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TOMTAT
M6t lwong I6n phu phdm thdi ra trong qud trinh ché bién hanh tdy (Allium cepa), trong dé cé vé chira
nhiéu hoat chdt hitu ich trong y hoc. Nhu cdu tiéu diing ngdy cang ting déi vdi thuc phdm ché bién sén d it
ra vén dé gigm thiéu chdt thdi bang cdch chuyén déi thanh cdc sén phdm hitu ich. Bai bdo néu bat cdc
thanh phan hoat tinh sinh hoc chinh trong vé hanh tdy, ddc biét Ia phenol, flavonoid, quercetin va cdc dén
xuét cda né tdc dung béo vé tim mach, béo vé than kinh, khdng khudn, tri ddi thdo dwong va ung thw. Qua
dd, bai bdo mudn nhdn manh ring vé hanh tdy o mét trong nhitng phu phdm néng nghiép quan trong rat

giau hoat tinh sinh hoc cé thé dwoc sty dung nhu mét thanh phén téng curdng va bdo vé sire khde.

Tirkhéa: Allium cepa, vé hanh téy, phu phdm, hoat tinh sinh hoc

1.GIOITHIEU

Theo T6 chirc Lwong thwc va Néng nghiép Lién
Hop Quéc (The Food and Agriculture
Organization of the United Nations - FAO), mdi
nam, thé gidi mat di hodc l13ng phi khodng mot
phanbalwongthwec phdm duwocsan xuat phucvu
nhuciuclaconnguditréntoancau[l]. Trongsd
tat ca cac nha san xuét, chi riéng cac nuéc chau
Au d3 dwoc bao cdo |a c6 thé lam phat sinh gan
0.6 tan chat thai hanh tdy hang ndm [2]. Réc thai
thuc pham 13 mot van dé nghiém trong ddi vdi
cac nganh céng nghiép ché bién thyc pham, gy
l3ng phi, 6 nhiém méi trwdng, dic biét 1a khiné
chiranguéndinhduéngvahoatchatcdgiatri.
Trong 20 ndm qua, san lwgng hanh Tay trén thé
gidi da tang it nhat 25%; [3] bdo cdo san luong
khodng47triéutan mdindm. Diéunayladothay
d6i16i séng lam tdng nhu cau d6i vdi céc loairau
cl tuwoi, bao gdm ca hanh tay. Su tién trién ngay
cang ting cla cac bénh khong 1ay nhiém (non-
communicable diseases - NCD), chang han nhu
bénh tim mach, ung thu va tiu dudng la nguyén
nhanchinh gy tlrvongtréntoanthégididathuc
day cdithién thoi quen dn udng [4]. Ngudita da
chirng minh rang viéc tiéu thu hang ngay thuc

pham giau phenolics hodc thywc phdm bd sung
giau polyphenol cé lién quan nhiéu dén viéc
ngan ngira bénh NCD. Céac loai rau thudc giéng
Allium, ch5ng han nhu hanh, téi, hanh |4 va he,
covaitrobdové ddivdiviécngan nglramotso roi
loan man tinh da dwoc chirng minh réong rai [5].
M6 nhiéu |&p cha ch hanh tay 1a mdt nguén doi
dao cac hgp chat hoat tinh sinh hoc thuéc hai
nhém hoéa hoc chinh: alk(en)yl cystein sulfoxid
va flavonoid. Nhu d3 bdo cdo gan day, cd hanh
tady duoc xép hang trong s6 nhirng nguén cung
cap flavonoid t6t nhat cho ché d6 an uéng, hau
hét thuéc vé flavonol va anthocyanin [6].
Quercetin glycosid la flavonol chd yéu trong tat
cacacgiénghanhtay.

2.HOAT CHAT SINH HOCTRONG VO HANH TAY
Nhiéu nghién clru d3 chirng minh sy hién dién mét
lwvong dang ké cha phenol, flavonoid, flavanol,
anthocyanin, tannin, acid vanillic va acid ferulic
trong phu pham hanh tay. Cac phytochemical cla
phu pham hanh tay dwoc tém tit trong Bang 1 va
ciutruc cla cac hop chat quan trongtrong vo hanh
tay duoctrinh baytrong Hinh 1va 2.

Bang 1. Phuong phdp chiét hoat chat c6 trong vé hanh tay

Nam | Nguyén liéu Perofn.gMphap Hoat chat Ngudn
chiét
Phan thai Quercetin, Quercetin 3’-glucosid, Quercetin 4’-
5011 hanh tay (‘véy Chiét vai glucosid, Quercetin 3,4’-diglucosid, Isorhamnetin [7]
ngoai, 2 dau, ethanol 3,4’-diglucosid, Isorhamnetin 4’-glucosid, Acid p- [8]
|&p vé ndu) coumaric, Acid vanillic, Epicatechin, Morin
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Nguyén liéu

Phuwong phap
chiét

Hoat chat

Ngudn

2013

Hanh tay vo
ngoc, hanh tay
do, vang va
trang (St.
John’s, NL,
Canada)

Chiét ho trg
siéuam vai
hén hop dung
moi methanol
—aceton -
nuéc

Quercetin (dang tu do), Quercetin (dang lién két),
Quercetin (dang ester héa), Quercetin 3,4’ -
diglucosid (dang tw do), Quercetin 3,4’ -diglucosid
(dang lién két), Quercetin 3,4’ -diglucosid (dang
ester hda), Kaempferol (d ang tu do), Kaempferol
(dang lién két), Kaempferol (d ang ester hda)

[9]

2015

Chat thai ran
hanh tay

Chiét ho trg
siéu am

DAn chat Acid Protocatechuic, 2-(3,4-
dihydroxybenzoyl)-2,4,6-trihydroxybenzofuran -
3(2H)-on, Quercetin 7,4’-0,0-diglucosid, Cyanidin
3-O-glucoside, Quercetin 3,4’ -0,0-diglucosid,
Cyanidin 3-O-malonylglucosid, Quercetin 4’-O-
glucosid, Isorhamnetin 3-0O-glucosid, Quercetin,
Quercetin 4’-0-glucosid/ Quercetin dehydrat,
Quercetin 4’-0-glucosid, Quercetin dehydrodimer

[10]

2018

V4 hanh tay

Chiét siéu tdi
han

Acid protocatechuic, 2-(3,4-Dihydroxybenzoyl) -
2,4,6-trihydroxy-3(2H)-benzofuranon, Quercetin-
7,4'-diglycosid, Quercetin 3,4’-diglycosid,
Isorhamnetin-3,4’-diglycosid, Quercetin-4’-
glucosid, Quercetin, Quercetin dimer 4’ -glycosid,
Quercetin dimer 4’ -glycosid, Quercetin dimer,
Quercetin trimer

Chiét ho trg
siéu am

Acid protocatechuic, 2-(3,4-dihydroxybenzoyl) -
2,4,6-trihydroxy-3(2H)-benzofuranon, Quercetin -
7,4’ -diglycosid, Quercetin 3,4’ -diglycosid,
Isorhamnetin-3,4’-diglycosid, Quercetin-3-glycosid,
Quercetin-4’-glucosid, Isorhamnetin -4’-glycosid,
Quercetin, Protocatecoyl quercetin, Kae mpferol,
Isorhamnetin, Quercetin dimer 4’ -glycosid,
Quercetin dimer hexosid, Quercetin dimer,
Quercetin trimer

[11]

2021

V6 hanh tay

Chiét xuat
ldng — ran vai
hd trg vi séng

Acid protocatechuic, 2-(3,4-dihydroxybenzoyl)-
2,4,6-trihydroxy-3(2H)-benzofuranon, Quercetin
dihexosid, Cyanidin 3-laminaribiosid, Isorhamnetin
dihexosid, Cyanidin 3-Malonilglucosid, Cyanidin 3-
malonillaminaribiosid, Quercetin-3-glucosid,
Isorhamnetin-O-hexosid, Quercetin, Protocatecoyl
kaempferol, Isorhamnetin, Quercetin dimer
hexosid, Cyanidin 3-glucosid, Cyanidin 3-
malonylglucosid, Quercetin 3,4’ -diglucosid,
Quercetin-4’-glucosid, Quercetin dimer, Quercetin
dimer 4’-glucosid (Q2Ga), Quercetin dimer 4’ -
glucosid (Q2Gb), Quercetin trimer

[12]

2021

Chat thai ran
hanh tay
(Allium cepa L)

Nuwdc, methanol
80%, ethanol
80%, diethyl
ether, ethyl
acetat,n-butanol

Quercetin-3,4’-O-diglucosid, Quercetin-3-0-
glucosid (isoquercetin), Quercetin-4'-O-glucosid
(spiraeosid), Isorhamnetin-4'-glucosid, Quercitrin
glycosid, Quercetin aglycon

[13]
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Hinh 1. Cau trdc mot s6 hgp chat gia tri dwgc phan 13p trong vo hanh tay

2-(3,4-dihydroxybenzoyl)-2,4,6-

/O o)
trihydroxy-3(2H)-benzofuranon HO

OH

OH Quercetin 3,7,4'-triglucosid 6H

Hinh 2. C4u trdc cac hop chat cd hoat tinh sinh hoc quan trong trong vd hanh tay

3. HOAT TiNH SINH HOC CUA VO HANH TAY
3.1.Khangung thw

Cac t& bao ung thu thé hién sy ting sinh khéng
kiém soat cla céc té bao cung vdi cdc khiém khuyét
trong co ché apoptosis. Cac cao chiét ty nhién
thudng nhdm muc tiéu dén sy ting sinh t& bao
bang cach ngin chin sy phan chia t& bao hoic tao
raco chéty chét & cdcté baoungthu.

Céac nghién clru trwdc day d3 tiét 16 rang hanh tay

Hong Bang International University Journal of Science

c6 chira mot lvgng 1&n flavonol glycosid dudi dang
dan xuat quercetin [14 - 15]. Flavonoid d3 dwoc st
dung nhu mot chat chdng oxy héa va chdng viém
trong y hoc dan gian, mét sé loai hanh giau
flavonoid cé ddctinh chdngung thu [16-17].

Tac dung clia cao chiét Allium cepa L. trén cc dong té
bao ung thu gan HepG,, bi€u mé tuyén tryc trang HT-
29 va biéu md tuyén tién liét PC-3 d3 duoc nghién
ctru. Két qua cho thay cao chiét Allium cepa L. khdng
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6 tac dung rd rét trén cac dong té bao ung thu. Tuy
nhién, cdc quercetin glucosid riéng & thé hién tac
doéng dang ké (p <0.05) trén cac dong té bao ung thw
gan HepG2, biéu mo tuyén tién liét PC-3 va biéu moé
tuyén tryc trang HT-29 sau 72 gid x& ly t&€ bao ung
thu v&i chat thir trong thwc nghiém in vitro [18].
Quercetin-3,4'-di-O-glucosid va quercetin-4'-O-glucosid
chiém ~98% luwong flavonoid trong cao chiét
methanol ctua hanh tdy. Trong té bao HepG,,
guercetin-4'-0-glucosid dwoc chirng minh la cé
tdcdung rcch&tingtrudng dang ké[18].

Céc cao chiét vo hanh tay bang cac dung mdi khac
nhau (ethanol, methanol va dung dich nuéc) & cac
néng dé tir 1-100 pg/mL dugce chi dinh dé giam
stress oxy hda ndi bao gay ra bdi AAPH (2,2'-
azobis(2-methylpropionamidin)dihydrochlorid)
trong dong té€ bao ung thu gan & ngudi HepG2,
chat chéng oxy hda phenolic trong vé hanh tay cé
tdc dung chuyén déi H,0, thanh H,0 do dé lam
giam tén thuong DNA do H,0, va hydroxynonenal
tao ratrong bach cau ngudi[19].

T€ bao ung thw biéu m6 tuyén truc trang & ngudi
(HT-29) duwoc x& li v&i cao chiét vo hanh tay (50,
100 va 250 pg/mL, G trong 24 gi®) cho thay kha
nang tiéu diét t& bao ung thu phu thudc vao liéu
lwong. Khad ndng séng sét cla té bao ung thuw giam
theo néng dd va dat t&i da sau 24 gio & nong do
250 pg/mL. Sau 24 gi¢ G véi cao chiét vo hanh tay
(50, 100 pg/mL), TNF-a (yéu t6 hoai tr khéi u) do
lipopolysaccharid (LPS) tao ra giam 95.9 - 97.3%.
Diéu tri bang cao chiét vo hanh tay cling lam giam
sy biéu hién cha gen gidi doc heme oxygenase-1
(HO-1) va céc gen giai doc glutathion S-transferase
(GST), tirc la GSTM1, GSTT1, GSTP1 va interleukin
(IL)-8[20].

3.2.Khang khuan

Nghién cttu tir 15 giéng hanh tay khac nhau & An
Do, cao chiét tir vo clia cac gidng hanh 'Hissar-3' va
'Phursungi Local' cé kha nang (rc ché cao déi vdi ca
vi khudn Gram duwong va Gram am, ngoai trir
Pseudomonas aeruginosa. 'Phursungi Local' cé
MIC th&p nhat déi vdi Klebsiella pnuemoniae (0.36
mg/mL) va Staphylococcus aureus (0.54 mg/mL).
Giéng 'Hissar3' cho thdy MIC th3p nhat chong lai
Salmonella typhimurium (0.27 mg/mL). Ngoai ra,
ham lwong flavonoid téng cé mdi twong quan tich
cwc vdi hoat tinh khang khuan cda cac cao chiét.
Hanh ty cd mau héng va dé khéng chi cé thé duoc
st dung nhu chat bdo quan ty nhién ma con la chat
khang khuan trong linh virc thuec pham [21].

Cac cao chiét tir phan vd hanh tdy cho thay tac
dung &rc ch& manh hon déng ké déi v&i ba chung vi
khuan (hai ching gram am Escherichia coli va
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Pseudomonas fluorescens; mot ching gram duong
Bacillus cereus) so v&i cac cao chiét tir phan an
duoc va hoat déng (rc ché tang 1én khi tang ndng
dod cao chiét. TAt cd cac cao chiét tir vd duoc thir
nghiém & cac néng dod khac nhau déu (rc ché manh
sy phattrién cla B. cereus. Sy (rcché1383.3+3.1%
hodc cao hon ngay cd & ndng d6 thap cha dich chiét
(5 g/100 mL), ngoai trir dich chiét ethanol 35%.
Hoat ddng (rc ché sy phat trién cta P. fluorescens
cao & néng d6 20 va 10 g/100 mL, trong dé sy trc
ch&1392.1 + 1.1% hoéc cao hon déi v&i tat ca cac
loai dung mdi chiét xuat. Tat c3 cac cao chiét tir vd
hanh tdy déu cé hoat tinh khang khuan chéng lai vi
khu&n Gram 4m E. coli. Kha ndng (rc ché cao 72.2 +
3.9% hodac cao hon dugc quan sat thiy trong toan
b6 dai néng dd dugc thir nghiém, ngoai trir dich
chiétethanol 35% [22].

Khi so sdnh néng dd (rc ché t6i thiéu (MIC) d6i véi
Staphylococcus aureus ATCC 25923 va Escherichia
coli ATCC 11229 cla cao chiét ethanol bot déng
khé vé hanh tay vang (YOSP) véi quercetin - mot
chat khang khuan ty nhién. Cao chiét ethanol cla
YOSP c6 MICthap hon (10.6-21.3) so vdiquercetin
tinh khiét (170 - 680). Diéu nay cho thay sy hién
dién cla cic hgp chat ¢ hoat tinh sinh hoc
phenolic khéc trong cao chiét ethanol YOSP c6 thé
da gép phan vao hoat déng khang khuan cia né
ngoai quercetin [23].

A. Santhosh va cong su cling da chirng minh viéc st
dung vé hanh tay dé téng hop cla cac hat nano bac
va nhitng hat ndy duoc kiém tra hoat tinh khang
khuadn d6i v&i Salmonella typhimurium va
Staphylococcus aureus. Két qua thu duoc déi vdi ca
hai vi khuan cé vung (rc ché Ian lwvot 13 9 mm va 8
mm [24]. Ngoai ra, nhiéu nghién ctru khac nhau d3
chi ra rang cac hat nano vang va bac tir chat thai
thyc phadm nhu vo hanh tiy cé thé duoc st dung
trong cac linh viec nhu y sinh, cdng nghiép m§ pham
(chéng 130 hda, kem chdng nang va kem dudng da),
cdc nganh cong nghiép san xuat bao bi khang khuan,
nganh céng nghiép thuéc va dwoc phdm [25].

3.3.Giamcéan

Béo phi khéng phai la van dé thira cdn don gian. N6
la mot yéu td nguy co tryc tiép cha bénh tat va tlr
vong do cac bénh nhu tiéu duwdng, cao huyét ap,
bénh tim mach va mot s khéi u ac tinh, gay ra bdi
sy tanginsulin mau do tdng dé khanginsulin [26].

Tac dung chdng béo phi cla cao chiét vd hanh tay
(onion peel extract - OPE) giau quercetin da duoc
ti€n hanh & chudt. Nghién ctru ndy nham danh gia
tdc ddng clia OPE |én thanh phan co thé cla cac doi
tugng thira can va béo phi. Viéc b6 sung OPE giau
quercetin lam gidam dang ké trong luong va ty 1é
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m& trong co thé dwoc do bang phép do hap thu tia
nang lwong X kép (p = 0.02). Tiéu hao nang luong
khinghi ngoi (REE) va chisé hd hap (RQ) dugcdanh
gia bang cach s dung phuong phép do calo gian
tiép. Mirc dudng huyét (p = 0.04) va leptin (p =
0.001 d6i véi gia dwoc, p =0.002 d6i véi OPE) giam
& ca hai nhém. Sy gia tang dang ké REE va RQ duorc
quan sat thdy & ca hai nhém (p = 0.003 déi vdi gia
duoc, p = 0.006 déi vdi OPE) va & riéng nhdm OPE
(p = 0.02) twong (ng. Viéc bé sung OPE giau
quercetin d3 thay d6i thanh phan co thé cla cac
ddi twong thira cdn va béo phi. K&t qua nay cho
thdy tac dung chdng béo phi tiém nang cla cao
chiétvo hanhtay [27].

Mot nghién clru ngau nhién, mu déi, cé d6i chirng
v@igid duwoctrén nhirng phu nir khde manh béo phi
duoc cho udng vién nang chira OPE giau quercetin
(50 mg hai lan mét ngay) trong 12 tuan. K&t qua chi
ra rang ty & eo hdng WHR d3 gidm dang ké so vdi
ban dau. Su san xuat géc ty do ROS ciing thap hon
dang ké @ nhom tiéu thy OPE so vd&i nhdm dung gia
dugc. Ngoai ra, viéc giam hoat enzym chdng oxy
hda superoxid dismutase (SOD) trong huyét twong
clingduwocngan chan & nhom OPE [28].

Mot nghién ciru khac chira rang viéc tiéu thu OPE &
dang vién nang mém chra 50 mg quercetin (hai
vién mdi ngay; n = 36) trong 12 tuan d3 giam dang
ké chi s6 khoi co thé (BMI) tir 26.8 con 26.4 kg/m’
va trong lwong co thé tir 70.8 con 69.7 kg & nhdm
OPE, trong khi &@ nhom déi chirng, BMI tang (tlr
26.4 dén 27.8 kg/m’) va trong lwgng co thé cling
tang (tr69.3dén 70.1kg) [29].

3.4.Baovéthankinh

Viéc trc ché cac enzym acetylcholinesterase (AChE)
va butyrylcholinesterase (BuChk) duoc cho la co
thé gitp khdi phuc mirc d6 acetylcholin va hoat
ddng cholinergic cha n3o, do d6 cé kha nang diéu
tritrong bénh Alzheimer [30].

Park va cdng sy chi ra rang OPE (10 - 50 pg) c6 thé
cai thién hiéu qua chirc nang nhan thirc thong qua
kha ndng (rc ché AChE va hoat déng chdng oxy hda
bang cach (rc ché qua trinh peroxy héa lipid. OPE
(rc ché AChE phu thudc vao liéu lwong; tuy nhién,
hoat d6ng thap hon mot chut so vdi hoat tinh cua
chirng dwong (1 uM tacrin). Tac dung chéng chirng
hay quén cua thit ct hanh tay (Allium cepa L.) (OF)
va vo (OP) déi vdi réi loan chirc ndng hoc tap va tri
nh& do trimethyltin (TMT) gay ra da duoc nghién
cru dé xdc nhan chirc ndng hoc tap va tri nhé. Tac
dung trc ché déi vdi AChE cho thay cao chiét vdi
ethyl acetat (EtOAc) cua OP (EOP, IC,, = 37.11
ug/mL) cao hon phan EtOAc cta OF (EOF, IC,, =
433.34 pg/mL). Cac hiéu &ng nhan thic & chubt
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nhat trdng ICR cling dwoc dénh gia bang cach st
dung cac th&r nghiém mé cung Y, tranh thuy dong va
mé cung nwdc Morris. Sau cac bai kiém tra hanh vi,
k&t qua chirarang ca EOF va EOP déu caithién chirc
nanghoctapvaghinh&[31].

Mot nghién clru khac tuyén bd rang cao chiét
ethanol vd hanh tdy (onion husk ethanolic
extract - OHE) ¢ vai trd bao vé than kinh vi viéc bd
sung OHE trong 188 ngay & mé hinh chudt an ché
do giau chat béo lam tang ndng dd SOD (nhém déi
chirng: 242.71 U/mg protein; nhém OHE: 434.54 U
mg protein) va catalase (nhém ching: 5.22 U/g
protein; nhdm OHE: 15.91 U/g protein) trong n3o.
OHE ciling lam tang muc glutathion (nhém déi
chirng: 25.04 umol/g protein; nhdm OHE: 33.56
umol/g protein) trong n3o, do dé lam ting tong
kha nang chéng oxy hoa so va&i doi chirng [32].

3.5.Baovétimmach

M6t nghién ctru trén chudt dwoc bd sung OPE giau
quercetin & liéu lwgng 2 mg va 10 mg trong 6 tuan.
OPE khéng anh huwdng dén murc cholesterol trong
mau nhwng lam giam dang ké luong triglycerid va
glucose. Thoi gian prothrombin (PT), thoi gian
thromboplastin tirng phan hoat hdéa (aPTT) va két
tap tiéu cau khong khac biét cé y nghia gilra tat ca
cac nhém duoc thir nghiém. Tuy nhién, huyét khdi
déng mach in vivo bj tri hodn dang k& & nhém duorc
cho dn ché& d6 dn 2 mg va 10 mg OPE so v&i nhém
d&i chirng. Ngoai ra, OPE cd thé c6 tac dung chéng
huyét khéi thdng qua viéc han ché sy biéu hién yéu
t& mé (Tissue Factor - TF) thdng qua viéc diéu hoa
gidm su hoat héa protein kinase do mitogen hoat
hoéa (MAPK) khi kich thich déng mdu, dan dén kéo
dai thoigian hinh thanh huyét khai déng mach [33].

Trong mét nghién clru vé tic dung kiém sodt tinh
trang tang cholesterol mau théng qua 8 tudn bé
sung ché& d6 an giau chat béo (high-fat diet - HFD)
véi OPE (0.2% OPE) trén mé hinh chuét. OPE giup
tang biéu hién gen cuta thu thé LDL (LDLR), sterol
quy dinh cac yéu té lién két protein (SREBP)-2 va gen
biéu hién hydroxyl-3-methylglutaryl coenzym
reductase (HMGCoAR), vén d3 bi giam béi HFD. OPE
cling 1am tang sy biéu hién gen enzym staeroyl-CoA
desaturase 1 (SCD-1), protein van chuyén hinh hép
lién két véi ATP A1 (ABCA1), thu thé nhit rac loai B
type | (SR-BI) va thu thé gamma hoat hda bédi chat
tang sinh peroxisom 2 (PPARy2) [34].

3.6. Triddaithao duwong

Nhitng con chudt dwc Sprague-Dawley bj tiéu
dudng cé6 mirc dudng huyét lic doi trén 126
mg/dL duoc chia ngdu nhién thanh 4 nhém dé
diéu tri vdi ch& dd an nhiéu chatbéo cé chira 0; 0.5;
1% OPE hodc 0.1% quercetin (tuwong duong
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quercetin dén 1% OPE) trong 8 tuan. So v&i nhém
chirng (0% OPE), kha ndng dung nap glucose va
nhay cam vdiinsulin cia nhdm OPE 1% d3 duoc cai
thién dang ké. OPE c6 thé cai thién kha ndng dung
nap glucose va khang insulin lién quan dén bénh
tiéu dwong type 2 bang cach gidm bét réiloan diéu
hoa chuyén hda clia céc acid béo tu do, ngan chan
stress oxy héa, diéu chinh tdng hap thu glucose &
cdc mo ngoai vi va diéu chinh gidm biéu hién cla
gen gdy viém & gan. Hon nita, trong hdu hét cac
trudng hop, OPE cho thay hiéu lyc 1én hon so vdi
quercetin nguyén chat cé ham lugng tuwong
duong. Nhirng phat hién nay tao co s& cho viéc st
dung vo6 hanh tay dé cii thién tinh trang khang
insulin & bénh tiéu dudng type 2 [35].

Trong mot nghién clru so sanh gilta cao chiét tu
nuwdc va ethanol 70% voé c hanh vang va hanh tim
(Allium cepa L.) trong diéu tri bénh tiéu dudng va
cac bién chirng. T6ng ham luvgng phenolic (TPC) va
téng ham lugng flavonoid (TFC) cla mdi cay cho
thdy méi twong quan tryc tiép vdi tadc dung chéng
oxy hoa trong 6ng nghiém. Trong d6, cao chiét tir
vo hanh vang cho thay hoat tinh chng oxy hda cao
hon. Tuy nhién, tat ca cac chat chiét xuat déu thé
hién hoat tinh (rc ché protein tyrosin phosphatase
1B (PTP1B) déang ké (IC,, = 0.30 - 0.86 pg/mL), cao
chiét tr nuéc co IC,, (khoang 0.3 pug/mL) cao hon
so v&i cao chiét tir ethanol 70% (IC,, xap xi 0.8
ug/mL). Twong ty, trong cac té€ bao HepG, khang
insulin, tat cd cac cao chiét déu tang cwdng sy hap
thu glucose va gidm sy biéu hién cta PTP1B theo
cach phu thudc vao néng d, cao chiét tir nwdc
biéu hién hoat tinh t6t hon. Két qua tdng thé cho
thay rang tiém ndng chdng oxy hoéa va chdng dai
thdo dwongin vitro khac nhau gitra cac giong cay va
dung mdi chiét xuat, d6 c6 thé |a mdt chién lwoc
day hira hen dé ngin nglra bénh tiéu dudng va cac
bién chirng lién quan [36].

Nghién cttu cta Nile va cdng su ciing cho rang chat
chiét xuat tir chat thairan (vo lua, dau va dudi) cla
cl hanh ty (OSW) ¢ tac dung trc ché€ a-amylase va
a-glucosidase va cao hon tac dung trc ché cla
thudc acarbose. Twong tu, viéc b6 sung OPE 1% c6
chita ham lwgng quercetin cao lam tang muc
glycogen trong gan va co xuong. OPE diéu hoa thu
thé insulin (INSR) va biéu hién gen van chuyén

glucose loai 4 (GLUT4) trong co xwong, do do cai
thién d6 nhay insulin. Stress oxy héa trong gan va
cac acid béo ty do trong huyét twong cling gidm
sau khi dung OPE bang cach diéu chinh giam biéu
hién gen gy viém (IL-6 va TNF-a), cho thdy rang tac
dung ha dudng huyét cha OPE cé lién quan dén
viéc cai thién chuyén hoéa lipid, gidam stress oxy hoa
va diéu chinh cac cytokin tiénviém [37].

3.7.Trirdiloan cwong duong

Trong qua trinh tim kiém flavonoid cé hoat tinh
sinh hoc & nguoi, cdc nha nghién ctru da xac dinh
rang FRS 1000, c6 thanh phan chinh 1a quercetin
chiét xuat tir vd hanh tay, cho thay sy cai thién bat
ngd déi vdi chirc nang tinh duc cla nam gidi. Thi
nghiém in vitro cho thay FRS 1000 cé hoat tinh tc
ch& men phosphodiesterase 5A (PDE 5A) manh,
duoc coi la chat quan trong dé diéu trj rdi loan
cuwongduong[38].

Chae va cdng sy chirarang OPE giau quercetin gilp
cai thién kha nang di chuyén va kha nang ton tai
cla tinh trung. OPE ¢6 tac dung cé lgi ddi véi kha
nang sinh san cla nam gidi bang cach diéu chinh
hoat ddng cha kénh proton cdm (rng dién thé Hv1,
déng mot vai trd quan trong trong qua trinh xuat
proton nhanh chéng. Qua trinh nay lam nén tang
cho mét loat cac quad trinh sinh ly, dac biét 13 kha
nang sinh san cia nam gidi. [39].

4.KETLUAN

Cac thanh phan cé hoat tinh cia hanh tay & dang vé,
da, cic phan trén, dudi va cac |dp bén ngoai bi loai
bd nhu chat thai, mac du hoat tinh sinh hoc cla
chung duwoc cong nhan théng qua cac nghién clru
khac nhau. Nhiéu nghién cru d3 xac nhan vo hanh
tay la nguén tap trung cac hoat chat sinh hoc va do
dé mang nhiéu lgi ich chita bénh. Dac biét la cac
hoat chat tir thyc vat gém: flavonoid, polyphenol,
quercetin va cac dan xuat cd trong vé hanh tay thé
hién dac tinh khang ung thu, khang oxy hda, khang
khuan, bao vé than kinh va déng vai trd ho tro diéu
tri cdc bénh man tinh nhu ting dudng huyét, tang
cholesterol méau, béo phi va réi loan cuwong duong.
Vi vay, khai thac st dung chat thai cda hanh tay va
cao chiét vo hanh tay la mot huéng di day hira hen
trong viéc phat trién thudc va thuc pham chirc ndng.
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Onion peel (Allium cepa L.): Valuable agricultural by-

productin biomedical field

ABSTRACT

Pham Canh Em

A large number of by-products are released during the processing of onions (Allium cepa), in which the peel
contains many active ingredients useful in medicine. The growing consumer demand for processed foods
poses the problem of reducing waste by converting it into useful products. This study highlights the main
bioactive components in onion peel, especially phenols, flavonoids, quercetin, and its derivatives with
cardioprotective, neuroprotective, antibacterial, and antidiabetic effects, and anti-cancer. Thereby, this study
also emphasized that onion peel is one of the important agricultural by-products rich in biological activities
that can be used as a health-promoting and protective ingredient.
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