NGHIEN CUPU TACH CHIET PHAN DOAN CAO CHIET CO KHA NANG KHANG
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TOM TAT

Trong nghién ciru nay, muc tidu 13 tich chiét va xéc dinh mijt 56 phin doan o6 hoat tmh kiing oxy héa i 14 sen. L4 sen dirgc siy &
RO°C trong th gian 30 phin dé dat df &m bao quin 13 5,4%. D thu dich chiét 14 sen sif dung nréc oo nhist dh §0°C, v6i t 18 so véi
auée 14 1:25 trong théi gien 40 phit. L4 sen duge xic dinh téng ham hogng polyphenol bing phuong phép Falin — Ciocalteau
{Atanassova M et al., 2011) vi téng ham lrgng flavonoid dws trén phucng phip so miu quang hec (Atenassova M ef al., 2011). Him
lugng polyphenol va flavonoid trong 14 sen L4 115,50 me/g cht khd v 14,85 mg/g chét kho. Sau khi thu duge djch chiét 14 sen, tién
hinh 66 quay chin khing dé thu cao chiét. Cao chit thng s& tién hinh kiém tra hoat tinh khing oxy hée biag cic phwong phap:
Kh#o sét ning Iy khit (Ferreira IC et al., 2007), phuong phap DPPH (Hazra B et al., 2008). Hoat tinh ciia cao chi iét duge so sénh véi
céc chat khdng oxy hiéa (vitamin C, BHA). Két qua ICy, cize cao chift T3 13,98 pg/ml, Cao chiét 14 sen dwge tich phén doan bing ky
thuit sic ki bin méng va sic ky o6t bd vi hi dung méi chloroform : metanol o6 43 phu cyc tang din.

Tir khoa: Phenolic tir 14 sen, tich chiér polyphenol, 1i sen, tich chi flavonoid
MO DAV

Sen (Nelumbo nucifora Gaertn) 14 loai thyrc vét dugc tréng & nhidu noi trén thé giai nfur An B, Nhat Ban, Trung Quéc,
Vigt Nam.... 14 logi ¢y d& trdng va sinh trudng rit nhanh, thich hep vén didu kign khi hau cia Viet Nam.

Tir 1Ay, cdy sen dirge con ngwéi stz dyng 1am thize phdm ciing nhw 1am thudc B6ng Y. Hau hét cac bd phan clia sen déu
duoc khal théc sir dung nhu: hoa, hat, 14 non, thaa ré... Theo D8ng Y thi 1d sen c6 chiza nhidu hpp chét alkaloid

Heri iferin, roemerin, in,...) ding @& chira bénh mét ngii, chdy mau chén rang, xudt huyét dudi
da,.... (B8 T4t Loi, 2004).

©a c6 nhidu nghién ciru clia céc tic gid vé hoat tinh khang oxy héa ciia 1A sen voi dung mal trich ly 1 ethanol (Huang et
al., 2010) va sir dyng methanol dé trich ly (Wu er af., 2003) viri khd niing bt gbe tir do DPPH (Hazra ef al., 2008) va
nang luc khir (Femeira ef al.. 2007) clia dich chiét tir 14 sen rdt ceo. Tuy nhign, cao chiét &r nhimg dung mdi nay lai kho
g dung tr lai vao thyre phim vi khé hda tan 5ai trong nuoe.

Vi v&y, néu tach chidt duge thanh phin o6 kha ning khéng oxy héa tir 14 sen bing dung méi nudc, nhdm tng dung vao
thire phdm gilip nAng cao gia tri clia |4 sen va cér‘\ Ja oo 5& khoa hge chirng minh 14 sen o6 tac dyng tét cho sirc khoe.

Muyc tidu clia ¢ tai 13 tach chiét va xac dinh mt s phan doan co hoat tinh khang oxy hoa trong caa nuée cla 14 sen.

VAT LIEU VA PHUONG PHAP

vatligu

Nguyén lidu sir dung trong nghién ciru thuéc ging sen cho hat duge trbng nhiéu & khu vue Ddng Thap, An Giang,.v.v.
La sen sau khi thu hai duoc cét ba phiin cubng 14 va lam sach byi ban trén I tredre khi tién hanh cac khao sat.

Khao sat thanh phén trong Ia sen:

Tién hanh khido sat mt sé thanh phdn co ban trong I4 sen: B Am nguyén lidu (can sAy 4m higu MB 23 OHAUS cla
My), 46 tro {phirong phdp v8 co hda mBu), ham legng lipid (phuong phap Soxhlet), ham legng duéng ting (phrong
phép phenol) (Lam Thi Kim Chéu et a/., 2004), téng flavoroid (TF) v& téng phenolic (TF).

Khdo sat nhigt d§ sdy: B

La sen st dyng trong nghién ctru cAn dugc 1am kho dira vé 46 4m o6 thé bdo quan trong subt thi gian tién hanh
nghién ciru nhung nhiét 46 sy phai d4m bao su anh hudmg 18n cae hop chat ¢6 hoat tinh sinh hoe 1a thap nhat. Khao
sét tidn hanh &: 60, 70, 80, 80, 100°C (L& Viin Viét Mén et al., 2011).

Khio sit thisi gian say:

Tuong img véi nhiét 35 thich hep da chon, cAn tién hanh khdo sat thid gian sdy aé dat duoe 35 4m mong mudn va it
1am bién 33i cdc chét ¢o hoat tinh sinh hoc. Théi gian siy: 10, 20, 30, 40, 50, 60 phit.

Bidu kién trich ly miu: M3u duge trich ly bing phirang phap ngém dém (Nguy&n Kim Phi Phung, 2007), céc théng sbé
cAn khia sat nham dat higu suét trich dwee hep chét o hoat tinh [a cao nhat.

Knéo sat 7 16 nguysn ligu : mase (whj: 1:20, 1:25, 1:30, 1:35, 1:40.

Nhigt ag nue trich ly: 60, 70, 80, 80, 100°C

Thei gian trich Iy 10, 20, 30, 40, 50 phat.

Khao sit ham lwong flavonoid, polyphenol va kha ning bat goc tyr do DPPH cia I3 sen so véi tra xanh: La sen
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1 sy va tra xanh thirong phim dugc fign hanh bich Iy & cing didu kign, sau d6 mang dich chiét di dinh 'W'Il
mﬂn :dmhem‘ va kidm tra hoat tinh khang oxy héa. J

Bidu ché cao nuérc it 16 i han rich ty B véi Kb ogns

i o & wu cho qué trinh thu dich chiét tir [a sen, BSn hanh tri u v6i ki legmg
snst:n %ﬂmudmc:;‘m;": ',sgm Ia':\; dﬁn; dich mAu va tién hanh ddng khd méu (se::y thing hoa) — cac nude. Tir cag
13ng tién hanh sic ky cdt d8 thu cac phan dogn bang hé dung mdi diing gidit ly -:étgom o6 Chloroform, Methanol
.,.?a'; e thing dbn tromg (mg vai t 18 gitra Chioroform va Methario! 19217 3 7 : 5i...Khi i durere cdc phén do
tin hanh o8 quay chan khong 82 thu cac phan doan nay.

Phwong phip nghidn cim

7 ir i hirong phap cUa Ferreira va ddng tac gid (2007). Nauyén the
<4t nding Jirc khiv: Nang lyre khir durge xdc dinh th'eo pl : F v g y
x:;huang phap ndy duar:rgénv:ha nang cho dién tir cdia mat chat khi chét d6 tham gia vao phan fmg oxy hoa khir.

Ph hép xic dinh tinh bét géc tw o DPPH: 1,1-Diphenyl-2-picrylhyrazyl (DPPH) fa mot gbc ty da o6 mau tin
va cb d) hap Hhu cyc dai & burge séng 517 om. Khi o6 méat chét chéing oxy héa, DPPH 8 bj khir thanh 2,2-Diphenyt-1-
picrylhydrazine (DPPH-H) ~ chét niy ¢6 mau vang. Bo dg gidm hap thu & buérc séng 517 nm d& xac dinh kha nang bl
gbc tiy do DPPH clia chit 06 haat tinh knang oxy hoa (Hazra B et af., 2008).

Xéc dinh t8ng hém lwong phenalic: Sir dyng phurang phap Folin - Ciocalteau, sir dung acid gallic fam chiéit chun (nbng
uoic- :’o — 160 mg?), 0.4 mi dich chiét mau, dugc thém vac 3,6 ml nubc cég va 04 ml mu&; thir Folin d& trong § phit.
Sau d6, thadm 4 ml NazCOa 7%, dinh mizc 1&n 10 m} biing nude ct, U 90 phut & nhigt @6 phang. Do 4 hép thu & buse
sng 750 nm {Atanassova M et al., 2011).

X&g dinh t8ng ham ivong flavonoid: Str dyng phuong php 5o mau & buée song 510 nm, chét chusén 13 catechin (ndng
4% 10, 20, 40, 60, 80, 100 mgh). 1mi djch chiét méu cho vao binh lﬂﬂtl mc 10, thém vao 4 ml nede cét va 0,3 ml NaNg;
5%. Sau 5 phit, thém vac 0,3 ml AIC!3 10%. Philt thir 6, thém vao hén hgp 2 ml NaOH 1M. Sau 86, dinh mirc 18n 10 ol
va do b hap thu & busdc séng 510 nm {Atanassova M et af., 201 1)

Sde kv ggm'z Séic kf ot hé dugrc tin hanh & didu kign ap sudt khi quydn. Pha finh thwang i nhieng hat o6 kich thufs .
tiromg @4 16m (50 — 150 pm), duere nap trong cft thily tinh, chét hip thu ducrc nap vao ot vér t (@ chidu cao chit hig
thu so v6i duémg kinh trong clia cit 14 10 : 1 (Nguy®n Kim Phi Phung, 2007).

Séc &y 16p ming S4c ky 1ép mong (TLC) dung 68 dinh tinh céc hop cht, gial ly voi hé dung méi Chioroform : Methansl
{Nguy&n Kim Phi Phyng, 2007).

KET QUA VA THAO LUAN E
M{t sé thanh phiin trong 14 sen:

Két qua khdo sat sor by thanh phin trong 1 sen dugc trinh bay trong Bang 1.
Béng 1: Thinh phin héa hoc cia I sen

s

Thanh phin 20 &m oo Chét bso Butng tbng Flavonoid Polyphanoi
Ham hegrg 2% 2,3% 1,06% 4.06% 14,85 moig 115.50 mg/g

Két qua cho méy ham lw[lg ﬁav_onuid va polyphencl frong 14 sen cac hon 2,1 1in vd&i flavonoid va 164 1An v
nolyphenal so véi trong 13 gimg {Zingiber oficinale) c6 ham lwgng flavonoid 14 7,05 mg/g va polyphenol 12 39,10 mg§
{Ghasemzadeh et al., 2010). Vi vay, nghién clru céc thanh phdn ¢ hogt tinh sinh hoc tir 14 sen 14 phit hgp.

Kirdio sit nhijt a6 sdy 14 sen
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Hinh 1: Sy 4nh hudmg nhidt 43 sdy lan har |

9 hegng flavonoid  Hinh 2: Sy dnh hirdmy cia thai gian sy 16n ham legng
va polyphenol trong 15 sen fravonold va polyphenol trang Iégsen Y

Theo két qua khdo sét trong Hinh 1, nhist d sy 14 sen & 60°C o6 Ham I i

nhién, & nhigt 49 nay a3 4m sau khi sdy 13 18,0%, vér db Am nay rit khd bég :%:: 1223‘3:.?;123!’ gr:‘n‘;é?cé:ggét
nhigt a9 90, 100°C cho ham lagng e4c cht ihp nhst irong 14t c3 cac mau khdo sat va nhiat 86, cao 06 thé tam mét
tinh clia cac chét. Mau khdo 4t & 70°C khac nhau khong ¥ nghfa so véi mBu & 80°C va 46 &m sau khi sdy cla
70°C 13 7,0% khdng thé bao quin 14 sen trong thér gian dai. Do do, nhigt 35 sy thich hop 1a 80°C. i
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Khiéo sat thiri gian say

Két qua khaa s&ttrong Hinh 2 cho thdy, khi thai gian séy cang kéo dai (40, 50, 60 phut) tht ham Iwgng cac chét thu
duge cang gidm. Thn gian 10 phit cho két qua g Am sau sy 15,6% v& ham legng cde chit thu dugre thip nhét trong
c4c mau khdo sat, do thdl gian ngin ciwra di bit hoat enzyme polyphenoloxydase, chinh enzyme ndy s& oxy héa
polyphenol thanh hgp chit quinon. Céc méu sy trong thei gan 20, 30, 40 phiit ham Iremg flavonoid va palyphenol thu
dugc cao va o6 chénh léch ham legng gilra cic mAu, tuy ahién st chénh léch niy khéng c6 ¥ ngha thdng ké. Mau sdy
20 phit 49 8m cdn khd cao 6.4%, mau sdy & 40 phiit khdag Jat hiéu qué khi tho' gian kéo dai 1 nang ligng va 1am
anh huémg dén hoat chét sinh hoc, Mau sdy & 30 phit che ham legng cac chét cao nhit va dat 40 4m 5,4%. Vi vay, co
thé chon theri gian sdy thich hep a 30 phat.

Khéo sit 1 1§ nguyén figu : nude (whv)

Bing 2: Két qua khio sat ti 18 nguyén figu : nwéec

Tiia(wiv) 1:20 125 130 1:35 %40
Ham lugng favonoid (mg/g) 13,11 £ 0,063 14,08°£ 0,026 1431°: 0,138 14,40°+ 0,447 13,85° 2 0,304
Ham lugng polyphenol (mglg)  §4,56° + 3,032 78200+ 0438  7850":0699 7864”3 1079  78,24°20,932

(*} Chiz in thrémg khac nhau trong cing mgt hang thé hién sy khae nhau gilra cac gia trj trung binh 14 od ¥ nghia thérg k8 v o = 5%.
Theo két qua khdo sat khi ting 1 18 tir 1:20 len 1:25 thi ting ham lwemg flizvonoid va polyphenol trong dich chist. Do khi
téing luong nudc trich ty, cac chit hoa tan rong nguydn liBu s& khuéch t3n ra ngodi dung dich d& dang hon_ Khi tang 1
1& 1én 1:30 va 1:35, theo sé lidu trong bang 2 thi ham hrgng flavonoid va polyphenol 6 tang 18n nhuwng legng ting nay
Khéng déng kd, vi mau & 118 1:25 s0 véi 1:30, 1:35 va 1:40 khdc nhau khing ¢d y ngha thong ké. Khi ting lupng nuedc
nhung khéng téng thém dugc lrgng chét chiét s& gy tén kém chi phi nang lrong cho qué trinh cd quay va dong khd
sau nay. Vi vy, {11¢ thich hop cho qua trinb trich ly 1 1:25 (wiv).

Khdo sat nhiét d§ trich ly

Bang 3: Két qua khao sit nhigt dj trich ly

Nhigt 86 £°C) 60 70 80 %0 100
Ham lrgmg flavonaid (mafg) 67211442  4,95°10,285 1001°£1,145  802°$1077  571°:0,026
HaAm lgng polyphencl (ma/g) 65,03 £ 3,428 59,34 £ 4,653 81,50° £ 5,286 7633°°£0,572 7357°:3,011

{“) Chir in thurng khéc nha trong cing mot hang thé hign sy khc nhau gilra c4c 9ia tr trung binh 14 56 ¥ nghia théng ké véi a = %,

Nhigt a9 nudrc tang s& 1am tang nhanh tée d pha v& té bac va cac chit hoa tan trong nguyan liéu khudch tn ra ngoai
dung dich nhanh hon. V1 thé, khi ting nhigt 8 tir 60 — 70°C [&n 80°C Km ting ham hegng chét chiét lan tir 1,5 dén 2 Bn.
V& mau cé rhidt 86 14 90 va 100°C thl hén lugng céc chit lai gidm xudng, do nkiét @6 cao Jam oxy héa cdc hop chit cd
hoat tinh sinh hoc. Theo két qua khao sat nhiét €3 nuéc trong qua trinh trich ly cho théy nhiét @ 80°C phu hop dung a8
trich ly méu, véi ham lwgng polyphenol va flavonoid trong (ng 81,5 va 10,0 mg/ g chat khé.

Khao sét thai glan trich ly

La sen kho dugc trich Ty bing nuée & nhigt 95 80°C, thai gian ¢ dnh hurdng ion dén higu suét thu diege céc chét trong
dich chiét Tuy nhién, sir dung nhigt trong thai gian dai d& gay bidn @bi hoat inh sinh hot, Qué trinh khao s4t cAn quan

£

tam mye tidu thu ot ham ugng céc hep chit cao nhung khang am bién d8i heat tinh cla cac hop chit nay. Két qua
thi nghiém duwgrc trinh bay trong Bang 4.

Bing 4: Két qua khao sat thol glan trich fy

Thii gian (phaty 10 20 30 40 50

Ham hrgmg flavoncid (mgfg chtkhd)  8,52°+0,026  8.88°+0,026  13.00°£0095 1279°$0079  12.21°: 0053
Harn hegmg polypheno! fmgig chétkhd)  75,81°£0,150 77.83°20,318 8645°¢0,238 1057610095 79,57 40,191

(*) Chix in thuéng khéac nhau trong eing mét hang thé hign sy khac nhau giira céc gia t tung binh I3 cé ¥ nghia théng k& va a = §%.

Theo két qud khao sat trong bang 4, khi tang théi gian trich Iy tir 16 phut d8n 40 phat thi ham [rong polypheno! va
flavonaid ciing tang theo, nhing khi tang thix gian I&n 50 phit thi ham lrong lai gidm xudng va thip hon mAu & 30 phat.
Ham Ivgng polyphenol clia mau & 40 phiit la 105,78 + 0,085 mglg cac nhét trong 5 méu khdo sat. Tuy ham luong
flavonoid ctia mau 30 phat (13,00 + 0,095 mglq) cao hon & 40 phit {12,79 + 0,079 mg/g), nhung trong 14 sen thanh
phin polyphenol lai chiém chd yéu va gép 7,78 1an flavonoid. Vi vy, chon théi gian thich hop cho qua trinh trich ly 13 40
phat,

Khi nang bat gc tw do DPPH cuia cao téng

Hoat tinh bt gbc te do DPPH cda cao tbng (twong tng véi cac ndng d5 tir 50 — 250 pg/ml duge thé hign trong bing 5
dur ay.
Bang 5: Kha nang bit géc ty do DFPH cba cao tdng

Néng @8 miu (pg/ml) 10 20 30 a0 50
Kha nang bt gdc DPPH (%) 435520594 676143078 7830=0236 790120236 79,480,238
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-
1G5 ¢iia vitamin C 14 4,58 pgimi va cim BHa|

nbng o 60 1 sen 14 13,98 pimi, trong ki dé ndng 35 |Cse cia vitarnn 58 igiml va cla BHay

'3(%11‘1 o ) Ké‘? q::?:#m théy cao 14 sen b hoat tinh khéng oxy hoa c20. Ké} qurz nay phit hop vai nghién ciru cla Wy

3w g iac §ia (2003) vén 620 16 San duge trch biing methanal @ ot finh rét 6aa, & ndng dd 50 pgfml khi nang by

gbc tyr do clia cao methanol 14 95,1 £0.2 %.

Knho 54t nang Iy khir cia cao tdng

Nang lyc khir ca cao 13ng dugc so sénh vi 6ac
chit khang oxy hoa niher vitamin C va BHA vin
Giing ndng a9 khio st 4 100 pg/ml. o
Theo kit qua kidm tra néing Iy khir trong hinh 3 l / ~e—Ca0bing
ciia cao thng bing 27.91% ndng iic khir cla
vitamin C va béing 20,69% nding Iyc khi cla
BHA.

Tir két qua kha nang bét géc ty do va kidm tra
nang lye khir ¢iia cao tdng cho thiy, 1a sen o L

ham hrgng chit khang oxy hoa va hoat tinh clia
ching rit €aa, vi vay cd thé img dung 14 sen vio S -
thyc pham nhu mot thanh phdn chit KNAng oXY  Hinh 3; K&t qua nang lipe khir cika cao tong, vitamin C va BHA
‘héa ty nhign.

Khio sit 8o sanh ham luemg avonoid va polyphenol ciia [a sen &4 tra xanh

Theo kbt qua nghidn ciru ciia cdc nha khoa hoc trong nudc va trén thé g thi iré xanh 1a loai thee pham chira tharh
phan chit khang oxy hoa cao, gilp chéng lai cic gbc ty do trong co the, v.v. Nhikng nghién cuu'vé thénh pidin chll
khang oxy hda frong 14 sen trich ly bing nuée cdn han ché, khdo sat nay chu_théy 14 sen cé thé Gng dung treng thye
phém néi chung va nganh cong nghidp nuwdc gidi khat néi riéng. K&t qua khao sat duec trinh bay trong Bang 8.

Bing 6: Ham lrgng flavonold va polyphenol ciia i sen v trd xanh

Thanh phin Flavonoid (mg/g) Palyphenol {mg/g)
L sen 2.7110,158 67,41£0,311

Ted xanh 0,872 0,601 2,7120,158

1y {pgmi) clim OPPH 13,98 6.1

Ham legng polyphenol cha tra xanh oép 2,5 1an ciia la sen nhung ham legng flavonoid clia |4 sen cao han trong i
xanh 3 1An, Gia tn 1Csp ciia 1 san cao hon tra xanh 2,08 1An, nhw vay cd thé xem kha nang bét gbc ty do DPPH cia it
sen bAng 50% haat tinh bit gbc v do cla tra xanh Tl két qua khdo sét cho théy, vide (ng dung |4 sen vio frong thix
phdm 14 b ¥ nghia khoa hoc v thyre ti&n.

Két qua sic ky cét ciia cao tdng (c20 nude cia 1 sen}
Thu dugre 5 phan doan khac nhau vdn hé dung méi gii ly 1a Chiorofrom (C) : Methanol (M} q
Bang 7: Két qué thu phin doan tir cao tdng blng sic ky cit silica get

Ténphsndopn Dungmdigidily Cao (g) Sickykpméng  Thubic thir hop chit phenol*  Hogt tinh sinh hoe™

cst cMeny 0,0321 2 vt (a) Duong tinh Duong tinh
cs2 CM@E1w73) 00175 1 viét {a) Duang tinh Dnmn: tinh
cS3 C:M(7:3) 0,0502 2 vét (&) Dworng tinh Duong tinh
cs4 CM{7:3) 0,0621 2 vét (a) Dwong tinh Duweong tinh
€SS CM({5Sva37) 0,091 2vét (a) Duwang tinh Ouong tinh

5] Dux méi gidi ly sic ky ban mdng 1a Methanol
A

muéc:?)m"n but hgp chit phenel khi phun xt ban mong 14 Benedic, 66 hep chit phienol & hidn vét mau vang trén nén xanhlo

: T’::u m ::.: ﬂm“mc biing dung dich OPPH 0,05% trong Methanal, phun xt ban mong, vt no c6 hoat tinh khéng oxy hoa sé 8
Kbt qua gidi Iy o5t cho dén thin didm hign tai thu duge 5 phan Goan 65y cho két qua i i thud

o gén. ¢n tai thu qua dwong tinh vin 2 logi thubc thi o,
phan doan duge 9|2| ly wéri s dung méi c6 dj phan cye tér trung bink 88n phan cuc manh?‘l’éng ki legng cao ciia o
phan doan nay chiém 30% so voi kh: lrgmg cao tng ban ddu (0,50g). Két qus nay c& ¥ nghia khi can tim phan dogh
8 khéi lurgng 1ém hodc hoat tinh cao a8 ti8p tuc kho sat.
KET LUAN
Qua qué trinh nghién ciru, chiing t8i At ra Swrgce nhimg két lugn nhy sau:
Nhsét 69 séy thich hop 1a 80°G trong thi gian 30 phit.
TV 1§ nguydn gu : dung mdi (muére) 1 12 25 (wiv)
Nhit 40 trong qué trinh trich ty 1 B0°C, thén gian trich ly thich hp t 40 phat.
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Higu sudt chibt cao 14 17,5%.

Néng 88 [Cso cita.cao 1hng 1 13,98 pg/ml, @y 14 oo s khoa hoc dé chirng minh 13 sen chira thanh phiin ré tét cho strc
khoe va ¢ thé mg dyng ceo ting {cao nuéc) ndy vao nganh cong nghi¢p nurdrc gidi khat.

Khi thu céc phan doan cao chiét va kidm tra hoat tinh ciia cac phén Soan ndy, 1am tién d& cho cac nghign clru thu nhan
chét finh c6 hoat tinh cao va thir nghigm trong cic nghién cin y sinh.
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STUDY ON THE ISOLATION OF ANTIOXIDANT FRACTIONAL EXTRACTS ON
LOTUS LEAF (Nelumbo nucifera Gaertn)

Nguyln Thj Ngoc Mai', Ngb Dai Nghigp®

'Tmong Dai hoc Bach Khoa, Bai hoc Qube Gia Tp.HCM
2Trudng Dai hoc Khoa hoc Ty nhién, Dgi hoc Quée Gia Tp.HCM

SUMMARY

In this study, the target is extraction and identify antioxidant fractional extracts on iotus leaf. Lotus leaf was dried in 30°C in 30
minutes to achieve moisture 5.4%. To isolation lotus leaf extract use water in 80°C with rate 1:25 in 40 mnutes. Lotus leaf was
identified the total polyphenol content usmg Folin-Ciocalteau method {Atanassova M ez al., 2611) and the total flavonoid content
using optical colorimetric method (Atanassova M et al., 2011). Polyphezols content and flavonoids content in lows leaves is 115.50
ng/g dry plant material and 14.85 mp/p dry plant mateyial. After isolation lotus leaf extract, drying it in vacuum egvironment to be
extractive powder. Extractive powder were been test antioxidant activities using: Reducing power (Ferreira IC ef al., 2007), DFFH
methad (Hazra B ef al., 2008). Antioxidant activitics of extractive powder were compared 1o the antioxidants (vitamin C, BHA).
Results of exrncvs ICs is 13.98 pg/ml. Extractive powder was separated fractional Extracts using thin-layer chromato-graphy and
classical ops hy with solvents {chl : metanol) i

Keywords: Phenolics-Lotus Leaf, extract polyphenol, Lotus Leaf, extract flavonoid.
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