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Abstract

Kadsura coccinea is a valuable medicinal source in traditional medicine. They have sedative and sleep-
inducing effects, helping to treat chronic enteritis, acute gastritis and duodenal ulcers, rheumatism, bone pain,
etc. K. coccinea contain many biologically active substances belonging to the lignin and triterpene groups. In
addition, they also contain many organic acids, vitamin C, essential oils, etc. Therefore, they are often used in
the form of fresh fruit, juice and wine. To diversify the ways of use and convenience in consuming this valuable
medicinal source, the article publishes the results of research on the process of producing herbal tea from K.
coccinea fruit. Research on the chemical composition of K. coccinea fruit in Cao Bang and Son La shows that
the moisture content (76.84 - 80.39%), sugar (2.7 - 2.9%), ash (0.39 - 0.45%), protein (0.48 - 0.56%),
carbohydrates (0.73 - 0.79%), vitamin C (0.05 - 0.07%). With ingredients including 30% K. coccinea fruit +
30% licorice + 20% chrysanthemum + 10% red apple + 10% wolfberry, mixed with water at a ratio of 1: 40
and brewed for 45 minutes for delicious tea, rich aroma, harmonious taste, highest average sensory score (18.1
points). The tea product has flavonoid content of 2.48%, saponin 2.0%, alkaloid 0.3% and polyphenol 1.28%.
Therefore, K. coccinea fruit tea is a potential product, with good effects on human health.
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Nghién ciiu quy trinh cong nghé san xuat tra thao moc
tif qua na rimg (Kadsura coccinea (Lem.) A. C. Smith)

Vii Kim Dung, Nguyén Dodn Thiing, Vii Cao Tuyét Ngan, Nguyén Thi Hong Nhung
Vien Cong nghé sinh hoc Lam nghiép, Truong dai hoc Lam nghiép, Ha N¢i, Viét Nam
Tém tit

Qua na rimg 1a ngudn duoc liéu quy trong Y hoc ¢b truyén, ¢ tic dung an than, hd tro giéc ngu, qua trinh
diéu tri bénh viém rudt mén tinh, viém da day cap va loét hanh ta trang, dau xuong, phong thap Qua na rung
chtra nhiéu hoat chat sinh hoc thudc nhém lignin va triterpene. Ngoai ra, chiing con chtra nhiéu tinh dau, vitamin
C, acid hitu co... do d6, thudong dugc sir dung dudi dang trai cdy tuoi, nude ép va ngdm rugu. Dé da dang hoa
cach thtre st dung va sy tién 1¢i trong ti€u dung loai dugc liéu quy nay, bai bao trinh bay cac két qua nghién
clru quy trinh san xuét tra thao mdc tir qua na rimg. Nghién ctru vé thanh phan hoéa hoc cho thiy qua na rimg &
Cao Béng va Son Lacé do am (76,84 - 80,39%), duong (2,7 - 2,9%), tro (0,39 - 0,45%), protein (0,48 - 0,56%),
carbonhydrat (0,73 - 0,79%), vitamin C (0,05 - 0,07%) (w/w). V&i cac nguyén liéu gdm 30% na rimg + 30%
cam thao + 20% hoa cuc + 10% tao do + 10% ky tir, pha véi nudc ty 1€ 1: 40 va G trong thoi gian 45 phat cho
nudc tra ngon, hwong dam, vi hai hoa, diém cam quan trung binh cao nhat (18,1 diém). San pham tra c6 ham
luong flavonoid 2,48%, saponin 2,00%, alkaloid 0,3% va polyphenol 1,28% (w/w). Do d6 tra na rimg la mét

san pham tiém ning, c¢6 tac dung tich cyc vai stre khoe con ngudi.

Tir khéa: Cdy nam com, Kadsura coccinea, na rieng, quy trinh cong nghé, tra thao méc.
1. PAT VAN PE

Cay na ring (Kadsura coccinea (Lem.) A. C. Smith) hay cdy ndm com, xun xe... 1a cay thudc c6 gié tri cao
trong y hoc ¢ truyén, gdm 2 loai Ia na rimg d6 va na rimg trang. Na rimg d6 c¢6 qua khi chin mau do, mui thom
dic trung, na rimg tring khi chin mau vang nhat, khe mui hoi d6, trong d6 na rimg d6 dwoc dénh gia cao vé gia
tri dugc lidu so véi na rimg tring. Cay ra rimg thudc dang déy leo, moc rai rac trong rimg khu rimg nhiét déi va
4 nhiét d6i, phd bién ¢ cac tinh mién nai nhu Lao Cai, Yén Bai, Thai Nguyén, Lang Son, Vinh Phiic, Ha Noi,
Quang Tri, Kon Tum, Lam Df”)ng [1, 2]. Ngoai ra, cay con c6 ¢ Trung Quéc, Thai Lan, Myanmar, An Do va Lao.
Trong y hoc cb truyén, qua va ré na rimg dugc dung lam thudc an than, hd trg giéc ngu, diéu tri bénh viém rudt
mén tinh, viém da day cAp va loét hanh ta trang, phong thap, dau xuong, dau bung bé kinh, xung vi, ton thuong
do nga, san hau. Vo than va vo r& ngam ruou lam thude b, kich thich tiéu hoa [3]. Nguoi dan dia phuong & Cao
Béng, Son La, Yén Bii... va Trung Qudc da st dung qua na ring dudi dang trai cdy tuoi, nude ép va ruou [4].
Ngudi dan Thai Lan tiéu thu na rimg dudi dang qua tuoi hodc 1én men [5]. Thém vao d6, & Trung Qudc hat cua
na rung la mot vi thude duoc dung dé diéu tri nhiéu bénh nhu: viém da day, r6i loan tiéu hoa, té thép, viém khop.

Nhimg nghién ctru vé hoa hoc cua qua na rimg cho thiy chung c¢6 chita cac hop chit lignin va triterpen [6,
7). T K. coccinea & Viét Nam mot sb tac gia cong bd chiing chira cac dibenzocyclooctadiene lignan cting véi
c4c tritecpen lanostan va dan xudt cua né [8] B-sitosterol, 3B-O-B-sitosterolglucopyranosid, axit mangiferonic,
axit nigranoic va axit lancifoic [3]; cac sterol va tinh dau [9].

Tra thao moc 12 mot san phdm thong dung véi ngudi Viét Nam, thuong dung dé tiép khach, dung sau bira
an hay thudng thirc vao mdi sang khong chi 1a thoi quen vé 4m thye ma con c6 tac dung tdt cho sirc khoe. Hau
hét cac loai tra thao moc ngoai tac dung giai khat con co tac dung bd trg, cai thién sirc khoe cho ngudi ding.
Tra thao modc duoc san xudt dudi dang ti c6 nhidu vu diém nhu tién loi trong sir dung, kich thude nho, d& bao
quan. Vi vy tra thao moc dong vai trd quan trong trong viéc da dang hoa cac san phim tir thio moc, dap tng
nhu cau ctia ngudi tidu dung vé cac san pham dd udng tt cho strc khoe va tién lgi [10].

Qua na rimg c6 nhiéu tac dung c6 loi cho sirc khoe nhung thudong duge sir dung dudi dang phoi kho, ngdm
rugu, sic thude, him nudce udng... Tuy nhién san pham tra tir qua na rimg hién nay van chwa phd bién trén thi
trueong Viét Nam. Vi vy, dé thu nhan dwoc nhimg hop chit c6 loi cho con ngudi tir loai qua quy gia ndy, viéc
nghién ctru quy trinh san xut tra thao moc tir qua na ring (tir nay goi 14 tra na rimg) c6 y nghia khoa hoc va thyuc
tién rat 16n. Trong bai bao, chung t6i tién hanh nghién ctru khao sat cdc yéu t anh huong dén huong vi, mau sic
cam quan va chat lugng cua tra tir d6 tim dwoc quy trinh cong nghé thich hop cho san xuat tra na rimg, mang dén
tiém nang Gmg dung rong rai hon cia na rimg trong cong tac khai thac va phat trién ngudn dugc liéu trén.
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2. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vit liéu

Qua na rimg d6 duoc thu hai ¢ tinh Cao Bang, Son La vao thang 9 - 10/2024 (Hinh 1). Sau khi thu hoach,
nguyén liéu duge xtr 1y, sdy kho va st dung 1am nguyén liéu chinh trong san xudt tra ti loc na rimg. Phu liéu
sir dung trong cac thi nghiém nghién ctru nhu: tao do, ky tir, cam thao va hoa ctic véi d6 4m 6% do cong ty cd
phin cong nghé sinh hoc NT tai dia chi s6 48, T6 6, Tan Xuan, Xuan Mai, Chwong My, Ha Néi cung cap.

Hinh 1. Qua na rieng twoi, qua na rung thai lat va nguyén liéu lam tra na rung

2.2. Phwong phap nghién ciru
2.2.1. Thanh phéan dinh dudng ciia qud na rirmg

D6 4m duogc xac dinh bang phuong phép siy kho dén khéi lwong khong dbi theo TCVN 8949:2011 [11].
Ham luong tro trong mau dugc xac dinh theo TCVN 9939:2013 [12]. Protein dugc xac dinh theo Kjeldahl theo
TCVN 8099-2:2009 [13]. Ham lugng vitamin C dugc xéac dinh theo phuong phap chuin d6 i6t theo TCVN
4715:1989 [14], chét xo tong s theo TCVN 12384:2018 [15] va ham luong cacbonhydrat dugc xéac dinh theo
phuong phap cua S. Varittha va cong su [5].
2.2.2. Xdc dinh thanh phan, ty 1é nguyén liéu thdo dwoc lam tra na rimg

Theo két qua khao sat so bo (khong duge trinh bay ¢ day) trude khi xay dung cac cong thire phéi tron san
phém, mot sb nguyén liéu phu da dugc phéi tron v4i na rung bao gém: tdo do, cam thao, ky ti, tra, co ngot,
hoa ctic... cho thay tao do, hoa ctic va cam thao cho mui va vi phu hop véi nguyén liéu qua na rimg. Thém vao
d06, na rung co6 vi chua nhe, mui thanh, nén dé tao san phém tra na rung mang huong vi thanh diu va dac trung
cla na rimg, tién hanh phdi ché qua na rimg véi cam théo, tao d6 dé ting vi ngot va hoa cuc, ky tir dé ting
thém hwong, mau séc cia tra na rimg. Do vy cac nguyén liéu duoc phdi ché thanh 5 cong thirc nghién ctru véi
ti 1€ na rung (10 - 50%), hoa cic (20%), tdo do (10%), ky tir (10%), cam thao (10 - 50%) nhu Bang 1 dua theo
cong bd cua cac tac gia [16], [17-20] da hiéu chinh.

Bing 1. Cic céng thirc ¢é ty 1é phéi trén

Ty 1€ cac nguyén liéu (%, w/w)

CTIN Qua na rirng Hoa cuc Tao dé Ky tir Cam thao
CTl1 10 20 10 10 50
CT2 20 20 10 10 40
CT3 30 20 10 10 30
CT4 40 20 10 10 20
CT5 50 20 10 10 10

Céc nguyén liéu dugc phdi tron theo cac cong thire trén (5 g), hdm véi 200 mL nude néng 100°C va danh
gia cam quan nham tim cong thirc phoi trdn phu hop nhat.
2.2.3. Khao sat anh huéng ciia thé tich nudc ham tra va thoi gian ham tra ti cac chi tiéu vé mau sdc, miii va
Vi cuia nuwoc tra

Tra na rimg & cong thire c6 diém cam quan ph hop nhat s& dugc pha 5g hdn hop véi 100 mL, 200 mL,
400 mL nudc s6i i trong cac mirc thoi gian tir 15, 30, 45, 60 phiit sau d6 tién hanh danh gia cam quan vé
huong, vi, mui va mau sdc cua tra theo bang Thi Thanh Quyén va cong su [21].
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2.2.4. Phwong phap danh gid cam quan tra na rung

Str dung phuong phap cho diém chét lwong san pham theo TCVN 3218:2012 vé danh gia cam quan tra [22]
dé danh gia mirc d6 chit lwong cia tra na rimg trén cac chi tiéu cam quan vé mau sic (hé sb 1,2), mui (hé s6
1), vi (hé s6 1,5), céu tric (hé sé 1). Hoi ddng cam quan 1a 90 ngudi 1am viée trong linh vuc thuc phdm tai
Truong dai hoc Lam nghiép va cong ty san xuat thuc pham khu vuc Chuong My, Ha Noi.

2.2.5. Phirong phdp dinh lwong hoat chdt trong tra na riemg

Ham lugng polyphenol toan phan dugc xéc dinh theo TCVN 9745-1:2013. Ham lugng flavonoid toan phan
trong mau duoc xac dinh bang phuong phap Aluminum Chloride colorimetric (AICI3) [12, 13]. Alkaloid toan
phan trong mau dugc dinh luong bang phuong phap can theo Duoc dién Viét Nam V (2018). Saponin duoc
chiét tir dugc liéu theo mot sd phuong phap cua cac tac gia [21, 25, 26], theo d6 ham lwong saponin tong s6
trong cao chiét saponin toan phan tir mau dugc xéc dinh bang phwong phap do quang véi chat chuan diosgenin
va thudc thir vanillin.

2.2.6. Phuong phdp phan tich chdt hrong tra na rimg

Ham luwgng mot s6 kim loai nang, mat d vi sinh vat va doc t6 vi nAm dugc danh gia dua theo huéng dan
ctia Quyét dinh sb 46/2007/QD-BYT ngay 19/12/2007 ciia B Y t& va TCVN 7975:2008 [27, 28] dé dénh gia
chat luong clia san pham tra i loc.

2.2.6. Phirong phdp xir 1y 56 liéu

Céc thi nghiém duoc tién hanh ba lan Idp lai va duoc biéu thi dudi dang gia tri trung binh do léch chuan.
S6 lidu da thu thap duoc xir Iy bang phan mém SPSS va Excel dé phén tich phuong sai mot chiéu (ANOVA)
va kiém dinh t - Student nham x4c dinh sy khac biét dang ké gitta cac gia tri voi p <0,05.

3. KET QUA VA BAN LUAN
3.1. Thanh phin héa hoc co ban trong qua na rirng

Na rimg 1a mot loai qua duoc sir dung 1am d6 udng phd bién & Trung Qudc, Thai Lan, ving nui phia bic
Viét Nam. Tuy nhién céc thong tin vé thanh phan dinh dudng cta na rimg & Viét Nam con kha han ché. Do
vay qua na ring dugc thu thap tai Cao Béng va Son La duge xéac dinh mot s6 thanh ph?ln hoéa hoc co ban va
thé hién & Bang 2.

Qua na rung chtra ham luorng cao duong téng s6 (2,7 - 2,9%), vitamin C (0,05 - 0,07%), carbonhydrat (0,73
- 0,79%) do do thich hop dé lam do udng. Ham luong tro tong sb va protein, trong qua na rimg 1an luot chiém
0,39 - 0,45% va 0,48 - 0,56%. Do 4m cua qua na rimg tuoi tuong déi cao (76,84 - 80,39%) do d6 qué na rimg
can duoc sdy sém ngay sau khi thu hoach dé bao quan duoc trong thoi gian dai 1am nguyén liéu cho san xudt
tra na rimg. Day 1a cong bd dau tién vé thanh phan hoéa hoc co ban cua qua na ring cua Viét Nam do vay két
qua nay c6 y nghia 16n trong viéc khai thac va phat trién ngudn duoc liéu nay.

Bing 2. Thanh phan héa hoc co ban ciia qud na rimg

p Ham lwong (%, w/
Thanh phan héa hoc am lugng (%, w/w)

Cao Bing Son La
Do am 76,84 +2.30 80,39 + 1,65
Tro tong 0,39+ 0,01 0,45+ 0,01
Protein 0,48 +0,01 0,56+ 0,02
Cacbonhydrat 0,73 +£0,02 0,79 + 0,03
Chét xo tong sb 4,51+0,11 4,25+ 0,09
Puong tong 2,70 £ 0,08 2,90 + 0,07
Vitamin C 0,05+ 0,00 0,07 + 0,00

Ham luong cac thanh phan hoa hoc cta qua na rimg tai Cao Bang va Son La khong c6 su chénh 1éch 16n
tuy nhién ham lugng protein, carbonhydrate, vitamin C cao hon so véi na rimg tai Thai Lan (lan luot 14 0,32%,
6,5% va 0,04%) [5].

Theo cong bd cua Vién dinh dudng nam 2007, qua na chuira 82,5% nude, ham lugng tro 0,6%, protein 1,6%,
duong 14,2%, vitamin C 0,36% [29]. So v&i qua na thi qua na rung chtta ham lugng vitamin C va protein cao
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hon nhung ham lugng nude va tro thip hon. Do ¢6 ham lwong dudng thap hon nén qua na rimg c¢6 vi chua nhe,
vi thé khi sir dung 1am d6 ubng can phéi trén véi nguyén liéu c6 ham lugng dudng cao nhu cé ngot, cam thao...
3.2. Anh hwéng ciia ty 1& nguyén liéu dén chét lwgng tra na rimg

Céc chi tiéu mau, mui, vi déng vai trd quan trong ddi v6i san pham tra. Ching ciing 14 tiéu chi bat budc
trong sb cac chi tiéu chét luong ciia san pham (TCVN7975:2008). Dé tao san pham c¢6 huong vi hai hoa, phu
hop v6i vi chua nhe, mui thanh ctia qua na ring, tién hanh phoi ché véi cam thdo, tdo do, ky tir két qua thu
duoc thé hién 6 Bang 3 va Hinh 2.

Bing 3. Anh hieong ciia 1y 16 phdi ché nguyén liéu dén chdt lwong cam quan tra na rimg

Piém cam quan trung binh
CTTN

Céu tric Hwong Vi Mau Téng cong
CT1 42 +0,08 4,2 £0,07 2,6 +£0,04 1,7 £0,01 14,3 +0,41°
CT2 3,3+0,05 3,4+0,06 5,6£0,10 3,3+0,05 15,6 £0,45°
CT3 4,5+0,07 3,7+ 0,05 5,1+0,12 4,6 +0,08 17,8 + 0,48°
CT4 2,1 +£0,04 3,7+ 0,04 4,7+0,08 4,6+ 0,05 15,2 +0,38
CTs 2,3+0,03 2,7+0,04 6,0+0,11 3,6 £ 0,06 14,6 £ 0,44°

Cdc chir cdi khdc nhau trong cung mot cot thé hién su sai khdc co y nghia ¢ do tin cdy 95%

Nhu vy, ty 1é na rimg va cam thao nhiéu hay it hon déu gay anh hudong khong tét dén chit lugng cam quan
ctia nude pha tra. Cu thé, ty 18 na rimg thap chiém 10 - 20%, cam thao nhiéu 40 - 50% (img v6i CT1 va CT2)
nude pha cé vi ngot manh, mau sic dam, mui cia na rimg nhe. Nhung khi na rimg chiém 40 - 50%, cam thao
it 10 - 20% (ing v&i CT4 va CT5) cho mau sic nude pha hoi sim, vi chua ndng va mui vi na rimg manh 1an at
di huong cua phu li¢u va vi ngot ctia tdo dd, cam thao. Vai ty 1€ gilra na rirng va cam thao 1a 30% va 30% cho
nudc tra mau vang nau, mui thom cua hoa cuc, na rirng va cam thao hoa quyén vao nhau, vi hai hoa, hau vi
ngot kéo dai. Do d6 lya chon ty 1€ phéi trn na ring 30%, hoa ctic 20%, tdo do 10%, ky tir 10%, cam thao 30%
dé 1am tra na rimg cho cac nghién ciru tiép theo.

Hinh 2. Mau sdc cua tra na rieng voi 5 cong thirc nghién ciru

Khéo sat tir nhitng dé tai nghién ctru san xudt tra da cong bd va cac san phdm tra trén thi truong, dbi voi
quy trinh san xuét tra ba kich c6 ty 1& ba kich 50%, tra 30%, co ngot 20% c6 diém cam quan cao nhat 18 diém
[17]. Tra linh chi duoc san xuét tr nAm linh chi, van chi va hoa cac ¢6 ty 1& phéi tron ndm Linh Chi: nAm Van
Chi: hoa Cuc Chi: ché Day: co Ngot lan lugt 1a 40% : 25% : 23% : 10% : 2% cho diém cam quan cao nhét
17,15 diém [18]. Nghién ctru cia Hoa va cong su ciing cho thay khi nim linh chi phi hop véi cam thao va co
ngot vai ty 18 70:10:20 dwoc cac cam quan vién danh gia cao nhét voi s6 diém 1a 16,08 diém [19], tra 14 sen do
Hoc vién Quéan Y san xuét ndm 2017 c6 ti 1& 14 sen 45%. Tra rau mé co ty 1¢ rau ma: co ngot: hoa cuc: bac ha
Vi ty 18 phdi tron 1a: 80%: 5%: 10%: 5% [20]. Nhu vy, co thé thiy ty 1& phi tron va nguyén liéu phu st dung
dé tao ra cic san pham tra thao moc kha da dang. Véi két qua nghién ciru san xuét tra na rimg c6 ti 1é qua na
rung tuong duong cam thao 30%, vi vdy, tra mang vi na ring rat dac trung, vi tra hai hoa, thanh mat.
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3.3. Anh hwéng ciia thé tich nwée va thoi gian him tra t6i cac chi tidu vé mau sic, mui va vi ciia nuée
tra

Ham luong nuéc va thoi gian hdm tra ciing ¢6 anh huong 16n dén tinh chit cam quan ctia nue pha tra. Khi
sir dung lwong nudc pha it, nude tra thudng c6 mui ndng, vi qua dam 1am cho ngudi sir dung khong cam nhan
duogc vi ngon cua tra. Nguoc lai, véi luong nude qua nhiéu nudc tra bi nhat ca mau, mui va vi [30].

Tién hanh pha 5 g tra na riing voi nude s6i & cac thé tich 100, 200 va 400 mL (ty 1€ 1: 20, 1: 40 va 1: 80),
trong thoi gian 10 - 60 phut sau d6 tién hanh cam quan nudc tra, két qua duoc biéu dién & Bang 4 cho thay
lwong nude pha tra 200 mL (ty 1¢ 1: 40) cho diém cam quan cao hon so véi thé tich nude 100 mL va 400 mL.
Diéu nay co6 thé do thé tich nudc cao (400 mL) 1am tra bi lodng, nudc it (100 mL) lam tra qua dic dan dén diém
cam quan thap hon.

V6i thoi gian hdm tra 45 phat cho diém cam quan (18,1 diém) cao hon thoi gian ham tra 1a 15 phit, 20
phut, 30 phut (5,5 - 13,6 diém), diéu nay c6 thé do ¢ thoi gian ham tra ngin nén chwa hoa tan va khuéch tan
dugc nhiéu chit ra bén ngoai lam mau va mui vi tra chua dam da. Thoi gian dai (60 phit) 1am tra bi ndng, vi
hoi hing, thoi gian him 45 phut 1am tra ¢6 mau, mui vi ngon va diém cam quan cao nhat. Do vdy trong nghién
ciru nay 5 g tra na rung pha véi 200 mL nudce va u trong thoi gian 45 phut cho nuée tra ngon, hwong dam, vi
hai hoa, phii hop vai thi hiéu da sb ngudi thir nghiém.

Két qua nay c6 thé 1a do khi thoi gian trich ly ting dan, luong chat tan ciing ting 1én cho dén khi dat trang thai
can bang dan dén ndng d6 chét tan trong dich trich ly s& 6n dinh. Khi thoi gian hdm qua it cac chét hoa tan chua
dugc trich ly triét dé 1am huong it thom, vi tra rat nhe, dan dén khong thé hién dﬁy du céc tinh chét cta san phém.
Thoi gian ham tra dai lam ting nong do chat tan va tra s& dic, ddm huong vi hon, san pham ting hon vé chat
luong cam quan. Tuy nhién, nude tra c6 mui dam, vi hang khi hdm tra & nhiét d§ cao trong thoi gian qua dai do
diéu kién nay c6 thé gdy ra nhimg bién doi vé chat luong va dic biét 1a nhitng hop chit bay hoi [30].

Tra na rimg dugc pha véi nuée theo ty 16 1: 40 trong 45 phut cho hiéu qua trich ly cac hop chat c¢6 trong
nguyén lidu 1am nudc tra cé vi ngon nhat. Ty 1¢ tra: nudc cua tra na rimg thip hon so véi cac loai tra khac nhu
tra van chi ty 1¢ 1:70, tra rau ma ty 1€ 1:60, tra 14 sa ké ty 1¢ 1:150 [20, 31, 32]. Nguoc lai, thoi gian ham dai
hon so véi cac loai tra thi loc nhu tra dinh lang 14 nhé thoi gian u 15 phat; tra van chi, tra rau ma va tra 14 sa ké
1a 5 phuat [21, 20, 31, 32]. Két qua nay co thé do su khong ddng nhét vé kich thudc ciia nguyén liéu, tra na rimg
c6 nguyén liéu kich thudc 16n (dang 1at 2 x 10 — 2 x 20 mm v&i na rung, cam thao, tdo d6 va nguyén bong 2-
3em v6i hoa cuc, nguyén qua 0,5 x lem voi ky tir) trong khi cac nguyén lidu lam tra thi loc ¢ kich thude <2
mm nén chi can thoi gian 5 - 15 phut cho viée chiét xuit cac hop chét ra khoi nguyén liéu. Do vy, can céac
nghién ctru thém vé kich thudc nguyén liéu phii hop dé giam thoi gian trich ly, thuan loi hon cho nguoi st
dung.

Bdng 4. Anh huong cua thé tich nudc va thoi gian ham tra tdi cdc chi tiéu vé mau sac,
mui va vi cua nuoc tra

Thé tich nwoec  Thoi glan’pha tra Huong Mau Vi T 5ng diém
(mL) (phiit)

100 15 2,5+0,05 2,2+0,04 2,2+0,04 6,9 +0,14*
30 3,2+0,07 4,6 £0,08 5,0+0,13 12,8 £0,36°

45 5,0+0,13 5,2+0,09 6,0+ 0,16 16,2 + 0,43"
60 4,5+0,09 5,0£0,11 5,1£0,10 14,6 + 0,308
200 15 2,7+0,06 3,2+£0,07 2,6 +£0,05 8,5+0,24°
30 4,0 +0,07 3,6 £0,07 6,3+£0,18 13,9+0,31f
45 5,0£0,11 5,1 +0,09 8,0+ 0,22 18,1 + 0,40
60 4,6 £ 0,09 4,8 +0,07 6,4+0,13 15,8 +0,33h
400 15 2,0+0,03 2,2+0,04 2,5+0,03 6,7+0,13*
30 3,0 £ 0,06 3,6 £ 0,06 6,0+0,15 12,6 £0,24¢
45 3,5+0,05 3,6 £0,05 4,6 +£0,07 11,7 £ 0,224
60 3,1 +0,05 3,2+0,03 4,5+ 0,05 10,8 £0,21°¢

Cdc chir cdi khdac nhau trong cung mét cot thé hién su sai khdc ¢o y nghia ¢ do tin cdy 95%
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3.4. Ham lrgng hoat chit trong tra na rirng

Céc bang chimg khoa hoc cho thay nhiéu hoat chét thudc nhom polyphenol, alkanoid, flavonoid, saponin
¢6 loi cho sirc khoe con ngudi [17, 20, 21, 23]. Khi thao moc dugc ché bién thanh tra, cac dugc chét nhu
polyphenol gitip chdng oxy hoa, chéng viém, chdng tiéu duong, chdng di tmg, bao vé gan, chéng ung thu;
flavonoid c6 hoat tinh chéng viém, chéng ung thu, bao vé gen, bdo v¢ than kinh, hd trg diéu tri cac bénh tim
mach, Alzheimer; alkaloid giam dau va chdng viém [33], saponin gitip ha cholesterol va chdng ung thu, chong
viém, khang khuén, khang vi-rat va chdng ky sinh tring [34].

Thém vao d6, cac két qua nghién ctru da chi ra na rimg chira ham lugng cao cac hoat chét nay, c6 kha ning
khang khuan, khang viém va chéng oxy héa, chéng ung thu [4, 6, 7, 9]. Do d6 khi na rimg két hop véi cac
nguyén lidu khac dé tao tra, bai bao di tién hanh xac dinh ham lugng c6 trong 5g cac hoat chat nay trong san
pham dbi chimg (khong c6 na rimg) va mau tra na rimg. Két qua dugc biéu dién & Bang 5.

Két qua cho thiy tra na rimng thanh pham chira ham lugng 16n cac hoat chét, dic biét 1a flavonoid (2,48%),
saponin (2,00%) va polyphenol (1,28%). Khi ¢6 na rimg ham lugng hoat chit trong 6 dugc tang thém nhiéu
hon so véi ddi ching, do d6 na rung khi phéi hop véi cac loai thao mdc khac ham lugng cac hoat chét duoc
tang cuong, dan dén cac hoat tinh sinh hoc ctia na rimg duoc cung cb.

Bing 5. Ham leong hoat chdt trong tra na rimg

Ham lugng hoat chit

(% chit khé, w/w) Poi chirng Tra na rirng
Polyphenol 0,66 + 0,02 1,28 £ 0,04
Flavonoid 2,09+ 0,07 2,48 +£ 0,08
Alkanoid 0,28 £ 0,01 0,30 +0,14
Saponin 1,76 £ 0,07 2,00+0,12

Ham lugng céac hoat chét trong tra na rung cao hon mot s6 loai tra tai loc nhu Tra diép ha chau chta
flavonoid 1,59% [35], tra 14 sa ké chira polyphenol 0,55% [32], tra dang sam polyphenol 0,46% [36], tra dinh
lang 14 sen chira saponin 0,24% [37] nhung ham lugng saponin thap hon so véi tra sam b chinh chtra saponin
5,67% [38]. Co thé thay tra na rimg chitra ham lugng céc cac thanh phan hoat chit quan trong c6 nhiéu lgi ich
dbi v6i strc khoe con ngudi, sir dung san phdm tra na rimg cung cAp saponin va flavonoid cho co thé giup ting
cuong hé mién dich, chic xwong, giam cholesterol trong mau, giam nguy co ung thu va tim mach. Do vay tra
na rimg 1a mot loai d6 udng tiém ning co tac dung tot ddi véi sirc khoe con ngudi.

3.5. Két qua phan tich chit lwgng sin phim

Mau tra thanh pham duoc tién hanh phan tich chit lugng va két qua duogc tong hop & Bang 6 cho thdy cac
chi tiéu cua san phdm tra na rimg di co ban dap tmg duoc quy dinh tai Tiéu chuan Viét Nam TCVN 7975:2008
vé ché thao moc va QCVN 8- 1:2011/BYT quy dinh gidi han 6 nhiém doc t6 vi nAm trong thuc pham. Cac gia
tri thé hién ¢ Bang 6 ciing cho théy ham lugng kim loai néng, téng s6 vi sinh vat hiéu khi, Coliform, ndm men,
nam méc, Salmonella, doc tb aflatoxin B1 trong tra na rimg 1a rat thap va déu ¢ dudi gisi han cho phép theo
tiéu chuan. Nhu vay, san pham tra na rimg trong nghién ctru nay dam bao dwoc an toan chat luong ca 2 chi tiéu
vi sinh va hoé hoc d6i voi thuc phém.

Bdng 6. Két qua phdn tich cdc chi tiéu héa Iy, ham lwong kim logi ndng va vi sinh vt cia trd na rimg

TT  Chi tiéu Gia tri Tiéu chuin

1 Do 4m (%) 7,5 <10

2 Tro tong s (%) 3,78 8,0

3 Doc t6 vi ndm (Aflatoxin B1, pg/kg) - <15

4 Vi sinh vét hiéu khi (CFU/g) 7 x 10? 1x10°

5 Coliform (CFU/g) - 1x10°

6 N&m men, ndm méc (CFU/g) 8x 10! 1x10*

7 Salmonella (CFU/g) - Khong dugc co
8 Chi (mg/kg) 0,01 2,0

9 Asen (mg/kg) 0,01 1,0

Ghi chu: “- “ khong phat hién.
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3.6. Quy trinh ché bién tra thio mdc na rirng
3.6.1. So d6 quy trinh

Tir két qua nghién ctru vé nguyén liéu, ty 18 phdi ché cac loai nguyén licu, bai bao da dé xuat quy trinh ché
bién tra thao dugc na rimg nhu Hinh 3 nhu sau:

-

H . Cam thao
l.'l_ﬂ cuc fila) 'EIIEI.
(dl.:fl ﬁm SE"::-) I: E-q"b:l

Xi¥ I¥ nguyén lién
(thai It 0,1x1 cm, siy 60°C dén d6 am 6%)

Phii trén
ina rimg 30%, hoa cic 20%, tde 45
10%%, ky tir 10%%, cam thao 30%)

Pong goi
(5g/tad)

Bio quin
(20 -25°C)

—
"
-""-'-FF
_—

. Sin phﬁm -
\ -
—
—_—

Hinh 3. Quy trinh cong nghé san xudt tra thao méc tir qua na rimg
3.6.2. Cac budc thuc hién quy trinh
- Nguyén liéu dau vao gdm c6 nguyén liéu chinh 13 qua na rimg: chon qua na rimg twoi, qua chin, khong bi
gi’ép, nat, sau béph..:; Nguyén liéu phu 12 hoa cuc, tdo do, ky tir va cam thao dugc thu mua tai cac co sé cung
cap dat tiéu chuan vé dugc liéu
- Xt li nguyén liéu: Qua na rimg dugc rira sach, loai bo tap chit, thai lat modng 0,2 x 1 cm; cam thao, tdo do thai
1at 0,1 x 1 cm.
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- Sdy: tién hanh siy nguyén liéu & 60°C trong 4 - 6 gio dén do 4m 6%.

- Phéi tron nguyén liéu: tién hanh phdi tron na rimg: hoa ctic: tao do: ky tir : cam thao theo ti 1é 30% : 20%
:10% : 10% : 30% (w/w)

- Péng goi: nguyén lidu sau khi phdi tron dwoc dong vao trong cac tai loc voi khdi lwong 5g/tai, han kin
miéng tui.

- Bao quan: san pham sau khi dong goi dwgc cho vao bao PE han kin va dua vao bao quan ¢ nhiét do 20-
25°C.

San pham tra thao moc na rimg c6 khdi lwong 5 g/tai chita ham luong cac hoat chét cao. Tra c6 mau vang
nau nhat, vi chua ngot hai hoa, mui thom nhe, dac trung cua qua na rung.

4. KET LUAN

Nghién ctru d phan tich dugc thanh phan héa hoc co ban trong qua na rimg & Cao Béng va Son La c6 do
am 76,84 - 80,39%, ham lwong duong 2,7 - 2,9%, tro 0,39 - 0,45%, protein 0,48 - 0,56%, carbonhydrat (0,73
- 0,79%), vitamin C (0,05 - 0,07%). Véi ti 1€ phéi ché 30% na rung + 30% cam thao + 20% hoa ctic + 10% tdo
d6 + 10% ky tir phit hop cho san xudt tra thao dwogc na rimg.

Nghién ciru d& xuat duge quy trinh san xuét tra na rimg; san pham tra thu dugc c6 cac thanh phan vi sinh
va hoa hoc dam bao TCVN 7975:2008, nude tra ¢6 mau sic va mui vi dic trung cla na ring. Tra na rirng co
ham luong flavonoid 2,48%, saponin 2,00%, alkaloid 0,3% va polyphenol 1,28% (w/w). Do d6 tra na ring 1a
mot san pham c6 gié tri cao, nhiéu wu diém nhu nho, dé dang sir dung, bao quan va chira nhidu hoat chat c6 tac
dung tich cuc véi suc khde con nguoi.

LOI CAM ON

Két qua nghién ctru 1a san pham cua dé tai “Xac dinh ham lugng mot s6 thanh phan duoc chit va hoat tinh
sinh hoc cua na rung (Kadsura coccinea (Lem.) A. C. Smith)” thoi gian thuc hién tir 2024 - 2025, nhom tac
gia xin tran trong cam on truong Pai hoc Lam nghiép da tao diéu kién hd trg kinh phi dé nhom tac gia thuc
hién thanh cong nghién ctru nay.
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