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gnslindusa (Flavor compound) fivthillsindunazsafiumilousssuwalneduadluluemsvieindesiudseinneg
ionseduliindnfnsiAnndunassaenimuiideanslinsatusana anuwey uagseudesmsvesiuilaausasngu wuieiy
ansliselowiiBaminiivieanseongys (Functional ingredients) uansitlénauileyszneuidundnsasionmns fuasioguan
wonmilennandmdnmnmatuiiug Tasagvhmihinnnimsilfemeniyilaaeduio widsdinadenishey
agnamzzasiosruUlnsruUnaesiene iy Sqvidueyyadasy Wugiduiu fuanmienme anluiuludenduusde
Dsiu
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1. %4 (ginger) Wuiivdugn Tavueglinudnuazdumi
wazfluvisduunnuousesnidundsdes lumidediarsonms
filsiusglowdiBantiide gingerols Usznaudiseyius 6, 8
ae 10-gingerol Way shogaol Uixﬂauﬁmaqﬁ’uﬁ: 6, 8
waz 10-shogaol Lﬂumsﬁwﬁ’mﬁiﬁﬂﬁu@u FAVIANIIY WY
Thenusanidie Siqvisuivia Tuwite Unganszmng wionnseduld
93uu annaswaawmeseaiiavarluduiaziduiion wazdd

asUsznaufiuea (phenolic compounds) filAaaNTRLTY
an3iuyn (preservative) kagriui (antioxidant)
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2. ¥ dlp7 (green tea) flanseengysindiueauseinm
AWM (catechins) wumnlusentuian Wuansiueyya
SasyiifussanBnmgs fuselovisoquam o1 andadeides
vpsnsifulsruziss ansedunaiaaesealuidon antladeides
sensinlsnaudilafings eauguszduinaluden Snis

v a

gadlunuidy (tannin) Faduasldsasauazsavuvestium

D

fasswaalunsussvmmeinisvieads uasinmdu (caffeine)
fiduansnszduadegou dqnilunianseduszuudszam
drunanswesssuuvyudeulaiin nsgdunswiuveiila

Hagtuguilandulnglinuaulafoafuedosiy
Wegummnniulasiangnan s vEenan St
vpsniimsimunAuaysanFRARA VA VaNeue AR
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4. Funeasad (Aloe Vera) Wuliiuan lunssanuwden
Foandutuaduiy voulundndvuuuvay ieluifuladu
lenwile gaulusme B—polysaccharide 819 acemannan Wag
glucomannan figyiunssniey fugdunid suoyyadass
USuaunanegiiauiuuessnenie uaesnwuaug luduusznay
i 9 seriumesedinuaudiidunslulefnsusiedudy
nasyAulsesiusd ehumaﬁa&émsﬂu (inner parenchyma)
finauaniRidunslulefndrevilil L. Acidophilus wigysiule
1af dauansannanusnudlienunadiu (outer green rind
of lea) axflgulumsiunisadyiulavesgaunid Seaunsn
thuselenitinuszgndlilunisimundnsastomsniinsy
UM WU AR ST uNnEEN UMY
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3. 901991 (stevia) HANWAILARUAUNZNTISOLINAN
Tuiieaguven veulundnedreiiudes lulvisamulneans
Itrnuvuiiuie aloled (stevioside) Alvmmumanusnnnd
thaaglasafla 10 - 15 wir nanaldhansatanug vy
annsoiduanslianuniuainsssuAaldndseus
(2.7 Alawnasinondy) WoiSsudieutuansliaumiuein
woalsumddlimasny ¢ Mlaunaeinonsy Salemhlunauny
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NsAINEIMansuINg nenewmdnsinsienkasianduiamns danuniousuiesljURnns Molecular Sensory Science
flgFudunumalasnisenssduinmsguanaaeaferesfoinsideluusemelng (ESPRel) wagiinumdousuiaiosile
31/18’1?1’161{515%‘14@& TouA Ultra-highperformance chromatography (UHPLC) Gas chromatography-olfactometry-mass spectrometry
(GC-O-MS) uae Taste sensing system (TSS) #il¥nvaevanslindusauazansifgilissloniBahfivioaseangndly
fymaden warlulsuusran 2567 - 2571 ldduiulasams maimudnenmwiesujoRnismsaeuastindusauasansliusslon
Gathiiluensivmaden laeauisiinsginasounounsaasumnililivesitiitelilfdadeyaviauasUinnmes
aslisslovd@oning anslindusa wassandvesiiomadon ansaliuinmsinmginageuuimisnunmessuasionsy uay
feflumsiiiudnenmmhelienesivesssmatazaiuamdeiilufivmadensiufuwdniusiomsaniivmadendos

mwm?mﬂa?wmmm{bfugo : Ultra-high performance chromatography (UHPLC);
Gaschromatography-olfactometry-mass spectrometry (GC-O-MS); Taste sensing system (TSS)
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