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Abstract

Probiotic beverage is a fermented beverages produced by the activity of probiotic microorganisms.
Probiotic beverage are made from a variety of raw materials. They are classified into 2 groups : dairy based
probiotic beverage and non-dairy based probiotic beverage. Currently, non-dairy based probiotic beverage
such as plant probiotic beverage is a drink that gets the attention of consumers. Because there are many
benefits such as exposure to bioactive ingredients in the raw materials, benefits from microbes used as
starters and a variety of products based on the type of raw materials used. Raw materials used in the
production include vegetables, fruits, cereals, which Thailand have many raw materials from plants and
throughout the year. Therefore, the study on the production of probiotic beverages from plants is a way to
increases the value of agricultural products, and as an alternative to consumers who have lactose
intolerance status can be consume healthful beverages.
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2. nslulefnuazniasulnslulafin (probiotics and probiotic beverages)

2.1 nslulafin (probiotic)
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fannemnsninuagiinsamadevaneiug Fouiesud WWeilltazgniivlilunsonifude wWoerldiiundssdy
omsmsdeliasydulalad udFuihuarargluihnduiisndoudliluansazareide (cell suspension) dnsu
ihludedluthualifsdouds vuliuseanm 20-48 Falus Sunounisniosaminines wandluguil 5

JUN 5 Tunaun1seenansmenes Sunviaeniulte M3 UeRtouLeIIHIY Wele Nl

avanelutnay warthuninluinaldnende andwihluuy 24-48 $alaa aglaansnmmasniouldauy

4.2.3 nsndn

fupoumsntndiiuns lasthdunaufidunssdelnenmiamelsdudanifuaninme ey wa
g anthailuvalnsannemsuansaldldigamgines falugamgiivnfinieuendgus Tszesinan 24-36
Hlus Wlunsdfiminidusunn diedunsandunu vienmsuinlufmininiuaueunngiiil 37 ssmisadoa
Tdavngiam 12-18 Falus Teasldsvoznanduninmeviinlaglfgungiives feilfosdaunnsani Ao iwesidusinin vie
AMUIEITR AR ST WosidudninAsegsening 0.5-0.7 Aranudunsa-anadesndt 4.3 Wudu diulng
Wosidusnanszwing 0.5-0.6 Wueiiffuseusu imedisavifined livisawiuly [17] uenainduszeznanlunis
nifndsiuogifurinvesingAviithuldlunisuiin uaraneusuesgdundanlfiiuansnmes Smuiingiuanis
vnwdaldialunsudnidiss 12 $2lus wihdy

4.2 anazmaiuinem

wAnfasifiunsinauldsanAnuiidivuaud dwvssavinuduivludiiu gungl ¢ ssmisaiioa deas
Auldiduszezinan 30 3u Tneddugdunidildlumsminifidiavaandeeglitesnin 10° laladldefiadans
fegrau Yoon wazame [18] liAnwnsuiiniedesiulnsluledinlaslihingnuasieuuaiiGonsauanin 4 a1
wug gaumgiilunisuiin 30 esrmwaldea 1dszoznainisusin 48 Halus dethwiusnwiiioumgl 4 ssrwaidoa
Huaan 4 #avi Snnuieiivasvdoogndsannaifivinsegi 10°10° laladdefiadans dwmfulsemelne
Formuniefunsliqaunsinslulednluemsisimualitiqdunidinsluledniideidinliitesnin 10° Taladse
N3 AREATTEEIIANITAUINBITI9TMNIIY YFERNBIANTTOIMILAINYATUNAVUSEIITIR (FAO) LATDIANIS
owtielan (WHO) [19] ¥fnuasiunuadindinvessduniinslulefintus sewine 10°-10" Taladldensy

5. Ustlemivauadasaulnsluladnainiiy

Usglowiiildsuaniaiesdulnslulofnaniivdy finsanainvatsdmudetu Toun fagauiiianldlunisude
psAUsznouluvenaesdy fe arslrannumudadudiuusznouilimdeny aslinnuduniadelsunen
Aanssumsviinvesqdunidilfiduanimines ansusausendusa 1Wusu iesniiviitunldudazeindanuunneiis
fusunuamslarunms uazarsesngrisnisdinminuluiiv 1wy Inllnedida arsUszneufiuedn Wanlouesd
w3lulefin dellnuaudidnuoyyadass anrraisaimesen uenaniuddamsuludossaniiofiinnnnssuiuns
msdaaflumsminuesdund wunvedduvesgaunisinsluledndsldiuunvelavifiiusslond Wy nnsasransa
Tasfuanedu (short chain fatty acid) 91nmsaansansnaluledn waznisadrsansuuamesledy  Uselovivonniom
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Inslulefndafinnsanannsyleviilisuangdunsdinslulefnildiluamimnesiunismindndae dreganmaims
Tnguinsvesasesiulnslulefnaniiweiinnne Faldainnsdneideuandlunised 3

719197 3 AnAmslaruinsvesasesuinslulefaniivuisvie

ANAMELABUINIG 1hdesviin vinGngnwsin wginindn wginiindnn
(U3u1ns 100 faddns) (gnstuason) wiswnidona | wsuaniderude

wasu (Alanmas3) 68 59.40 60.3 61.9
adlulawmsmitanan (n$) 16.44 14.50 14.30 14.80
TUshiu (n3w) 0.48 0.36 0.14 0.20
glasa (nF) 12.32 11.90 12.80 8.80
yAlna (n¥) 1.06 0.46 0.27 2.37
nglea (nfa) 043 0.66 0.36 2.64
Inwes (n5u) 0.12 - 0.41 0.34
win-walsfiu lulasndu) 744 - 79.80 1200
upaLdey (adniu) 33 - 2.69 3.12
eaWoda (Wadnsy) 8 - 5.10 3.69
Tnunaidoy (Hadngu) 133 64.50 - -
wunflildeu Hadndu) 10 - - -
nsauanfn (Wesidus) 0.511 0.511 0.517 0.564
wuafiFunsauanin (alail/ua.) 7.28 x 10° 7.28 x 10° 2.0x10" 15x 10"

furvasdaya [14] [20] [17] [17]

6. a3U
wiesnlnslulefndunioshiniiioquam dulugfivuluiewmaraiilliduaiesduiindnanuy viliuslnad
Ugymamzsumeliansadestimauaninald (lactose intolerance (LN) lanunsauslaale dsdunisldfivundu

o

mgAulunsndndadumadonwiisliiuduilan Tanguvesingivanfiviihunldfunnuenaresia wu dnuazwaldl
wides Sy nenzdnuasraliidutngiunivselent wazdinnuvainvaneuniign Usslewinduilaaaslasud
nAMNLATUINTINIgAU drunaudy uarainfaun3dnldduaninmes dmsuussmalnedadulssmand

naRvIINNYaevin wardnaonndl mnlain1sAnYIIT88819ATUINRS AaBRIUdnTsALESILaraenanwAlLlal
ﬂ
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