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NGHIEN CUU CHIET XUAT CAO OT TU QUA OT
TRONG TAI HUYEN THANH BiNH, TINH PONG THAP
e T6 Hoang Thit"" ¢ Nguyén Thi Kim Ngoc'

"Truong Cao ding y té Pong Thap

TOM TAT

Mcic dii c6 nhiéu tiém néng sit dung trong diéu tri gidm dau, nhung sdn pham tir qud 6t & Pong
Thap van chiea dwoc chii trong nghién cieu chiét xudt dé phuc vu cho diéu ché cdc dang thuoc ding
tai ché. Nghién citu diroc thue hién nham xdc dinh mét s6 thong sé trong quy trinh chiét xudt cao 6t
va xdy dung tiéu chudn co sé ciia cao ot dwoc chiét xudt tir qud 6t. Bét 6t ¢ nguon goc tir qud ot
duoc trong tai huyén Thanh Binh, tinh Dong Thdp duoc siv dung dé chiét xudt cao 6t. Bot 6t duwoc
tién hanh chiét xudt theo mé hinh thuc nghiém D-Optimal, dwcoc thiét ké béi phan mém Design-
Expert. Dich chiét tir mé hinh thuc nghiém dieoc tién hanh kiém nghiém vé ham lwong capsaicin.
Két quda kiém nghiém ham hwong capsaicin la di liéu dau vao cho qud trinh phan tich lién quan
nhéan qud va t6i wu héa boi phan mém Modde 5.0. Nghién cieu dd cho két qud phicong phdp chiét
xudt cao 6t nhw sau: Chiét xudt theo phirong phdap ngam kiét, nhiét do phong, kich thieée bét 6t la
1 mm, dung méi la ethanol 90%, ty Ié ethanol 90%/bét 6t la 6:1 (mL/ g), thoi gian chiét la 6 gio.
Nghién citu ciing xdy dung tiéu chudn co sé ciia cao 6t bao gom cdc chi tiéu cam quan, do mat khoi
lirong do lam khé, do tro toan phan, dinh tinh, dinh liwong, gidi han nhiém khudn. Cao 6t dat tiéu
chudn co s6 la nguon nguyén liéu tiem ndng dé nghién cieu diéu ché cdc san pham chita capsaicin
co tac dung giam dau.

Tw khoa: cao ot, capsaicin, chiet xuat, tiéu chuan co so

STUDY ON EXTRACTING CHILI EXTRACT FROM CHILI
GROWN IN THANH BINH DISTRICT, DONG THAP PROVINCE
e To Hoang Thit ¢ Nguyen Thi Kim Ngoc

ABSTRACT

Although there are many potential uses in pain relief, chili in Dong Thap have not been focused
on extracting to serve the preparation of topical drugs. The study was carried out to choose some
parameters in the chili extract extraction process and to establish the basic standard of chili extract.
Chili powder is derived from chili fruit grown in Thanh Binh district, Dong Thap province, which is
used to extract chili extract. Chili powder was extracted according to the experimental model D-
Optimal, designed by Design-Expert software. Extracts from experimental models were tested for
capsaicin content. The test results of capsaicin content are input data for the process of causal
analysis and optimization by Modde 5.0 software. The study gave the results of the extraction method
as follows: Extraction by the exhausting method, room temperature, the size of chili powder is 1
mm, the solvent is 90% ethanol, the ratio of ethanol 90% / chili powder is 6:1 (ml/g), extraction
time is 6 hours. The study also established basic standards of chili extract including organoleptic
criteria, weight loss due to drying, total ash, qualitative, quantitative, and bacterial contamination
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limits. Standardized chili extract is a potential source of raw materials for researching and
preparation of products containing capsaicin with analgesic effect.

Keywords: chili extract, capsaicin, extract, base standard

1. TONG QUAN

Ot c6 tén khoa hoc 14 Capsicum frutescens L., ho Ca (Solanaceae). Ot 14 loai cAy bui, 14 hep, tan
12 min. Qua mdng, moc ding thanh timg chum & dau cac canh; mau dé tuoi, rat cay [1]. Trong qua
6t, c6 cac chat mau la carotenoid 0.15-0.35%, trong d6 cé a-caroten, cac hop chat c6 oxy nhu
capsanthin, capsurubin (cé 2 nhém hydroxyd va 2 nhém carbonyl), zeaxanthin va cryptoxanthin.
Mau dé clia qua 1a do cac chét capsanthin va capsorubin. Cac chat khic ¢6 mau vang. Cac chat mau
con gom cac flavonoid (apiosid va glucosid cta luteolin). Hoat chat cay trong qua 6t 1a capsaicin.
b6 1a amid cta vanilylamin (methoxy-3-hydroxy-4-benzylamin) va mot acid chua no ¢ C10 (acid
methyl-7-octen-5-carbonic). Capsaicin két tinh hinh vy hodc hinh phién mau tring, néng chay &
nhiét d6 60 °C va c6 thé thiang hoa duoc. Capsaicin tan trong ether dau hda, con va cac dung moi
khac. Capsaicin rat it tan trong nudc tinh khiét dun soi, nhung lai hoa tan trong cic dung dich kiém
loang. Ot con c6 mot saponin 1a capsidin [1].

Qua 6t 1a mot gia vi thuc phdm duoc sit dung lau doi va 1a mot trong nhiing sin phdm quan
trong trong nén kinh t& qudc té [2]. Vi thanh phan chat gy vi cay (capsaicinoid) va chat tao mau
sic do (carotenoid), gia vi 6t 1a thanh phan khong thé thiéu trong qua trinh ché bién thiic in, nhat la
cac mén an chau A va chau M§ Latinh.

Bén canh viéc sit dung trong thuc pham, cic san phdm tir trai 6t con duoc st dung trong tri liéu.
Cao chiét 6t da duoc st dung & chau Au tirhon 150 niam d€ diéu tri dau ring, dung ngoai da diéu tri
cac triéu chung dau theo kinh nghiém dan gian [3].

Gan day, vdi tién bo ciia nén khoa hoc k¥ thuat, hoat chat capsaicin [(£)8-methyl-N-vanillyl-6-
nonenamid] — thanh phan tao ra vi cay ctia trai 6t duoc xac dinh 14 thanh phan cé hoat tinh giam dau
va 14 thanh phan chinh tao tic dung ctia cAc san pham tir 6t. Cao chiét 6t dinh chudn capsaicin, dudi
dang dich thudc sit dung ngoai da hoic kem thoa ngoai da duoc st dung rong rai nhu liéu phap hd
tro diéu tri dau [3 - 4].

Qua 6t c6 nhiéu tac dung nhur tac dung gidm ting trong, tic dung giam tich liy lipid gan, tac
dung bio vé peroxyd héa & phoi, tdic dung gidm dau, tic dung chuyén héa progesteron, tic dung
trén da va niém mac, tac dung gy ung thu, doc tinh cap (da xac dinh duoc LD 5, Cua capsaicin tiém
trong mang bung cho chudt nhat tring 1a 8 mg/kg [1]).

Mic du ¢ nhiéu tiém ning st dung trong tri liéu, nhung chua cé nhiéu nghién ciru phat trién
cac san pham tir qua 6t. O Viét Nam, chua thiy cac nghién ctru cong bd ciing nhw sdn pham duoc
pham duoc ding ky lvu hanh. Tiém ning st dung cao 6t dudi dang bao ché dung tai chd diéu tri
dau 13 rat 1én b&i nhiéu nguyén nhan khac nhau nhu: Sy thiéu hut ctia liéu phap diéu tri dau, dit
biét 1a diéu tri dau “khong giy nghién”; nhu cau diéu tri dau c6 ngudn gbc than kinh (nhu dau
than kinh toa) 1a rat 16n, da s6 nguoi dan c6 théi quen sit dung cac thude xoa bép tai chd ¢ nguon
gbc y hoc ¢6 truyén; tac dung phu trén sitc khde ctia liéu phap diéu tri dau tai chd cé ngudn goc
tir Gt 1a rat thap.

Pong Thap 1a mot tinh c6 thé manh vé nong nghiép. Cay 6t duoc trong & Pong Thap gép phan da
dang hoa san phdm nong nghiép ctia tinh. Cay 6t va san phdm tix 6t con 1a cay gitip thoat nghéo ctia mot
s6 truong hop doanh nghiép dién hinh ctia tinh. Bén canh nhitng thuan loi nong nghiép va thi truong,
cdy 6t van khong niam ngoai “diép khiic” dwoc muia mat gia clia cac san phAm nong nghiép. Viéc phat
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trién cAc san pham c6 gia tri gia ting bén canh san phim ndng san tho tir ot 1 mot nhu cau cap thiét dé
dam bao duoc sy 6n dinh nén kinh té va cudc séng kinh té - xa hoi ving trong 6t.

Dé tai Nghién ctru chiét xuat cao ot tir qua 6t (Capsicum frutescens L.) trong tai huyén Thanh
Binh, tinh Pong Thap duoc thuc hién nhim nghién ctu ngudn nguyén liéu tir qua 6t c6 ngudn goc
tai tinh Pong Thap voi nhitng muc tiéu chinh nhw sau: Xac dinh mot s thong sé trong quy trinh
chiét xuit cao 6t nhur kich thude duoc liéu, ndng do ethanol, ty 1¢ ethanol/duoc liéu (v/m), thoi gian
chiét; xay dung tiéu chuin co s cia cao 6t duoc chiét xuat tir qua 6t.

2. POI TUQNG NGHIEN CUU VA PHUONG PHAP NGHIEN CUU

2.1. DPoi tuong nghién ciru

Nghién ctu sit dung bot 6t kho ctia qua 6t duoc trong tai huyén Thanh Binh, tinh Dong Thép,
chat d6i chiéu capsaicin (My, 95%).

Cac héa chat, dung moi duoc sit dung trong nghién ctru déu dat tiéu chuan phan tich, bao gom:
Ethanol 96% (Viét Nam, 96%), ethanol 99% (Trung Qudc, 99%), chloroform (Trung Qudc, 99%),
diethylether (Trung Quéc, 99.7%), methanol (Ptic, 99.9%), ethyl acetat (P, 99,5%), petroleum
ether (Puc), acid acetic (Puc, 100%), acid citric (Pte, 99.5%), acid hydrochloric (Ptc, 37%), acid
sulfuric (Puc, 98%), natri hydroxyd (Puc, 97%), kali hydroxyd (Pric, 85%), acetonitril (Puc, 99.9%),
acid phosphoric (Ptrc, 99%).

Nghién ctru sit dung cac thiét bi, dung cu sau: Hé thong HPLC LC10-AD, LC-8A, SPD-M10Avp,
SPD-20A (Simadzu, Nhat Ban); can phan tich do nhay 0,0001 (Sartorius, Puc); can phan tich do
nhay 0,00001 (Radwag, Phan Lan); bé siéu am (Bandelin, Dtic); ti sdy (Memmert, Pic); 16 nung
nhiét d6 cao (Nabertherm, Diic) va mot sé dung cu cé tai Truong Cao déng Y té Pong Thap va
Trung tam Kiém nghiém Ddong Thap.

2.2. Phuwong phap nghién ciu

2.2.1. Xdc dinh mét sé théng sé trong quy trinh chiét xudt cao ot

Xay dung phuong phép dinh lwong capsaicin bang phuong phép sic ky 16ng hiéu ning cao
(HPLC).

Lua chon cac yéu t6 anh hudng dén qué trinh chiét xut cao 6t. Tién hanh thir nghiém thim do
va tham khao cac tai liéu lién quan dén quy trinh chiét xuat duoc liéu bang phuong phap ngam kiét,
chon ra cac muic d ctia 4 yéu to anh hudng dén quy trinh chiét xuat 1a kich thudc duoc liéu (khio
sat bot 6t co kich thude Imm, 2mm, Smm), nong d6 ethanol (khdo sat cic mitc ndng do ethanol
45%, 70%, 80%, 90% va methanol 100%), ty 1€ ethanol/dugc liéu (v/m) (khao sat cac ty 1€ ethanol/
duoc liéu 1an luot 14 3:1, 4:1, 5:1, 6:1), thoi gian chiét (khao sat cac thoi gian chiét 8 gio, 12 gio, 24
gio, 48 gio).

Xay dung md hinh thuc nghiém: Bot 6t duoc tién hanh chiét xuat theo mé hinh thuc nghiém D-
Optimal, thiét ké béi phan mém Design-Expert (Stat-Ease Inc). Phan tich dit liéu va t6i wu hoa:
Dich chiét tir mé hinh thuc nghiém duoc tién hanh kiém nghiém vé ham luong capsaicin. Két qua
kiém nghiém la dit licu dau vao cho qua trinh phén tich lién quan nhan qua va t6i wu héa béi phan
mém Modde 5.0.

2.2.2. Xdy dung tiéu chudn co sé ciia cao ot

Xay dung tiéu chuin co sé ciia cao 6t bao gdbm cac chi tiéu nhw cim quan, d6 mat khdi luong do
lam kho, do tro, dinh tinh, dinh luong, gi6i han nhiém khuan.
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3. KET QUA VA BAN LUAN

3.1. Xac dinh mét s thong sb trong quy trinh chiét xuit cao 6t

3.1.1. Xdy dung phwong phdp dinh luong capsaicin bing phwong phap HPLC

Nghién ctu da xay dung quy trinh dinh luong capsaicin bang phuong phap HPLC nhu sau:

Pha ddng: Acid phosphoric 0.1% - acetonitril (45:55, v/v).

Dung dich chuan: Can chinh x4c khoang 10 mg chat doi chiéu capsaicin cho vao binh dinh mic
100 ml, thém khodng 20 ml methanol, siéu 4m trong 10 phit, bd sung methanol vira dd, lic déu, loc
qua mang loc 0,45 um.

Dung dich thi: Pha dung dich thi trong binh dinh mitc 100 ml c6 néng do khoang 10 mg
capsaicin/100 ml dung dich (dung méi sir dung 14 methanol), loc qua mang loc 0,45 um. Diéu kién
sdc ky: Cot thép khong gi (25 cm x 4,6 mm), duoc nhdi pha tinh silica gel (5 pm); Detector quang
phé it ngoai dit & budc séng 222 nm; Toc d6 dong 1,0 ml/ phit; Thé tich tiém mau 20 pl; Nhiét do
cdt ¢ nhiét do phong.

Ham luong capsaicin trong ché phim duoc tinh theo cong thirc:

S, C.xH
X(%) =3 X <

c T

x 100

Trong d6: X 13 ham luong capsaicin trong ché pham (%, kL/KL); S 1a dién tich dinh ctia mau
thtt; S 1a dién tich dinh cta mau chuan; C la nong do dung dich thit (mg/ ml); C.la noéng do dung
dich chuan (mg/ ml); H 1a ham lwong chat d6i chiéu capsaicin (%).

Két qua thim dinh quy trinh dinh luong capsaicin nhir sau:

Tinh twong thich hé thong:

MAu chuin capsaicin duoc tiém lién tiép 6 1an vao hé thong sic ky. Két qua duoc trinh bay
trong Bang 1.

Bang 1. Cac thong sb sic ky twong tmg véi pic capsaicin 6 1an tiém lién tiép

S6 1an tiém t, Di¢n tich dinh
1 9,553 2700282
2 9,541 2711604
3 9,608 2700885
4 9,595 2737270
5 9,585 2723077
6 9,579 2795907
Trung binh 9,577 2728171
RSD 0,265% (<1%) 1,321% (<2%)

Tinh ddc hiéu:

Tiém lan luot cic mau tring, mau thir, mau chudn, mAu thir thém chudn cla capsaicin vao hé
thong sic ky. Két qua & Hinh 1 cho thay: Thoi gian luu ctia pic capsaicin trong mau thir 14 9,680
phut, trong duong thoi gian luu cia pic capsaicin trong mau chudn, dong thoi mau trang khong cé
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pic tring véi pic capsaicin (Hinh (a), (b) va (c)); Khi thém mét luong chat chudn capsaicin vao mau
thit, chiéu cao va dién tich pic capsaicin ting 1én so vdi trudce khi thém chuan (Hinh (d)); Phd UV tai
thoi gian luu ctia pic capsaicin trong mau thir giéng véi phd UV tai thoi gian luu clia pic capsaicin
trong mau chuén.
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Hinh 1. Sic ky dé danh ddc hiéu ciia quy trinh dinh liong capsaicin

Tinh tuyén tinh va khodng tuyén tinh:
Tién hanh sic ky 6 mau chudn capsaicin véi nong do ting dan tir 20-450 pg/mL. Két qua do
tuyén tinh duoc thé hién & Hinh 2.

on A A r . s
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9
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Hinh 2. Dé thi biéu dién sw tiwong quan giita dién tich pic va néng dé capsaicin

Do lap lai:
Két qua do lap lai ctia phuong phap dinh lwong duoc trinh bay trong Bang 2.
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Bang 2. Két qua danh gia do ldp lai cia phuong phap dinh luong capsaicin

Lan xac dinh Ham luong (%) S liéu thong ké

1 1,99 n==6

2 2,00 X =2,02%

3 2,00 RSD = 1,62% (<2%)
4 2,08

5 2,03

6 2,01

D6 ding: Két qua danh gia d6 ding duoc trinh bay trong Bang 3. Ty 1& hoi phuc ctia mau nim
trong khodng gidi han 98-102%.
Bang 3. Két qua danh gia do ding ctia phuong phap dinh luong capsacin

Maiu | Mitc ham luong | Luwong thém vao Luwong tim thidy | Ty Ié hoi phuc
(mg) (mg) (%)
1 80% 16,14 16,42 101,74
2 16,23 16,07 99,03
3 16,32 16,54 101,33
4 100% 19,97 20,10 100,65
5 20,06 20,18 100,61
6 20,33 20,68 101,69
7 120% 24,16 24,49 101,37
8 23,98 24,15 100,69
9 23,98 23,79 99,20

Quy trinh dinh lrong capsaicin dat cac yéu cau vé tinh twong thich hé thong, tinh dic hiéu, tinh
tuyén tinh va khodng tuyén tinh, d6 lip lai, do dung.

Nghién ctru di x4y dung va thidm dinh quy trinh dinh luong capsaicin dua theo Duoc dién My
(USP 38 [5]) bang phuong phap HPLC. Tinh linh hoat ctia HPLC cao hon cac phuong phap khac
nho cac co ché tach, pha tinh va pha dong da dang, phong phu. Véi hiéu ning tach cao, kha ning
phan tich rong, sic ky 16ng cao ap hién van la lua chon wu tién trong phan tich hay diéu ché cac chat.

3.1.2. Lua chon cdc yéu té anh huéng dén qud trinh chiét xudt cao 6t

Tién hanh thir nghiém thim do va tham khao céc tai liéu lién quan dén quy trinh chiét xuat duoc
liéu bang phuong phap ngim kiét, chon ra cac miic do ctia 4 yéu té anh hudng dén quy trinh chiét 1
kich thudc bot 6t, nong do ethanol, ty 1¢ dung moi/bdt 6t, thoi gian chiét. Khoi lwong bot 6t duoc
chiét xuat cho mdi bo thong so 1a 100 g. Két qua khao sat cac thong so chiét duoc trinh bay trong
Bang 4.
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Bang 4. Nong do capsaicin chiét duoc qua cac 1an khao sat

Stt Kich Nong do Ty 18 Thoi gian Ham lwong
thuéc dung méi (%) dung moi/ (gio) capsaicin (%)
(mm) dugc liéu

1 1 90 6:1 24 0.285

2 2 90 6:1 24 0.257

3 5 90 6:1 24 0.232

4 2 45 6:1 24 0.214

5 2 70 6:1 24 0.210

6 2 80 6:1 24 0.216

7 2 90 6:1 24 0.264

8 2 Methanol 100% 6:1 24 0.253

9 2 90 3:1 24 0.195

10 2 90 4:1 24 0.257

11 2 90 5:1 24 0.225

12 2 90 6:1 24 0.250

13 2 90 6:1 8 0.200

14 2 90 6:1 12 0.226

15 2 90 6:1 24 0.255

16 2 90 6:1 48 0.251

Két qua, nghién ciru da chon duoc mot s6 thong s6 dé thiét 1ap md hinh thuc nghiém nham xac
dinh cac thong s6 t6i wu trong qua trinh chiét xuat cao 6t:

- Vé kich thudc bot 6t kho: Chon 2 loai kich thudce 1a 1 mm va 2 mm dé tién hanh t6i vu héa.

- Vé ndéng d6 dung mdi sir dung trong chiét xuat: Mirc ndong dd ethanol 90% cho ndéng do
capsaicin chiét duoc cao hon hin cac mic nong do ethanol khac. Do d6, chon mitc nong do ethanol
90% d€ tién hanh quy trinh chiét xuat cao 6.

- Vé ty 1& dung mbi/bot 6t (v/m): Chon 3 miic ndng do dung moi/ nguyén liéu 1a 4:1, 5:1 va 6:1
dé tién hanh t6i vu héa.

- Thoi gian chiét: Chon thoi gian chiét 1a 24 va 48 gid dé tién hanh t6i wu hoa.

3.1.3. Xdy dung mé hinh thuc nghiém

Bang 5. Dit liéu thuc nghiém quy trinh chiét xuét cao 6t

STT X, X, X, Y,

1 1 4 24 0,332
2 2 4 24 0,146
3 1 5 24 0,347
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4 2 5 24 0,154
5 1 6 24 0,375
6 2 6 24 0,161
7 1 4 48 0,340
8 2 4 48 0,149
9 1 5 48 0,350
10 2 5 48 0,156
11 1 6 48 0,379
12 2 6 48 0,163

Phuong phép chiét xuat cao 6t: St dung phuong phap ngdm kiét, & nhiét d6 phong, dung moi sir
dung ethanol 90%. Cac thong s6 nhu kich thudc duoc liéu, ty 1& dung moi/bdt ot, thoi gian chiét
duoc thay doi theo thiét ké. Qua tham do so bd, nghién ctiu chon khio sat 3 yéu t6 anh hudng dén
quy trinh chiét véi cac mitc d6 nhu sau: Kich thude dugce ligu (1 va 2 mm), ty 1é dung mdi/ nguyén
lidu (4:1, 5:1 va 6:1), thoi gian chiét (24 va 48 gio).

Quy trinh chiét xuit cao 6t duoc thiét ké theo mod hinh D-Optimal béi phan mém Design-
Expert gdbm 12 thi nghiém. Cao 6t twong tmg véi cac thi nghiém theo thiét ké duoc kiém nghiém va
két qua duoc tom tat trong Bang 5. Bién doc lap: x, la kich thudc bot 6t (mm); x, 1a ty 1€ dung moi/
bot 6t (mL/g); x, 1a thoi gian chiét xuat (gi®). Bién phu thudc: y, 1a ham luong capsaicin dugc chiét
xuat (%).

3.1.4. Phén tich di¥ liéu va téi wu héa

Chay chuong trinh t6i vu hda trén phan mém Modde 5.0 véi két qua tir cac thi nghiém thu duoc
cac diéu kién toi wu cho hiéu sut chiét capsaicin t6i da 1a:

Théng sé tdi wu:

x,: Kich thudc duoc ligu = 1 mm.

x,: Ty 1€ dung mo6i/bot 6t = 6:1 (mL/g).

X,: Thoi gian chiét = 48 gio.

Két qua duw dodn:

y,: Ham luong capsaicin trong dich chiét = 0.376%.

Viy, phuong phap chiét xuit cao 6t duoc dé nghi la:

Chiét xuat theo phuong phap ngam kiét, nhiét do phong, kich thudc bot 6t 1a 1 mm, dung moi
1a ethanol 90%, ty 1 ethanol 90%/ bot &t 14 6:1 (mL/g), thoi gian chiét 1a 6 gio. Nghién ctru da
khéo sat va chon duoc cac thong s6 ti wu gitp quyét dinh chat lwong va hiéu qua clia qué trinh
chiét xuat [7].

Bing phuong phép chiét xuat ngdm kiét, dung moi dugc dich chuyén trong khdi duogc lidu
theo mot chiéu xac dinh véi mot toc do nhat dinh. Trong qua trinh dich chuyén, cic chat tan trong
duoc liéu tan vao dung moi va ndong do dung dich ting dan cho t&i khi bdo hoa & dau kia ctia khoi
duoc lidu. Nhu vdy, ngam kiét 1a mot qua trinh chiét nguoc dong véi ndong do dich chiét ting dan
tir dau t6i cudi khoi dugc liu [7]. Nghién ciru stt dung dung maéi ethanol 90% dé chiét xuat, day
1a dung mdi duoc dung nhiéu nhat. Ethanol ¢ thé hoa tan dugc nhiéu nhém hoat chat, khong
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doc, ré tién va dé tim.

3.2. Xay dung tiéu chuin co s& ciia cao 6t

Nghién ctru da xay dung duoc tiéu chuin co s& ctia cao 6t nhu sau:

Yéu cau ky thuét:

a) Cam quan: Cao 6t c6 mau nau dd, thé chat mém, vi rat cay.

b) D6 mat khoi lwong do 1am kho: Khong qua 30%.

¢) Tro toan phan: Khong quéa 5%.

d) Pinh tinh: Sic ky db ctia mau thit phai c6 vét c6 R,va mau sc, hinh dang vét twong tmg voi
vét trén sac ky d6 ctia mau chuan.

d) Dinh luong: Ham luong capsaicin khong it hon 1,0%.

e) Gidi han nhidm khuan: Téng s6 vi khuan hiéu khi séng lai duoc khong qua 10* trong 1 g;
Téng s6 Enterobacteria khong qua 500 trong 1 g; Nam va moc khong qua 100 trong 1 g; Khong
duoc ¢6 Salmonella trong 10 g; Mau khong cé Escherichia coli, Pseudomonas aeruginosa,
Staphylococcus aureus trong 1g.

Phuong phép thi:

a) Tinh chat: Thit bang cam quan, ché pham phai dat cac yéu cau di néu.

b) P 4m: Thir theo Duoc dién Viét Nam V, phu luc 9.6 “Xac dinh d6 mat khdi luong do lam
kho”, trang PL-203 [6].

¢) P tro toan phan: Thir theo Duoc dién Viét Nam V, phu luc 9.8 “Xéc dinh tro toan phan”,
trang PL-204 [6].

d) Dinh tinh:

Bén moéng: Silicagel GF,,.

Dung moi khai trién: CHCL, — MeOH (95:5).

Dung dich thtr: Can mdt Iuwong cao 6t twong tmg véi 10 mg capsaicin, thém 10 ml methanol,
siéu am trong 10 phut, loc.

Dung dich ddi chiéu: Dung dich capsaicin ddi chiéu 1 mg/mL trong methanol.

Cach tién hén}}: Cham r’iéng biét }én ban méng 20 ul mdi dung dich trén. Trién khai sic ky dén
khi dung méi di dén vach két thiic. Lay ban méng ra va dé khd ngoai khong khi trong 2 phiit. Phun
dung dich thudc thir 2,6-dibromoquinon clorimid 0,5% trong methanol, ’dé kho tu nhién trong 2
phut. Bat ban mdéng vao binh chira hoi amoniac bao hoa trong 2 phut. Lay ban méng ra, say kho
nhanh va quan sat cac vét bang mat thuong. Capsaicin 1a vét c6 mau xanh.

d) Pinh luong:

Pha dong: Acid phosphoric 0.1% - Acetonitril (45:55, v/v).

Dung dich chudn: Can chinh x4c khoang 10 mg chat ddi chiéu capsaicin cho vao binh dinh mic
100 ml, thém khoang 70 ml methanol, siéu 4m trong 10 phut, bd sung methanol vira du, lac déu, loc
qua mang loc 0,45 pm.

Dung dich thtt: Can chinh xdc khodng 1 g cao 6t cho vao binh dinh mic 100 ml, thém khoang
70 mL methanol, siéu 4m trong 10 phut, bo sung methanol vira di, lic déu, loc qua mang loc
0,45 pum.

Diéu kién sic ky: Cot thép khong gi (25 cm x 4,6 mm), duoc nhoi pha tinh silica gel (5 pm);
Detector quang phd tit ngoai dit & budc séng 222 nm; Toc do dong 1,0 mL/phuit; Thé tich tiém mau
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20 pL; Nhiét do cot & nhiét dd phong.
Ham luong capsaicin trong ché phdm duoc tinh theo cong thic:

X(%)=%x CeXH 00
c C,

Trong d6: X 1a ham luong capsaicin trong ché pham (%, kL/KL); S, 1a dién tich dinh cia mau
thtt; S 1a dién tich dinh cta mau chuén; C,la nong do dung dich thir (mg/mL); C la nong do dung
dich chuin (mg/mL); H 13 ham luong chat d6i chiéu capsaicin (%).

e) Gi6i han nhiém khuan: Thit theo Duoc dién Viét Nam V, phu luc 13.6 “Thit gi6i han nhiém
khu4n”, trang PL-300.

Nghién ctru da tham khdo cic chuyén luin cao duoc liéu c6 trong Duoc dién Viét Nam V [6] va
cao Gt c6 trong Duoc dién chau Au [8] dé xay dung tiéu chudn co sé cho cao 6t véi cac chi tiéu:
Cam quan, do 4m, do tro, dinh tinh, dinh luong, giéi han nhiém khuan. Trong d6, chi tiéu ham luong
capsaicin khong nhé hon 1.0%, so véi Duoc dién chau Au quy dinh ham luong capsaicinoid 14 2.0-
2.4% (capsaicinoid gdm cé capsaicin, dihydrocapssaicin va nordihydrocapssaicin) [8]

4. KET LUAN

Cao 6t duoc chiét xuat theo phuong phap ngam kiét, & nhiét d6 phong, kich thudc bot 6t 1a 1
mm, dung mbi 1a ethanol 90%, ty 1& ethanol 90%/ bot 6t 1a 6:1 (mL/g), thoi gian chiét 1a 6 gio.
Nghién ciu ciing xay dung tiéu chuan co sé ctia cao 6t bao gdm cac chi tiéu cdm quan, do mat khoi
luong do 1am kho, do tro toan phan, dinh tinh, dinh luong, gii han nhiém khuan. Cao 6t dat tiéu
chuin co s& 12 ngudn nguyén lidu tiém ning dé nghién ciru diéu ché cac san pham chita capsaicin cé
tac dung giam dau.

LOI CAM ON

Nghién cttu ndy duoc Truong Cao dang Y té Pong Thap hd tro kinh phi dé thuc hién.
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