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2¿“§«‘™“°“¬«‘¿“§»“ μ√å §≥–∑—πμ·æ∑¬»“ μ√å ®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬
3π‘ ‘μ∑—πμ·æ∑¬å §≥–∑—πμ·æ∑¬»“ μ√å ®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬

∫∑§—¥¬àÕ

«—μ∂ÿª√– ß§å ‡æ◊ËÕ»÷°…“ª√– ‘∑∏‘¿“æ¢Õß°“√¥◊Ë¡πÈ”‡ª≈à“ πÈ”™“‡¢’¬« À√◊ÕπÈ”Ω√—Ëß „π°“√≈¥¿“«–ª“°‡À¡Áπ
™—Ë«§√“«¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡

«— ¥ÿ·≈–«‘∏’°“√ °≈ÿà¡μ—«Õ¬à“ß 16 §π (Õ“¬ÿ 20-22 ªï) ∑¥≈Õß‚¥¬°“√¥◊Ë¡πÈ”‡ª≈à“ πÈ”™“‡¢’¬« À√◊ÕπÈ”Ω√—Ëß
¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ‚¥¬„Àâ°≈ÿà¡§«∫§ÿ¡√—∫ª√–∑“π°√–‡∑’¬¡‡æ’¬ßÕ¬à“ß‡¥’¬« «—¥§«“¡‡¢â¡¢âπ¢Õß
‰Õ√–‡À¬¢Õß “√ª√–°Õ∫´—≈‡øÕ√å„π™àÕßª“°¥â«¬‡§√◊ËÕß°ä“´‚§√¡“‚∑°√“øøï ‚¥¬«—¥°àÕπ°“√√—∫ª√–∑“π°√–‡∑’¬¡
·≈–«—¥∑’Ë‡«≈“ 0 ·≈– 30 π“∑’À≈—ß°“√∑¥≈Õß §”π«≥§«“¡‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷ÈπÀ≈—ß°“√∑¥≈Õß ‡ª√’¬∫‡∑’¬∫§«“¡
‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷Èπ√–À«à“ß°≈ÿà¡∑¥≈Õß°—∫°≈ÿà¡§«∫§ÿ¡‚¥¬„™â°“√∑¥ Õ∫§√— §—≈-«Õ≈≈‘  ∑’Ë√–¥—∫π—¬ ”§—≠ .05

º≈°“√»÷°…“ ∑’Ë‡«≈“ 0 π“∑’À≈—ß°“√∑¥≈Õß °“√¥◊Ë¡πÈ”‡ª≈à“ À√◊ÕπÈ”Ω√—Ëß  “¡“√∂≈¥§«“¡‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷Èπ
¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡‰¥âÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ (§à“æ’‡∑à“°—∫ .0008 ·≈– .0033 μ“¡≈”¥—∫) ∑’Ë
‡«≈“ 30 π“∑’À≈—ß°“√∑¥≈Õß °“√¥◊Ë¡πÈ”™“‡¢’¬« À√◊ÕπÈ”Ω√—Ëß  “¡“√∂≈¥§«“¡‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√
√—∫ª√–∑“π°√–‡∑’¬¡‰¥âÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ (§à“æ’‡∑à“°—∫ .0053 ·≈– .0342 μ“¡≈”¥—∫)

 √ÿª °“√¥◊Ë¡πÈ”‡ª≈à“ πÈ”™“‡¢’¬« À√◊ÕπÈ”Ω√—Ëß∑—π∑’¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ¡’ª√– ‘∑∏‘¿“æ„π°“√≈¥
¿“«–ª“°‡À¡Áπ™—Ë«§√“«∑’Ë‡°‘¥®“°°“√√—∫ª√–∑“π°√–‡∑’¬¡

(« ∑—πμ ®ÿÃ“œ 2554;34:129-140)

§” ”§—≠: °“√¥◊Ë¡πÈ”™“‡¢’¬«; °“√¥◊Ë¡πÈ”‡ª≈à“; °“√¥◊Ë¡πÈ”Ω√—Ëß; °“√√—∫ª√–∑“π°√–‡∑’¬¡; °“√≈¥¿“«–ª“°‡À¡Áπ;
‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å
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∫∑π”

¿“«–ª“°‡À¡Áπ (halitosis) ‡ªìπ¿“«–∑’Ë¡’°≈‘Ëπ‰¡àæ÷ß

ª√– ß§åÕÕ°¡“°—∫≈¡À“¬„® ´÷Ëß à«π„À≠à¡’ “‡Àμÿ®“°‚√§

„π™àÕßª“° ‡™àπ ‚√§øíπºÿ ‚√§ª√‘∑—πμå ¿“«–„π™àÕßª“°

‡™àπ ¿“«–ª“°·Àâß À√◊Õ°“√¡’§√“∫∫π≈‘Èπ „π¢≥–∑’Ë∫“ß

 à«π¡’ “‡Àμÿ®“°¿“«–‚√§∑“ß√–∫∫ À√◊Õ ¿“«–∑“ß √’√–

«‘∑¬“∑’Ë∫°æ√àÕß ‡™àπ ¿“«–°“√∑”ß“π¢Õßμ—∫ μ—∫ÕàÕπ

À√◊Õ‰μ∑’Ëº‘¥ª°μ‘ °“√μ‘¥‡™◊ÈÕ„π√–∫∫∑“ß‡¥‘πÀ“¬„® à«πμâπ

·≈– à«πª≈“¬1

 “‡ÀμÿÀ≈—°∑’Ë∑”„Àâ‡°‘¥¿“«–ª“°‡À¡Áπ¡“®“°·∫§∑’‡√’¬

„π™àÕßª“°¬àÕ¬ ≈“¬‚ª√μ’π¢Õß‡´≈≈å‡¬◊ËÕ∫ÿº‘«∑’ËÀ≈ÿ¥≈Õ°

‡´≈≈å‡¡Á¥‡≈◊Õ¥ ¢Õß‡À≈«®“°‚æ√ß®¡Ÿ° à«πÀ≈—ß À√◊Õ‡»…

Õ“À“√∑’Ëμ°§â“ß „Àâ°≈“¬‡ªìπ°√¥Õ–¡‘‚π (amino acid) μàÕ¡“

·∫§∑’‡√’¬‰¡à„™âÕ“°“» (anaerobic bacteria) ®–¬àÕ¬ ≈“¬

°√¥Õ–¡‘‚π∑’Ë¡’´—≈‡øÕ√å‡ªìπ à«πª√–°Õ∫ ‡™àπ ´‘ ‡∑Õ’π

(cysteine) ‡¡μ‰∑‚Õπ’π (methionine) ‰¥âº≈º≈‘μ‡ªìπ

 “√ª√–°Õ∫´—≈‡øÕ√å ÷́Ëß‡¡◊ËÕ√–‡À¬‡ªìπ‰Õ®–∑”„Àâ‡°‘¥°≈‘Ëπ

‡À¡Áπ „πªí®®ÿ∫—π‡ªìπ∑’Ë∑√“∫°—π«à“°≈ÿà¡‰Õ√–‡À¬¢Õß “√

ª√–°Õ∫´—≈‡øÕ√å (volatile sulfur compounds, VSC)

‰¥â·°à ‰Œ‚¥√‡®π´—≈‰ø¥å (hydrogen sulfide) ‡¡∑‘≈

‡¡Õ·§ª·∑π (methyl mercaptan) ·≈–‰¥‡¡∑‘≈´—≈‰ø¥å

(dimethyl sulfide) ‡ªìπ°ä“´À≈—° ÷́Ëß°àÕ„Àâ‡°‘¥¿“«–

ª“°‡À¡Áπ2-5

°≈‰°¢Õß°“√≈¥°≈‘Ëπª“°°√–∑”‰¥â 3 «‘∏’ «‘∏’·√°

‡ªìπ°“√≈¥ª√‘¡“≥¢Õß®ÿ≈‘π∑√’¬åÀ√◊Õ≈¥Õ“À“√¢Õß®ÿ≈‘π∑√’¬å

„π™àÕßª“° ‚¥¬°“√·ª√ßøíπ·≈–·ª√ß≈‘Èπ6,7 À√◊Õ„™â “√‡§¡’

∑’Ë¡’º≈‚¥¬μ√ßμàÕ·∫§∑’‡√’¬„π™àÕßª“°8-14 «‘∏’∑’Ë Õß‡ªìπ

°“√≈¥ª√‘¡“≥‰Õ√–‡À¬¢Õß “√ª√–°Õ∫´—≈‡øÕ√å„π™àÕßª“°

‚¥¬„™â “√°≈ÿà¡∑’Ë¡’Õß§åª√–°Õ∫‡ªìπ‡°≈◊Õ¢Õß‚≈À– ‡™àπ

·§¥‡¡’¬¡§≈Õ‰√¥å (Cadmium chloride, CdCl2) ´‘ß§å-

§≈Õ‰√¥å (Zinc chloride, ZnCl2) ‡ª≈’Ë¬π„Àâ‡ªìπ “√ª√–°Õ∫

´—≈‡øÕ√å∑’Ë‰¡à√–‡À¬ (non volatile sulfur compounds,

non VSC)15 «‘∏’∑’Ë “¡‡ªìπ°“√„™â “√·μàß°≈‘Ëπ ‡™àπ ¡‘Èπ∑å

(mint) ‡æ◊ËÕ°≈∫°≈‘Ëπª“°„π√–¬–‡«≈“ —ÈπÊ16

ºŸâ∑’Ë¡’ ÿ¢¿“æ√à“ß°“¬·¢Áß·√ß®–æ∫¿“«–ª“°‡À¡Áπ™—Ë«§√“«

(temporary halitosis) ‰¥â ¿“¬À≈—ß°“√√—∫ª√–∑“πÕ“À“√

∑’Ë°àÕ°≈‘Ëπ ‡™àπ °√–‡∑’¬¡ πÈ”æ√‘°°–ªî μâπÀÕ¡ À√◊Õ

∑ÿ‡√’¬π17 ∑”„Àâ Ÿ≠‡ ’¬∫ÿ§≈‘°¿“æ ¢“¥§«“¡¡—Ëπ„®„π°“√

‡¢â“ —ß§¡ ‰¡à°≈â“æŸ¥§ÿ¬°—∫ºŸâÕ◊Ëπ ¥—ßπ—Èπ ®÷ß¡’ºŸâ»÷°…“∂÷ß«‘∏’°“√

ßà“¬Ê ∑’Ë°√–∑”‰¥â√–À«à“ß√à«¡‚μä–√—∫ª√–∑“πÕ“À“√°—∫ºŸâÕ◊Ëπ

‡æ◊ËÕ≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“« ‡™àπ °“√‡§’È¬«º—°À√◊Õº≈‰¡â

∑’Ë¡’‡ âπ„¬ æ∫«à“ °“√‡§’È¬«Ω√—ËßÀ√◊Õ°“√‡§’È¬«·μß°«“ “¡“√∂

≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«‰¥âÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘18

πÕ°®“°π’È ¡’√“¬ß“π«à“™“‡¢’¬«¡’§ÿ≥ ¡∫—μ‘„π°“√≈¥¿“«–

ª“°‡À¡Áπ ‡π◊ËÕß®“°§ÿ≥ ¡∫—μ‘„π°“√∑”≈“¬‡™◊ÈÕ (disin-

fectant) ·≈–°“√¥—∫°≈‘Ëπ (deodorant activity) ́ ÷Ëß‡ªìπ‡æ’¬ß

°“√≈¥¿“«–ª“°‡À¡ÁπÕ¬à“ß™—Ë«§√“«‡∑à“π—Èπ19

§ÿ≥ ¡∫—μ‘„π°“√∑”≈“¬‡™◊ÈÕÀ√◊Õ°“√μâ“π®ÿ≈™’æ (anti-

microbial activity) ‡°‘¥®“° “√‚æ≈’øïπÕ≈ (polyphenol)

∑’Ë¡’Õ¬Ÿà„π™“‡¢’¬« ®–ÕÕ°ƒ∑∏‘Ï¬—∫¬—Èß°“√‡®√‘≠‡μ‘∫‚μ¢Õß·∫§∑’‡√’¬

„π™àÕßª“° æ«° Streptococcus salivarius ·≈– Strepto-
coccus mutans20,21 ´÷Ëß “¡“√∂‡ª≈’Ë¬ππÈ”μ“≈ Ÿ́‚§√ 

(sucrose) „Àâ‡ªìπ°≈Ÿ·§π å (glucans) ́ ÷Ëß‡ªìπ·À≈àß “√Õ“À“√

(nutrient)°„Àâ·∫§∑’‡√’¬∑—Èß™π‘¥„™âÕ“°“»·≈–™π‘¥‰¡à„™â

Õ“°“»22 °“√≈¥®”π«π·∫§∑’‡√’¬„π™àÕßª“°‡À≈à“π’È ®÷ß™à«¬

≈¥ “√Õ“À“√·≈–≈¥¿“«–ª“°‡À¡Áπ‰¥â

 à«π§ÿ≥ ¡∫—μ‘„π°“√¥—∫°≈‘Ëππ—Èπ‡°‘¥®“°ªØ‘°‘√‘¬“‡§¡’

‚¥¬™“‡¢’¬«®–¡’ª√‘¡“≥ “√ø≈“‚«πÕ¬¥å (flavonoid) ÷́Ëß

‡ªìπÕπÿæ—π∏å¢Õß “√‚æ≈’øïπÕ≈∑’Ëæ◊™ √â“ß¢÷Èπ¡“®”π«π¡“°23

 “√ø≈“‚«πÕ¬¥å∑’Ë√Ÿâ®—°°—π¥’„π™“‡¢’¬«§◊Õ §“‡∑™‘π (catechin)

æ∫ª√–¡“≥√âÕ¬≈– 35-50 ́ ÷Ëß¡“°°«à“™“™π‘¥Õ◊ËπÊ §“‡∑™‘π

®–‡¢â“∑”ªØ‘°‘√‘¬“°—∫‡¡∑‘≈‡¡Õ·§ª·∑π ‡ª≈’Ë¬π„Àâ‡ªìπ “√

ª√–°Õ∫ —́≈‡øÕ√å∑’Ë‰¡à√–‡À¬24 ÷́Ëß àßº≈„Àâ¿“«–ª“°‡À¡Áπ

≈¥≈ß‰¥âÕ¬à“ß¥’ ∑—Èßπ’È‡æ√“–‡¡∑‘≈‡¡Õ·§ª·∑π¡’§«“¡‡°’Ë¬«

¢âÕß°—∫§«“¡√ÿπ·√ß¢Õß°≈‘Ëπª“°¡“°°«à“‰Œ‚¥√‡®π´—≈‰ø¥å16

Õ¬à“ß‰√°Áμ“¡ °“√∫√‘‚¿§πÈ”™“‡¢’¬«∑’Ë¡“°‡°‘π‰ª

°àÕ„Àâ‡°‘¥º≈‡ ’¬ ‚¥¬‡ªìπº≈®“° “√∑’Ë¡’Õ¬Ÿà„π™“‡¢’¬« ‰¥â·°à

§“‡øÕ’π Õ–≈Ÿ¡‘‡π’¬¡ ·≈–‚æ≈’øïπÕ≈25 ·¡â«à“™“‡¢’¬«®–¡’

ª√‘¡“≥§“‡øÕ’πÕ¬ŸàπâÕ¬∑’Ë ÿ¥‡¡◊ËÕ‡∑’¬∫°—∫°“·ø·≈–™“™π‘¥

Õ◊Ëπ26 ·μà°“√∫√‘‚¿§∑’Ë¡“°‡°‘π‰ª §“‡øÕ’π®– àßº≈„Àâ‡°‘¥

Õ“°“√∑“ß√–∫∫ª√– “∑ √∫°«π°“√πÕπÀ≈—∫ Õ“‡®’¬π

ª«¥À—« ª«¥∫√‘‡«≥≈‘Èπªïò ·≈–À—«„®‡μâπ‡√Á«‰¥â27 ºŸâªÉ«¬À√◊ÕºŸâ

∑’Ë¡’Õ“°“√º‘¥ª°μ‘∑’ËÀ—«„®·≈–√–∫∫‰À≈‡«’¬π‚≈À‘μ ºŸâÀ≠‘ß∑’Ë
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μ—Èß§√√¿å ·≈–ºŸâÀ≠‘ß∑’Ë„Àâπ¡∫ÿμ√ ‰¡à§«√∫√‘‚¿§¡“°‡°‘π‰ª  à«π
·√à∏“μÿÕ–≈Ÿ¡‘‡π’¬¡∑’Ëæ∫„π™“‡¢’¬«®–¡’ª√‘¡“≥¡“°°«à“‡¡◊ËÕ
‡∑’¬∫°—∫„π°“·ø28 °“√∫√‘‚¿§Õ–≈Ÿ¡‘‡π’¬¡∑’Ë¡“°‡°‘π®– àß
º≈„Àâ¡’°“√ – ¡¢ÕßÕ–≈Ÿ¡‘‡π’¬¡„π‡π◊ÈÕ‡¬◊ËÕ√à“ß°“¬¢Õß
ºŸâ∑’Ë¡’§«“¡º‘¥ª°μ‘¢Õß‰μ29 ́ ÷ËßÕ“® àßº≈„Àâ‡°‘¥‚√§°√–¥Ÿ°πà«¡
(osteomalacia) ·≈–‚√§∑“ß√–∫∫ª√– “∑ ‡™àπ Õ—≈‰´‡¡Õ√å
(Alzheimerûs disease)

πÕ°®“°π’È °“√¥◊Ë¡πÈ”™“‡¢’¬«æ√âÕ¡°—∫Õ“À“√∑’Ë¡’∏“μÿ
‡À≈Á°  “√‚æ≈’øïπÕ≈À√◊Õ§“‡∑™‘π®–∑”ªØ‘°‘√‘¬“°—∫‡À≈Á°
‡°‘¥ “√ª√–°Õ∫∑’Ë‰¡à≈–≈“¬πÈ” ∑”„Àâ¬—∫¬—Èß°“√¥Ÿ¥´÷¡∏“μÿ
‡À≈Á°„π≈”‰ â ®÷ß≈¥ª√‘¡“≥∏“μÿ‡À≈Á°∑’Ë “¡“√∂π”‰ª„™â
ª√–‚¬™πå„π√à“ß°“¬30 ¥—ßπ—Èπ °“√¥◊Ë¡πÈ”™“‡¢’¬«§«√¥◊Ë¡
√–À«à“ß¡◊ÈÕ¥’°«à“¥◊Ë¡æ√âÕ¡Õ“À“√31 πÕ°®“°π’È °“√°‘π¬“
‡¡Á¥‡À≈Á°‡æ◊ËÕ∫”√ÿß°Á‰¡à§«√°‘πæ√âÕ¡°—∫πÈ”™“‡¢’¬« ¬‘Ëß°«à“
π—Èπ ºŸâªÉ«¬¿“«–‡≈◊Õ¥®“ß (anemia) °Á‰¡à§«√¥◊Ë¡πÈ”™“‡¢’¬«
®–‡ÀÁπ«à“°“√∫√‘‚¿§™“‡¢’¬«¡’¢âÕ®”°—¥„π∫“ß§π∑’Ë‰¡à “¡“√∂
¥◊Ë¡πÈ”™“‡¢’¬«‰¥â À√◊Õ®“°¢âÕ®”°—¥¢Õß™“‡¢’¬«„π°“√¥◊Ë¡
æ√âÕ¡Õ“À“√ ∑”„Àâ¡’§«“¡®”‡ªìπ∑’Ë®–À“‡§√◊ËÕß¥◊Ë¡™π‘¥Õ◊Ëπ
‡æ◊ËÕ‡ªìπ∑“ß‡≈◊Õ°„Àâ·°àºŸâ∑’ËμâÕß°“√≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«
¿“¬À≈—ß°“√√—∫ª√–∑“πÕ“À“√∑’Ë°àÕ°≈‘Ëπ

®“°§à“π‘¬¡„π°“√√—°…“ ÿ¢¿“æ ∑”„Àâ°“√¥◊Ë¡πÈ”º—°
πÈ”º≈‰¡â ¡’§«“¡π‘¬¡·æ√àÀ≈“¬¡“°¢÷Èπ ¥—ßπ—Èπ ºŸâ«‘®—¬®÷ß
‡≈◊Õ°»÷°…“πÈ”Ω√—Ëß ∑—Èßπ’ÈΩ√—Ëß (Psidium guajava Linnaeus)
‡ªìπº≈‰¡â∑’Ëæ∫‰¥â∑—Ë«‰ª„πª√–‡∑»‡¢μ√âÕπ √—∫ª√–∑“π°—π
∑—Ë«‰ª‡π◊ËÕß®“°¡’√ ™“μ‘ ·≈–§ÿ≥ ¡∫—μ‘∑“ß‚¿™π“°“√∑’Ë¥’
¡’ “√μâ“πÕπÿ¡Ÿ≈Õ‘ √–æ«° “√‚æ≈’øïπÕ≈ ø≈“‚«πÕ¬¥å
·§‚√∑’πÕ¬¥å (carotenoid) ·≈–·Õ §Õ√å∫‘°·Õ ‘́¥ (ascorbic
acid) „πª√‘¡“≥ Ÿß ‡∑à“∑’Ëºà“π¡“‰¡à¡’√“¬ß“π∂÷ßº≈‡ ’¬¢Õß
°“√∫√‘‚¿§Ω√—Ëß‡≈¬32

°“√»÷°…“§√—Èßπ’È®÷ß¡’«—μ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“·≈–‡ª√’¬∫
‡∑’¬∫ª√– ‘∑∏‘¿“æ¢Õß°“√¥◊Ë¡πÈ”‡ª≈à“ πÈ”™“‡¢’¬« À√◊Õ
πÈ”Ω√—Ëß „π°“√≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«∑’Ë‡°‘¥¢÷Èπ¿“¬À≈—ß
°“√√—∫ª√–∑“π°√–‡∑’¬¡

«— ¥ÿ·≈–«‘∏’°“√

°≈ÿà¡μ—«Õ¬à“ß‡ªìππ‘ ‘μ∑—πμ·æ∑¬å®”π«π 16 §π ‡æ»™“¬
8 §π ‡æ»À≠‘ß 8 §π Õ“¬ÿ√–À«à“ß 20-22 ªï ‡ªìπºŸâ¡’ ÿ¢¿“æ¥’
‰¡à¡’‚√§∑“ß√–∫∫∑’Ë àßº≈„Àâ‡°‘¥¿“«–ª“°‡À¡Áπ ª√“»®“°

√Õ¬‚√§„π™àÕßª“° ¡‘‰¥â√—∫ª√–∑“π¬“ªØ‘™’«π–°àÕπ°“√∑¥
≈Õß‡ªìπ‡«≈“ 1 ‡¥◊Õπ ·≈–¡‘‰¥âÕ¬Ÿà√–À«à“ß°“√√—°…“∑“ß
∑—πμ°√√¡®—¥øíπ ∑”§«“¡ –Õ“¥™àÕßª“°¢Õß°≈ÿà¡μ—«Õ¬à“ß
¥â«¬°“√¢Ÿ¥À‘ππÈ”≈“¬°àÕπ°“√∑¥≈Õß 2  —ª¥“Àå ·≈–„Àâ
μ—«Õ¬à“ßß¥Õ“À“√∑’Ë°àÕ°≈‘Ëπ‡ªìπ‡«≈“ 48 ™—Ë«‚¡ß°àÕπ°“√∑¥≈Õß
ß¥¥◊Ë¡ ÿ√“  Ÿ∫∫ÿÀ√’Ë „™âπÈ”¬“∫â«πª“° À√◊Õ„™âπÈ”ÀÕ¡°àÕπ
°“√∑¥≈Õß 12 ™—Ë«‚¡ß ∑—Èßπ’È ®–‡μ◊Õπμ—«Õ¬à“ß∑“ß‚∑√»—æ∑å
‡°’Ë¬«°—∫¢âÕªØ‘∫—μ‘·≈–«—π∑¥≈Õß Õß§√—Èß §◊Õ  Õß«—π°àÕπ
«—π∑¥≈Õß ·≈–§◊π°àÕπ«—π∑¥≈Õß

·∫àß°≈ÿà¡μ—«Õ¬à“ß‡ªìπ 4 °≈ÿà¡ °≈ÿà¡≈– 4 §π ‚¥¬°≈ÿà¡∑’Ë
1 ‡ªìπ°≈ÿà¡§«∫§ÿ¡ §◊Õ √—∫ª√–∑“π°√–‡∑’¬¡‡æ’¬ßÕ¬à“ß‡¥’¬«
‚¥¬‰¡à‰¥â¥◊Ë¡πÈ”μ“¡ °≈ÿà¡∑’Ë 2, 3 ·≈– 4 ‡ªìπ°≈ÿà¡¥◊Ë¡πÈ”‡ª≈à“
°≈ÿà¡¥◊Ë¡πÈ”™“‡¢’¬« ·≈–°≈ÿà¡¥◊Ë¡πÈ”Ω√—Ëß ¿“¬À≈—ß°“√
√—∫ª√–∑“π°√–‡∑’¬¡μ“¡≈”¥—∫

°”Àπ¥„Àâμ—«Õ¬à“ß·μà≈–§π∑¥≈Õß 4 §√—Èß ·μà≈–§√—Èß
∑¥≈ÕßÀà“ß°—πÕ¬à“ßπâÕ¬ 48 ™—Ë«‚¡ß „π·μà≈–°“√∑¥≈Õß
μ—«Õ¬à“ß®–∑¥≈Õß‡§√◊ËÕß¥◊Ë¡μà“ß™π‘¥°—π (cross over) ≈”¥—∫
¢Õß°“√∑¥≈Õß«à“μ—«Õ¬à“ß®–∑¥≈Õß‡§√◊ËÕß¥◊Ë¡™π‘¥„¥°àÕπ
À√◊ÕÀ≈—ß‡ªìπ·∫∫ ÿà¡§√—Èß‡¥’¬«‰¥â≈”¥—∫°“√∑¥≈Õß∑—Èß ’Ë§√—Èß
(randomized complete block) ºŸâ«‘®—¬·≈–μ—«Õ¬à“ß‰¡à∑√“∫
«à“°”≈—ß∑¥≈Õß‡§√◊ËÕß¥◊Ë¡™π‘¥„¥ (double blind technique)
‚¥¬‡§√◊ËÕß¥◊Ë¡®–∂Ÿ°∫√√®ÿ¡“„π·°â«πÈ”´÷Ëßªî¥Àÿâ¡¥â«¬·ºàπ
Õ–≈Ÿ¡‘‡π’¬¡‡ª≈« (aluminium foil) ¢âÕ¡Ÿ≈™π‘¥¢Õß‡§√◊ËÕß¥◊Ë¡
∂Ÿ°‡°Á∫‰«â®π°«à“°“√∑¥≈Õß®–‡ √Á® ¡∫Ÿ√≥å

„Àâμ—«Õ¬à“ß∫â«πª“°¥â«¬πÈ” –Õ“¥ 1 ·°â« ª√‘¡“μ√
200 ¡‘≈≈‘≈‘μ√ ‡°Á∫¢âÕ¡Ÿ≈°≈‘Ëπª“°‡√‘Ë¡μâπ‚¥¬«—¥§«“¡‡¢â¡¢âπ
¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å°àÕπ°“√∑¥≈Õß (Tb)
‚¥¬„™âÀ≈Õ¥¥Ÿ¥°ä“´™π‘¥„™â§√—Èß‡¥’¬«∑‘Èß (disposable syringe)
¬’ËÀâÕπ‘‚æ√ (Nipro®, Nipro (Thailand) Co., Ltd., Ayuthaya,
Thailand) ¢π“¥§«“¡¬“« 8 ‡´πμ‘‡¡μ√ ∫√√®ÿ°ä“´‰¥â 1
¡‘≈≈‘≈‘μ√ ¥Ÿ¥°ä“´®“°™àÕßª“°¢Õßμ—«Õ¬à“ß∑—π∑’À≈—ß®“°∫â«πª“°
®“°π—Èπ „™â‡¢Á¡©’¥°ä“´μàÕ°—∫ª≈“¬À≈Õ¥¥Ÿ¥°ä“´ ·≈â«©’¥°ä“´‡¢â“
 à«πÕ‘π‡®°‡μÕ√å (injector) ¢Õß‡§√◊ËÕß°ä“´‚§√¡“‚∑°√“øøï
(Gas chromatography, GC)33,34 ™π‘¥‡ø≈¡‚ø‚∑‡¡μ√‘°
¥’‡∑°‡μÕ√å (Flame Photometric Detector, FPD) ¬’ËÀâÕ
™‘¡“¥ ÿ́ √ÿàπ GC-2014 (Shimadzu® Bara Scientific
Co., Ltd., Bangkok, Thailand) «—¥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬
¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å „πÀπà«¬ à«π„πæ—π≈â“π à«π (ppb)
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®“°π—Èπ „Àâμ—«Õ¬à“ß°≈ÿà¡§«∫§ÿ¡‡§’È¬«°√–‡∑’¬¡ —∫À¬“∫

¥â«¬¡’¥ª√‘¡“≥ 5 °√—¡ °≈—È«„Àâ∑—Ë«™àÕßª“°‡ªìπ‡«≈“ 1 π“∑’

·≈â«°≈◊π «—¥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫

´—≈‡øÕ√å¥â«¬‡§√◊ËÕß°ä“´‚§√¡“‚∑°√“øøï ∑’Ë‡«≈“ 1 π“∑’À≈—ß

°“√√—∫ª√–∑“π°√–‡∑’¬¡ ∫—π∑÷°‡ªìπ§à“ T1 ·≈–«—¥Õ’°§√—Èß

À≈—ß®“°π—Èπ 30 π“∑’ ∫—π∑÷°‡ªìπ§à“ T30

 à«πμ—«Õ¬à“ß°≈ÿà¡∑¥≈Õß„Àâ‡§’È¬«°√–‡∑’¬¡ —∫À¬“∫

¥â«¬¡’¥ª√‘¡“≥ 5 °√—¡ °≈—È«„Àâ∑—Ë«™àÕßª“°‡ªìπ‡«≈“ 1 π“∑’

·≈â«°≈◊π ®“°π—Èπ ¥◊Ë¡πÈ”°√Õß¬’ËÀâÕ‡∑ ‚°â (Tesco®, Bangkok,

Thailand) ª√‘¡“μ√ 200 ¡‘≈≈‘≈‘μ√ À√◊ÕπÈ”™“‡¢’¬«¬’ËÀâÕ

øŸ®‘™–°√’π∑’ (Fujicha Green Tea®, Nakornprathom,

Thailand) ª√‘¡“μ√ 200 ¡‘≈≈‘≈‘μ√ À√◊ÕπÈ”Ω√—Ëß§—Èπ ¥ª√‘¡“μ√

200 ¡‘≈≈‘≈‘μ√ ‚¥¬¥◊Ë¡„ÀâÀ¡¥¿“¬„π 1 π“∑’ ®“°π—Èπ«—¥°≈‘Ëπ

ª“°¥â«¬‡§√◊ËÕß°ä“´‚§√¡“‚∑°√“øøï∑—π∑’À≈—ß°“√¥◊Ë¡ (‡∑à“°—∫

0 π“∑’À≈—ß°“√∑¥≈Õß) ∫—π∑÷°‡ªìπ§à“ T1 ·≈–«—¥Õ’°§√—Èß∑’Ë

‡«≈“ 30 π“∑’À≈—ß°“√∑¥≈Õß ∫—π∑÷°‡ªìπ§à“ T30 ´÷Ëß‚§√ß

√à“ßß“π«‘®—¬¥—ß°≈à“«‰¥âºà“π°“√æ‘®“√≥“®“°§≥–°√√¡°“√

æ‘®“√≥“®√‘¬∏√√¡°“√«‘®—¬„π¡πÿ…¬å ¢Õß§≥–∑—πμ·æ∑¬-

»“ μ√å ®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬ μ“¡„∫∫—π∑÷°¢âÕ§«“¡∑’Ë

®∏. 75/2551 ≈ß«—π∑’Ë 8 μÿ≈“§¡ 2551

§”π«≥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å

∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ·≈–∑’Ë‡«≈“ 0

·≈– 30 π“∑’À≈—ß°“√∑¥≈Õß °”Àπ¥„Àâ§«“¡‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷Èπ

‡ªìπ§à“ ΔT1 ·≈– ΔT2 μ“¡≈”¥—∫ ‚¥¬ ΔT1 ‡∑à“°—∫ T1-Tb
·≈– ΔT2 ‡∑à“°—∫ T30-Tb ®“°π—Èπ ‡ª√’¬∫‡∑’¬∫§«“¡‡¢â¡¢âπ

∑’Ë‡æ‘Ë¡¢÷Èπ√–À«à“ß°≈ÿà¡∑¥≈Õß°—∫°≈ÿà¡§«∫§ÿ¡ ‚¥¬„™â ∂‘μ‘

§√— §—≈-«Õ≈≈‘  (Kruskal-Wallis) ∑’Ë√–¥—∫π—¬ ”§—≠ .05

¥â«¬‚ª√·°√¡ ·μ∑‰¥‡√Á§ (Stat Direct) ‡«Õ√å™—Ëπ (version)

2.7.2

º≈°“√»÷°…“

§à“‡©≈’Ë¬·≈– à«π‡∫’Ë¬ß‡∫π¡“μ√∞“π¢Õß§«“¡‡¢â¡¢âπ¢Õß

‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬

À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ·≈–¿“¬À≈—ß°“√∑¥≈Õß ∑’Ë

‡«≈“ 0 π“∑’À≈—ß°“√∑¥≈Õß (ΔT1) ·≈–∑’Ë‡«≈“ 30 π“∑’À≈—ß

°“√∑¥≈Õß (ΔT2) „π°≈ÿà¡§«∫§ÿ¡ °≈ÿà¡∑’Ë¥◊Ë¡πÈ”‡ª≈à“ °≈ÿà¡∑’Ë

¥◊Ë¡πÈ”™“‡¢’¬« ·≈–°≈ÿà¡∑’Ë¥◊Ë¡πÈ”Ω√—Ëß · ¥ß‰«â„πμ“√“ß∑’Ë 1

μ“√“ß∑’Ë 1 §à“‡©≈’Ë¬·≈– à«π‡∫’Ë¬ß‡∫π¡“μ√∞“π¢Õß§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√
√—∫ª√–∑“π°√–‡∑’¬¡ ·≈–¿“¬À≈—ß°“√∑¥≈Õß

Table 1 Means and standard deviations of the increased concentration of volatile sulfur compounds 0 and 30
minutes post-experiments

VSC Types of experiments

(ppb) Garlic (control) Garlic and water Garlic and green tea Garlic and guava juice

n = 16 n = 16 n = 16 n = 16

ΔT1 8944.56 ± 12904.04 891.31 ± 942.20 2824.03 ± 4253.31 1375.08 ± 1946.80

ΔT2 371.12 ± 806.37 187.80 ± 423.73 38.65 ± 101.05 40.58 ± 55.05

VSC = volatile sulfur compounds

ΔT1 = increased concentration of VSC 0 minute post-experiment

ΔT2 = increased concentration of VSC 30 minutes post-experiment

ppb = part per billion
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‡ª√’¬∫‡∑’¬∫§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫

´—≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ √–À«à“ß

°≈ÿà¡§«∫§ÿ¡°—∫°≈ÿà¡∑¥≈Õß ·≈–√–À«à“ß°≈ÿà¡∑¥≈Õß æ∫

«à“ ∑’Ë‡«≈“ 0 π“∑’À≈—ß°“√∑¥≈Õß °≈ÿà¡§«∫§ÿ¡°—∫°≈ÿà¡∑’Ë¥◊Ë¡

πÈ”‡ª≈à“ ·≈–°≈ÿà¡§«∫§ÿ¡°—∫°≈ÿà¡∑’Ë¥◊Ë¡πÈ”Ω√—Ëß ¡’§«“¡·μ°μà“ß

Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ (§à“æ’‡∑à“°—∫ .0008 ·≈– .0033

μ“¡≈”¥—∫) ∑’Ë‡«≈“ 30 π“∑’À≈—ß°“√∑¥≈Õß °≈ÿà¡§«∫§ÿ¡°—∫

°≈ÿà¡∑’Ë¥◊Ë¡πÈ”™“‡¢’¬« ·≈–°≈ÿà¡§«∫§ÿ¡°—∫°≈ÿà¡∑’Ë¥◊Ë¡πÈ”Ω√—Ëß ¡’

§«“¡·μ°μà“ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ (§à“æ’‡∑à“°—∫ .0053

·≈– .0342 μ“¡≈”¥—∫) ¥—ß· ¥ß‰«â„πμ“√“ß∑’Ë 2

‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√

ª√–°Õ∫´—≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡

√–À«à“ß°≈ÿà¡∑¥≈Õß·≈–°≈ÿà¡§«∫§ÿ¡ æ∫«à“ °≈ÿà¡∑¥≈Õß

 “¡“√∂≈¥§«“¡‡¢â¡¢âπ∑’Ë‡æ‘Ë¡¢÷Èπ‰¥â ¥—ß· ¥ß‰«â„πμ“√“ß∑’Ë 3

«‘®“√≥å

°“√»÷°…“§√—Èßπ’È‰¥â‡≈◊Õ°°≈ÿà¡μ—«Õ¬à“ß®“°π‘ ‘μ∑—πμ·æ∑¬å

®ÿÃ“≈ß°√≥å¡À“«‘∑¬“≈—¬ ‚¥¬§«“¡ ¡—§√„®®”π«π 16 §π

‡ªìπ™“¬ 8 §π ·≈–À≠‘ß 8 §π ‰¥â§«∫§ÿ¡≈—°…≥–∑—Ë«‰ª¢Õß

°≈ÿà¡μ—«Õ¬à“ß·≈–ªí®®—¬‡°‘πμà“ßÊ ∑’ËÕ“® àßº≈°√–∑∫μàÕ§«“¡

‡¢â¡¢âπ¢Õß‰Õ√–‡À¬ “√ª√–°Õ∫´—≈‡øÕ√å„π™àÕßª“° ‡™àπ

°“√‡≈◊Õ°°≈ÿà¡μ—«Õ¬à“ß∑’Ë¡’Õ“¬ÿ„°≈â‡§’¬ß°—π ‡ªìπºŸâ¡’ ÿ¢¿“æ¥’

‰¡à¡’æ¬“∏‘ ¿“æ„π™àÕßª“° ‰¡à¡’‚√§∑“ß√–∫∫ À√◊Õ√—∫

ª√–∑“π¬“∑’ËÕ“® àßº≈μàÕª√‘¡“≥‰Õ√–‡À¬¢Õß “√ª√–°Õ∫

´—≈‡øÕ√å·≈–Õ—μ√“°“√‰À≈¢ÕßπÈ”≈“¬ ‡π◊ËÕß®“°°“√¡’πÈ”≈“¬

πâÕ¬‡ªìπªí®®—¬Õ’°Õ¬à“ßÀπ÷Ëß∑’Ë‡°’Ë¬«¢âÕß°—∫°“√‡°‘¥¿“«–ª“°

‡À¡Áπ35 °≈ÿà¡μ—«Õ¬à“ß‰¡à‰¥â√—∫ª√–∑“π¬“ªØ‘™’«π– ‰¡à‰¥â„ à

‡§√◊ËÕß¡◊Õ®—¥øíπ ‡π◊ËÕß®“°¡’√“¬ß“π«à“ºŸâªÉ«¬®—¥øíπ®–¡’

§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫´—≈‡øÕ√å‡æ‘Ë¡¢÷Èπ36

μ“√“ß∑’Ë 2 §à“æ’®“°°“√‡ª√’¬∫‡∑’¬∫§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡
√–À«à“ß°≈ÿà¡§«∫§ÿ¡°—∫°≈ÿà¡∑¥≈Õß ·≈–√–À«à“ß°≈ÿà¡∑¥≈Õß¥â«¬°—π

Table 2 p-value from comparing the increased concentration of volatile sulfur compounds after garlic ingestion,
between control and experimental groups, and among experimental groups

Groups
p-value

ΔT1 ΔT2

Garlic (Control)-Garlic and water .0008* .2986

Garlic (Control)-Garlic and green tea .0675 .0053*

Garlic (Control)-Garlic and guava juice .0033* .0342*

Garlic and water-Garlic and green tea .1031 .0696

Garlic and water-Garlic and guava juice .6506 .2679

Garlic and green tea-Garlic and guava juice .2348 .4689

ΔT1 = increased concentration of VSC 0 minute post-experiment

ΔT2 = increased concentration of VSC 30 minutes post-experiment

* = statistically significant difference at p < .05
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°≈ÿà¡μ—«Õ¬à“ß‰¥â√—∫°“√¢Ÿ¥À‘ππÈ”≈“¬°àÕπ°“√∑¥≈Õß‡ªìπ‡«≈“

2  —ª¥“Àå ∑—Èßπ’È‡æ◊ËÕª√—∫ ¿“æ™àÕßª“°¢Õß°≈ÿà¡μ—«Õ¬à“ß„Àâ

Õ¬Ÿà„π‡°≥±å‡¥’¬«°—π

°≈ÿà¡μ—«Õ¬à“ß®–‰¥â√—∫§”Õ∏‘∫“¬ ‰¥â√—∫·®°‡Õ° “√¢âÕ

ªØ‘∫—μ‘ √«¡∑—Èß‰¥â√—∫°“√‚∑√»—æ∑å‡μ◊Õπ‡°’Ë¬«°—∫°“√§«∫§ÿ¡

ªí®®—¬®“°Õ“À“√ ‚¥¬„Àâß¥Õ“À“√∑’Ë¡’°≈‘Ëπ·√ß ‡™àπ °√–‡∑’¬¡

μâπÀÕ¡ ∑ÿ‡√’¬π17 ‡ªìπ‡«≈“ 48 ™—Ë«‚¡ß°àÕπ°“√‡°Á∫¢âÕ¡Ÿ≈

‡π◊ËÕß®“°Õ“À“√∑’Ë¡’°≈‘Ëπ ‡™àπ °√–‡∑’¬¡ ‡¡◊ËÕºà“π°√–∫«π

°“√ √â“ß·≈– ≈“¬ (metabolism) ®–‰¥â°ä“´·Õ≈≈‘≈‡¡∑‘≈

´—≈‰ø¥å (allyl methyl sulfide) ´÷Ëß®–∂Ÿ°¥Ÿ¥´÷¡‡¢â“°√–· 

‚≈À‘μ‰ª∑’ËªÕ¥ ·≈â«ÕÕ°¡“°—∫≈¡À“¬„®∑”„Àâ‡°‘¥¿“«–ª“°

‡À¡Áπ18,37 Õ¬à“ß‰√°Áμ“¡ Õ“À“√‰∑¬¡—°¡’‡§√◊ËÕßª√ÿß∑’Ë°àÕ

°≈‘Ëπª–ªπÕ¬Ÿà‡ ¡Õ ®÷ß‡ªìπ°“√¬“°∑’Ë®–À≈’°‡≈’Ë¬ßÕ“À“√°àÕ

°≈‘Ëπ‡À≈à“π’È‰¥âÕ¬à“ß ¡∫Ÿ√≥å πÕ°®“°π’È ¬—ß§«∫§ÿ¡ªí®®—¬

‡°‘πÕ◊ËπÊ ‚¥¬„Àâß¥¥◊Ë¡ ÿ√“  Ÿ∫∫ÿÀ√’Ë „™âπÈ”¬“∫â«πª“° À√◊Õ

„™âπÈ”ÀÕ¡°àÕπ°“√∑¥≈Õß 12 ™—Ë«‚¡ß ‡π◊ËÕß®“°ƒ∑∏‘Ï¢ÕßπÈ”

¬“∫â«πª“°®– àßº≈„Àâª√‘¡“≥¢Õß·∫§∑’‡√’¬≈¥≈ß ·≈– “√

¡’°≈‘Ëπ®–∑”„Àâº≈°“√«‘®—¬§≈“¥‡§≈◊ËÕπ

 à«π¢ÕßÕ“À“√·≈–‡§√◊ËÕß¥◊Ë¡∑’Ë„™â¡’°“√μ«ß«—¥‚¥¬„™â
‡§√◊ËÕß™—Ëß‡∫“ ∫’°‡°Õ√å (beaker) ·≈–°√–∫Õ°μ«ß „π à«π
¢Õß°√–‡∑’¬¡„™âª√‘¡“≥‡∑à“°—∫ 5 °√—¡ ´÷Ëß‡∑à“°—∫ª√‘¡“≥∑’Ë
„™â„π°“√∑¥≈Õß∑’Ëºà“π¡“17  à«π¢ÕßπÈ”‡ª≈à“„™âπÈ”°√Õß
∫√√®ÿ‡ √Á® 1 ·°â« ª√‘¡“μ√ 200 ¡‘≈≈‘≈‘μ√ ‡™àπ‡¥’¬«°—π°—∫
πÈ”™“‡¢’¬« ·≈–πÈ”Ω√—Ëß ∑—Èßπ’È°“√§«∫§ÿ¡ª√‘¡“μ√„Àâ‡∑à“°—π
‡æ◊ËÕ„Àâ “¡“√∂¥◊Ë¡‰¥âÀ¡¥¿“¬„π 1 π“∑’æ√âÕ¡°—π πÕ°®“°
π’È¬—ß„™â¿“™π–™π‘¥‡¥’¬«°—π ·≈–Àÿâ¡¥â«¬·ºàπÕ–≈Ÿ¡‘‡π’¬¡
‡ª≈«√Õ∫¿“™π–‡æ◊ËÕªÑÕß°—πÕ§μ‘¢Õß°≈ÿà¡μ—«Õ¬à“ß·≈–
ºŸâ«‘®—¬

Õ¬à“ß‰√°Áμ“¡  à«π‡∫’Ë¬ß‡∫π¡“μ√∞“π„πº≈°“√∑¥≈Õß
¡’§à“ Ÿß ÷́ËßÕ“®‡π◊ËÕß®“°‡ªìπ°“√«—¥§«“¡‡¢â¡¢âπ¢Õß°ä“´„π
Àπà«¬ à«π„πæ—π≈â“π à«π ´÷Ëß‡ªìπ°“√¬“°∑’Ë®–§«∫§ÿ¡°“√

·æ√à °“√√–‡À¬ Õ—μ√“°“√‰À≈ ·≈–Õÿ≥À¿Ÿ¡‘¢Õß°ä“´

μ“√“ß∑’Ë 3 √âÕ¬≈–¢Õß°“√≈¥≈ß¢Õß§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡
√–À«à“ß°≈ÿà¡∑¥≈Õß°—∫°≈ÿà¡§«∫§ÿ¡

Table 3 The percent reduction of the increased concentration of volatile sulfur compounds after garlic ingestion,
in each experimental group from control group

Groups
Percent reduction from control group

(ΔT1C-ΔT1)/ΔT1C*100 (ΔT2C-ΔT2)/ΔT2C*100

Garlic (Control)-Garlic and water 90.04 49.40

Garlic (Control)l-Garlic and green tea 68.43 89.59

Garlic (Control)-Garlic and guava juice 84.63 89.07

ΔT1C = increased concentration of VSC 0 minute post-experiment in control group

ΔT2C = increased concentration of VSC 30 minutes post-experiment in control group

ΔT1 = increased concentration of VSC 0 minute post-experiment in each experimental group

ΔT2 = increased concentration of VSC 30 minutes post-experiment in each experimental group
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°“√»÷°…“ª√– ‘∑∏‘¿“æ¢Õß°“√¥◊Ë¡πÈ”‡ª≈à“ πÈ”™“‡¢’¬«

À√◊ÕπÈ”Ω√—Ëß „π°“√≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«¿“¬À≈—ß°“√

√—∫ª√–∑“π°√–‡∑’¬¡ ‚¥¬„™â«‘∏’‡ª√’¬∫‡∑’¬∫§«“¡‡¢â¡¢âπ¢Õß

‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬

À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡∑’Ë‡«≈“ 0 π“∑’ (ΔT1) ·≈– 30

π“∑’ (ΔT2) ¿“¬À≈—ß®“°°“√∑¥≈Õß §à“π’È‰¥â®“°§«“¡

‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫´—≈‡øÕ√å„π™àÕßª“°∑’Ë

«—¥‰¥â„π·μà≈–™à«ß‡«≈“ (T1 ·≈– T30) ≈∫¥â«¬§«“¡‡¢â¡¢âπ

¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°∑’Ë«—¥°àÕπ

°“√∑¥≈Õß (Tb) ¢Õß·μà≈–μ—«Õ¬à“ß ∑—Èßπ’È ‰¥â«‘‡§√“–Àå§à“

Tb ∑’Ë«—¥‰¥â∑—ÈßÀ¡¥ æ∫«à“¡’°“√·®°·®ß·∫∫ª°μ‘ (normal

distribution) ·≈–‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫§à“‡©≈’Ë¬ Tb ¢Õß·μà≈–

°≈ÿà¡∑¥≈Õß‚¥¬„™â°“√«‘‡§√“–Àå§«“¡·ª√ª√«π∑“ß‡¥’¬«

(One-Way ANOVA) æ∫«à“¡’§à“æ’‡∑à“°—∫ .443 · ¥ß«à“

§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°

°àÕπ°“√∑¥≈Õß¢Õß·μà≈–°≈ÿà¡∑¥≈Õß ‰¡à¡’§«“¡·μ°μà“ß

Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ¥—ßπ—Èπ§à“ ΔT ®÷ß‡ªìπ§à“∑’Ë· ¥ß∂÷ß

§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°

∑’Ë‡ª≈’Ë¬π·ª≈ß‰ª‚¥¬‡ªìπº≈®“°°“√∑¥≈Õß

‡¡◊ËÕæ‘®“√≥“§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫

´—≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ·≈–¿“¬

À≈—ß°“√∑¥≈Õß ∑’Ë‡«≈“ 0 π“∑’ æ∫«à“§«“¡‡¢â¡¢âπ¢Õß‰Õ

√–‡À¬¢Õß “√ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß

°“√√—∫ª√–∑“π°√–‡∑’¬¡ (ΔT1) „π°≈ÿà¡∑’Ë¥◊Ë¡πÈ”‡ª≈à“ ¥◊Ë¡

πÈ”™“‡¢’¬« À√◊Õ¥◊Ë¡πÈ”Ω√—Ëß ¡’§à“πâÕ¬°«à“°≈ÿà¡§«∫§ÿ¡´÷Ëß

√—∫ª√–∑“π°√–‡∑’¬¡‡æ’¬ßÕ¬à“ß‡¥’¬« ‚¥¬≈¥≈ß∂÷ß√âÕ¬≈–

90.04, 68.43 ·≈– 84.63 ‡¡◊ËÕ‡∑’¬∫°—∫°≈ÿà¡§«∫§ÿ¡μ“¡

≈”¥—∫ ÷́Ëß„π∑“ß ∂‘μ‘°≈ÿà¡∑’Ë¥◊Ë¡πÈ”‡ª≈à“À√◊Õ°≈ÿà¡∑’Ë¥◊Ë¡πÈ”Ω√—Ëß¡’

§à“≈¥≈ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ‚¥¬¡’§à“æ’‡∑à“°—∫ .0008

·≈– .0033 μ“¡≈”¥—∫  à«π°≈ÿà¡∑’Ë¥◊Ë¡πÈ”™“‡¢’¬«¡’§à“æ’‡∑à“°—∫

.0675 ´÷Ëß‰¡à¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ·μà§à“„°≈â‡§’¬ß°—∫√–¥—∫π—¬

 ”§—≠∑“ß ∂‘μ‘∑’Ë§à“æ’πâÕ¬°«à“ .05 „π∑“ß§≈‘π‘°®÷ß √ÿª«à“

°“√≈¥≈ß¢Õß§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫

´—≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ∑’Ë‡«≈“ 0 π“∑’À≈—ß°“√∑¥≈Õß (ΔT1) ¢Õß

∑—Èß “¡°≈ÿà¡∑¥≈Õß ‡ªìπº≈®“°°≈‰°‡™‘ß°≈ (mechanical

process) ∑’Ë¡“®“°°“√™–≈â“ß (flush out) √–À«à“ß¥◊Ë¡

‡§√◊ËÕß¥◊Ë¡∑—Èß “¡™π‘¥

∑’Ë‡«≈“ 30 π“∑’æ∫«à“ §«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√

ª√–°Õ∫ —́≈‡øÕ√å„π™àÕßª“°∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π

°√–‡∑’¬¡ (ΔT2) „π∑ÿ°°≈ÿà¡∑¥≈Õß √«¡∑—Èß°≈ÿà¡§«∫§ÿ¡ ¡’§à“

≈¥≈ßÕ¬à“ß√«¥‡√Á« ·μà¬—ß§ß¡“°°«à“°àÕπ√—∫ª√–∑“π°√–‡∑’¬¡

(Tb) ‚¥¬°≈ÿà¡∑’Ë¥◊Ë¡πÈ”‡ª≈à“ ¥◊Ë¡πÈ”™“‡¢’¬« À√◊Õ¥◊Ë¡πÈ”Ω√—Ëß¡’

§à“πâÕ¬°«à“°≈ÿà¡§«∫§ÿ¡‚¥¬≈¥≈ß∂÷ß√âÕ¬≈– 49.40, 89.59 ·≈–

89.07 ‡¡◊ËÕ‡∑’¬∫°—∫°≈ÿà¡§«∫§ÿ¡μ“¡≈”¥—∫ „π∑“ß ∂‘μ‘°≈ÿà¡

∑’Ë¥◊Ë¡πÈ”™“‡¢’¬«À√◊Õ°≈ÿà¡∑’Ë¥◊Ë¡πÈ”Ω√—Ëß¡’§à“≈¥≈ßÕ¬à“ß¡’π—¬ ”§—≠

∑“ß ∂‘μ‘ ‚¥¬¡’§à“æ’‡∑à“°—∫ .0053 ·≈– .0342 μ“¡≈”¥—∫

 à«π°≈ÿà¡∑’Ë¥◊Ë¡πÈ”‡ª≈à“¡’§à“æ’‡∑à“°—∫ .2986 ´÷Ëß≈¥≈ßÕ¬à“ß

‰¡à¡’π—¬ ”§—≠∑“ß ∂‘μ‘ · ¥ß„Àâ‡ÀÁπ«à“°“√¥◊Ë¡πÈ”™“‡¢’¬«À√◊Õ

°“√¥◊Ë¡πÈ”Ω√—Ëß “¡“√∂≈¥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√

ª√–°Õ∫ —́≈‡øÕ√å∑’Ë‡æ‘Ë¡¢÷Èπ∑’Ë‡«≈“ 30 π“∑’À≈—ß°“√∑¥≈Õß ∑—Èßπ’È

πà“®–‡ªìπº≈®“°°“√∑’ËπÈ”™“‡¢’¬«·≈–πÈ”Ω√—Ëß¡’ “√ª√–°Õ∫

μà“ßÊ ∑’Ë¡’ à«π™à«¬„π°“√≈¥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß

 “√ª√–°Õ∫´—≈‡øÕ√å ®÷ß¡’ª√– ‘∑∏‘¿“æ„π°“√≈¥¿“«–ª“°

‡À¡Áπ∑’Ë‡«≈“ 30 π“∑’

„π™“‡¢’¬«®–¡’ “√‚æ≈’øïπÕ≈ §◊Õ §“‡∑™‘π ́ ÷Ëß®–‡¢â“∑”

ªØ‘°‘√‘¬“°—∫‡¡∑‘≈‡¡Õ·§ª·∑π ‡ª≈’Ë¬π„Àâ‡ªìπ “√ª√–°Õ∫
´—≈‡øÕ√å∑’Ë‰¡à√–‡À¬24  àßº≈„Àâ§«“¡√ÿπ·√ß¢Õß¿“«–ª“°
‡À¡Áπ≈¥≈ß √«¡∑—Èßº≈¢Õß “√μâ“π®ÿ≈™’æ®”æ«° “√‚æ≈’
øïπÕ≈Õ◊ËπÊ ∑’Ë¡’Õ¬Ÿà„π™“‡¢’¬« ®–™à«¬≈¥®”π«π·∫§∑’‡√’¬„π
™àÕßª“°·≈– àß‡ √‘¡°“√≈¥¿“«–ª“°‡À¡Áπ‰¥â „π∑”πÕß‡¥’¬«°—π
πÈ”Ω√—Ëß°Á¡’ “√‚æ≈’øïπÕ≈Õ¬ŸàÀ≈“¬™π‘¥∑’Ë¡’ƒ∑∏‘Ïμâ“π·∫§∑’‡√’¬38

‡™àπ  “√°—«‰Õ®“‡«Õ√‘π (guaijaverin) ÷́Ëß‡ªìπ “√μâ“π§√“∫
®ÿ≈‘π∑√’¬å ‚¥¬¬—∫¬—Èß°“√‡®√‘≠‡μ‘∫‚μ¢Õß S. mutans39 √«¡∑—Èß
≈¥§«“¡ “¡“√∂„π°“√¬÷¥‡°“–¢Õß S. mutans40 πÕ°®“°π’È
πÈ”Ω√—Ëß¬—ß¡’‰Õ√–‡À¬¢Õß “√ª√–°Õ∫∑’Ë¡’°≈‘ËπÀÕ¡ πÈ”Àπ—°
‚¡‡≈°ÿ≈μË” ‡™àπ ‡Õ ‡∑Õ√å (ester) ·Õ≈¥’‰Œ¥å (aldehyde)
‚¡‚π‡∑Õ√åæ’π (monoterpene) ·≈–‡´ §«‘‡∑Õ√åæ’π (sesquit-
erpene) ´÷Ëßπà“®–™à«¬°≈∫°≈‘Ëπ ·≈–≈¥¿“«–ª“°‡À¡Áπ‰¥â
™—Ë«§√“«41

®“°√“¬ß“π∑’Ë«à“°“√‡§’È¬«Ω√—Ëß·≈–·μß°«“¡’ª√– ‘∑∏‘¿“æ
„π°“√≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«∑’Ë‡°‘¥®“°°“√√—∫ª√–∑“π
°√–‡∑’¬¡ ´÷Ëß‡ªìπº≈®“°°≈‰°‡™‘ß°≈À√◊Õ°“√‡§’È¬«18 ß“π

«‘®—¬π’È· ¥ß„Àâ‡ÀÁπ«à“°“√¥◊Ë¡πÈ”Ω√—Ëß¡’ª√– ‘∑∏‘¿“æ„π°“√≈¥

¿“«–ª“°‡À¡Áπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡‰¥â‡™àπ‡¥’¬«
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°—∫°“√‡§’È¬«Ω√—Ëß ‚¥¬ “¡“√∂≈¥°≈‘Ëπª“°‰¥â∂÷ß√âÕ¬≈– 84.63

·≈– 89.07 ∑’Ë‡«≈“ 0 π“∑’ ·≈– 30 π“∑’ μ“¡≈”¥—∫ ´÷Ëß

¡“°°«à“√âÕ¬≈–¢Õß°“√≈¥°≈‘Ëπª“°®“°°“√‡§’È¬«Ω√—Ëß (49.04

·≈– 63.41 ∑’Ë‡«≈“ 0 π“∑’ ·≈– 30 π“∑’ μ“¡≈”¥—∫18) º≈

°“√≈¥¿“«–ª“°‡À¡Áπ‚¥¬°“√¥◊Ë¡πÈ”Ω√—Ëß ÷́Ëß¥’°«à“‡¡◊ËÕ‡∑’¬∫°—∫

°“√‡§’È¬«Ω√—Ëß Õ“®¡“®“°º≈¢Õß°≈‰°‡™‘ß°≈®“°°“√™–≈â“ß

√–À«à“ß¥◊Ë¡°®–™–≈â“ß‰¥âÀ¡¥®¥°«à“°“√‡§’È¬«Ω√—Ëß ÷́Ëß¬—ß§ß¡’

‡π◊ÈÕΩ√—Ëß·≈– “√°àÕ°≈‘Ëπμ°§â“ß„π™àÕßª“° πÕ°®“°π’È Õ“®

√à«¡°—∫º≈¢Õß°≈‰°∑“ß‡§¡’ (chemical process) ¢Õß

 “√ª√–°Õ∫∑’Ë¡’Õ¬Ÿà„ππÈ”Ω√—Ëß ´÷Ëß∑”ªØ‘°‘√‘¬“°—∫‰Õ√–‡À¬¢Õß

 “√ª√–°Õ∫ —́≈‡øÕ√å ®÷ß§«√®–¡’°“√»÷°…“„π¢—ÈπμàÕ‰ª∂÷ß

°≈‰°∑“ß‡§¡’∑’Ë‡°‘¥¢÷Èπ

‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫§à“ ΔT ∑—Èß∑’Ë‡«≈“ 0 ·≈– 30 π“∑’ ¢Õß

°≈ÿà¡∑¥≈Õß∑’Ë¥◊Ë¡πÈ”™“‡¢’¬«À√◊Õ¥◊Ë¡πÈ”Ω√—Ëß æ∫«à“‰¡à·μ°μà“ß

Õ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘μ‘ ‚¥¬¡’§à“æ’‡∑à“°—∫ .2348 ·≈– .4689

μ“¡≈”¥—∫ (· ¥ß‰«â„πμ“√“ß∑’Ë 2) · ¥ß«à“°“√¥◊Ë¡πÈ”Ω√—Ëß¡’

ª√– ‘∑∏‘¿“æ„π°“√≈¥¿“«–ª“°‡À¡Áπ¿“¬À≈—ß°“√√—∫ª√–∑“π

°√–‡∑’¬¡‰¥â‡∑’¬∫‡∑à“°—∫°“√¥◊Ë¡πÈ”™“‡¢’¬« ‡π◊ËÕß®“° à«π

ª√–°Õ∫μà“ßÊ ¢ÕßπÈ”Ω√—Ëß∑’Ë¡’ à«π™à«¬„π°“√≈¥¿“«–ª“°

‡À¡Áπ¥—ß∑’Ë°≈à“«¡“¢â“ßμâπ πÈ”Ω√—Ëß®÷ß‡ªìπÕ’°∑“ß‡≈◊Õ°¢Õß

‡§√◊ËÕß¥◊Ë¡∑’Ë™à«¬≈¥¿“«–ª“°‡À¡Áπ‰¥â¥’æÕÊ °—∫πÈ”™“‡¢’¬«

´÷Ëß¡’√“¬ß“π«à“™à«¬≈¥¿“«–ª“°‡À¡Áπ‰¥â19 Õ¬à“ß‰√°Áμ“¡

°“√¥◊Ë¡πÈ”™“‡¢’¬«¡’¢âÕÀâ“¡„πºŸâ∑’Ë‡ªìπ‚√§‚≈À‘μ®“ß ºŸâ∑’Ë¡’

Õ“°“√º‘¥ª°μ‘∑’ËÀ—«„®·≈–√–∫∫‰À≈‡«’¬π‡≈◊Õ¥  ºŸâÀ≠‘ß∑’Ëμ—Èß§√√¿å

·≈–ºŸâÀ≠‘ß∑’Ë„Àâπ¡∫ÿμ√ ·≈–‰¡à§«√¥◊Ë¡æ√âÕ¡Õ“À“√ ‡æ√“–

®–≈¥°“√¥Ÿ¥´÷¡¢Õß·√à∏“μÿ‡À≈Á°30 ¢≥–∑’Ë°“√¥◊Ë¡πÈ”Ω√—Ëß‰¡à

‡§¬¡’√“¬ß“π∂÷ßº≈‡ ’¬μàÕ√à“ß°“¬∂÷ß·¡â®–√—∫ª√–∑“π„π

ª√‘¡“≥∑’Ë Ÿß32 ·≈– “¡“√∂¥◊Ë¡æ√âÕ¡°—∫Õ“À“√‰¥â ¥—ßπ—Èπ

°“√¥◊Ë¡πÈ”Ω√—Ëß√–À«à“ß√à«¡‚μä–√—∫ª√–∑“πÕ“À“√°—∫ºŸâÕ◊Ëπ

πÕ°®“°™à«¬≈¥¿“«–ª“°‡À¡Áπ™—Ë«§√“«∑’Ë ‡°‘¥®“°°“√

√—∫ª√–∑“π°√–‡∑’¬¡‰¥âÕ¬à“ß¡’ª√– ‘∑∏‘¿“æ¡“°·≈–π“π

∂÷ß 30 π“∑’À≈—ß°“√¥◊Ë¡ ¬—ß™à«¬ àß‡ √‘¡„Àâ‡°‘¥§«“¡¡—Ëπ„®„π

°“√æ∫ª–æŸ¥§ÿ¬ À√◊Õ‡¢â“ —ß§¡ ·≈–™à«¬„Àâ¡’ ÿ¢¿“æ√à“ß°“¬

 ÿ¢¿“æ™àÕßª“°∑’Ë ¡∫Ÿ√≥å Õ—π‡π◊ËÕß¡“®“°«‘μ“¡‘π ‡°≈◊Õ·√à

 “√μâ“πÕπÿ¡Ÿ≈Õ‘ √– ·≈– “√∑’Ë¡’ª√–‚¬™πåÕ◊ËπÊ Õ’°¡“°¡“¬

„ππÈ”Ω√—Ëß42

 √ÿª

°“√¥◊Ë¡πÈ”‡ª≈à“ ¥◊Ë¡πÈ”™“‡¢’¬« À√◊Õ¥◊Ë¡πÈ”Ω√—Ëß∑—π∑’
¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡ ¡’ª√– ‘∑∏‘¿“æ„π°“√≈¥
¿“«–ª“°‡À¡Áπ™—Ë«§√“«∑’Ë‡°‘¥®“°°“√√—∫ª√–∑“π°√–‡∑’¬¡
‚¥¬ “¡“√∂≈¥§«“¡‡¢â¡¢âπ¢Õß‰Õ√–‡À¬¢Õß “√ª√–°Õ∫
´—≈‡øÕ√å„π™àÕßª“°∑’Ë‡æ‘Ë¡¢÷Èπ¿“¬À≈—ß°“√√—∫ª√–∑“π°√–‡∑’¬¡
∑’Ë‡«≈“ 0 π“∑’‰¥â∂÷ß√âÕ¬≈– 90.04, 68.43 ·≈– 84.63 ‡¡◊ËÕ
‡∑’¬∫°—∫°≈ÿà¡§«∫§ÿ¡μ“¡≈”¥—∫ ·≈– “¡“√∂≈¥§«“¡‡¢â¡¢âπ
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Abstracts

Objective To determine the efficiency of water, green tea, or guava juice drinking on reduction of
temporary halitosis after garlic ingestion.

Materials and methods Sixteen subjects (aged 20-22 years) were assigned, after garlic ingestion, to
drink water, green tea, or guava juice. The controls ingested only garlic. Pre-ingestion of the garlic and
at 0, and 30 minutes post-experiment, the concentration of volatile sulfur compounds in oral cavity
were recorded by a gas chromatography. The increased concentration post-experiment were calculated.
To compare the increased concentration between the experimental groups and the controls,
Kruskal-Wallis tests were analyzed at .05 significant level.

Results At 0 minute post-experiment, the increased concentration after garlic ingestion were
significantly reduced in water drinking or guava juice drinking groups (p = .0008 and .0033
respectively). At 30 minutes post-experiment, the increased concentration after garlic ingestion
were significantly reduced in green tea drinking or guava juice drinking groups (p = .0053 and
.0342 respectively).

Conclusion Water, green tea, or guava juice drinking immediately after garlic ingestion, efficiently
reduces temporary halitosis from garlic ingestion.

(CU Dent J. 2011;34:129-140)

Key words: garlic ingestion; green tea drinking; guava juice drinking; halitosis reduction; water
drinking; volatile sulfur compounds


