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Ngai trang (Curcuma aromatica Salish.), Gung gio (Zingiber zerumbet Sm.)
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Tom tit:

Stress oxy hda 1a mgt trong nhu'ng nguyén nhin giy bénh tit cho con ngum, chu yeu 1a do tinh trang mit cin bang
ciia cic chat oxy hoa v6i cac chat khang oxy hoa bio vé trong co thé. Do d6 dé nang cao strc khoe, hién nay, cac
sian pham nguon goc tu nhién chira cac chit khang oxy héa thuong dugc sir dung. Céc ciy thugc hg Girng da duge
biét chira nhiéu hop chit khang oxy héa tw nhién. Vi vy, nghién ctru nay nham muc dich danh gia hoat tinh khang
oxy héa cia cac cao chiét ethanol thén ré Ngai tim (Kaempferia parviflora Wall. Ex Baker), Ngai trflng (Curcuma
aromatic Salisb.) va Girng gié (Zingiber zerumbet Sm.) bing cach sir dung cic phwong phap thir nghiém khac nhau
nhw phlro’ng phap DPPH, ABTS™ va nang luc khwr (Reducmg power) Ngoai ra, ham lu'ong polyphenol tong va
flavonoid tong trong cac dich trich cung dugce xac dinh. Két qua cho thay, cac cao chiét déu chira ham lu'o’ng I6n cac
hop chit polyphenol tong va flavonoid tong Ngai trang va Girng glo thé hién hoat tinh khang oxy héa tét hon so véi
Ngai tim trong ciac phwong phap thw nghlem Nghlen ctru cho thay tiém ning léon trong viéc wng dung cac loai thuc
vat tw nhién nay vao linh vuc thuc pham va dugec pham

Tir khéa: Girng gi6, khang oxy héa, Ngai tim, Ngii tring.

Chi s6 phén loai: 3.4

Dat van de

Ngai tim (Kaempferia parviflora Wall. Ex Baker), Ngai
trang (Curcuma aromatic Salisb.) va Gimng gié (Zingiber
zerumbet Sm.) moc hoang hodc dugc trong ¢ khip ca nudc,
tir Bac vao Nam, dic biét 1a cac vang doi nai [1]. Ngai trang
va Gung gid da dugc md ta trong danh lyc céc loai thuc vat
Viét Nam [2, 3], riéng Ngai tim modi duoc phat hién & cac
tinh Bak Lak, Gia Lai (K-Bang) va Thanh Hoéa [4]. Pay la
céc cay thude ho Gung, mot ho c6 nhiéu tng dung trong y
hoc ¢ truyén [1, 2]. Mot s6 nghién ctru trong va ngoai nude
cho thay day la cac loai thyuc vat ¢ tiém nang rat 1on trong
linh vuc y dugc. Ngai tim c¢6 chtra 5,7-dimethoxyflavone
¢6 kha ning tc ché manh emzyme PDES5 va PDEG6 diéu tri
16i loan cuong dwong trén chudt [5] cling nhu 14 chat ting
cuong suc khoe tiém ning cho ngudi cao tudi do lam giam
stress oxy hoa [6]. Cao chiét ethanol Ngai tring thé hién
hoat tinh khang viém do c6 chtra lugng 16n acid arachidonic
[7], dau ciia Ngai tring c6 hoat tinh bao vé gan khi trc ché
su phat trién khbi u ciia gan dén 51-52% [8]. Gung gi6
¢6 kha nang giam sy ting trong luong co thé, luong md
ndi tang va noéng do lipid huyét tuong [9]. Tuy nhién hoat
tinh khang oxy hoa cua céc loai thuc vat trén con it tai li¢u

“Tac gia lién hé: trongtuan@ctu.edu.vn

TAP CHI

HOA HOC

ONG NGHE /It Nam 62(5) 5.2020

nghién ctru. Chinh vi thé, trong nghién ctru nay, ching toi
tap trung nghién ctru hoat tinh khang oxy hoéa cua 3 loai
thuc vat dugc mo ta ¢ trén. Cac loai thuc vat nay dugc thu
hai trén dia ban Nai CAm vung Bay Nui, thudc huyén Tinh
Bién, tinh An Giang.

Doi tuong va phuong phap
Nguyén li¢u

Mau nguyén liéu tuoi (1 kg) mdi loai duge thu hai tai Nai
CAm ving Bay Nui, huyén Tinh Bién, tinh An Giang. Cac mau
duoc thu hai tai cac toa d6 10°29°43°N; 104°58°51,13”E &
dd cao 600 m (Ngai tim); 10°29°60”N; 104°58°40” E ¢ do
cao 400 m (Ngai tréng) va 10°30°24,98°N; 104°58°39,55”E
& d6 cao 400 m (Gung gi6). Mau duoc xac nhan boi Phung
Thi Hang v&i s6 leu mau Ngai tim P1102017-AG(NC)0013,
Ngai tring P1112017-AG(NC)0007 va Ging gié P1072016-
AG(NC, NT)0017. Cac mau nay duoc thu hai, dinh danh
dua trén d3c diém hinh thai va so sanh véi tai liéu chuyén
nganh. Mau duoc luu trit tai Phong thi nghiém Sinh hoc thuc
vat, B mon Su pham sinh hoc, Khoa Su pham, Truong Pai
hoc Can Tho. Nguyén li€u sau khi thu hai vé duge ria sach,
loai bo tap ban, cit nho, séy 0 50°C va xay thanh bot.
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Abstract:

Ocxidative stress is one of the causes of humans diseases,
mainly due to an imbalance of oxidative compounds
with protective antioxidants in the body. Therefore, for
improving health, nowadays, natural products containing
antioxidants are often used. Plants belonging to the
Zingiberaceae family have been known to contain lots
of natural antioxidants. Therefore, this research aims to
evaluate the antioxidant activities of ethanolic rhizomes
extracts of Kaempferia parviflora Wall. Ex Baker,
Curcuma aromatic Salisb., and Zingiber zerumbet Sm. by
using some different bioassay methods such as DPPH,
ABTS™, and reducing power. In addition, the content
of total polyphenol and total flavonoid in the extracts
were also investigated. The results showed that all of the
extracts contained high amount of total polyphenol and
total flavonoid components. Curcuma aromatic Salisb.
and Zingiber zerumbet Sm. species provided the stronger
antioxidant activity than Kaempferia parviflora Wall.
Ex Baker species in all the tested methods. In brief, this
research reveals a great potential for application of these
medicinal plants in food and pharmaceutical fields.

Keywords: antioxidant, Curcuma aromatic Salisb.,
Kaempferia parviflora Wall. Ex Baker, Zingiber zerumbet
Sm.
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Xdc dinh dp dm bjt nguyén ligu

Do 4m bot nguyén li¢u dugc xac dinh theo Dugc dién
Viét Nam V, theo phuong phap say [10].

Diéu che cao chiet

Bot kho than ré Ngai tim, Ngai tring va Gung gi6 dugc
chiét voi dung moi ethanol 96° bang phuong phap ngam
trong 24 gio (3 lan). Tat ca dich chiét duoc gom lai va loc
dé loai bo can, bui. Dich chiét sau khi loc dem c6 quay dudi
dung moi ¢ nhiét do 40-45°C thu dugc cao chiét ethanol
than ré Ngai tim, Ngai tring va Gumg gié. Cao chiét dugc
dem can va tinh hiéu suét chiét cao, sau d6 cao dugc bao
quan trong tu lanh ¢ nhiét d6 4°C cho dén khi thi nghiém.
Hiéu sudt chiét cao duoc tinh theo cong thirc:

Khdi lwgng cao chiét
Khéi lwong bot kho

%H = X 100%

Khdo sdt hoat tinh khédng oxy héa ciia cdc cao chiét

Khao sat hiéu qua loai bo géc tw do DPPH: kha nang loai
bo géc tu do DPPH cuia cac cao chiét duge thuc hién theo
Sharma [11]. Hon hop phan tng gdm 40 pl DPPH (1000 pg/
ml) va 960 pl cc cao chiét co ndng do khac nhau. Cao chiét
Ngai tim c6 ndng do 80-560 pg/ml, cao chiét Ngai tring c6
nong d6 30-210 pg/ml va cao chiét Ging gié ¢ ndng do 20-
140 pg/ml. Hon hop duoc u trong tdi ¢ nhiét d6 30°C trong
thoi gian 30 phut, do d6 hip thu quang phd ¢ budc séng 517
nm. Poi chimg duong str dung 1a vitamin C. Két qua hoat
tinh khang oxy hoa ciia cac cao chiét duge biéu dién bang
gia tri EC (Eﬂ‘ectiv‘e Concentr’ation of 50%) duogc tinh dua
trén phuong trinh hoi quy tuyén tinh ciing nhu ham lugng
chat khang oxy hoa tuong duong vitamin C (pg/ml) cua
dich chiét khao sat. Hiéu sut 1am sach géc tr do dugc tinh
theo cong thuc:

. . Ac-A
% trc ché = %x 100%
C

Trong do: A la gia tri hap thu cia DPPH; A, la gia tri
hap thu ctia mau thir.

Khdo sat hiéu qua loai bo gé'c tw do ABTS™*: hoat dong
loai bo géc ty do ABTS™ thuc hién theo Nenadis [12].
Chuén bi dung dich ABTS** bé'mg cach tron 2 ml dung dich
ABTS 7mM va 2 ml dung ‘dich K,S,0,2,45mM, u trong t\éi
16 gi0, sau do pha loang bang ethanol (khoang 30 lan), dieu
chinh do hép thu & budc song 734 nm dat 0,7+0,05. Tién
hanh cho 990 ul ABTS™ vao 10 ul cac cao chiét & cac ndng
d6 khac nhau. Cao chiét Ngai tim c¢6 nong do 7,5-52,5 pg/
ml, cao Ngai tring c6 ndng d 3-21 pg/ml va cao Gimg gid
¢6 néng do 5-35 pg/ml. Hon hop phan tng duge U trong 6
phut, sau d6 do d6 hip thu quang phé & bude song 734 nm.
Dbi ching duong duge sir dung 1a trolox. Két qua hoat tinh
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khéng oxy hoa ciia cac cao chiét duoc biéu dién bﬁ“mg gia tri
5, duoc tinh dya trén phuong trinh hodi quy tuyén tinh va
ham luong chit khang oxy hoa tuong duong trolox (ng/ml)
cua dich chiét khao sat. Hiéu suat lam sach gdc tu do dugc
tinh theo cong thuc:
% trc ché = 2725 % 100%
C
Trong do: A la gia tri hap thu cia ABTS™; A la gia tri
hap thu ctia mu thu.

Khdo sat nang lyc khir (Reducing Power - RP): RP dugc
thyc hién theo phuong phap Ferreira [13]. Hon hop phan
tmg gdm 0,5 ml cic cao ¢ ndng do khac nhau tir 100-700
pg/ml, 0,5 ml dém phosphate (0,2 M, pH=6,6) va 0,5 ml
K Fe(CN), 1%. Sau do hdn hop phan ung duoc U & 50°C
trong 20 phut, thém 0,5 ml CCI,COOH 10% roi Iy tam 3000
vong/phut trong 10 phut. Nhe nhang rat 0,5 ml dich phia
trén cho vao 0,5 ml nuée va 0,1 ml FeCl, 0,1%, ldc déu. Do
dd hap thu quang pho cua hon hgp phan tng ¢ budc soéng
700 nm. Chét dbi chig dwong sir dung 14 trolox. Hiéu qua
khang oxy hoa ctia cic cao chiét & cic ndng do khac nhau
dugc so sanh vai chat chudn bang cach sir dung nong do ma
tai d6 chat chuén hay cao chiét (ug/ml) c6 gia tri OD=0,5
(OD,) cing nhu ham lugng chit khang oxy héa twong
duong trolox (pg/ml) cua cac dich chiét.

Dinh lwong polyphenol tong va flavonoid tong trong
cao chiét

Ham lugng polyphenol tong trong cac cao chiét duoc
xac dinh bang thudc thir Folin-Ciocalteu theo mé ta cia
Rebaya [14]. Ham luong flavonoid tdng dwoc x4c dinh theo
phuong phap so mau AICI, cua Bag [15].

Két qua

D§ dm bt nguyén liéu va hidu sudt chiét cao

D6 4m ciia bot nguyén lidu Ngai tim, Ngai tring va Gung
gi6 da duoc xéac dinh va co gia tri 1an luot 12 4,736+0,180%,
4,749+0,132% va 4,888+0,120%. Cac gia tri nay cho thiy
phu hgp theo quy dinh cua Dugc dién Viét Nam V [10] (46
am bot nguyén lidu <9%).

Hiéu sudt chiét cao dat tir 9,6 dén 10,21%, va cac cao cd
tinh chat dugc trinh bay ¢ bang 1.

Bang 1. Hiéu suat, trang thai va mau sic cla cac cao chiét.

Higu suat

Cao chiét chiét cao (%) Trang thai Mau sic
Ngai tim 10,06 Sanh dac Tim den
Ngai tring 10,21 Séanh dac Xanh den
Gung gid 9,6 Sanh dac Nau den
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Hoat tinh khdang oxy hoa

Hiéu qua logi bo gé'c tw do DPPH: ham luong chét
khang oxy hoéa tuong duong vitamin C (ug/ml) ciing nhu
gia tri EC, cua céc cao chiét dugc tinh toan va trinh bay &
bang 2 va bang 3.

Bang 2. Phan tram trc ché va ham lwong chat khang oxy héa
twong dwong vitamin C (ug/ml) clia cac cao chiét.

(ng/ml) goc tyr do (%) vitamin C (ug/ml)
80 12,10620,146 0,9730,010
160 20,3570,199 1,5410,014
240 26,091:£0,241 1,935£0,017
Ngiitim 320 32,749+0,199 2,394+0,014
400 40,076+0,253 2,898+0,017
480 46,862+0,417 3,365+0,029
560 53,743£0,096 3,839:0,007
30 19,720:£0,096 1,497£0,007
60 32,940£0,526 2,4070,036
90 43,135+0,581 3,109£0,040
Ngiitring 120 56,6100,345 4,037£0,024
150 66,868+0,146 4,743£0,010
180 77,636+0,345 5.4840,024
210 89,965+0,287 6,333£0,020
20 18,860:0,096 1,438£0,007
40 29,086£0,191 2,1420,013
60 4131940253 2,984£0,017
Gimggi6 80 50,1750,146 3,593£0,010
100 64,097:0,292 4,520,020
120 74,004+0,191 5,234+0,013
140 82,319:0,096 5,806+0,007

Két qua & bang 2 cho thiy, ham luong chit khang oxy
hoéa tuong dwong vitamin C (ug/ml) cia cac cao chiét ciing
tang 1én khi nong d6 cao chiét tang lén. Cu thé 1a & cao
chiét Ngai tim ham luong chat khang oxy héa tuwong duong
vitamin C (pg/ml) tang tr 0,973+0,010 1én 3,839+0,007
pg/ml véi hiéu qua lam sach gdc tw do DPPH ting tir
12,106+0,146% lén 53,743+0,096% & nong do cao chiét tir
80-560 pg/ml. Cao chiét Ngai tring ting tir 1,497+0,007 1én
6,333+0,020 pg/ml vé6i hiéu suat tang tir 19,720+0,096%
1én 89,965+0,287% & nong do tir 30-210 pg/ml va cao
chiét Gung gi6 v6i hiéu qua lam sach gdc tu do tir ting tir
18,860+0,096% lén 82,319+0,096% cung ham luong tuong
duong tang tir 1,438+0,007 1én 5,806+0,007 ug/ml khi ndng
do tang tr 20-140 pg/ml.

Két qua tinh toan gia tri EC,, ¢ bang 3 cho thay, cao Ngai
tim (EC,;=503,722 pg/ml), cao Ngai tring (EC,,=108,984
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pg/ml) va cao Gung gio (EC 50=78,729‘ug/m1) 1a kha tot, dac
biét 1a ging gio6 (ECSQ <100 pg/ml) déu cao hon vitamin C
(EC50=3,581 pg/ml) lan luot 1a 140,649; 30,430 va 21,983
lan. Nhu vay, hiéu qua loai bé goc tu do DPPH cua cac
cao chiét dugc xép theo thir tu 1a cao Gimg gié>cao Ngai
trang>cao Ngai tim. Nhin chung, trong 3 loai thyuc vat trén
thi Gung gié va Ngai tring c6 hoat dong loai bé gbe tu do
DPPH t6t vi gié tri EC,, thép.

Bang 3. Hiéu qua lam sach géc tw do DPPH cta vitamin C va cac
cao chiét.

Phuong trinh hoi quy tuyén tinh  Gia tri EC_, (ug/ml)
Vitamin C  y=14,5253x-2,0211 3,581
Ngai tim  y=0,0916x+3,3397 503,722
Ngai tring  y=0,4106x+5,2511 108,984
Gimg gi6  y=0,5749x+4,7388 78,729

Khdo sdt hiéu qua loai bé géc tir do ABTS™*: ham luong
chat khang oxy hoa tuong duong trolox (ng/ml) ctia cac cao
chiét dugc tinh todn va trinh bay ¢ bang 4.

Bang 4. Hiéu suét lam sach va ham lwong chat khang oxy héa
twong dwong trolox (pg/ml) clia cac cao chiét.

Ham lwong chét

Cao chiét  Néng o (ug/ml) H‘iéu suitlam sach  khang oxy hoa
goc tu do (%) twong dwong
trolox (pg/ml)
7,5 12,934+0,321 2,321+0,057
15,0 22,822+0,185 4,086+0,033
22,5 30,786+0,334 5,508+0,060
Ngai tim 30,0 42,117+0,160 7,531+0,029
37,5 51,523+0,515 9,210+0,092
42,5 57,402+0,334 10,260+0,060
45 64,511+0,245 11,529+0,044
3 10,758+0,089 1,933+0,016
6 19,826+0,089 3,552+0,016
9 28,279+0,177 5,061+-,032
Ngai tring 12 35,861+0,320 6,414+0,057
15 44,057+0,154 7,878+0,027
18 50,666+0,154 9,057+0,027
21 58,197+0,154 10,402+0,027
5 12,632+0,236 2,446+0,042
10 22,325+0,496 3,998+0,089
15 29,887+0,445 5,348+0,080
Gung gi6 20 37,654+0,408 6,734+0,073
25 44.805+0,178 8,011+0,032
30 53,241+0,408 9,517+0,073
35 63,477+0,496 11,34540,089
TAP CHI
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Két qua & bang 4 cho thy, ham lugng chat khang oxy
hoa twong duong trolox (ug/ml) ciia céc cao chiét ciing ting
1én khi ndng d6 cao chiét ting 1én. Cu thé 13 & cao chiét Ngai
tim, ham lugng chét khang oxy hoa tuong duong trolox (pg/
ml) ting tir 2,321+0,057 1én 11,529+0,044 pg/ml khi nong
d6 cao chiét tang tir 7,5-45 pg/ml, cao chiét Ngai tring ting
tur 1,93340,016 1én 10,402+0,027 pg/ml khi tang néng do tu
3-21 pg/ml va cao chiét Gung gid ting tir 2,446:+0,042 1én
11,345+0,089 pg/ml khi ndng d6 tang tir 5-35 pg/ml.

Hi¢u qua lam sach géc tw do ABTS"™ cua cac cao chiét
va chét chuin du:gc trinh bé.’y thong qua gia tri EC,, suy ra
tur phuong trinh hoi quy tuyén tinh tuong Gng, két qua dugc
trinh bay ¢ bang 5.

Bang 5. Hiéu qua lam sach goc tw do ABTS™ cia trolox va cac
cao chiet.

Phwong trinh hdi quy tuyén tinh  Gia tri EC,, (ng/ml)
Trolox y=5,6014x-0,0687 8,939
Ngai tim y=1,3599x+1,2638 35,838
Ngai tring ~ y=2,727x+2,3224 17,484
Gung gio y=1,7086x+3,2279 27,375

Két qua gia tri EC,, ¢ bang 5 cho thy, cao Ngai tim
(EC,;=35,838 pg/ml), cao Ngai trang (E(;50=17,484 ng/
ml) va cao Gung gio6 (EC5Q=27,375 pg/ml) déu thé ljién kl}é
nang khang oxy hoa rat tot. Tuy nhién, so véi chat chuan
trolox thi yéu hon (EC,, =8,939 pg/ml) lan luot 1a 4,009;
1,956 va 3,063 lan.

Tu két qua trén cho théy, hiéu qua loai bo géc tu do
ABTS™ ciia cic cao chiét duoc xép theo thir ty 1a cao Ngai
traing>cao Gung gio>cao Ngai tim. Nhin chung, ca 3 loai
thuc vat trén cd hoat dong loai bo géc tu do ABTS** rat tét,
gia tri EC, thdp (<100 pg/ml).

Nang lc khit: dé dénh gia nang lyc khi, gid tri OD,
duoc dung d¢ so sanh vi khi d9 hap thu cang cao, nang luc
khir cér}g manh. Gié tri OD,; cling dugc suy ra tir ’phuong
trinh hoi quy tuyén tinh cua trolox va cac cao chiét tuong
tg. Céc két qua nghién ciru v& nang lyc khir ciia cac cao
chiét duoc thé hién ¢ bang 6 va 7.

Bang 6. Nang lwc khir cla trolox va cac cao chiét.

Phwong trinh héi quy tuyén tinh  Gid tri OD,
Trolox y=0,0124x+0,0812 33,774
Ngai tim y=0,0009x+0,0933 451,889
Ngai tring y=0,0020x+0,1460 177
Gimg gié y=0,0012x+0,0931 339,083

Két qua bang 6 cho thdy nang luc khir clia cac cao chiét
Ngai tim (OD,,=451,889), Ngai trang (OD,=177) va

Gumg gi6 (OD,;=339,083) déu thép hon chit chuén trolox
(0D, =33,774) lan luot 13,38, 5,241 va 10,04 lan,
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Ngoai gid tri OD,, thi ham luong tuong dwong chét
chuan trolox pg/ml (TEC) cua cac cao chict ciing dugc tinh
toan va thé hién ¢ bang 7.

Bang 7. Ham lwong chét khang oxy héa twong dwong trolox (ug/
ml) clia cac cao chiét.

Nong do Ngai tim Ngai tring Girng gi6

100 9,823+0,352 25,710+0,213 12,968+0,161
200 16,435£0,081  39,769+0,123 19,661+0,213
300 23,613£0,161  57,538+0,186 26,435+0,081
400 30,763+0,246  69,097+0,161 36,409+0,246
500 37,349+0,203  83,828+0,123 44,634+0,186
600 45,656+0,168  101,194+0,161  58,613+0,161
700 50,253+0,259  122,914+0,186  67,5910,186

Két qua vé ham luong chit khang oxy hoa ¢ bang 7 cho
thdy, ham lugng chit khang oxy hoa tuong dwong trolox
(ug/ml) cta cac cao chiét ciing ting 1én khi ndng do cao
chiét tang 1én tir 100-700 pg/ml. Cu thé 1a ¢ cao chiét Ngai
tim, ham lugng chat khang oxy héa twong duong trolox (ug/
ml) tang tur 9,823+0,352 1én 50,253+0,259, cao chiét Ngai
trang tang tir 25,710+0,213 1én 122,914+0,186 va cao chiét
Ging gi6 ting tir 12,968+0,161 1én 67,591=0,186. Tir két
qué trén cho thay, nang luc khir clia céc cao chiét duge xép
theo thir ty 1a cao Ngai tring>cao Gimng gié>cao Ngai tim,
v6i cao Ngai tring c6 gia tri 0D, thap hon 200 pg/ml.

Dinh lwong polyphenol tong va flavonoid tong

Ham lugng polyphenol tong va flavonoid tong trong
cic cao chiét dugc xac dinh twong dwong ham lugng
acid gallic va quercetin voi phuong trinh dudng chuan
y=0,0881x+0,0831 (R?=0,9993) va y=0,0067x-0,0026
(R?=0,9970). Két qua dugc trinh by & bang 8.

Bang 8. Két qua dinh lwong polyphenol téng va flavonoid tong
cua cac cao chiét.

Ham lwgng polyphenol tong Ham lwgng flavonoid tong

Canchit b (mg GAE/g cao chiét) TFC (mg QE/g cao chit)
Ngiitim  61,58520,365 45,124+0,570
Ngditring  133,246:0,409 81,430,570
Gimggio  104,075:0,857 742290215

Két qua & bang 8 cho thay, ham luong polyphenol va
flavonoid chira trong Ngai tring 12 cao nhat véi gia tr 1an luot
1a 133,246+0,409 mg GAE/g va 81,443+0,570 mg QE/g, ké
dén 1a Gung gio v6i gia tri tuong tng 104,075+0,857 mg
GAE/g va 74,229+0,215 mg GE/g, cudi cing 1a Ngai tim
voi 61,585+0,365 mg GAE/g va 45,124+0,570 mg GE/g.
Két qua nay cung phu hop véi hoat tinh khang oxy hoa cta
cao chiét Ngai trang va Gung gié ludn tot hon so véi cao
Ngai tim.
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So sanh két qua & bang 2 dén bang 8 khi nghién ciru
vé Ngai tim ctia chung toi voi cac nghién ciru khac cho
thiy, ham luong polyphenol va flavonoid tong cta cao
chiét ethanol r& Ngai tim déu cao hon trong nghién ctru nay
(100,15+8,34 mg GAE/g va 104,36+0,43 mg QE/g) [16].
Hoat dong lam sach gdc tu do DPPH ciia Ngai tim trong
nghién ctru cia ching t6i ciing yéu hon rat nhiéu so véi
nghién clru cua Wungsintaweekul, et al. (EC,=61,5 pug/ml)
[17]. Tuong tu trong mdt nghién ctru khac ctia Butkhup, et
al. voi ndng do cao chiét 1a 500 ug/ml thi hiéu suat (rc ché
1én dén 60,64% [18].

D6i voi Ngai tring, qua két qua nghién ctru cho thay
hoat tinh khang oxy hoa cua cao chiét Ngai tring ciing co
su khac biét. Theo nghién ctru cia Lee, et al. trén cao chiét
ethanol than ré Ngai tring ciia Nhat Ban cho théy, cao chiét
chi lam sach 27,2% géc tw do DPPH khi & néng do 100
pg/ml va ting 1én 80,2% khi nong d6 cao chiét 1a 1 mg/ml
va EC, 1a 0,27+0,01 mg/ml; ¢ nang lyc khu, khi cao chiét
¢ nong do 1 mg/ml thi do hap thu chi dat 0,4 va OD lén
dén 2,38+0,04 mg/ml, trong khi d6 nghién ctru cua chung
toi gia tri EC, | & phuong phap DPPH 1a 108,984 pug/ml va ¢
nang luc khur véi gia tri OD  1a 177 pg/ml. Cac két qua nay
cho thay rang, hoat tinh khéilg oxy hoa cta Ngii tring theo
nghién ctru cua Lee yéu hon nghién ctru nay rat nhiéu [19].
Trong khi d6, hoat dong lam sach géc tu do DPPH cua cao
chiét methanol trong nghién ctru ctia Al-Reza, et al. lai cho
két qua t6t hon so v6i nghién ctru ciia chiing toi khi gid tri
EC,, dat 16,58 pg/ml [20].

Pbi voi Gung gio, ham luong polyphenol tong va
flavonoid (104,075+0,857 mg GAE/g va 74,229+0,215 mg
QE/g) trong nghién ctru cua chung toi cao hon trong nghién
ctru cia Nag, et al. (33,64+3,22 mg GAE/g va 26,79+0,68
mg QE/g) va hoat tinh khang oxy hoa ciling manh hon
rat nhiéu so voi EC,, trong phuwong phap DPPH cua Nag
dat 417,14 pg/ml [21]. Trong nghién cuu cua Bhavesh, et
al., ham luong polyphenol va flavonoid tong lai cao hon
(331,93+1,23 mg GEA/g va 198+2,65 mg QE/g), tuy nhién
hoat tinh Iam sach géc tu do DPPH va ABTS thi yéu hon
so voOi nghién clru cua chiing t6i véi gia tri EC, lan luot 1a
117,65+1,45 pg/ml va 78,72+1,12 pg/ml [22].

Tat ca sy khac nhau cua nghién ctru trén ¢ thé 1a do
su khac biét vé vi tri dja 1y, tho nhudng va giéng thuc vat
nghién ciru. Ngoai ra, con c6 thé 1a do khac nhau vé dung
moi chiét xudt, methanol 12 dung méi c6 thé chiét xuat nhiéu
thanh phéan c6 hoat tinh sinh hoc hon dung méi ethanol, tuy
nhién methanol 13 dung moi c6 tinh doc hon ethanol.



Keét luan

Nghién ctru kha ning khéng oxy hoa ctia cao chiét ethanol
than ré Ngai tim, Ngai tring va Gung gié cho thay dugc tiém
nang khang oxy hoa ciia cac loai thuc vét nay. Bang cach
st dung cac phuong phap tht nghiém hoat tinh sinh hoc
khac nhau cho nghién cttu nhu phuong phap DPPH, ABTS™
va nang lyc khir (Reducing Power), két qua cho thdy rang
Ngai trang va Gimg gi6 thé hién hoat tinh khang oxy hoa
rat tot khi cac gia tri EC,, thap. Két qu?i nay cling phu hop
véi vige dinh luong dugce hai thanh phan chinh quan trong
¢6 tac dung khang oxy hoa manh thudng xuét hién trong
nhiéu loai thuc vat 1 hop chat polyphenol va flavonoid véi
két qua ham lugng kha cao 1a 133,246+0,409 mg GAE/g va
81,443+0,570 mg QE/g cho Ngai trang; 104,075+0,857 mg
GAE/g va 74,229+0,215 mg GE/g cho Gumng gio. Két qua
nghién ctru thé hién rd hoat tinh khang oxy hoa cua cac loai
thuc vat nay va la mét trong s6 cac loai thuc vat c6 tiém
ndng Umg dung vao vi¢c phong va tri bénh trén nguoi.
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