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KHAO SAT KHA NANG
CHONG HOA NAU CUA ACID ASCORBIC
VA ANH HUGNG NHIET PO SAY
PEN CHAT LUONG TRAI BAN
(SONNERATIA CASEOLARIC L.)

® NGUYEN TH HIEN - NGUYEN TH| HONG THAO
- NGUYEN HONG PHUC - NGUYEN KIM PHUNG

TOM TAT:

Bin (Somneratia caseolaric L.) 1 loai cdy sinh trudng trong ty nhién, ven bién. Trong qui bin
6 gid tri dinh dudng cao. 18t cho sifc khde, nhing gid tri kinh t& con thip. Vi vy, nghién cttu niy
ti€n hiinh khio sdt kha ning chdng hoa ndu cla acid ascorbic va nhigt do si'y dén chat lugng bin,
K&t qui cho thiy. acid ascorbic & ndng dé 0.5% cho d§ sdng (31 nhdt (L* = 36.76 £ 1.79) v him
lugng polyphenol tdng s& vi hoat tinh khdng oxi héa cao nhit & nhiét dé6 70°C tuang ing 337.672

mg GAE/100g. 59.98 pg/ml.

T khéa: Trdi ban. polyphenol 18ng s3. DPPH.

1. Gidi thigu
Bin <6 ten khoa hoc 13 Somneratia caseolaris.
1 mdt loai qui phd bign & dong bliing sang Ciru

Long. cdy v vo clia cic lodi thude chi

Somneratia ¢6 ki ning chéng hen suyén. loc
miu. loét, sing 11y, bong
&t (1. Hoat tinh ¢hd
thia dudng +i Khin

n. chily mdu. sudt
vy hoa. chong ddi
¢ khuin cta chiét xuit
v niy cling dudge ching
minh (). Tic dyng niy ¢6 thé 131 vai naudi cao
ip Rhi st dung sin phim trd wi loc ban
nhdng d8i vdi ngudi ha huyetip thi nén cin rong.
day cong la diéu Khuyén cio cho in pham nay
hoan thitph v duia vio sif dung

methanol cda doai t

Iy &
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Trong cic nghién citu gén day. nhimg chit chong
oxy hda phenolic duge dp dung nhu thytc phim trong
ch& do an dinh duBng nhim kiém sodt cic bénh Lién
quan 1iéu dudng, bénh tim much, viem khdp, bénh
suy gidm tri nhd va ung thu (3). Tuy nhién, ci cong
nghé hién @i trong nghién cu vi phat tnién thyc
pham vin dang phai d6i mat vdi cac van dé trinh 1éin
tht ham Iugng phenolic t3i da trong cc sin phim
thuc phim. Vi vay. budc dau Gi€n hinh “Khio sir
anh Inting khé nang chéng hoa nin ciia acid ascorbic
va nhigt dis <Gy dén chat litgmg trdi ban™ nhim tm
duge nf)ng d6 xIr li chéna hoa naw. nhigt do va thyi
gin{\ sy thich hap cho qué trinh sy dat hiéu quii. <in
phim ¢6 chiit lugng 16t nhit.
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2, Vit ligu vh phuong phap nghién ciu

2.0, Nguyén vit ligu

Nguvén ligu: Trsi ban duge 1thu mua 1if cic hd
nong dan rong tinh Tra Vinh.

Hou chit: NayCO;, thuc thif Folin. DPPH (1.1-
diphenyl-2-picryl hydrazyl), gallic acid cda hang
Sigma-Aldrich (St Louis, MO, USA), aicd asorbic.

Thict bi: Mdy sdy Memmen. b€ diéu nhiét
\femmert. ¢an phan tich 4 56 1€, phan tich mau séc
RGB-1002. mdy do mau quang, phd Thermor Fisher
Scientific.

2.2. Piutong phdp nghién ciiu

Céc yu 18 inh hudng d€n chat lugng trd 1di toc
bin duge nghién ctu thir nghiém qua cic thi
nghigsn: (Hinb 1)

Hinh 1: S0 do bd i thi nghiém

( Traiban sdng
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( hinghiem2
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< Sén phdm

Thi nghiém 1. Khio sdr nong dé dung djch acid
ascorbic chéng hda néu dén gid tri cam quan ciia
bin. Bin dudc rita sach. c4t lit ¢6 do day 3 - 5
mm, sau d6 ti€n hianh x 1y chdng héa nau bliing
cich cho bin dudc cit ngdm trong dung dich acid
ascorbic vdi ndng dé (& 0 - 0.75%. Theo dd1 mau
sde sin phim (gid tri L), polyphenol 1dng 8.

Thi nghi¢m 2: Khio st dnh huong ctia nluét do
dén chat lugng ban. Qud bin dude thu hdi tai vudm.
fifa sach, d€ rdo va et Lt 3 - Smm. Can khoi lugng
wude khi siv X tién hanh siy § nhiét do i 50 -

99"C. Theo dai d dm. thési gian say. polyphenol
16ne 58, DPPH.

2.3. Plutong phdp phén tich

Dé dm: D6 &m dude xic dinh biing phuong phip
siy dé&n khai luong khéng déi theo TCVN
13151987 (1),

Xdc dinh ham litgng polyphenol 16ng s6 (TPC):
Theo phiang phép cia Folin-Ciocalteu. LAy miu
dem di trich ly bing methanol 70% (1:10) § rong
2 gids A€ rong bong 161. sau d6 pha loing (1:10)
cho vdo 6ng nghiém. thém vao 0,5ml thudc thi
Folin- Ciocalteu. 1ic déu. Sau 3 phit thém vio
2ml dung dich Na,CO; 20%. 1ic déu. § trong nudc
$61 100°C trong | phii vi lam lanh nhanh, sau d6
lic déu vit do d hip thu & bude s6ng 750nm (12).

Xdc dinh khd ndng khdng oxi héa: Théng qua
Kb ning khit s3t vh khd ning dip tit goc nf do
DPPH theo phudng phip cii tién cia Nguyen vi
Eun. IC50 dugc dinh nghia la ndng do 3 thiéu (e
ché 50% gdc 1y do DPPH. diy la théng s6 quan
trong d€ dinh gid khd ning khing oxi héa. Gid i
IC50 cang thdp thi khd ning khing oxi hoa cing
cao (13).

Do mdne: STt dung phuang phédp phin tich quang
phé (€ xdc dinh miu sic cia miu bing thit bi
phan tich mau sic RGB-1002.

2.4. Xuly si'ligu

K&t qua thi nghigm dudc ti€n hdnh véi 3 1dn lip
lai vd x(r 1¢ théng k& trén phan mém thdng ké
Statgraphics Centurion XV.1. phan tich phuong sai
(ANOVA) v ki€m dinh LSD ¢& k&t luan vé sy sai
khic giita trung binh cic nghiém thite Céc $6 licu
bi€u didn gid tri trung binh cda 3 lan lap lai = do
1éch chuin véi mifc ¥ nghia p < 5%.

3. K&t qua va thao luan

3.1. Anh Juténg ciia nong dp ngam dung dich
acid ascorbic dén chél lupng bin

300 Anh Inténg cia néng A ngdm dung dich
acid ascorbie dén man séc (L) bin

D6 sing clia ban ting dan Khi tng ndng d6 acid
ascorbic. Su thay d&i mau sic lién quan chit ché
dén s suy thodi sdc to. phin dng enzyme trong mdn
trudng acid. Do sing (L”) ca ban sau khi xif 1§ v
acid ascorbic dugc cai thién ddng K€, dit gid ri cao
phit (36.76 = 1.79). @i tri L7 ciing cuo df ving cla
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miu cing taing Tuy nhién. khi ting ndng dé qui
cao. do ~ing khong ting do acid ascorbic bi phan
iy theo oy khong khi. dnh dng. pH v nhiét da
mo rudng (15). Acid ascorbic 1 mét trong nhitng
acid €6 khi nang chéng cic phan Ung oxy héa it
131 va cic phan tng héa nau do enzyme ma khang
2y 16n thuong dén cic mo thye vat néu duge s
dung vér mét lugng vifa di (16). Vi vy, ndng dd
thich hop Gén xiF 1§ d&i vai bin dude sit dung 1ir 0.25
dén 0.5 %. (Bang 1)

BAng 1. Sy thay déi mau sdc (L) clia ban
sau khi xt i v8i dung dich acid ascorbic

‘ Nng d0 % T

| 0 . 3178at338

\ 025 | 3516bctiss .
05 %T6cti7e

\ os uast?— E

Cdc chit cai khdic nhau the hign sie khée l)lg‘l gitta
cdc nghi¢m tute & mic ¥ nghia p < 0.05

3.0.2. Anhy Inting ctia nong d6 ngam dung dich
acid ascorbic dén ham higng phennlic 10ng s6'

Hinh 2: Ham Idgng polyphenol )5ng $6'3 cac
néng dé khdc nhau

. 350
gg W
=2 o
2E 1w
2% .
85
% w
w

g3 150
>

Y w
EE
=
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Polyphenol 12 mdt trong nhitng hoat chal wr
nhién co nhidu hoat tinh sinh hoe 61 dai véi e
khae con ngudi nhuhoat tinh kbdng ony hoa. Khing

ung thit. Khing viém...(17. 18). K¢ qui nghién cdu
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cho thi'y. han lugng phenolic 3ng o g Khixa i
ting nbng do acid wcorbie. Him Ligng phenolic
13ng ~0 cha miu khi \it 1i v 31 0.75¢F dung dich acid
ascorbic 13 cao nhdt (431.99 mg GAE/100 2 2 chilt
Khd) vi ham lucng cis miu khi khdng \(r I v
dung dich acid ascorbic la thdp nhit (361.21 mg
GAE/100 g chit khd). K&t hap do
polypheno! Bng s& cho thily ndng
ascorbic thich hap fwa chon d€ thye b
cde thi nghiém sau. (Hinh 2)

3.2. Anh hutomg nhigt dp sy dén chat hiigng ciia
bin

3.2.1. Anh Intong ciia nhiét dif s@x dén sut bién
AT A5 dm theo thoi gian

Dyfa viio cile 36 iéu chi tidu theo doi v& syt gidm
Kh&i lugng theo thii gian dén khi bin dat da m
10% thi difng qud winh sy, do am duge quy dinh
déi véi rd thio moc (l‘)) Hinh 3 cho thdy phin
wam dm rong ban gidm nhanh va dat
d6 &m an todn 10% & nhiét 46 90°C trong thisi pian
2h30 trong khi sdy & nhiét do 50"C qui trinh gidm
dm cdin han 5h30. Hinh 3 ¢ho thily, 1t ¢i cic nhi¢t
46 khdo st trong thsi gian say 90 phit diu. qui
uinh tdeh dm ra khoi nguyén liéu xdy ra mt cich
nhanh chéng. gidm tr 20 dén 75% wong dng i
nhiét do 50 dén 90°C.

tiép cho

2uyén

Hinh 3: P6 thj dudng cong sdy bdn & cac
nhiét d6 khéc nhau

400 = 0= -Nhigt d$ 500C
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0 nhitt do thip cing thifi gian iy qui dii
qui winh tich dm ity ra weng d6i chim do ¢o
chénh léch phin ip sul riéng phin cia he nudc
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aiifa cdc phiin trong vat liéu sdy va gitfa be mit clia
16 véi mdi trudng gin tién d&n gid tri cin biing. Khi
{ing nhigt 9 sdy. tc dg 1am khd ciing ting 1én do
Jdc mdy nguyén ligu duge ndng nhiét, qué trinh
khuéch 1an 4m ra bén ngodi nhanb nén khi siy &
ahiét d6 80 - 90°C thai gian siy chi khodng 150
phit. Qua d6 cho thdy nhiét d6 12 y&u 15 quy€t dinh
31 1gn. dnh hudng dén qud trinh siy. Trong qud
wrinh ~3v. nhiét dd qué thap hodc qud cao ciing &nh
hudng khong 161 d&n chat lwong sin phim. Khi
nhiét do siy cao, qui trinh khu€ch tin §m ra bén
ngotli & thdi gian dAu nhanh. nhung thdi gian vé sau
«& 1a0 thanh 16p mang cltng cho bé mit ngiin cin
khéng cho nude & 16p bén trong di chuyén ra bén
ngodi. NEu nhiét do sdy qui thip, dc dé lam khd
chim vi (i gian kéo di1 tao didu kién cho vi sinh
vithogt dong dnh hudng d&n chit lugng sin phim
122|. Do d6. d€ fa chon dude nhigl do say thich
hgp cho bin tién hanh thyc hién khdo sit ham
ltgng phenolic tdng s va ham rgng DPPH 8€ dim
bio sdn phim thu duge ¢6 chit lugng.
s dén ham ligng

32.2. Anh Incing ctia nhiér dj s
phenolic tong si'

Ham lyang polyphenol 18ng s6 dudc xic dinh
wrong nguyén lidu bin khdc nhau khi si'y & cic nhiét
d9 khic nhau (p < 0.05%). Hinh 4 cho (h;‘\'y. ham
lugng polyphenol 1dng s8 cao nhét dude ghi nhan
wong miu siy § nhiét dd 70°C 1a 337.67mg
GAE/100g chdt khd. Mot xu hu6ng ting din ham
hugng polyphenol khi nhiét d6 sdy ting tir SO°C -
T°C. ting 1lr 142,76 = 3.23 d&n 337.67 + 6.32 mg
GAE/100 g chilt khd, gidm khi nhiét db ting cao han
70°C. Theo nghién ctiu clia Abhay S.M. er al. (2016)
A2 Ryi er al. (2005). qué winh phan hiy nhiét déng
v quan rong hon trong sif suy gidm polyphenol
Khuady & pham vi nhiét d¢ cao hon 70-80°C. con &
pham vi nhigt dd thip han 70 - 80°C phdn 16n la
phin hdy enzyme trong qud trinh say kha (20. 21).

Nhigt d si'y qud thip hay qué cao diin dén thai
sian sdy kéo dir. sy oxy héa cic hgp chil
polyphenol bdi kha xdy ra nhanh hon. do dd
Wh thilt polyphenol tang. Didu nay duge thé hign
wén Hinh 5 khi miu siy & nhigt do 50°C trong thisi
gian 330 phat thi ham lugng polyphenc? chi dat
142.76 = 3.23 mgGAE/ 100 g chdt khé. Bén canh
d6. khi nhiét d9 iy qud cao 90°C. ham luong

polyphenol 18ng s8 cling gidm (33.81mgGAE/ 100
g chdl kho) do sy bién d8i cia cdc hgp chit
polyphenol dudi tic dong nhiét.

Hinh 4: Ham Iugng polyphenol 18ng s6
cla bén & céc nhiét do

400

331.67a

Ham lrgng polyphenol tdng
6 (mgGAE/100g chét khd)

Nhiét d§ (°C)
[
(Ghi chii: Ciic chit cdi khdc nhau the hign si khdc biét
aida cdenghiém thic §mite ¥ nghia p < 0.05)

3.2.3 Anh huémg ciia nhi¢r dé sdy dén ham luong
DPPH ciia ban

DPPH 1a chil chéng oxy hda phin tng vdi géc
1y do 8n dinh 1.1-Diphenyl-2-picrylhydrazyl (miu
tim dim) va chuy€n ddi né thianh 1,1-Diphenyl-2-
picrylhydrazine véi mau visng. Mie dd d81 miu cho
thdy kba niing loai bé gdc ty do vi cdc nhém cho
hydro. Do d6. d6 hap thu cing gifim nhanh. hoat
tinh chéng oxy héa cang manh han ciia dich chiét.
Thi nghiém ti€n hanh nhiim mue dich x4c dinh kha
ning bit ¢dc ty do DPPH cia cdc dich chiét bing
methanol. Hoat tinh khiing oxy hda clia cic miu
trich ly sd'y tai cdc nhiét do khac nhau duge thé hién
qua kha ning dép 1dt gde ' do DPPH dudc trinh
bay § Hinh 5.

Kha ning khéng oxy héa trong bin cao vit 1y &
thugn véi ham lugng phenolic 18ng 88 thu dwdc (cao
nhit & nhigt do 70°C (Hinh 3), diéu ndy ching 6
khi niing khdng oxy héa bi dnh hudng bdi dng
lugng hop chit phenolic (22). Maisuthisakul ¢f al.
(2007) da bifo cio ring. cic hdp chdt phenolic va
cdc diin xudt ciia né nhu acid phenolic vi tannin cé
lién quan chit ché vdi cic chat chimg oxy héa (23).

Tit k&1 qua miu iy bin & nhiét d6 khic nhau
miu siy & 70°C ¢6 hoat tinh chdng oxi hda cao nhit
S6.98 (ug/mb. o] nhiét do «dy gud thilp hay yui cao
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PPH
cée méu séy & nhiét dé khéc nhou ciia bin. Didu nav 1 do & nhi¢t do <1y hap. hai
eian kéo dn nen khi ning HEp iy gilia nguyen

Hinh 5: Gi6 i ICay hoot finh khang oxy héa cio  4u Tim giim khi nang dip it zie i do

0 ‘ lign vd khong khi lau kim on héa cie chat ¢6

" trong bin, ddng thdxi nhidt dd <y yuii cao livm cho
E L cic hdp chit ¢6 Khd nang khing oxi héu bi phin
?5“ 0 hoy nén lim gidm khi ning khing oxy hoa cﬁ/n
& w0 chiing. Tt k& qua ndy 1a thiy dude nhigt do sTy
:‘__1 s - thich hgp cho cic I\QP chilted hoat tnh tic chd gde
& urdo DPPH tir trii bin 1 70°C.
& 1o 4. K&t ludn

Bude div di nghién citu mot xd yéu 1 dnh
Infdng d&n chat lrgng bin. Qud minh nghién cifu
Nhigt dj shy (°C) da chon \llfd(..‘ ndng Jd acid ascorbic 0.5% cho do

sling cao nhit. Nhigt do § 70°C rong thifi gian

(Ghi chiiz Core chit cai i whau thé hien s Kwic bier eia 3y 210 phit @it dufge cie chat ¢6 hoat tinh sinh
ctic el thute o it < nehio p < 0.05 o, e e e

e chit chéng oxihéa m

TALLIEU THAM KHAO:

1. Patra JK. Dax SK. Thatoi H. Phxiochemical profiling and bivactivits of @ mangrove plant, Smeratia apetala,

Srom Odeshe Coust of India Chinese jowrnal of integrative medicme. 2004 21.

2.0 Hossain S, 1 Basar AL Begron R Avif K. Stltana M. H. Rahman M. Evatuation of antioxedans. antidiabenc and

annhacterud acinimes of the pruit of Sonmeratia apetala 1Buch -Ham.). Onental Pharmacy and Experimental
Muediewe, 2012013,

2 Wahlgvist ML Chrone disease presention: Alife-cocle approach which takesaccount of the envirommental impact
and oppornutics of food. maritionand public health poli

es - The rationale for an eco-nuritionaldisease
nomenctatiere, Asw Pacific Jowmnal of Clinical Nvtrinion. 2002:11(:9):5759-562.

o Theeere PV A3 Thi Héng. Niiy dung quo trinh seis cudt nton Brandy i dung qué ban chua (Sonneratio coseolaris)
Nhoa hoe Tienluén va Cong nghe. 2017: 33(1):74-80.

S Pl T Fusér Mas Trin Van Tri, Trdn Thi Thu Lan: Neheon civa quy trindy he bicia tra 12 foc rate sem hdn hop
T Dut hoe N Lim Ty Ngavén,

6.V8 Thi Ardre N Nendne Diie Db, Tran Hong Dite. Nguyén Thanh Hoang. Mar NTN. Khdo st héun Teong

phenolic tong

Tavenoud 10, hogt o Siig. ol . . P
favonond 1ong. hoat tinlt chane oxy hiava hogt tinh khding khuddn eria cuo chiet ethanol va methunol
e e var tiin ré can Co Tranh (Imperata exlindrical Trimg Daihoe Can Thet 2017: 52b+16-22.

7. Trwart A, Viswanadh V. Mangala Gowrt P, Zelira Ali A, $va R, Bharat Agowane S. et al Oleanolic acid - An

w-clecosidase inlibttory and antihyperebcemic active compound Jrom the frits of Sonneratio caseolaris Open
Acce o Jowrnal of Medicinal and Aromatic Plante 2010, 11923

346 56 1-Thang 1/2020



HGA HOC - CONG NGHE THUC PHAM
e e

& Abevwickrama W. Javasooriva M. Formularion and quality evaluation of cordial based on kivala (Sonneratir
\ascolaris) fruit, Tropical agriculiural research and extension. 2011 13(1).

. Sudi SK. Almied F. Olusubi T, Ishibashi M. Flavonoids from Sonneratia caseolaris. Jowrnal of natural medicines.
2006; 60r3):264-5.

10. Bunyapraph N, Jurivib L A, Somlek P, Therathanathorn W, Aksomkaew S. Fong H, er al.

Pharmacological studres of plants in the mangrove forest. Thai J Phytopharmacy. 2003:10.

11, PTNT BNy, Tuvén 1dp tiéu cludn néng nghigp Viét Nam, Tap V: Tién chudn rau qudi (xic dmir dé @t theo
FCVN 4415+ 1987; xdc dinh ham ltgng Cellulose theo TCYN 4590:1988: xiic dinh ham litong protein theo TCVN
9936:201.3). 2005,

130 F. V C. On tvrostie and tryplophane determination in proieins. The Journal of Biological Chemistry 1927:
27:627-50.

13, Nguven Q. Eun J-B. Amtioxidamt activiry of solvent extracts from Victnamese medicinal plants. Journal of
Medicinal Plunts Rescarch. 2011:5.

14, T HD. K¥ thudit phén tich cint quan thiee phém: KHKT Ha N6i; 2006.

15, Marshall MR, Kim J-g. Wei C. Enzymanc browning m fruits, vegetable and seafoods. Food and Agriculture
Orgunization. 2000; 41:259-312.

16. Pongsubil N, Leclasart B. Rokarivatham N. Effect of L-cysteine . Porassium Merabisulfite . Ascorbic Acd and
Citric Acid on Inhibition of Enzvmatic Browning in Longan. Chiang Mai Journal of Science. 2006. 33:37-141.

17. Mluchaher FZ, Dalt s, Dida N. Djanil K. Comparison of phylochenncal and annioxidant properties of extracts
from faseed (L usttarissimum) wsing different solvents. Imernational Food Rescarch Journal 2018;25°75-82.

18. Bhaduuria P. Avora B. Vimal B. Kulshrestha A. In vitro antioxidant activity of Coccinia grandis roor extracts.
Indo Global Journal of Pharmaceutical Sciences 2012; 2(3):230-8

19. 7975:2008 T Che thio méc tii loc.

20. Menon A, Hu C. Law C, Sharif §. Djaem M Effect of hot-air drying remperanre on the polyphenol content and
the sensory properties of cocoa beans. International Food Research Journal. 2015; 23:1479-84.

21 Kyi TM. Daud \VRWY, Mohammad AB. Walud Samsudin M, Kadhum AAH, Talib MZM. The kinetics of polyphenol
degradation during the drying of Malaysian cocoa beans. International Journal of Food Science & Technology
2003:4013):323-3 1.

22 Saha D. Tamrakar A, Xenobiotics, Oxidarive Stress. Free Radicals Vs. Antioxidants: Dunce Of Death to Heaven's
Life. Asian J Res Pharm Sei, 20011,

23 Maisuthisakul P. Pongsaeanmanit R. Gordon MH. Characterization of the phytochemicals and antioxidant
propertics of extracts from Teavw (Cratoxslum formosum Dyer) Food Chemisny. 2007, 100(4):1620-9.

N\gdy nhin bai: 11/11/2019
Mgy phan bién dinh gid vii sda chita: 21/11/2019
Ngiy chidp nhan ding bai: 1/12/2019

$& 1-Théng 1/2020 347



TAP CHI CONG THUONS

Thong tin tic zia:

L.NGUYEN THI HIEN

2.NGUYEN THI HONG THAO

3.NGUYENHONG PHUC

4. .\Gl,'\'i:.\ KM PHUNG

Trung tdm Cong ngh¢ sau thu hoach.

Khoa Nong nghi¢p - Thiy san. Truding Dai hoc Tra Vinh

STUDYING HOW THE RESISTANCE
OF ASCORBIC ACID TO BROWNING AND
DRYING TEMPERATURE IMPACT ON THE QUALITY
OF THE FRUIT OF SONNERATIA CASEOLARIC L.

® NGUYEN THIHIEN
® NGUYEN THI HONG THAO
® NGUYEN HONG PHUC
® NGUYEN KIM PHUNG
Postharvest Technology Center,
School of Agriculture and Aquaculture
Tra Vinh University

ABSTRACT:

Somncratia caseolaric L. is a wild species of plant which grow along the coast. Although the
fruit of Sommeratia cascolaric L. has a high nuotritional value with many health benefits. the
economic value of this fruit is quite low. This research is studier how the resistance of ascorbic
acid 1o browning and dryig temperature impact on the quality of Sonneratia caseolaric L."s fruit.
The research’s resulis show that the ascorbic acid at a concentration of 0.5% yields the highest
brightness (L # = 36.76 = 1.79) and the highest total polyphenol content and antioxidant activity
at 70°C in 337.672 mg GAE/ 100g und 59.98 pg /ml. respectively.

Keywords: Sonnerana caseolaric L.. 1otal polyphenol content. DPPH.

348 $3 1 - Théng 1/2020





