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§«“¡‡®√‘≠·≈–§«“¡¡—Ëπ§ß¢Õßª√–‡∑»„™âªí®®—¬∑“ß¥â“π‡»√…∞°‘®

‡ªìπÀ≈—° ·≈–ªí®®—¬∑’Ë®–‡ √‘¡ √â“ß„π°“√·¢àß¢—ππ—Èπ‰¥â·°à  “√ π‡∑» ·≈–

 “√ π‡∑»∑“ß«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’∂◊Õ«à“ ‡ªìπ “√ π‡∑»∑’Ë¡’§«“¡ ”§—≠

·≈–®”‡ªìπÕ¬à“ß¬‘ËßµàÕ°“√æ—≤π“ª√–‡∑»  “√ π‡∑» à«π„À≠àª√–°Õ∫¥â«¬

§«“¡√Ÿâ„πß“π«‘®—¬ ß“π∑¥ Õ∫·≈–§âπ§«â“ ´÷Ëß®–¡’ª√–‚¬™πåÕ¬à“ß¬‘Ëß„π°“√æ—≤π“

Õÿµ “À°√√¡„Àâ¡’§«“¡‡®√‘≠°â“«Àπâ“ ‚¥¬‡©æ“–ª√–‡∑»∑’Ë°”≈—ßæ—≤π“

®– “¡“√∂æ—≤π“Õÿµ “À°√√¡¢Õßµπ‡Õß „Àâ‡®√‘≠∑—¥‡∑’¬¡°—∫ª√–‡∑»

∑’Ëæ—≤π“·≈â« √«¡∑—Èß “¡“√∂·¢àß¢—π„π∑“ß°“√§â“°—∫ª√–‡∑»µà“ßÊ ‰¥â ®÷ß

®”‡ªìπÕ¬à“ß¬‘Ëß∑’Ë∫ÿ§≈“°√∑’Ë∑”ß“π∑ÿ°·Ààß®–µâÕßª√—∫µπ‡Õßº—π‰ª Ÿà®ÿ¥∑’Ë‰¡à„™à

‡æ’¬ßÕ“»—¬§«“¡√Ÿâ®“°∑’Ë‡§¬‡√’¬π¡“‡æ’¬ßÕ¬à“ß‡¥’¬« ·µàµâÕß‡ªìπºŸâ∫√‘‚¿§

§«“¡√Ÿâ·≈–¡’°“√· «ßÀ“§«“¡√ŸâÕ¬à“ßµàÕ‡π◊ËÕß ‡æ◊ËÕ®–‰¥âπ”§«“¡√Ÿâπ—Èπ°≈—∫‰ª„™â

„π°“√∑”ß“πÕ’°µàÕÀπ÷Ëß

®“°§«“¡‡®√‘≠°â“«Àπâ“∑“ß«‘∑¬“»“ µ√åπ’È‡Õß

®÷ß∑”„Àâ‡°‘¥¢âÕ¡Ÿ≈·≈–«√√≥°√√¡∑“ß«‘∑¬“»“ µ√å´÷Ëß¡’

ª√‘¡“≥‡æ‘Ë¡¡“°¢÷ÈπÕ¬à“ß√«¥‡√Á«„π∑ÿ°√Ÿª·∫∫ ·≈–®–¬‘Ëß

‡æ‘Ë¡‡ªìπ∑«’§Ÿ≥ ª√–¡“≥«à“„π·µà≈–ªï®–¡’∫∑§«“¡„À¡à

µ’æ‘¡æåÕÕ°¡“ 400,000 ∫∑§«“¡ ®“°«“√ “√ª√–¡“≥

14,000 √“¬°“√ ¡’‡Õ° “√ ‘∑∏‘∫—µ√‡æ‘Ë¡¢÷Èπªï≈– 100,000 ©∫—∫

∑—Èßπ’È¬—ß‰¡à√«¡ ‘Ëßæ‘¡æåÕ◊ËπÊ ( ÿ™“µ“ ™‘π–®‘µ√ 2536, 3)

´÷Ëß°“√‡æ‘Ë¡¢÷Èπ„πÕ—µ√“∑«’§Ÿ≥‡™àππ’È¬àÕ¡ àßº≈∑”„ÀâºŸâ„™â

 “√ π‡∑» π—°«‘®—¬ π—°«‘∑¬“»“ µ√å µ≈Õ¥®πºŸâª√–°Õ∫°“√

∑’Ë¡’‡«≈“®”°—¥ ª√– ∫ªí≠À“‰¡à “¡“√∂µ‘¥µ“¡‰¥â∑—π

°—∫§«“¡°â“«Àπâ“ §«“¡‡§≈◊ËÕπ‰À«¢Õßß“π»÷°…“«‘®—¬µà“ßÊ

πÕ°®“°π’È¬—ßÕ“®‰¡à∑√“∫·À≈àß¢âÕ¡Ÿ≈∑’ËµâÕßµ‘¥µ“¡

 ”π—°ÀÕ ¡ÿ¥·≈–»Ÿπ¬å “√ π‡∑»«‘∑¬“»“ µ√å·≈–

‡∑§‚π‚≈¬’ ( ∑.) °√¡«‘∑¬“»“ µ√å∫√‘°“√‰¥â®—¥„Àâ¡’∫√‘°“√

∑’Ë‡√’¬°«à“ ∫√‘°“√µ‘¥µ“¡  “√ π‡∑»∑—π ¡—¬‡©æ“–‡√◊ËÕß

‡©æ“–√“¬ À√◊Õ∑’Ë√Ÿâ®—°°—π„π™◊ËÕ ∫√‘°“√ SDI (Selective

Dissemination of Information Service)

∫√‘°“√µ‘¥µ“¡ “√ π‡∑»∑—π ¡—¬
‡©æ“–‡√◊ËÕß‡©æ“–√“¬‡©æ“–‡√◊ËÕß‡©æ“–√“¬
(Selective Dissemination of Information Service-SDI)

«√‘»√“ · ß‰æ‚√®πå

∫√‘°“√ SDI §◊ÕÕ–‰√?

∫√‘°“√ SDI ‡ªìπ∫√‘°“√∑’Ë®—¥¢÷Èπ‡æ◊ËÕ àß‡ √‘¡°“√

‡¢â“∂÷ß “√ π‡∑»º≈ß“π«‘™“°“√∑“ß«‘∑¬“»“ µ√å·≈–

‡∑§‚π‚≈¬’ ∑’Ë®—¥æ‘¡æå‡º¬·æ√à‡ªìπ∫∑§«“¡/√“¬ß“π«‘™“

°“√ „π«“√ “√«‘∑¬“»“ µ√å (Scientific Journal) ©∫—∫

ªí®®ÿ∫—π·≈–µ‘¥µ“¡ ◊∫§âπ®“°‡§√◊ËÕß¡◊Õ‡¢â“∂÷ß “√

 π‡∑» (Scientific Information Access Tools) æ«°«“√ “√

 “√– —ß‡¢ª√“¬™◊ËÕ ”§—≠ ‰¥â·°à Chemical Abstracts

(CA), Food Science and Technology Abstracts (FSTA)

·≈– Analytical Abstracts (AA)

§«“¡ ”§—≠¢Õß∫√‘°“√ SDI

∫√‘°“√π’È®–∑”„ÀâºŸâ√—∫∫√‘°“√‰¥â‡¢â“∂÷ß¢âÕ¡Ÿ≈

§«“¡√Ÿâ«‘™“°“√∑“ß«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’ ¢Õß‡√◊ËÕß

√“«·≈– ‘Ëß‡°’Ë¬«‡π◊ËÕß∑’ËµâÕß°“√‡ªìπª√–®” ‚¥¬ºŸâ¢Õ√—∫

∫√‘°“√‡æ’¬ß√–∫ÿ‡√◊ËÕß·≈–¢Õ∫‡¢µ∑’ËµâÕß°“√„Àâµ‘¥µ“¡

‡®â“Àπâ“∑’Ë®–¥”‡π‘π°“√ ◊∫§âπ·≈–®—¥ àß¢âÕ¡Ÿ≈„Àâ„π∑—π∑’



‡¡◊ËÕ¡’¢âÕ¡Ÿ≈§«“¡√Ÿâµ“¡∑’ËµâÕß°“√ ®÷ß‡ªìπ°“√√—∫ª√–°—π

‰¥â«à“®– “¡“√∂µ‘¥µ“¡§«“¡√Ÿâ§«“¡°â“«Àπâ“„π‡√◊ËÕß∑’Ë

 π„®‰¥â‡∑à“∑—πªí®®ÿ∫—π ‡∑à“∑’Ë‰¥â¡’°“√‡º¬·æ√à„π ‘Ëßæ‘¡æå

∑—Ë«‚≈°∑—Èß∑’Ë‡ªìπ Àπ—ß ◊Õ ∫∑§«“¡«‘™“°“√  ‘∑∏‘∫—µ√

¡“µ√∞“π √“¬ß“π°“√ª√–™ÿ¡∑“ß«‘™“°“√ œ≈œ ‡ªìπ°“√

™à«¬ª√–À¬—¥‡«≈“·≈–§à“„™â®à“¬ πÕ°®“°π’È¬—ß¡’∫√‘°“√

®—¥À“‡Õ° “√©∫—∫‡µÁ¡∑—È ß®“°„πª√–‡∑»·≈–µà“ß

ª√–‡∑»¥â«¬ À“°°√≥’∑’ËµâÕß°“√µ‘¥µ“¡Õà“π‡Õ° “√

©∫—∫‡µÁ¡ (full papers)
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µ—«Õ¬à“ß‡√◊ËÕß∑’Ë¡’ºŸâ π„®·≈–µâÕß°“√µ‘¥µ“¡

®“°«“√ “√ “√– —ß‡¢ª Chemical Abstracts (CA) ‡™àπ

❍ Adhesives ❍ Aluminum chlorohydrate

❍ Chitin ❍ Ceramics

❍ Glutamic acid ❍ Polyethylene

❍ Shampoos ❍ Textiles and Fibers

®“°«“√ “√ “√– —ß‡¢ª Food Science and Technological Abstracts (FSTA) ‡™àπ

❍ Cheddar cheese ❍ Coconut cream

❍ Essential oil ❍ Feeds stuff

❍ Ice cream ❍ Molasses

°√–∫«π°“√¥”‡π‘πß“π¢Õß∫√‘°“√ SDI

User Profile Document Profile

‡ª√’¬∫‡∑’¬∫§«“¡µâÕß°“√

ª√—∫ª√ÿß·°â‰¢

®—¥ àß “√ π‡∑»∑’Ë§—¥‡≈◊Õ°·≈â«

ºŸâ„™â∫√‘°“√√—∫¢âÕ¡Ÿ≈

·≈–ª√–‡¡‘πº≈
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®“°«“√ “√ “√– —ß‡¢ª Analytical Abstracts (AA) ‡™àπ

❍ Arsenic ❍ Copper

❍ Catechins ❍ Feeds

❍ Minerals, ores and rocks ❍ Pesticides

®“°Àπâ“ “√∫—≠«“√ “√ ‡™àπ

❍ Environmental Science and Technology

❍ Journal of Coating Technology

❍ Plating and Surface Finishing 

❍ Plastics, Rubber and Composites

µ—«Õ¬à“ß¢âÕ¡Ÿ≈∑’Ë ‰¥â√—∫ ®“°∫√‘°“√ SDI

‡™àπ µâÕß°“√µ‘¥µ“¡ß“π«‘®—¬‡√◊ËÕß Arsenic

¢âÕ¡Ÿ≈®“°Àπâ“ Index ¢Õß Chemical Abstracts (CA) (Vol.148 No.9 ,2008)

Arsenic
acid prevention natural coating compn        P 193687k
chromium mercury occurrence mode detnn acid leaching coal 194820k
coagulation filtration groundwater 197977
fertilizer hydride generation atomic fluorescence spectrometry 191162m
inorg detn soil soil microwave extn pretreatment 191164p
pollution agricultural soil cadmium copper lead zinc 19133z
removal water review remediation 197821x
selenium subbituminous coal fly ash particle size mercury 197668c
trioxide detn blood urine 182347y
water nanoparticle iron oxide adsorption 197983b

¢âÕ¡Ÿ≈®“°Àπâ“ Abstract ¢Õß Chemical Abstracts (CA) (Vol.148 No.9, 2008)

148 : 193687k Composition containing natural coating agent for preventing arsenic acid. Suk,
Yeoung Jun (Shinsung Oil and Fat Co., Ltd., S. Korea) Repub. Korea KR 748,156 (Cl. C09D193/00), 10 Aug
2007, Appl. 60, 184, 30 Jun 2006; 6pp. (Korean). The title compn is prepd. via adding animal state glyceric acid
into vegetable oil (b.p. = 53-58 0C), and has a b.p. of 61-69 0C. The compn. Can be used for preventing
pollution to soil and water caused by arsenic acid, and has sustained film-coating functions. The comp. has the
advantages of no objectionable odor, and no harmful gas generation and heat change during combustion. 



¢âÕ¡Ÿ≈®“°Àπâ“ Index ¢Õß Food Science and Technology Abstracts (FSTA) (Vol. 40 No.2, 2008)

Arsenic

As; Cd ; Cu; Fe; Mussels; Mytilus galloprovincialis; Pb; Zn Re215

As; Nutrition; Toxicity; Cf283

Cd; Fish; Nitric acid; Pb; Temp. Rc247

Decontamination; Drinking water; Lactobacillus    Ht689

¢âÕ¡Ÿ≈®“°Àπâ“ Abstract ¢Õß Food Science and Technology Abstracts (FSTA) (Vol. 40 No.2, 2008) 

2008-Ht689

Arsenic removal by native and chemically modified lactic acid bacteria.

Halttunen, T.; Finell, M.; Salminen, S.

International Journal of Food Microbiology 120 (1-2, 20 th International ICFMH Symposium on Food

Microbiology 2006) 173-178 (2007) [En] [University of Turku, Functional Foods Forum, 20014 Turku, Finland. Tel.

+358 2 333 6861. Fax + 358 2 333 6862. E-mail tetaha@utu.fi]

Arsenic in drinking water is a major health problem globally. Simple, novel methods are needed for its

removal from water, especially in rural areas. For this purpose, the potential of different microbes in toxin and

heavy metal removal from water has gained interest. This study focused on the arsenic removal capacity of three

Lactobacillus strains in their native and chemically modified forms. Both native and methylated forms of all three

strains were not efficient in arsenic removal. Aminated Lactobacillus casei DSM20011 was abserved to remove

As(V) but not As(V)....

¢âÕ¡Ÿ≈®“°Àπâ“ Index ¢Õß Analytical Abstracts (AA) (Vol. 70 No.2, 2008)

Arsenic, detmn of, in alloys and water, by AFS 02D23

detmn of, in urine, by ICP MS., 02F13

speciation of, in biological materials and environmental materials, by extraction, review, 02H5

speciation of, in ores and soil, by extraction and HPLC-AFS, 02H81
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¢âÕ¡Ÿ≈®“°Àπâ“ Abstract ¢Õß Analytical Abstracts (AA) (Vol.70 No.2, 2008)

02H81. Evaluation of extraction methods for arsenic speciation in polluted soil and rotten ore by HPLC-HG-AFS

analysis. Yuan, C.-G.; He, B.; Gao, E.-L.; Lu, J.-X.; Jiang, G.-B.*(gbjiang@rcees.ac.cn, State Key Lab Environ. Chem

and Ecotoxicol., Res. Ctr. Eco-Environ. Sci., Chiness Acad. Sci., 100085 Beijing, China). Microchim. Acta, 2007,

159 (1-2), 175-182.-Three extraction systems including shaking, ultrasonic and microwave-assisted extraction were

evaluated. Water and phosphate buffer were tested for the extraction of arsenic compounds in polluted soil,

describing the water-soluble or plant-available fraction. The stabilities and recoveries of various arsenic species

indicated that no obvious changes of species occurred during the extraction process. The raw extracts were

cleaned up by ...

º≈°“√¥”‡π‘πß“π ∫√‘°“√ SDI ∑’Ëºà“π¡“

ªí®®ÿ∫—π¡’Àπà«¬ß“π®“°¿“§√—∞ ·≈–¿“§

Õÿµ “À°√√¡∑’Ë„™â∫√‘°“√ SDI Õ“∑‘ °Õß∏√≥’«‘∑¬“°“√

‰øøÑ“ΩÉ“¬º≈‘µ·Ààßª√–‡∑»‰∑¬  ”π—°«‘‡§√“–Àå·≈–µ√«®

 Õ∫ °√¡∑“ßÀ≈«ß  ∂“∫—π§âπ§«â“·≈–æ—≤π“

º≈‘µ¿—≥±åÕ“À“√ ¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å ∫√‘…—∑

ªŸπ´’‡¡πµåπ§√À≈«ß ®”°—¥ (¡À“™π) ∫√‘…—∑‰ÕÕ“√åæ’´’

®”°—¥ (¡À“™π) ∫√‘…—∑´—≈·«≈‡≈à¬å (ª√–‡∑»‰∑¬) ®”°—¥

∫√‘…—∑‰≈ÕâÕπ (ª√–‡∑»‰∑¬) ®”°—¥ ·≈–∫√‘…—∑‰∑¬‡«≈Õ‘π

¥— ‡µ√’¬≈ ®”°—¥ ´÷Ëß à«πÀπ÷Ëß¢ÕßºŸâ¢Õ√—∫∫√‘°“√ ‰¥â°≈à“«∂÷ß

∫√‘°“√ SDI ‰«â ¥—ßπ’È

§ÿ≥°—≠≠“  ‡µ¡’¬å

∫√‘…—∑ªŸπ´’‡¡πµåπ§√À≈«ß ®”°—¥ (¡À“™π)

ç‡ªìπ ¡“™‘°·≈–„™â∫√‘°“√ SDI

¡“π“π·≈â«§à– √Ÿâ ÷°ª√–∑—∫„®

∑’¡ß“π∑ÿ°∑à“π∑’Ë¡’§«“¡µ—Èß„®

¡ÿàß¡—Ëπ „π°“√„Àâ∫√‘°“√∑’Ë¥’

¬‘È¡·¬â¡ ·≈–‡ªìπ¡‘µ√µ≈Õ¥

‡«≈“ ·π–π”·À≈àß¢âÕ¡Ÿ≈∑’Ëµ√ß

µàÕ§«“¡µâÕß°“√  “¡“√∂π”

¢âÕ¡Ÿ≈‰ªª√–¬ÿ°µå„™â„π°“√∑”ß“π‰¥â‡ªìπÕ¬à“ß¥’é

§ÿ≥ª√–æ—π∏å   ÿæ—≤π»‘≈ª

∏ÿ√°‘® à«πµ—«

ç°“√Õà“π Chemical Abstracts

(CA) ∑’Ë‰¥â®“°∫√‘°“√ SDI ∑Ì“

„Àâ¥‘©—π‰¥â∑√“∫§«“¡°â“«Àπâ“

¢Õßß“π„π à«π∑’Ë¥‘©—π√—∫º‘¥™Õ∫«à“

¡’æ—≤π“°“√‰ª∂÷ß‰Àπ·≈â« ‚¥¬‡©æ“–®“°§Ÿà·¢àß ¥—ßπ—Èπ

¥‘©—π®÷ß∑√“∫«à“§«√®–ª√—∫ª√ÿßß“π¢Õßµπ‡ÕßÕ¬à“ß‰√

‡æ◊ËÕ„Àâ¥’°«à“¢Õß§Ÿà·¢àß ¢âÕ¡Ÿ≈∑’ËÕà“π®“°„π CA ‚¥¬ª°µ‘

®–„™â‡«≈“ 2 - 3 ªï ‡√“°Á®–‰¥â‡ÀÁπ ‘π§â“π—Èπ®√‘ßÊ „π

∑âÕßµ≈“¥ ¥—ßπ—Èπ∂â“‡√“∑√“∫¢âÕ¡Ÿ≈®“°°“√Õà“π CA ·≈–

‡√“¡’§«“¡‰«æÕ ‡√“°Á “¡“√∂ÕÕ° ‘π§â“π—Èπ°àÕπ„§√Ê

°Á‰¥â´÷Ëß®–∑Ì“„Àâ‡√“ “¡“√∂‡ªìπ‡®â“µ≈“¥‰¥â πÕ°®“°π’È

∂â“‡√“§‘¥‰¡àÕÕ°«à“®–ª√—∫ª√ÿßß“π¢Õß‡√“Õ¬à“ß‰√ °“√Õà“π

CA ®–„Àâ§Ì“µÕ∫°—∫‡√“§à–é

§ÿ≥ —≠™—¬  ∑Õß§”

∫√‘…—∑‰ÕÕ“√åæ’´’ ®”°—¥ (¡À“™π)

ç∫√‘°“√ SDI ‡ªìπ∫√‘°“√®“°

¿“§√—∞∑’Ë‡Õ◊ÈÕª√–‚¬™πåÕ¬à“ß¡“°

„Àâ °— ∫Àπà «¬ ß“π«‘ ®— ¬ ·≈–

æ—≤π“¢Õß¿“§‡Õ°™π ‡æ√“–

ª√–À¬—¥∑—Èß‡«≈“ §à“„™â®à“¬ ·≈–∫ÿ§≈“°√ „π°“√ ◊∫§âπ

«“√ “√  ‘Ëßæ‘¡æåÕâ“ßÕ‘ß Õ’°∑—Èß¬—ß “¡“√∂‡¢â“∂÷ß∑ÿ°¢âÕ¡Ÿ≈

ß“π«‘®—¬®“°«“√ “√™—Èππ”¢Õß‚≈°‰¥â ∑”„Àâ‡√“¡’¢âÕ¡Ÿ≈

Õâ“ßÕ‘ß∑’Ëπà“‡™◊ËÕ∂◊Õ  π—∫ πÿπ°“√∑”ß“π«‘®—¬¢Õß‡√“é



 ‘∑∏‘‡¥™  ®—π∑√å ÿ¢»√’

∫√‘…—∑ ¬“¡ æ’«’‡Õ ‡§¡‘§Õ≈ å ®”°—¥

çº¡„™â∫√‘°“√‡≈◊Õ° √√ “√

π‘‡∑»‡©æ“–‡√◊ËÕß À√◊Õ SDI

¢Õß ”π—°ÀÕ ¡ÿ¥œ¡“À≈“¬ªï

·≈â« ·≈–®–„™â∫√‘°“√µàÕ‰ª

‡π◊ËÕß®“°∫√‘°“√π’È∑”„Àâ‰¥â√—∫

§«“¡√Ÿâ·≈–‡∑§‚π‚≈¬’„À¡àÊ ∑’Ë

∑—π ¡—¬·≈–‡ªìπª√–‚¬™πåÕ—π

‡°’Ë¬«¢âÕß°—∫ß“π∑’Ë∑”„π∫√‘…—∑ Õ¬à“ßµàÕ‡π◊ËÕß √«¡∑—Èß

‡®â“Àπâ“∑’Ë¢Õß ”π—°ÀÕ ¡ÿ¥œ∑’Ë„Àâ∫√‘°“√∑ÿ°∑à“π ¡’§«“¡

‡ªìπ°—π‡Õß§√—∫é
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‡æ‘Ë¡‡µ‘¡ °√ÿ≥“µ‘¥µàÕ¡“∑’Ë  ”π—°ÀÕ ¡ÿ¥·≈–»Ÿπ¬å “√ π‡∑»

«‘∑¬“»“ µ√å·≈–‡∑§‚π‚≈¬’ ( ∑.) °√¡«‘∑¬“»“ µ√å∫√‘°“√

‚∑√. 02-201-7259-62 ‚∑√ “√. 02-201-7258 E-mail :

warisara@dss.go.th À√◊Õ®–¢Õ√—∫∫√‘°“√ºà“π∑“ß‡«Á∫‰´µå

¢Õß ∫√‘°“√ SDI ‰¥â∑’Ë http://siweb.dss.go.th/sdi/
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