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§«“¡ ”§—≠·≈–∑’Ë¡“¢Õß°“√«‘®—¬

∑ÿ‡√’¬π ‡ªìπ‰¡âº≈‡¢µ√âÕπ ¡’™◊ËÕ∑“ßæƒ°…»“ µ√å«à“ Durio zibethinus

Murray ¡’∂‘Ëπ°”‡π‘¥„πÀ¡Ÿà‡°“–∫Õ√å‡π’¬« À√◊Õ ÿ¡“µ√“ „πªí®®ÿ∫—π¡’°“√ª≈Ÿ°

∑ÿ‡√’¬π‰¥â∑—Ë«‰ª„πª√–‡∑»‰∑¬ ¡“‡≈‡´’¬ Õ‘π‚¥π’‡´’¬ Õ‘π‡¥’¬ »√’≈—ß°“ ·≈–æ¡à“

∑ÿ‡√’¬π¢Õß‰∑¬‡ªìπ∑ÿ‡√’¬πæ—π∏ÿå¥’ ¡’§ÿ≥¿“æ‡ªìπÕ—π¥—∫Àπ÷Ëß·≈–¡’™◊ËÕ‡ ’¬ß‡ªìπ∑’Ë

√Ÿâ®—°∑—Ë«‚≈° ·≈–∑ÿ‡√’¬π‰¥â√—∫°“√¬°¬àÕß„Àâ‡ªìπ√“™“¢Õßº≈‰¡â (King of the

fruits) 

∑ÿ‡√’¬π‡ªìπº≈‰¡â∑’Ë¡’°“√ àßÕÕ°¡“° ‚¥¬‡©æ“–æ—π∏ÿåÀ¡Õπ∑Õß  “¡“√∂∑”

√“¬‰¥â‰¡àµË”°«à“ 8 À¡◊Ëπµ—πµàÕªï ·µà¡’ªí≠À“∑’Ë ”§—≠§◊Õ„πƒ¥Ÿ°“≈∑’Ë¡’º≈º≈‘µ

∑ÿ‡√’¬πÕÕ° Ÿàµ≈“¥ª√‘¡“≥¡“° ¡’º≈„Àâ√“§“µ°µË” ‡°…µ√°√ª√– ∫ªí≠À“

°“√¢“¥∑ÿπ ‡æ√“–∑ÿ‡√’¬π‡ªìπ‰¡âº≈∑’Ë¡’°“√≈ß∑ÿπ Ÿß„π°“√‡æ“–ª≈Ÿ°·≈–°“√¥Ÿ·≈

∑ÿ‡√’¬π‡ªìπº≈‰¡â®—¥Õ¬Ÿà„πª√–‡¿∑ climacteric fruit §◊Õ‡ªìπº≈‰¡â∑’Ë¡’Õ—µ√“°“√

À“¬„® Ÿß ‡πà“‡ ’¬‰¥â‡√Á« ¡’Õ“¬ÿ°“√‡°Á∫º≈ ¥„π√–¬–‡«≈“ —Èπ‡æ’¬ß 10-14 «—π

·≈–¡’¢âÕ®”°—¥∑’Ë‰¡à “¡“√∂‡°Á∫√—°…“∑’ËÕÿ≥À¿Ÿ¡‘≈¥µË”°«à“®ÿ¥«‘°ƒµ‘ §◊Õ15 Õß»“

‡´≈‡ ’́¬ ‰¥â

°√¡«‘∑¬“»“ µ√å∫√‘°“√‰¥â»÷°…“«‘®—¬ °“√º≈‘µ∑ÿ‡√’¬πºß‡æ◊ËÕÕÿµ “À°√√¡

´÷Ëßß“π«‘®—¬π’ÈÕ¬Ÿà„πÀ—«¢âÕ°“√«‘®—¬‡√◊ËÕß ç°“√»÷°…“æ—≤π“‡∑§‚π‚≈¬’°“√º≈‘µ

∑ÿ‡√’¬πºß ‡æ◊ËÕº≈‘µÕ“À“√«à“ß™π‘¥°√Õ∫æÕß®“°∑ÿ‡√’¬πé ‚¥¬‡ªìπ à«πÀπ÷Ëß„π

ç‚§√ß°“√«‘®—¬æ—≤π“°“√º≈‘µ·≈–°“√µ≈“¥∑ÿ‡√’¬π‡æ◊ËÕ°“√ àßÕÕ°é ÷́Ëß√—∫∑ÿπ

Õÿ¥Àπÿπ°“√«‘®—¬ª√–‡¿∑ ‚§√ß°“√µ“¡«“√–°“√«‘®—¬·Ààß™“µ‘„π¿“«–«‘°ƒµ‘‡æ◊ËÕ

øóôπøŸ™“µ‘ ª√–®”ªï 2543 „π°“√»÷°…“«‘®—¬§√—Èßπ’È¡’®ÿ¥ª√– ß§å‡æ◊ËÕ„Àâ‰¥â

‡∑§‚π‚≈¬’°“√º≈‘µ∑ÿ‡√’¬πºß„π‡™‘ßÕÿµ “À°√√¡ ∑ÿ‡√’¬πºß‡ªìπº≈‘µ¿—≥±å∑’Ë¡’

»—°¬¿“æ‡æ’¬ßæÕ„π°“√æ—≤π“ àß‡ √‘¡„Àâ¡’°“√º≈‘µ„π√–¥—∫Õÿµ “À°√√¡‡æ◊ËÕ

°“√®”Àπà“¬∑—Èß„π·≈–µà“ßª√–‡∑» ‡π◊ËÕß®“°∑ÿ‡√’¬πºß “¡“√∂π”‰ª„™â‡ªìπ à«π

ª√–°Õ∫¢ÕßÕ“À“√‡æ◊ËÕ„Àâ¡’°≈‘Ëπ√ ¢Õß∑ÿ‡√’¬π º≈‘µ¿—≥±å∑’Ëπ‘¬¡‡µ‘¡°≈‘Ëπ∑ÿ‡√’¬π

¡’À≈“°À≈“¬™π‘¥ ‡™àπ ¢π¡¢∫‡§’È¬«À√◊ÕÕ“À“√«à“ß™π‘¥°√Õ∫æÕß ‡§â° §ÿ°°’È

‰Õ»°√’¡ ¥—ßπ—Èπ°“√·ª√√Ÿª∑ÿ‡√’¬π‡ªìπ∑ÿ‡√’¬πºß ®–‡°‘¥º≈¥’°—∫Õÿµ “À°√√¡

Õ“À“√¿“¬„πª√–‡∑» ·≈–‡ªìπ·π«∑“ßÀπ÷Ëß„π°“√·°âªí≠À“∑ÿ‡√’¬π≈âπµ≈“¥·≈–

√“§“µ°µË”

ª√–‚¬™πå∑’Ë‰¥â√—∫
1. ‰¥â·π«∑“ß°“√º≈‘µ∑ÿ‡√’¬π

ºß„π√–¥—∫Õÿµ “À°√√¡‡æ◊ËÕ°“√

®”Àπà“¬∑—Èß„π·≈–µà“ßª√–‡∑»

2. ‰¥âº≈‘µ¿—≥±å∑ÿ‡√’¬πæ√âÕ¡

∫√‘‚¿§™π‘¥„À¡àÊ ‡ªìπ∑“ß‡≈◊Õ°¢Õß

ºŸâ∫√‘‚¿§

3. ‡æ‘Ë¡¡Ÿ≈§à“∑ÿ‡√’¬π ¥ ·°â

ªí≠À“ ∑ÿ‡√’¬π≈âπµ≈“¥

°≈ÿà¡‡ªÑ“À¡“¬
1. ∏ÿ√°‘®°“√·ª√√Ÿªº≈‘µ¿—≥±å

Õ“À“√¢Õß‡Õ°™π

2. ∏ÿ√°‘®Õÿµ “À°√√¡Õ“À“√

‡æ◊ËÕ°“√ àßÕÕ° ·≈– °“√º≈‘µ

®”Àπà“¬„πª√–‡∑»

Àπà«¬ß“π∑’Ë√—∫º‘¥™Õ∫
°√¡«‘∑¬“»“ µ√å∫√‘°“√

º≈°“√«‘®—¬
„π°“√«‘®—¬π’È‰¥âº≈‘µ∑ÿ‡√’¬πºß

®“°∑ÿ‡√’¬πæ—π∏ÿåÀ¡Õπ∑Õß ·≈–

æ—π∏ÿå™–π’ »÷°…“‡ª√’¬∫‡∑’¬∫°“√

º≈‘µ      ∑ÿ‡√’¬πºß‚¥¬„™â°√√¡«‘∏’

°“√º≈‘µµà“ß°—π 3 «‘∏’ §◊Õ °“√∑”

·Àâß‚¥¬      µŸâÕ∫≈¡√âÕπ (cabinet

dryer) °“√∑”·Àâß‚¥¬‡§√◊ËÕß∑”·Àâß

·∫∫≈Ÿ°°≈‘Èß (double drum dryer)

·≈–°“√∑”·Àâß‚¥¬‡§√◊ËÕß∑”·Àâß

«√√≥¥’ ∫‘π‰™¬
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·∫∫Õ∫·Àâß·™à‡¬◊Õ°·¢Áß (freeze dryer) º≈°“√»÷°…“æ∫«à“ °“√º≈‘µ∑ÿ‡√’¬π

ºß‚¥¬„™âµŸâÕ∫≈¡√âÕπ¡’¢âÕ®”°—¥∑’Ë‡À¡“– ”À√—∫«—µ∂ÿ¥‘∫∑ÿ‡√’¬π∑’Ë‡ªìπ∑ÿ‡√’¬πÀà“¡

∑’Ë¡’ª√‘¡“≥·ªÑß Ÿß‡∑à“π—Èπ ∑ÿ‡√’¬π ÿ° À√◊Õ ÿ°ßÕ¡®–¡’ªí≠À“∑”·Àâß‰¥â¬“° „™â

‡«≈“„π°“√∑”·Àâßπ“π º≈‘µ¿—≥±å·Àâß‰¡à ¡Ë”‡ ¡Õ °“√º≈‘µ∑ÿ‡√’¬πºß‚¥¬‡§√◊ËÕß

∑”·Àâß·∫∫Õ∫·Àâß·™à‡¬◊Õ°·¢Áß ¡’µâπ∑ÿπ°“√º≈‘µ∑’Ë Ÿß‰¡à‡À¡“–°—∫°“√º≈‘µ‡æ◊ËÕ

Õÿµ “À°√√¡

°“√º≈‘µ∑ÿ‡√’¬πºß‚¥¬‡§√◊ËÕß∑”·Àâß·∫∫≈Ÿ°°≈‘Èß„Àâ∑ÿ‡√’¬πºß∑’Ë¡’§ÿ≥¿“æ¥’

·≈–‡ªìπ«‘∏’°“√∑’Ë‡À¡“– ¡ „π°“√æ—≤π“„Àâ¡’°“√º≈‘µ„π√–¥—∫Õÿµ “À°√√¡‰¥â

æ—π∏ÿå·≈–√–¥—∫§«“¡ ÿ°¢Õß∑ÿ‡√’¬π¡’º≈µàÕ§ÿ≥¿“æ¢Õß∑ÿ‡√’¬πºß∑—Èß„π¥â“π ’

·≈–°≈‘Ëπ√  °“√º≈‘µ∑ÿ‡√’¬πºß‚¥¬‡§√◊ËÕß∑”·Àâß·∫∫≈Ÿ°°≈‘Èß ¡’ªí®®—¬∑’Ë‡°’Ë¬«¢âÕß

°—∫°“√º≈‘µÀ≈“¬µ—«·ª√ ‡™àπ §«“¡¢âπ¢Õß«—µ∂ÿ¥‘∫ Õÿ≥À¿Ÿ¡‘¢Õßº‘«≈Ÿ°°≈‘Èß ·≈–

§«“¡‡√Á«√Õ∫¢Õß≈Ÿ°°≈‘Èß ∑’ËÀ¡ÿπ

∑ÿ‡√’¬πºß∑’Ëº≈‘µ‰¥âπ”‰ª∑¥≈Õßº≈‘µÕ“À“√«à“ß™π‘¥°√Õ∫æÕß ‚¥¬„™â∑ÿ‡√’¬π

ºß‡ªìπ à«πª√–°Õ∫ √âÕ¬≈– 10-12.5 ·≈–¡’°“√‡µ‘¡∑ÿ‡√’¬πºß„π à«πª√–°Õ∫

Õ’°√âÕ¬≈– 5-10 ¢Õß à«πº ¡

∑’Ë„™â‡§≈◊Õ∫ª√ÿß√ ¥â«¬ ‰¥âº≈‘µ¿—≥±å

∑’Ë¡’°≈‘Ëπ√ ¥’ ‡ªìπ∑’Ë¬Õ¡√—∫¢ÕßºŸâ

∫√‘‚¿§ §ÿ°°’È ∑ÿ‡√’¬π ·≈–‡§â°∑ÿ‡√’¬π

∑’Ë¡’∑ÿ ‡ √’ ¬πºß‡ªìπ à«πª√–°Õ∫

„Àâ°≈‘Ëπ√ ∑’Ë¥’ ®÷ß¡’·π«‚πâ¡«à“°“√

º≈‘µ∑ÿ‡√’¬πºß®–‡ªìπ°“√º≈‘µ„π‡™‘ß

Õÿµ “À°√√¡‰¥â „πÕπ“§µ∑ÿ‡√’¬πºß

∫√√®ÿ„π∂ÿßÕ–≈Ÿ¡‘‡π’¬¡øÕ¬≈å≈“¡‘‡πµ

‡°Á∫∑’ËÕÿ≥À¿Ÿ¡‘ 10 Õß»“‡´≈‡ ’́¬ 

‰¥âπ“π 1 ªï ·≈–¡’ ’ °≈‘Ëπ√ „°≈â

‡§’¬ß∑ÿ‡√’¬πºß‡¡◊ËÕ‡√‘Ë¡‡°Á∫

‡Õ° “√Õâ“ßÕ‘ß

Baldry,J., Dougan J. and Howard C.E. Volatile flavouring constituents of durian.

Phytochemistry 1972. vol 11 p. 2081.

Helrich, Kenneth, ed. Official method of analysis of AOAC International. 15Th ed.

Verginia : AOAC., 1995.

Martin,P.W. Durian and mangosteen, p 407 In S. Nagy and P.E. Shaw (eds.) Tropical
and sub-tropical fruits. AVI, Westport, CT. 1980. 

Roy,S.K. and Joshi . Minor fruits-tropical. pp.583-584 in D.K. Salunkhe and S.S. Kadam

(eds.) Handbook of fruit science and technology : production, composition,
strorage and processing. Marcel Dekker,INC. 1995.

Salunkhe,D.K. Stroage,processing and nutritional quality of fruits and vegetables.
Ohio : CRC Press,Inc. 1974. 166 p.

°√¡«‘∑¬“»“ µ√å∫√‘°“√ °Õß«‘∑¬“»“ µ√å™’«¿“æ º≈‘µ¿—≥±å∑ÿ‡√’¬π °√ÿß‡∑æ¡À“π§√ : °Õß«‘∑¬“

»“ µ√å™’«¿“æ 2526.

°√¡«‘∑¬“»“ µ√å∫√‘°“√ °Õß«‘∑¬“»“ µ√å™’«¿“æ Õ“À“√«à“ß‡ √‘¡‚ª√µ’π®“°∂—Ë«‡À≈◊Õß °√ÿß‡∑æ-

¡À“π§√ : °Õß«‘∑¬“»“ µ√å™’«¿“æ 2528.
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26 ©∫—∫∑’Ë 4 Àπâ“ 235-248.




