s Khoa hoc Ky thuat va Céng nghé

Khao sat ham lwgng polyphenol va kha nang khang oxy hoa
cua dich trai giac (Cayratia trifolia) trwdc va sau lén men
str dung nam men chiu nhiét Saccharomyces cerevisine HG1.3
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Tom tit:

Trai cy giac chira nhiéu hop chit c6 hoat tinh sinh hoc cao, c6 kha ning khang oxy héa, gidm su ting truémng cia
khéi u va dwge sir dung lam dwoc ligu ciing nhw 1a ngudn nguyén ligu t6t dé 1én men ruwou vang. Nghién ciru nay
nham muc dich khao sat ham lwgng polyphenol va kha ning khang oxy héa cia dich trai glac truéc va sau 1én men,
gop phan mo rong nguon nguyén liéu cho san Xuit rurQu vang, mot san pham rit pho bién hién nay. Két qua phan
tich 53 miu trai giac dwgc thu ¢ 13 tinh/thanh pho thudc Dong bang song Ciru Long (PBSCL) cho thay ham lwgng
dwong khir trong trai giac dat tir 0,22 dén 0,96 mg/100 ml, ham lwong polyphenol dat tir 0,47 dén 1,54 mg GAE/ml
va kha ning khang oxy hoéa tir 16,61 dén 82,86%. Thir nghiém qua trinh 1én men rwou vang tir ngudn nguyén liéu
trai giac thu ¢ tinh Ca Mau va Kién Giang sir dung chiing nAm men chiu nhiét Saccharomyces cerevisiae HG1.3 cho
két qua: ham lwong polyphenol va khi niing khang oxy héa ciia dich trai giac trweée va sau khi 1én men la on dinh,
vi khac biét khong y nghia & mirc 5% (p<0,05). Trong dich trii gidc truéc khi 1én men, polyphenol lin hrot 1a 53 va
66 mg GAE/100 ml, khi ning khang oxy héa: 44,9 va 54,7%. Trong dich trai giic sau khi Ién men, polyphenol lin

lwgt 12 61 va 60 mg GAE/100 ml, kha ning khang oxy héa la 51,4 va 57,3%.

Tir khoa: khang oxy hoa, polyphenol, rwgu vang, Saccharomyces cerevisiae, trai giac.
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Cay giac (Cayratia trifolia) 1a loai than leo hoa gd moc
pho bién & cac vung nhiét doi va can nhiét déi cia chau
A, chau Phi, Australia va cac dao cua Thai Binh Duong
[1]. Theo mdt s6 nghién ctru trén thé gidi, cdy gidc co chira
nhiéu thanh phin héa hoc nhu: kaempferol, myricetin,
quertin, triterpenes, epifriedelanol, sap dau vang, steroid/
terpenoids, flavonoids, tannin [2]; trong trai c6 chira ham
luong cao cac hop chat phenolic ¢6 kha nang ngin chin qua
trinh oxy hoa [3]; dich trich trai giac tir cac dung moéi khac
nhau cho théy su hién dién cta nhiéu chit c¢6 hoat tinh sinh
hoc cao nhu dich trich trai giac tir petroleum cho thiy sy
hién dién cta alkaoid, acid amin, protein, cabohydrate va
saponin; hay dich trich trai giac tir ethanol c6 sy hién dién
cua alkaloid, flavonoid, acid amin, protein, carbohydrate,
cardioglycoside, saponin, terpenoid, teroid va nhiéu chat c6
kha nang khang oxy hoa [4].

O mot s qudc gia trén thé gisi, dic biét 1a An D9, cay
gidc dugce su dung lam thudc chira tri nhiéu loai bénh trong
y hoc ¢ truyén. Vi cac thanh phan héa hoc, cac hop chét
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sinh hoc c6 hoat tinh khang siéu vi chéng lai E. coli, truc
khuan subtilis, Micrococcus luteus va P. oxalium [5], ciy
gidc da dugc nhidu nudc trén gidi lya chon cho hudng
nghién cuu lam dugc li¢u. Bén canh do, trai giac con chua
cac thanh phan c6 kha niang chong ung thu, khang oxy hoéa,
¢6 ham luong duong va mau sic dep nén ciing dugc sir
dung nhu ngudn nguyén liéu trong 1én men ruou vang, gop
phin lam ting gia tri cho san phim va lam phong phu thém
cac loai rugu vang dang cd trén thi truong. Tuy vy, nhiing
nghién ctru vé trai gidc ¢ Viét Nam con kha han ché, dic biét
la cac nghién ctlru vé dic diém hinh thai, dic tinh sinh hoc
cuia trai giac ciing nhu sy thay d6i vé ham luong polyphenol
va kha nang khang oxy hoda cua dich trai giac trudc va sau
khi 1én men rugu. Ngoai ra, do anh hudng nhi¢t 4o trai dat
ngdy cang néng dan 1én, viéc khai thac va sir dung ngudn
nadm men chiu nhiét trong qué trinh 1én men ruou ngay cang
duoc quan tdm nhiéu hon. Nghién ctru nay nhiam khéo sat
cac chi tiéu vé duong khir, ham lugng polyphenol va kha
nang khang oxy hoa cuia nguyén liéu trai gidc trude va sau
khi 1én men ruou vang tir dich tréi giac sir dung ching nam
men chiu nhiét duoc tuyén chon.
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Asbtract:

Cayratia trifolia (L) Domin berry is a source of high
biological activity compounds, having the capacity of
antioxidation, reducing the growth of tumors, and is
used as a medicinal ingredient as well as a good material
source for alcoholic wine. This study aims to investigate
the total polyphenol and antioxidant capacity of
Cayratia trifolia extract before and after fermentation,
contributing to the interest of developing the raw
materials for fermented fruit wine, a very popular
product. The analysis results of 53 samples of Cayratia
trifolia berries collected in 13 cities and provinces in
the Mekong River Delta showed that: the contents of
reducing sugars in Cayratia trifolia berries could reach
from 0.22 to 0.96 mg/100 ml, and the total polyphenol
and the antioxidant capacity were obtained at 0.47 to
1.54 mg GAE/ml and 16.61 to 82.86%, respectively. In
the tests of wine making from the extract of Cayratia
trifolia berries, which were collected at Ca Mau and
Kien Giang provinces, using thermotolerant yeast
Saccharomyces cerevisiae HG1.3, the results indicated
that the total polyphenol and the antioxidant capacity of
Cayratia trifolia extracts before and after fermentation
were stable since the difference was not significant at
5% (p<0.05). In the Cayratia trifolia extract before
fermentation, the polyphenol concentrations were 53
and 66 mg GAE/100 ml, and the antioxidant capacities
were 44.9 and 54.7%, respectively. In the Cayratia trifolia
extract after fermentation, polyphenol concentrations
were 61 and 60 mg GAE/100 ml, and the antioxidant
capacities were 51.4 and 57.3%, respectively.

Keywords: antioxidant capacity, Cayratia trifolia,

polyphenol, Saccharomyces cerevisiae, wine.
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Khoa hoc Ky thuat va Céng nghé

Doi twong va phuong phap nghién ciiu
Dich trdi gidac va chiing nédm men

- Nguyén liéu trai giac dwoc thu hai ¢ cac dia diém khéc
nhau cda 13 tinh/thanh phé thuéc DBSCL, mbi tinh/thanh
phd tién hanh thu tir 4-5 miu trai gidc. Tong sé mau trai giac
duoc thu vé dé thuc hién cac phan tich 1a 53 mau. Mau trai
giac dugc thu hai 1a nhling trai chin, mong nudc va cang,
c6 mau den sam, chon nhiing trai khong dap nat, rira sach
v6i nude nhidu 1an, dé rdo va ép lay dich trai tuoi tién hanh
thi nghi¢m.

- Chung ndm men Saccharomyces cerevisiae HG1.3 di
dugc phan lap, thir nghiém va luu trit tai Phong thi nghiém
Cong nghé sinh hoc thyc pham, Vién Nghién ctru va Phat
trién Coéng nghé sinh hoc, Trudng Pai hoc Can Tho [6].

Phwong phap nghién ciru

Khao sdt dic diém héa Iy ciia nguyén liéu trdi gide: chi
s pH duge do bang pH ké, d6 Brix duoc do bang chiét
quang ké. Ham lugng duong khir duoc xac dinh bing
phuong phép Acid Dinitrosalicylic (DNS) va do d6 hap thu
0 budc song 540 nm. Ham luong polyphenol dugc thuc hién
bang phuong phéap Folin - Ciolcateau [7] va do do hap thu
0 budc song 765 nm.

Khdo sat hoat tinh khang oxy héa voi DPPH (2,2 -
Diphenyl - 1 - picrylhydrazyl): duoc thuc hién bang phuong
phap DPPH [8]. M6t ml dung dich mau (pha trong methanol)
duogc thém vao 2 ml DPPH (100 pmol/1), d yén trong t6i 30
phat va do do hap thy & budc song 517 nm. Ddi ching am
(AC) g&”)m 1 ml methanol va 2 ml DPPH. Mau tréng la3 ml

Ac—As

methanol. Phin trim trc ché dugc tinh theo cong thirc:

*100%. Trong d6, Ac 1a budc song do dugc clia mau doi
chtig va As 1a buéc song do duoc clia mau thir.

Lén men rwou vang trdi gidac voi nguyén liéu trai giac
0 Ca Mau va Kién Giang su dung nam men chiu nhiét
Saccharomyces cerevisiae HGI1.3: qua trinh 1én men ruou
vang trai giac dugc thuc hién nhu sau: (1) trai gidc dugc rira
sach va dé rao, (2) ép léy dich, (3) chinh v& 20° Brix va pH
= 4,5, (4) thanh trung bang NaHSO, (140 mg/l) trong 2 gio,
(5) chung 1% dich ting sinh ndm men HGI1.3 vao 1 lit dich
trai giac da thanh trung, (6) u ky khi ¢ 35°C trong 6 ngay.

Thong ké phan tich soé liéu: két qua dugc xtr 1y thong ké
theo phuong phéap phan tich Anova bang phan mém Minitab
16.0.

Keét qua va thao luan

Quan sat vé hinh dang bén ngoai cho thdy, cac mau trai
giac duogce thu hai tai cac dia diém c6 hinh dang tron, hoi det
hoac dep tuy tung vung, kich thude tir 1,5-2 cm, c6 mau den
sam, bé mat trai bong hodc hoi nham (hinh 1).
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Hinh 1. Hinh dang va kich thudc cta trai giac (Cayratia trifolia).

Gia tri pH va °Brix

Tuy thudc vao vi tri dia ly va diéu kién khi hau ctia mdi
dia diém thu mau ma mau trai giac c6 gia tri pH va °Brix
khéac nhau, gia tri pH trong khoang tur 3,01-4,75, °Brix
tuong dbi thap, tir 3,5-10 g/100 ml (bang 1). Trong cong
ngh¢ 1én men yéu cau cac loai trai dat do chin ché bién, c6
huong vi déc trung. O d6 chin ché bién ham lugng duong
tang, ham luong acid giam phu hop vé6i yéu ciu trong cong
nghé 1én men. Puong téng sb trong nudc qua cao, °Brix
phai tir 20-22, d6i v6i qua co °Brix cao chi can bd sung mot
it duong, con °Brix thap thi phai thém nhiéu dudng dé dam
bao do ruou. Néu khong co mot lugng acid tdi thiéu thi
ruou s& lat vi thiéu chua; quan trong hon, néu thiéu acid,
pH cao thi tap khuén phat trién manh, gay kho khin cho
hoat dong ctia nAm men. Nhung néu luong acid ny qua cao
cling khong tdt vi s& kho 1én men va ruou kho udng [9]. Nhu
vay, nguyén li¢u trai giac c6 gia tri pH phu hop cho viée 1én
men rugu vang, dong thoi can bo sung dudng dé tang gia tri
°Brix dat yéu cau.

Ham lugng dwong khir

Két qua phan tich ham luong duong khir ¢6 ¥ nghia
thdng ké & muc 5% (p<0,05) duoc biéu dién & bang 1. Qua
phén tich cho thiy, ham lugng dudng khir trong mau trai
gidc nam trong khoang tir 0,22+0,009 g/100 ml (KG3) dén
0,96+0,028 g/100 ml (CT4).

Bang 1. Két qua pH, °Brix va ham lugng dudng khir cda 53 miu
trai giac.

Ham lugng duwong khir

Tinh Miu pH °Brix (¢/100 ml)
BL1 328 5 0,261£0,008
BL2 323 4 0,260,005

Bac Liéu BL3 3,32 4 0,302hik+0,012
BL4 33 5 0,279£0,003
ST1 352 5 0,27 +0,011

Séc Tring ST2 339 7 0,41%fiK 10,006
ST3 338 4 0,260,005
ST4 3215 0,330k +0,014
TVI1 351 6 0,25£0,001

Tra Vinh TV2 325 5 0,250,005
TV3 3,14 4 0,250,003
TV4 3,01 4 0,260,014
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BT1 3,36 6 0,26%+0,005
, BT2 3,41 6 0,251+0,003
Bén Tre
BT3 3,44 7 0,55+0,009
BT4 3,44 7 0,36¢fhik+0,014
CM1 3,27 5 0,302hK+0,005
CM2 3,56 6,5 0,34¢ehiki+0,048
Ca Mau
CM3 3,41 5 0,23%+0,043
CM4 3,55 5 0,424fehiikl+(), 049
VL1 4,08 4,5 0,234+0,001
VL2 4,16 5 0,251K+0,002
Vinh Long
VL3 4,71 8 0,56°¢+0,007
VL4 4,75 7,5 0,282K+0,008
TGl 3,35 6 0,27"K+0,01
. TG2 3,29 5 0,25%+0,011
Tién Giang
TG3 3,7 8 0,81%+0,052
TG4 3,7 6 0,26"+0,006
HG1 3,35 6 0,32&hK+0,007
HG2 3,21 6 0,24%+0,003
Hau Giang )
HG3 3,12 5 0,24%+0,001
HG4 3,35 4 0,30¢"k+0,001
CTl 3,72 8,5 0,554 +0,01
. CT2 3,6 6 0,459%fehik +0,004
Can Tho
CT3 3,78 6,5 0,63°4+0,013
CT4 4,71 10 0,96*+0,028
DTI 3,61 7 0,39¢fhik +0,029
. DT2 3,6 7 0,46%h£0,022
Dong Thap
DT3 3,77 8 0,49¢4e2+0,003
DT4 3,46 6 0,29¢hik+0,004
AGl1 4,07 4,07 0,504 0,022
AG2 4,18 4,18 0,39k +0,025
An Giang -
AG3 4,04 4,04 0,39¢f2hik 10,003
AG4 43 43 0,46%f 10,007
LAl 3,35 6,5 0,251+0,005
LA2 35 5,5 0,251+0,007
Long An
LA3 39 8,5 0,71%*+0,013
LA4 3,47 7 0,624+0,06
KG1 3,23 35 0,23+0,006
KG2 3,26 4 0,24%+0,001
Kién Giang KG3 3,1 4 0,22'+0,009
KG4 3,13 5 0,251+0,004
KG5 3,1 5 0,23%+0,01

Ghi cha: gia trj trong bang la gié tri trung binh ctia 3 1an I3p lai, cac ky tu
theo sau cac gia tri trong ciing mot cot khac nhau thi khac biét c6 y nghia
vé mat théng ké & mic 5% (p<0,05).
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Ham lwgng polyphenol (Total Phenolic Content - TPC)

Ham Iugng TPC cua dich trai giac ¢ cac dia diém thu
mau thudc cac tinh cia PBSCL dugc trinh bay ¢ (bang 2).
Ham lugng polyphenol dugc xac dinh theo phuong phap
Folin - Ciolcateau va két qua dugc xac dinh dya trén phuong
trinh duong chuan y = 0,0161x - 0,0845. Ham luong TPC
cua dich trai giac dat cao nhit & mau CM4 1a 1,54+0,45 mg
GAE/ml, thap nhat 1a mau VL2 v&i ham lugng 14 0,47+0,01
mg GAE/ml. Mau LA3 ¢ tinh Long An ¢6 ham luong cao
thtr hai (1,47+0,09 mg GAE/ml), tuy nhién cac mau con
lai thuc tinh nay 1a mau LA, LA2 va LA4 ¢6 ham luong
TPC lan luot 13 0,64+0,02; 0,78+0,01; 0,57+0,05 mg GAE/
ml, thip hon so v6i mau LA3 va khac biét c6 ¥ nghia vé
mit thong ké & mirc 5% (p<0,05). Ca Mau va Kién Giang
la hai vung nguyén li¢u ddi dao duoc Iwa chon dé san xuat
ruou vang trai giac, mau trai giic c6 ham lugng polyphenol
tong s6 tir 0,58+0,12 dén 1,54+0,45 mg GAE/ml. Nhu vy,
két qua phan tich cho thiy ham lugng TPC cua mau & Ca
Mau cao hon so v6i mau & Kién Giang, va Ca Mau ciing
1a tinh ¢6 mu trai giac cho ham lugng TPC cao nhét. So
sanh vo1 ham lugng TPC c6 trong nudce ép nho thuong mai
theo bao cao cua Burin [10], ham luong 1,117 dén 3,433
mg GAE/ml, cao hon so véi dich trai giac trong nghién ctru
nay. Nghién ctru vé ham lugng TPC cua dich trai gic cho
thiy c6 thay d6i khac nhau trong cac mau dugc ly trich theo
phuong phap khac nhau, cao nhit dbi v6i mau trai giac dugc
sdy lanh kho chiét xuat methanol 1a 45,1 mg GAE/g mau.
Mau dich tréi twoi pha lodng trong methanol (4,6 mg GAE/g
mau) cao hon so véi dich trai tuoi pha lodng trong nuée (2,9
mg GAE/ g mau) [3].

Kha nang khang oxy hoa vei DPPH (2,2 - Diphenyl -
1 - picrylhydrazyl)

Két qua khao sat vé kha ning khang oxy hoa ¢ dich
trich trai giac 1a 16,61+5,93 dén 82,86%1,08%. Mau LA3
¢6 ham luong polyphenol cao thtr hai va ¢6 phan trim tc
ché DPPH cao nhat (82,86%). Tuy nhién, mau HG3 c6 ham
luong polyphenol tong s6 (0,62+0,02 mg GAE/ml) thip hon
s0 v6i nhiéu mau khac duge khao sat nhung c6 kha ning e
ché cao 76,51% (bang 2), diéu nay cho thiy v6i nhitng mau
nay kha ning wc ché gbc ty do DPPH khéng ty 18 thudn véi
ham lugng TPC ma do thanh phan va ham lugng cac hop
chét khéac hién dién trong dich trai giac tao thanh. Theo Kkét
quéa da nghién ctru, phan trim e ché DPPH trong dich trai
gi4c twoi (61,47%) thap hon trong dich 14 twoi (62,92%) va
khac biét khong co ¥ nghia théng ké ¢ mirc 5% (p<0,05).
Phan trdim tc ché DPPH cua dich trai gidc sdy lanh kho
chiét xuat methanol (92,44%) cao nhét va thip nhat 1a dich
trai tuoi pha loang trong dung méi nude (42,22+0,40%) [3].
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Bang 2. Ham lugng polyphenol va kha nang khang oxy héa cla

53 mAu trai giac.

Khoa hoc Ky thuat va Céng nghé n—

Tinh/ . . Hamluong
STT thanh phé Mau DPPH (% trc che) polyphenol
(mg GAE/ml)
BL1 42,97kimnopar 11 75 1,23%4+0,16
1 BL2 47, 74fhikimno 15 49 0,98%ehi +(,07
Bac Liéu BL3 G = 13 1,36%¢+0,03
BL4 42,7 ikimnopgr -5 89 0,67Kmmepa+(), 09
ST1 42 ,03ikimnopar 13 73 0,539+0,02
) Soc Trang ST2 80,26£1,20 1,26%¢+0,12
ST3 65,86 £3 9() 1,24%0<410,05
ST4 41,1 §ikimnopars 13 18 0, 74ikinmepa () 13
TV1 45,57hiikimnop 45 19 0,80¢hikimmo +(), 0]
3 Tra Vinh TV2 46,33¢hikimop 14 (0 0,86k +(),02
TV3 44,03iikimnopg 19 39 0,80¢hiikimno () 02
TV4 45,52hikimnop 4] 133 0,89"ehikim+(),03
BT1 55,2411 65 0,92¢fhik +0,05
4 Bén Tre BT2 48,81 °fg‘1‘ii‘f'"‘" +2,05 0,82g*f‘jk‘m“° 40,02
BT3 51,4]1dfehik £4 02 0,93¢tehik 10 03
BT4 70,0324 £3 09 1,19br+0,08
CM1 21,55%+2,57 0,907k +£0,03
5 Ca Mau CM2 39,7 5ikimnopars 16 ()7 1 ,07“‘“% 40,02
CM3 24,9695+2,18 0,93¢fehik 10,02
CM4 31,31 mnoparst £ 47 1,54+0,45
VLI 40),20ikmmopars £4. () 0,68knmora £ (02
6 i L VL2 49,1 9f'ﬁh‘jk' +3,88 0,47440,01
VL3 44,50 kimnopa 17 39 0,48140,004
VL4 64,71bdleh £7 94 0,911k £0,03
TG1 60,57bcdcfehi £2 18 0,75"ikimnopa ()1 ()
; N Cine TG2 513214327 0,78ekmom 10,1
TG3 66,1621+0,97 0,691knmepa 10 17
TG4 79,920 +4, 98 (),83¢hiikimno +() )9
HG1 76,902 +5,49 1,055t £(,09
. HiuGimg TC2 0785481 0,645mora £, 12
’ HG3 76,51 4,09 0,62'mnopa£(),02
HG4 27,54 £4 31 0,54°79+0,03
CT1 65,47 £4 92 0,75"ikimnopq 0 13
9 Cin Tho CT2 28,64‘?qu5‘i2,94 0,57“‘?"‘*#0,01
CT3 47,70ehikimno 1.8 377 0,942k +0,06
CT4 57,54cdefehii 12 7] 0,89k +(,05
DTI 40,20 kimnopars 1 67 0,82¢hikimno 1 03
" , DT2 33, 76K mnoparst £3 58 0,83¢hiikimno () (]
10 DongThip oy g pmnig 19 0,00%20,04
DT4 45,48hikimnop 11 5() 0,8 1 ghiikimno () (2
AGI1 29,41 mnoparst £3 85 0,907k +0,08
1 i Eise AG2 29,1 6‘?"”’5‘ +1,75 0,88gh‘jk‘f“ +0,02
AG3 43,78kimnopa 14, 19 0,99%fehi +0,10
AG4 38,24Kimnopars +3 8- 0,86¢kim +(),04
LAl 44,71 ikimnop £ 67 0,64Kmmopa +(), 02
" I/ LA2 53,54defehii 17 78 0,78ehikimnopq 10 (]
LA3 82,86°+1,08 1,47%+0,09
LA4 44,88ikimer () 86 0,57mr1£0,05
KG1 29,25m0parst 17 15 0,82¢hiikimnoL() ()5
KG2 23,39%+6,78 0,79¢hikimnop 10 03
e Kién Giang KG3 32,53Kimnoparst 4] 79 0,70iknmepa 10 03
KG4 16,61+5,93 0,58mnopa£(), 12
KG5 49,20°ehikim 110,90 1,005 +0,07

Ghi chu: gia tri trong bang la gia tri trung binh cla 3 1an I3p lai, cac ky tu
theo sau cac gia tri trong cing mot cot khac nhau thi khac biét c6 y nghia

vé mat théng ké & mic 5% ( p<0,05).
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Lén men dich trdi gidc va cdc chi tiéu phdn tich cua
rugu vang trdi gidac

Ca Mau va Kién Giang 13 hai dia phuong c6 nguon trai
giac ddi dao & ving PBSCL do c6 dién tich rimg rong 16n.
Hang nam, tai tinh Ca Mau va Kién Giang thu hai dugc
khoang 70-80 tan trai mdi mua, do d6 trong nghién ctru nay
sir dung ngudn nguyén lidu trai gidc cta tinh Ca Mau va
Kién Giang cho qua trinh 1én men rugu vang trai giac.

Chung nim men Saccharomyces cerevisiae HG1.3 [6]
duoc tuyén chon sur dung do c6 kha nang [én men tdt & nhiét
do 35°C; pH 4,5; °Brix 20; mat s6 sau khi ching vao dich
1én men 14 107 t& bao/ml va thoi gian 16n men 1a 6 ngay.

Céc chi tiéu phan tich rugu vang trai giac dugc 1én men
tor nguyén li€u trai gidc thu ¢ tinh Ca Mau va Kién Giang
duoc trinh bay trong bang 3.

Bang 3. Cac chi tiéu phan tich trudc va sau khi I1én men rugu
vang trai giac.

Neudn Duong Hamlwong  Polyphenol ~ DPPH
tri'l‘ L M i Brix kb ehanol  (mgGAE/  (hic

& @oom)  Covw) ) chf)
lhe  Debwighc 4% B LS 053400 49280
Mau Rutrigic 49 9 056 120 0614001 514206
TmhKin Dichtiigic 450 20 178 086005 5474293
Gang  Ruwwigic 47 1 02 122 060009 51347

Ghi cha: gia tri trong bang la gié tri trung binh ctia 3 1an Iap lai, cac ky tu
theo sau cac gia tri trong ciing mot cot khac nhau thi khac biét c6 y nghta
vé mat thong ké & miic 5% ( p<0,05).

Ham luong polyphenol trudc khi 1én men cua dich trai
giac ¢ tinh Ca Mau va Kién Giang lan luot 1a 0,53 va 0,66
mg GAE/ml, khéac biét khong c6 ¥ nghia théng ké & muc
5% (p<0,05) so véi san phadm ruou trai giac sau khi 1én men
(0,61 va 0,6 mg GAE/ml). San phim ruou vang trai gic
¢6 gia tri phan tram e ché DPPH lan luot 1a 57,3% (Kién
Giang) va 51,4% (Ca Mau) thay doi khong dang ké so voi
nguyén lidu ban dau 1a 54,7% (Kién Giang) va 44,9% (Ca
Mau), cho thdy kha ning oxy héa va ham lugng polyphenol
cua dich trai giac khong bi anh hudng bdi qua trinh 1én men
(hinh 2).

Ham lugng Polyphenol (mg GAE/ ml) Kha niing khang oxy hoa DPPH (% trc ché)

= Tinh Ca Mau
# Tinh Kién Giang = Tinh Ca Mau

= Tinh Kién Giang

Dich tréi o Dich tréi
gidc Rugu trdi gidc

Ruou tréi
gidc gidc

Hinh 2. Biéu d6 ham lugng polypnhenol va kha nang khang oxy
héa ctia dich trai giac truGe va sau Ién men rugu vang trai giac.

TAP CHI

HOA HOC
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Céc két qua phan tich cho thay nguyén lidu trai giac
c6 hoat tinh sinh hoc cao vdi ham lugng polyphenol 1a
0,47-1,54 mg GAE/ml va kha nang khang oxy hoa 1a 16,6-
82,86%. Két qua ctia qué trinh 1én men rugu vang tir nguyén
lidu trai giac ¢ tinh Ca Mau va Kién Giang str dung nim
men chiu nhiét Saccharomyces cerevisiae HG1.3 cho thay:
ham lugng polyphenol va kha nang khang oxy hoéa cta dich
trai giac trude va sau lén men khac biét khong y nghia o
mirc 5% (p<0,05), diéu nay gop phan cung cap thong tin la
cac hoat tinh cua trai giac khong bi anh hudng sau qua trinh
1én men, va trai giac 1a mot trong nhitng ngudn nguyén liéu
t6t cho san xudt ruou vang.
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