TAP CHi EONG THUONG

XAC PINH HAM LUQONG
AXIT BEO CAO NO VA KHONG NO
TRONG QUA BO TAI TAY NGUYEN
BANG PHUONG PHAP SAC KY KHI
GHEP NOI ION HOA NGON LUA (GC-FID)
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TOM TAT:

Trong nghién citu nay, ching tdi tfAp trung vao viéc phan tich ham lugng axit béo cao no, khong
no, omega 3, 6, 9 cia 4 giéng bo tai Tiy Nguyén (Booth 7, TA 1, Reed va TA 40) trén cd & lya
chon cdc phudng phap chiét tdch, cdc phuong phdp phin tich phi hgp cho méi chi tiéu. K&t qui
nghién cifu ndy budc ddu 12m cd sd cho viéc chon lya gidng c6 chit lugng cao cho nginh Néng
nghiép va ung dung trong bo quan, ch€ bi€n cic sin phim ti qua bd trong nganh Cong nghiép

thyc phim.

T khéa: GC-FID. axit béo cao no, axit béo khdng no, Booth 7, TA 1, Reed va TA 40.

1. Giéi thigu chung

Bo 12 loai trdi cy nhigt ddi. c6 chia ral nhiu
chilt dinh dudng ¢6 10i cho sifc khde con ngudfi, nhut
nhiéu loai vitamin, khodng, chit xa, protein, dau
khoang, chit béo khong chifa cholesterol,... Cac két
qué nghién ctu thit qui bg trén mdt 56 gidng b
thuong mai dang dugc (rdng tai Brazil cho thdy
trong thit qud b ham lugng nudc chiém da s. bién
dong tit 67 - 78%. cdc chat cdn lai bao gdm lipit
13.5 - 24% tdy theo gidng. carbohydrate 0.8 - 4.8%.
protein 1.0 - 3.0%, chal khodng 0.8 - 1.5%. chat xo
1.4 - 3.0%. niing luong chi€m rit Ign 140 - 228 kcal
v ¢6 chia 16i 03 loai phytosterolx gdm [-sitosterol
chiém 87,6%, campesterol 12.41%. vii stigmasterol
0.046¢. Diéu ndy khing dinh thit bo chita lugng ddu
phong phii. duoc sif dung rong ris trong nginh cong
nghiép duge phim, my phim i duge sdn xvit ddu
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thuong mai twong ty nhu ddu & lin, Trong thanh
phén béo cla qui Ba c6 nhimg hgp chat nhy axit
béo omega 3. 6. 9. Cdc nghién ciu da chitng minh
cdng dung cda bo vi mot ché db 4n hop ly gitp
gi:ém lugng cholesterol va phong chéng cdc bénh
vé tim mach.

Theo mét 56 nghién cifu giéng & bo Hass, céc
axit béo duge hinh thanh chi y&u wong qui bo 3
dang C16 va CI18. Ham ludng cic axil béo 18
cacbon trong qud trung binh khodng 70 - 80%. Axil
oleic khong bao hoa dan chiém dén 50-60% 1Gng
ham lugng axit béo, axit palmitic (15-20%), axit
palmitoleic (6-10%). axit linoleic (11-15%) va axit
linolenic (1-2%). Nghién cdu 14 My bdi R.
Ferreyra, nim 2016, cho thiy ham |
béo chinh trong ba Hass bi anh hudny
16 khi hiu vi dinh dudng. Nhi¢t d 1

£ cde axit
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y&u 8 dnh hung chinh dén ham lugng céc loai axit
béo. Qud b 6 lugng axit béo 18 cacbon gidm va
ndng dd axit béo 16 cacbon ting khi rdng & diéu
kién c6 nhiét d§ cao. Ham lugng N va Mg cha qua
khi thu hoach ¢6 lién quan dén ham lugng axit
palmitic v2 palmitoleic va ting ndng d5 N va Mg
lAm gidm ham lugng axit béo 16 cacbon. Ham
Ivgng axit oleic dugce coi nhu mdt chi tidu danh dan
ndi xudt xif ciia cha qua bo, ching han bo & Chile,
Anh (hi hdm lwgng axit oleic 57 - 61%, Tay Ban
Nha 12 54 - 60% va Peru chi 40 - 47%.

DE phan tich ham lugng axit béo cao no va
khong no (omega 3, 6. 9) ¢6 nhi€u phudng phip
nhung trong nghién cltu ndy chiing 16i 14p trung viio
phuong phép tdch chi€t axit béo Ia Soxhlet va
phuong phdp phan tich thirh phén ddu béo chinh la
GC - FID. Hién nay, chua c6 mét nghién citu nao so
sénh vé dinh dudng ctia nhiéu logi gi6ng b tai Viét
Nam néi chung vd Tiy Nguy€n néi riéng. Do d6.
nghién ciu ndy gép phin xay dung hé thdng dif ligu
vé thanh phin diu béo ciia 4 gidng bo tai Tay
Nguyén (Booth 7, TA 1, Reed va TA 40), la nén
ting dé lya chon gidng bo phd hap vdi diéu kidn khi

hiu, th8 nhuBng va cc nghién cdu bio quan, ché

bi&n phit hap.

2. Phuong phap thye nghi¢m

2.1. Ldy mdu

Miu dugc 18y theo phuang phip 13y mau mét
14n t t8ng th€ thudn nhat. Thyc hién 12y mAu trén
vudn bo 1am thi nghi¢m. Chon 3 holic S ciy ba c6
cding ching loai, cing ch& d6 chim séc, cing thdi
di€m chin theo dudng chéo géc hodic theo dudng
ziczac. Chon mdi céy mot trdi ngdu nhién trén vudn
v6i s Iu’qng mdi miu fr 3 - 5 trdi, bao quin mdu
rong bao x8p. Miu dugc chuyen vé phong thi
nghiém. Bdo quin miu va ¢€ miu qud chin & diéu
ki¢n nhiét do binh thudng.

2.2 Xiz{§ mdu

Sau khi qui ba chin duge cit ra thanh 6 phdn,
mbi qud I8y 2 phdn, 16t vo cho vao ¢c8i st, nghién
min, mang mAu di phan tich, phin con lai dugc bdo
quin & nhigt 4§ - 4°C. Miu dudc ghl diy ai thong
tin v2 bAo quan khong bi nhiém ban.

2.3. Phuiong phdp phén tich

2.3.1. Phuong phnp chiét Soxhlel

Cin 50 gam mAu b d3 nghién min sau 46 chiét
bling 200 ml n-hexan trong b$ chiét Soxhlet & nhiét
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46 50°C trong 3 giv. M dugc 1am 1p lai 3 lan.
Dich chi€t thu duige dem c4t loai dung mbi trén miy
c&t quay chan khong 8 40°C va 4p sudt 25 tor. Ham
lugng diu béo cla miu b sau khi cin wén cin
phan tich Sartorius analytic (10-4) va dugc tinh 104n
theo phén iram khé1 lugng so vi mau khé ban dan.
Diu béo dugc bdo quén & nhiét do -4°C.

2.3.2. Phuong phdp chiét hé irg séng siéu am,
gianhigi, hoi huu

Can 50 gam miu bo da nghién min, sau 46 dau
béo dugce tich ra bdi qud trinh chi€l vsi 200 mL
dung moi n-hexan siéu 4m & nhiét 46 S0°C trong 2
gits. MBu 1am 1ap lai 3 1dn. H&n bop duge Toc va
dich chiél thu dudc dem cat loai dung méi trén mdy
cit quay chan khong & 40°C vA 4p sut 25 tor. Ham
Irgng dau béo duge xic dinh dya (rén phin (ram
khdi lugng ddu béo thu dugc so vdi khdi lvgng mau
kho ban ddu. Diu béo dude luu giit & nhigt 4o -4°C.

2.3.3. Phuong phdp chiét gia nhiét, héi luu

Cén 50 g mau bo dugc nghién min, sau d6 diu
béo dugc tich ta bdi qué trinh chi€t vdi 200 mL
dung mdi n-hexan & nhiét dd 50°C trong 2 gid. Mau
lam lap lai 3 14n. H3n hgp dugc loc vh dich chiét thu
dugc dem cit loai dung moi trén may cat quay chan
Kkhdng & 40°C va 4p suat 25 tor. Ham hegng dau béo
dudc xdc dinh dya rén phin rdm khéi lugng diu
béo thu dudc so véi khéi lvgng miu khd ban déu.
Déu béo dugc Iwu gilt & nhiét d -4°C.

2.3.4. Phuomg chiét vi séng

Cin 50 g mau bo dudc nghién min, sau d6 diu
béo dudc téch ra bdi qud trinh chiét hd (rg vi s6ng
v3i 200 mL dung mdi n-hexan d nhiét dj 50°C trong
2 gio. Miu m lip lai 3 1an. Hn hgp duge loc va
dich chiét thu dugce dem cat loai dung mdi trén may
cat quay chin khéng & 40°C va 4dp suit 25 wor. Him
lusng diu béo dugc xic dinh dya wén phin trim
khdi Iugng diu béo thu duge so vdi khdi lugng miu
khd ban diu. Diu béo dude Iuu gilt & nhiét do -4°C.

2.4. Xdc dinh thanh phdn cdc axit béo hing
phuong phdap GC/FID

Xéc dinh thanh phin axit béo cao no va khng
no (omega 3. 6. 9) bing phuong phip GC véi diu
do FID (AOAC Official Method 996,06, ban hanh
Jin ddu nim 1996, sia d3i b8 sung nam 2001
SOP_Case.SK.0107). Cde acid béo w do sau khi
thiy phin dugc chiét bing n-hexane. sau dd ¢
quay vi duge methyl ester hoa (FAMEs) biing hdn

$6 2 - Thang 2/2020 329



TAP CHi CONg IHUUNG_

hap BF3 wong methanot. Cic FAMEs dugc phin
tich bing hé sic ky khi diu dd FID, c6t mao quin
SP-2560. K&l qua dudc tinh tif phin trim dién tich
cha timg FAME trén 13ng dién tich céc peak
FAMEs.

2.4.1. Xit Iy mdu

Giai doan chiét béo: can 50 gam méu bo da
nghién min sau d6 chi€l biing 200 ml n-hexan trong
b chi€t Soxhlet 3 nhidt do SO°C trong 3 gids. Miu
dugc lam 13p lai 3 1n. Dich chiét thu dugc dem cal
loai dung mdi trén mdy cdt quay chan khong & 40°C
v 4p sudl 25 tor. Ham lugng dau béo clia miu b
sau khi ¢in trén can phin tich Sartorius analytic
(10-4) va dugc tinh todn theo phin trim khdi lugng
so vdi miu khé ban ddu. Diu béo thu dudc dugc
bio quin trong dung mdi n-hexan tinh khigt va luu
gil? & nhigt 46 -4°C.

Giai doan methyl ester héa: chuyén dich béo sau
khi ¢3 quay vao binh ciu 50,0 m], thém 4,0 ml dung
dich NaOH 0,5M/ MeOH. dun néng trong 15 phit &
100°C, thém 4,0 ml dung dich BF3 14%/MeOH, tiép
e dun rong 30 phit. Thém 4,0 ml n-hexane vao
binh ciu, lic ki rong 30 gidy. Thém 10,0 ml dung
dich NaCl bao hoa, | g Na,CO;, lic déu dén khi hét
bot khi bay 1én. Thém nuéc muéi bao hda dén cé
binh cau, rit I6p n-hexane vao mt 3ng nghigm cé
chifa s&n mudi Na,SO,. d& lam khan. Chuyén phén
dich rong vAo vial 1,5 ml va ti€n hanh phan tich wén
hé théng GC-FID.

Hén hop chudn 37 chit FAMEs duge ddng dé
xdc dinh thdi gian ltu cia cdc acid béo (43 dugc
chuyén thanh cic hgp chal FAME sau qud trinh tao
diin xuit).

2.4.2. Didu kign phén tich:

Cot phan tich: SP-2560 (100 m x 0,25 mm x 0,2
pro). nhiét d6 injector: 250% nhiét do detector:
260°C: t8ng chuong (rinh nhiét: 60 phat; 1 1& chia
dong: 1:25; t3c d9 dong pha dong (khi H2): 40,0
mb/phtt; (3¢ d ddng khi mang: 400.0 mUphit: 8¢
d6 dong khi b3 tro (N,/khdng khf): 30.0 ml/phit

2.4.3. Tinh ket qud:

- Thanh phin acid béo:

C =S8/E8 yianeoi *F .

VBi: C g pio, - ham lugng acid béo i

S sodvé: Diéntichiacid béo i

£S5 o, TONE dién tich cde acid béo trén sdc
ki 46 thu duge

330 86 2 - Thang 2/2020

F: Ham lugng béo 18ng

- Tinh ham lugng mét s6 chi tieu Jién quan:

C sFamuraFURA

=8 spamurARUEAES acidbéo "

V6i: C spamurarura © 1An lugt 13 ham luong cia
acid béo bao hda/khong bao hoa don/da

IS sramurapuFa: Tong dién tich peak céc acid
béo bao hda/khong bdo hoa don/ da.

-Ham lugng omega 3 /omega 6 /omega 9:

€ omega3 =5 s LarDHA+EPA/ES aciaéo *F

C omega6= IS GLA+LA+ARA/ES aciavea *F

Omegas = ES Cig:14c20:14C22:1/2S acianéo *F

Vi C omega 3.69° 1in lugt 13 ham lugng omega
3,69

3. K&t qua nghién cifu

3.1. Két qud phan tich ham ligng chdt kho, xo
va lipit frong cdc giéng bo

3.1.1. Ham ligng chdt khé

Tiéu chuin xuat khiu bd goi tft 13 CODEX
STAN 197-1995 di dua ra rat nhidu tidu chicy thé
vé hinh dang, kich cd qua, yéu cdu vé d¢§ chin,
phan hang va chat lugng qui ba, cu thé cé 2 chi
tigu chon loc d3c biét quan trong cin dat 1A ham
luigng chat kho phdi dat 16 thidu tir 20 - 21% rd
1&n, ham lugng lipit trén 12%,. Céc giéng bo duge
xdc dinh 1am chudn va xudt khiu chinb 14 Hass,
Euinger va Zutano.

Trong nghién citu nay, cdc gidng TAI, TA40
trong nudc va 2 giéng bo thuong mai nhidp ndi
Booth 7, Reed da dugc xéc dinh ham lugng cic
chit dinh du@ng cu thé nhu sau:

Ham luong chil khé dugc dinh gid bing
phuang phip sdy kho theo TCVN 4326:2007, cc
k&t qui nghién cu dudc the hién, ham lugng chal
kho trong qud bd clia cdc gidng c6 sy khic biét;
trong d6 ging TAI ¢6 ham Iugng chit khé cao
nhit dat dén 26.94%, gidng TA4D (25,66%) va
thap nhit la giong Booth 7 (23.55%). Nhy viy,
dya vio két qui phin tich cho thay (1 ci cdc
gi6ng déu c6 ham lugng chit khé cao va dic biét
1 giGng TA40 6 hdm luong chit kho cao nhit,

3.1.2. Ham hegng lipit

Ham lugng lipit cla cde gidng cang cho thay sy
Khéc bigw. giéng TA40 6 ham Wang lipit cao nhat
(19,11%) va thdp nhit A giSng TA| (12.99%).

D& v6i miu bo. cbi tiéu lipit [ chi uey quan trong
d€ dénh gid chil lvgng va gid tn < 3 dinh
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dudng. Ham lugng lipit trong qud bo cao thi thanh
phén axit béo cao no va khdng no, omega 3, 6,9
S€ ca0.

3.1.3. Ham higng chét xo

Ham lwgng chdt xo dudc phan tich bing
phuong phép hoa tan miu bling axit va kiém. K&t
qua nghién citu phan tich hdm ludng chit xd cla
cic giéng thé hién ring gidng TA40, TAI ¢6
nhiéu x han gidng Booth 7 va Reed. Py 12 mgt
han ché cda giong TA1 vA TA40. Ham lugng chat
x0 12 chi tidu ddnh gid cha't lugng qué bo, néu ham
Jugng cang cao cht Iugng qua bd cang thip. NEu
ham lugng cao, qud bo thudng c6 nhirng sgi xa
trong thit hay goi 12 "chay chi” s& 1am gidm gi tri
san pham.

Hinh 1: Sdc Ky dé clia gidng Booth 7

a1 00,000 -
[ oty

CISTACTRSS

273

|

210

o

“clei

b
T OO0

3.2. Két qua phén tich thanh phén axit béo cao
nova khéng no ciia cdc giong bo

3.2.1. Thanh phdn cdc loai axit béo dige phin
tch & cde gidng bo tréng tai Tay Nguyén

K&t qué phan tich cdc thanh phén chit béo cho
thiy, hiu hét cic loai axit béo déu c6 trong qué b
rdng tai Tay Nguyén. Trong cidc miu pban tich
dinh tinh dugc 19 loai axit béo (Hinh 1-4). Cu thé.
10 axit béo bao hda (Myristic, Pentadecanoic.
Palmitic, Heptadecanoic. Stearic, ~Arachidic,
Heneicosanoic, Behenic, Tricosanoic, Lignoceric),
5 loai axit béo khéng bio hoa don (Palmitoleic.
Elaidic, Oleic, cis-11-Eicosenoic, Erucic); 4 loai
axit béo khong bao hoa da (Linoleic, Linolenic.
Eicosadienoic, Eicosatrienoic). Trong dé. cdc axit
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Hinh 3: Sde Ky dé cba giéng TA40
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béo c6 ham Jugng cao 1a axil oleic. axit palmitic.
axit palmitoleic, axit linoleic. axit linolenic (Bing
1). Xé1 rén y&u 18 gidng. cée gidng bo wyén chon
vi nhap ndi ¢6 nhiu loai axit béo hon so vdi gidng
bo dia phuong. Bic biét ham luong cic axit béo
khdng bao hda da va axit béo khong bao hoa ddn
cha cic gidng tuyén chon 12 cao hon rdl nhiéu.
tham chi 1 cao gap doi so véi gidng dia phuong. So
sdnh vai cic loai axit béo trong 216ng bd Hass trén
1he gidi, cde loai axit béo cé wong qui bd wréng @i
Tiy Nguyén 12 twong déng, (Hinh 1.2.3.4)

Ngoai ra. k&€t qui phin tich cho thdy, axit
palmitic (C16:0) wong qud bo cic gidng tai Tay
Nguyén bi€n dong W 27.22 dén 27.57%. Trong d6.
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gidng TALIA cao nhat va thap nhil 1a giéng Reed.
So véi gidng bd Hass wdng tai My, ham lygng axit
palmitic qud bo 3 Tay Neuyén i3 cao hon 10 - 15%.
Axit palmitoleic (C16:1) ciia qui bg trong nghién
ciu bién dong tir 8.87 - 10,98%, 2idng TAI ¢6 ham
lugng axit Palmitoleic cao nhat va thap nhit 1
gidng Reed. Hai gigng by nhp n6i Reed (8.87%).
Booth 7(9.60%) <6 ham lugng axit palmitoleic thip
hon so véi cidc gidng bd trong nutde. Prdy nay phu
hgp vai cde nghién cuu g@idng b Hass khi ham
lugng axit palmitoleic chi 6 - 10%. Han, Iudng axit
oleic (ClS:ln?C) qud bd & Tay Neuyen Lru.ng binh
1a 44,18%, thip hlcn 50 Vi gidng b Hao trén thé
2idi 10 - 15%, k€1 qud nghién citu nay |, tiong w
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Bding 1. Thanh phén céc loai axit béo dudc phan tich & cac gisng ba tréng tai Tay Nguyén

Logl axit béo 1 TA40 Booth 7 Reed o
Axit Myristic (C14:0) 0,004 0012 0,008 0,01 0004 |
Axit Pentadecanoic (C15 : 0) 0,002 0,000 0,002 0,005 0001
Axit Paimitic (C16: 0) 3,659 5353 3.868 4607 1957 |
Axit Heptadecanoic (C17 : 0) 0,004 0,006 0,004 0,004 0002 |
Axit Steanc (C18:0) 0,110 0.184 0,104 0.126 0067 |
At Arachidic (G20 : 0) 0,014 0,020 0012 0,014 0,008
Axit Heneicosanoic (G21: 0) 0,005 0,003 0003 | oom 0,002
Axit Behenic (C22:0) 0,006 0,009 0009 | 0009 0,003
Axit Tricosanoic (C23 :0) 0,003 0,003 0003 | 0006 0000 |
Axit Lignoceric (C24 . 0) 0,011 0,016 001 | 0015 0007 |
Axit Palmitoleic (C16:1) 1,148 2,007 130 | 1529 072 |
Axt Elaidic (C18:1n9T) 0,004 0,007 000d | 0005 0002 |
Axit Oleic (G18:1n9C) 6,022 9,15 5877 6,873 3435 ‘
Axitcis-1-Eicosenoic (C20:1) 0,013 0,024 0,022 0,028 0012 |
Axit Erucic (C22:1n9) 0,009 0,008 0,001 0,002 0002 |
Axit Linoleic (C18:2n6) 1555 2545 2230 2,876 0,629
AxitLinolenic (C18:3n3) 0,129 0.270 0.127 0,147 0,002
AxitEicosadienoic (C20:2) 0,000 0,001 0,001 ‘ 0,002 0000 |
Axit Eicosatrienoic (C20:3n3) 0,001 0,002 0001 | 0000 | 0002 T

v6i R. Ferreyra, Nam 2016, nhiét d§ viing udng bo
cao, ham higng axit oleic cao hon ving rong bo c6
nhiét d6 lanh. Trong cic giong, bo dia phuong TA
¢6 ham Iuang axit oleic 13 cao nhat (46.61%) ¢6 sy
sai khc véi gidng Booth 7, Reed nhung khdng sai
khic so véi cac gidng cdn lai. Axit Linoleic
(C18:2n6) & céc giéng bo wdng ving Tdy Nguyén
bién dong tr 11,56 - 16,65%, giong Booth 7
(15.72%) vi Reed (16.65%) c6 ham ludng axit
Linoleic cao han cdc gidng ba trong nudc (TAI,
TA40, TA). Tuong tf khi so véi gidng b Hass 1y 1&
my ciing thip han. Axit linolenic (C18:3n3) 1 axit
béo omega 3 quan trong nhat, k&t qua phin tich cic
ging bo dia phuong trong mtdc (TAL. TA40) c6
ham lugng cao hon véi cdc giéng nhip ni. trung
binh axit linolenic trong qud bo & Tay Nguyén 1
1.11%. Nhu vy cAc gidng ba trong nudc cb chit

Iwgng rit 161 va khong kém gibng Hass vé chi tiéu
ndy. Axit stearic (C18:0) trung binh trong qud ba &
Tay Nguyén 12 0.83%, trong d6 cc giong b nhap
noi c6 ham lugng thip hon gidng dia phuong. So
véi gidng Hass. ham Iugng ndy thip hon rdt nhiéu
(-1,08%). Axit Eicosenoic (C20:1) trung binh trong
qui bad & Tay Nguyén 12 0.5 - 0,17%. Axit
arachidic (C20:0) c6 trong qué bo & Tay Nguyén
bi&n dong 0.081 - 0.11%.

3.2.2. Thanh phdn axu béo cao no v khong no
trong qud bo trong 1ai Tay Neuyén

Ham lugng axit béo khdng bio hoa don trong
qua bo clia cdc gidng rong § Tay Neuyén bién
dong 1r 48.89 - 58.07%. gidng bo dia phuang cé
ham lugng axit béo khong bio hda ddn cao hdn cée
gi6ng nhap ndi. So sanh v6i gidng b Hass thi ba &
Tiy Nguyén cé ham lugng axit béo khong bio hda
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don thdp hon 15 - 20%; nhung gidng bd nhap ndi lai
¢6 1y 1& nay thip hon gidng dia di€m cdng mt
vung trong. Tai DAk Lik, giéng bd Reed ¢c6 ham
lugng axit béo bio hda don thip nhit (49,80%), ké
A€n 12 gidng TAI, Booth 7 v cao nhit l2 gidng bo
dia phudng (52,40%). Tai Gia Lai ham lugng axit
béo khdng bio hoa don trung binh I3 54,58%, gidng
bd dia phudng ¢6 ham lugng cao hon gidng ba nhip
ndi > 10%. Tai Bdk Nong ham lugng axit béo
khdng bio hda doo trung binh 13 52,40%, tiong nr
cdc giéng ba dia phuang ¢ ham ludng cao hon
giéng bd nhap ndi 5 - 10%.

Ham lugng axit béo khdng bio hoa da trong qua
ba ving Tay Nguyén c6 sif thay d3i theo gidng v
dia phudng vi €6 su rwang tic gida 2 yéu 1. Ham
Iugng axit béo khéng bio hda da gidng bd nhap ndi
Reed (17,53%), Booth 7 (16,63%) cao hdn cic
gidng bo trong nudce vi gidng bd dia phudng chat
lugng thap nhdt & chi tiéu nay (12,6). Nhu viy. &
chi tiéu quan trong nhu axit béo khong bio hda da
thi cdc gidng nhip ndi Reed, Booth 7 c6 chat lugng
161 hon hin gidng trong nudc (TAL, TA40). So v6i
2i6ng bd Hass th ham hegng axit béo biio hda da 1a
bing hoic cao hon. Tinh Gia Lai c6 ham higng axit
béo khong bio hda da cao nhat so v6i cic tinh con
lai, trung binh 12 15,67%. Gidng bd Reed. Booth 7
¢6 ham lugng cao nhat. Tinh Bdk Lik ham lugng
axit béo khdng bao hoa da mung binh 14,47%.
Gifng Reed va Booth 7 c6 ham lugng axit bio hda
da cao hon gidng da phuong. Tuong W giBng bo
Reed vi Booth 7 ¢6 ham lugng axit béo khong bio
hoa cao hdn cdc gidng bo dia phuong, trung binh 12
13.34%, va khic.

Qué bo wéng & Gia Lai 1y 1& axit béo nof axit
béo khéng no thip hon so v6i 2 tinh con lai. Nhy
vay, bo rdng & Gia Lai c6 chil lugng 161 hon Dk
Lik va Pik Nong & chi tiéu nay. Cic gidng bo
wong 6 DIk Lik va Gia Lai c6 1y 18 axit béo no/
axit béo khdng no la gidng nhau. chia thinh 3 nhém
sai khic, giong Reed cao nhdl (0.015). k& dén 1a
gidng TA40, TA, Booth 7 va thip nhat 12 gifng
TAL(0.413).

Ty 1€ axit béo no/ axn béo khéng no bo ¢ Tay
Nguyén 13 cao hon so v6i bd Hass trong tai My.
che gidng bo dia phwong lai cé 1y 1 nity (51 hon
v6i che giong nhap ndi va cé sy thay d6i 16n & cac
dia diém wdng.
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3.3. Thanh phén omega 3, 6, 9 trong qui bo
tréng tai Tay Nguyén

Phio tich cdc miu bo § Ty Nguyén cho thdy:
omega 3 trong qud bd gdm alpha-axit Linolenic
(ALA) (C18:3n3), axit cis-8,11,14-Eicosatrienoic
(C20:3n3) vd khdng c6 axit docoxahexaenoic
(DHA) (C20:6n3). Him lugng omega 3 trong qud
ba bi€n déng tir 0,85 - 1,50%. Gidng TA40 c6 ham
lwgng omega 3 cao nhit va 2 gidng nhap ndi Reed
vi Booth 7 ¢6 ham lugng omega 3 thip nhdt. Ham
Ifgng omega 3 trong qud ba d Gia Lai 12 cao hon 2
tinh cdn lai va bi€n dong tir 0,88 - 1.38%. Qud bo &
tinh DAk LLk cé ham lugng omega 3 trung binh
1,14% gilta cdc gi6ng vd TAI la gidng c6 ham
Ivgng omega 3 cao nhit (1,35%). thdp nhét 1 gidng
Reed (0,77%). Tudng tv § Pdk Nong, ham lugng
omega 3 gidng trong nudc TA| 1a cao nhit (1,37%)
v thip nhdt Ia gidng Booth 7 va Reed, tuy nhién
gi6ng TA40 c6 ham lugng omega 3 1a khong &n
dinh & céc vi iri rdng. Nhu vay. cdc gidng bd wong
nude TAL, TA40 c6 ham lugng omega rat (3t va
cao hon 2 giéng ba nhap ndi Reed, Booth 7 wéng
12i Tay Nguyén,

Phan tich cdc miu bo & Tay Nguyén cho thiy,
omega 6 trong qud bo gém axit linoleic (C18:2n6),
axit gamma-linolenic (GLA), axit arachidonic
(ARA) (C20:4n6). Bo khi wréng & Dik Néng c6
ham lugng omega 6 trung binh 1 14,70% khac bigt
50 v@i 2 tinh con lai. Hai gidng nhip ndi Reed,
Booth 7 c6 ham lugng omega 6 cao hdn céc giéng
dia phuong & 5 - 7%. Ba trdng & Dak Lik c6 ham
lugng omega 6 irung binh 13 13,31%, gi6ng Reed
leBoolh 7 ham lugng omega 6 cao hon so vé cic
gi8ng dia phuang TA 1, TA40. & Gia Lai thi 2 gi6ng
nhip ndi Reed, Booth 7 vin cao hon cic gisng cdn
Iai, TA40 Ia giGng dia phudng o6 ham lugng omega
6 cao nhat.

Phiin tich cac mau bd & Tay Nguyén cho thiy,
omega 9 wong qud bd gém: axit elaidic
(C18:1n9T). axit oleic (C18 In9C), axit cis-11-
cicosenoic (C20:1), axit emcic (C22 In9), axit
cis-13, l6»docosadienoic‘ (€222 Ham higng
omega.‘) I:[ong' qué bc. rong 1 Tay Nguyén c6
khic biét & yéu 16 giong. Ciy bo dia phuong c6
ham lugn 9 nhat (48.570; ) L& A%,

ong omega 9 cao nhat (48.577/ 1. k& d&p 13
TAL, TA40 va thip nhat 1a giGng R

! Ja Booth 7,
O bk LAk, qui bd c6 him lvgng 9 trung




binh 1a 44,10%, cdy bd dia phuong c6 ham lugng
omega 9 cao nhit (48,46%), khic biét so véi cic
gidng con lai. 3 Gia Lai, ham lugng omega 9 trong
qué bd phan thanh 4 nhém sai khic, cdy bd dia
phudng omega 9 cao nhat, k& dén 13 gidng TA1 v
thiip nhat ia ging Booth 7. § DAk Nong, qud bd c6
ham lvgng omega 9 phan 5 giita 2 nhém giGng,
gibng nhap ndi va cAc gidog trong mre:gidng nhap
ndi Booth 7, Reed ¢6 ham lugng omega 9 thap hon
phém con lai.

4. K&t lngn

K&t qui nghién ctru thanh phén cic chit dinh
duBng & 4 giGng ba trdng tai Ty Nguyén: chit
khé 23,74% (17,13-27,23%), lipit 14,30% (7,19-
19,87%), x0 2,08% (1,59-2,505%). Trong 4 gidng
bd, gidng TA40 c6 ham lrgng lipit cao nhat va
gi6ng TAI ¢6 bam lugng chit khé cao nhat.
Thanh phén axit béo & céc gidng 6 thanh phin
ong ddng v6i giSng Hass trén the gii.

Thanh phin axit béo chd y&u la: axit oleic
(C18:1), axit palmitic (C16:0), axit palmitoleic
(C16:1), axit Llinoleic (C18:2) axit lipolenic
(C18:30). Him lugng axit Palmince (C16:0) rung
binh 12 (27,33%), ham lugng cao nhat I3 gidng
TA1(27,53) va thip nhdt 12 gidng Reed (27,22%).
cao han 10 - 15% so v6i giong Hass trdng tai My.
Hiam lugng axit oleic (C18:19) 12 loai axit béo cé
nhiéu nhat trong qui ba, trung binh 1a 44,18%,
thip hon so v6i giGng bo Hass trén thé gidi 10 -
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15%, him lugng cao nhat 13 2idng ba dia phuong
TA (46,61%) va thdp nhat 12 gidng Reed
(39,84%).

Ham lugng axit béo bio hoa, khdng bio hoa
don va khéng bio hoa da trong qui bd & Tay
Nguyén lin luor la: 31,55% (29,92-33,59%).
53,67% (48,89 58,07%), 14.83% (12.66-
17,53%). Giéng bo Reed c¢6 ham luong axit béo
bdo hoa cao nhilt va thdp nhit la giong bo dia
phudng TA, chi tiéu nay chit hugng kém hon
gidng bd Hass. Cdc gidng nhap ndi Reed, Booth 7
c6 ham lugng axit béo khong bio hda da (3t hon
gi6ng trong nudc TA 1, TA40, chi ticu ndly c6 chilt
ludng biing hodc cao hon 2iong bo Hass. T 16 axit
béo no/axit béo khong no cao hon gdp 2 13n so véi
ba Hass 8 M, trung binh 0,443 (0,420 - 0.506).
Giéng bd nhip nji Reed, Booth 7 ¢6 ty 1¢ cao hon
50 v6i cdc gidng trong nudc TA 1, TA40.

Thanh phin omega 3, 6. 9 & qua b trdng 1ai
Tay Nguyén cho thiy ham lugng omega 3 rung
binh 1,12% (0,85 - 1.50%). Gidng TA40 c6 ham
lugng cao nhdt va gidng Reed la thip nhat. Hai
gidng nhip ndi Reed, Booth 7 ¢6 him lugng
omega 6 cao hon cdc gidng trong nudc 1ir 5 - 7%.
Cay bd dia phudng TA c6 ham lugng omega 9 cao
nhit (48,57%), k& dén 13 TA1, TA40 vi thip nhdt
12 gi6ng Reed vi Booth 7. Tuwong 1y gidng nhap
ndi Booth 7, Reed c6 t§ 1¢ omega 3/omega 6 thip
hon cdc gidng trong nudc W

Cdc tde gid chan thanh cim on su h try ciia cdc phong thi nghigm: Khoa Héa - Truimg Pai hoe Cong
nghigp TP. Ho Chi Minh va Phong Thi nghiém trung tam - Vign Khoa hoc Ky thugt Nong Lam nghigp Tay

Nguyén.
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ABSTRACT:
This study focuses on analyzing the nutrient, saturated fatty acids, unsaturated fatty acids

from avocado grown 10 Western Highlands of Vietnam including Booth 7. TA 1. Reed and TA
40 avocado varieties by using appropriate analytical methods for each factor. This study is
expected to help the agriculture industry choose the high-quality avocado varieties and
improve the methods of preserving and processing avocado products.

Keywords: GC-FID, saturated fatty acids. unsaturated fatty acids. Booth 7. TA 1. Reed

and TA40.
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