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ABSTRACT

Gac seed aril, a well-known natural food colorant, with high nutritional values. This
study was conducted to evaluate the effects of pre-treatments on the antioxidant
activity of gac (Momordica cochinchinesis Spreng) seed aril extract for further
application research in fish oil preservation. Gac seed aril was pre-treated by soaking
in ascorbic acid for 96 hours while untreated sample was considered as the control.
The samples were then extracted in 96% ethanol to give crude extracts. Antioxidant
activity was assessed through DPPH radical scavenging activity test and the total
phenolic content in the extracts. The antioxidant capacity of aril extract supplemented
in marine fish oil and salmon oil at 60°C were evaluated by determined peroxide
value (PV) and Thiobarbituric acid reactive substances (TBARS). Results showed
that using ascorbic acid in pre-treatment could preserve antioxidant properties and
total phenolic content of gac aril extract. Extract pre-soaked in ascorbic acid
indicated its potential application in preservation of marine fish oil and salmon oil.
TOM TAT

Mang hat gcfc duoc biét dén la mot chét nhuém mau tw nhién c6 chia ham luong
dinh dwong cao. Nghién ciru dwoc tién hanh nham déanh gid anh huweong cua qud trinh
tién xir Iy dén hoat tinh chéng oxy héa ciia cao chiét tir mang hat géc, cung cdp thong
tin co's0 cho cdc nghién citu ing dung cao chiét trong viéc bao qudn dau ca. T rong
nghién ciu nay, mang hat gac duoc tlen xur Iy voi acid ascorbic trong 96 h. Mau
khong ngam trong acid ascorbic la mau doi chimg. Sau do cdc mau dwrgc tiép tuc
chiét trong dung méi ethanol 96% dé thu diroc cao chiét tir mang hat géc. Viéc danh
gid dnh hieong cia qud trinh tién xir 1y den hoat tinh chong oxy héa ciia cao chiét
duwoe xdce dinh thong qua kha ndng khir goc tw do DPPH va tong ham luong phenolic
¢6 trong cao chiét. Cao chiét diroe bé sung vio dau cd bién va dau ca hoi nham xdc
dinh kha nang chdng oxy héa cdc mau ddu 0 nhigt dj 60°C qua cdc chi s6 Peroxide
(PV) va TBARS. Két qud cho thay viée tién xit [y mang hat gac bang acid ascorbic
co kha nang bdo v¢ hoat tinh chong oxy héa tot hon so véi mau doi chimg. Sy khac
biét vé chi s6 peroxide va TBARS trong 12 ngdy bdo quan mau dau cd bién va dau
cd hoi & 60°C cho thdy kha nang iing dung cao chiét tir mang hat gac da qua xir Iy
acid ascorbic trong béo qudn cac logi dau khdc nhau.

Trich din: Nguyén Lé Anh Dao, Huynh Thi Kim Duyén, Tran Minh Phii, Nguyén Qubc Thinh, Nguyén Thi Nhu
Ha, Kazufumi Osako va Toshiaki Ohshima, 2020. Anh hudng cia qué trinh tién xtr 1y dén hoat tinh
chdng oxy hoa ciia cao chiét tir mang hat gac (Momordica cochinensis Spreng) trong qua trinh bao quan
dau ca. Tap chi Khoa hoc Trudng Pai hoc Can Tho. 56(Sé chuyén dé&: Thity san)(2): 240-247.
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1 GIOI THIEU

Gic duoc coi la dac san cua khu vye Pong Nam
A, dac biét 1a ¢ Viét Nam. Nhiéu nghién ciru cho
thiy gac 1a mét loai dugc liéu quy va co gia tri dinh
duong cao (Vuong, 2000, Burke et al., 2005). Cac
nha khoa hoc cia Truong Pai hoc California (Hoa
Ky) d khang dinh qua gac c6 dic tinh sinh hoc cao
hon céc loai qua khéc. Tuy nhién, g4ac van chua co
nhiéu ung dung pho bién va ngudn dinh dudng quan
trong cua gac van chwa duoc khai thac hiéu qua.
Nghién ctru da cho thdy dich trich tir mang hat gac
chira protein c6 hoat tinh chdng hinh thanh khdi u
(Tien et al., 2005 duoc trich dan bgi Pham Phudc
Nhan va ctv., 2012). Phan st dung lam thyc pham
hay duoc liéu cta trai gic 1a phan mang c6 mau do
sam bao quanh hat gac, chira ham lugng carotenoid
(dat biét 1a lycopene va B- carotene) co6 hoat tinh
chdng oxy hoéa cao, a-tocopherol va cac acid béo,
hop chat polyphenol va flavonoid ciing duoc tim
thay trong qua gic (Kha et al., 2013). Theo Kubola
and Siriamornpun (2011), mang hat gic c6 chira
ham luong acid phenolic cao nhét so véi cac phan
khac trong qua gac. Hién nay, viéc nghién ciru cac
chat chéng oxy hoa c6 ngudn géc tir tw nhién nham
dam bdo sirc khoe, an toan cho ngudi s dung ngay
cang tré nén thiét thyc hon. Pa ¢ nghién ctu vé
phat trién da dang cac san pham tir gac (Nguyén
Minh Thuay va ctv., 2009), anh huong cua nhiét do
sdy dén chat luong bot mang do hat gic (Vi Thi
Hang va ctv., 2015). Tuy nhién, cic nghién ciru danh
gid hoat tinh chdng oxy héa ctia gac ¢ Viét Nam con
han ché va chwa c6 bat ky nghién ctru nao trong viéc
{rng dung cao chiét tir mang hat gic dé ngn chan su
oxy hoa lipid d6i véi cac mau dau ca khac nhau. Do
do, nghién ctu “Khao sat anh huong cua qua trinh
tién xtr 1y dén hoat tinh chdng oxy hoéa cua cao chiét
tr mang hat gac (Momordica cochinchinesis
Spreng) trong qua trinh bao quan diu c4” nham xac
dinh diéu kién chiét tach phu hop dé thu dugc cao
chiét giau chat chdng oxy hoa la rat can thiét va la
co s& dé tng dung cao chiét trong viéc bao quan cac
san pham thuy san.

2 VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1 Vatligu

Nghién ctru dugc thyc hién tai phong thi nghiém
B6 mon Ché Bién Thuy San, Khoa Thiy san,
Trudng Pai hoc Can Tho. Qua gac tuoi, vo mau do
cam, phan thit qua chin mém, khéi lugng 1-1,2
kg/qua dwoc thu mua tir chg Hung Loi, TP. Cén
Tho. Mau dau ding trong thi nghiém 1a dau cé bién
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dugc thu mua tr Cong Ty AFIEX An Giang va du
ca hoi dugc dieu che tir phong thi nghiém B moén
Che Bien Thuy San, Khoa Thuy san, Truong Dai
hoc Can Tho.

2.2 Phwong phap nghién ciru

2.2.1 Chudn bj cao chiét tir mang hat gdc

Qua trinh tién xur 1y mang hat gac dé chiét tach
cao chiét duoc thyuc hién qua cac cong doan sau. Qua
gac tuoi duoc tach doi lay mang hat bén trong va
tién xu 1y trudc khi siy kho: ngam trong dung dich
acid ascorbic (0,002 kg acid ascorbic va 2 1it nuéc
Cat) trong 1 gio (Tuyen et al., 2011). Sau d6, mang
gic dwoc mang ra va hip trong ndi hoi bang thép
khong gi khoang 3 phut. Tiép theo, mang hat gic
dugc say ¢ 50°C trong 96 gid. Mau sau khi say kho
dugc nghién thanh bot min va bao quan ¢ noi kho
r4o, thoang mat. DI véi mau déi chimg 1a mang hat
gac khong xtr 1y qua acid ascorbic ciing thuc hién
cac budce tuong tu nhu trén.

Mang hat gic sau khi xay nhuyén thanh bot min
duoc chiét trong ethanol 96%. Quy trinh chiét duoc
thuc hién theo mé ta cua Le et al. (2017). Can 50 g
bot géc ngam trong 500 mL dung dich ethanol 96%
it nhat 24 gio ¢ nhiét do  phong véi su khudy tron
thuong xuyén. Sau d6, mau cho qua glay loc gat bo
can va loc lai. Dich loc tir mai 1an chiét xuat két hop
v6i dung méi trong dich chiét dugc lam bay hoi
bang céach str dung thiét bi co quay dé loai bo ethanol
thd thu dugc mau cao.

2.2.2 Ddnh gid anh huong ciia qud trinh tiéen
xir 1y dén kha néng khir goc tw do DPPH cuia cao
chiét tir mang hat gac

Céc mau cao chiét dugce danh gia kha nang khir
g6c tuy do DPPH theo mé ta cua Thiangthum et al.
(2012). Chuan bi dung dich DPPH ¢ ndéng do 50
pg/mL trong dung mdi methanol. Dung dich cao
chiét tr mang hat gac dwoc chuan bi & nong do
2mg/ml trong methanol. Thyc hi¢n pha loang 2 1an
lién tiép, sao cho nong do cudi cung & moi gleng
trong cung mot cot tang tur 1 dén 125 pg/mL. Tiép
theo Iay 100 pL dung dich DPPH (50 pg/mL) thém
vao tat ca cac giéng dé dat dugc nong d6 cudi cung
cta dung dich DPPH & cac giéng 1 25 pg/mL. Mau
chi chira methanol (mau tring) 1a mau dbi chung.
Dia dugc dem u tbi trong 30 phut & nhiét d6 phong.
Do hép thu dugc do & bude song A = 490 nm bing
may Multiskan Ex Microplate reader.

Tinh toan phan trim gdc DPPH bi tc ché (%
hoat tinh oxy hda) nhu sau:
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Ablank — A miu

%DPPH bi trc ché = Ablank

X 100%

Trong do:

'Amau 1a d6 hap thu mau c6 chira dung dich chat
chong oxy hoa

Ablank 1a 6 hap thu mau trang

Ham luong chat chong oxy hoa dugc tinh toan
gia tri trung binh va do léch chuan & cac nghiém
thiec. Nong d6 chit chéng oxy héa va hoat tinh
chbng oxy hoa (%) dugc xir Iy dé danh gia d6 twong
quan. Xac dinh gia tri 1Cs la gia tri nong do chat
chdng oxy hoa ma hoat tinh dat dwoc 1a 50%, dugc
udc lwong thong qua phuong trinh twong quan Y =
aX + b giita nong do chat chong oxy hoa (X) va hoat
tinh chng oxy hoa (%) (Y).

2.2.3 Xdc dinh tong ham hrong phenolic

Cao chiét mang hat gac gdm mau d qua tién xir
1y va mau ddi chimg duoc xac dinh ham lugng hop
chat phenolic theo phuong phap cua Singleton and
Rossi (1965). Cao chiét duoc chuan bi véi nong do
ban dau 1a 2 mg/mL. Cac mau cao dugc pha lodng
dé dat duoc néng d6 50 pg/mL. Sau d6 thém vao 0,1
mL thuéc ther Folin — Ciocalteu va 0,5 mL Na,COs
20%. Lic déu dng nghiém va tiép tuc thém vao 0,2
mL Na;COs 20%. Cac ong nghiém dugc ly tdm
14.000 vong/phut trong 3 phuat, sau d6 dé yén trong
bong t6i 20 phut & nhiét d6 phong. Do hip thu dugc
do & budce song 740 nm.

Xay dung dudng chuan bang dung dich gallic
acid & cac nong d6 0, 1, 2, 4, 5, 10 pg/mL. Ham
luong phenolic tong dugc tinh tuong duong voi
gallic acid (GAE) mg/kg nguyén liéu khé. Phan ng
thuc hién tuong tu cac bude nhu ddi voi miu cao
chiét bén trén.

2.2.4 Khdo sdt anh hwong ciia qud trinh tién
Xt 1y dén hoat tinh chong oxy héa ciia cao chiét tir
mang hat gac khi bé sung vao dau cd bién va dau
cd hoi

a. Khdo sdt anh huong ciia qud trinh tién X Iy
dén hoat tinh chéng oxy héa cua cao chiét tir mang
hat gdc khi bé sung vao dau cd bién

M3au dau ca bién duoc dwoc bd sung cao chiét
mang hat gac c6 xir 1y acid ascorbic. Nghiém thirc
dbi chimg 1a mau dau khong co bo sung cao chiét.
Thi nghiém gom 1 nhén t6 (cao chiét), 2 nghiém
thirc, mdi nghiém thirc Ip lai 3 lan. Tong sé mau la
6. Thi nghiém dugc bé tri theo phwong phap cua
Douny et al. (2016). Cao chiét tir mang hat gic dugc
hoa tan vd6i nong d6 ICso (dwoc xac dinh ¢ thi
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nghiém 1) trong methanol véi thé tich methanol
khong vuot qua 4% so voi khéi lugng mau bao quan
cudi cing. Thém vao 20 g dau twong (ng Vai ting
nghiém thirc chira dau ca bién dé dat dwoc nong do
ICso twong ting cho mdi cao chiét. Mau dugc tron
déu bang phuong phép c¢6 quay chan khong trong 10
phiit dé loai methanol. Sau d6 mau dugc trir trong
ong falcon 50 mL, dem di bao quan trong tu sdy &
60°C va ldy mau & cac moc thoi gian 0, 1, 2, 4, 8, 12
ngay. Cac mau duoc sir dung dé phan tich PV va
TBARS nham danh gia qué trinh oxy hoa chat béo
qua cac ngay bao quan.

b. Khdo sdt anh huong ciia qud trinh tién Xk Iy
dén hoat tinh chéng oxy héa ciia cao chiét tir mang
hat gdc khi bé sung vao dau cd hoi

Déu ca hdi duoc chudn bi tir nguyén lidu ludn ca
hoi mua tai siéu thi noi 6 thanh phd Can Tho. Luon
ca dugc rira, lam sach va gia nhiét & 80°C trong thoi
gian 30 phut. Sau d6 dé ngudi mau, vt qua vai loc
ldy phan nuéc, thém 5% dung dich nuéc mudi &
nhiét d6 30°C vao dich chiét dé hydrat hoa lang tach
cén nhanh hon va thu dugc dung dich ép dem ly tim
4000 vong trong 10 phut. Sau do, hut lay phan dau
c4 hoi noi phia trén dé dwoc mau dau can st dung
cho thi nghiém (Pham Thi L& Thu va Pham Thi Lan
Huong, 2013). Mau dau bo sung cao chiét mang hat
géc co xur Iy acid ascorbic vao dau ca hdi. Nghiém
thirc ddi chung 1a mau dau khong c¢6 bd sung cao
chiét. Thi nghiém gdém 1 nhan t5, 2 nghiém thuc,
mdi nghiém thic 1ap lai 3 1an. Téng s6 mau 14 6. Thi
nghiém duoc b tri thi nghiém va tién hanh twong ty
nhu & mau dau ca bién.

2.3 Phwong phap phan tich cac chi tiéu va
xir 1y sb ligu

2.3.1 Phuwong phap phdn tich cdc chi tiéu

Hoat tinh khir géc tw do DPPH (2,2-
diphenylpicylhydrazyl) dugc xac dinh theo phuong
phap cua Thiangthum et al. (2012). Téng ham lwong
hop chit phenolic dugc phén tich theo phwong phap
cua Singleton and Rossi (1965). Oxy hoéa lipid dugc
danh gia bang chi tiéu PV theo phuwong phap so mau
quang phé (International IDF Standards, 1991). Chi
tiéu TBARS dugc thuc hién theo phuong phap
TBARS - Thiobarbituric acid reacting substances
(micro method) (Ke and Woyewoda, 1979).

2.3.2 Phwong phdp xit Iy 56 liéu

Két qua duoc tinh toan trung binh, do léch
chuén, so sanh sy khéc biét théng ké gitra trung binh
cac nghiém thic dugc thé hién bé‘lng phép thu
Independent samples T-test (Vi 2 gia tri trung binh)
& mirc ¥ nghia 95%, st dung phan mém SPSS 16.0.
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3 KET QUA VA THAO LUAN

3.1 Danh gi4 4nh huwéng ciia qu4 trinh tién
xir ly den hoat tinh chong oxy héa ciia cao chiet
tir mang hat gac bang ethanol 96%

3.1.1 Hoat tinh khir goc tir do DPPH

Kha ning khir gé¢ ty do DPPH 1a mot trong
nhimg phuong phéap duoc str dung rong rai dé danh
gi4 hoat tinh chong oxy héa ciia cao chiét tir cac loai
thuc vat. Hoat tinh khir goc ty do DPPH cua cao
chiét tir mang hat gac bang ethanol 96% dugc trinh
bay ¢ Bang 1.

Bang 1 cho thay cao chiét con tir mang hat gac
khi dwoc tién xir Iy trong acid ascorbic thé hién hoat
tinh chong oxy hoa tét hon so voi khi khong trai qua
qua trinh tién xir 1y. Didu d6 dwoc thé hién rd théng
qua ndng do tc ché 50% gbc tw do DPPH i gia tri
ICs = 0,76 mg/mL. Tinrat et al. (2014) da ly trich
dich chiét tir mang hat gic khong xur 1y qua acid
ascorbic véi dung méi 1a ethanol thi hoat tinh khir
g6c tu do DPPH véi ICso = 4,87 mg/mL. Kubola and
Siriamornpun (2011) da khao sat vé héa hoc thyuc
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vat va hoat tinh chéng oxy héa cta cac phan khac
nhau tr vo, thit va mang hat cua gac Thai
(Momordica cochinchinesis Spreng) véi dung moi
1a ethanol nhung trong d6 kha nang khir gc ty do
DPPH cua mang hat kha tot 1Cso = 3,66 mg/mL so
véi cac phan doan con lai. Sy khac biét do cac
nghién ctru nay khong c6 qua trinh tién xtr 1y trong
cong doan chuan bi cao chiét. Tuyen et al. (2011) da
sir dung acid ascorbic trong qué trinh tién xtr Iy thé
hién rd hiéu qua duy tri hoat tinh chdng oxy hoa cua
cao chiét tir mang hat gac. Tur két qua trén cho thay
dung dich ngam c6 b sung acid ascorbic dong vai
trd 1a chét chdng oxy hoa ¢ kha nang cho dién tu
va két thuc cac phan tng chudi gc tu do bang cach
chuyén dbi cac goc ty do thanh cac san pham 6n
dinh hon (Yen et al., 1993; Sies and Krinsky, 1995).
Hon nita, theo Vuong et al. (1993), mang hat gic c6
chira moét luong dang ké acid béo chua bio hoa, do
d6 acid ascorbic hoat dong nhu mdt tdc nhan khir
g6c tu do dé bao vé cac acid béo nay. Nhu vy, mau
ngam trong acid ascorbic giup tang hoat tinh va kha
ning chéng oxy hoa cao hon so véi miu khéng
ngam trong acid ascorbic.

Bang 1: Hoat tinh khir goc tw do DPPH ciia cao chiét tir mang hat géc bing ethanol 96%

Tién xir ly ICs0 (mg/mL) Phuwong trinh R?
Ngéam acid ascorbic 0,76 Y=-0,0592X+94,725 0,99
Khong ngdm acid ascorbic 0,92 Y=-0,0526X+98,339 0,98

(X: néng dg chdt chong oxy héa, Y: hoat tinh chdng oxy héa (%))

3.1.2 Téng ham heong hop chdt phenolic

Téng ham lugng phenolic co trong cao chiét
dugc trinh bay ¢ Bang 2.

Bing 2: Tong ham lwong phenolic c6 trong cao
chiét

Nong d9 gallic acid twong

Tién xir ly dwong (GAE) (mg/g
nguyén li¢u kho)

Ngam acid 1,40+0,04

ascorbic

Khong_ ngam acid 0,50+0,00

ascorbic

Két qua cho thay ham luong phenolic cia mau
cao chiét c6 xir Iy trong acid ascorbic cao hon so véi
mau ddi chiing. Két qua nay cho thdy mbi lién hé ty
1é thuan gitra ham luong phenolic va kha nang khir
gébc tu do DPPH cua cao chiét tir mang hat gic. Theo
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Tinrat et al. (2014) da nghién ctu vé& hoat dong
chéng oxy hoa ciia mang hat gic Momordica
cochinchinesis Spreng khong xut 1y qua acid
ascorbic voi dung méi chiét 13 ethanol cho két qua
hop chit phenolic trong dich chiét mang hat géc 1a
0,19 mgGAE/g cao kho. Yen et al. (2008) di sir
dung acid ascorbic xtr Iy mau ca rt dé chiét tach cao
chiét trong dung méi methanol, cho két qua tong
ham lugng phenolic cao hon so véi mau khong
ngam trong acid ascorbic (lan lugt 1a 3,71£0,17
mgGAE/g va 3,34+0,15 mgGAE/g).

3.2 Panh gia anh hwéng ciia qua trinh tién
xir Iy dén hoat tinh chdng oxy héa ciia cao chiét
tir mang hat gic khi bé sung vao diu ca bién va
diu ca hdi

Két qua danh gia sy oxy hoéa lipid thong qua chi
tiéu PV va TBARS khi b6 sung cao chiét vao dau ca
bién duoc thé hién ¢ Hinh 1 va 2.
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B Péi chimg

Co cao chiét

Ngay

Hinh 1: Ham lwgng peroxide trong déu ca bién theo thai gian bio quén, c6 va khéng cé bd sung cao
chiét tir mang hat gac

Ghi chii: * biéu th s khdc biét ¢ ¥ nghia thong ké (p < 0,05) giira hai nghiém thitc trong ciing ngay thu mau

Hinh 1 cho thay, trong 12 ngay bao quan gia tri
PV ting dan va c6 su bién dong trong suét qua trinh
bao quan. O cic ngay bao quan 0, 2 va 4 mau dau
bé sung cao chiét tir ethanol 96% déu c6 gia tri PV
thip hon dang ké so véi mau déi ching. Trong d6
tai thoi diém thu mau ¢ ngay 2, gia tri PV ciia mau
bé sung cao chiét thap hon va khac biét c6 y nghia
thong ké so voi mau dbi chung (p < 0,05). Gia tri
PV ting dan tir ngay 0 dén ngay 2, giam & ngay 4, 8
va ting lai & ngdy 12 nhung van khong vuot qua
ngudng cho phép 30 meq peroxide/kg dau (TCVN
6121:2018). Do san pham oxy hoa ban dau trong cac
phan tmg oxy hoa chat béo dién ra manh mg, sy hinh

3.5 4
3
2.5 4
2
L5 -

umolTBARS/g

1 -

0.5 -

IR

thanh cac hop chét hydroperoxide khong 6n dinh s&
nhanh bj bé gay mach thanh cac san pham oxy hoa
cép 2 nhu aldehyde, ceton va alcohol (Tenyang et
al., 2013) khi do6 gia trj PV s& bién dong giita ngay
8 va ngdy 12. Ngoai ra, theo Lise Halvorsen and
Blomhoff (2011) chit béo trong dau d& bi oxy hoa
tu dong va qué trinh oxy héa anh huong dén qua
trinh bao quan béi mot s6 yéu td nhu thanh phan
acid béo (muc d6 khong bdo hoa), xir 1y dau, anh
sang, kim loai chuyén tiép (Fe, Cu,...), chat chong
oxy héa va nhiét 1a mot yéu t6 quan trong thuc day
qua trinh oxy hoa.

OPéi chimg

®C6 cao chiét

S

BN

0 1

4 8

12 Ngay

Hinh 2: Ham lwgng TBARS trong diu c4 bién theo thoi gian béo quén, ¢é va khong c6 bé sung cao
chiét tir mang hat gac

Ghi chii: * biéu thi s khdc biét ¢6 y nghia thong ké (p < 0,05) giira hai nghiém thirc trong ciing ngay thu mau

Gia tri TBARS c6 su bién dong va khac biét co
¥ nghia thong ké (p < 0,05) gitra mau dau ca bién va
mau dau ddi chig qua cic ngay bao quan, trir ngay
8. Su bién dong giita cac ngay thu mau la do cac
hydroperoxide khong dugc phan huy hoan toan
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thanh cac san pham thir cap ma & dang khong ton tai
trong mau lam can tro cac phan ung xay ra (Semb,
2012). Tur két qua cia PV va TBARS cua dau c4
bién chiing to cao chiét tir mang hat géc c6 tac dung
han ché sy oxy hoa chét béo so cap va thu cap tot
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hon so v6i mau ddi ching nho ¢6 sy hién dién cua
cic hop chat trong mang gic nhu phenolic,
flavonoid, carotenoid, lycopene (Kha et al., 2013).
DPong thoi, viéc bd sung thém acid ascorbic trong
tién xir 1y c6 kha nang hap thu va vo hiéu cac gdc tu
do cua lipid nhu peroxide, hydroperoxide tao thanh
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14 -
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10

meq peroxide/kg

[==R S8 I = W v s
1
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nhitng chat bén 1am qua trinh oxy hoéa lipid bi ngin
chan (Shahidi et al., 1992).

Két qua danh gia su oxy hoa lipid bang chi tiéu
PV va TBARS khi b6 sung cao chiét vao dau c4 hoi
thé hién & Hinh 3 va 4.

®Doi chimg
OCo6 cao chiét

Ngﬁy

Hinh 3: Ham lwgng peroxide trong diu c4 hi theo thoi gian bao quén, c6 va khéng cé bd sung cao
chiét tir mang hat gac

Gia tri Peroxide (PV) gitra mau dau ca hdi va
mau dau bd sung cao chiét khac biét khong co ¥
nghia thong ké (p < 0,05) sau 12 ngay bao quan & 60
°C tuong tng vaéi 12 thang bao quan ¢ 20 °C. Qua
cac ngay bao quan, chi sb peroxide tang déu tir ngay
0 dén ngay thir 8 va giam ¢ ngay 12 giira hai mau
dau nhung khong vuot qua giGi han cho phép 1a 30
meg/kg dau (TCVN 6121:2018). Nguyén nhan do
qué trinh oxy héa dau xay ra khi cac acid béo phan
{rng vé6i oxy dan dén hinh thanh hydroperoxide. Cac
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nmolTBARS/g

0.8 -
0.6
0.4
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hydroperoxide tiép tuc bi pha v thanh san phiam cp
thip (aldehyde, ceton, alkenals,..
tu do mach ngin co thé dugc hinh thanh dan dén su
bién dong gita cac ngay thu mau (Lise and
Blomhoff, 2011). Két qua thi nghiém nay cho théy,
viéc sir dung cao chiét tir phwong phap tién xir Iy
bang acid ascorbic trong dung méi ethanol 96%
khong thé hién rd kha nang chdng oxy hoa chat béo
so cAp trong mau dau cé hoi.

8Péi chimg

QC6 cao chiét
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Hinh 4: Ham lwgng TBARS trong dau c4 hdi theo thdi gian béo quén, ¢6 va khéong c6 bé sung cao
chiét tir mang hat gac

Ghi chii: * biéu thi s khdc biét ¢6 y nghia théng ké (p < 0,05) giira hai nghiém thirc trong ciing ngay thu mau
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.) va cac acid béo
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Gia tri TBARS cua mau dau ca hoi tang tir ngay
0 d&én ngay 4 va giam dan & cac ngay con lai caa qua
trinh bao quan & 60 °C. Tai ngay 4, mau dau c4 hoi
¢6 bd sung cao chiét co gia tri TBARS thap hon
(1,50 £ 0,14 umolTBARS/g) va khac biét c6 y nghia
thong ké so v6i mau ddi chang (1,77 + 0,06
umol TBARS/g). Trong sudt qua trinh bao quan gia
tri TBARS tang tir ngay 0 dén ngay 4 sau d6 giam &
ngay 8 va 12 giita cac mau dau do cac hydroperoxide
khéng dwoc phan hity hoan toan thanh cac san phim
thir cap ma ton tai & dang khong tan trong mau lam
can trg phan tng xay ra (Semb, 2012).

4 KET LUAN

Cao chiét mang hat gic (Momordica
cochinchinesis Spreng) tir ethanol duoc tién xu 1y
bang dung dich acid ascorbic thé hién hiéu qua bao
vé hoat tinh chdng oxy hoa véi gid tri 1Cs= 0,76
mg/mL va tong ham lwong phenolic 1a 14
mgGAE/g cao chiét. Hoat tinh chdng oxy hoéa lipid
cuia cao chiét khi b6 sung vao dau céa bién thé hién
r& hiéu qua hon so véi dau ca hoi.

LOI CAM TA

Nhom tac gia xin guri 167 cam on dén Dy 4n Nang
cap Truong Pai hoc Can Tho VN14-P6 bang ngudn
vén vay ODA tir Chinh phu Nhat Ban da hd tro thuc
hién nghién ctru nay.
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