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 ÂóäßòÓÚóÝæõÖáòÔÒ°îóìóäëČóìäòÛÝúâöáóèñÂæøÚæČóÛóÂ 

ÂóäßòÓÚóÝæõÖáòÔÒ°ÿÅäøćîÈÜäùÈ/îóìóäæÕāÌÿÕöãâ   
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ÂóäèõáóÅĀæñëäöäèõØãóÃîÈÂóäÂæøÚ 

Essentials of Anatomy and Physiology - | Swallowing - Digestive System 

(äñãñË¬îÈÜóÂ) (äñãñÅîìîã) 

(äñãñìæîÕîóìóä) 

áóèñÂæøÚæČóÛóÂ (Dysphagia/Swallow disorder)  
áóèñÝúÜ¬èãØöćâöÅèóâãóÂæČóÛóÂĂÚÂóäÿÅæøćîÚîóìóä 
ÉóÂË¬îÈÜóÂĂìÝ¬óÚÅîìîã ìæîÕîóìóä  
ăÜëú¬Âäñÿßóñîóìóä    

http://www.brainkart.com/subject/Essentials-of-Anatomy-and-Physiology_259/
http://www.brainkart.com/subject/Essentials-of-Anatomy-and-Physiology_259/
http://www.brainkart.com/subject/Essentials-of-Anatomy-and-Physiology_259/
http://www.brainkart.com/subject/Essentials-of-Anatomy-and-Physiology_259/
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                 ÝæõÖáòÔÒ°îóìóäëČóìäòÛÝúâöáóèñÂæøÚæČóÛóÂ  

îóÂóäëČóÅòÎ 
ăîìäøîëČóæòÂÚČĈóìäøîîóìóäÃÔñäòÛÜäñØóÚ  
ÿÉĆÛÅîÃÔñÂæøÚîóìóä  
âöîóìóäÖõÕÂäñßùÈĀÂâ   
ÚČĈóæóãăìæ 
ÿÅöĈãèîóìóäæČóÛóÂ 

Å ÝúÜ¬èãØöćßãóÙõëáóßÃîÈëâîÈ ìäøîāäÅØóÈäñÛÛÜäñëóØ  
ÿË¬Ú îòâßåÂê°îòâßóÖ, Parkinson³s disease, ëâîÈÿëøćîâ 

        ÂóäÛóÕÿÉĆÛÃîÈëâîÈ, Cerebral palsy, Myasthenia gravis etc.  
Å ÝæÃóÈÿÅöãÈÉóÂÂóääòÂêó ÿË¬Ú ÂóäÊóãĀëÈ ÂóäĂìÿÅâöÛČóÛòÕ 
ìäøîÂóäĂËãóÛóÈËÚõÕ  

Å ÝúëúÈîóãù  
Å āäÅîøćÚą ÿË¬Ú āäÅìîÛìøÕ ×ùÈæâāÜ¬ÈßîÈ ìäøîìæîÕæâ
îòÂÿëÛäùÚĀäÈ ĀæñāäÅâñÿäĆÈÛóÈËÚõÕ   

 

ëóÿìÖùÃîÈáóèñÂæøÚæČóÛóÂ 
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    îòÖäóÝúÜ¬èãØöćâöáóèñÂæøÚæČóÛóÂĂÚÜäñÿØéăØãĀæñÖ¬óÈÜäñÿØé 

Sura L, et al. Dysphagia in the elderly: management and nutritional considerations. Clin Interv Aging. 2012 
Rofes L, et al. Diagnosis and Management of Oropharyngeal Dysphagia and Its Nutritional and Respiratory Complications in the Elderly. Gastroent Res Pract. 2011. 
éúÚã°ëõäõÚÙäÿßøćîÂóäàøĈÚàúëâää×áóßØóÈÂóäĀßØã°Āì¬ÈËóÖõ. ĀÚèØóÈÜÐõÛòÖõĂÚÂóäĂìÛäõÂóäØóÈÂõÉÂääâÛČóÛòÕ ëČóìäòÛÝúØöćâöáóèñÂæøÚæČóÛóÂÉóÂāäÅìæîÕÿæøîÕëâîÈ. 2554 
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îòÖäóÂóäÿÂõÕáóèñĀØäÂÌîÚÉóÂáóèñÂæøÚæČóÛóÂ 
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Serra-Prat M, et al. Oropharyngeal dysphagia as a risk factor for malnutrition and lower respiratory tract infection in 
independently  living older persons: a population-based prospective study. Age Ageing. 2012 
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The National Dysphagia Diet (NDD)  

îóìóä Öòèîã¬óÈîóìóä 

Level 1 Dysphagia pureed (Severe)  āÉ®ÂÃÚ , ăÃ¬Öù̄Ú, āãÿÂõä°Ö, ÝæăâÛÕæñÿîöãÕ 

Level 2  Dysphagia-Mechanical Altered (Moderate to Severe) ÃóèÖâÃÚ,  ÌöÿäöãæÝëâÚâ, ÿÚøĈîëòÖè°ÛÕ, ÝæăâÿÚøĈîÚõćâ  

Level 3  Dysphagia-Advanced (Mild to Moderate) ÃóèÖâ  ĀÂÈÉøÕ ÿÚøĈîëòÖè°Öù̄Ú 

Level 4  Regular diet (Mild) îóìóäÜÂÖõØòćèăÜ 

ÃîÈÿìæè Å¬óÅèóâÃÚìÚøÕ 
(mPa.s) 

Öòèîã¬óÈîóìóä 
 

Level 1 Thin  (Mild to Normal) 1-50 ÚČĈóÿÜæ¬ó ÚČĈóÝæăâÅòĈÚëÕăâ¬ÝëâÂóÂ 

Level 2 Nectar-like (Mild to Moderate)  51-350 ÌùÜ ÚČĈóÝæăâÜòćÚÝëâÿÚøĈî 

Level 3 Honey-like (Moderate to Severe)  351-1,750 ÌîëâñÿÃøîÿØé  āãÿÂõä°Ö ăîÂäöâ 

Level 4  Spoon -thick  (Severe) 1,750 ÅòëÖóä°Õ  ßùÕÕõĈÈ 
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    Öòèîã¬óÈÝæõÖáòÔÒ°îóìóäëČóìäòÛÝúØöćâöáóèñÂæøÚæČóÛóÂ 

ÿÅäøćîÈÕøćâĀæñîóìóäØöćâöÅèóâìÚøÕÉČóÿßóñ 
Thickening agent  
ëóäÜäòÛÅèóâÃÚìÚøÕ 

https://www.google.co.th/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwinqpH78p7cAhVCdCsKHUP0CdkQjRx6BAgBEAU&url=http://www.australianmade.com.au/licensees/nestle-health-science/resource-thickenup-hydration&psig=AOvVaw3B4KG5KrA724yvzx7md9h3&ust=1531668191017320
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                   Universal Design Food îóìóäëČóìäòÛÝúëúÈîóãùØöćâöÜòÎìóÂóäÿÅöĈãèĀæñÂóäÂæøÚ 

(äñÕòÛ 1) 

(äñÕòÛ 2) 

(äñÕòÛ 3) 

(äñÕòÛ 4) 
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    ÖÚĀÛÛÝæõÖáòÔÒ°ëČóìäòÛÝúØöćâöáóèñÂæøÚæČóÛóÂ 

ÝæõÖáòÔÒ°ÝÈÿÉæÿßõćâÅèóâÃÚìÚøÕÿëäõâßäöăÛāîÖõÂ  

ÅÝæõÖáòÔÒ°ÝÈÿÉæÿßõćâÅèóâÃÚìÚøÕëČóÿäĆÉäúÜ æñæóãÚČĈóÈ¬óã ăâ¬âöÂæõćÚäë 
Åâöë¬èÚÝëâÃîÈßäöăÛāîÖõÂ Åøî àæùÂāÖāîæõāÂĀÌÅóăäÕ° ĀæñîõÚÚúæõÚ  
ÅÜäòÛÅèóâÃÚìÚøÕĂÚîóìóäÿìæè îóìóäÃÚ ĀæñÿÅäøćîÈÕøćâăÕÖóâ
âóÖäÑóÚ dysphagia diet 

 
ëÚòÛëÚùÚØùÚèõÉòãāÕã ëČóÚòÂÈóÚßòÓÚóÂóäèõÉòãÿÂêÖä (ëèÂ.) Üö 2560 
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    ÖÚĀÛÛÝæõÖáòÔÒ°îóìóäëČóìäòÛÝúØöćâöáóèñÂæøÚæČóÛóÂ 

ëÚòÛëÚùÚØùÚèõÉòãāÕã ëČóÚòÂÈóÚßòÓÚóÂóäèõÉòãÿÂêÖä (ëèÂ.) Üö 2560 

ìóâÿÝãĀßä¬Â¬îÚăÕäòÛîÚùÎóÖ 

ÝæõÖáòÔÒ°ÝÈÿÉæ 
ÜäòÛÅèóâÃÚìÚøÕ 

ÅùÔæòÂêÔñ ÅèóâËîÛ ÂóäãîâäòÛ 

æòÂêÔñÜäóÂÐ Âóäæñæóã ăÕÅèóâÃÚìÚøÕ
ÖóâäñÕòÛØöć
ÖîÈÂóä 

äëËóÖõîóìóäăâ¬
ÿÜæöćãÚĀÜæÈ 

Commercial product  6.08 ± 1.89 5.67 ± 2.10 5.92 ± 1.59 6.88 ± 1.60 6.63 ± 1.76 95.83% 

Regular gel  6.04 ± 1.78 6.42 ± 1.32 6.75± 1.51 7.08 ± 1.44 6.83 ± 1.49 95.83% 

Prebiotic gel  5.88 ± 1.57 7.42 ± 1.35 7.13 ± 1.70 6.75 ± 2.25 6.42 ± 2.34 91.82% 

ÝæÂóäØÕëîÛÅùÔæòÂêÔñ ÅèóâËîÛĀæñÂóäãîâäòÛÃîÈÝúÛäõāáÅÖ¬îÝæõÖáòÔÒ°ÝÈÿÉæÿßõćâÅèóâÃÚìÚøÕ 

èõÙöÂóäĂìÅñĀÚÚĀÛÛ 1-9 hedonic scale :  9 ìâóã×÷È ËîÛâóÂØöćëùÕ 
5 ìâóã×÷È ÿÊãą Āæñ 1 ìâóã×÷È ËîÛÚîãØöćëùÕ 

ØÕëîÛÂòÛÝúÜ¬èãØöćâöáóèñÂæøÚæČóÛóÂØöćéúÚã°ëõäõÚÙäð ÉČóÚèÚ 25 ÅÚ 
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ÖÚĀÛÛÝæõÖáòÔÒ°îóìóäÿßøćîÝúÜ¬èãØöćâöáóèñÂæøÚæČóÛóÂ 

×òćèÿÃöãèÖâÚČĈóÖóæ 
Honey-like (ÃÚìÚøÕÜóÚÂæóÈ)  

ÌùÜÿìĆÕÚóÈàó 
Honey-like (ÃÚìÚøÕÜóÚÂæóÈ)  

ÃóèÖâÃ¬óăÂ¬ 
Honey-like (ÃÚìÚøÕÜóÚÂæóÈ)  

ÌùÜăÂ¬Ăë¬âòÚÞäòćÈ 
Nectar-like (ÃÚìÚøÕÚîã)  

ÝæõÖáòÔÒ°îóìóäëČóÿäĆÉäúÜØöćâöÅèóâÃÚìÚøÕÉČóÿßóñÂòÛÝúâöáóèñÂæøÚæČóÛóÂ  

ëÚòÛëÚùÚØùÚèõÉòãāÕã ëČóÚòÂÈóÚßòÓÚóÂóäèõÉòãÿÂêÖä (ëèÂ.) Üö 2560 
 áóãĂÖāÅäÈÂóäèõÉòãÃîÈ Õä.ÿÚÖäÚáõë èòÓÚëùËóÖõ, ë×óÛòÚÅÚÅèóĀæñßòÓÚóÝæõÖáòÔÒ°îóìóä 


