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TOM TAT

Bt vin dé: Noc xodi (Struchium sparganophorum (L.) Kuntze.) duoc sur dung trong ddn gian dé sat
khudn, giam sung viém. T uy nhién chwa c6 nhiéu nghién ciru dé cung cdp minh chitng khoa hoc. Muc
tiéu nghién ciru: Cao chiét tiém nang tir cdy Noc xodi dwoc xdc dinh dwa trén ham hwong polyphenol,

flavonoid va hoat tinh chéng oxy hod. Phwong phdp nghién citu: Chiét xudt cdc cao chiét ethanol
45% va 70% tir ld hodc toan cdy, tién hanh dinh tinh, dinh lwong polyphenol tong va flavonoid toan
phan. Hoat tinh chong oxy hod ciia cdc cao chiét dwoc danh gid qua thiee nghiém DPPH. Két qua:
Cdc cao chiét tir Id va toan cdy Noc xodi ¢é sw hién dién cia flavonoid, alkaloid, saponin, glycosid
tim, anthranoid va coumarin. Phén tich sdc do 16p mong cho cdc vét c6 Rf twong ti véi acid gallic,
quercetin va acid p-coumaric. Cao chiét ethanol 45% tir ld c6 ham lwong polyphenol va flavonoid
cao nhat, lan lwot la 55.87 mg GAE/1 g cao va 26.62 mg QE/I g cao. Cao chiét ethanol 45% tir ld
thé hién hoat tinh chong oxy héa tot nhat so Vi cac mau cao con lai (ICs0 = 85.76 ug/mL). Két lugn:

Cao chlet ethanol 45% tur la Noc xoai co tiém ndng chong oxy héa nhiéu trlen vong cho cac nghién
clbu tiép vé tac dung dwoc 1y theo hudng ngdn ngiva bénh 1y lién quan dén ton thiong oxy héa.

Tir khod: Noc xodi, hoat tinh chéng oxy hod, polyphenol, flavonoid, coumarin

TOTAL PHENOLIC, FLAVONOID CONTENT AND ANTIOXIDANT
ACTIVITY OF EXTRACTS FROM Struchium sparganophorum (L.)
Kuntze., ASTERACEAE

Nguyen Thi Thien Quynh, Pho Thuy Phuong Linh, Nguyen Dong Nhi,
Tran Thi Duoc, Nguyen Thi Thu Huong

ABSTRACT

Background: Struchium sparganophorum (L.) Kuntze., commonly known as "Noc xoai", belongs to
the Asteraceae family and is traditionally used in folk medicine for its antiseptic, anti- mﬂammatory,
and wound-healing properties. However, there is a lack of scientific studies to validate these
traditional uses. Objectives: This study aimed to identify the most potential extract of S.
sparganophorum based on total phenolic and flavonoid contents, as well as antioxidant activity.
Methods: Ethanolic extracts (45% and 70%) were prepared from both leaves and the whole plant.
Phytochemical screening was conducted to qualitatively assess the presence of bioactive compounds.
Total phenolic and flavonoid contents were quantified using spectrophotometric methods.
Antioxidant activity was evaluated using the DPPH radical scavenging assay. Results:
Phytochemical analysis revealed the presence of flavonoids, alkaloids, saponins, cardiac glycosides,
anthranoids, and coumarins in all extracts. Thin-layer chromatography indicated spots with Rf values
corresponding to gallic acid, quercetin, and p-coumaric acid. Among the extracts, the 45% ethanolic
extract from leaves exhibited the highest total phenolic and flavonoid contents at 55.87 mg GAE/g
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extract and 26.62 mg QFE/g extract, respectively. The 45% ethanolic extract from leaves also
demonstrated the best antioxidant activity (ICso = 85.76 ug/mL), as compared to other extracts.
Conclusion: The 45% ethanolic leaf extract of S. sparganophorum demonstrated the most promising
antioxidant potential for further pharmacological investigation in the prevention of oxidative stress-
related diseases.

Keywords: Struchium sparganophorum, antioxidant, polyphenol, flavonoid, coumarin

1. PAT VAN PE

Qua trinh oxy hoa trong co thé 1a mot trong nhirng hién tugng sinh hoc ty nhién, dién ra lién tuc va
déng vai trd quan trong trong nhiéu phan tng sinh hoa. Tuy nhién, su mat can bang giira cac chét oxy
hoa va chat chdng oxy hoa do san sinh qua murc cac goc tu do c6 thé dan dén tinh trang stress oxy
hoa, din dén ton thuong té bao va ting nguy co mic cac bénh 1y nhu ung thu, tim mach, réi loan
chuyén héa hodc cac bénh thoai hoa than kinh nhu Alzheimer hay Parkinson [1]. D& han ché tac hai
clia stress oxy hoa, cac chat chdng oxy héa dong vai trd quan trong trong viée trung hoa cac gbc tur
do, bao vé té bao khoi su ton thuong. Do d6, cac chat chong oxy héa ty nhién c6 trong thuc phém
nhu vitamin C, vitamin E, polyphenol, flavonoid dugc quan tim kha nhiéu [2]. Cac hop chat
polyphenol v6i hoat tinh chbng oxy hoa dong vai trd quan trong trong viéc trung hoa cac goc tu do,
bao vé té bao khoi ton thuong oxy hoa va phong ngira cac bénh 1y nghiém trong.

O Viét Nam, cay Noc xoai [Struchium sparganophorum (L.) Kuntze., ho Clc (Asteraceae)], ¢ tén
goi khac 1a Co 14 xoai, Coc dong 1a mot loai céy than thao, thuong moc trén dat am o rung cao, vuon
hoic bai séng & mot sd tinh thudc ving dong bang song Ctru Long nhu Long An, Tién Giang, Pong
Thép, Vinh Long, v..v...Day 1a mdt loai thyc vat dugc biét dén véi kinh nghiém st dung dan gian
nhu dung ngoai dé sat trung vét thuong, giam sung viém, tri mun boc, lam diu da, nu nudc dé tam
chira ghe hoac sdc ubng dé chira bang huyét [3]. Tuy nhién chua c6 nghién ciru & Viét Nam dé cung
cip minh chung khoa hoc cho vi€e sir dung nay. Vi vay, nghién ctru nay duoc thyc hién nham danh
gi4 thanh phan hoa thyc vat va kha nang chéng oxy hod ctia cac cao chiét tir Noc xoai dé dua ra cac
minh chimg khoa hoc va nén tang cho céc tac dung duogc 1y in vivo theo hudng tng dung, tir d6 co
thé gop phan 1am phong pht hon ngudn nguyén liéu 1am thudc tir thién nhién giup hd tro trong didu
tri cac bénh 1y lién quan dén stress oxy hoa.

2. POI TUQNG VA PHUONG PHAP NGHIEN CUU

2.1. P6i twong nghién ciru

L4 va toan cdy Noc xoai duoc thu miu tuoi tai tinh Pong Thap vao thang 07/2024 va dugc Ky su
Cao Ngoc Giang, phong Tai nguyén va Phat trién Dugc liéu - Trung tdm Sdm va Dugc liéu Thanh
phd Hb Chi Minh (Vién Duoc liéu) dinh danh, luu mau (Code: 30-2024/TTSDL). Nguyén liéu duoc
rira sach, phoi kho ¢ diéu kién thuong, dat do am dugc liéu < 13.0% (theo quy dinh ciia Duoc dién
Viét Nam V) va dugc xay thanh bot qua ray s6 250 cho chiét xuat cac cao thir nghiém véi ethanol &
nong d6 45% va 70% theo ti 1¢ 1:15 (dugc liu : dung moi) trong 48 gid, rat dich véi tbe dd 1 mL/phiit.
Bot 1a kho duge chiét nong 2 1an vai nude cung ty 18 trén. Cac dich chiét duoc tiép tuc ¢ thu hdi
dung mdi va c6 cach thuy dé thu dugc cao dic, dat dd 4m theo tiéu chuan Duoc dién Viét Nam V (<
20%) [4]. Céc cao chiét dugc tién hanh xac dinh ham lugng polyphenol tong, flavonoid toan phan va
hoat tinh chng oxy hoa.

2.2. Héa chit, thiét bi

- Hoa chat sir dung cho nghién ctru gdm: DPPH (Sigma, USA), methanol (Merck, Pirc), acid ascorbic
(Sigma, USA), acid gallic (Sigma, USA), quercetin (Sigma, USA), acid para-coumaric (Sigma,
USA), thudc thir Folin-Ciocalteu, thudc thir Griess (Invitrogen, Thermo Fisher Scientific, USA), ...
va mot s6 hoa chat dat tiéu chuan phong thi nghiém.

- Thiét bi str dung cho nghién ctru gom may doc dia (Microplate reader, BioTek Synergy HTX, USA),
ban silica gel Fas4 trdng san trén nén nhom (Merck, Drc).
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2.3. Phuwong phap dinh tinh - dinh lwgng polyphenol tong va flavonoid toan phan

2.3.1. Pinh tinh polyphenol tong va flavonoid toin phin

- Flavonoid va polyphenol c6 trong timg cao chiét dugc xac dinh bang cic phan tng hoa hoc dic
trung theo phwong phéap phan tich hoa thuc vat cia Ciulei duoc cai tién [5, 6].

- Tién hanh dinh tinh nhom hop chét chinh c6 trong timg cao chiét bang sic ky 16p mong [6] voi chat
chuén acid gallic (polyphenol) va quercetin (flavonoid) [7] v&i hai hé dung moi khai trién phan tich
ddng thoi polyphenol va flavonoid bao gdm: toluene : ethyl acetat : methanol : acid formic (TEMA,
15:5:5:1.2, v/v) va toluen : ethyl acetat : acid formic (TEA, 8:12:1.2, v/v). Quan sat du¢i dén tir ngoai
buéc séng 254 nm va quan sat dudi anh sang thuong ¢ phun thude thir FeCls 5% trong ethanol.

- Ngoai ra, tién hanh dinh tinh coumarin c6 trong tirng cao chiét bang sic ky 16p mong voi chat chuan
acid para-coumaric va h¢ dung moi khai trién 1a ethyl acetat : toluene : acid acetic (ETA, 10:8:4, v/v).

2.3.2. Dinh lwgng polyphenol tong

Ham luong polyphenol tong dugc xac dinh bang phuwong phap do quang dya trén phan u’ng oxy hoa
khir ctia cac polyphenol va thude thir Folin - Ciocalteu, sir dung acid gallic 1am chét chuan [7]. Thanh
phan cua thudc thir chira phitc hop phospho-wolfram-phosphomolybdat bi khir bdi cac hop chat
polyphenol tao thanh san pham c6 mau xanh dwong va hip thu & budc séng 758 nm.

Chudn bi cac mau thir:
Can 1 mg acid gallic hoa tan trong nudc cit va pha loang thanh ddy cac nong d6 phu hop.
Cén 1 g bot duogc liéu, chiét kiét v&i 15 mL methanol béng siéu am. Dich chiét duoc loc va ¢ dén
can. Can dugc hoa trong methanol dén d6 pha lodng phu hop dé dinh luong.
Can 5 mg cao chiét va hoa trong dung mdi (methanol hodc nudc cit) dén do pha loang phu hop dé
dinh luong.
Tién hanh:
Tao hdn hop phan tmg c6 chita 5 pL mau thir & cac ndng do, 165 pL nude cit va 10 pL thudc thir
Folin-Ciocalteu, lic déu. Hon hop duoc @ 5 phut (tranh anh sang) & nhiét do phong. Sau d6, 30 pL
NaCOs 20% dugc thém vao hdn hop va tiép tuc G 2 gio & nhiét d6 phong (tranh anh sang). Hon hop
dugc do do hip thu & bude song 430 nm. Phép do dugc lap lai 3 lan. Ham luong polyphenol tong
duoc tinh nhu sau:

x XV

m

TPC =

Trong do:

TPC: Ham lugng polyphenol tong (mg GAE/g)

x: Nong d6 tinh tir phuong trinh dudng chuan acid gallic y = ax+b (ug/mL)
V: Thé tich dung dich méu thir (mL)

m: Khéi lwong mau thir da trir 4m trong thé tich V (mg)

2.3.3. Dinh lwong flavonoid toan phdn

Flavonoid toan phan duoc xac dinh bang phuong phap do quang dua trén phan Ltng tao phirc mau véi
thudc thir AICI; 2%, sir dung quercetin 1am chat chuan [7]. Nhom (A1*Y) lién két véi nhom hydroxyl
& vi tri C-3 hodc C-5 cta vong flavonoid, tao san pham c6 mau vang va hap thu & bude song 430 nm.

Chuan bi mau thir:

Can 1 mg quercetin hoa tan trong methanol va pha lodng thanh diy cac ndong d6 phu hop.

Can 1 g bdt duoc liéu, chiét kiét v&i 15 mL methanol bé‘mg siéu am. Dich chiét duoc loc va ¢ dén
cin. Can dugc hoa trong methanol dén do pha lodng phu hop dé dinh luong.

Can 5 mg cao chiét va hoa trong dung mdi (methanol hodc nudc cat) dén do pha lodng phu hop dé
dinh luong.
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Tién hanh:

Tao hdn hop phan (g ¢6 chira 50 L méu thir & cac ndng d9, 100 uL nude cat va 50 uL AlCI; 2%, lic
déu. Hon hop dugc u 15 phuat ¢ nhiét d§ phong (tranh anh sang). Sau d6, hon hop dugce do d6 hap thu
0 buodc song 430 nm. Phép do dugc 1ap lai 3 1an. Ham lugng flavonoid toan phan dugc tinh nhu sau:

x XV
TPC =

Trong do:

TPC: Ham luong flavonoid toan phan (mg QE/g)

X: Nong do tinh tir phuong trinh duong chuin quercetin y = ax+b (ug/mL)
V: Thé tich dung dich mau thir (mL)

m: Khéi lwong méu thir d4 trir 4m trong thé tich V (mg)

2.4. Phuong phap xic dinh hoat tinh dép tit goc tw do DPPH
DPPH (1,1-diphenyl-2- picrylhydrazyl) 12 mét gbe tur do cd bude séng hap thu cuc dai tai 515 - 517
nm va c6 mau tim. Cac chat c6 kha ning chong oxy hoa sé& trung hoa DPPH bang cach cho hydrogen,
lam mau cua dung dich phan g s& nhat dan, chuyén tir tim sang vang. Quy trinh dugc thyc hién
nhu sau: Cac mau cao chiét duoc hoa trong methanol va acid ascorbic (chimg duong) dugc hoa tan
trong nudc cat. Pha hdn hop phan tmg bao gdm 25 uL mau thir (hodc chimg dwong) ¢ cac néng do
khac nhau va 25 pL dung dich DPPH 0.6 mM (pha trong dung dich methanol). Sau d6, i hon hgp
trong t6i 30 phut & nhiét d6 phong va do do hap thy ¢ bude song 515 nm trén Microplate reader.
Methanol dugc sir dung 1am mau trang. Thuc hién phép do 1ap lai 3 1an [8].
Hoat tinh dép tit géc tw do DPPH dugc tinh theo cong thirc:

(A—-B) — (C-D)

% trc ché = T—F x100

Trong do:

A: Mat do quang cia mau ching (c6 DPPH 0.6 mM, khong c6 mau thir).

B: Mat d6 quang cuia mau trang ching (khong c6 DPPH, khong c6 mau thir).
C: Mat do quang ciia mau thtr (c6 DPPH, c¢6 mau thir).

D: Mat d9 quang ctia miu trang thir (khong c6 DPPH, c¢6 mau thir).

3. KET QUA NGHIEN CUU

3.1. Phén tich so' bd thanh phan héa thyc vét cac cao chiét tir cAy Noc xoai

Két qua phan tich so bo thanh phan hoa thuc vét ctia cac cao chiét tir 14 va toan ciy Noc xoai cho thay
co6 su hién di¢n tuong déng cua cac nhom hop chét chinh 1a flavonoid, alkaloid, saponin, glycosid
tim, anthranoid va coumarin.

3.2. Pinh tinh polyphenol, flavonoid va coumarin trong cac cao chiét tir ciy Noc xoai
Bang 1. Phan ing ho4 hoc dinh tinh polyphenol va flavonoid trong cdc mau cao chiét tir cdy Noc xoai

Phan ung Két qua
Dich chiét (d6i chimg) Vang nhat
Dich chiét + thudc thir FeCls 5% Xanh den
Dich chiét + thudc thir Cyanidin D6 hong
Dich chiét + thubc thir NaOH 5% Vang ddm mau
Dich chiét + thudc thir Pb(CH3CO0)> 1% Xuét hién tia

Dich chiét ctia cac mau cao déu cho phan tng duong tinh voi cac thude thir didc trung ciia polyphenol
va flavonoid (Bang 1).
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Rf quercetin
=0,67 cm

Rf=0,61cm

Rf a. Gallic
=0,23 cm

Rf quercetin = 0.65 cm

Rf = 0.64 cm

Rf =0.36 cm

Rf a. Gallic = 0.35cm

A B

Hinh 1. Sic ky d6 dinh tinh dong thoi polyphenol va flavonoid trong dich chiét 14, toan cay va cac
cao chiét tir 14 va toan cay Noc xoai
Chii thich: (Q) Chudn quercetin, (G) Chudn acid gallic, (1) Bét ld, (2) Bt toan cdy, (3) Cao ld
45%, (4) Cao toan cay 45%, (5) Cao la 70%, (6) Cao toan cay 70%, (A) Quan sat dudi anh sang
thwong c6 phun thuéc thir FeCls 5% trong ethanol, (B) Quan sdt dwéi dén tir ngoai bude song 254
nm; TEMA: toluene : ethyl acetat : methanol : acid formic; TEA: toluene : ethyl acetat : acid formic

Dich chiét va cao chiét tir 14 va toan cdy Noc xoai khi dugc khai trién v6i hé dung moéi TEA (toluene

- ethyl acetat - acid formic, 8:12:1.2) phan tich ddng thoi polyphenol va flavonoid thé hién cac vét
clia cac mau c¢6 mau sic va Rela 0.64 (twong (mg voi chat chudn quercetin co R = 0.65) va 0.36
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(twong ng v6i mau sic chat chuan acid gallic ¢6 R¢ = 0.35). Tuy nhién, & hé dung méi khai trién
TEMA (toluene : ethyl acetat : methanol : acid formic, 15:5:5:1.2) chi phat hién vét twong tmg véi
flavonoid v6i Re ctia cac mau 13 0.61 (twong tmg v6i chit chudn quercetin Re= 0.67) [9]. Mic du gia
tri Re gitra cac mau va chat chuan co sy khéac biét (chénh 1éch 0,06) nhung sy twong dong nay van cho
thdy kha ning hién dién flavonoid trong cac mau khao sat. Tuy nhién, dé xac nhéan chinh xé4c cdu tric
va ban chit cua flavonoid can thuc hién thém cac phuong phap phan tich bd sung nhu phd UV-Vis,
sic ky 16ng hiéu ning cao (HPLC) hodc phd khdi (MS).

Noc xoai
ETA. Ethyl acetat: Toluen : Acid Acetic (10:8:4)

ETA. Ethyl acetat: Toluen : Acid Acetic (10:8:4)

Rf coumaric =0,74 cm

Rf=0,7 cm

c 123 4 5 6 c1234586

Hinh 2. Sic ky d0 dinh tinh coumarin trong dich chiét 13, toan cy va cac cao chiét tir 14
va toan cay Noc xoai
Chii thich: (C) Chdt chudn acid p-coumaric; (1) Bot ld; (2) Bét toan cdy; (3) Cao ld 45%; (4) Cao
toan cdy 45%; (5) Cao la 70%, (6) Cao toan cay 70%, ETA: ethyl acetate : toluene . acid acetic.

Déi v6i hé dung moi ETA (ethyl acetate : toluen : acid acetic) [10] trong dinh tinh coumarin, sic ky
dd cho thiy & dich chiét 1, toan cdy va cac cao chiét tir 14 va toan cdy Noc xoai xuét hién cac vét
tuong ddng (v6i Re= 0.7) khi so véi chat chuan p-coumaric (R¢= 0.74). Mic du gia tri Re gitta mau
khao sat va chat chuan co sy chénh 1éch nhe nhung van nam trong khoang cho phép. Do d6, su xuat
hién ctia cac mau c6 Ry gén v6i chét chuan p-coumaric van c6 kha nang co su hién dién ciia coumarin
hodc cac dan xuit coumarin.

3.3. Pinh lwgng polyphenol tong va flavonoid toan phan trong cic cao chiét tir ciy Noc xoai
Tir phuong trinh duong chuan acid gallic (y = 0.011x + 0.0126; R?> = 0.9998) (Hinh 3), xac dinh dugc
ham lugng polyphenol cé trong cac mau cao chiét. Tir phuong trinh duong chuan quercetin (y =
0.0026x - 0.0012; R?>=0.9983) (Hinh 4), xac dinh duoc ham luong flavonoid toan phan c6 trong cac
mau cao chiét. Két qua ham lugng polyphenol tong va flavonoid toan phéan trong cac cao chiét tir cay
Noc xoai duge thé hién qua Bang 2.
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Hinh 3. Phuong trinh dudng chuén acid gallic
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Hinh 4. Phuong trinh dudng chuan quercetin

Bang 2. Ham lugng polyphenol tong va flavonoid toan phan trong céc cao chiét Noc xoai

Maiu Ham lwong polyphenol tong Ham lwgng flavonoid toan
Noc xoai Cao chiét trong cac cao chiét phan trong cac cao chiét
(mg GAE/ 1 g cao) (mg QE/ 1 g cao)
La Nudc 31.45 11.69
Ethanol 45% 55.87 26.62
Ethanol 70% 47.47 21.52
Toan cay | Ethanol 45% 35.61 8.88
Ethanol 70% 39.00 13.84

Két qua Bang 2 cho thdy ham luong polyphenol téng va flavonoid toan phan trong céc cao chiét 14
Noc xo0di cao hon trong céc cao chiét toan cay. Ham lugng polyphenol tong va flavonoid toan phan
trong cac cao chiét 14 Noc xoai bang dung mdi ethanol cao hon trong cao chiét nude. La noc xoai khi
chiét voi ethanol 45% cho ham luong polyphenol (55.87 mg GAE/g) va flavonoid (26.62 mg QE/g)
trong cao chiét cao hon so véi chiét bang ethanol 70% va nudc.

3.4. Panh gia hoat tinh chdng oxy ho4 ciia cac cao chiét tir cdy Noc xoai

Hoat tinh chéng oxy hoa cua mau cao chiét 14 ethanol 45%, cao chiét 14 ethanol 70%, cao chiét nude
14 va cac cao chiét toan cdy ethanol 70% duoc danh gia thong qua thyc nghiém dap tat gbc tu do
DPPH (Bang 3) va thé hién qua gia tri ICs. Gia tr1 ICso cua cac mau cao chiét xac dinh duya trén cac
phuong trinh thé hién su tuong quan gitra cic ndng dé mau thir va phan trim (%) hoat tinh chdng oxy
hoé (Bang 4).
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Bang 3. Két qua sang loc hoat tinh chng oxy hoa cua cac cao chiét tir cay Noc xoai & nong d6 150
g/mL. Acid ascorbic (chung duong) c6 % dép tit goc tw do DPPH & ndng do 5 pg/mL 1a 53.54%.

MAu thir % dap tit goc DPPH
Cao chiét nuéc 1a 45.87
Cao chiét 14 ethanol 45% 82.54
Cao chiét 14 ethanol 70% 72.75
Cao chiét toan cay ethanol 45% 40.26
Cao chiét toan cay ethanol 70% 55.77

Céc cao chiét 14 ethanol 45%, 14 ethanol 70% va cao chiét toan ciy ethanol 70% qua sang loc & nong
do 150 pg/mL co6 ty 1€ % dap tat géc tu do > 50% nén duoc tiép tuc xac dinh gia tri ICso. Cao chiét
nude tir 14 va cao chiét ethanol 45% toan cdy co ty 1& dap tit gbc tu do DPPH < 50% ¢ ndng do sang
loc nén khong khao sat tiép gia tri ICso.

Bang 4. Gia tri ICso cta céc cao chiét tir cdy Noc xoai

. A . ICso
Phwong trinh tuyén tinh
i Y (ug/mL)
Y o y=64.761x" - 145.28x + 88.806
Cao chict 1a ethanol 45% R2=0.9943 85.76
Y 0 y =57.524x% - 124.22x + 70.804
Cao chict 1a ethanol 70% R2=0.9998 94.62
= 2 -
Cao chiét toan cdy ethanol 70% Y :38:391(7);‘ 84.037x +57.961 138.04
. : y =40.662x +29.036
Acid ascorbic R2=0.993 3.28

Két qua trén cho thdy cac mau cao tir Noc xoai déu cé hoat tinh chéng oxy hoa, dic biét cao chiét 14
ethanol 45% c6 hoat tinh chong oxy hod tot nhét so voi cac mau cao con lai (voi gia tri ICso = 85.76
ng/mL). Nhung khi so sanh véi chimg duong acid ascorbic thi cac mau thir déu ¢ hoat tinh chéng
oxy hoa thap hon.

4. BAN LUAN

Polyphenol, flavonoid va coumarin 1a nhitng nhom hop chét thir cép c6 vai tro dic biét trong hé thong
bao vé sinh hoc cta thuc vat cling nhu mang lai nhiéu tiém nang ddi véi strc khoe cua con nguoi. Cac
hop chéit nay dugc biét dén voi kha nang chong oxy hoa, gitp trung hoa cac gde tu do va bao vé cac
té bao khoi sy ton thuong do stress oxy hoa gy ra [11, 12]. Qua phén tich so bo thanh phan hoa thuc
vét cua cac mau cao chiét, cho théy ¢6 su hién dién cua cac nhom hop chét nhu: flavonoid, alkaloid,
saponin, glycosid tim, antranoid, coumarin. Két qua dinh tinh cic mau bot nguyén liéu va cao chiét
tir 14 hodc toan cay Noc xoai cho théy su hién dién cua cac vét tuong déng v6i ba hoat chat acid gallic,
quercetin, acid p- coumaric, giup h tro thém minh chimg cho su hién dién ctia cac hop chét phenolic
va flavonoid c¢6 trong mau. Tiép dén, qua két qua phan tich ham lugng polyphenol va flavonoid trong
cac mau cao chiét Noc xoai cho thiy cao chiét 14 v6i dung méi ethanol 45% c6 ham lugng polyphenol
(55.87 mg GAE/g cao) va flavonoid (26.62 mg QE/g cao) cao nhét trong s cac mau duoc khao sat.
Duya trén cac két qua nghién ciru ghi nhan viéc chiét xudt véi dung méi ethanol 45% cho ham luong
cao hon so voi ethanol 70%. Su khac biét vé& ham lugng cac hop chét nay giita cac phuong phap chiét
xuét c6 thé bat ngudn tir kha ning hoa tan ciia polyphenol va flavonoid trong cac dung méi c6 do
phan cuc khac nhau. Ethanol 45% c6 thé 1a dung mdi thuén loi cho viée chiét xuét cac hop chét
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polyphenol va flavonoid. Két qua ciing cho thay cac cao chiét tir 14 c6 ham luong polyphenol va
flavonoid cao hon so voi cac cao chiét toan cay, do dé trong 14 cia Noc xoai chira nhiéu hop chat
chong oxy hoa hon so vdi cac bg phan khéc cia cay.

Chét chdng oxy hoa co vai tro rit quan trong trong viéc bao vé co thé tranh khoi cac tic nhan gay hai
clia stress oxy hoa do cac gdc tu do gay ra [13]. Két qua khao sat cho thdy cac mau cao chiét déu co
su khéc biét dang ké trong gié tri ICso. Cao chiét 14 ethanol 45% thé hién hoat tinh chdng oxy hoa cao
nhat (voi gia tri ICso = 85.76 pg/mL), tiép theo 1a cao chiét 14 ethanol 70% (ICso = 94.62 pg/mL) va
cao chiét toan cay ethanol 70% (ICso = 138.04 pg/mL). Qua d6, cho thdy duoc riang cao chiét 14
ethanol 45% c6 hiéu qua chéng oxy hoa tot nhét trong sé cac miu thir nghiém. Mdi twong quan giita
ham luong polyphenol, flavonoid va hoat tinh chdng oxy hoa dugc thé hién rd qua két qua nghién
ctru. Cao chiét 13 ethanol 45% c6 ham lu:cmg polyphenol va flavonoid cao nhét, dong thoi ciing c6
hoat tinh chéng oxy hoéa manh nhat. Didu nay phu h0’p v6i nhidu nghlen ctu trude day cho thay
polyphenol va flavonoid 1a cac hop chét ¢ hoat tinh chdng oxy héa dién hinh, gitip trung hoa cac gdc
tu do va bao vé té bao khoi tdn thuong do stress oxy hoa [11, 14].

Hién nay chua c6 cong bd vé ham lugng polyphenol va flavonoid ciing nhu hoat tinh chdng oxy hoa
clia toan ciy Noc xo0ai. Do d6 cong bd cuia dé tai 1a 1an dau tién. G. Oboh va cong su (2012) di so
sanh ham luong polyphenol tong va flavonoid toan phan cung hoat tinh chéng oxy héa, @c ché a-
amylase va a-glucosidase ciia 2 mau cao chiét ethanol 70% tir 14 S. sparganophorum d tién xir ly
bang cach chan qua nudc s6i hodc khong xir 1y, trong d6 cao chiét tir 14 d3 qua xtr 1y thé hién hoat
tinh bét gdc ty do DPPH va ning luc khir sit (FRAP) t6t hon va cao chiét tir 14 khong qua xt 1y ¢6
ham luong polyphenol téng va flavonoid toan phan cao hon [15]. Cu thé, cao chiét tir 14 S
sparganophora da qua xt Iy ¢6 nang luc khur turong duong acid ascorbic (AAE) 1a 43.4 mg AAE/100
g cao hon 1 tuoi (38.6 mg AAE/100 g). Ngoai ra, 14 S. sparganophora tuoi (chua xir Iy bang cach
chan nudc néng) cé6 ham luong polyphenol tong va flavonoid toan phan lan luot 1a 7.3 mg/100 g va
0.73 mg/100 g cao hon 14 di qua xur Iy (ham luong polyphenol tong va flavonoid toan phan lan lugt
12 3.1 mg/100 g va 0.70 mg/100 g) [15]. S. O. Salawu va cong su (2012) ciing cho thdy ham luong
polyphenol tong ciia cao chiét ethanol-nudc 7:3 (v/v) tir 14 S. sparganophorum tinh theo acid tannic
(TAE) 14 5.72 + 0.72 mg TAE/g, thip hon so véi két qua nghién ciru ctia chung t6i [16]. Ngoai ra,
nang lyc khir cia cao chiét nay 1a 14.92 + 1.3 mg tuong duong acid ascorbic/g [16]. Do d6, nghién
clru can tiép tuc khao sat hoat tinh chéng oxy hoa cua 14 Noc xoai trén nhiéu thuc nghiém khéc.

Tém lai, nghién ctru nay cho thay cao chiét 14 ethanol 45% c6 tiém ning cao trong viéc cung cap cac
hop chit chdng oxy héa véi ham luong polyphenol va flavonoid cao nhét cing véi hoat tinh chéng
oxy hoa dién hinh nhat trong cac miu thir nghiém. Két qua budc dau cho thiy cao chiét tir Noc xoai
c6 chira cac hop chat chdng oxy héa nhu polyphenol va flavonoid, dong thoi thé hién hoat tinh chéng
oxy hoa nhét dinh. Diéu nay goi md tiém ning str dung Noc xoai nhu mot nguyén liéu thuc vat hd
trg trong cac nghién ctru tiép theo vé tac dung chong oxy hoa theo huéng tmg dung. Do d6 van can
¢ thém nhiéu nghién clru vé thanh phﬁn hoéa hoc, co ché tac dung va mot s6 thuc nghiém in vivo trén
cac mo hinh ton thuong oxy hoa té bao dé co thé danh gia hiéu qua thuc tién hon.

5. KET LUAN

Nghién ciru nay gép phan khing dinh Noc xo0ai c6 sy hién dién cta hai nhom hop chit chinh 1a
polyphenol va flavonoid va dong thoi 14 12 bd phan c6 tiém ning khai thac cao hon so véi cac bo phan
khac ctia cay. Két qua nghién ctru da cho thiy tiém ning tng dung cta cao chiét 14 v6i dung méi
ethanol 45% trong viéc phat trién cac san pham chdng oxy hoa c6 ngudn gbc tu nhién cé kha ning.
Nghién ciru nay gop phan dua ra cac minh chimg khoa hoc cho céc nghién ciru tiép vé tac dung dugc
1y theo hudng tmg dung Noc xo0ai trong hd tro diéu tri mot s bénh 1y lién quan dén stress oxy hoa.
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