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Khdo sat ham llm’ng polyphenol va kha néng khéng oxy hoa
cta djch tréi gidc (Cayratia trifolia) trude va sau 1én men
st dung ndm men chiu nhiét Saccharomyces cerevisise HG1.3
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Tom gdt:

T 4y gidc chira nhidu hop chit ¢é hoat tinh sinh hee <ao, ¢6 kha nang khang oxy héa, gidm sy ting trudng cia
khoi u va duge sir dung lam dwgc liéu ciing nhu la ngubn nguyén li¢u tbt dé 1én men rugu vang. Nghién ciru nay
nhim myc dich khao sat ham lugng polyphenol va kha nang khing oxy héa ciia dich trai gidc trude va sau 1&n men,
goép phan mé réng ngudn nguyén li¢u cho sin xudit regu vang, mt sin phim rht pho bién hién nay. Két qué phin
tich 53 mAu tréi giac dwgc thu ¢ 13 tinh/thanh phé thude Pdng bing song Ciiu Long (PBSCL) cho thiy: ham hueng
duwdng khir trong trai gidc dat tir 0,22 dén 0,96 mg/100 ml, ham lugng polyphenol dat tir 0,47 dén 1,54 mg GAE/ml
va kha niing khang oy héa tir 16,61 dén 82,86%. Thir nghiém qu4 trinh 1én men rwgu vang tir ngudn nguyén ligu
trdi gie thu & tinh Ca Mau vi Kién Giang sir dung chiing ndm men chiu nhigt Saccharomyces cerevisiae HG1.3 cho
két qua: ham lwgng polyphenol va khi ning khang oxy héa cia dich trai gidc trude va sau khi 1én men 1a n dinh,
vi khc bigt khdng ¥ nghia ¢ mirc 5% (p<0,05). Trong dich trai gide triée khi 18n men, polyphenol lan lugt 13 53 va
66 mg GAE/100 ml, kha niing khang oxy hoa: 44,9 va 54,7%. Trong dich trai gidc sau khi 1én men, polyphenol lan

lwgt 1a 61 va 60 mg GAE/100 ml, kha ning khing oxy héa la 51,4 va 57,3%.

Tir khéa: khang oxy héa, polyphenol, rwou vang, Saccharomyces cerevisiae, trai gidc.

Chisé phan logi: 2.8

Cay giéc (Cayratia trifolia) 1a loi than leo héa g& moc
phd bién & cée ving nhiét ddi va can nhidt d6i cia chau
A, chdu Phi, Australia va cac ddo cia Thai Binh Duong
[1]. Theo mét s6 nghién ciru trén thé gid, cdy giace c6 chita
nhiéu thish phin héa hoc nhu: kaempferol, myricetin,
quertin, triterpenes, epifriedelanol, sap dau vang, steroid/
terpenoids, flavonoids, tanmin [2]; trong trdi ¢6 chira ham
Tugng cao cac hop chit phenolic co kha nang ngan chan qud
trinh oxy héa [3]; dich trich trai gidc tir cdc dung mdi khéc
nhau cho thay s hién dién ciia nhiéu chét c6 hoat tinh sih
hoc cao nhu dich trich trdi gidc tir petroleum cho thdy sy
hién dién cia alkaoid, acid amin, protem, cabohydrate va
saponin; hay dich trich trai gidc tir ethanol c6 sy hién dién
cua alkaloid, flavonord, acid amin, protein, carbohydrate,
cardioglycoside, saponin, terpenoid, teroid va nhiéu chét cé
kha ning khang oxy héa [4].

O mét s6 qubc gia trén thé gioi, dac bist 3 An bj, cay
gidc duge sit dung lam thude chira trj nhidu loai bénh trong
y hoc c6 truyén. Véi céc thanh phin héa hoc, cac hop chét
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sinh hoc ¢6 hoat tinh khang siéu vi chéng lai £ coli, truc
khuan subtilis, Micrococcus luteus vi P. oxalium [5], ciy
gidc di dwge nhidu nude trén gioi lwa chon cho hudng
nghién citu lam duoc liéu. Bén canh d6, trai gidc con chira
cac thianh phan c6 kha ning chéng ung thu, khéng oxy héa,
¢6 ham luong dudmg va mau sic dep nén ciing dugc sit
dung nh nguén nguyén liéu trong 1&n men rugu vang, gop
phén lam ting gi4 tri cho san phdm va lam phong pht thém
céc loal nrou | vang dang ¢4 trén thi trudng. Tuy vay nhiing
nghién ciru vé trai gidc & Viét Nam con khé han ché, dac biét
14 cac nghién ciru vé dic diém hmh thai, dic tinh sinh hoc
cla tréi giac ciing nhu sy thay d8i v& him lurgng polyphenol
va kha nang khang oxy héa cua dich trai gidc trudc va sau
khi 1&n men ruou. Ngoai ra, do anh huéng nhiét d¢ trai ¢t
ngay cang néng dan 1én, vidc khai thic va sir dung ngudn
nam men chju nhiét trong qué trinh 1én men ruou ngay cang
duge quan tam nhidu hon. Nghién clru niy nhim khéo sit
céc chi tiéu vé dudmg khir, ham lvong polyphenol va kha
ning khang oxy hoa cia nguyén ligu trai gide truge va sau
khi ién men ruou vang tu dich tréi giac sir dung ching ném
men chju nhiét durgc tuyen chon.
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Asbtract:

Cayrana trifolia (L) Domin berry is a source of high

ical activity pounds, 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/m! 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 mi, and the antioxidant
capacities were 51.4 and 57.3%, respectively.

Keywords: antioxidant capacity, Cayratia
polyphenol, Saccharomyces cerevisiae, wine.
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Khoa hoc Ky thudt va Céng nghé

Doi tugng va phuong phap nghién cuy

Dich trdi gidc vi chiing ndm men

- Nguyén liéu trai gidc duoc thu hdi & cac dia didm khac
nhau cila 13 tinh/thanh pho thudc DBSCL, mdi tinh/thanh
phé tién hanh thu tir 4-5 mAu trdi gidc. Tong & may tré1 gide
duge thu vé dé thue hién céc phan tich 13 53 mAu, Miu wéi
gidc duge thu hai 1a nhing trai chin, mong nudc va cang,
c6 mau den sdm, chon nhitng trai khong dap nat, rira sach
v6i nude nhiéu [dn, dé rao va ép 1y dich trai twoi tién hanh
thi nghiém.

- Chiing ndm men Saccharomyces cerevisiae HG1.3 da
dugce phén 14p, thir nghiém va luu trir tai Phong thi nghiém
Cdéng nghé sinh hoc thuc phfam, Vién Nghién civru va Phat
trién Cong nghé sinh hoc, Truong Pai hoc Cén Tho [6].

Phurong phdp nghién ciru

Khdo sdt dic diém hoa ly cia nguyén liéu trdi gigc* chi
s6 pH duoc do bang pH ké, d6 Brix duge do bang chiét
quang ké. Ham luong dudng khir duge xac dmh bing
phuong phép Acid Dinitrosalicylic (DNS) va do d6 hép thu
& budc séng 540 nm. Ham lrong polyphenol dwoc thire hign
bing phuong phéap Folin - Crolcateau [7] va do d6 hdp thu
& budce song 765 nm.

Khao sdt hoat tinh khang oxy héa vér DPPH (2,2 -
Diphenyl - 1 - picrylhydrazyl): dugc lhu‘c hién bing phurong
phép DPPH [8]. M6t ml dung dich miu (pha trong methanol)
duogc thém vao 2 m! DPPH (100 pmol/1), dé yén trong t6i 30
phiit va do dé hép thu & buéce song 517 nm, Déi chimg 4m
(AC) gdm 1 ml methanol va 2 ml DPPH MAu tring 12 3 ml

N B . Ac—As
methanol. Phin trim trc ché dugc tinh theo c¢dng thic: <

*100%. Trong d6, Ac t bude séng do duoc clia mau dbi
chimg va As 12 budc song do dugce cia miu thir.

Lén men ruou vang trai gidc voi nguyén lidu trdi gide
& Ca Mau va Kién Giang siw dung ném men chiu rhiét
Saccharomyces cerevisiae HG1.3* qua trinh 1én men nrou
vang trai gidc dwoc thyre hién nhu sau: (1) trai gidc duoc rira
sach va dé réo, (2) ép léy dich, (3) chinh vé 20° Brix va pH
=4,5, (4) thanh tring bing NaHSO (140 mg/1) trong 2 gio,
(5) chiing 1% dich ting sinh ndm men HG1.3 vao 1 lit dich
tr1 giac dd thanh tring, (6) u ky khi & 35°C trong 6 ngay.

Thong ké phan rich s6 liéu. két qud duge xit Iy théng ké
theo phuong phap phan tich Anova bing phin mém Minitab
16.0.

Két qua va thao luan

Quan s4t v& hinh dang bén ngoai cho thiy, cac miu trdi
gidc duoc thu hdi tai cac dia diém ¢6 hinh dang tron, hoi det
hoac dep tiy timg viing, kich thude tir 1,5-2 cm, ¢6 miu den
sam, bé mat trai bong hodc hoi nham (hinh 1)
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Hinh 1. Hinh dang va kich thuéc clia trai giac (Cayratia trifolia).

Gid tri pH va °Brix

Tiy thude vao vi tri dia 1y va didu kién khi hiu ciia m3i
dia diém thu miu ma miu tras gide c6 gis i pH va *Brix
khéc nhau, gia tri pH trong khoang tir 3,01-4,75, °Brix
tuong ddi thip, tir 3,5-10 g/100 ml (bang 1). Trong cong
nghé 1én men yéu cdu cac loai trai dat 46 chin ché bién, ¢4
hwong vi dac trung. G d5 chin ché bién him lugng duimg
tang, ham lugng acid gidm phu hop véi yéu ciu trong cong
nghé 1én men. Pudng tdng s trong nuéc qua cao, °Brix
phai tir 20-22, dbi véi qua ¢6 *Brix cao chi cin bd sung mot
it dudng, cdn Brix thép thi phéi thém nhiéu dudng d¢ dim
bao dd rugu. Néu khong c6 mdt lugng acnd t4i thiéu thi
g 8 lat vi thidu chua; quan trong hon, néu thibu acid,
pH cao thi tap khuan phat trién manh gdy khé khan cho
hoat dong cua nim men. Nlumg néu lugng acid nay qua cao
ciing khéng t6t vi s& khé 1én men va nrou khé uéng [9]. Nhu
vy, nguyén liéu trai gidc co gié tri pH phii hop cho viéc Ién
men rugu vang, dbng thoi cin bd sung dudng dé ting gid try
°Brix dat yéu cau.

Ham lugng dwong khiv

Két qua phan tich ham lugng duong khir ¢6 y nghia
théng ké & mirc 5% (p<0,05) duge bidu dién & bang 1. Qua
phan uch cho thdy, ham lugng dudng khir trong miu tréi
gidc nim trong khoang tir 0,22+0,009 g/100 ml (KG3) dén
0,96+0,028 g/100 ml (CT4).

Bing 1. K&t qua pH, °Brix va ham lugng dubng kh{ clia 53 miu
trdi gidc.

Tinh Min  pH  “Brix :;‘;:'N:"'n""';g duimg khis
BL1 328 s 0,26%:0,008
BL2 323 4 0,260,005
Bac Ligu BL3 332 4 0,30804£0,012
BL4 33 5 0,279,003
ST1 352 5 0,2771£0,011
SocTrang  ST2 339 7 0,410 20,006
ST3 338 4 0,260,005
ST4 321 s 0,33%mk£0,014
VI 51 6 0,25%4£0,001
Tra Vinh V2 325 5 0,25%£0,005
V3 14 4 0,25%40,003
V4 301 4 0,260,014
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BT! 33 6 0,26%0,005
. BT2 341 6 0,25%40,003
Bén Tre - B
BT3 344 7 0,550,009
BT4 3,44 7 0,360,014
CM1 327 5 0,30e4£0,005
CM2 356 65 0,340,048
Ca Mau
CcM3 341 s 0,230,043
CcM4 3,55 5 0,429°6MK4:0,049
VL1 4,08 4.5 0,230,001
VL2 4,16 5 0,250,002
Vinh Long
VL3 471 8 ,56:%:£0,007
VL4 4,75 7.5 0,2884L£0,008
TGI 3,35 6 0,274£0,01
N TG2 3,29 5 0,25%4£0,011
Tién Guang - —- -
TG3 37 8 0, 81”"&0 052
TG4 3.7 6 0 26““&:0 006
HG! 335 6 0, 32”‘““9:0 007
HG2 321 6 0,244,003
Hau Giang 5
HG3 312 5 0,240,001
HG4 3,35 4 0,309++0,001
CT1 3,72 85 0,555+0,01
CcT2 36 6 0,45%Rhx+0,004
Cin Tho =
CT3 378 65 0,630,013
CT4 47 10 0,960,028
DTI 36l 7 0,39¢8m£0,029
N DT2 36 7 0,466 +0,022
Déng Thép
DT3 3,77 8 0,49%0,003
DT4 3,46 6 0,290,004
AG! 4,07 4,07 0,50°%0,022
AG2 4,18 4,18 0,39%w440,025
An Guang
AG3 4,04 4,04 0,39¢h4.40,003
AG4 43 43 0,46%E::0,007
LAl 335 6,5 0,25%£0,005
LA2 35 5.5 0,25"£0,007
Long An
LA3 39 8,5 071“‘10013
LA4 3,47 7 0,62%420,06
KGI 323 35 0,230,006
KG2 3,26 0,24M40,001
Kien Glang ~ KG3 31 4 0,220,009
KG4 3,13 5 0,250,004
KGS 3,1 5 0,2314:0,01

Ghi chii: gla tr trong béng 13 g1 tri trung binh cda 3 (3n 13p lai, cac ky w
theo sau cac gia tri trong ciing mot cot khac ahau thi khac biét c6 ¢ nghia
vé mit theng ké & mic 5% (p<0,05).
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Ham lugng polyphenol (Total Phenolic Content - TPC)

Ham lugng TPC cna dich trai gide & cac dia diém thu
mau thude cac tinh clia PBSCL duoc trinh bay & (bang 2).
Ham hrong polyphenol duge xac dinh theo phuong phap
Folin - Ciolcateau va két qua duge xac dinh dva trén phuong
trinh dwomg chuén y = 0,0161x - 0,0845. Ham luong TPC
cia dich trai giac dat cao nhit & miu CM4 14 1,54£0,45 mg
GAE/m], thép nht 13 méu VL2 v&i ham luong 12 0,47+0,01
mg GAE/ml M3u LA3 & tinh Long An ¢6 ham luong cao
thir har (1,47+0,09 mg GAE/ml), tuy nhién cac méiu con
lar thuge tinh nay 13 miu LA1, LA2 va LA4 ¢6 him lugng
TPC 14n Tuot 14 0,64+0,02; 0,78+0,01; 0,57£0,05 mg GAE/
ml, thip hon so vér mAu LA3 va khac biét ¢6 ¢ nghia v&
mit théng ké & mic 5% (p<0,05). C& Mau vi Kién Giang
14 har ving nguyén Iiéu dd1 dao duge lya chon dé san xudt
ruou vang trai gide, mAu trai gidc ¢6 ham lugng polyphenol
tbng s6 tir 0,58+0,12 dén 1,54+0,45 mg GAE/ml. Nhu vy,
két qua phan tich cho thdy ham legng TPC ciia miu & Ca
Mau cao hon so vé1 mAu & Kién Giang, va Ca Mau cfing
13 tinh ¢6 miu tréi gide cho ham luong TPC cao nhét. So
sédnh vo1 ham lugng TPC ¢6 trong nude ép nho thirong mai
theo bdo cdo cia Burin [10], him lugng 1,117 dén 3,433
mg GAE/ml, cao hon so vé1 dich tré1 gidc trong nghién cliru
nay. Nghién ciru v& ham lugng TPC cia dich tré1 giéc cho
thdy 6 thay db1 khic nhau trong cic mAu duge ly trich theo
phirong phap khéc nhau, cao nhét d6i véi mau tréi gidc duge
séy lanh khé chiét xudt methanol 14 45,1 mg GAE/g mAu,
Mu dich trdi tuoi pha losing trong methanol (4,6 mg GAE/g
mAu) cao hom so véi dich trar tuoi pha lodng trong nuée (2,9
mg GAE/ g mu) [3].

Khd ning khdng oxy héa véi DPPH (2,2 - Diphenyl -
1 - picrylhydrazyl)

Két qua khao sat v& kha ning khéng oxy héa & dich
trich tréi gide 13 16,615,93 dén 82,86+1,08%. Mau LA3
¢6 ham lueng polyphenol cao thi hai va ¢4 phin trim {ic
ché DPPH cao nhét (82,86%) Tuy nhién, miu HG3 c6 him
lwong polyphenol thng sé (0,62+0,02 mg GAE/ml) thip hon
50 v&i nhiéu mAu khac duoc khao sat nhung c6 kha ning irc
ché cao 76,51% (bing 2), didu niy cho thiy véi nhimg miu
nay kha ning (e ché gbe tu do DPPH khéng ty 1€ thun véi
ham Trgng TPC m do thinh phn va ham lugng cie hop
chit khac hién dién trong dich tréi gi4c tao thanh. Theo két
qué d& nghién clru, phén trdm {rc ché DPPH trong dich trat
gidc twoi (61,47%) thép hon trong dich 14 twot (62,92%) va
Kkhéc biét khong c6 ¥ nghia théng ké & mixc 5% (p<0,05).
Phin trim trc ché DPPH ciia dich trai giac séy lanh khé
chiét xuét methanol (92,44%) cao nhit va thép nhét 1a dich
trai twor pha loging trong dung méi nude (42,22+0,40%) {3].
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Bang 2. Ham lugng polyphenol va kha nang khéng oxy héa cia
53 méu trai giac.

Tinh/ N . Him lugug
ST yimnpns  Miu  DPPH(%fech)  polypheml
(mg GAR/ml)
BLI  4297Mwowz] 25 23016
BL2  47,4@wmeisa)  0.98940,07
U ppobgn B3 6735813 1,36%40,03
BL4  A7IWewiSgs 067000
STI 4073 053mi000
) SécTiing  ST2 80269120 1,26%40,12
ST3 65.86™443,90 12490,05
ST4  ALIgRewed3ly 074w (3
TV asSTmwESI2 0,800Kem001
, TaVEh  TVZ dE3eews)  08eann
TV3  Ad0WmRi30 (80Memi0002
TV4 A4S SDMeAII3 0,89WNe£003
BTI 5524811 65 0,92%£0,05
v e BI2  ASgitwmings  0.@ewiems)0)
BI3  SIAWL40) 0,93h0,03
BT4  70,0343,09 1, 19740,08
ML 21,55%42,57 0,90040,03
, M2 3075MmenA607  LOTER002
3 i Mau M3 2496742,18 0,934 40,02
CM4  3131mewes047 1544045
VLI 4020Mmei00 0685002
VL2 49,103 88 04794001
5 Vihlong i3 g spmeeesr iz 0,480,004
VL4 G47IRLTS4 Q91003
TGl 60,5Twns2,18 0,753, 10
5 Tibn Grng TG2 51,3237 0,78¢morn20,1]
TGI  66,16%420,97 0,60%men40,17
TGH 79924498 0,830w10.40,09
HGL  7690%2549 1,05°%4:0,00
8 Hmomy TG GEss 0,64mm 40,12
: HG3  76,51%44,00 0625002
HGA 27544431 0,54740,03
CTL 654722492 0,75monre0,13
. CT2 2864294 0,570,01
9 CnTh oy grgeeeeagsy  09ewa0g6
CT4 5754271 0,8920,05
DI 40p0menslg) 0821003
L D2 376ea3sg 0830wmeag0]
W PongThip  pry yispumersaly  090%MNL004
DT4  4548Wmors]3)  O810wmes0,0)
AGl  294Imenl3gs  090WME008
N 0,88n£0,00
AG3  4378Mmws4lo 0.99%wmi010
AGH  IBa4MmOBIIRE  OBEMRME004
LAl  4471wmws267 064t 20,02
2 Lowghn LAZ  53,54%1078 0,78kmons £0,01
LA 82,8641,08 147420,09
LA 4488Wmor0 86 0,579£0,05
KGl 2925215 0,828,053
s KG2 233974678 0,79m0m8 10,03
KiénGiang  KG3  32,53mowsl 79 070Wwmr£003
KG4 16614593 0,58m20,12
KGS _ 49209Wns1000 10049007

Ghi chi; g1 tri trong bang 13 gi4 tr trung binh cira 3 1an 13p lar, céc ky
theo sau cac gid tr trong cling mét cdt khac nhau thi khac biét ¢6 § nghia
v& mat thng ké & mic 5% ( p<0,05)
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Lén men dich trdi gidc va cdc chi tiéu phin tich ciia
rpu vang trdi gide

Ca Mau va Kién Giang 1 hai dja phurong c6 nguon trai
gide dbn dio ¢ ving DBSCL do c6 dién tich rimg rong 16n.
Hang nam, tar tmh Ca Mau va Kién Giang thu hai dugc
khodng 70-80 tAn trai mBi mila, do d6 trong nghién ciru nay
sir dung ngudn nguyén Ligu trai gidc cla tinh Ca Mau va
Kién Giang cho qué trinh [én men rrou vang tréi giac.

Chung nim men Saccharomyces cerevisiae HGl 3 [6]
dugce tuyén chon st dung do ¢6 kha nang lén men t6t o nhiét
dé 35°C, pH 4,5, “Brix 20; mat s6 sau khi ching vao dich
1&n men 13 107 & bao/ml va théi gian 1én men 12 6 ngdy.

Céc chi tidu phan tich rrou vang trar gidc duge lén men
tir nguyén liéu trdi giac thu & tinh Ca Mau va Kién Giang
duoc trinh bay trong bang 3.

Bang 3. Cac chi tiéu phén tich trudc va sau khi lén men rugu
vang trai gidc.

.y Dung  Bmlog  Pabphenst  DPPH
e Mis W Bl i gGAE (i
# o) Chve ) o)
the Dmgie 4D W 1S [0
Mau Rutigie 49§ 0% 120 1604001
Tbkia Dehwhgr 40 0 1% 066003
Gang Rememgic 47 2 0% 0 160°:009

Ghi chdr gid try trong bang 13 gia tri trung binh clia 3 lan Iap lal, cac ky
theo sau cac gid tr trong cing mot cot khac nhau thi khac bié1 c6 ¥ nghta
vé miit theng ke & mic 5% ( p<0,05).

Ham lugng polyphenol trude khi 1én men cua dich trai
giac & tinh Ca Mau va Kién Giang lan luot 1a 0,53 va 0,66
mg GAE/ml, khac biét khéng cé y nghia théng ké & mirc
5% (p<0,05) 50 v6i san phdm rugu trdi gide sau khi [én men
(0,61 va 0,6 mg GAE/m]) San pham rugu vang trai gidc
6 gid trj phén trim e ché DPPH 14n huot 12 57.3% (Kién
Giang) va 51,4% (Ca Mau) thay d8i khong déng ké so véi
nguyén lidu ban ddu 1 54,7% (Kién Gang) va 44,9% (Ca
Mauy), cho thiy kha ning oxy héa va ham lugng polyphenol
cua dich trér gic khong bi dnh hudng béi qua trinh 1én men
(hinh 2).

Blam lugng Polyphenol tmg GAE: mi) Kha nang khang oxy hoa DPPH (% e che

T e
a Ti it Grag

Db Ot
wic

dd ham ligng polypnhenol va kha nang khang oxy
héa ctia dich trdi gidc trudc va sau 1én men rugu vang tréi giac.
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Két luan

Céc két qua phan tich cho thdy nguyén liéu trai gidc
6 hoat tinh sinh hoc cao véi ham hrong polyphenol la
0,47-1,54 mg GAE/ml va kha nang khéng oxy héa 1a 16,6
82,86%. Két qué clia qué trinh 18n men rugu vang tir nguyén
liéu trdi gidc & tinh C& Mau va Kién Giang su dung nim
men chiu nhiét Saccharomyces cerevisiae HG1.3 cho thiy:
ham lugng polyphenol va kha ning khang oxy hoa ciia dich
trai gidc trude va sau 1én men khac biét khong y nghia &
mitc 5% (p<0,05), diéu ndy gop phin cung cp théng un 1
cdc hoat tinh caa tré1 giac khong bi &nh hudng sau qua trinh
1én men, va trdi gidc [a mdt trong nhimg ngudn nguyén ligu
t6t cho sin xudt rrou vang.
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