Tap o r

duration in the ecological regions of the Red River Delta on the basis of 1500 kg HCVS + 70 kg PO, + 70 kg K O
15 as follows: 70 - 80 Agrotain 46A° (Ha) Duong. Thai Binh); 80 - 90 Agrotain 46A° (Nam Dinh); 90 Agrotan 164
(Ha Noi). The results of this study suggest that the approprate amount of slow- release nitrogen fertilizer for rice
production in the ecological sub-regions of the RRD will ensure productvity while reducing fertilizer. improving
production eticiency and protecting the environment.
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SO SANH MOT SO cHi TIEU HOA LY VA THANH PHAN HOA HOC
TREN MAU HAT TIEU DEN TU PHU QUOC VA CUA, QUANG TRI
Hoang Quéc Taan, Pham Ngoc Hing

TOM TAT
Mug dich chinh cha nghién cfu ndy ta so sanh mét sG chi tiéu héa ly, thanh phan chit béo vi timh dau cia mau
lieu dén tit hai viing Phii Quée va Coa. Quang Tri. Két qua phan tich cho thiy cé sy khac bigt vé thanh phin hoa
Iy, chdt béo va tinh dau cda mau tiéu giita har vang. Trong d6, ham luong mot s& thinh phin tinh diu chinh nhy
trans-Caryophyllene ciia maw tiéu Chia, Quang Tri (32.85%) co xu hudng cao hon so vii miu ticu Phi Qudc (28,03%).
Ham heong chat béo trong mau tieu Ciia, Quang Tri (6,92 mg/g) thip hon so vé miu téu Phu Quéc (11,22 mg/fg).
Cic chi ti¢w hoa ly nh protein, ham ligng tro, do am khong c6 su khac biét gidta cic mdu. Chi s6 LAR cho thiy mdu

sde (iéu Coa (L a"b: 3,997 1,35 1,97) ¢d xu hudng sang hon so véi téu Phu Qudc (L7atb: 2,28*1,3711,54)

Tir khéa: Tiéu den, unh déu, chil béo, Phi Qude, Coa

1. DAT VAN BE

Ho ticu (Piper Nigrum L.) 1A cay cong nghiép dai
ngay. ¢6 gid tri kinh t€ va gid tri xudt khiu cao, hing
nam den lai nguén thu ngoat t¢ lon cho nudc ta.
Hat tiéu [ mat loai gia vi duoc yéu thich trén toan
thé pigi. Cac s6 Jiéu thong ké cho thay, Viét Nam la
quéc gia xudt khiu tiéu hang dan thé gici. Sy phat
tnén cla cic vimg hé téu trong nhiftng nim qua
di dong gbp rat lon vao qud trinh phat trién kinh
t¢ xd hgi cha khu vite ndng thén cé dién tich canh
tac tidn, cai thién dang ke do1 song cia ngudi dan
(Hiép hoi HS tién Viet Nam, 2020). O nudc ta, cay
hé tiéu dugc tréng chit yéu & ca¢ tinh mién Trung,
Tay Nguyen va Nam Bo. Két qua diéu tra cho thiy
cdc gidng ticu duoc trong nhién & Dong Nam Bo
<hd yéu la giong Vinh Linh, mét dién tich nho trong
giong ticu Sé. ticu Trung, 1iéu An DG, con sot lai mot
var vudn trong gidng Lada Belangtoeng xen vdi cdc
giong khic. O Phit Quéc phan 16n dién tich tréng
gidng tiéu Phi Quéc va gidng tiéu Ha Tién. O khu
vifc Tay Nguyen pho bién 1a @iong tieu Vinh Linh,
G cde vuon tieu gid con mét vai vidn trong cic
giong $¢ Md. S¢ Loc Niah, tiéu Trung, tiéu Trau,
ticu Tién Son. Lada Belangtoeng, giong tiéu An

"\ien Cong nghe Sinh hoe va Cong nghé Thye phim, Trugng Dai hoc Bach Khoa Ha Noi

D6 chi mai duge dua vao trong (hif trong vai nam
gin day, O Quing Tri chii yéu gidng tiéu Vinh Linh
va gidng tieu Sé (tiéu Coa) (Nguyén Ting Ton va
ctv, 2016). Tuy nhién, do su khac biét vé diéu ki¢n
dia ly va phuang thic canh tac nén din dén chit
Iugng va thanh phan hoa hoc clia tiéu & cic ving
trong ca su khac biét. Do do, trong nghién ciu nay,
ching toi tién hanh nghién ciu danh gid su khic
biét vé thanh phén hoa hoc cia tiéu dén i ha
viing tiéu da o chi dan dja ly v c6 thuong hi¢u.
11 VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién ciu

Mau tiéu den tif ving tiéu Phi Quéc va tiéu Cua
Quang Trj.
2.2. Phuong phap nghién cdu
2.2.1. Phuong phap ldy va chudn bi mau

Mau dugc lua chon ngau nhién tai 03 vuan tiéu
trén moi dia phuong. Tai mi dia phiong dugc tron
13n Yam mau chung dé phén tich. Mau dugc thu tap
taj vugn tiéu tif thing 2 tai Phi Quéc va thing 6 tal
Quang Tri. Mau tiéu dugic ché bién theo phuang
phip phai sy thu cong




Nac dinh protemn tdng ~o bang phuong phap
Kendal

Nac dinh ham lyong tro Khong tan trong axt
theo TCNN 34832002 (180 930 19971

- Xac dinh ham luong tro téng so theo TCVN
7038:2002 (1SO 928:1997).

- ‘Thong <6 CIk LAB dugc xac dinh bang thong
0 do mau cia may quang phé do mau sac Colorbite
SPH 860 (ColorLite/ Duc).

- Chat béo hat tiéu dugc thu nhin bing Shovlet
va phan tich bang GCNMS. Cot SPB - 3NN (30 m
x 032 mm x 0.25 pym). Chuong trinh nhiét: nhiét
do ddu 100°C: gt trong | phut, tang 20 C/phut len
180 €, gith | phut, tang 2°C/phut len 250°C . g nhict
do ndy trong 1 phat (Al-Jasass FM and Al Tasser M.
2012).

- Ching cat tinh ddu theo phuong phap Clevenger
Thanh phin tinh dau duge phin tich bang thict by
GC/MS. COtSPB - ANS (30 m = 0,32 mm = 0,25 um|
Chuong trinh nhigt- nhiet do dau 40 C, gl trong
S phit ng 10°C/phutlén 230 g a nhiét do cud

cung nay trong | phut. Diéu kign MS ion hoa 1wt
thé won hoa 70 ev. nhiét do duy tri 2507 C. Kb
la He toc do 0.5 ml/ phut. t6¢ d¢ chia dang
(Henrvk, H.] et al., 2015).

2.3, Thai gian va dia di¢m nghién civ
Nghien ctfu duge thuc hign tir thang 02 den
thang 6 nam 2019 tai Dai hoc Bach Khoa Ha Not

111 KET QUA VA THAO TUAN
3.1. Cac chi tiéu hoa ly cha ti¢u

Rét qua phan tich cho thay gid tn do am cha hai
mau déu ndm trong gigi han cho phep theo TCVN
7036 : 2008 va khong ¢o su khae bigt gitia mau tiéu
Cuava Phi Qudce, tan Tuot [a 11,83% va 1140%.

Két qua (bang 1) cho thay ham luong tro tong
trong hai mau tiéu Cha va tiéu den Phi Quoc khong
co khac biét nhiéu, lan lugt la 4.5 51%. Theo
nghién cun cta Sruthy va cong n (2013), cho
thiy ham higng tro clta miu tiéu clia mot s6 viing
nhu Kasagarod (5,09%.), Peruvannamuzhi (4,17%)
va Pechiparai (3.43%) khang co su khdc biét voi min
néu duge phan tich.

Bang 1. Chi ti¢u hoa Iy cua e den Phu Quoce va Con, Quing T
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Tap chi Khoa hec Cong rgné A

Ham lugng tro khéng tan trong axit phan tich
1if mau bén Coa va tiéu den Phi Quéc lin luot la
0.45% va 0.9%. Tro khong tan trong axit la nhitng
chit ban (dat1, cat) 1in trong nguyén liéu va khong
tan trong axit HCl. Két qua nghién ciu nay cho
thdy. hiam higng tro khéng tan trong axit cba mau
nghién cttu cao hon nhiéu lin so véi mét s6 mau
tieu dén 1t cac vang khic nhau cda An Do, nhu
Kasagarod la 0,13%, & Peruvannamuzhi la 0,16%.
(Sruthi et al., 2013).

Két qua phan tich cho thiy, ham lugng protein
trong mau tiéu Clia va Phu Quéc khdng co sw khac
bi¢t 16n (Bang 1). So v6i méu tiéu cia An Do (w
823 - 9,00%) mdu tiéu Chia va Phu Quéc co ham
luong protein thap hon (Sruthi et al., 2013).

&T 161130 99

95

Relative Abundance

Két qua nghien ciu cho thdy cac gid tn trung
binh L+, a*. b cha tiéu Cha déu lén hon cia tisn
den Phi Qudc. Theo phan b6 mau trong khong gian
LAB, ¢ho thiy mau sic tiéu Ciia 6 xu hugng sing
hon so van tiéu Phi Quéc. Két qua nay ¢6 the tham
khio d€ phal trién phuong phip phin bié¢t nguén
ngdc coa hat tiéu dua trén ma mau sac.

3.2. Thanh phan chat béo cua hat tiéu

Két qua nghién ¢iu cho thiy ¢6 ¢6 su khac bist
vé thanh phdn va han lugng axit béo trong hai mau
tiéu Cha Quang Tri va tiéu den Phi Qudc. Ham
lugng axit Panmitic trong mdu tiéu den Phi Quéc
(3,11 mg/g) 1dn gap 1,62 lin so vdi miu tieu Cla
(1,92 mg/g). Ham lugng axit margaric khong co
trong tiéu Cha nhung ¢é trong tidu den Pha Qudc
vai ham luong thap 0,42 mg/g.

Ham luang axit stearic trong mau tiéu den Phu
Qudc (0,25 mg/g) cao gip 1,9 lin so vai miu ticu
Cua (0,13 mg/g). Tong ham lugng axit béo no trong
mau tiéu Coa Quang Tri 1a (2,06 mg/g). trong mau
téu den Phi Quoc (3,78 mg/g). Do vai axit béo
khéng no, két qui phan tich cho thay, ham lugng
axit a-linoleic trong miu tiéu den Phd Qudc 13
(1.31 mg/g) gap 1.6 1an so v6i mau tiéu Cha Quang
Tri (0.88 mg/g). Ham luong axit Jinoleic trong miu
néu den Phi Quéc (444 mg/g) gap 1,44 lan so vai
tieu Clha Quang Tri. Ham liong axit oleic trong tiéu
Phir Quoc (169 mg/g) gip 1.9 lan so voi uén Cla
Quing Tri Nhu viy tang ham ligng axit béo khong
no trong ticu den Phit Quéc (7.42 mg/g) Jon hon
gdp 1.3 1an so vdi tiéu Cia (4.87 mg/g). Trong khi
dd. tong ham ltong axit béo no trong mau tiéu Cla
Quang Tri 1a (2,06 mg/g), trong miu tién den Phu
Qudc (.78 mg/g).
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Hinh 2. Siic ky dé chit béo cua hat tiéu den

Bang 2. Thanh phan <¢hdt béo trong méu tiéu den

'!'Eé;n i\!(!ng {mg/g)
STT  Tén thanh phin 7 Tiéu den Ticu d;r
Qur?nlg Tri  Phi Quéc
) Panmitic 192 a0
2 Margaric 0,00 0,42
3 Stearic 013 0,25
4 a-Linoleic(ALA) 0,88 131
5 Linoleic(LA) 3.09 144
6 Olerc 0.90 1.69
Tong 6,92 11,22

So vor két qua nghién cuu Tieu An Do cho
thay tiéu den Quang tri thip hon va tiéu Phu quéc
cao hon déi vai ham luong axit béo 1ong clia cac
viing Kasagarod 10.34 mg/g; & Peruvannamuzhi la
10,02 mg/g; & Pechiparai la 8,83 mg/g (Dr. ). Pion
et al., 1990)



3.3. Thanh phan tinh dau cua hat tiéu

Ket qua phan tich cho thiv. mot sé thanh phin
tinh diu chinh trong hat ti¢u cta téu vung Cia.
Quang Try ¢o xu hudng cao hon so vor miu tiéu Phu
Qudc (Bing 3). Thanh phin trans-Caryophvilene la
thanh phin chinh €6 trong tnh ddu hat néu chiem
Jdn luot ] 3283 va 203" Trans-Carvophvllene
dd duge ching minh 1a mat chit ¢6 hoat tinh sinh
hoc cao, ¢6 tac dung khing khudn 16t Ngadi ra con
o tac dung gidi stress. chdng trdm cam va g ruou
(Pinho-da-Silva L. et al., 2012)

Limonene chiém ti1é 11.47% trong mau néu Phi
Qudc. va 14.45% trong miu tiéu Cia, Quing Tn.
Limonene hoat dong ngan ngua ung thy va khing
u va cie chat chuyén hoa cda ng axit penllic, asit
dihydroperilhic, uroterpenal va limonene 1.2-dial ¢
the e ché sy phat trién khora (Alan D eral., 2012)

Bang 3. Thanh phin tmh diu trong hat tién

ISTT Thanh phan Phu Quée Qut;:;.Trj
(%) (%)
T a-Thuene 1.32 1.0}
2 a-Pinene MAS S04
3 Sabinene T 8.51
4 B-Pmene 6.66 5.69
S f AMvicene 202 Bl
6 a-Phelfandrenc 247 222
7 8-3-Carene 12,03 NN
8  a-Terpinene 088 112
9 p-Cyvmenc 0.89 0.14
10 f-Phellandrene 1.69 145
11 Limonene 147 A3
12 y-Terpinene 0.58 1.21
13 ;"“‘v"'l'r“‘;i_“l"“""“ an 019
14 Linaloal 0.59 0.69
15 S-Elemene 1.21 0.48
Te p-flemene 1.25 0.88
18 1rans-Carvophyllene 28.03 32,83
19 a-Caryophyllene 188 152
20 Germacrene 1) 0. 041
21 p-Selinene 111
21 a-Schnene 1o 1.05

Gl chue Thank phén th theo 9 dién tich sac ky dé

uém

Ihanh phin Sabinene trong mau tiéu Cu
wdo

~ 3170 v3 mau tidu Pha Qudce la T 44%. Tron.
thanh phin §-3-Carene trang mdu tiéu Phu (0« cae
hon so vor miu tiéu Quing Tri, 1dn lugt la 1203704
> 870 Theo nghién ¢uu cda Nguyeén Thanh |
cong tac vien (2012) ham luong rrans-Carvophy llene
trong mau tiéu thu muoa tai Cin The chiém <30
nhit, 27,03%, uép dén la Limoncne, chiém 153.47%

lu¢ va

va J-3-Carene chiém 14,05 % trong muu Ui€u
phan tich.
Két qud nghién ctu Phan Nhae Minh va cone tc

vién (2006) cho thdy cda B-Caryophyllene (2051 .
chiém 1§ 1¢ cao nhdt trong thinh phin tnh dau cla
uéu Chut s¢, Gia Lai. Trong khi d6, mau ticu Phu
Quéc va Cia chi ¢6 déng phin a-Caryophllene v6i
1 1¢ 1an luot 1 1,88% va 1.52%. So sanh thinh phan
p-Pinene. cho thily mdu tidu 1 Phi Quéc va Coa
cao hon so vai miu tiéu ctia ving Chu $é, tinh Gia
Lai (1.86%)

Két qua phin tich thanh phin unh ddu nay cho
thay, sui khic biét vé viing trong ¢6 thé dan dén s
Khic biét v thinh phan va ti l¢ gida cac thanh phan
tinh diu. Sif khdc bigt vé ham lugng cic logi tinh dau
sé dnh huang dén gid tri cta hat tiéu,

IV KET LUAN

Nghién ciltu butde dau cho thay cé sy khac biét
gita mdu tiéu cta hai vimg nay. Trong do, két qua
phin tich cho thdy, mét s6 thanh phéan tinh diu
chinh trong hat tiéu cia téu viing Cia, Quang Tri
(Sabincne, 8,51%; Limonene, 14,45%) c6 xu hugng
a0 hon o vdi mau téu Phi Quéce (Sabinene., 7,44%;
Limonene, 11,47%). Ham lugng chit béo trong miu
tiew Caa, Quang Tri (6,92 mg/g) thip hon so vdi miu
ticu Phi Quéc (11,22 mg/g). Cac chi tiéu héa ly nhu
protein, ham tang tro, d6 4m khong c6 su khac biét
gitia cac miu, Chi s LAB cho thdy miu sic tiéu Clia
(L72"b:3.99%1,35%1,97) cé xu hudng sang hon so véi
teu Phi Quéc (L*atb: 2,281,37"1,54). Cac thong
un vé sukhac biét gita cac miu ¢6 thé sit dung tham
khao dé xic thyc xuat xit ctia sin phim.
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Comparison of physicochemical parameters and chemical composition
of black peppers from Phu Quoc and from Cua, Quang Tri province

Hoang Quoc ‘Tuan, Pham Ngoc Hung
Abstract
The man purpose of this study was to compare some physicochemical parameters, fat and essential oil in samples
of pepper from two regions of Phu Quoc and Cua, Quang Tri province The analytical results showed that there are
differences in physicochemical parameters, fat and essential oil of two pepper samples In particular, the content of
some main essential oil components such as trans-Caryophyllene of Cua, Quang Tri samples (32.85%) tended to be
bigher than that of Phu Quoc (28.03%). The fat content in the pepper sample of Cua (6,92 mg/g) was lower than that
of Phu Quoc (11.22 mg/g). Physicochemical parameters such as protein, ash content, humidity had no differences
between two samples, LAB index showed that the color of Cua pepper (L a*b: 3,99°1.35"1,97) tended to be brighter
than Phu Quoc pepper (L*a*b: 2,2871,37°1,54)
Keywords: Black pepper. fat, essential oil, Phu Quoc, Cua
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PANH GIA, CHON LOC CAC GIONG MANG TAY MGI NHAP NOI
TAI NINH THUAN
Nguyén \an Son', Tran Thi Thao', Phan Céng Kién',
Trinh Thi Vian Aph', Vo Thi Xudn Trang', Va Thi Dung
TOM TAT
banh gid khd nang sinh trudng v nang sudt mang cia 10 gidng ming tay mdi nhap noi ta My. Ha Lan, Duc va

Mhis Lan tae Ninh Thuan (i thing 9 nam 2018 dén thang 2 nim 2020. Thi nghiém duoc bg tri theo phuang phap khér
diy dit ngau nhién (CRBD). 13p lai 3 1an. Két qua cho théy di chon duac 2 giong ca nang sudt cao va thich nghi vas

\'i¢n Nghién ciiu Bong va Phit trién Nong nghiép Nha Ho
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