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Khéo sat ham ligng polyphenol va kha ning khang oxy hoa
cua dich trai giac (Cayratia trifolia) trwéc va sau lén men
st dung nam men chiu nhiét Saccharomyces cerevisine HG1.3
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Tom tit:

Trii cdy gidc chira nhiéu hop chit c6 hoat tinh sinh hoc cao, cé6 kha ning khing oxy héa, giam S ting trwdng cia
khéi u va dwgc sir dung 1am dugec li¢u ciing nhir 12 ngudn nguyén ligu tot dé 1én men rugu vang. Nghién ciéu nay
nhim muc dich khio sit him lrgng polyphenol va kha ning khing oxy héa cia dich trdi gidc truéc va sau 1én men
gép phin mé rong ngudn nguyén ligu cho sin xuit rugu vang, mdt sin phim rét phd bién hign nay. Két qua phz?u;
tich 53 mAu tr4i gidc dwgc thu & 13 tinh/thanh phé thujc Pong bing song Ciru Long (DBSCL) cho thiy: ham lwgng
dwdmg khir trong trai giac dat tir 0,22 dén 0,96 mg/100 ml, ham lwrgng polyphenol dat tir 0,47 dén 1,54 mg GAE/ml
va kha niing khang oxy héa tir 16,61 dén 82,86%. Thir nghi¢ém qua trinh 1&n men rugu vang tir ngudn nguyén li¢u
trai giac thu & tinh Ca Mau va Kién Giang sir dung chiing nAm men chju nhiét Saccharomyces cerevisiae HG1.3 cho
két qua: ham lwgng polyphenol va kha ning khing oxy héa ciia dich trai gidc trudc va sau khi 1én men 13 én dinh
vi khic biét khong y nghia & mirc 5% (p<0,05). Trong dich trii gidc trwée khi 1én men, polyphenol lin lwot 12 55 vg’
66 mg GAE/100 ml, khé ning khang oxy héa: 44,9 va 54,7%. Trong dich trai giac sau khi lén men, polyphenol lin
lrgt 12 61 va 60 mg GAE/100 ml, kha ning khing oxy héa 1a 51,4 va 57,3%,

Tir khoa: khang oxy héa, polyphenol, rugu vang, Saccharomyces cerevisiae, trai giac.
Chi sé phén logi: 2.8

Pat van aé

sinh hoc cé hoat tinh khang siéu vi chéng lai E. coli, tryc
khuan subtilis, Micrococcus luteus va p s

Cay giac (Cayratia trifolia) 12 loai than leo héa gb moc
phd bién & cac ving nhiét déi va cén nhiét d6i cia chau
A, chau Phi, Australia va cic ddo cua Thai Binh Duong
[1]. Theo mét s6 nghién ciru trén thé gidi, cdy giac c6 chira
nhiéu thanh phan héa hoc nhu: kaempferol, myricetin,
quertin, triterpenes, epifriedelanol, sap dau vang, steroid/
terpenoids, flavonoids, tannin [2]; trong trai c6 chira ham
lugng cao cac hgp chét phenolic c6 kha nang ngan chin qua
trinh oxy hoa [3]; dich trich trai giac tir cac dung méi khac
nhau cho thay sur hién dién cia nhidu chét c6 hoat tinh sinh
hoc cao nhu dich trich trai gidc tir petroleum cho thiy su
hién dién cua alkaoid, acid amin, protein, cabohydrate va
saponin; hay dich trich trai giac tir ethanol c6 su hién dién
cua alkaloid, flavonoid, acid amin, protein, carbohydrate,
cardioglycoside, saponin, terpenoid, teroid va nhiéu cht co
kha néng khang oxy hoa [4].

O mot s6 qudc gia trén thé gidi, dac biét Ia An Do, cay
giac dugc su dung lam thudc chira tri nhiéu loai bénh trong
y hoc co truyén. Véi cac thanh phan hoa hoc, cac hgp chat

*Tac gia liéen he. Fmail: mipdungtactu.edu.vn
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. o . oxalium [5], ca
giac da dugc nhiéu nude trén gi6i lua chon cho P?uén;

nghién ciru l:flm dugc liéu. Bén canh do, trai giac con chira
céc thanh phan c6 kha ning chéng ung thu, khang oxy hoa
c6 ham lugng dudng vi mau sic dep nan ciing dubc;c s
du?g nhu nguén nguyén liéu trong 1én men ruoy vane 0
phan lam tang gia trj cho sin phém va lam phong ph(lg ;hgé ;
céc ']02,11 Tuqu vang dang c6 trén thj truong. Tuy vay nhfmm
nghién ciru ve tréi giéc & Viét Nam con khd han ch, e bies
la cie nghién ciru v& dic diém hinh thii, dge tin st fo
cla traiu giéc ciing nhur syr thay d6i v& ham llx:ong poly hen 1
va .klza néng khang oxy héa cua dich trai gié’lc trude ;:/é s:u
khl‘ Ien‘men ruou. Ngoai ra, do anh huéng nhigt d0 trai dat
ngay cang nong dén 1én, viéc khai thac va sir 'dung ngud
nam men chiu nhiét‘trong qué trinh 1én men rugu ’ngéy%éng
n nhi Ne ! clru ndy nham khao sat
a : » ham lugng no) A kha
nar.lghkhang oXxy héa ciia nguyén liéu t%éli) gi)alighti[lr(o’)r]c \\}/a o
khi lén men rugu vang tir dich traj giac sir dung chun y s‘au
men chiu nhiét dugc tuyén chon. ' & fam



Total polyphenol content and antioxidant capacity
of Capratia trifolia (L) Domin berries before
and after fermentation using thermotolerant yeast
Saccharomyces cerevisine HG1.3

Thi Kieu Tien Doan'?, Thi Ngoc Mi Huynh',
Duc Do Nguyen', Thanh Toan Ha', Thi Phuong Dung Ngo"

'Biotechnology Research and Development Institute, Can Tho University
*Faculty of Food Technology and Biotecnology, Can Tho University of
Technology

Received 13 April 2018; accepted 21 May 2018
Asbtract:

Cayratia trifolia (L) Domin berry is a source of high
biological activity compounds, having the capacity of
antioxidation, reducing the growth of tumors, and is
used as a medicinal ingredient as well as a good material
source for alcoholic wine. This study aims to investigate
the total polyphenol and antioxidant capacity of
Cayratia trifolia extract before and after fermentation,
contributing to the interest of developing the raw
materials for fermented fruit wine, a very popular
product. The analysis results of 53 samples of Cayratia
trifolia berries collected in 13 cities and provinces in
the Mekong River Delta showed that: the contents of
reducing sugars in Cayratia trifolia berries could reach
from 0.22 to 0.96 mg/100 ml, and the total polyphenol
and the antioxidant capacity were obtained at 0.47 to
1.54 mg GAE/ml and 16.61 to 82.86%, respectively. In
the tests of wine making from the extract of Cayratia
trifolia berries, which were collected at Ca Mau and
Kien Giang provinces, using thermotolerant yeast
Saccharomyces cerevisiae HG1.3, the results indicated
that the total polyphenol and the antioxidant capacity of
Cayratia trifolia extracts before and after fermentation
were stable since the difference was not significant at
5% (p<0.05). In the Cayratia trifolia extract before
fermentation, the polyphenol concentrations were 53
and 66 mg GAE/100 ml, and the antioxidant capacities
were 44.9 and 54.7%, respectively. In the Cayratia trifolia
extract after fermentation, polyphenol concentrations
were 61 and 60 mg GAE/100 ml, and the antioxidant
capacities were 51.4 and 57.3%, respectively.

Keywords: antioxidant capacity, Cayratia trifolia,

polyphenol, Saccharomyces cerevisiae, wine.
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Déi twong va phuong phap nohién ciiu
Dich trdi gidc va chiing nam men

- Nguyén lidu tréi gidc duoc thu hai & cac dia diém khéc
nhau cua 13 tinh/thanh phé thuge PBSCL, médi tinh/thanh
phd tién hanh thu tir 4-5 mAu trai gidc. Tong s6 mau tréi gidc
dugce thu vé dé thue hién céc phan tich la 53 mau. Mau tréi
gidc duoc thu hdi la nhirng trai chin, mong nude va cing,
c6 mau den sam, chon nhimg trai khong dap nat, rira sach
véi nuée nhiéu lan, dé rao va ép lay dich trai tuoi tién hanh
thi nghiém.

- Chung ndm men Saccharomyces cerevisiae HG1.3 da
dugc phén Iap, thir nghiém va luu triv tai Phong thi nghiém
Cong nghé sinh hoc thuc pham, Vién Nghién ctru va Phat
trién C ong nghé sinh hoc, Truong Pai hoc C an Tho [6].

Phuwrong phdp nghién ciru

_ Khao sat dac diém héa Iv ciia nguyén liéu trdi gide: chi
s0 pH dugc do bang pH ké, do Brix duoc do bang chiét
quang ké. Ham luong duomg khir duge xac dinh bing
phuong phip Acid Dinitrosalicylic (DNS) va do d6 hép thu
0 bude song 540 nm. Ham luong polyphenol duoc thuc hién
bing phuong phap Folin - Ciolcateau [7] va do d hip thy
o budc song 765 nm.

Khao sat hoat tinh khdang oxy héa véi DPPH (2,2 -
Diphenyl - I - picrylhydrazyl): duge thyc hién bang phuong
phap DPPH [8]. Mgt ml dung dich mau (pha trong methanol)
dugc thém vao 2 ml DPPH (100 umol/l), dé yén trong t6i 30
phit va do do hap thu & budce song 517 nm. Déi chimg 4m
(AC) gdbm 1 ml methanol va 2 ml DPPH. Mau tra"mg la 3 ml

Ac—As

methanol. Phan trim (e ché dugc tinh theo cong thirc: =

*100%. Trong d6, Ac la budc song do duge cua mau dbi
chirng va As la budge song do duge cua mau thu.

Lén men riwou vang trai giac voi nguyén liéu trai gidce
o Ca Mau va Kién Giang sir dung nam men chiu nhiét
Saccharomyces cerevisiae HG1.3: qua trinh 1én men ruou
vang trii giac dugc thyuc hién nhu sau: (1) trai giac duoc rua
sach va dé rdo, (2) ép lay dich. (3) chinh vé 20° Brix va pH
=45, (4) thanh tring bang NaHSO, (140 mg/l) trong 2 gi0,
(5) chung 1% dich tang sinh ndm men HG1.3 vao 1 lit dich
trdi giac da thanh trung, (6) u ky khi ¢ 35°C trong 6 ngay.

Thong ké phan tich s6 liéu: két qua duge xur ly théng ké

theo phuong phap phén tich Anova bing phan mém Minitab
16.0.

Két qua va thao luan

Quan sat vé hinh dang bén ngoai cho thay, cic mau trai
giac duoce thu hai tai cac dia diém co hinh dang tron, hoi det
hodc dep tay tirng ving, kich thude tr 1,5-2 cm, ¢6 mau den
sam, bé mat trai bong hoac hoi nham (hinh 1).
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Hinh 1. Hinh dang va kich thudc cta trai giac (Cayratia trifolia).
Gid tri pH va “Brix

Tuy thudce vao vi tri dia ly va diéu kién khi hau ctia mdi
dia diém thu miu ma mau trai gidc c6 gia tri pH va °Brix
khac nhau, gia tri pH trong khoang tur 3,01-4,75, °Brix
twong dbi thap, tir 3,5-10 g/100 ml (bang 1). Trong cong
nghé 1én men yéu cau cac loai trai dat do chin ché bién, co
huong vi dic trung. O do chin ché bién ham lugng duong
tang, ham luong acid giam pht hop véi yéu cau trong cong
nghé 1én men. Puong tong sb trong nudc qua cao, °Brix
phai tir 20-22, déi v&i qua c6 °Brix cao chi can bd sung mot
it dudng, con °Brix thip thi phai thém nhiéu duong dé dam
bao d6 rugu. Néu khong cd mét luong acid t6i thidu thi
rugu s& lat vi thiéu chua; quan trong hon, néu thiéu acid,
pH cao thi tap khudn phat trién manh, giy khé khan cho
hoat dong ctia ndm men. Nhung néu luong acid nay qua cao
ciing khéng tét vi s& kho 1én men va rugu kho udng [9]. Nhu
viy, nguyén liéu trai giac co gia tri pH pht hop cho viée 1én
men ruqu vang, dong thoi can bd sung duong dé tang gia tri
°Brix dat yéu cau.

Ham liwgng dwong khir

Két qua phan tich ham lugng duong khir cé ¥ nghia
théng ké & mirc 5% (p<0,05) dwoc biéu dién & bang 1. Qua
phén tich cho thay, ham lugng duong khir trong mau trai
giac nam trong khoang tir 0,220,009 g/100 ml (KG3) dén
0,96+0,028 g/100 ml (CT4).

Bang 1. K&t qua pH, °Brix va ham lugng dudng khi ca 53 mau
trai giac.

Tinh Miu  pH  °Brix (};1“80":“9;;3 hrongikchie
TRE TR TRRVATTE R ¢ 0.267+0,008

BLZ 328 4 0,261£0,005

Bac Liéu BL3 3,32 4 0,302i4£0,012
BERG. 98 5 0,27£0,003
ST QIS ' 0,279 +0,011

Séc Trang ST2 3y 7 0,414 £0,006
ST3 338 4 0,260,005
ST4 g s 0,330,014
TVI 351 6 0,250,001

Trd Vidh T™VZ 325 5 0,250,005
Vi 314 4 0,250,003
V4 301 4 0,260,014
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Ghl d1u gia tri tron;, bang Ia giatri trung blnh clia 3 |
theo sau cac gia tri trong cang mot cot khac

Bén Tre

Ca Mau

Vinh Long

Tién Giang

Hiu Giang

Cén Tho

Déng Thap

An Giang

Long An

Kién Giang

TG3
TG4,
HGI
HG2
HG3
HG4
CTl
& )
CT3
CT4
DTI1
DT2
DT3
DT4
AGI
AG2
AG3
AG4
LAl
LA2
LA3
LA4
KGI
KG2
KG3
KG4
KGS

3,36
3.41
344
3,44
3,27
3,56
3.41
3,55
4,08
4,16
4,71
4,75
3,35
3,29

3,78
4,71
3,61
3.6

3,77
3,46
4,07
4,18
4,04
43

3,5
3,9
3,47
3,23
3,26
3,1
3,13
3, 1
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4,07

4,18
4,04

5

vé mat théng ké & mdc 5% (p<0,05).
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0,26"+0,005
0,25%4:0,003
0,550,009
0,36<8KL0, 014
0,308R4£0,005
0,34<hik10, 048
0,234+0,043
0428010 049
0,23+0,001
0,250,002
0,56%+0,007
0,285mK.£0,008
0,270 0,01
0,25M+0,011
0,8120+0,052
0,26"™£0,006
0,328Mk10 007
0,24£0,003
0,24%+0,001
0,308+£0,001
0,55%£0,01
0,45%E0k 1.0 ()04
0,63%¢£0,013
0,96°+0,028
0,39¢=hiK 10 )29
0,46%h 10 022
0,49 10,003
0,294k ()04
0,50t ) (22
0,39%0 10 025
0,391 1 003
0.46%14 4.0 07
0.25%:0,005
0.25%£0,007
0,71%£0,013
0,6254+0,06
0,2340,006
0,24%40 001
0,220,009
0,250 04

0 231Ha:u 01

an Iap |
nhau thi khic big

ai, cac ky tui
Lco y nghia



Ham lirgng polyphenol (Total Phenolic Content - TPC)

Ham luong TPC cua dich tréi giac ¢ cic dia diém thu
mau thude cdc tinh cia PBSCL dugc trinh bay & (bang 2).
Ham lugng polyphenol dugc xac dinh theo phuong phap
Folin - Ciolcateau va két qua dugc x4c dinh dya trén phuong
trinh dudng chudn y = 0,0161x - 0,0845. Ham lugng TPC
ctia dich trai giac dat cao nhit & miu CM4 1a 1,54+0,45 mg
GAE/ml, thip nhét 1a miu VL2 véi ham lugng 13 0,47+0,01
mg GAE/ml. MAu LA3 & tinh Long An ¢6 ham lugng cao
thir hai (1,47+0,09 mg GAE/ml), tuy nhién céc méu con
lai thudce tinh nay 1a mau LA1, LA2 va LA4 c6 ham lugng
TPC 14n lugt 1a 0,64+0,02; 0,78+0,01; 0,57+0,05 mg GAE/
ml, thip hon so véi mdu LA3 va khéc biét c6 y nghia vé
mat théng ké & mirc 5% (p<0,05). Ca Mau va Kién Giang
1a hai viing nguyén liéu ddi dao dugc lya chon dé sén xuét
rugu vang trai gidc, mau trai gidc c6 ham lugng polyphenol
téng sé tir 0,58+0,12 dén 1,5420,45 mg GAE/ml. Nhur vay,
két qua phan tich cho thdy ham lugng TPC clia mau & Ca
Mau cao hon so v&i mdu ¢ Kién Giang, va Ca Mau ciing
14 tinh c6 mAu trai gidc cho ham lugng TPC cao nhat. So
sanh v&i ham lugng TPC cd trong nudce €p nho thqcng mai
theo béo cdo ciia Burin [10], ham lugng 1,117 dén 3,433
mg GAE/ml, cao hon so véi dich trai giac trong nghién ciru
nay. Nghién clru vé ham lugng TPC cf~1a dich trai giac cho
thdy c6 thay ddi khac nhau trong cic mau duoc ly trich theo
phuong phap khac nhau, cao nhét doi véi mau trai giac du~qc
shy lanh khé chiét xudt methanol la 45,1 mg GAE/g mau.
Mu dich trai toi pha loéing trong methanol (4,6 mg GAE/g
mau) cao hon so véi dich tréi tuoi pha lodng trong nudce (2,9
mg GAE/ g mau) [3].

Kha ning khdng oxy héa voi DPPH (2,2 - Diphenyl -
1 - picrylhydrazyl) |

Két qua khao sat vé kha ndng khéng oxy hc')azér dich
trich trai giac 1a 16,61+5,93 den 82,8611,08%.}Mau LA3
¢6 ham lugng polyphenol cao thir hai va ct~'> phan trim trc
ché DPPH cao nht (82,86%). Tuy nhién, mau HG3 c6 ham
lugng polyphenol tong sb (0,62+0,02 mg GAE/m) thép h(')’n
so v&i nhiéu miu khac dugc khéo sat nhung ¢6 kha nang frc
ché cao 76,51% (bang 2), diéu nay cho thay voi nhitng mau
nay kha nang ic ché gbc tw do DPPH khong ty 1¢ thugn véi
ham luong TPC ma do thanh phén va ham lugng céac h(_r})
chét khac hién dién trong dich trai gi’éc tao thanh. Tl?eo k?
qua da nghién ciru, phén tram irc ché DPPH t.rong dich tra‘u
gic tuoi (61,47%) thap hon trong dich I4 tuoi (62,92%) va
khac biét khong co y nghia thong ké & mic 5% (p<0,05).
Phin tram (e ché DPPH cua dich trdi gidc say lanh kho
chiét xuét methanol (92,44%) cao nhat va thap nhat la dich
trai tuoi pha lodng trong dung mdi nudc (42,22+0,40%) [3].
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Béang 2. Ham lugng polyphenol va kha ning khang oxy héa clia
53 miu trai giac.

Tink/ Ham lugng
STT thanh phé Miu DPPH (% trc chf) polyphenol
(mg GAE/ml)
BLI 42978zl 25  123%0,16
| BL2?  4774%kmi54)  0,98%@i0,07
BacLitu  BL3  67,35%%0x313 1,36%£0,03
BL4  4271MmpwiS588  0,674mew0,09
STI  42,03Mm»e273  0,53%0,02
5 SécTring  ST2  80,26°£120 1,2650,12
ST3  65,86%%8390 1,24%%+0,05
ST4  41,1gkmeni3]g  0,74%mom(]3
TVI  455pikemess () (g0sikm0 0]
3 TraVinh  TV2  4633viitmwiq ) 0,86wki10,0
TV3 4403239  0,80km10,002
TV4  455pswes]33  (,89Wikn10,03
BTI  5524%Wix] 65 0,92¢40,05
; BT2 48 8leikmy) (5 (g)eikmo,0)
4 Bén Tre BT3  5141%@kx4,02 0,03¢150,03
BT4  70,03%<13,09 1,19%70,08
CMI  21,55%42,57  0,90%£0,03
s c CM2  39,75Mmomnig07  1,07%%20,02
a Mau )
CM3  249672,18 0,93¢@1+0,02
CM4  3131mowmz047 1,542:0,45
VLI 402042400 0,6840,02
VL2 49,19%hK13 88 0,47+0,01
6 VihLong 1y ggsomemmst3) 04890004
VL4 64,71%%17,94 0,91%%1£0,03
TGl 60,57z 18 0,750 kimwa(, 10
; TénGiang TG 5132327 0,78skikmm 1), | |
TG3  66,16%(x0,97 0,69%mm40,17
TG4 79.92%:498 0,838kim0 1,00
HGl  7690%1549 1,055 £0,00
g HiuGmg MO2 T8RS 0,644759.50, 12
HG3  76,51%4,09 0,62'%0%:50,02
HG4  27,547143] 0,54%:+0,03
CTI  6547%%6:4,92 0,750 40,3
9 Cin Tho CT2 286474204 0,57%1£0,01
CT3  4770wikmwig37 0047w 1006
CT4  57,54%@i42 7] 0,805 0,05
DTI  4020Mmswni] ) (,g28ikim03
0 bhgThip D2 376mmasE ogwaneso
DT3  4054Mmomnid o (,90W10,04
DT4  454ghikmews) 50 (g ]ehikimm.0 02
AGl  2941mww4385 0,901 £0,08
0 AnGimg G2 26T 0,8884kin 10,02
AG3  4378Kmomid |9 (,09%@0,10
AG4  3824Mmommni3gR  (g68ikmL004
LAl 44,7042 67 0,644m5a£0,02
LA2 53,5491 78 0,788koem £0,01
12 LomgAn 143 gasesl08 1.47%£0,09
LA4  44,88%ons0 86 0,57%%£0,05
KGl  2925%w12]5 0,828k, 05
3 KG2 233954678 0,798Nkins £ 03
KiénGiang KG3  32,53mweams]79 0, 70=m£0,03
KG4 16614593 0,587 0,12
KGS  4920€®itimi|0G0 | ,00%20,07

Ghi cha: gia tri trong bang la gia tri trung binh cta 3 1an 13p lai, cac ky
theo sau cac gia tri trong cling mdt ¢t khac nhau thi khac biét c6 y nghia
vé mit thdng ké & mitc 5% ( p<0,05).
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Lén men dich trai gidc va cdc chi tiéu phdn tich ciia
rirgn vang trdi gidc

Ca Mau va Kién Giang 14 hai dia phuong ¢6 nguén trai
gidc déi dao & ving PBSCL do ¢6 dién tich rimg rong lon.
Hang nam, tai tinh Ca Mau va Kién Giang thu hai duoc
khoang 70-80 tin trai mbi mua, do do trong nghién ctru nay
str dung nguén nguyén liéu tréi gidc cia tinh Ca Mau va
Kién Giang cho qua trinh [én men rugu vang trai giac.

Chung ndm men Saccharomyces cerevisiae HG1.3 [6]
duoc tuyén chon str dung do ¢ kha nang 1én men tt & nhiét
dé 35°C; pH 4,5; °Brix 20; mat s6 sau khi chiing vao dich
1én men 1a 107 té bao/ml va thoi gian 1én men 1a 6 ngay.

Cac chi tiéu phan tich rugu vang trai giac dugc 1én men
tr nguyeén liéu trai gidc thu ¢ tinh Ca Mau va Kién Giang
dugc trinh bay trong bang 3.

Bang 3. Cac chi tiéu phan tich trudc va sau khi 1én men rugu
vang trai gidc.

Neuds Duimg Himlrgng  Polyphenol  DPPH
n‘;“m Miu pf  ‘Bric kb dhamdl  (mgGAE (i

5 (@100ml) (% vA) ml) ché)
Tubcay  Dihwiigic 450 20 15 053000 HP80
Mau Ruptdigiic 429 9 0,56 120 0812001 5148226
Tinh Kién Dich trdi gide 450 20 178 0,6610,03 54742293
Giang Ruuwiigiic 417 12 02% 122 0605009 57343

Ghi chii: gia tri trong bang 1a gia tri trung binh cla 3 1an lap lai, cic ky
theo sau cac gia trj trong cting mét c6t khac nhau thi khac biét c¢o y nghia
vé mat théng ké & miic 5% ( p<0,05).

Ham lugng polyphenol trudce khi [én men cua dich trai
gidc & tinh Ca Mau va Kién Giang lan luot 1a 0,53 va 0,66
mg GAE/ml, khéc biét khéng cé v nghia théng ké & muc
5% (p<0,05) so v6i san pham ruou trai gidc sau khi 1én men
(0,61 va 0,6 mg GAE/ml). San phdm ruou vang trai giac
c6 gia tri phan tram (e ché DPPH lan lugt 1a 57,3% (Kién
Giang) va 51,4% (Ca Mau) thay doi khong dang ké so voi
nguyén liéu ban déu 1a 54,7% (Kién Giang) va 44,9% (Ca
Mau), cho thay kha ning oxy hoa va ham luong polyphenol
cua dich trai giac khong bi anh hudng bai qua trinh 1én men
(hinh 2).

Ham lugng Polyphenol (mg GAE' ml) Kha ning khiing oxy hoa DPPH (% irc ché)

= Tinh CAMsx
8 Tinh Kidn Giang & Tinh Cé M

8 Tinh Kién Giang

Dich trii Dich trdi
gide Rugu tréi gide Rugu mii
gic gide

Hinh 2. Biéu do ham lugng polypnhenol va kha ning khang oxy
héa cia dich tréi giac trudc va sau 1én men rugu vang trai giac.
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Két luan

Céc két qua phén tich cho thdy nguyén liéu trai giac
o hoat tinh sinh hoc cao v&i ham lugng polyphenol 1a
0,47-1,54 mg GAE/ml va kha nang khang oxy héa la 16,6-
82,86%. Két qua cua qua trinh 1én men ruou vang tir nguyén
liéu trai gidc ¢ tinh Ca Mau va Kién Giang sir dung nim
men chiu nhiét Saccharomyces cerevisiae HG1.3 cho thiy:
ham luong polyphenol va kha nang khéng oxy hoa cia dich
trai gidc trude va sau lén men khac biét khong v nghia &
mire 5% (p<0,05), diéu nay gép phan cung cép thong tin la
cac hoat tinh cua tréi gidc khong bi anh hudng sau qua trinh
]Cfn men, va tré}i gidc 12 mot trong nhing ngudn nguyén liéu
tot cho san xuét rugu vang,
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