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Piu Nho nhe con goi [ ddo gio. co én khoa hoe
wmbetfota, Thinh phin dsah dudmg vo trong diu Nho nhe
wom protein. lipid. ¢hit \on. carbobydrate. vitamin, khoing
chate eac axit amm va anie beo, i

ham luong cac chat niy
cao han so vor mét <6 lodi khie thuoe chi figna. Trong
do. i Tueng protein chiém 258370 ¢hu y¢u 1 albumin
(6.13-747¢) va globulin (1X01-15.56% )0 ¢ic awn béo
khéng bio hou (linoleie. Tnelenie). cic phenelic chiém
162182 camnin tong (1.37-3.550) @annin ¢6 dae {0.75-
080, i thuy phin (0.36-0.79%4), ehit (e che trypsin
23 anit phyie (7.32-8.17 mg ¢). hoal tinh
¢ (T03-930 U mg) v saponin 1.2-X 1 mg 100 ¢

sacant lién quan dén chumg day hoi nhur raffinose.
tachy ose VA verbascose 13n [uet ndm trong gidi han 1.66-
28R 0.94- 18NN 0RE-1.25% (1] Ddu Nho nhe co gid tri
dinh duong cuo, duge su dung dé can thicn sire khoe cua
ngudi. dong vt Ce giong diau Nho nhe duoc coi 1a nguon
cung cip protein. cde avitanin. axit béo thiét yeu va khoang
chat [2). D& von déng vat diu Nho nhe duge coi nhu mat
loai thire an giup Lang san kugng st trong chin nudr. Neoai
ra. ddu Nho nhe con duoe coi i logi ¢dy (rdng giup cAﬁgo
chat lugme cua didt trong

lipoxy ger
Cic olig
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Trong din Nho nhe con tim thdy axit phenolic va
flavonoid li cic nhom chat chuyén héa chinh trong hat.
3 loat anit phenolic (p-coumaric, ferulic, sinapic) va 5
loar flavonoid (catectin, epicatechin, \'ilexin isovitexin,
quunlin) da duoge xie dinh trong cic mau du Nho nhe
Hap chit phenolic chmm wu thé trong tét ca cac giong duge
tim thay 13 vitexin, llcp theo Ja catechin va isovitexin [2).
Cac hop chat phenolic da duge chimg minh gitp giam nguy
co ung thur. bénh (im, tidu duong va duge chirmg minh co
tinh khang khuan, khéng virus, chong viém {3]. Daisy va cs
(2018) d3 nghién ciru vé thanh phan dinh dudmg cua hat ddu
Nho nhe va chimg minh duoc vai trd quan trong ciia céc san
pham i hat daw Nho whe dé1 véi con nguai khi mang thai,
cling nhu trong diéu try suy dinh dudng [4).

O Vi¢t Nam. dfu Nho nhe phan b6 & Mo s& 1inh mién ndi
phia Bic nhur Ha Giang, Lio Cai, Lai Chdu. Dien Bién, Son
La Cac 'rlong d@u Nho nhe o mét dia phuony Co kich thuée,
hinh thai. mau sic hat va thanh phan dinh duime khic phau
Do sur phan hé raj rac. 18p quan canh 1dc. .
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thstract:

Rice bean (Vigna wmnbellata) is a grain plant which
provides nutrition for human and animal. Itis also 2 good
green-manure plant for Keeping the soil surface covered
in hill and mountain arcas. Immature rice bean plants,
voung leaves and [ruits are used as vepetables: and their
seeds are raw materials for food pro(‘c“mg However.
due to changes in cultivation and m tention to
productivity, any indigenous bean varieties have
gradually disappeared in Victnam, thus assessing the

genetic resources of beans, including rice bean, will form
the basis for conservation and cffective vse of beans.
T

tudy presents the results of evaluation on some
nutritional components and activily of such cuzymes as
protease, amylase at the germination stage of 6 rice bean
samples. This study aims to determine the appropriate
time for processing of high nutritional food as well as
to provide the basis for sclection. conservation of rice
bean. The results showed that a-amylase and protease
activities at the germination stage were much higher
than those of the dry sceds: the NN14-DB got the highest
u-amvlase aclivity while the NN16-TP got the highest
protease activity. The higliest protein content was in
rice bean sceds at the dry stage, and it declined when
the seeds absorted maximal water and when the seeds
produced sprouts. The decrease in the protein content
of rice bean grains was associated with the increase in
protease activity, The lipid content in the seeds of 6 rice
bean samples. ranged from 0.68-0.95%. and the highest
revealed in the model of NNI8-LC (reached 0.95%).
The isoflavones contents of the sced samples at the
germination stage were very low.

Reywords: a-amylase. isoflavones. proleases. proteins.

rice bean.

Classification number: 4.1

Khoa hoc Nong nghiép e

gidng dau quy nay Nghidn cini cua ching 16 trinh bay két
qua phin tich ham |u<mL dinh dudng v hml tinh enzyme
trong ¢iai doan hat nay man cua MOLsa uml Y Nho nhe
thu 12i cac tinh Dién Bidn, Sen La v Lai Chiu nhim cung
cap cac dir Ixen hoa sinh hat \.l cibe cdn elr dé dinh gii chdl
lugme cua giong phuc vu bio on. phat trién nguon wen diu
Nho nhe ¢ nude (a.

Vit litu va phwidng phan nghién cuy

6 mau pidng diu Nho nhe thu t:u unh Som La. Dién Bién
va Lai Chau duoc dinh danh boi Khoa Sinlyhye. Truong Dai
hoc Su pham. Dai hoc Thai Ngoyén (hinh 1),

NN15-ML

NN17.QN

NN18-LC

NN21.TC
Hinh 1. Hinh thai bat cua 6 mau dau Nho nhe nghién ciu.
NN14-DB: Tusn Gido. Dién Bién. NN15-ML Muding Lam, Son
La, NN16-TP: TP Son La - Son La, NN17-CN Quynh Nhai,
Son La. NN18-LC: Nam Tam. Lai Chau. NN21-TC. Thuan
Chéu, Son La.

Héa chit

Cac hoa chat sir dung trong nghién clu déu 1a Joai linh
khiet duoc cung cap boi cac hing ¢6 uy tin nhr Wako (Nhat
Ban), Merck (Duc). Fermentas (D), Bioneer (Han Quac
Research Organics (My).

Plurang phdp ngim ht, 1i mam cho hat din Nho nhe

Hat dgu \ho nhe ¢6 chat lugng 18t duge ¢an xde dinh
khdi lugng khé. ria sach voi nude va ngim hat trong nude
dm ¢ 30-37°C trong th gian § giér. Hat duoc riea fai vai
nuée sach giup loa) bo nude chua trén bé mat, dé rao nuge
va tién hanh can lai khéi luong trude ki dé hat nay mam.
Hat dugc dt trong khay thanh mot 16p ¢ 1ot bong va gid
loc dé gir &6 am. duge che 16i va v 0 30°C. Theo ddi Lién
trinh néy mam cua hat theo thor gian va s dung hat nay
mim dé nghién elru tai 3 thisi diem khac nhau: hat truang
nude (hat ngam nude (& kich thude t da). hat bit dau ra
& mam (& mam dudi 0. cmy). hat ¢6 r& va than mam ().
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Phucong phap xde dinh hoat tinh a-amylase trong hat
ddan Nho nhe nay mam

Hat ddu Nho nhe nay mam (trong duomg \ai 2 g hat

Kihe) o i théi diém nay mam Khac nhau duae nghién
trong 4 mi nuoc va 1 mldém 0.1 M photphat pH 6.0 roi
loc bé ba va dinh mue dung dich bing nude ¢it 2 1an truoe
Khi Iy tam loai bo ¢an tinh bot va protein thu duge dich
cozyme. Heat tinh a-amylase duoc dinh lugng bang cich
do ham huemg duamg glucose giar phong khi thuy phin
tinh bgl bai enzyme theo phuong phap cua Miller (1959)
(6). 0.5 ml dich enzyme duge G voi 0.5 mi tinh bot 1.0%
pha trong 20 mM dém photphat pH 6.0 ¢ 30-C trong 10
phut. sau dé ngimg phan img bing cich ba sung 1.0 ml
DANS (3 Sdinitrosalicyhic acid) va dun soi trong 3 phat. Do
hip phyu coa hdn hap miu duge do bing may quang pho o
bude song S0 nm (mdi thi nghiém duge 13p lai 3 lin). D&
||.|p phu duge doi chicu v& dd thy chuin nonp d¢ tinh bt
de tinh ra hrong dudme gidi phény teong dung dich gitra
enzyme Vi ca ehat, Mot dom vy hoat dgx dwav dinh nghia la
lugng enzyme sue tie thuy phan co chit tinh bt giar phong
ra rgng dudng Khne weemg duemg | pmol glucose trong |
phit o 40°C.

Piurong phap xic dinh hogi tinh protease trong mim
hat dgu Nho nhe

Dieh diu Nho nhe nay madm (¢hé bicn nhu phuong phip
teen) duge xae dmh hoat tinh protease theo phuong phap cua
Ansan {1938} [7). 0.5 mlenzame duoe hat vie ong nghié¢m,
dé 18 phat o 40°C
HOn hep duge 13e déu viu @ 404 C eong 10 phit. sau dé b
sung 2.8 M TCA £.0%, Hon hep duge lic déu trong khoang
20 phirt cho phan g dimg L hoan 1oan. sau do duoc Iy
tam § phiit v e d¢ 10,000 vong phut 0.5 ml dich trong
dugre it viio mat éng nghi¢m khae. bo sung 2.0 m! dung
dich Na.CO 6.0% 1 Ba sung 0.3 ml thude thu Folin
Ciocalteau (l 2N v e déu. sau 30 phit do ¢ bude song
T30 nm dua via creng do mad e phire vér thude nhuom
Folin Ciocalican

. bé sung 1.0 m) dung dich cascin 1.0%

Piurong phap dinh legmg protein tan

005 ¢ mda hat ddu \ho nhe da <:i\' Kho 1y ¢l doi duoc
chict qua d&m bing 1.0 ml dém photphatcitrat (pH £.0) Ly
1i|n o0 da 12,000 vang phat trong 30 phut o 4°C lap la

3 lin) thu dich trong va dinh mie 1én $ ml. Ldy 0.25 m)
dunf‘ dich miu bé sung 2 ml dung dich € (hén hop dung
dich AvaB (1490 rong do dung dich A laNa (O 2%
rrong NaOlt 0.1 N\, dung dich B la CuSO, 0.3, rong
KR\a¢ H,0, 1°a] lac deu trong 10 phat vi ba sung 0.23 mi
dung dich folin ciocalteau v Ie 1.1) dé 30 phiit va do o
50 nm

buie so
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Phurmzg phip dinh hepng isotlvone

H me IS 1 i wpy diroe A
am lrgng iseflavone W mam didu Nhe by ‘;)1 L
hba Les (010) |8
i o phip HPLC theo Chen vies (-

n ng [‘I\m'n phap S

Nho nhe nay mam vio ang
i « dich methanol HCT4 Nty I 2). Thay
| gidn, d& ngugr v ly tn e e 4o 6.000
zan [dy phin dich phia trén. Thém
v lae déu trong 1 phat 151 dem
1y 1am. gop phan dich trong cho vio binh dinh n_\m 50 nr\
dinh mire bing methanol Loc qua ming loc 045 um, phin
e trén HPLC, Can e s ao duimg chudn wong quan gitra
dién tich preva ndng Jo. tinh Két qua theo eong thire:

S Cmes k) mes 10).

Cin |
thém 35 ml dung

phan trong S0°C

3 phin
L via plin ¢dr

vong phit tro
10 ml dich ch

N

Trong dé: \ 1 (he tich dich chidt Luéi cing chay may
(). Cm 13 ndng dé dung dich chidt mau tinh theo dwong
chudn (ug/mb: K 1i hé %0 pha lodng Wiu: m a khdi lrgmg
cua miu phan tich (¢). X 1a han legng chiit phan tich trong
miu thu (ug/100 g).

Pluromg phiip dinh leong lipid

Dua v o tinh chit hoa tan caa dung mdi hiru co dé chict
lipid. dung méi hiru co su dung la petroleum ether. Mau
duoe iy Kho dén khéi lgmg klmng doi, buc vo, bo phéi
mam. nghién mm. Cin 0,05 g mau cho vao ong eppendorl
2.0 ml. Sau dd, bd sung 1.5 m) petroleum A.lher lac nhe 10
phut dé qua dém o 4°C. ly tam |5 phul véi tbe 4o 12. 000
vong phut o 4°C. bo dich. Sy kho miu cén lai trong bng
um\ndnrl I 70°C dén khoi Juogng khong don Ham lugng
lipid duere tinh banq hi¢u cia khoi lugng mau trude vi sau
Khi chict theo cong thire:

Ham lugmg lipid (%) = (A - B) x |00/A.

Trong d6 A la khdi lugng mau treéc khi chiét: B 1a khdi
luemg mau sau Khi chiét.
Két qua va thao luan

Ndc dindy s ndy mém cria hat dgu Nho nie

G diéu kién nhiét do 30°C hat cua 6 mong dau Nho
nhe nghién clrucd ly I¢ nay mém va khéi lugng khac nhau.

i luomg hat & piar doan truong nude
 da lon hon 50 voi giai doan hat ¢o re mim nho hon 0,5

¢m \a nho hom so vdi giai doan hat co n mam.
Trong dé, gibng NN14-DB ¢6 ki Tuwone On nht &
a 3 trang thai, khin heong lén Jugt dat 80.2. 78 3 vj 85,6
2. Tiep dén la cac giong NN16-TP NNJS-| ¢ NNI7-QN,
N\NISAIL Giong NT\'Z]-LC <6 khoi luone | hip nhat &
ca 3 trang thai, khdi hrgng an luot dat 41 va 44,6

bang ). Nhu vay. 1y 1¢ hin nuéc cua cac

X RS 1 Nho
the Ta khac nhau, nguyén nhan co the do d ittt
cac dia phuong vit khoi lugng hat kho ban di  rihaii
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Mat khic. giai doan hat & trang thir ré mam nho hon 0.3 cm
Lhor Tugng nhé hon so Vi giai doan hat truong nude 16i da
¢6 thé do 1ap vo hat trong qud rinh néy mam bi mat. Jam
giam knéi lugng hat.

Bang 1. Bic diém ndy mam cisa 50 g hat dau Nho nhe cla 6 gidng
nghién cuu & 30°C

Trpgibis Worervomgouic tGida  REmimababondScm Myt c6 1 vi thin mim

M Phsigion  Akiilumg  Thoigion  Khiiheng  Theigien Khir lepng
Gibag ngimth) (g nim (k) (@) ngém (hj  {g)
wisbs 10 w20 W mEm p
NSV 0 10 S0 0 952046
\ieT? I 1 Wo0R2 10 3403
ANITON 10 479:024 10 W02 10 $12=082
AILC o a0 0 Bl 10 5812091
\\w 1C i 418026 I Hb-0x2

08082 1o
Hogt tinh a-amylase Irnny Iml din \/m u/u' ndy mim

Trong qua trinh niy maim, ngay sau khi hat hat du
nude, cae enzyme trong hal bt dau hoat dong. Trong do.
a-amylase 1a enzyme tham gia thuy plidn tinh bot 120 thanh
dudmg ¢ va1 1rod Jam tang ap sudt tham thiu cua lc bao ur
4o lam vng tinh Lhong chiu cta thye vit véi vul 16 eye
doan (r moi rdng, giup ¢dy non phat trién binh thirdmg.
Ham lugng a-amylase trong hat kho cua 6 gidng dau Nho
nhe kha thip, hogt tinh dao dang 1l 0.06-0.12 U/g. Hoat
tinh a-amylasc Ling 1én & giar doan hat tuong nuée 1&1 da
vidat eue dai o giai doan hat ¢d ré mam nho hon 0.5 em:
hoat tinh dao dong 0.5-1,2 U/ m(‘inu NN14-DBB ¢6 hoat
tinh cao nhat dat 1.2 U/g va giong NN16-TP hoat tinh thip
dat 0.5 Ulg G giai doan hat ¢6 ré va than mam. hoat tinh bit
diu giam v duy tri 0.4-1.16 U/g (bang 2). Dac biét. hoat
tinh c-amylase o giai doan hat ndy mam 1dng ding ké so véi
trang thii hat Kho.

Béng 2. Hoat tinh a-amylase cua cace gidng dau Nho nhe.

diu Nho nhe & cic gini

Hogl tinh a-amylase trong h:
doan (U/g)

Gidng Har kv Hotvwonz REmim nhé Har co
mieicdida  hom 0.5cm  thin mim
NNI4-DB 70.]’_’:0,02 ’ 1,0820,12 1.20::0.10 1.16=0.05 B
ANTEAL 0,0620,01 0624008 0.69=0.06 0.66=0.11
NN16-TP 0,08£0,02 0.21£0.03 0.50+£0,01 0.40=0.01
NNIT-QN 0082001 0.74£0.01 0.90:0.08 0,78=0,09
NNIR-LC 0,120,004 0.76:0,08 0.8820.12 0.82=0.12
NN2LTC 0,090,001 oR 0.86=0,03

120,12

Hogt tinh a-amylase o giai doan ré mam nho hon 0.5 cm
e 6 2iong duae dinh tinh trén dia thach ¢é chira 1.0% tinh
bot. }\Clq\n hinh 2 nhan ||n\’ Irén dia thach xudt hién cac
vong phin gidi cor chit man lr.mo saut khi nhudm bénﬂ thuse
nhuém lugol. Nhir viy. céc gidng dau Nho nhe trong nghién
e khi ndy mam déu ¢6 hoat linh a-amylase.

Khoa hoc Nong nghiép

Hinh 2. Dinh tioh a-amylase trén dia thach cua cac giong diu Nho
nhe.

Hoar tinh protease trong hat diu Nho nhe ndy mim

Protease Ja enzyme déng vai tro quan trong trong qui
trinh nay mam cia hat. sir phat trici cua ciy non vit ¢d licn
quan dén kha nang chiu mat mrde cia (& bio. Hoat tinh
pratease tr mam hat diu Nho nhe €6 mdi hién quan véi
ham lugna prmmn trong hat. Hoat tinh protease tir hat diu
Nho nhe kho rat thap. dao ddng 0.109-0.335 U/g: hml tinh
protease bt diu tang « giai dogn hat truong mirde 11 da
(hoat unh dao ddng 0.310-1.035 U/g). ticp dén a giai doan
hat ¢o r& mam nhé hon 0.5 ¢m (hoat tinh dao dong 0.410-
1,135 U/g) va hoat tinh protease cao nhit o giai dogn hat
¢6 1& mam \a than méin (hoat tinh dao déng 0.460-1.235
U/E) Trong do. giang NNI6-TP ¢6 hoat tinh protease cao
nhat (dat 1,235 Ulg). lle dén 1a ng NN2J-TC (dat 1,212
U/g) va giong NN14-DB ¢6 hoat tinh llnp nhét (dat 0.46
Urg) (bang 3).

Bang 3. Hoat tinh protease cua cac giong dau Nho nhe.

Hoat 1inh proteasse trong Iyt d3u Nho nhe 6 cic yini

. doan (U/g2)
Gibne X N
R Hutirweung  REmam whe Mot cb ré
My kho L N :
nurdc i da o 0,5 cm v than mam
NNI4-DB  0.110=0,12 0310004 0.410¢0,01  0,460£0.06
NNIS-ML O 1.24320.02 0643001 0,943:0.22 1.94320,09
N\16.TP 0.33520,22 1.0350.22 1.135£0,19 1.23520,16
NNI7-QN - 0.109=0,04  0.50920.63  0,709:0.0% 0.769:0,07
NNIS-LC 0220001 0.829£0.02 07292004 .829:0.09
10122008 1112015

NN2I.TC 0.312=0.10 1.212:0.12

Ham heong protein trong hat diu Nho nhe o giai doan
nay mam som

Nehién clru ham luong protem tan nham xac dinh gia tri
dinh dudmg ciia ddu Nho nhe vi kiem tra duge su khac biét
vé dic diem hoa sinh hén quan 159 diéu kién thd nhudmg.
Két qua cho thiy. ham Juong protein tan cua 6 mau dau Mo
nhe (hu tai cic tinh Dign Bién, Lai Chau, Son La ¢d sy khac
nhau duge thé hién ¢ bang 4. Ham hrong protein tan tong s6
cua hat dau Nho phe khé dao déng 43.5-31.2% Trong do.
mau hgt dju Nho nhe NN14-PE ¢6 ham lugng protein 10ng
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o nhAL 1200 tep dén lacae mau NN21-TC NN
MU CSO0-80.2%0 v3 mdu \NJ7T-ON thdp nhit (43,8
Ham lugmg protcin giam dan khi hat & giai doan truemg
nuoce i da dén khi hat ¢6 ré mam nho hon 1.3 cma hat ¢o
ré va than mam. Trong do. gidng NN17-QN va \\16-TP

hiam lugng protem giam manh nhat (chi con khoang 32.4-

F2.7%0) Hany lugmg protein giam dan theo giai doan ¢é hé
do hoattinh protease hoat dong manh o cac giai doan hat co

ré v thian mam s& thuy phan protein

Bang 4. Ham lwgmg protein tan cua cic gidng dau Nho nhe.

Ram lugng protein Irong hat diu \ho nhe & cic gisi

Gibng doan (%) o )
Mok e hrion. v honmi
ANIEDB 2nd el ddectd il
NNESAIL - Sodend dessl] 434:34 208217
AIGTP dXd: g 9420 32010 R B
NNLON 1 RIS A0 Nl
NNINLC 1Y 40809 32 CRNFIEY
\N\2LTC 404:1.2 13

Ham hegng ixoftuvone trong hot die Nho she o gioi

doan hot ndy mim

Isoflavone i cic palyphenol  khong  mau  thade
Jap favanoid. oy one gom dand z¢in. gemstem i gly cuein
duroe tong hop thong qua con dutmy pheny propanoid van sy
tham g cua thidu cozyme, trong do ¢ hai foar enzy me
quan trong tham g 1ong hep isoflavane duoy biét dén la

se v isoflavane symhase, Cie chdt nay

chalcone iome
ehi khae ahau v & nguyén i hadro v cae nham hydroav,
Genistein khie daidzein & nhom hydroy ! fien két \ai
carbon s 3 Daidzein va genisiein 1 nhimg chdi isoflavone

phé bidn nhit. ¢o chu true héa hoe dic inmg.

Su dyng k¥ thudt phin tich BPLC dinh lugng daidzem
v gemisten ehiét i hat didu Nho nhe nay mam 3 ngay 1ol
cua 4 mau thu o Som La, Lar Chiu va Dién Bién r sic Ay
do o hinh 37 phuong trinh dudng chuin két qua phan tich
HPLC duge the hicn o bang £ Két qua bang £ cho thay. &
¢ 4 mau diu nghién eiru, ham luong daidzein va genistein
At it déu duon 10 wg 20 Nhu vis. qua phan tich cho thay

ham lugmg isoflavone rong mim hat ddu \ho nhe rat thip
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Hinh 3. Séc ky db phan tich dajdzein va genistein ti mam
hat dau Nho nhe sau 3 ngay tudi. (A) NN14-DB, (B) NN16-
TP: 1C) NN18-LC: (D) NN21-TC.

Bing 5. Ham luong isoftavone trong hat ndy mém 3 ngay cua 4
méu giéng dau Nho nhe.

Wi Chit Daidzein  Genistein :;L;?:z‘;'n:l aenistein)
\14DB dowe  <ouge  <lopge
\NA\16-TP <l0pge  <0pgle  <)0pgle

NIRLC <lOpgle  <l0pgle  <I0pge
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Hem heong lipid trong har dau Nho nhe & giai doan
nay mam som

Lipid la thanh phin ¢o nhitu trong cay diu wong, dau
nanh dé san xudt dau n va ham luong lipid phy thuée vio
logi cdy rong. thn gian va cich bao quan. Trong nghién ciru
nay. 6 mau dau Nho nhe da duge xdc dinh ham lugng lipid
¢ trong hat kho. Két qua bang 6 cho thiy. ham lugng lipid
¢o trong hat cia 6 mau dau Nho nhe dao dong 0.64-0,95%.
Trong do. ham lugng lipid cao nhil o mau dau Nho nhe
NNT8-LC (dat 0.95%), tiép theo 13 NN14-BB (dat 0,73%)
va thap nhat 1 mau NN 13-ML (dat 0.64%)

Nam 2012. Nguyén Ngoc Quit va ¢s dit bio cio ham
luong Dipid tr 10 2iong dau xanh trong @i coc tinh Nghé
Ana Ha Tinh dao dong trong khoing 0.46-1 211, [9]. Nhu

vy ham luong lipid vie cde mdu dau Nho nh. oo ohin
ciru nay ¢o 2id trj trung binh (dao doéng tron: T 0.64.
0.95" ) va khic su vai lipid e mot s 2101 h da



file:///Mi-/IL

Bang 6. Ham luwgng lipid cua cac gidng dau Nho nhe.

T \|uu dju \Im n?u- Hﬁm lmu lipid (%)

1 \V H bB 0. 0.01

N ANISAL 064011

3 NN16-TP 0,65+0,03

4 NNI7-QN 0,66:0,05

§ NNIK-LC 0.95£0,12

b NN2LTC 0.72+0.09
Nét luan

6 gidng ddu Nho nhe nghidn cu ¢o 1y 1é nay mam Va
khéi lugng Hmc nhau & cic giai doan hat mrong nuoe: 101
da. hal ¢6 r& mam nho han 0.5 em. hat ¢é ré va thin mam,
Hogt tinh a-amilase va protease rat thip ¢ giai doan hat khé
va tang kén khi bat treong nude, hat u’) e vathin mén. Hoat
tioh u-unylase manh nhat ki hat ¢é ré mam nho han 0.5 cm
d6i voi g)ung NN14-DB; hoat lmh protease manh nhat khi
byt ¢a ré va than mam ddi vai gong NNI6-TP va NN2|-
TC. Sy gia 1ang hoat tinh pratease ¢6 tac dung lam giam
I Jeong protem l(}ng s ¢ cic giar doan trong {mg cua 6
gidng diu Nho nhe. Ham lugng lipid & giai dogn ndy mam
samy dao dong 0.64-0.95%. Dl(. bi¢t, ham Iu(m5 isoflavone
trong ¢ giai dogn hat nay mam cua cic gidng dau Nho nhe
rat thap. Két qua nghién clru bude diu da cung cap nhimg
thong tin vé ham lirgmg protein, lipyd, isoflavone va enzyme
a-amilgse, protease cia hat dau Nho nhe.

101 CAM ON

Nelén et ndly dge tai trg bor Bo Giao dyc v Bao
1o théng qua dé 1ai Quy gen cap bd md so B2018-TNA-09-
GEN. Ciic 1ac gia xin chan thanh cam om.
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