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" N G H I S N CO'U THU NHAN C H A T C O K H A N A N G K H A N G OXY HOA TU" CAY T I A 
TO {PERILtA FRUSTESCENS) 

II Hd Thj My Ch i \ Ngd Ogi Nghiip^ 
11 Tnfdng D^i hgc Bdch Khoa Tp. H6 Chi Mmh 

Tnrdng D^ihgc Khoa hgc Ti/nhi6n, D^ihQC Quoc Gia Tp. H6 Chi Minh 

IJTOMTAT 

DS tai tifin hanh khao s^ cic dieu ki?n thich hpp cho viec ttm nh|n cao chi^ tii Tia To trong dung mdi nuoc. Ddng ttidi, cao chiet s8 
Vhf̂  ^i^ * ^ ^ " ' ' * °^ ^^™ ̂ °^ ^^ "*"" tii do tim ra phan doan flm dupc nhifiu boat chat nhdt. Ban dau, mlu Tia T6 tuoi se duoc 
Biao sdt nhi^t dg vk thed gian sly flifch hpp cho qua trinh bao quan. Miu kh6 sg dugc khio sdt nhi?t d^ trich ly, flioi gian trich ly, ti 
1^ nguyen Ii§u;dung mfli dilch hpp nhim ttiu dugc cao chiet c6 hoat tinh ching oxy hfia cao nhat, dung mfii su dung la nude Cao 
chifit thu dupc sg dem phan tich hfia - ttiyc vJt nhim dinh tinh cdc thinh phan co trong cao chi^ vi danh gii hoat tinh khang oxy hoa 
cua cao thong qua: khi nang bit goc tu do l,l-Jiphenyl-2-picrylhydra^l (DPPH), nSng lye khijr, tong him luqmg phenolic bing 
phuong phap Folin-Clocahcu vi tong him lugng Flavonoide dugc do bing phuong phap so miu AlClj. 
rii- Idida: Tia To, Peri/Zo^MJtocenj,polyphenol, hgp chit khang oxy h6a. 
MdDAU 

Khuynh hu'dng cOa khoa hoc ngay nay Id nghi§n cii-u thu nh^n vd si> dyng cac hg-p chat co hogt tinh sinh hpc c6 ngu6n 
goc tu- tv nhieri thay the cho cdc chat t6ng hop nhim hgn ch6 toi da t&e dyng phy md chiing gSy ra cho ngu'di si> dyng 
D^ng chd </ nhat id vi§c thu nh§n cSc chiit khang oxy hoa co the i>ng dyng vdo sdn phim thifc phim. 
Day la logi cdy hdng nam, ua sang va Im, than thao, c6 mui thom. Do c6 miii thom de chju, mdt n6n tfa 16 thirdng diing 
nhir mptlogi rau an song, lam gia vj cho nhi^u m6n dn. Die bift thdn. Id va hgt cCia Tia T6 du'vc xem Id thdnh phan 
kheng th§ thiSu trong r i t nhigu bdi thuoc gia tmyln ciia ngu'di. (MengL etal.. 2009; Asif M, 2012; Banno N ef a/.,2004). 
Nhilu nghifin CCHU dd cho th^y, trong Tia T6 c6 chi>a cdc chit khang oxy hoa tuong dl i cao d§c bipt Id thdnh phin 
polyphenol chu ylu Id cac aixt phenolic, cdc din xull ciia axit cinnamic, cdc flavonoid vd anthocyanins (Meng L et al. 
2009; Asif M, 2011). Cac hgrp chit polyphenol c6 khd ndng ngdn chdn cdc chufll phdn i>ng ddy chuyin gdy ra bdi cac 
goc tif do bing each phdn ting tryc tilp vdi glc ty do 36 tgo thdnh cdc glc ty do mdi bin hon, hogc cung cd the tgo 
phiic vdi cdc ion kim logi chuyin ti lp vln Id xuc tac cho qud trlnh tgo glc ty do. Tdc dyng c6 loi cho SLPC khoe cua cdc 
h<7p chit ndy dd dyg'c nghien cdu vd mang lgi nhilu nhilu kit qud khd quang chang hgn nhu': tdc dyng ciia axit 
Rosmarinic cd trong djch chiet cCia Tia To trong dc chl vidm bllu bl trfin da chu^t (Oskabe N et ai, 2004), cdc flavonoid 
cd tdc dyng bdo ve h# tim mgch, ngan ngijaxo vO-a dgng mgch, ngdn ngCra sy phdt sin ung thu...(Etherton K e( al.. 
2004; Ness A, Powles J, 1997), cdc phenolic c6 khd nang bit hogt m t̂ so enzyme xiic tdc cho phdn dng hinh ttidnh cac 
goc ty do nhu': cytochrome P450 isoforms, lipoxygenases, cyclooxygenase va xanthine oxidase. Dong thdi, chOng cdn 
h5 trgr cho cdc chit ching oxy hda khdc nhu": ascorbic acid, p-carotene, va a-tocopheroi. (Pan- AJ, Bolwell JP, 2012). 

Vt v$y, myc tidu cOa d l tdi Id tlm ra phyang phdp thich hyp nham trich ly cdc hyp chit ndy, tgo ra m|t dgng cao chilt 
md ta c6 th i sCr dyng tnrc t i lp hogc ̂ o tien de cho cdc nghien cdu dng dyng hgp chit khdng oxy hda td Tia To vdo cdc 
sdn phim thyc pham.KhIng nhdng gdp phin lam da dgng hda cdc san phim td Tia Td, md cdn ndng cao gid trj cua Tia 
Td d l i vdi sdc khde con ngu'di. 

V^TLlfU VA PHU'aNG PHAP 

Nguyen li#u 

Tia Td diing trong nghien cO-u id Tia T5 do (Per/7/a frustesen (L.) Britton var. Acuta Kudo) sau khi thu hai sfi dyg-c rda 

sgch va d l rdo nu^c. 

Phyo-ng phdp nghien cOu 

Xac dinh tong hdm Iwgng phenolicfTPC) 

TFC du'vc xdc dinh bing phuwng phdp Folin - Ciocalteau: Imi dich chilt ciia mlu (0,1 mg /ml) dygc pha lodng vdi 9ml 
nydc c i t trong binh cflnh mdc 25 ml. Thfim 1ml thuoc thd Folin, lac deu trong 5 phiit, them 10ml NagCOa 7%, ajnh mdc 
ifin 25ml. Hon hyp ndy sfi dyyc ii trong 90 phut d nhi^t dd phdng. Do quang phi d >.= 750 nm. Kit qud dug'C tinh theo 
dan vi mg du'ong lugng catechin (GAE) /lOOg mdu khd. (Atanassova M ef al., 2005) 
Xdc di'nh thdnh phan flavonoid tong s6 (TFC) 

II TFC duvyc xdc dinh bing phu'ang phdp so mdu: 1ml dich chilt cua mlu (O.lmg / ml) duyc pha loang vdr 4 ml nud-c 
trong mOt binh dinh mdc 10 ml. Thfim vdo 0,3 ml NaN02 5% , sau 5 phiit ttiem vdo 0,3 mi AICl3lO% , sau 6 phut them 2 
mi NaOH 1 M. Sau dd, thfim 2,4 ml nude vdo binh phan dng vd trgn diu. Do quang phi d \= 510 nm. Kit qud duyc 

11 tlnh theo dan vi mg duong luyng catechin (CE) It OOg mdu khi. (Atanassova M et al.. 2005) 

KhAo sdt nang Iyc khip 

Ndng Iyc khd cua cao chilt diryc xdc djnh theo phuong phap cao chilt d cdc nong do (2.5 - 10 mg) trong dung dich 



Him (0 2M pH = 6.6). 5ml (A; hSn h(rp nSy se d w c ii ciing voi poBssiuiTi ferriorani<te 1% » 50°C trong 20 phiit Sau 
« t l S ; ^ 5 ml add tnd,l»Da<»lic 10%, vS ly tam o 980 g (3000 v6ng) tiong 10 phut o £ c . 6ml dK* nS, s§ « m 
S t -^ r tTs^n t i f c loc va iml f a r * chloride 0.1%. Bo b„a.c song 700nm. (SultanaB etal.. 2009) 

Thif nghifm l(ha nang khing oxi h6a dimg DPPH 

Co Sii cila phirong phap nSy B cho djch chiil tac dgng vol g6c tir do DPPH theo CO diS lam mit mSu DPPH. Sau «, 
S c * i h diroc dO h i ) Big cua h6n hop iiiSu thir vS do hSp thu cua mlu doi chimg o buo^ song 517nm. Tir d6 IM 
diroc kha n&ig bit goc t i / do cua djdi chiel 

Cho lOOul dung dk* DPPH 6mM vSo 2800iJ methanol, sau do b6 sung 100pl djchmju. Dung dich dugrc l ie d iu,«, ! 
h»n PhSn ling ft nhSt d« ph6ng Irong 30 phiit, do do hSp thuoX = 517nm. Tiin hanh tirong Hr vol mSu d6i ching n 
v i m T c (3mg/ml) »1 rfu tring (chlJa 100,J dung djch DPPH 6mM vSo 2900^1 methanol) (Haza B el at, 2011). 

Tiianh phin phan tram bit gfic tv do diroc tinhtheo cong thirc: 

Trong dd: A; dg hip thu dung dich chda mau thd. 
Ao: d$ hap thu mau tring. 
Ac: d | hip thu mlu ddi chilu. 

Phvong phap phdn tich sv bg thdnh phan hoa hoc cua cao chilt 

Nguyfin tac dya vdo d$ hda tan cda cdc hyp chit trong dyyc lifiu d l tdch cdc hyp chat bang cdc dung mdi cd dO phfin 
cyc tdng din: td kfim phdn cyc, phdn cyc frung blnh din phdn cyc mgnh bang cdch chiet l ln luyt vdi cdc dung mSt 
dietyl eter, con vd nude. Sau dd, xdc dinh cdc hgp chit trong tdng djch chilt bing cac phdn dng chuyfin bifit (Nguyin 
Kim Phi Phyng, 2007). 

N$i dung nghien cOu 

Khio sdt m^t s6 Otdnh phin cUa Tia Td 

Nguyfin lifiu ban diu sfi duve xdc dinh: hdm Im, dg tro. Toan bg thdn va Id cua cay Tia To sfi duyc chilt kifit b ^ 
phi/cmg phdp ngdm dim, dich chilt thu duyc se dirge xacdinhtSng phenolic, ting flavonokj. 

Khdo sat qui trinh xir ly' nguyin liiu 

Tnrirc khi trich ly nguyfin lifiu sS duyc khdo sat cac dieu kifin say thich hyp nhdm kfio ddi thdi gian bdo qudn. Yiu ti 
khdo sdt gim: Nhifit d | sly(50, 60, 70, 60, 90 vd 100''C). thdi gian sly (10, 20, 30, 40, SO va 60 phiit). Chi tifiu theo dfli: 
tdng phenolic, ting flavonoid. 

Khdo sdt diiu kiin trich ly 

Vdi dung mfii su dyng Id nu'dc, d l thu duyc dich chilt cho hogt tlnh khdng oxy hda tot nhlt, qud h-inh trich iy sS flir(rc 
khfio sdt v l : Ti lfi nguySn lifiu:dung mdi (1:20, 1:30, 1:40, 1:50 vd 1:60), nhifit dO bich ly (50, 60, 70, 80, 90 vd100°C), 
thdi gian trich ly (20.30,40, 50 vd 60 phiit). Ch? Geu ^eo doi: ting phenolic, ting flavonoid. 

Ddnh gid kha nSng khdng oxy hda cua cao chilt sau cung: Khdo sdt nang Iyc khd ,kha nang bat glc ty do DPPH, 
ting phenolic, ting flavonoid 

PhSn Uch sar b$ thdnh p/iSn hda hgc cia cao chiet 

K ^ QUA VA THAO LUAN 

Khdo sat thdnh phin cdy Tia Td 

Bdng 1. Kel qud khdo sdt thdnh ph in cSy Tia To 

Chltl«u 

Am (%) 85,00 
Tro(%) 1.50 
Ravonoid (mg catechin/100g mlu ktiO) 360,50 
PliwKiflc (mg add gaillc/100g mlu khd) 1783,740 

Kit qud khao sat Bang 1 cho dfi tro cue Tia Td tuoi id 1,5% gin tuwng du'ong vdi kit qua khdo sat d | tro ciia mfiu Tia 
Td tuoidd duvc cdng b l 1,1 % theo Asif M (2012). Ding thdi, khi so sdnh vdi kit qud nghifin cdu trfin dich chiit oia 7 
logi thdo m ^ tuoi. ChOng tdi nhfin thiy: hdm luong flavonoid trang mau "Ha Td tuoi Id 292 95 mg CE/1 OOg cao twn » 
vdi Id rau dilp (251mg CE/ lOOg) vd c6 Xg Huong (291.20 mg/IOOg) theo nghifin cdu cuaVabkova J vd NeugebBUOTf 
J (2009). , 

Ting phenolic tu mlu Tia Tfi tuoi Id 3386,34 mg GAE/1 OOg cao hon r i t nhilu so vdi la rau dilp f347mg GAE/100g),W 
Xg Huong {530mgGAE/100g) vd cfiy Kinh Gidl Tay (580 mg GAE/100g) theo Vabkova J vd Neugebauerova J (2O09) ' 
VI vdy. nghifin cdu trich ly hyp chit khdng oxy hda (dgc bifit Id cac hyp chit polyphenol) td Tia Tfi la cd cy sd. r. r. 
Khdo sdt qud trinh xu' ly nguyen ll^u 
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Bang 2. K i t q u i khko sdt TPC, TFC vd DPPH vd d o l m nguydn Meutlwo n h i ^ do s l y 

N h l ^ a ^ s l y f C ) TPC (mg GAE/IOOg m l u kho) TFC (mg CE/IOOg m l u kho) DPPH (%) 

2202,56* 
821,58" 
835,60" 
lass-es" 
1506,52" 

357,42" 
117,39" 
108,26" 
155,50" 
319,52° 

43,30" 
34,66" 
37,93* 
42,60" 
20,49* 

65,3 
41.7 
34.6 
18.7 
13,3 

H^m iirong polyphenoi trong Tia T6 co thd IdiSc nhau tuy theo gifing, dieu i(i#n gieo trong, tho nhir&ng„..Tuy nhi§n, 
h ^ ^s ' ' " "^ "^^ "^^ ^ ^"^ " " ^ ^ poiyphenol se bj giam it nhieu df nhiet dO thap cQng nhir nhi§t do cao.Nguyen 

nhan chfnh cua sv giam ham lirong polyphenol Id do tdc nhan nhiet va qua trinh oxy hfia gay ngn. Qui trinh ndy tao nen 
inOt chuSi phan Irng iiSn tuc (oxy hta) thSnh dang tnjng gian va sSn phim cufii ciing \i cSc hop chit co phan ti> lirong 
thap. 
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Hinh 1. Sy dnh hu'dng cda nh)$t dp sly din hdm luyng 
flavonokl vd polyphenol Irang Tia Td 

Hinh 2. Sy anh hudng cda thdi glan sayden ham liryng 
flavonoid va polyphenol trong Tia TA 

Hlnh 1 vd Bang 2 cho thiy, khi tang nhifit d | sly (td 50''C d in 70''C), mlu trfch ly cho ting hdm luyng phenolic (TPC) 
va tong flavonoid fTFC) gidm din. D$c bi§t, mlu say d 60 vd 70''C cho hdm li«7ng TPC vd TFC thip nhlt va sy khdc 
bifit ndy la khfing cdj? nghTa v l m§t thing kfi vi dfiy Id khodng nhifit dfi thieh hop cho hogt dfing cda enzyme phendase, 
chdng sfi xuc tdc phan utig oxy hda cdc hyp chit phenolic vdi sy cd mgt cOa oxy, Idm giim hdm luyng polyphenol Irong 
djch trich. Khi Tia T6 duyc sly d SO^C, tuy ham lyyng phendk; vd flavonoid cd ttilp hon so vdi mlu say d SÔ C nhi/ng 
dd Im mau sau khi s ly d 50 C khd cao chilm 65,3%, vdi dO Im nay r i t khd d l kfio ddi thdi gian bdo quan cda nguyfin 
li#u. Mgt khac, Cl gO^C, lyyng phenolic vd flavonoid thu duyc Id cao nhlt nhyng kit qud kilm tra DPPH Id 20,48% thip 
hon mlu s lyd 80 C (42,6%). Cho nfin, nhifit dfi thich hyp d l ttiyc hifin qud ttinh sly la 80°C, dOlm dgt duycd nhifit dO 
ndy ia 8,5%. 

Bang 3. Ket qud khdo sat TPC, TFC vd dfi Im nguyen li$u theo thoH glan say 

Thdi gian 

(phOt) 

10 
20 
30 
40 
50 
60 

s l y TPC 

(mg GAE/ lOOg m l u kh&) 

885.91' 
1168.01" 
1666.66" 
1427.91* 
1237.34" 
704.98" 

TFC 

(mg CE/IOOg 

45 97" 
153.69" 
334.58" 
182.16"= 
171.69" 
211.80* 

mau kho) 
0 $ l m 

(%) 
27,6 
14,6 
8,6 
7,1 
6,6 
6,4 

Kit qua Hlnh 2 vd 8dng 3 cho thay, Khi thdi gian sly ngan (td 10 din 20 phdt), enzyme phenolase chua bj bat hogt 
hodn loan, chung se phan giai cdc hyp chit polyphenol thdnh cdc hyp chit khac nen hdm lutmg phenolic vd flavonoid 
thip. Mgt khdc, khi thdi glan sly kfio ddi tr&n 30 phut, cac ttidnh phdn polyphenol min cdm vdl nhifit se bj phan gidi, 
TPC vd TFC cung gidm ttieo. Bdng thdi, khi tdng thdi gian sly (Kr 10 din 30 phut) thi dp Im cua nguyfin lifiu (hinh 3) 
gidm nhanh, nhimg nlu kdo ddi ttidi gian nay (ttfin 30 phOt), dd dm cua nguyfin lifiu hjy cd gidm nhu'ng khdng ddng k l , 
nlu ti lp tgc kdo ddi se din den hao phi ve nang lu^Tng, thdi gian md hieu qua thu duoc khfing cao. Kit hyp vdi kit qud 
xd ly ANOVA vdi do tin cdy 95%, ttii thdi gian say ttiich hyp nhat la 30 phut. 
Khdo sdt dieu kifin trich ly 

Theo Hinh 3. khi sd dyng luyng dung mdi qud ttilp (1:20) ttii qud trinh trich ly se khdng trifit d l nude thim hodn toan 
vdo nguyfin lifiu, nlu muon thu djch chilt thi can cd tac dyng co hoc, vln d l ndy sfi iam t in chi phi vd ndng luyng taxing 
sdn xuit cdng nghifip.Nhung nlu tdng tf Id nay se Idm cho djch chiet bi loang lam ton ttidi gian vd nang luyng d l cd ddc 
va ddng khd ttiu sdn phim. Kit qud hlnh 3 cho thiy ti Id nguyen lifiu • dung mdi thich hyp Id 1: 30. 
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Hlnh 4: S y dnh h u d n g cua nh i f t d$ trich ly d i n him 

l i fyng flavonoid va piriyphenol t rong Tia Td 
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Hlnh 3: Sir j n h hirirng cua 8 1 * nguyen ll«>,:dung moi aSn h i m 

l in ing flavonoid v4 pohn>henol trong Tia Tfl 

DirSi t i c dong cOa nh i f t a» (tir 50 a«n 80"C)_sa lam t i uong 

n4 va c6 t h i l i im d i i l g5y thanh csllulose cua te bao giup B m 
tang tlnh thSm ciia t h i n h tS bSo, khJ n i n g hoa tan v i khuSch 
t i n c i c c h i t v i o nirSc sS d l d i n g hon g6p phan lam tang 

hi«u qua trich ly. M^t i i h i c . khi nh i f t dO trich ly q u i rao 
M00°C)kh6ng nhOng l i m p h i hOy m i n g t l b i o ma c6n l i m 
b i l n t inh c i c hop c h i t polyphenol. Do 06. theo hinh 4 chung 

tSl n h j n t h i y nh i i t Hi thich hop nhSt cho qua trlnh trich ly l i 

80°C. 

Khi thirl gian « c h ly t i n g (20. 30, 40 phut) (hinh 5) cSu tnlo 
mang cellulose c i a t h i n h t i b i o thoc v i t troi n i n l i n g leo. c i c 
ChSt hda lan trong nirAc t h o i l c i n g d8 d i n g . Cho n i n , h i m . . . . „ - . - . . . M . . . . . . 
l i rongTheno l ic 11 flavonoid trong d i d , inch thu d i roc cung H lnh5 :Sv - i nh h»o .ngc i« lho^g .an t r , ch lya»nh to , 
t i n g theo nh img nSu thirl glan trich ly k i o d i i (50. 60 phffl) l i r ^ g flavonow v i pohiphenol trong Tia T« 

ciing v * i t i c dOng cua nh i f t d f trich ly se d r o cac hop c h i t { 
phenolk; v i flavonoid g i i m d i n g k4. K i t hop v4 i k i t q u i 
ANOVA vd l d f tin c f y 9 5 % cho thiri gian trich ly thich hop l i 

40 phut ~ 

f 
C i n h g i i k h i n i n g k h i n g oxy h6a cOa cao c h i l t 
Sau khi t r l d , ly, djch c h i l l se d i roc dem cC quay r l i s l y d i n g k h i ta thu d w c cao c h i l l " * " = " * " ' ; * J V I* " % • T»»> 
phenolic thu d w c l i : 5132.65 mg GAE ;iOOg c h i t k h i g i p 2,22 l i n so vf t i 2380 ' " 8 SAB IOOg ch l l khS lhM 
Sandhyarani DK v i Polsangbam KS (2011). T i n g flavonoid c l Irong cao c h i l l la 1061 mg CE/IOOg c h i t k h i , k i l q i i 
n i y l i rong d i rong vft i (1330 mg CE/IOOg chat khoi theo Sandhyarani DK v i Polsangbam KS (2011). 

K h i n i n g b i t g l c Hr do DPPH l i 69.69% ( n i n g d f 200 pg/ml). K i l q u i n i y cao h o n rat n h i l u so vf t i 26,52% (oaoiiiJ*) 

v i 42 2 % (cao d n ) ( n i n g d f 1000 pg/ml) nghien c i ru cua NguySn Nggc H i n g g 0 1 0 ) . B o n g tho i . k i t q u i kh io sat na j 

lire kl i i r s i t (hlnh 4.9. 4.10) cho Ih l y : rao ch i l t co k h i nang khft F e " t h i n h Fe v i ft nong d f lOOOpg/ml ning iircnw 

^ t c i a rao ch i l t g i n b i n g vft i n i n g l i /c khir cua m i u vitamin C (40pg/ml) . 

Phan t t ch s o b f t h i n h p h i n h i a h f c c i a cao c h i l t 

B ing4. K i t q u i pt t in Uch h i a - t h i ^ v | t cao ch i i t 

Nh6m hyp ch i t 

Flavonoids 
+ Flavor), flavonol, chacol, leucoantc»cyanidine 
• Flavanon 

Phenolic 
+ Tanin 
-•- coumarin, quinon 
+ AnthranoHJ 

Saponin 

Alkaloid 

Tnterpenoid ty do 

Acidurwiic 

Acid hdu ccr 

Thuoc t h d vd d^u hlQu nh^n b l ^ 

+ Dung djch 1 % NaOH/ etanol (vdng) 
+ Dung d]ch HjSO* d^m d^c (36) 

+ FeCIs 5% (xanh den) 
+ Thuoc thd Bortrager vdi KOH/ MeOH 
+ NaOH 10% 

Lie manh dung djch nude ( t^o bQt b i n trong 15 phut) 

Thuoc thu Wanger (ndu, k i t tOa r i t nho) 

ptidn dng Liebermann-Burchard (Igc nh^ ] 

Pha loang vdi cdn 90 (khfing tCIa) 

Etanol n6ng (khfing siJi bQt) 

Ket qu i 

++ 
+++ 

+++ 

+ 

± 1 

Ghi chCi: (-): Khfing c6. (±)' Nghi ngd. (+)• 06 it, (++}: Co, (+++). 06 nhilu, (++++) 06 r i t nhifeu. 

K i t qud phfin tich so bfi thdnh p h i n hod thu-c v^t cho t h i y cdy Tia Tfi cd n h i l u cac hoat chat polyphenol nhu fl 
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vd tanin.Oay Id n h d n g chat d u ^ c bi^t cd t lnh khdng oxy hoa manh. 

Kat qud trdn m d t I l in n&a cho t h i y s y hg'p i^ vdl phinyng phdp khdo sat ndng iifc k h d , DPPH, t6ng phenolic va tdng 

"avonoid co trong cao chiet. €>dy Id c o s d ban dau djnh huwng cho cac b u d c nghien cdu t i^p theo. 

K feTLUi j iN 

Ket qud cho t h i y , 6& thu d i r o c cao chr6t cd khd ndng khdng oxy hda tot nha t To rdc tien,Tia T d vd i dp Sm ban d l lu 8 5 % 

R^r h ^ " " ^ ' ^ * ^ ^ ^^°^ *™"9 ^ ° P^*^' ^ ^ ^ " ^ * ^ " ^ ' ^ Id8,5%. Sau dd , nguydn lt$u khd se dugrc trfch ly vd i nuwe d 

k h i ^^ ' ' ^ ' ^ ' ^^'^^ ®^" ^^' ^"^ 'y ®® ^^^^ ^ * " 9 ^ ^ ^^ * " ' ^ ° ' ^ ' ^ * - ^ ' ^ " ®"^ ' *^'*^^ 'y ' ^ ^ 5,833%. Kha ndng 
khA ? ( ^ ^i6a c i ia cao c h i l t h r o n g d6i cao: t f ing phenolic vd t6ng flavonoid thu du-iye lan lup t la: 5132,65 mg/1 OOg m l u 
Kno, 1061mg/100g mau khd. Khd ndng b i t g6c t y do DPPH la 93,87%. Ndng Iyc k h d t i rong duwng vd i ndng d d vitamin 
C \40 ng/ml). Cho nen, sdn p h i m cd khd ndng dng dgng vao cac sdn p h i m thyc p h i m khac nham ldng gid tri dinh 
d i f o n g cho cdc sdn p h i m t h y c p h i m . 
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STUDY ON THE ISOLATION OF ANTIOXIDANTS IN PERILLA FRUSTESCENS 

Ha T h i M y C h l \ N g o Dai N g h i e p ' 

'HO Chi Minh City University of Technology 

'University of Science Ho Chi Minh City 

This study was carriedout a surveyofconditions suitable fortaking Perilla Fruslescenscxtractsby water. Concurrentiy, water 

extractswillbeseparated intodifierent segments to find the segment that give the most active substances. First, Fresh samplewillbe 

examiDedlhe drying timeandlemperaturesuitable forthe preservation process Driedsampleswillbe examinedextraction tei>q)erature, 

extraction time, the ratio of raw materials: solvcntto obtain extracts that have die highest antioxidantactivities, usingwater. Water 

extiactswUlbe be tested by qualitative analysis inchemical componraitsof theextractsandcvaluatedantioxidantactivities using: 2,2-

diphenyl-1-picrylhydrazyl (DPPH) scavenging method, ferric reducing power, lotalphenoliccontentusing the Folin-Ciocalteu 

methodandtotalFlavonoide content were determined widi an aluminum chloride colorimetric assay. Usingthin-layer 

chromatographyforpreliminaiy cvaluationofcomponentcompoundsin theexfracts. Water extractswillbeseparated intodtfferent 

scgmentsbycolunin chromatography. Thepurityofeachsegmentwill be judgedbyfliin-layer chromatography. 

Keywords: perilla frutescenes, polyphenol, antioxidants. 

Authorforcorespondence: Tel:+84-9-1647326; Email: chiha98@gmail.com 




