÕµË” ·≈– ¿“«–¢Õß

°“√‡°Á∫√—°…“ ’́Õ‘Í«∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß®–æ∫ª√‘¡“≥¢Õß “√ª√–°Õ∫ HMF  Ÿß°«à“´’Õ‘Í«∑’Ë‡°Á∫„πµŸâ‡¬Áπ

§” ”§—≠ :  5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å °“√‡°‘¥ ’¥”§≈È” ´’Õ‘Í« ∂—Ë«¡–·Œ– ∂—Ë«‡À≈◊Õß

Abstract
Soy sauce is the pasteurized liquid products from digestion of  soy protein in fermentation process.

However, the soy sauce becomes dark brown during a long storage due to the presence of 5-

hydroxymethyl-2-furfuraldehyde (HMF) developed. The amount of HMF is normally used as an indication

of browning in soy sauce. In this study, the amount of HMF was analyzed in 3 types of soy sauces :

100% soybeans, 100% pigeon peas and a mixture of pigeon peas and soybeans (60:40). All 3

types of peas were fermented in a period of 3 months in 6 formulas different in salt content, 20%,

18%, 16%, 14%, 12% and 10% which gave 18 formulas altogether. After pasteurization, the soy

°“√‡°‘¥ ’¥”§≈È”„π´’Õ‘Í«∑’Ë‰¥â®“°∂—Ë«‡À≈◊Õß·≈–∂—Ë«¡–·Œ–
Browning in Soy Sauce Fermentem from Soybean

and Pigeon Peas

«—π¥’ ¢“¡ª√–‚§π1

æ√æ‘¡≈ ¡à«ß‰∑¬2

1, 2 ¿“§«‘™“‡§¡’ §≥–«‘∑¬“»“ µ√å ¡À“«‘∑¬“≈—¬»√’π§√‘π∑√«‘‚√≤
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sauces of various formulas were stored in two conditions, at room temperature and in refrigerators for

6 months. After 0 1 2 3 4 5 and 6 months of storage, the amount of HMF was analyzed by high

performance liquid chromatography (HPLC). The result revealed the absence of HMF in the sauce at

the beginning, but tended to increase after a long storage. The soy sauce from 100% pigeon peas

contained highest amount of HMF at 40.00 µM.  The concentration of salt in soy sauce fermentation

exhibited the role in browning during storage which high salt contents gave higher amount of HMF than

the lower ones. And the condition of storage played the effect on the amount of HMF higher upon

storing at room temperature than in refrigerators.

Keyword:  5-hydroxymethy-2-furfuraldehyde, Browning colour, Soy sauce, Pigeon Pea, Soy bean

∫∑π”
5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å (5-

hydroxymethyl-2-furfuraldehyde, HMF) ‡ªìπ

º≈‘µ¿—≥±åµ—«Àπ÷Ëß∑’Ë‰¥â®“°°“√‡°‘¥ªØ‘°‘√‘¬“‡¡≈≈“√å¥

(Maillard reaction) ‡¡≈≈“√å¥‡ªìπªØ‘°‘√‘¬“Àπ÷Ëß∑’Ë∑”„Àâ

°“√‡°‘¥ ’πÈ”µ“≈„πÕ“À“√ ∂◊Õ‡ªìπªØ‘°‘√‘¬“∑’Ë ”§—≠

∑’Ë ÿ¥„π°“√‡°‘¥ ’πÈ”µ“≈ ·≈–°≈‘Ëπ (aroma) ‡æ√“–

Õ“®¡’º≈µàÕ°“√‡ª≈’Ë¬π·ª≈ß¢Õß°≈‘Ëπ √  ·≈–

≈—°…≥–¢Õßº≈‘µ¿—≥±åÕ“À“√ (√—™π’  µ—≥±–æ“π‘™°ÿ≈,

2547)  Õ“À“√∑ÿ°™π‘¥∑’Ëºà“π°√–∫«π°“√∑”„Àâ ÿ°

¥â«¬§«“¡√âÕπ·≈–Õ“À“√À¡—°∑ÿ°™π‘¥®–‡°‘¥

ªØ‘°‘√‘¬“‡§¡’¥—ß°≈à“« °≈‰°¢ÕßªØ‘°‘√‘¬“‡°‘¥®“°°√¥

Õ–¡‘‚π∑”ªØ‘°‘√‘¬“°—∫πÈ”µ“≈√’¥‘« ǻ ‰¥â “√ª√–°Õ∫

∑’Ë‡√’¬°«à“º≈‘µ¿—≥±åÕ–¡“‚¥√‘ (Amadori product)

(Hodge JE. 1953)  “√ª√–°Õ∫¥—ß°≈à“«®–‡°‘¥

ªØ‘°‘√‘¬“Õ’πÕ≈‰≈‡´™—π (enolization) ‡ªìπ‰¥§’‚µπ‡Õ¡’π

·≈–‡°‘¥ªØ‘°‘√‘¬“‰Œ‡¥√™—πµàÕ‰¥â‡ªìπÕπÿæ—π∏å¢ÕßøŸ·√π

∂â“πÈ”µ“≈√’¥‘«´å‡ªìππÈ”µ“≈‡Œ°‚´  Õπÿæ—π∏å øŸ·√π§◊Õ

5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å  °“√‡°‘¥ ’

¢Õß ’́Õ‘Í«‡°‘¥®“°°√–∫«π°“√À¡—° ·≈–°“√¶à“‡™◊ÈÕ

´’Õ‘Í«¥â«¬«‘∏’°“√æ“ ‡®Õ√å‰√ ǻ  √–À«à“ß°√–∫«π°“√

À¡—°´’Õ‘Í«®–‡°‘¥ ’πÈ”µ“≈¢÷Èπ®“°ªØ‘°‘√‘¬“ πÕπ-ÕÕ°

´‘‡¥∑’ø (non-oxidative browning) ·≈–°“√‡°‘¥ ’

πÈ”µ“≈·∫∫‰¡à„™â‡Õπ‰´¡å (non-enzymatic browning)

‡ªìπÀ≈—° (Yokotuka, T. 1986)  ’¢Õß´’Õ‘Í«®–‡¢â¡¢÷Èπ

Õ’°§√—Èß¿“¬À≈—ß°“√∫√√®ÿ„π¿“™π– ªØ‘°‘√‘¬“∑’Ë‡°‘¥¢÷Èπ

¿“¬À≈—ßπ’È®–∑”„Àâ§ÿ≥¿“æ¢Õß´’Õ‘Í«¥âÕ¬≈ß ºŸâ«‘®—¬®÷ß

 π„®»÷°…“°“√À“ª√‘¡“≥ “√ª√–°Õ∫ 5-‰Œ¥√Õ° ’́

‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å ∑’Ë‡°‘¥¢÷Èπ„πº≈‘µ¿—≥±å

¢Õß´’Õ‘Í« 3 °≈ÿà¡ §◊Õº≈‘µ¿—≥±å∑’Ë‰¥â®“°∂—Ë«‡À≈◊Õß≈â«π

∂—Ë«¡–·Œ–≈â«π ·≈–∂—Ë«¡–·Œ–º ¡°—∫∂—Ë«‡À≈◊Õß„π

Õ—µ√“ à«π 60:40 ·µà≈–°≈ÿà¡À¡—°„ππÈ”‡°≈◊Õ∑’Ë¡’§«“¡

‡¢â¡¢âπ·µ°µà“ß°—π 6  Ÿµ√ ‡°Á∫√—°…“„π ¿“«–∑’Ë

·µ°µà“ß°—π„π√–¬–‡«≈“∑’Ë·µ°µà“ß°—π ®“°ß“π«‘®—¬

¥—ß°≈à“«®–‡ªìπª√–‚¬™πåµàÕ°“√æ—≤π“°√–∫«π°“√

º≈‘µ´’Õ‘Í« ·≈–«‘∏’°“√‡°Á∫√—°…“‡æ◊ËÕ„Àâ‰¥â´’Õ‘Í«∑’Ë¥’

¡’§ÿ≥¿“æ ™«π„Àâ∫√‘‚¿§µàÕ‰ª

«—µ∂ÿª√– ß§å°“√«‘®—¬
‡æ◊ËÕ»÷°…“ª√‘¡“≥ “√ª√–°Õ∫ 5-‰Œ¥√Õ° ’́

‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å ‡æ◊ËÕ‡ªìπ¥—™π’∫Õ°°“√‡°‘¥

 “√ ’πÈ”µ“≈„π°√–∫«π°“√º≈‘µ´’Õ‘Í« ∑’Ë√–¬–‡«≈“µà“ßÊ

·≈– ¿“«–°“√‡°Á∫√—°…“∑’Ë·µ°µà“ß°—π

Õÿª°√≥å·≈–«‘∏’¥”‡π‘π°“√«‘®—¬
Õÿª°√≥å∑’Ë„™â„π°“√¥”‡π‘π°“√«‘®—¬¡’¥—ßπ’È

1. «—µ∂ÿ¥‘∫„π°“√À¡—°´’Õ‘Í« ‰¥â·°à ∂—Ë«¡–·Œ–

∂—Ë«‡À≈◊Õß ·ªÑß “≈’ ·≈–‡°≈◊Õ

2. Õÿª°√≥å„π°“√À¡—°´’Õ‘Í« ‰¥â·°à ‰À¥‘π‡§≈◊Õ∫

°√–¥âß ·≈–ºâ“¢“«∫“ß

3. ‡™◊ÈÕ√“„π°“√À¡—°´’Õ‘Í«§◊Õ ‡™◊ÈÕ√“ Aspergillus

oryzae
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4.  “√‡§¡’ ”À√—∫«‘‡§√“–Àå 5-‰Œ¥√Õ°´’

‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å·≈–πÈ”µ“≈°≈Ÿ‚§  ‰¥â·°à

 “√≈–≈“¬¡“µ√∞“π 5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√å

øî«√“≈¥’‰Œ¥å, ‚æ·∑ ‡ ’́¬¡‡øÕ√å‚√‰´¬“‰π¥å‰µ√

‰Œ‡¥√µ, ́ ‘ß§å·Õ´‘‡µµ‰¥‰Œ‡¥√µ, ·Õ´‘‚µ‰π‰µ√≈å  ·≈–

 “√≈–≈“¬¡“µ√∞“ππÈ”µ“≈°≈Ÿ‚§ 

5. ‡§√◊ËÕß¡◊Õ ”À√—∫«‘‡§√“–Àå 5-‰Œ¥√Õ° ’́

‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å·≈–πÈ”µ“≈°≈Ÿ‚§   §◊Õ

‡§√◊ËÕß‚§√¡“‚∑°√“øï¢Õß‡À≈« ¡√√∂π– ŸßÀ√◊Õ ‡§√◊ËÕß

HPLC  ¬’ËÀâÕ  Hewlett Packard Agilent 1100 series

§Õ≈—¡πå : Reverse  phase C-18 Detector §◊Õ DAD

∑’Ë§«“¡¬“«§≈◊Ëπ 280 nm ·≈– ·≈– ‡§√◊ËÕß HPLC

¬’Ë ÀâÕ  Waters √ÿàπ Waters 2690) §Õ≈—¡πå :  Sugar-

Pak. (Waters, MA, USA) 30x 65 mm  ·≈– Waters

410 Differential Refractometer  Detector (Millipore

Corp., Milford, MA, USA) µ“¡≈”¥—∫

«‘∏’¥”‡π‘π°“√«‘®—¬¡’¥—ßπ’È

µÕπ∑’Ë 1 °“√‡µ√’¬¡´’Õ‘Í«

1. π”∂—Ë«¡–·Œ–·≈–∂—Ë«‡À≈◊Õß¡“§—¥·≈â«·™àπÈ”

ª√–¡“≥ 15 ™—Ë«‚¡ß π”¡“π÷Ëß®π ÿ° ®“°π—Èππ”¡“§≈ÿ°

¥â«¬·ªÑß “≈’„πÕ—µ√“ à«π∂—Ë« 3  à«π ·ªÑß “≈’ 1  à«π

2. π” à«πº ¡¥—ß°≈à“«‰ª°√–®“¬„π°√–¥âß

·≈â«§≈ÿ°¥â«¬‡™◊ÈÕ√“ Aspergillus oryzae ∑’Ë∫√‘ ÿ∑∏‘Ï

æ√¡¥â«¬πÈ”∑’Ë –Õ“¥‡æ◊ËÕ„Àâ‡°‘¥§«“¡™◊Èπ∑’Ë‡À¡“– ¡

·≈â«§≈ÿ¡¥â«¬ºâ“¢“«∫“ß π”‰ª∫à¡‰«â∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß

‡ªìπ‡«≈“ 3 «—π ÷́Ëß®–¡’ ªÕ√å ’‡À≈◊Õß·°¡‡¢’¬«§≈ÿ¡

‡¡≈Á¥∂—Ë«‡√’¬°«à“ ‚§®‘

3. π”‰ªÀ¡—°µàÕ„ππÈ”‡°≈◊Õ„π‰À¥‘π‡§≈◊Õ∫

‡µ‘¡πÈ”‡°≈◊Õµ“¡ Ÿµ√µà“ßÊ ¥—ßπ’È „™â∂—Ë«‡À≈◊Õß‡ªìπ

«—µ∂ÿ¥‘∫  √âÕ¬≈– 100 ∑’Ë¡’§«“¡‡¢â¡¢âππÈ”‡°≈◊Õ√âÕ¬≈–

20 ( Ÿµ√ 1), 18 ( Ÿµ√ 2), 16 ( Ÿµ√ 3), 14 ( Ÿµ√4),

12 ( Ÿµ√ 5) ·≈– 10 ( Ÿµ√ 6) „™â∂—Ë«¡–·Œ–‡ªìπ

«—µ∂ÿ¥‘∫√âÕ¬≈– 100 ∑’Ë¡’§«“¡‡¢â¡¢âππÈ”‡°≈◊Õ√âÕ¬≈–

20 ( Ÿµ√ 7), 18 ( Ÿµ√ 8), 16 ( Ÿµ√ 9), 14 ( Ÿµ√

10), 12 ( Ÿµ√ 11) ·≈– 10 ( Ÿµ√ 12) ·≈–„™â∂—Ë«

¡–·Œ–·≈–∂—Ë«‡À≈◊Õß„πÕ—µ√“ à«π 60:40 ∑’Ë¡’§«“¡

‡¢â¡¢âππÈ”‡°≈◊Õ √âÕ¬≈– 20 ( Ÿµ√ 13), 18 ( Ÿµ√ 14),

16 ( Ÿµ√ 15), 14 ( Ÿµ√ 16), 12 ( Ÿµ√ 17) ·≈–

10 ( Ÿµ√ 18) À¡—°§√∫ 3 ‡¥◊Õπ

4. π”¡“°√Õß·≈–ºà“π°√–∫«π°“√æ“ ‡®Õ√å‰√´å

‰¥â´’Õ‘Í« ‡°Á∫√—°…“µ—«Õ¬à“ß∑’Ë Õß ¿“«– §◊ÕÕÿ≥À¿Ÿ¡‘

ÀâÕß·≈–„πµŸâ‡¬Áπ ‡°Á∫µ—«Õ¬à“ß‡æ◊ËÕπ”‰ª«‘‡§√“–Àå∑’Ë

√–¬–‡«≈“ 0 ‡¥◊Õπ ‡°Á∫°àÕπ·≈–À≈—ß®“°°“√

æ“ ‡®Õ√å‰√´å  1,  2, 3, 4, 5 ·≈– 6 ‡¥◊Õπµ“¡≈”¥—∫

µÕπ∑’Ë 2 °“√«‘‡§√“–Àåµ—«Õ¬à“ß°“√«‘‡§√“–Àå 5-

‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å

1. ‡µ√’¬¡ Reagent ‡æ◊ËÕ„Àâ´’Õ‘Í«µ—«Õ¬à“ß„ 

(Clarify) ‰¥â¥—ßµàÕ‰ªπ’È Carrez soln I §◊Õ K
4
Fe

(CN)
6
.3H

2
O 15 °√—¡ / 100 cm3 ·≈– Carrez soln

II  §◊Õ Zn(OAc)
2
.2H

2
O 10 °√—¡ / 100 cm3

2. ∑”°“√ Clarify µ—«Õ¬à“ß ‰¥â¥—ßµàÕ‰ªπ’È §◊Õ

´’Õ‘Í« ∑”ªØ‘°‘√‘¬“°—∫ Carrez soln I  ·≈– Carrez soln

II  ‰¥âµ–°Õπ¢“«‡°‘¥¢÷Èπ °√Õß¥â«¬°√–¥“…°√Õß ®–

‰¥â “√≈–≈“¬µ—«Õ¬à“ß ·≈– ‡°Á∫„ à¢«¥ ’™“ π”‰ª

«‘‡§√“–Àå¥â«¬‡§√◊ËÕß HPLC

3.  ‡µ√’¬¡ “√≈–≈“¬¡“µ√∞“π HMF ∑’Ë§«“¡

‡¢â¡¢âπ 0.2  0.5 1  2 4 ·≈– 8  ¡‘≈≈‘°√—¡/≈‘µ√ ¡“°

√Õß¥â«¬·ºàπ°√Õß (microfilter) ∑’Ë¡’¢π“¥√Ÿæ√ÿπ 0.45

‰¡‚§√‡¡µ√ ©’¥‡¢â“‡§√◊ËÕß HPLC ª√‘¡“µ√ 100

‰¡‚§√≈‘µ√  ¿“«–∑’Ë‡À¡“– ¡¢Õß‡§√◊ËÕß HPLC ∑’Ë„™â

„π°“√«‘‡§√“–Àå§◊Õ Õ—µ√“°“√‰À≈ 1 mL/min ·≈–„™â

‡ø ‡§≈◊ËÕπ∑’Ë‡ªìπ  H
2
O: Acetonitrile (95:5) ∫—π∑÷°

æ◊Èπ∑’Ë¢Õßæ’§

4.  π”æ◊Èπ∑’Ë¢Õßæ’§¢Õß “√≈–≈“¬¡“µ√∞“π∑’Ë

‰¥â‰ª‡¢’¬π°√“ø¡“µ√∞“π · ¥ß§«“¡ —¡æ—π∏å

√–À«à“ßæ◊Èπ∑’Ë¢Õßæ’§°—∫§«“¡‡¢â¡¢âπµà“ßÊ π” “√

≈–≈“¬µ—«Õ¬à“ß∑’Ë‡µ√’¬¡‰«â¡“°√Õß¥â«¬·ºàπ°√Õß∑’Ë¡’

¢π“¥ 0.45 ‰¡‚§√‡¡µ√ ·≈â«©’¥‡¢â“‡§√◊ËÕß HPLC

®”π«π 100  ‰¡‚§√≈‘µ√ ®“°¢âÕ¡Ÿ≈¢Õßµ—«Õ¬à“ß

π”‰ª«‘‡§√“–Àå‚¥¬‡∑’¬∫®“°°√“ø¢Õß “√≈–≈“¬

¡“µ√∞“π
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º≈°“√«‘®—¬
°“√«‘‡§√“–Àåª√‘¡“≥ 5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-

‡øÕ√åøî«√“≈¥’‰Œ¥å „πµ—«Õ¬à“ß´’Õ‘Í«„π ¿“«–°“√‡°Á∫

√—°…“ ∑’Ë·µ°µà“ß°—π ·≈–‡°Á∫√—°…“∑’Ë√–¬–‡«≈“µà“ßÊ

‚¥¬π” ’́Õ‘Í«∑’Ë‰¥â®“°°√–∫«πÀ¡—°´’Õ‘Í«∑’Ëº≈‘µ®“°

∂—Ë«‡À≈◊Õß≈â«π ∂—Ë«¡–·Œ–≈â«π ·≈–∂—Ë«¡–·Œ–º ¡°—∫

√Ÿª¿“æ∑’Ë 2 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å „π ’́Õ‘Í«∑’Ë‡µ√’¬¡

®“°∂—Ë«¡–·Œ–≈â«π  ∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß  ‡ªìπ‡«≈“ 6 ‡¥◊Õπ

√Ÿª¿“æ∑’Ë 1 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ° ’́‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å „π ’́Õ‘Í«∑’Ë‡µ√’¬¡

®“°∂—Ë«‡À≈◊Õß≈â«π  ∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß  ‡ªìπ‡«≈“ 6 ‡¥◊Õπ

 Ÿµ√ 1 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 4 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 2 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 5 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 3 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 6 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10

∂—Ë«‡À≈◊Õß ¡“ºà“π°√–∫«π°“√æ“ ‡®Õ√å‰√ ǻ·≈â« »÷°…“

∑’Ë√–¬–‡«≈“„π°“√‡°Á∫√—°…“µà“ßÊ §◊Õ 0, 1 , 2, 3,

4 , 5 ·≈– 6 ‡¥◊Õπ ∑’Ë Õß ¿“«–§◊ÕÕÿ≥À¿Ÿ¡‘ÀâÕß

·≈–„πµŸâ‡¬Áπ º≈°“√∑¥≈Õß· ¥ß„π√Ÿª¿“æ∑’Ë 1 ›

√Ÿª¿“æ∑’Ë 6
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 Ÿµ√ 7 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 10 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 8 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 11 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 9 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 12 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10

√Ÿª¿“æ∑’Ë 3 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å  „π´’Õ‘Í«∑’Ë‡µ√’¬¡

®“°∂—Ë«¡–·Œ–·≈–∂—Ë«‡À≈◊Õß„πÕ—µ√“ à«π 60:40  ∑’Ë‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß ‡ªìπ‡«≈“

6 ‡¥◊Õπ

 Ÿµ√ 13 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 16 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 14 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 17 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 15 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 18 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10

®“°°“√»÷°…“ª√‘¡“≥¢Õß “√ª√–°Õ∫ 5-

‰Œ¥√Õ° ’́‡¡≈∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å ®“°πÈ”´’Õ‘È«

18  Ÿµ√  À≈—ß®“°ºà“π°√–∫«π°“√æ“ ‡®Õ√å‰√´å ∑’Ë

‡°Á∫√—°…“‰«â∑’Ë ¿“«–Õÿ≥À¿Ÿ¡‘ÀâÕßº≈°“√»÷°…“

· ¥ß¥—ß√Ÿª∑’Ë 1 - √Ÿª∑’Ë 3 æ∫«à“´’Õ‘Í«∑—Èß 18  Ÿµ√ ‡√‘Ë¡

·√°µ√«® ‰¡àæ∫ª√‘¡“≥ “√ª√–°Õ∫ HMF  ·≈–‡√‘Ë¡

µ√«®æ∫„π™à«ß‡¥◊Õπ∑’Ë 1 › ‡¥◊Õπ∑’Ë 6  ‚¥¬ª√‘¡“≥

 “√ª√–°Õ∫ HMF ¡’·π«‚πâ¡‡æ‘Ë¡¡“°¢÷Èπ‡¡◊ËÕ‡°Á∫

√—°…“‰«â‡ªìπ√–¬–‡«≈“π“π¢÷Èπ ®“°°“√»÷°…“æ∫«à“

´’Õ‘Í«∑’Ëº≈‘µ®“°∂—Ë«¡–·Œ–≈â«π §◊Õ Ÿµ√ 7 › 12

®–µ√«®æ∫ª√‘¡“≥¢Õß “√ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß

0.000 › 40.000  ‰¡‚§√‚¡≈“√å  ’́Õ‘Í«∑’Ëº≈‘µ®“°

∂—Ë«‡À≈◊Õß≈â«π §◊Õ Ÿµ√ 1 › 6 µ√«®æ∫ª√‘¡“≥

 “√ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß 0.000 › 36.673

‰¡‚§√‚¡≈“√å ·≈–´’Õ‘Í«∑’Ëº≈‘µ®“°∂—Ë«¡–·Œ–º ¡∂—Ë«

‡À≈◊Õß„πÕ—µ√“ à«π 60 : 40 §◊Õ Ÿµ√ 13 › 18 µ√«®

æ∫ª√‘¡“≥ “√ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß 0.000 ›

27.456  ‰¡‚§√‚¡≈“√å
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√Ÿª¿“æ∑’Ë 4 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å „π´’Õ‘Í«

 ∑’Ë‡µ√’¬¡®“°∂—Ë«‡À≈◊Õß≈â«π ∑’Ë‡°Á∫√—°…“„πµŸâ‡¬Áπ ‡ªìπ‡«≈“ 6 ‡¥◊Õπ

 Ÿµ√ 1 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 4 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 2 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 5 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 3 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 6 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10

√Ÿª¿“æ∑’Ë 5 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å „π´’Õ‘Í«

∑’Ë‡µ√’¬¡®“°∂—Ë«¡–·Œ–≈â«π ∑’Ë‡°Á∫√—°…“„πµŸâ‡¬Áπ ‡ªìπ‡«≈“ 6 ‡¥◊Õπ

 Ÿµ√ 7 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 10 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 8 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 11 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 9 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 12 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10
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√Ÿª¿“æ∑’Ë 6 · ¥ß°“√‡°‘¥ “√ª√–°Õ∫  5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“≈¥’‰Œ¥å „π´’Õ‘Í«

∑’Ë‡µ√’¬¡®“°∂—Ë«¡–·Œ–º ¡∂—Ë«‡À≈◊Õß„πÕ—µ√“ à«π 60:40  ∑’Ë‡°Á∫√—°…“„πµŸâ‡¬Áπ

‡ªìπ‡«≈“ 6 ‡¥◊Õπ

 Ÿµ√ 13 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 20  Ÿµ√ 16 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 14

 Ÿµ√ 14 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 18  Ÿµ√ 17 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 12

 Ÿµ√ 15 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 16  Ÿµ√ 18 §«“¡‡¢â¡¢âπ¢ÕßπÈ”‡°≈◊Õ√âÕ¬≈– 10

·≈–°“√»÷°…“∑’Ë‡°Á∫√—°…“‰«â„πµŸâ‡¬Áπ º≈°“√

»÷°…“· ¥ß„π√Ÿª∑’Ë 4- √Ÿª∑’Ë 6 æ∫«à“´’Õ‘Í«∑—Èß 18  Ÿµ√

‡√‘Ë¡·√°µ√«®‰¡àæ∫ª√‘¡“≥ “√ª√–°Õ∫ HMF ·≈–

‡√‘Ë¡µ√«®æ∫„π™à«ß‡¥◊Õπ∑’Ë 1 › ‡¥◊Õπ∑’Ë 6 ‚¥¬ª√‘¡“≥

 “√ª√–°Õ∫ HMF ¡’·π«‚πâ¡‡æ‘Ë¡¡“°¢÷Èπ‡¡◊ËÕ‡°Á∫

√—°…“‰«â‡ªìπ√–¬–‡«≈“π“π¢÷Èπ º≈°“√»÷°…“æ∫«à“´’Õ‘Í«

∑’Ëº≈‘µ®“°∂—Ë«¡–·Œ–≈â«π µ√«®æ∫ª√‘¡“≥¢Õß “√

ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß 0.000 › 17.671 ‰¡‚§√

‚¡≈“√å ́ ’Õ‘Í«∑’Ë º≈‘µ®“°∂—Ë«‡À≈◊Õß≈â«π  µ√«®æ∫ª√‘¡“≥

 “√ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß 0.000 › 10.207

‰¡‚§√‚¡≈“√å ·≈–´’Õ‘Í«∑’Ëº≈‘µ®“°∂—Ë«¡–·Œ–º ¡

∂—Ë«‡À≈◊Õß„πÕ—µ√“ à«π 60 : 40 µ√«®æ∫ª√‘¡“≥ “√

ª√–°Õ∫ HMF Õ¬Ÿà„π™à«ß 0.000 › 23.918

‰¡‚§√‚¡≈“√å

®“°º≈°“√»÷°…“æ∫«à“§«“¡‡¢â¡¢âπ¢ÕßπÈ”

‡°≈◊Õ¡’º≈µàÕ°“√‡°‘¥ “√ª√–°Õ∫ HMF ’́Õ‘Í«„π Ÿµ√

∑’ËÀ¡—°¥â«¬πÈ”‡°≈◊Õ∑’Ë¡’§«“¡‡¢â¡¢âπ Ÿß´÷ËßÕ¬Ÿà„π™à«ß

§«“¡‡¢â¡¢âπ√âÕ¬≈– 20 › 16 ®–µ√«®æ∫ª√‘¡“≥ “√

ª√–°Õ∫ HMF  à«π´’Õ‘Í«∑’Ë‰¥â®“°°“√À¡—°¥â«¬πÈ”‡°≈◊Õ

∑’Ë¡’§«“¡‡¢â¡¢âπµË”´÷ËßÕ¬Ÿà„π™à«ß§«“¡‡¢â¡¢âπ√âÕ¬≈–

14 › 10  µ√«®‰¡àæ∫ª√‘¡“≥ “√ª√–°Õ∫ HMF

µ≈Õ¥™à«ß‡«≈“¢Õß°“√‡°Á∫√—°…“µ—Èß·µà‡¥◊Õπ∑’Ë 1 › 6

„π∫“ß Ÿµ√ ·≈–Õ—µ√“°“√‡°‘¥ “√ª√–°Õ∫ HMF „π

´’Õ‘Í« 18  Ÿµ√ ∑’Ë ‡°Á∫√—°…“‡ªìπ‡«≈“ 6 ‡¥◊Õπ

∑’Ë ¿“«–Õÿ≥À¿Ÿ¡‘ÀâÕß·≈–µŸâ‡¬Áπ  æ∫«à“·π«‚πâ¡°“√

‡°‘¥ª√‘¡“≥ “√ª√–°Õ∫ HMF ‡æ‘Ë¡¡“°¢÷Èπ‡¡◊ËÕ‡°Á∫

√—°…“‰«â‡ªìπ‡«≈“π“π¢÷Èπ‚¥¬„π√–¬–‡√‘Ë¡·√°®–µ√«®

‰¡àæ∫ “√ª√–°Õ∫ HMF ‡¡◊ËÕ√–¬–‡«≈“ºà“π‰ª‡¥◊Õπ

∑’Ë 1 ®–µ√«®‰¡àæ∫À√◊Õµ√«®æ∫‰¥â„πª√‘¡“≥∑’ËπâÕ¬

‡¡◊ËÕ√–¬–‡«≈“„π°“√‡°Á∫√—°…“π“π¢÷Èπ°Á®–µ√«®æ∫

ª√‘¡“≥ “√ª√–°Õ∫ HMF  Ÿß¢÷Èπ·µàª√‘¡“≥ °“√

‡æ‘Ë¡¢÷Èπ„πÕ—µ√“∑’Ë‰¡à§ß∑’Ë ®π∂÷ß‡¥◊Õπ∑’Ë 6 ®–µ√«®æ∫

ª√‘¡“≥ “√ª√–°Õ∫ HMF  Ÿß ÿ¥
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 √ÿª·≈–Õ¿‘ª√“¬º≈°“√«‘®—¬
®“°º≈°“√∑¥≈Õß„πß“π«‘®—¬π’È ∑”„Àâ∑√“∫«à“

 “√ª√–°Õ∫ 5-‰Œ¥√Õ°´’‡¡∑‘≈-2-‡øÕ√åøî«√“
≈¥’‰Œ¥å   “¡“√∂‡°‘¥¢÷Èπ‰¥â„π´’Õ‘Í« ´÷Ëß´’Õ‘Í«∑’Ëº≈‘µ®“°
«—µ∂ÿ¥‘∫µà“ß™π‘¥°—π ‡™àπ®“°°“√»÷°…“´’Õ‘Í«∑’Ëº≈‘µ
®“°∂—Ë«¡–·Œ–·≈–∂—Ë«‡À≈◊Õß®–æ∫«à“´’Õ‘Í«∑’Ëº≈‘µ®“°
∂—Ë«¡–·Œ–≈â«π¡’ª√‘¡“≥ “√ª√–°Õ∫ HMF „π
ª√‘¡“≥∑’Ë¡“°°«à“´’Õ‘Í«∑’Ëº≈‘µ®“°∂—Ë«‡À≈◊Õß≈â«π
‡π◊ËÕß®“°Õß§åª√–°Õ∫∑“ß‡§¡’∑’Ë·µ°µà“ß°—π §◊ÕÕß§å
ª√–°Õ∫¢Õß∂—Ë«¡–·Œ–¡’§“√å‚∫‰Œ‡¥√µ‡ªìπÕß§å
ª√–°Õ∫√âÕ¬≈– 60.9 ( ∂“∫—π°“√·æ∑¬å‰∑¬ °√¡
°“√·æ∑¬å °√–∑√«ß “∏“√≥ ÿ¢, 2542)  à«π∂—Ë«
‡À≈◊Õß¡’§“√å‚∫‰Œ‡¥√µ‡ªìπÕß§åª√–°Õ∫ 26.7  (°Õß
‚¿™π“°“√ °√¡Õπ“¡—¬ æ.».2535 Õâ“ß∂÷ß„π  ÿ¡“≈’
∑Õß·°â«, 2541) „π°√–∫«π°“√À¡—°´’Õ‘Í«·ªÑß®–
∂Ÿ°¬àÕ¬ ≈“¬„Àâ‡ªìππÈ”µ“≈‚¡‡≈°ÿ≈‡¥’Ë¬«‡™àπ πÈ”µ“≈
°≈Ÿ‚§ ´÷Ëß‡ªìππÈ”µ“≈√’¥‘«´å  ‡ªìπ “√µ—Èßµâπ¢Õß°“√
‡°‘¥ “√ª√–°Õ∫ HMF  ·≈– HMF ‡ªìπº≈‘µ¿—≥±åµ—«
Àπ÷Ëß∑’Ë‰¥â®“°ªØ‘°‘√‘¬“‡¡≈≈“√å¥∑’Ë„™â‡ªìπ¥—™π’„π°“√
∫Õ°°“√‡°‘¥ ’¥”§≈È”„π´’Õ‘Í«‰¥â ®“°º≈°“√»÷°…“æ∫
«à“ ́ ’Õ‘Í«∫“ß Ÿµ√µ√«®‰¡àæ∫ª√‘¡“≥ “√ª√–°Õ∫ HMF
‡¡◊ËÕ√–¬–‡«≈“„π°“√‡°Á∫√—°…“‡æ‘Ë¡¢÷Èπ ·µà‡¡◊ËÕ —ß‡°µ
°“√‡ª≈’Ë¬π·ª≈ß∑“ß°“¬¿“æ‡™àπ ’¢ÕßπÈ” ’Õ‘Í«¡’ ’
¥”§≈È”‡æ‘Ë¡¢÷Èπ‡¡◊ËÕ√–¬–‡«≈“„π°“√‡°Á∫√—°…“‡æ‘Ë¡¢÷Èπ
Õ“®‡π◊ËÕß¡“° ®“°ª√‘¡“≥¢Õß “√ª√–°Õ∫ HMF ∑’Ë

‡°‘¥¢÷Èπ¡’ª√‘¡“≥πâÕ¬¡“°®π‰¡à “¡“√∂µ√«®æ∫
¥â«¬‡∑§π‘§‚§√¡“‚∑°√“øøï¢Õß‡À≈« ¡√√∂π– Ÿß
„π ¿“«–∑’ËºŸâ«‘®—¬∑”°“√»÷°…“Õ¬Ÿà À√◊ÕÕ“®‡π◊ËÕß®“°
 “√ª√–°Õ∫ HMF ‡°‘¥°“√  ≈“¬µ—«„π¢—ÈπµÕπÀ√◊Õ
°√–∫«π°“√‡µ√’¬¡µ—«Õ¬à“ß‡æ√“–§ÿ≥ ¡∫—µ‘¢Õß
 “√ª√–°Õ∫ HMF ‡°‘¥°“√ ≈“¬µ—«‰¥âßà“¬‡¡◊ËÕ∂Ÿ°
· ß «à“ß (Belitz; and Grosch. 2000) ¥—ßπ—Èπ„π
¢—ÈπµÕπÀ√◊Õ°√–∫«π°“√‡µ√’¬¡µ—«Õ¬à“ß‰¡à§«√„ÀâÕ¬Ÿà
„π∑’Ë¡’· ß «à“ß¡“° Õÿ≥À¿Ÿ¡‘ Ÿß·≈–„™â‡«≈“„π°“√‡µ
√’¬¡π“π‡°‘π‰ª ·≈–§«√‡°Á∫µ—«Õ¬à“ß∑’Ë‡µ√’¬¡‰¥â‡æ◊ËÕ
√Õ∑”°“√«‘‡§√“–Àå„π¢«¥ ’™“

·≈–®“°º≈°“√»÷°…“°“√‡°Á∫√—°…“‰«â∑’Ë
 ¿“«–·µ°µà“ß°—π§◊Õ ≥ Õÿ≥À¿Ÿ¡‘ÀâÕß°—∫µŸâ‡¬Áπ æ∫
«à“°“√‡°Á∫√—°…“∑’Ë ¿“«–Õÿ≥À¿Ÿ¡‘ÀâÕßµ√«®æ∫
ª√‘¡“≥¢Õß “√ª√–°Õ∫ HMF „πª√‘¡“≥∑’Ë Ÿß°«à“
‡°Á∫√—°…“‰«â„π ¿“«–µŸâ‡¬Áπ ‡¡◊ËÕæ‘®“√≥“®“° Ÿµ√
´’Õ‘Í«·≈–√–¬–‡«≈“‡¥’¬«°—π · ¥ß„Àâ‡ÀÁπ«à“Õÿ≥À¿Ÿ¡‘
 Ÿß®–‡√àßªØ‘°‘√‘¬“‡¡≈≈“√å¥„Àâ‡°‘¥‡√Á«¢÷Èπ àßº≈µàÕ°“√
‡°‘¥ ’¥”§≈È”„π´’Õ‘Í«·≈–®– àßº≈µàÕ§ÿ≥§à“∑“ß
‚¿™π“°“√∑’Ë∑”„Àâ°√¥Õ–¡‘‚π∑’Ë®”‡ªìπÀ≈“¬™π‘¥
‡ª≈’Ë¬π√Ÿª‰ª ·≈– ’¥”§≈È”¢Õß ’́Õ‘Í«∑’Ë‡¢â¡¡“°‡°‘π‰ª
∑”„ÀâºŸâ∫√‘‚¿§‰¡àÕ¬“°π”¡“√—∫ª√–∑“π  ¥—ßπ—Èπ°“√
‡°Á∫√—°…“ ’́Õ‘Í«‰«â∑’ËÕÿ≥À¿Ÿ¡‘µË”‡ªìπ°“√™à«¬¬◊¥Õ“¬ÿ
¢Õß°“√‡°‘¥ ’¥”§≈È”„Àâ™â“≈ß ·≈–¬—ß™à«¬√—°…“

§ÿ≥§à“∑“ß‚¿™π“°“√¢Õß´’Õ‘Í«Õ’°¥â«¬
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