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Tom tit:

Chit lwong hat va dau hat ciia 4 giong cheé phd bién tai Viét Nam 1a Trung du, Shan, PH1 va LDP1 dwoc trong tai
7 tinh (Phu Tho, Tuyén Quang, Thai Nguyén, Yén Bai, Nghé An, Quang Tri, Lao Cai) da dwgc xac dinh. Ty 1€ hat/
qua ché twoi dao dong tir 52,66 dén 64,69% so véi trong lwgng qua twoi, cac thanh phin héa hoc trong hat ché (ham
lwgng protein, tro, lipid va polyphenol) & cac giéng khac nhau c6é s khac nhau, tuy nhién & cac dia phwong khac
nhau trong ciing mdt giong thi chénh léch khong dang ké. Nhin chung, giéng ché Shan trong & cic dia phwong
khac nhau déu c¢6 ham lwong lipid trong hat cao (18,45-20,09%) nhung ty 1¢ hat/quéa thip (chi dat khoang
52,77%). Nguoe lai, giong Trung du & cac tinh phia Bic ¢6 ty 1¢ thu hoi hat cao (khoing 64,6%) va ty 1¢ chit béo
trong hat ciing t6t (18-20%). Chét lwgng diu dwoc xac dinh qua cac chi tiéu hoa 1y (tri sb peroxit, axit, iod, xa phong
hoa), cac chi tiéu danh gla kha nang khang oxy hoa [polyphenol t6ng s0, kha nang bit géc tu do DPPH (thong qua
chi sb ICSO), carotenoid tong s0] ciia tit ca 15 miu, thanh phan axit béo dwgc danh gia ¢ mot s6 miu phu ho’p
lam nguyén li€u thu nhan dau hat che. Vé chit lwgng dau, giong che khong anh hwéng c6 y nghia dén thanh phan
hoa hgc va thanh phan axit béo ciia diu hat ché. Tuy nhién, kha nang bit goc tw do DPPH, ham lwgng carotenoid
cao nhit & cac miu dau hat ché gidng Shan, Trung du trong & Phii Tho. Két qua phan tich thanh phan axit béo tir 3
mau diu hat ché (2 miu Trung du trong tai Phii Tho, Tuyén Quang va 1 miu giéng Shan tai Yén Bii) cho thiy diu
hat ché co chit lwgng cao.

Tir khéa: Camellia sinensis, diu hat ché, dia phwong, giéng, hat che.

Chi s6 phdn loai: 4.1

Dat van de strc khoe nhu oleic, linoleic, palmitic, stearic [1]. Ngoai ra,
dau hat ché cling chtra nhiéu chét c6 hoat tinh sinh hoc cao
nhu carotenoid (251 mg/kg) vitamin E (389 mg/kg) dac
biét polyphenol co thé 1én t&i 24,81 mg/kg [2]. Céc chat nay
da tao g1a tri cho hat ch¢ tré thanh nguon nguyén lidu tiém
nang dé phat trién cac san pham giau chat chéng oxy hoa tir
nhién, pht hop v6i xu huéng san pham hién nay ciia ngudi
tiéu dung [3].

Theo bao cdo cua Tong cuc Thong ké nam 2017, Viét
Nam 1a nuéc san xuat ché (Camellia sinensis O. Kuntze)
dung hang thtr 7 va xuét khau ché 16n tha 5 trén thé gidi.
Hién nay, nudc ta c6 khoang 124.000 ha che, hon 500 co
s& ché bién véi tong san lugng dat khoang 260.000 tin ché
kho mdi nam. V&i nganh trong ché ¢ Viét Nam, san pham
thu hoach la cac bup ché non, chi mét Iugng nho hat ché
dugc st dung dé san xudt cdy giéng con lai hiu nhu khong
su dung dén. Theo wdc tinh, san luong hat che ¢ Viét Nam
vao khoang 1,5 triéu tin/nam [1], tuy nhién ngudn “phé phu
pham” ndy van chua dugc quan tim khai thac.

Mot s6 nghién ctru di chi ra rang, tiy theo diéu kién sinh
trudng va gidng ma dic tinh cua hat ché & mdi ving mién
¢6 su khac nhau. Cu thé, trong lwong trung binh cta hat ché
Nhét Ban vao khoang 1,1 g, Trung Qudc 1,25 g, An Po 1,7
. ) g [4]. Ham luong dau trong nhén cua hat cling dao dong kha

Ngéy nay, nhiéu nudc trén thé giéi nhu Puc, Trung lon nhu ¢ Trung Qudc 13 27,72%, Iran 30,5%, nam An Do
Quoc, Nhat Ban, An D9, Indonexia da khai thac hat ché d&¢  31%, Thé Nhy Ky 32,8% [1]. O Viét Nam, viéc nghién ciru
san xuat cdc san phim gid tri cao nhu my pham (dau cham  nhém yéu t6 anh hudng ndy dén dic tinh cta hat va chét
soc da, toc), thuc pham (dau an). Cac san pham nay dugc  lwong ciia diu hat ché van chua duoc quan tim tim hiéu. Do
thi truong hét strc wa chuéng do chiing ¢6 nhiéu axit tét cho  véy, nghién ctru nay gop phan lam séng t6 van dé trén, tir d6
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Abstract:

The quality of tea seeds and tea seed oils from four popular
teavarietiesin Vietnam, namely Trungdu, Shan, PH1,and
LDP1, grown in Phu Tho, Tuyen Quang, Thai Nguyen,
Yen Bai, Nghe An, Quang Tri, and Lao Cai provinces
has been identified. The recovery rate of fresh tea seeds
ranged from 52.66-64.69%. Chemical components in tea
seeds such as protein, ash, lipid and polyphenol content
varied in different varieties, but the results of different
cultivation places showed no significant difference. In
general, the Shan variety had a high content of lipid in
seeds (18.45-20.09%), but the recovery rate of seeds was
low (about 52.77%). In contrast, the Trungdu variety had
a high seed recovery rate (about 64.6%), and the lipid
content in the seed was also good (18-20%). Oil quality
was determined by physical and chemical indicators
(peroxide value, acid value, iodine value, saponification
value); Criteria for evaluation of antioxidant capacity
(total polyphenols, DPPH free radical scavenging ability
through IC_;, total carotenoids) of all 15 samples and
fatty acid composition in some samples were evaluated
as raw materials for producing tea seed oils. In term of
oil quality, the tea varieties did not significantly affect
the chemical quality and fatty acid composition of tea
seed oils. However, DPPH free radical scavenging ability
and carotenoid content were the best in Shan seed oil
samples in all cultivation places and Trung Du seed oil
samples in Phu Tho. Fatty acid profiles of 3 oil samples
(2 samples of Trung du seed oil in Phu Tho and Tuyen
Quang provinces; 1 samples of Shan seed oil in Yen Bai
province) showed that tea seed oil had a high quality.

Keywords: Camellia sinensis, location, tea seed, tea seed
oil, varieties.

Classification number: 4.1
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tao co s& khoa hoc hitu ich cho viéc khai thac dau ché cling
nhu cac hgp chat c6 hoat tinh sinh hoc cao c6 trong hat che.

Vat liéu va phuong phap nghién ciiu

Vit liéu nghién ciru

Thi nghiém dugc tién hanh trén 15 mau hat ché cua 4
giéng: Trung du, Shan, PH1, LDP1 tai 7 tinh tréng cheé la
Tuyén Quang, Phu Tho, Thai Nguyén, Lao Cai, Yén Bai,
Nghé An va Quang Tri.

Qua che dugc thu hoach phuc vu cho nghién cuu la
nhitng qua gia co6 chat luong dong déu va khong bi sau
bénh. Hat ché sau khi bdc tach vo qua duoc s?iy kho6 ¢ nhiét
d6 80°C dén do am 8-10%. Sau d6 dugc dung trong tai hut
chan khong va bao quan ¢ nhiét do -20°C cho dén khi phan
tich.

Hoa chat: Ether ethylic, etanol, kali hydroxit,
phenolphtalein, chloroform, axit axetic, kali iodua, natri
thiosunfat, natri cacbonat, axit clohydric, iod, tinh bdt,
thudc thtr Folin-Ciocalteu, axit galic, DPPH, ethyl acetat,
methanol, petroleum ether, aceton, n-hexan, chuén axit béo.

Thiét bi: ti siy Memmer (Dtc), can phan tich Practum
224-1S (Pirc), can ki thuat Ohaus (My), hé théng Soxhlet -
Gerhardt (Purc), hé thong Kjeldahl - Gerhardt (Duc), ta dét
Nabertherm Controller B170 (Puc), mdy so mau UV-Vis
Shimazu (Nhat Ban), hé thong GC Clarus 580 PerkinElmer.

Phwong phap nghién ciru

Phuwong phap phan tich:

- Xéac dinh ty 1¢ hat tuoi/qua tuoi:

x="a
m
Trong do: X: ty 1¢ hat twoi/qua tuoi (%); m: khéi lugng
hat da tach vo; m;: khéi luong hat va vo (qua tuot).

- Xac dinh ty 1¢ nhan kho/hat tuoi:

x="a
mz
Trong do: X: ty 1¢ nhan kho/hat twoi (%); m: khdi lugng
nhan kho (xtr Iy qua sdy) di tach vo hat; m,: khéi luong
nhan va vo (hat tuoi).
- Xéc dinh ty 1¢ nhan kho/hat kho:

mq
X:_
mp

Trong do: X: ty I¢ nhan kho/hat kho (%); m,: khdi luong
nhén kho da tach vo hat; m.;: khéi luwong nhan va vo (hat kho
da say).
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- Xéc dinh d 4m cua nguyén liéu theo TCVN 9706:2013
- Xéc dinh ham lugng lipid tong s theo AOAC 945.16
- Xéc dinh ham lugng protein theo TCVN 8133:2009

- Xéc dinh ham lugng tro theo TCVN 4327:1993.

- Xac dinh trj sb axit (AV) theo AOCS Official Method
Cd 3d-63.

- Xac dinh trj s6 peroxit (PV) theo IUPAC method 2.501
Paquot (1979) [5].

- Xac dinh tri s6 iod (IV) theo AOCS method Cd 1-25.

- Xac dinh chi s6 xa phong hoa (SV) theo AOCS method
Cd 3-25.

- X4c dinh thanh phan axit béo cua dau bang phuong
phap AOCS Ce le - 8, 2002.

- Xac dinh ham lugng polyphenol tong sé (TPC) theo
phuong phéap dugc mo ta bdi Fu va cs (2011) [6]. Mot cach
van tit nhu sau: axit gallic duoc sir dung l1am chét chuan
dbi chiéu, xay dung dudng chuén bang cach 1ap diy diém
chuén axit gallic voi cac ndng d6 20, 40, 60, 80 va 100 pg/
ml, Iy 0,5 ml dung dich chuan thém vao 2,5 ml thudc thir
Folin-Ciocalteu di dugc pha loang 10 lan; sau 4 phit, cho
thém 2 ml dung dich Na,CO, 7,5%. Do hip thu ctia hdn hop
dugc do ¢ budc song 760 nm sau khi 1 trong 2 gio ¢ nhiét
d6 phong. Cac mau dau hat ché dugc pha lodng 10 1dn bang
metanol 80%, sau do si€u am khong nhiét do, ly tam dé xur
ly mau, léy 0,5 ml thye hién cac budc tuong ty nhu dbi voi
dung dich chuan. Két qua dugc biéu thi bang miligam tuong
duong axit gallic (mg GAE/g trong luong kho cua dau).

OD Xc XV
axm

X =

Trong d6: X: tong ham luo‘ng polyphenol (mg GAE/
gck); OD: d6 hap thy quang cua mau & bude séng 760 nm;
¢: d6 pha loang dich chiét (1an); V: thé tich dich chiét (ml);
a: hé sb ctia phuong trinh dudng chuan axit gallic (y = ax +
b); m: khéi luong mau ding dé chiét dich (gek).

- Xac dinh ham lugng carotenoid tong s6 theo phuwong
phap duoc mé ta boi Franke va cs (2010) [7] ¢6 mot sb thay
d6i. Mot cach van tat nhu sau: 0,04 g diu dwoc pha lodng
trong 5 ml petroleum ether/acetone (ty 18 1/1 theo thé tich).
Su hip thu cua petroleum ether/acetone (ty 18 1/1 theo thé
tich) duoc ding lam mau dbi chimg. Ham luong carotenoid
(mg/kg) dugc tinh theo cong thic sau:

AXyx107

X=——
A% X 1.000 x g

Trong dé: X: ham lugng carotenoid (mg/kg); A: gia tri
d6 hip thu & budc song 445 nm; y: thé tich dung dich chiét
(ml); g khéi luong mau (g); A%, : hé s6 hip thu trung binh
2.500 cua phan ti carotenoid.
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- Xéc dinh hoat tinh khéng oxy hoa (kha ning bét gdc
tu do DPPH) thong qua chi sb IC,,. Phuong phéap du’orc thuc
hién theo Thalpong va ¢s (2006) [8] Dung dich goc duoc
diéu ché bang cach hoa tan 24 mg DPPH v&i 100 ml metanol
va sau d6 dugc bao quan & -20°C cho dén khi sir dung. Pha
lodng dung dich gdc 10 lan bang ethyl acetat. Pha lodng
mau theo cac ndng do 12,5, 25, 50, 100 va 200 mg/ml bang
ethyl acetat. Cac mau dau, mau ddi ching dugc thém 2.850
ul dung dich DPPH di pha lodng, dé 30 phit trong bong tdi.
Tién hanh do tai buorc song 517 nm. Két qua thé hién bang
phén tram tc ché gdc ty do I(%) [(A g chimg -A A cerng]
x 100, khi c6 phan trim uc ché cac goc tu do, tlen hanh xay
dung phuong trinh clia mau (twong quan giita 1% va nong
d6 mau) dang y = ax + b. Tir d6, thay thé 1% bang 50% da
thu gia tri IC, | (trc ché 50% gbc tu do).

Phirong phép xir Iy s6 liéu: két qua dugc trinh bay theo
cac bang la trung b1nh ctia 3 lan nhéc lai, cac s6 liéu dugc
xu ly bang phan mém Exel, sau d6 phan tich phuong sai 1
yéu td (one-way ANOVA) dugc tién hanh bang phan mém
Minitab 16 ¢ mirc y nghia 5%. S6 liéu thé hién déu duoc
1am tron t&i chit s6 thap phan thir 2 + d6 1éch chuan (SD).

Két qua va thao luan
Anh hwéng ciia giong va ving dia Iy dén thanh phan
co'ly ciia qud ché

Thanh phan co 1y ciia qua ché ¢6 anh hudong 16n dén ty
1¢ thu hoi dau trong mdi giéng ché. Nghién ciru yéu tb nay
chung 61 thu dugc két qua trong bang 1.

Bang 1. Anh hwéng clia gidng va vung dia ly dén thanh phan co
ly cua qua che.

Ty I¢ hat twoi/ Ty 1é nhan kho/hat Ty I¢ nhan kho/

Giong  Diaphuong o toi (%) hat kho (%)
Phi Tho 64,69:40,07 71,64:40,16 80,86:40,06
Tuyén Quang  64,6740,44 70,960,03 80,83:20,14
Trung  ThiiNguyén 6335041 709104007 8050047
du Yén Béi 63.40°40,36 69.75°420,14 80,740,13
NehéAn 63364023 69,720420,44 80,00°40,03
QuingTi  62,89:40,11 70,10:40,06 80,04°40,02
YénBéi 52,66:0,38 69.3620,10 78,714:0,03
Shan Tuyén Quang  52,77°£0,09 69,09:£0,07 78,16%+0,10
Lio Cai 5335:40,03 69,78°420,14 79,00°:0,04
Phi Tho 61,5240,17 66,0540,02 75,5450, 14
oy TwEnQung 60355041 66,77£0,07 75,15£0,04
NghéAn 6074049 6674023 75,16£0,13
QuingTi 60361023 66.21140,06 75,88:0,03
Loy T 6124079 67,64%0,14 75,17£0,06
ThéiNguyén  61,52:40,17 67,64£0,17 75,321£0.43

Ghi chu: cac s6 liéu theo cot ¢ cac chir & mii khac nhau 13 khac nhau cd y
nghfa & mtrc y nghia 5%.
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Chung t6i nhan thay, duong nhu yéu t6 ving canh tac
khong anh huéng dang ké dén ty 1& hat tuoi/qua tuoi, ty
1€ nhan kho/hat tuoi va ty 1€ nhan khé/hat khd. Nguogc
lai, yéu t6 gidng c6 anh huong dang ké dén ca 3 chi tiéu
nay. Cu thé, trong 4 gidng khao sat, ty 1& hat tuoi/qua twoi
dao dong tir 52,66 dén 64,69%, theo chiéu giéng Trung
du>PH1~LDP1>Shan. Nguoc lai, ty 1€ nhan kho/hat tuoi
lai c6 xu hudng Trung du>Shan>LDP1>PH]I, trong khi ty 1¢
nhéan kho/hat kho 1a Trung du>Shan>PH1~LDP1. Diéu nay
duogc giai thich boi giéng Shan ¢6 vo qué kha day, trong khi
vO qua va vo hat cua gidng Trung du deu kha mong. Nhu
vay xét vé yéu td gidng, Trung du 12 gidng co lgi nhat trong
thu hoi hat va nhén tir qua.

Anh hwong cua gi(fng va vang dia ly dén thanh phén
héa hoc cua hat che

Két qua xac dinh thanh phﬁn hoa hoc cua hat ché ¢ cac
giong va dia phuong khac nhau dugc thé hi¢n ¢ bang 2.

Bang 2. Anh hwéng clia giéng va viing dia ly dén thanh phan héa
hoc cuia hat che.

Gitn Pia phuon Ham lugng Hamlwong Hamlwgng  TPC (mg GAE/
8 ta phwong lipid (%) protein (%)  tro (%) gck)
Phii Tho 20,054+0,01 6,32°40,30 10,19%0,12 16,5940,15
Tuyén Quang  18,87°+0,08 5204001 9,72%40,05 16,65+0,03
Thai Nguyén  18,73%0,07 493%£0,04  9,19%40,09 16,07£0,01
Trung du
Yén Bai 17,64£0,01 440%0,14  848%0,07 15,844+(,13
Ngh¢ An 16,030,02 4664004 8,08+0,03 15,47%40,28
Quang Tri 17,07+0,03 4,15%0,03 9,214+0,02 15,65°+0,16
Yén Bai 20,09:0,01 6,76::0,27 8,07+0,19 16,430,02
Shan Tuyén Quang 20,040,006 6,32°+0,28 10,70:40,13 16,04%+0,03
Lao Cai 18,450,02 6,61%0,18  7,94140,04 16,39*£0,08
Phai Tho 17,48'+0,08 503%£0,02  7,0640,03 14,40+0,27
Tuyén Quang  18,03:0,01 5,60£0,04 7,024+0,02 14,48:40,18
PHI
Ngh¢ An 17,850,06 4885008 8,19¢:40,02 14,07"+0,05
Quang Tri 15,95140,02 49244001 7,7540,03 14,83%0,16
Phi Tho 17,86%0,04 5,045£0,03  8,8540,05 15,05%40,02
LDPI
Thai Nguyén  17,93%+0,01 5,06%£0,03  8,38%0,09 15,55%0,09

Ghi chi: céc s6 lidu theo cdt c6 cac chir & mi khac nhau la khac nhau 6 y
nghia & mirc y nghia 5%.

Tir két qua thu dugc & bang 2 cho thay, nhin chung ham
luong lipid, protein, tro va tong polyphenol (TPC) giita cac
gidng, giita cac tinh trong ciing mot giéng c6 sy khac nhau
¢6 y nghia théng ké. Trong céc chi tiéu nay, ham luong lipid
1a chi tiéu duoc quan tdm nhiéu nhat. Ham lugng lipid cua
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gidng Trung du tai Pht Tho, Shan tai Yén Bai, Tuyén Quang
khong c6 su khac biét & mirc y nghia 5% va co6 gia tri 1on
nhit khoang 20%. Két qua cua chang t6i kha twong dong
v6i nghién ctru ciia Ngd Thi Kim Dung (2014) [9], cu thé
ham luong dau ¢ hat ché 1a thap hon so vdi cac hat huéng
duong, hat bi, hat me..., nhung tuong duong hodc cao
hon so v&i ham lugng dau trong ddu nanh (16,11%). Tuy
vay, két qua nay thap hon mot chit so voi nghién ciru cta
Yahaya va cs (2011) [10] (23%) hay Tran Dinh Pha (2011)
[1]1a22,9% d6i voi hat ché Shan tai Son La. Vé ham luong
protem va tro, khong nhan thay anh hudng rd nét cia cé 2
yéu to glong va Vung trong dén céac chi tiéu nay (dao dong
tir 4,15 dén 6,76% dbi véi protein va 7,02-10,70% ddi véi
chit tro trong hat ch¢). Lién quan dén ham lugng TPC, néu
xét theo trung binh gibéng thi gidng ché Shan cho tong ham
luong polyphenol cao, tuy nhién xét vé cac tinh thi gia tri
polyphenol tong trong hat ché tai Phii Tho, Tuyén Quang
ctia gidng ché Trung du 13 16n nhat.

Anh hwong ciia giong va ving dia Iy dén chit lwong
diu hat ché

Két qua danh gi4 chat luong dau hat ché dugc thé hién
trong bang 3.

Bang 3. Anh hwéng cua giéng va ving dia ly dén thanh phan hoa
hoc ctia dau hat che.

Gz Biaphcne PV AV v sV TpC IC, Carotenoid
(Meqkkg)  (mgKOH/g) (g1/100g)  (mgKOH/g) (mgGAE/gek) (mg/m) (mgfkg)

PhiThy 507000 3084006 100624134 1884544479 3964000 69614010 7650405

TuyénQuang 5,130,035 2984001  9608°<L,13 199274110 384002 70764059 76704147

Tung ThiiNguyén 552007 3464006 9880°:080 186,18°+462 3652000 9433010 5830061

! YénBii 538008 368%:010 88034007 18924+489 328001 480031 59.909£0,18

NehéAn 644008 371%:009 8860:4003 194204431 3334000 91354007 68844047

QuingTri 5774002 3944009 88872012 891744493 3304000 9544041 58334058
YénBai 5101004 2954004 100,15%:021 191704408 3984003 68472046 75%:1,00

Shan  TuyénQuang 5052002 3042002  9924%£L13 211824241 39304004 75504063  7526%+0,65

Lao Cai 5662003 347003 9597071 072204204 3634004 69414038 72204071

PhiThy 6274002 5054006 87304144 18654380 30184006 84254015 62424092
TuyénQuang 6254002  524%:003  8651£1,17  20946%+6,15 3124000 87814061 721,00

N NehéAn 6312003 SAN2000 75334360 187834463 31194001 913814l 56952008

QuingTri 6674003 52354033 84309351 189604479 3114001 102514209 65104165
PhiThy 5344004 5265021 87434100 18599'+463 269006  4TIH062 70254303

N ThaiNguyén 5,380,010 569006 80302040 881144330 2934008  11236'+0,93  51,67:1,16

Ghi cht: cac sb liéu theo cot co cac chir & mil khac nhau 1a khac nhau c6 y
nghfa & mirc y nghia 5%.
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Chét luong dau hat ché duoc danh gia dua trén tri s6
peroxit, axit, iod, xa phong hoa. Tri s§ peroxit va axit ty 18
nghich véi chit luong ctia dau, do d6 theo két qua phan tich
thi ddu hat ché cua gidng Shan trong tai cac tinh Yén Bai,
Tuyén Quang va Pht Tho c6 chat lugng tot hon gidng Trung
du. Tri s6 xa phong hoa, tri sb iod khac nhau theo ting
gidng, ting dia phuong. Tri s6 xa phong héa dao dong trong
khoang 186-212 mg KOH/g, tri s6 iod dao dong 80-100 g
1/100 g. Theo Nguyén Thi Ngoc Yén (2013) [4] khi nghién
cuu ve dau che Lam Dong thi tri sO xa phong hoa khoang
184-196 mg KOH/g, tri s6 iod khoang 75-94 g 1,/100 g. Nhu
vay, chat luong ciia dau hat ché trong nghién ctru cia ching
t6i nhin chung kha trong dong vai cac nghién ctru nay.

Kha nang khang oxy hoa dugc danh gid qua cic chi
tiéu TPC, kha ning bat géc tu do DPPH, téng ham luong
carotenoid. Xét chung vé giéng, giébng Shan c6 ham lugng
TPC cao nhét, sau d6 12 Trung du; xét vé ting tinh thi dau tir
hat ché Phu Tho (giéng Trung du) va Yén Bai (giéng Shan)
1a cao nhét va khong c6 sy khac nhau & mirc ¥ nghia 5%. So
sanh voi ham luong polyphenol trong dau ddu nanh 1a 2,44
mg GAE/gck [11] thi ham lwong polyphenol trong dau hat
ché kha cao véi 3,96 mg GAE/gck. Theo két qua cua Giang
Trung Khoa va cs (2016) [12], bot chiét polyphenol tir 14
ché Camellia sinensis gitp duy tri cac tinh chat cam quan,
giam sy hinh thanh dienes va peroxit ciing nhu cac hop chat
oxy hoa thir cdp (p-anisidine) trong qué trinh oxy hoa khi
bd sung vao dau dau nanh. Nhu vay trong qua trinh luu tri,
¢6 thé dau ché s& c6 kha ning chdng oxy hoéa t6t hon so voi
cac loai dau khac. Mt khac, phén tich gia tri IC, ching t6i
cling nhan thay, cac mau che c6 ham lugng polyphenol va/
hodc carotene cang cao thi chi 5O IC, nay cang thép, hay
kha niang khang oxy hoa cua diu cang cao. That vay, két
qua phén tich cho thdy kha ning khang oxy hoa cua diu
ché gidng Trung du trong & cac tinh Phii Tho, Tuyén Quang
1a cao nhit. Ham luong carotenoid tai Phii Tho va Tuyén
Quang ctia giéng Trung du dat gié tri cao hon so véi cac dia
phuong, cac gidng khac.

Két qud phan tich vé thanh phfin axit béo trong diu
hat cheé

Thanh phan axit béo 1a chi tiéu quan trong danh gia chat
luong dinh dudng cua dau. V&i muc dich khao sat thanh
phan axit tir cic miu nguyén lidu ¢ chét lugng tét hon,
chung toi lua chon hat che tai 3 dia phuong Phu Tho, Tuyén
Quang (d6i v6i gidng Trung du) va Yén Bai (d6i voi giéng
Shan) dé phan tich thanh phan axit béo trong dau hat ché.
Két qua dugc thé hién ¢ bang 4.
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Bang 4. Thanh phan axit béo ciia mét s6 mau dau hat che (%).

Shan Trung du
Axit
Yeén Bdi Phiut Tho Tuyén Quang
C12:0 04 0,38 0,4
C14:0 0,27 0,25 0,29
C15:0 0,03 0,03 0,03
Cl6:0 18,2 18,3 18,93
SFA C18:0 6,04 5,43 5,39
C20:0 0,18 0,16 0,16
C22:0 0,09 0,07 0,08
C24:0 0,1 0,09 0,1
Tong 25,31 24,72 25,39
Cle:1 0,25 0,27 0,26
C17:1 0,03 0,05 0,04
MUFA
C18:1 47,68 48,24 47,44
C20:1 0,8 0,81 0,73
UFA
C18:2 24,78 25,08 25,01
C20:2 0,03 0,02 0,02
PUFA
C183 0,9 0,81 0,89
Téng 74,69 75,28 74,61

Giira cdc mau phan tich khong c6 su chénh 1éch 1én vé
ham luong céc axit béo (gan nhu twong dwong), ching to
su anh huong ciia gidng hay dia phuong ti ham lugng axit
béo 1a khong rd rét, hay néi cach khac theo két qua nghién
ctru tong luong axit béo khong bi anh huong boi gidng va
vung dia ly.

Ham luong axit béo bdo hoa cua dau hat ché (SFA) dat
24-25%, ham lugng axit béo khong bao hoa khoang 75-
76%. Axit béo khong no gitip co thé hap thu tot hon, su c¢6
mat cua céc axit khong bao hoa lam tang gia tri dinh dudng
ciia dau. Ham luong axit béo khong bao hoa (PUFA) cua
dau hat ché chung t6i phan tich 1a 25,92%, twong dong voi
nghién ctru cua Sahari va cs (2004) [13] (22,47%). Trong s6
cac axit béo, oleic 1a axit phong phti nhat vdi ty 1¢ khoang
48%, sau do 1a linoleic véi 25,01%, nhu vay dau hat che la
loai dau thuc vét giau axit oleic va linolenic. Két qua nay
tuong dong véi nghién ciru ciia Xinchu Weng va cs (2018)
[14]. Theo tac gia, ham luong axit oleic va linoleic trong dau
hat ché trong tai H6 Nam, Trung Qudc tuong tmg dat 52,13
va 24,32%. Axit oleic rat can thiét trong dinh dudng cua con
nguodi, co tdc dung lam gidm LDL-cholesterol, cholesterol
toan phan va chi s duong huyét ciia co thé. Theo bao co
ctia Eckel va cs (2006) [15], cac loai dau c6 lugng axit oleic
(C18:1) cao (~50-65%), linoleic (C18:2) khoang 20-30% va
linoleic (C18:3) thip (~<3%) thudng chiu dugc nhiét d6 cao
clia qué trinh chién ran, dong thoi c6 kha ning han ché viée
tao ra mui vi khé chiu sinh ra boi tac dong cta nhiét do cao
hay hinh thanh tir qua trinh oxy hoa. Nhu véy, cac mau diu
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hat ché ma chung t6i khéo sat co ban dap g cac diéu kién
nay va cé tiém nang ung dung cao.

Keét luan

Céc giéng ché khac nhau cho ty 1& thu hoi hat khac nhau,
trong d6 giébng ché Shan co ty 1& thu hdi hat thip nhat, co
anh huong t6i thanh phan héa hoc ctia hat cling nhu chat
luong cuia dau hat ché. Nhin chung, hat ché gidng Trung
du ¢6 cac vu diém nhu: ty 16 thu hdi nhan, ham luong lipid,
ham lugng polyphenol, ham lugng carotenoid va hoat tinh
khang oxy hoa cua diu cao trong cac gidng khao sat.

Trong cung gidng ché, ving dia 1y it anh huong dén ty 18
thu hdi nhan nhung c¢6 anh huéng dang ké dén thanh phan
hoéa hoc (lipid, protein, tro, tong polyphenol) ciia hat ciing
nhu chat luong cua dau hat ché thu duge.

Ham lugng lipid cling nhu chat lugng dau hat ché Viét
Nam hoan toan c6 thé so sanh dugc véi cac san phdm tuong
tu trén thé gidi, mo ra tiém ning khai thac dé tro thanh san
phém mai trong thi truong dau thuc vat tai Viét Nam.
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