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BAO CHE VA PANH GIA CHAT LUQNG VIEN NGAM CHUA
CAO CHIET DUQC LIEU TIiA TO (Perilla frutescens, Lamiaceae)
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'Vién Duwoc hoc, Truong Pai hoc Binh Dwong
2 Truong Pai hoc Cong nghiép

TOM TAT

Pat van dé: Tia t6 (Perilla frutescens, Lamiaceae) la dwoc liéu chira cdc hop chdt co hoat tinh sinh
hoc nhu polyphenol va flavonoid. Tuy nhién, cac ché pham hién nay con hgn ché vé tinh tién dung va
kha nang che giau mui vi. Muc tiéu nghién ciru: Nghién ciru nham bao ché vién ngam Tia té phit hop
va danh gid mét so chi tiéu chdt hrong cua vién ngam. Péi twong va phwong phdp nghién cuu: La
Tia t6 dugc chiét bang phirong phdp ngdm kiét véi ethanol 70%. Cao dic dwoc danh giadoa am, hiéu
sudt chiét va ham liong flavonoid toan phan bang UV-Vis. Vién ngdm dwoc diéu ché bang phwong
phap do khudn; khao sdt td dwoc nén gom isomalt, sucrose, glucono delta lactone va maltodextrin,
cung ty l¢ phéi hop cao Tia t6. San phdam dwoc danh gid cam quan, do am va vi sinh. Két qua: Cong
thire 161 wu cé ty 1é isomalt:sucrose 80:20. Vién ngdm t6i wu chira 0.25% cao dic Tia t6, trong do
cao ddc c6 ham luong flavonoid toan phan 0.1 46%, twong ung 7.5 mg/vien 3,000 mg, c6 cam quan
phii hop, do d am 0.93% va dat yéu cau vi sinh. Két lugn: Vién ngam Tia t6 la dang bao ché kha thi, c6
tiém nang vng dung trong thurc pham bdo vé sirc khée.

Tir khoa: Tia to, cao duoc liéu, vién ngam, flavonoid, isomalt

FORMULATION AND QUALITY EVALUATION OF
LOZENGES CONTAINING PERILLA HERBAL EXTRACT
(Perilla frutescens, Lamiaceae)

Vu Le Ha, Ngo Thi Thuy Nhi, Nguyen Huu Mai Lynh

ABSTRACT

Background: Perilla frutescens, Lamiaceae, is a medicinal herb containing bioactive compounds
such as polyphenols and flavonoids. However, current formulations are limited in terms of
convenience and taste-masking capabilities. Objectives: This study aimed to formulate a suitable
Perilla lozenge and to evaluate several quality parameters of the prepared dosage form. Materials
and methods: Perilla leaves were extracted via percolation using 70% ethanol. The concentrated
extract was evaluated for moisture content, extraction yield, and total flavonoid content using UV-
Vis spectrophotometry. Lozenges were prepared by the molding method; base excipients including
isomalt, sucrose, glucono delta-lactone, and maltodextrin, were investigated along with the
incorporation ratio of the Perilla extract. The final products were evaluated for organoleptic
properties, moisture content, and microbiological limits. Results: The optimal formulation consisted
of an isomalt:sucrose ratio of 80:20. The optimized lozenge contained 0.25% concentrated Perilla
extract, which possessed a total flavonoid content of 0.146%, corresponding to 7.5 mg of extract per
3,000 mg lozenge. The product exhibited appropriate organoleptic characteristics, a moisture content
of 0.93%, and met microbiological requirements. Conclusion: Perilla lozenges represent a feasible
dosage form with potential applications in health supplements.
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1. PAT VAN PE

Trong nhitng nim gan day, xu hudng st dung cac san pham c6 ngudn gde tir thién nhién ngay cang
duoc quan tam, dac biét trong linh vuc cham séc stic khde. Céac ché phém tur dugc liéu dugc ung dung
trong phong ngira va hd tro diéu tri bénh [1].

Tia t6 (Perilla frutescens), thudc ho Hoa moi (Lamiaceae), 1a duoc liéu c6 gia tri. Trong y hoc ¢b
truyén, Tia t6 dugc dung dé chira cam mao, ho, nhirc dau, ngat mii, ti€éu hoa kém va dau bung [2],
[3]. Céc nghién ctru cho thiy Tia t6 chira nhidu hop chét nhu polyphenol va flavonoid, ¢6 hoat tinh
chdng oxy hoéa, khang viém [4].

Hién nay, céac ché phém tur Tia to chu yéu 0 dang cao 1dng, tra hodc bdt, con han ché vé tinh tién dung
va kha nang che giéu mui vi. Vién ngam la dang bao ché thuan tién, gitp cai thién cam quan. Vi vay,
nghién ctru nay duogc thyc hi¢n nham diéu ché cao dic Tia t6 1am ban thanh phém dé cho bao ché va
danh gia chét luong vién ngam Tia t6 dat yéu cau.

2. POI TUQNG VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

L4 Tia t6 tuoi (Perilla frutescens L.) duoc thu thap vao thang 7/2025 & phudng Pha Loi, Thanh phé
HO Chi Minh. Tén khoa hoc cua duoc liéu duge dinh danh béng cach so sanh hinh thai va thuc vat
duoc theo sach Nhiing cay thude va vi thude Viét Nam cia tac gia P Tat Loi [5]. Cac mau tuoi dugc
rira sach, sdy kho & nhiét d6 45°C cho dén khi d6 4m < 13%, sau d6 xay thanh bot.

2.2. Héa chit, thiét bi

Hoa chét: Quercetin (ham luong > 98%) dat tiéu chuan phan tich (Trung Qudc), bot Mg dat tidu chuan
phan tich (Nhat Ban); AICI; dat tiéu chuin phan tich (Merck, burc); glucono delta lactone (GDL),
maltodextrin (MAL); HCI, KOH, methanol dat tiéu chuén phan tich (Trung Quéc); isomalt (ISO),
sucrose (SUC), ethanol, than hoat tinh, nudc cit dat tiéu chuin phan tich (Viét Nam).

Thiét bj: M4y do quang phd UV-VIS UH5300 (Nhat), can phan tich AND HR 2000 (Nhat), bép cach
thuy Memmert (Dtrc), may xay Philip (Thai Lan), bép dién PW-058 (Thai Lan), ti sdy KENVIEW
(Viét Nam), binh ngam kiét (Viét Nam).

2.3. Phwong phap nghién ciru

2.3.1. Danh gia dwoc liéu Tia to

Dinh tinh dwoc liéu Tia to: Phan ung trén bé mat 14: Nho 1én mit duéi 14 vai giot dung dich HC1 10%
(TT) xuét hién mau d6. Nho 1én mat dudi 14 vai giot dung dich KOH 5% (TT) s& xuét hién mau luc
sang, sau d6 chuyén thanh mau luc vang [6].

Dinh tinh polyphenol va flavonoid trong Tia to

Pinh tinh polyphenol trong Tia td bing thudc thir FeCls

Sy hién dién cta cac hop chat polyphenol trong bot 14 Tia to dugc xac dinh bang phan Gng véi dung
dich FeCls 1% [7].

Céan chinh xac 1.0 g bt 14 Tia t6, thém 10 mL ethanol 96% va dun cach thay trong 10 phuat. Dich
chiét néng dugce loc qua than hoat tinh dé loai bo diép luc va tap chat mau. Léy 2 mL dich chiét trong,
thém 2 - 3 giot dung dich FeCls 1%, lac nhe va quan sat su thay d6i mau trong 30 gidy dén 1 phit. Su
xuét hién mau xanh den, xanh réu, xanh dam hodc tim nau dugc xem 1a phan tng duong tinh, cho
thdy mau thtr c6 chtra cac hop chat polyphenol.

Pinh tinh flavonoid trong Tia t6 bang phan ng cyanidine
Su hi¢n di¢n cia mdt s6 hop chat flavonoid trong bot 14 Tia té6 dugc xac dinh bang phan ing cyanidin
v6i bot Mg va HCI dam dac [7].

Can chinh xac 1.0 g bot la Tia t6, thém 10 mL ethanol 96% va dun cach thuy trong 10 phut. Dich
chiét nong dugc loc qua than hoat tinh dé loai bo diép luc va tap chat mau. Lay 2 mL dich chiét trong
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cho vao éng nghiém da chira san mot it bot Mg, sau do thém tur tir vai giot HC1 dam dac. Léc nhe va
quan sat sy thay doi mau trong 30 gidy dén 1 phut. Sy xuat hi¢n mau d6 cam dén do dugc xem la
phéan ung duong tinh, cho thay mau thur c6 chira cac hgp chat flavonoid.

Xdcﬂd_inh dé am cua bot dwoc lidu Tia t6 ‘ , ,
b6 am cua bot duge liéu duge xac dinh bang phuong phap mat khoi lugng do 1am kho, theo phuong
phap say dén khoi lugng khong doéi ¢ 105°C [6].

Can chinh xac khoang 1.0 g bot Tia t6 da xay min, cho vao chén st da duogc séy khé, dan déu thanh
16p mong c6 do day khong qua 5 mm. Miu duogc sdy ¢ 105°C trong 2 gid, sau d6 chuyén vao binh
hat am, dé ngudi 15 - 20 phat rdi tién hanh can. Tiép tuc sdy thém 1 gio, 1am ngudi va can lai theo
quy trinh trén cho dén khi chénh 1éch gitra hai 1an can lién tiép khong vuot qua 0.5 mg.

2.3.2. Bao ché vién ngam Tia té

Diéu ché cao dic Tia t6

Chiét xuét duorc liéu Tia td

Duogc liéu Tia t6 dugc chiét bang phuong phap ngdm kiét véi ethanol 70% theo ty 1¢ dugc liéu : dung
moi 1:10 (kl/tt) [8]. Can 1.0 kg duoc liéu di sdy kho va xay bot thé duge 1am am bang ethanol 70%,
day kin va dé yén trong 30 phut. Dugc liéu sau do dugc chuyén vao binh ngdm kiét c6 16t bong, bd
sung ethanol 70% dén ngap hoan toan, ddy kin va dé yén trong 24 gio ¢ nhiét d6 phong. Dich chiét
thu duoc c¢d dudi ap suat giam ¢ 45°C bang thiét bi boc hoi dudi ap sudt giam, sau do tiép tuc lam
dic trén bép cach thity dén thé chit thich hop dé thu cao dic Tia t6.

Xac dinh d§ Am ciia cao diic Tia td . ) ’
D6 am cua cao dac duoc liéu duge xac dinh bang phuong phap mat khoi luong do lam khé ¢ 105°C
dén khoi lugng khong doi [6].

Can chinh xac khoang 1.0 g cao dic Tia to vao chén st di siy kho, sdy trong 2 gio, dé ngudi trong
binh hat am roi can. Ticp tuc say thém 1 gio, [am ngudi va can lai dén khi chénh I¢ch gitra hai lan can
lién tiep khong vuot qua 0.5 mg.

Do 4m duge tinh theo cong thuec:
X(%) =— 2 x 100
Trqng do: X 1a do 4m cao duoc liél}, tinh theo %, a 1a khéi lugng cao dugc li¢u khi chua séy (g),bla
khoi Iugng cao duogc li€u sau khi say (g).
Yéu ciu: do 4m cao duogc lidu < 20% [6].

Tinh hiéu suit chiét ciia cao dac Tia to
Cao dac thu dugc sé tinh hi€u suat chiét theo cong thirc:
H(%) = % x 100
Trong C}(’): H (%) 1a hiéu suét ch@ét clia cao dic Tia to, a 1a khéi luong cao déc thu duoc da trur am (2),
b 1a khoi lugng duoc liéu ban dau (g)

Dinh luong flavonoid toan phﬁn trong cao dac Tia to ‘ q
Ham lugng flavonoid toan phan trong cao dac Tia t6 dugc xac dinh bang phuong phap do quang pho
UV-Vis, so mau voi AlCls 2%.

Mau chuan: Hoa tan quercetin trong methanol va do d6 hap thu tai 440 nm.
Phuong trinh hoi quy tuyén tinh ctia quercetin:
y =0.0556x + 0.0193 véi R2=0.9979 (R?>0.99) [9].

Mau thir: Can chinh xac khoang 0.0325 g cao dac Tia to, thém 50 mL ethanol 96% va 6n dinh & 50°C
trong 30 phut. Dich chiét dugc dé ngudi, loc, c6 thu can, pha loang dén 25 mL bang methanol va loc
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lai & thu dung dich thr.

Mau tring: Puoc chuan bj trong tw nhung khong chira cao dic Tia to.

Tién hanh: Do hép thu cua mau thir dugc do sau phan mg vdi dung dich AICLs 2%, tir d6 tinh ham
luong flavonoid toan phan theo phuong trinh duong chuéan:

F(%) = x 100 [9]

Cthﬂ,x K
Mcan x (1-h)

Trong do6: F% la ham lugng flavonoid toan phan c6 trong cao dac Tia to (%), Cins la nong do flavonoid
trong mau thtr (ug/mL), K 1a hé s6 pha loang, Mcan 1a khoi lugng bot thuce té (ug), X 1a do am cua cao
dac Tia to (%).

Khao sat ta dicgc c?‘iéu ché vién ngdm placebo , ‘
Cac ta dugc nén gém ISO, SUC, GDL va MAL dugc phoi hop theo cac ty 1¢ khac nhau nham khao
sat anh huong dén dac tinh ché pham. Cong thirc vién ngam placebo dugc trinh bay & Bang 1.

Bang 1. Cong thic vién ngdm placebo

Cong thire | 1Y 1€1SO Ty 1¢ SUC Ty 1¢ GDL T§ 1¢ MAL
(% kIKI) (% KUKI) (% kI/KI) (% KUKI)
CT1 85 10 5 0
CT2 75 20 5 0
CT3 65 30 5 0
CT4 85 10 0 5
CT5 75 20 0 5
CTo6 65 30 0 5
CTS 70 30 0 0
CT9 80 20 0 0

Xdy dung cong thirc vién ngam Tia to

Vién ngam Tia t6 duoc diéu ché bang phuong phap d6 khuoén. Cac loai dudng theo cong thire placebo
dugc hoa tan trong 20% nudc cat, gia nhiét dén khoang 160°C rdi lam ngudi dén khoang 140°C. Cao
dic Tia t6 duoc hoa tan trong tinh dau bac ha theo ty 18 1:1 va bd sung vao cong thirc, khudy déu dén
dong nhat. Hon hop dugc rot khudn, 1am ngudi tao hinh, sau d6 dong géi va bao quan noi kho réo,
thoang mat.

Cao dic Tia t6 dugc phdi hop vao hdn hop ta duge theo cong thirc placebo tdi wru. Ham lugng cao
dugc khao sat & cac muc 5, 2.5, 1.25, 0.5 va 0.25% (kl/kl). Céc chi ti€u cdm quan, mau sdc, mui vi
va thé chét cta hdn hop trudc va sau dd khuén duoc ghi nhan dé lua chon cong thirc vién ngdm Tia
to to1 uu.

2.3.3. Danh gia chit lwong vién ngam Tia té . i
Mot s6 chi ti€u danh gia vién ngdm theo TCVN 5908:2009 bao gébm: Cam quan, d6 am va gidi han
nhiém vi sinh vat [10].

Cam quan: Vién ngam Tia t6 duoc danh gia tryc quan, thé chat, do dong nhét, mau sic, mui vi, 6 ngot.

P) Am: Panh gia bang phuong phap mat khdi lugng [6]. Can chinh xac khoang 1.0 g vién ngdm Tia
t6 vao chen sir da say kho, say trong 2 gio, dé nguoi trong binh hut a am roi can. Tiép tuc say thém 1
gi0, 1am ngudi va can lai dén khi chénh léch giita hai 1an can lién tiép khong vuot qua 0.5 meg.

D6 4m vién duge tinh theo cong thuc:
X(%) =22x100
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Trong d6: X 12 d6 4m dugc tinh theo %, a 1 khdi luong mau trude siy (g), b 1a khdi lwong mau sau
say (g) dén khoi lugng khong doi.

Gi6i han nhiém vi sinh vat: MAu vién ngam Tia t6 t6i wu duoc giri kiém nghiém tai Trung tim Kiém
nghiém Binh Duong nhiam d4nh gia c4c chi tiéu gidi han nhiém vi sinh vat theo quy dinh d6i véi thuc
pham bao vé strc khoe. Céc chi tiéu gidi han nhiém vi sinh vat [11] duoc trinh bay & Bang 2.

Bing 2. Cac chi tiéu gi6i han nhiém vi sinh

STT Tén chi tiéu Yéu ciu
1 Tong s6 bao tir nAm men, ndm méc <5x 10*> CFU/g
2 Vi khuan Gram 4m dung nap mat (Enterobacteriaceae) <1x 10*CFU/g
3 Salmonella Amtinh/ g
3. KET QUA

3.1. Panh gia dwgc li¢u Tia to
3.1.1. Dinh tinh dwoc li¢u Tia to
Két qua dinh tinh duogc liéu Tia t6 dugc trinh bay ¢ Hinh 1.

A B
Hinh 1. Két qua dinh tinh dugc lidu Tia to v6i
A: mat dudi ld nho vai giot dung dich HCI 10% (TT),
B: Nho lén mat dwoi la vai giot dung dich KOH 5% (TT)

Nhan xét: Khi nho 1én mat duoi 14 vai giot dung dich HCI 10% (TT) xuét hién mau d6. Nho 1én mat
dudi 14 vai giot dung dich KOH 5% (TT) s& xuat hién mau lyc sang, sau dé chuyén thanh mau luc
vang. Két qua phan tmg cho thay mau nghién ctru 1a dugc lidu Tia to.

3.1.2. Dinh tinh polyphenol va flavonoid trong Tia to
Két qua dinh tinh polyphenol va flavonoid trong Tia t6 dugc trinh bay ¢ Hinh 2.

' d 2 0
Hinh 2. (a) Két qua dinh tinh polyphenol ctia bot Tia t6 voi thude thir FeCls va (b) Két qua dinh
tinh flavonoid trong Tia t6 bang phan ting cyanidine v&i
A: Dich loc trudc khi phan ung, B: Dich loc sau khi phan ung

Nhén xét: Phan tng v6i thude thir FeCls 1am dung dich chuyén tir mau vang nhat sang xanh den, cho
thay mau thir phan ng dwong tinh véi thudc thir FeCls. Phin tng cyanidine 1am dung dich chuyén
tr mau vang nhat sang mau d6. Vay mau duoc liéu c6 chira polyphenol trong d6 c6 flavonoid.
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3.1.3. Xdc dinh d¢ dm ciia bt dwoc ligu Tia t6
Bt Tia t6 sau khi xay c6 dang min, mau xanh dac trung. Két qua do am bot duoc li¢u Tia td dugc
trinh bay ¢ Bang 3.

Bing 3. Két qua do d6 4m bot Dugc lidu Tia to
Lan 1 2 3 Trung binh
D) am (%) 9.00 8.00 9.00 8.67 +0.58

Nhén xét: B 4m trung binh cua dugc liéu Tia t6 1a 8.67 + 0.58%, dap tng yéu cau khong qua 13%
theo Duoc dién Viét Nam V.

3.2. Bao ché vién ngam Tia to
3.2.1. Diéu ché cao dic Tia té
Chiét xudt dwoc liéu Tia t6: Quy trinh diéu ché cao dic Tia t6 duoc trinh bay nhu trong Hinh 3.
+5000 ml +5000 ml
ethanol 70%  ethanol 70%

4y | i
Il
k ? gls &
Bot 1a Tia t6 Ngim lanh Chiét Dich chiét C6 cao Cao dic

Hinh 3. Quy trinh diéu ché cao dic Tia to

Nhan xét: Cao dac Tia t6 sau khi dugc c6 dén thé chat sanh dic, co6 mau nau dam, c6 mui thom dac
trung cua dugc li¢u Tia to.

D¢ dam cao dic Tia t6: Két qua d6 am cao dic Tia té dugc trinh bay ¢ Bang 4.

Bang 4. Két qua do Am cao dic Tia to

Lan 1 2 3 Trung binh
Do am (%) 17.00 17.40 17.70 17.37+0.35

Nhén xét: D9 4m trung binh ciia cao ddc Tia to 1a 17.4 + 0.4%, dép tmg yéu cau khong qua 20% theo
Duoc dién Viét Nam V.

Hiéu sudt chiét cao ddc: Sau khi chiét duoc liéu Tia to bfmg phuong phap ngépq kiét voi dung moi
ethanol 70%, dich chiét dugc ¢ quay chén khong va trén bép cach thuy dén thé chat dac. HiGu suat
chiét cao dac thu duoc 1a 27%.

3.2.2. Dinh lwong flavonoid toan phan trong cao dac Tia to
Ham lugng flavonoid toan phan trong mau cao dic Tia to tinh theo quercetin dugc trinh bay & Bang 5.

Bang 5. Ham luong flavonoid toan phan trong miu cao dic Tia to (theo quercetin)

Lan do Lanl | Lan2 | Lan3

Khéi lugng cao (g) 0.0325 | 0.032 | 0.0328

Do hap thu cua cao 0.059 0.059 0.058

Nong d6 mau cao (ug/mL) 0.714 0.714 0.696

Ham luong flavonoid trong mau cao Tia to (theo quercetin) (%) 0.147 0.15 0.142

Trung binh ham lugng flavonoid trong mau cao dic Tia to

(theo quercetin) (%) 0.146 = 0.004
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Nhan xét: Ham luong flavonoid toan phéan trong miu cao dic Tia to 1a 0.146 £ 0.004%.

3.2.3. Két qud khdo sdt td dwoc vién ngdm placebo
Hinh anh két qua khao sat ta dugc di¢u ché vién ngam placebo trudc d6 khuon dugc trinh bay & Hinh
4 va sau khi d6 khuoén ¢ Hinh 5.

CT1 = CT2 CT3 ——
CT4 | o—a CTs 7 €16 y
: m—— e
5 3 ¥ =57 - ~
CT7 CT8 || 19
T ——
Hinh 4. Hon hop trudc khi d6 khuén cua CT1 - CT9
cri | &2 £ CT2 o € cr3 | D €9
' AV AN ACXT
6%) ) o -
CT4 CTS CT6 3
CT7 |l e | CTS , CTY
e ) \’?a N a
c \:‘A — ~

Hinh 5. Hon hop sau d6 khuén cua CT1 - CT9
Tinh chét cic cong thirc vién ngdm placebo CT1 - CT9 duoc trinh bay & Bang 6.
Bang 6. Tinh chit cta cong thirc vién ngam placebo CT1 - CT9

Cong thire | Hién tugng Ry AR 2 A . A
(CT) Kkét tinh lai Thé chat hon hgp do khuon Cam quan Do ngot
R Dang 16ng, nhanh ngudi, dé N .
CT1 Khoéng d% khuon, 18 hao hut nhi A Mau vang, trong, vi chua +
CT2 Khoéng Dang 16ng, dé d6 khudn Mau vang, hoi trong, ++
vi chua
CT3 Khoéng Dang léng, dé dd khuén Mau vang duc, hoi trong, +++
vi chua
CT4 Khong Dang léng, khé d6 khuon Mau trang, trong suot +
CT5 Khong Dang 16ng, kho d6 khuon Mau trang, trong suot ++

Hong Bang International University Journal of Science

ISSN: 2615-9686



116

Tap chi Khoa hoc Truwdrng Dai hoc Quéc té Hong Bang - S6 Dic biét: Hoi nghi Khoa hoc Dwgc - 5/2026

Co?ég;;lwc Il-(Igt“;l::;O,llzlf Thé chét hén hop d6 khuén Cam quan Do ngot
CTé6 Khong Dang l6ng, kho d6 khudn Mau vang nhat, trong sudt | +++
CT7 Khong Dang long, d& d6 khuon Mau vang, trong sudt +++++
CT8 Khong Dang long, dé d6 khuon Maiu vang, trong sudt -+
CT9 Khong Dang long, dé d6 khuon Maiu vang, trong sudt +H+

Vi ngot vién ngam dwoc ki hiéu (+)

Nhén xét:

Két qua khao sat 09 cong thirc vién ngdm placebo cho thdy tat ca cac hdn hop sau diéu ché déu dong
nhat va khong xuat hi¢n hién tuong keét tinh trd lai sau khi tao khuon. Tuy nhién, gifra cac cong thurc
c6 su khéc biét vé cam quan, d6 ngot va kha nang do khuodn.

Cac cong thirc CT1-CT3 tao hdn hop dong nhat, d& d6 khudn, c6 mau vang tir nhat dén dam va trong
sudt; sy hién dién ciia GDL tao vi chua nhe. O céc cong thire CT4-CT6, GDL dugc thay bang MAL,
hdn hop thu duge c6 mau tring va vi ngot, nhung do d6 nhét cao cia MAL nén qué trinh do khuon
gap kho khan. CT7 véi ty 1¢ ISO:SUC 50:50 cho hdn hop déng nhat, mau vang va vi ngot gt.

CT8 (ISO:SUC 70:30) va CT9 (ISO:SUC 80:20) la hai cong thirc phu hop nhét vé cam quan, do dong
nhit, mau sic va d6 ngot. Xét dén dinh hudng sir dung duong ning luong thap cho d01 tugng dai thao
duong va béo phi, CT9 dugc lya chon 1a cong thire vién ngdm placebo t61 uu dé tiép tuc khao sat ty
1¢ phdi hop cao dic Tia to.

3.2.4. Két qud xdy dung cong thirc vién ngdm Tia to
Quy trinh diéu ché: Luu do di€u ché vién ngam Tia to6 dugc trinh bay ¢ Hinh 6.

Ta duoe, nuée
ISO. SUC va nude cat

Khay hoa tan ta duge &
nhiét d6 160°C

h 4
Cao Tia td > Hoén hop 1
KhAay hoa tan cao Tia td vao
hén hop 1 & nhiét &6 140°C
h 4
Hoén hop 2

l D6 khuén, lam ngudi

Bén thanh pham

Péng gbi
A 4

Thanh phim

Hinh 6. Luu d6 di€u ché vién ngam Tia to
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Xdy dung cong thirc cho vién ngam Tia t6: Cong thirc vién ngdm placebo dugc chon c¢6 thanh phan
ISO:SUC (80:20). Khao sat ty 1¢ phoi hop cao dac Tia t6 vao cong thirc placebo toéi vu lan luot 1a 5 -
2.5-1.25-0.5-0.25(%) cao dac.

Vién ngam Tia t6 sau khi d6 khuon duoc trinh bay ¢ Hinh 7.

9
@'

TT 1 TT 2 TT3

e

TT 4

T

Hinh 7. Vién ngdm Tia t6 sau khi d6 khuén
Tinh chit vién ngdm Tia t6 duoc trinh bay ¢ Bang 7.

Bang 7. Tinh chit vién ngam Tia to

Cong thirc Cam quan Mui vi
TTI Vién ngdm dong nhat, mau den bong Mui rat gat, vi rat dang
TT2 Vién ngdm dong nhat, mau xanh den Mui gat, vi dang 1o
TT3 Vién ngdm dong nhat, mau xanh den Mui dugc li€u ndng; con vi dang
TT4 Vién ngam dong nhat, mau xanh nau Mui duogc li€éu gidm ndng; vi dang nhe
TTS5 Vién ngam d@)ng nhat, mau ndu anh | Mui thom d& chiu, vi ngot vura phai, vi

xanh, trong sudt dang nhe dac trung cua dugc licu
Nhén xét:

Két qua khao sat ty 1& phdi hop cao dic Tia t6 vao cong thirc placebo t6i wu cho thay sy khac biét 16
rét vé cam quan va mui vi gitta cac cong thirc.

O mirc 5% (TT1), vién ngdm c6 mau den, mui dugc liéu nong va vi rat dang Khi giam ham lugng
cao xuong 2.5% (TT2), hon hop van dong nhat mau xanh den; vi ngot xuat hién nhung vi dédng van
chiém uu thé. O mutc 1.25% (TT3), mau séc nhat hon, mui d& chiu hon va muc do can bang gitra vi
ngot va dang duoc cai thién, tuy nhién vi dfing van con rd. Cong thirc 0.5% (TT4) cho mau xanh nau,
mui duoc liéu giam néng va vi ngot rd hon, nhung vi déng chua duge khic phuc hoan toan.

Cong thirc 0.25% (TTS5) cho san pham dong nhat, trong sudt, mau nau anh xanh, mui thom d& chiu
va vi ngot hai hoa, kém vi dang nhe dac trung. Trén co s¢ danh gia cam quan, TTS dugc lya chon 1a
cong thie to1 vu deé ti€p tuc danh gia chat lugng.

Thanh phan cong thirc ctia mot vién Tia to 3,000 mg dugc trinh bay & Bang 8.

Bing 8. Cong thirc mot vién ngdm Tia to ¢d mau 3,000 mg

STT Thanh phin Khéi lwgng (mg)
1 Cao dac Tia to 7.5
2 Isomalt 2,365.7
3 Sucrose 591.4
4 Tinh dau bac ha 7.5
5 Nude 582.0
Tong 3,000
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3.3. Panh gia chit hrgng vién ngim Tia &

3.3.1. Cam quan

Vién ngadm Tia t6 ¢c6 mau nau anh xanh, cling, nhan bong, vi ngot vira phai, c6 mui thom déc trung
cua cao dac Tia t6. Cam quan vién ngam Tia t6 dugc trinh bay trong Hinh 8.

Hinh 8. San pham vién ngdm Tia t6

3.3.2. B dm
Két qua do am vién dugc trinh bay ¢ Bang 9.
Bang 9. Két qua do 4m vién
Lan 1 2 3 Trung binh
Do am (%) 0.80 0.90 1.10 0.93+£0.15

Nhan xét: Két qua d6 am vién trung binh khoang 0.93% dat yéu cau dé am vién ngam cimg. So sanh
v6oi do am vién ngam trong “Nghién ctru bao ché vién ngdm cung chtra cao Thuong xuan” cho thay
dd am trung binh cua vién ngdm clng cling vao khoang < 2% [12].

3.3.3. Gidi hgn nhiém vi sinh vt
Keét qué gidi han nhiém vi sinh dugc trinh bay & Bang 10.

Bang 10. Két qua gidi han nhiém vi sinh vat

STT Tén chi tiéu Pon vi Két qua
1 Tong sO bao tir nam men, nam maoc CFU/g <10
Vi khuan Gram 4m dung nap mat
2 (Enterobacteriaceae) CFU/g <10
3 Salmonella CFU/25¢g Khong phat hién

Nhan xét: Téng s bao tr ndm men, nAm mbc va vi khuidn Gram am dung nap mat
(Enterobacteriaceae) déu thap hon gidi han cho phép; Salmonella khong phat hi¢n trong 25 g mau.
Mau vién ngam Tia t6 dat yéu cau veé gioi han nhiém vi sinh vat.

4. BAN LUAN

Céc két qua danh gia ban dau cho thay nguyén liéu sir dung phit hop cho qué trinh bao ché vién ngam
Tia t6. Cac phan g dinh tinh gip x4c nhan duoc li¢u la Tia td6 va cho théy su hién dién cua
polyphenol, trong d6 c6 flavonoid. Flavonoid 12 nhém hop chat c6 hoat tinh sinh hoc, gop phan vao
tac dung chéng oxy hoéa va khang viém cua dugc li€u. Bén canh do, bot dugc li¢u Tia to co do am
trung binh 8.67 £ 0.58%, thap hon gidi han 13% theo Duoc dién Viét Nam V, cho thay nguyén liéu
dat yéu cAu vé d6 khd, thuan loi cho bao quan, chiét xuit cao dic va bao ché vién ngam Tia to.

Chiét xuat bang ethanol 70% theo phuwong phap ngdm kiét cho hidu suét thu cao dic dat 27%, tinh theo
khéi lugng cao khé so voi duoc lidu ban dau. Gia tri ndy phan anh kha nang thu nhan cac thanh phan
hoa tan tong tir dugc lidu. Ethanol 70% 1a dung moi c6 do phan cuyc trung gian, pht hop dé chiét xut
cac hop chét phenolic va flavonoid. Cao dac Tia t6 thu dugc c6 do am 17.4%, nam trong gio1 han cho
phép (< 20%), cho thy cao dic dat yéu cau vé chi tiéu d6 am. Ham luong flavonoid toan phéan trong
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cao dat 0.146% tinh theo quercetin. Mic dui gia tri nay khong cao, két qua van cho thdy sy hién dién
cua nhom flavonoid sau qué trinh chiét va c6 dic. Ham lugng hoat chét ¢ thé chju anh hudng boi
ngudn nguyén liéu va diéu kién ché bién. Trong dinh hudng phat trién san phdm chim soc strc khoe,
viée duy tri ham lugng flavonoid 14 yéu t6 quan trong nhim dam béo gia tri sinh hoc ctia ché pham.

Trong khao sat ta dugc nén, ca 09 cong thirc vién ngam placebo déu khong xuat hién hién twong két
tinh lai sau d6 khudn, cho thdy qua trinh gia nhiét va 1am ngudi duoc kiém soat phtt hop. Tuy nhién,
sy thay doi thanh phan ta dugc anh hudng 15 rét dén do nhét va dic tinh cam quan. Cac cong thirc
chtra maltodextrin c6 d6 nhét cao hon, gy kho khin trong thao tac d6 khuon. Nguoc lai, ting ty 18
isomalt gitp cai thién do trong va giam vi ngot gét so voi sucrose. Trén co so danh gia cam quan va
dinh hu:ong su dung duong niang lugng thip, cong thirc CT9 véi ty 16 ISO:SUC 80:20 dwoc lya chon
1am nén placebo tdi vu.

Khi phdi hop cao dic Tia to vao nén vién, ham luong cao anh hudng tryc tiép dén mau sic va mui vi
san phém. O murc 5% va 2.5%, san phém c6 mau sam, mui dugc liéu néng va vi déng chiém wu thé.
Khi giam dan ty 1¢ cao, mui duoc liéu va mirc do dang giam tuwong tmg. O mirc 0.25% (TT5), san
pham dat sy can bang giita vi ngot ctia nén duong, mui thom dé chiu va vi déng nhe dic trung cia
dugc lidu. Piéu nay cho thiy viée ti wu cong thirc can can nhéc kha ning chip nhan cam quan bén
canh ham luong hoat chét.

Cong thirc t6i wu chtra 7.5 mg cao dic Tia to trong mdi vién 3,000 mg. Ham luong nay phu hop véi
muc tiéu phat trién san phém hd trg bao vé stc khoe. Vién ngam Tia to t6i wu co6 do Am trung binh
0.93%, cho thdy san pham cé ciu tric rin on dinh. Két qua kiém nghiém vi sinh cho thay tong sd vi
sinh vat & muc thip va khong phat hién Salmonella, cht’mg minh san pham dap tng yéu cau an toan.
Nhin chung, nghién cuu da xay dung duogc quy trinh chiét xuit va cong thirc vién ngam Tia to co t1nh
kha thi, dap ung yeu cau vé cam quan, d6 4m va an toan vi sinh. Trong cac nghién ctru tiép theo, can
khao sat thém do on dinh va xay dung tiéu chuan co sé cho san pham.

5. KET LUAN

Nghién ctru da xay dung dugc cong thirc vién ngdm Tia t6 tir cao dac 14 Tia to (Perilla frutescens).
Cong thirc t6i uu chira 0.25% cao Tia t0, ty 1¢ isomalt:sucrose 80:20. Vién ngam dat yéu ciu theo
TCVN vé cam quan, 0 4m va giéi han nhiém vi sinh vat. Két qua cho thay vién ngam Tia t6 1a dang
bao ché kha thi, c6 tiém ning phat trién thanh san pham thuc pham bao vé strc khoe.
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