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KHAO SAT QUY TRINH TACH CHIET
PEPTIDE CO HOAT TiNH CHONG OXY HOA
TU DAU NANH VA BA DAU NANH

Ng6 Minh Ngoc'™, Quan Lé Ha?

TOM TAT

Muc tiéu: Khao sét quy trinh tach chiét cac peptide c6 hoat tinh sinh hoc tir dau nanh va ba dau nanh,
hwéng téi xdy dung quy trinh chuén héa trong sén xuét thuc phdm phuc vu stre khde.

Vat liéu, phwong phap: Mau nguyén liéu gébm hat ddu nanh (dat tiéu chudn TCVN 4849:1989) va ba
dau nanh (sau buoc ép lay sita dau nanh) ter Coéng ty Siva dédu nanh Viét Nam Vinasoy. Téc nhén xuc tac
gbm céc enzym Protease (Neutrase va Flavourzyme); céc chiing ndm méc Aspergillus oryzae (A1 va A2).
Nghién ctru thue nghiém bang phuong phép cong nghé va phuong phép phén tich, cé so sanh véi mau
dbi chimg.

Két qua: Quy trinh tach chiét buéc dau lwa chon gém téc nhén thiy phén la enzym Neutrase va ching
ndm méc A1; ché do thay phan 1 gio, khudy cham 1 phut, & nhiét do xi Ii mau sau thdy phén thadp hon
121°C va thoi gian it hon 20 phdt. Quy trinh nay thu nhan cac peptide cé kich thwdc dwdi 3 kDa, ¢ hoat
tinh chéng oxy héa cao hon céc phéan doan peptide kich thudéc I6n hon.

Twr khéa: Quy trinh, tach chiét peptide, hoat tinh sinh hoc, chdng oxy héa, thily phan dau nanh.
ABSTRACT

Objectives: To investigate the process of extracting bioactive peptides from soybeans and okara, aiming
to establish a standardized process for food production that serves health purposes.

Material and methods: The raw material sample consists of soybeans (meeting the TCVN 4849:1989),
okara obtained after the extraction of soy milk from Vinasoy company. The catalytic agents include protease
enzymes (Neutrase, Flavourzyme) and Aspergillus oryzae strains (A1 and A2). The experimental study was
conducted using technological methods and analytical methods, with a comparison to a control sample.

Results: The initial selection extraction process is effective, using the hydrolyzing agent Neutrase enzyme
and the A1 mold strain; the hydrolysis conditions are 1 hour of slow stirring for 1 minute, with the sample
treatment temperature after hydrolysis being below 121°C and the time being less than 20 minutes. This
process yields peptides with a size of under 3 kDa, which have higher antioxidant activity than larger
peptide fragments.
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2Trwrong Hoéa va Khoa hoc sw sé'ng, Pai hoc Bach Khoa Ha Néi.

1. DAT VAN BE

Stress oxy hoa |a hién twong mét can bang gitva
céc gbc tw do va cac chat chéng oxy hda trong co thé.
Sw mét can bang nay sé gay tén thuwong cac DNA,
lau dan gay ra cac bénh li nhw dai thado dudng, bénh
tim mach, tang huyét ap, xo vira ddong mach, viém
nhiém, Parkinson, Alzheimer, ung thw... Chat chéng
oxy hoa cd vai trd quan trong trong bdo vé strc khde
con nguwdi khdi hién twong stress oxy hdéa néu trén.
Tuy nhién, so v&i cac chat chéng oxy héa tw nhién,
céc chat chéng oxy héa tdng hop lai ¢ nhiéu tac hai
cho strc khée khi st dung lau dai [4]. Trong tw nhién,
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c6 thé ké dén cac chét chdng oxy héa nhw cac hop
chét polyphenol, sulfid hiru co, terpen, carotenoid,
vitamin C, vitamin E, mét s peptide cé hoat tinh
sinh hoc... [6]. Trong d6, peptide c6 hoat tinh sinh
hoc (chéng oxy héa) duwgc céu tao tlr cac chubi
acid amin c6 thanh phén nhw Ala, Gly, Tyr, Phe,
Ser, Asp [3].

Dau nanh Ia ngudn nguyén liéu phd bién & nuwéc
ta, dwoc ng dung trong ché bién nhiéu mén an
truyén théng, nhw dau phu, sira dau nanh, tao phé,
vang dau... Ba dau nanh |a phu phdm cua céng
nghiép san xuét sira dau nanh. Ba dau thé chira
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protein |én dén 25,4-28,4% (chat khé), nhwng phan
I&n khdng hoa tan. Ba dau nanh chra 27% protein
chét kho [7] va cé ham lwong cac acid amin nhw
methionine, cystein, valine, tyrosine, threonine,
histidine va glycine khéng kém trong déau nanh [8].
Nhiéu nghién ctru da cho thay co thé tach chiét cac
peptide c6 hoat tinh sinh hoc tr protein dau nanh
[5] hay dau nanh thdy phan. Céac peptide c6 hoat
tinh sinh hoc néu trén co thé dwoc thu nhan tir cac
doan protein (trong ddu nanh hoac ba dau nanh)
bang cach st dung cac enzyme protease trong hé
tiéu hoda, cac enzyme vi sinh vat hay thwc vat hoac
qua trinh 1én men [9].

Thay phan hat dau nanh va ba dau thanh cac
phan doan peptide mang hoat tinh chéng oxy héa
vira gop phan nang cao gia tri st dung nguyén liéu,
vira tao ra sdn phadm dang thwc phdm chic nang
hay phu gia thwc phdm cé nguén géc tw nhién (bdo
quan thyc pham khdi qua trinh oxy héa) cé y nghia
trong viéc chdm séc strc khde. Dé c6 thé tao thanh
san pham c6 gia tri, viéc nghién ctvu tach chiét va
tinh sach cac peptide cé hoat tinh chéng oxy héa
tir san phdm dau nanh thay phan l1a can thiét, tao
ra quy trinh pht hop dé thu nhan dwoc cac peptide
c6 hoat tinh chéng oxy hoa cao nhét.

Ching t6i thwc hién nghién ctu nay nham
buwdc dau khdo sat quy trinh tach chiét cac
peptide co hoat tinh sinh hoc tr dau nanh va ba
dau nanh, huwéng téi xay dwng quy trinh chuan
hoéa trong san xuat thwc phadm phuc vu strc khée
bd doi va nhan dan.

2. VAT LIEU, PHUONG PHAP NGHIEN CcUU
2.1. Vat liéu nghién ctru

- MAu nguyén liéu: hat dau nanh (dat tiéu chuan
TCVN 4849:1989 vé db twong - yéu cu ki thuat),
khai thac tir Trung tdm nghién cltru (rng dung dau
nanh Vinasoy (VSAC) va ba dau nanh, khai thac
sau buwdc thu nhan sira ddu nanh tir Cong ty Stra
dau nanh Viét Nam Vinasoy. Qua qua trinh nghién
thé va nghién tinh v&i nwéc néng, hat ddu nanh
chuyén sang dang dich va cac chét dinh dwéng
dwoc hoa tan. Hé théng li tam sé trich li phan Ion
céc tinh chét cé trong dau nanh va tach riéng phan
ba (Ia ba dau nanh duwoc st dung dé nghién ctru).

- Tac nhan xuc tac: Neutrase 0.8L (Novozyme -
Pan Mach) ¢ ngudn gbéc t» Bacillus
amyloliquefaciens, nhiét doé thich hop 45-55°C, pH
5.5-7.5 va Flavourzyme 500 MG (Novozyme - Dan
Mach) c6 ngudn gbc tr Aspergillus oryzae, nhiét do
thich hop 50-55°C, pH 5.0-7.0. Hai ché pham déu
& dang bét mau nau, dwoc bdo quan & nhiét do
4°C; cac chiing ndm méc Aspergillus oryzae (A1 va
A2) 4y tir bd swu tap gidng ctia Khoa Ky thuat sinh
hoc, Trwodng Hoéa va Khoa hoc sw séng, Pai hoc
Bach Khoa Ha Noi.
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2.2. Phwong phap nghién ctru

S dung cac phwong phap cong nghé va cac
phwong phap phan tich.

- Phwong phap thiy phan ba dau bang ché
pham enzyme: 30g ba dau cé bd sung 240 ml nwéc
cét tiét trung; bd sung ché pham enzyme (neutrase
hoac fIavourzyme) voitilé 0,8% kh0| lwong, gilr On
nhiét & 50°C trong 6 gi¢. Sau mdi gi®» (ché do thiy
phan 1) hay 30 phuat (ché dé thay phan 2), khuéy
cham 1 phut véi tbc dd 30 vong/phut [16].

- Phuong phap thdy phan dau nanh, ba dau
bang ching ndm méc A. oryzae A1 va A. oryzae
A2: 25g nguyén liéu (ba dau hoac hat dau nanh
béc vd) da tiét trung, bd sung cac bao t&r nAm mébc
mat do6 105CFU/ml; G nudi & 30°C trong 36 gi¢r. B6
sung nwéc cat voi ti 1é nguyén lieu:nwecla 1:4. U &
55°C trong 48 gio.

Bao t&r nAm mébc dwoc nudi cay va thu nhan theo
cac buwéc sau: chung A1 va A2 dugc nudi céy trén
moi trvong Czapek ¢ 30°C trong 72 gio'. Tién hanh
thu nhan bao t& nAm bang cach bd sung nuwéc cat
tiét trung ngap bé mat nudi cay, lac déu, thu huyén
dich ¢6 bao t&r nAm méc va pha lodng trong nwéc
cét tiét trung dat mat d6 bao tlr can thiét. Mat do
bao t&r dwoc xac dinh bang budng dém hdng cau.

Tron déu hdn hop nguyén liéu da thiy phan
bang may vontex trong 30 gidy, dun cach thay t&i
nhiét do soi trong 3 phut dé bat hoat enzyme, sau
doé li tam tdc d6 6.000 vong/phut trong 20 phut, thu
dwoc dich li tam lan mét. Dich nay duwoc loc qua
gidy loc Whatman No1, thu dwoc dich chiét chira
cac peptide c6 hoat tinh chéng oxy hoa va dugc
st dung dé xac dinh hoat tinh chéng oxy héa [10].
MAu thay phan cé hoat tinh chéng oxy héa cao
nhat dwoc lwa chon dé& nghién ctru tinh chét.

- Phuwong phéap chuén bi dich chiét cac chat
chdng oxy héa: dich thdly phan dwoc chuén bj theo
phwong phap mé ta cta Mai M.M Naeem va cong
s (2015) [10] c6 thay d6i mét phan. 25g nguyén
liéu (ba dau hodc hat dau nanh) da thay phan tron
véi 25 ml nuwéc cat, hdn hop dwoc trén déu bang
may vontex trong 30 giay. Pun séi hén hop trong 3
phat d& bat hoat enzyme. Siéu am hdn hop trong
15 phut, sau do6 li tam hdn hop véi tdc dd 6.000
vong/phut trong 20 phat, thu dwoc dich |i tam lan
mot. Phan can lang dwoc riva lai bang 10 ml nwéc
cat va li tam voi tbe dd 6.000 vong/phut trong 20
phat thu dich ly tdm I1&n hai. T4t ca dich li tam duwoc
tron déu sau do loc qua gidy loc Whatman No1 thu
dwoc dich chiét cé chiva cac chat chéng oxy hoa.
Dich chiét nay dwoc st dung cho cac buédc phan
tich tiép theo.

- Phwong phap tach cac phéan doan peptide co
hoat tinh chéng oxy héa: cac phan doan peptide cé
hoat tinh chdng oxy héa dwoc tach qua mang cut-
off theo phwong phap mé ta cia Gongming Yang
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(2014) [11] va P-J Park (2001) [12], c6 thay d6i mot
phan cho phu hop. Dich chiét cac chat chéng oxy
héa dwgc loc qua mang loc kich thuwéc 0,2 pm.
Dich thu dwoc sau loc tiép tuc dwoc loc qua mang
cut-off 10 kDa, thu duwoc dich chlra cac peptide
co kich thwéce > 10kDa va dich chira cac peptide
¢6 kich thwdée < 10 kDa. Dich chira cac peptide cé
kich thwérc < 10 kDa tiép tuc dwoc loc qua mang
cut-off 3 kDa, thu dwoc dich chira cac peptide cé
kich thwdc > 3 kDa va dich chira cac peptide co
kich thwéc < 3 kDa. Tat ca cac dich co chira cac
phan doan peptide c6 kich thwéc khac nhau nhw
trén dwoc bao quan lanh & am 20°C cho t&i khi st
dung dé phan tich tiép theo. Mang cut-off ctia hang
Millipore, USA. Thi nghiém duwgc tién hanh tai labo
c6 nhiét do 6n dinh khéng qua 25°C.

- Phuwong phap xac dinh ham Ilwong peptide
(phwong phap OPA- o-phthaldialdehyde) [2]:

a) Chuén bi dung dich OPA: 50 ml dung dich
OPA 96m 25 ml sodium tetraborate 100 mM; 2,5
ml SDS 20% (w/w); 40 mg OPA (hoa tan trong 1 ml

methanol); 100ul B-mercaptoethanol va 21,4 ml
nwéc cat.

b) LAy 50 ml dung dich mau, b sung thém 2
ml dung dich OPA, trén déu va dé trong 2 phut. Do
quang trong cuvet thach anh & budc séng 340 nm
bang may so mau quang phd UV-VIS (Genesy 20,
USA). Ham lwong duoc tinh dwa trén dworng chuén
L-glutathion (dang kht).

c) Dung dwéong chuan L-glutathion: pha éng
chat chuan vao 1ml nwéc cit dwoc dung dich
L-glutathion. Pha dung dich L-glutathion & cac
néng dd khac nhau.

Vé&i mbi dung dich trén: 1ay 50 pl cho vao éng
nghiém, thém 2 ml dung dich OPA tron déu va dé
yén trong 2 phut. Sau do, do gia tri OD trén may
s0 mau & bwdc séng 340 nm. Lay sb liéu trung
binh clia 3 6ng nghiém tai méi ndng dd do dé dung
dwong chuan glutathione véi truc hoanh 1a néng
do glutathion tinh theo pg/ul va truc tung la mat dé
quang OD 340 nm.

Bang 1. Mat dé quang OD tai cac néng dé L-Glutathion
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Phuong phap xac dinh hoat tinh chéng oxy héa bang 1,1-diphenyl-2-picrylhy-drazyl (DPPH).

- Hoat tinh chdéng oxy héa cta dich thiy phan va cac phan doan peptide tach ra tir né dwoc xac dinh
bang kha nang loai bé DPPH (1,1-diphenyl-2-picrylhy-drazyl) theo phwong phap mé ta cia W Samrua va
codng sw (2012) [13] c6 thay dbéi cho phu hop:

_a) Chuén bj dung dich DPPH 62,5 uM: can 2,5 mg bot DPPH vao cée thiy tinh c6 nap. Hoa tan DPPH
bang dung dich methanol va dinh mdac dén 100 ml bang methanol.

b) Cho mét lwong 60-150 i dich thuy phéan vao bng fancol 50 va say kho & 90°C trong 30 phat. Thém
0,1 ml methanol, lac nhe trong 1 phut tai nhiét dé phong.Thém 1,9 ml dung dich DPPH, lac deu, dé yén
trong 10 phut. Do mau bang may so mau & buwdc séng 515 nm.

Mau kiém ching gom 0,1 ml methanol va 1,9ml dung dich DPPH. L&y s liéu trung binh cda 3 6ng
nghiém tai cuing mot nong do. Gia tri IC (inhibition concentration) dwoc tinh dwa vao dwd'ng chuan butylated
hydroxyanisole (BHA).

c) Dung dwdng chudn BHA va tinh gia tri IC theo cong thirc:
IC% = [(Ablank - Asample)/Ablank] x 100%
Trong dé: Ablank 14 gia tri OD cGia mau kiém chirng; Asample l1a gia tri OD clia mau can do.
Tap chi Y HOC QUAN SU, SO 372 (9-10/2024) 1
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Bang 2. Mat dé quang OD va hoat tinh chéng oxy héa ctia BHA

Nong dé BHA (ug/ml) 50 25 12,5 6,25 | 3,125 | Kiém chirng
Lan 1 0,103 | 0,275 | 0,340 | 0,390 | 0,409 0,548

Gia tri OD Lan 2 0,106 | 0,277 | 0,350 | 0,392 | 0,411 0,550

tai cac lan do Lan 3 0,119 | 0,279 | 0,346 | 0,394 | 0,416 0,552
Trung binh 0,108 | 0,277 | 0,345 | 0,392 | 0,412 0,550

Kha ning quét gbc DPPH (%) 80,3 | 496 | 37,3 | 287 | 251

Phwong trinh dwong chuan BHA =-181,59x + 99,907; Rz =1

d) Céch tinh gia tri 1C50: IC50 la néng do
peptide c6 kha nang quét dwoc 50% gbc DPPH. Dau
nanh cé chira mét vai hop chét co hoat tinh chéng
oxy héa khac nhau nhw cac hop chét isoflavone,
saponin, oligosaccharide, phenol va cac chét ¢
ché trypsin. Cac peptide c6 hoat tinh chéng oxy
hoa thwdng chira cac axit amin cé vong phenol,
indole va benzene nhw Trp, Phe, Tyr, His, Pro [16].
Hoat tinh chéng oxy héa clia dich chiét cac peptide
tir ba dau thay phan chi dwoc danh gia dwa trén
céac peptide cht khéng bao gdm cac thanh phan c6
hoat tinh chéng oxy hoéa ké trén. Hoat tinh chéng
oxy héa dwoc danh gia dwa trén ndng do peptide
c6 kha nang quét duwoc 50% gbéc DPPH, ky hiéu la
IC50 (mg peptide/ml).

Tai ndbng dd peptide cua dich chiét, xac dinh
duwoc kha ndng quét gébc DPPH théng qua dwong
chuan BHA. Xac dinh gia tri IC50 cua dich chiét
bang cach ngoai suy theo cong thirc:

IC50 = (C x 50%)/y

Trong d6: C |a néng dd peptide clla mau phan
ng (mg/ml), nébng dd nay dwoc xac dinh bang
phuwong phap OPA; y 1a kha nang quét gbc DPPH
ctia mau phan (ng (%), kha ndng quét géc DPPH
duwoc xac dinh bang dworng chuan BHA.

- Phuong phap xac dinh néng do chéat khé [2]:
ndng dé chat kho trong dung dich dwoc xac dinh

bang phwong phap say & nhiét do cao (105°C) t&i
khéi lwong khong ddi. Sy khod hop dwng mau va
nap hop t&i khdi lwong khong déi. Dung pipet lay
dich phan tich cho vao hép dwng mau da sy kho.
Can xac dinh khéi lwong clia hop va mau. Say &
105°C t&i khéi lwong khong ddi (day ndp hop va dé
trong binh hat &m dé &n dinh nhiét d6 sau d6 méi
tién hanh can).

Néng d6 chat khd dwoc tinh theo céng thire:
Cck = (G1 - G2)V (ug/ul)

Trong d6: G1 Ia khéi lwong cla hop va mau ban
dau; G2 la khéi lweng clia hdp va mau sau khi sy;
V Ia lwgng dich mau ban dau dem say.

3. KET QUA NGHIEN C(*U VA BAN LUAN

3.1. Lwa chon tac nhan thay phan va ché do
thuay phan

- Anh hwéng cta ching A. oryzae A1 va A2
dén hoat tinh chéng oxy héa cla san pham thay
phan: s& dung hai ching ndm méc Aspergillus
oryzae A1 va A2 thdy phan hai loai nguyén liéu ba
dau va hat dau nanh & cung ché do (nhiét do, thoi
gian, pH, ti 1é nguyén liéu:nwéc). Sau do thu dich
chiét chira peptide chéng oxy héa va xac dinh
hoat tinh chéng oxy héa cta chung (két qua thé
hién & bang 3).

Bang 3. Hoat tinh chéng oxy héa cua pepptide khi str dung chiing A1 va A2

Ndng dd pepptide : Ba dau nénlf! : Hat dau nénr’i
) Chung A1 Chung A2 Chung A1 Chung A2
Néng dé peptide (ug/ul) 3,774 2,147 8,899 8,908
Noéng do peptide dat IC50 (mg/ml) 0,285 0,995 3,35 3,95

Bang 3 cho thdy ndng do peptide dat IC50 ctia m&u ba dau nanh dwoc thiy phan bang chiing A1 thap
hon ching A2. Diéu nay ciling tvong ty nhw & mau hat dau nanh. Nhw vay, ching A1 tao ra peptide c6
hoat tinh chdng oxy héa cao hon so v&i chliing A2.

- Anh hwéng clia x& li nhiét téi kha nang chéng oxy hoéa cua dich thily phan dau nanh bang nAm méc:
sau khi hat dau nanh dwoc thiy phan bang hai ching A1 va A2, cac mau dugc x li nhiét & 121°C trong
20 phut rdi thu dich chiét va xac dinh hoat tinh chéng oxy héa.

Bang 4 cho thay khi xt |i & nhiét d& 121°C trong 20 phut, ndng d6 peptide trong cac mau tang twr 2-3
lan so v&i mau khéng gia nhiét. Diéu nay cé thé do nhiét d6 cao da “cat” cac phan tlr protein thanh cac doan
peptide ngan hon. Tuy nhién, & nhiét d6 nay, néng do peptide dat IC50 cla ca 2 mau duoc thiy phan bdi
cac chung A1 va A2 déu giam. Nhw vay, hoat tinh chdng oxy héa ctia cac mau thiy phan cé x li nhiét
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gidm so voi cac mau khong x( Ii nhiét. Biéu nay co thé thay ché do tiét trung san pham c6 lam anh huéng
té¢i hoat tinh chong oxy hda trong sadn pham thu dwoc.

Bang 4. Hoat tinh chéng oxy héa cuia pepptide khi str dung chiing A1 va A2 trong cac diéu kién nhiét

N . . Chung A1 Chung A2
Nong do peptide " . a . A " - .A - T
Khéng gia nhiét | Gia nhiét | Khéng gia nhiét | Gia nhiét
Nong dé peptide (ug/ul) 8,908 20,568 8,899 27,934
Néng do peptide dat IC50 (mg/ml) 3,95 7,76 3,35 48,8

- Anh huéng clia loai ché pham va ché dd thily phan dén hoat tinh chéng oxy héa:

Thly phan mau ba dau bang Neutrase va Flavourzyme vai hai ché d6 thay phan giong nhau vé ti 1&
nguyén liéu: nwéc (1a 1:8), nhiét dd (& 50°C), thoi gian (6 gid), ti Ié enzyme bd sung (0,8% khéi lwong);

khac nhau vé ché d6 khuay.

Bang 5. Anh hwéng cta loai ché pham va ché do thiy phan dén hoat tinh chéng oxy héa

. ) . Ché pham Neutrase Ché pham Flavourzyme
Nong do peptide R v 7 =n  <n R
Chéd6TP1 | Chéd6TP2 | Chéd6 TP 1 | Ché do TP 2
Noéng dd peptide (ug/ul) 0,197 0,289 0,343 0,916
N&ng do peptide dat IC50 (mg/ml) 0,200 0,242 0,407 0,829

Bang 5 cho thAy mau ba dau thiy phan bang Neutrase cé ndng dd peptide thp hon, nhung ndng d6
peptide dat IC50 cao hon so véi mau thiy phan bang Flavourzyme. M&c du Flavourzyme cét protein dau
nanh thanh nhiéu phan doan peptide hon, nhung néng d6 peptide dat IC50 lai thAp hon so véi cac mau
thiy phan bang Neutrase. Diéu nay cho thdy cac peptide cé hoat tinh chéng oxy héa dwoc tao thanh tir
qua trinh thay phan béi Neutrase tét hon. Ché dd thiy phan 1 gi& khudy cham 1 phat tot hon ché dd thay
phan 30 phut khudy cham 1 phut khi xét vé hoat tinh chéng oxy héa cla pepptide thu dwgc. Nghién ciru
ctia Atsushi Yokomizo (2002) [3] ciing chi ra dich thlly phan ba dau tir protease N lay tiv Bacillus subtilus
c6 hoat tinh chéng oxy héa cao hon so v&i cac mau ba dau thdy phan tir protease A (1ay tir Aspergillus
oryzae 10.000 U/g), protease M (lay t&r Aspergillus oryzae 150.000 U/g), protease P (lay tv Aspergillus
melleus 30.000 U/g).

3.2. Lwa chon phan doan peptide cé hoat tinh sinh hoc

Dich chiét tw méuN ba dau thdy phan bang Neutrase dwoc tach thanh cac phan doan peptide cé kich
thwée khac nhau. Moi phan doan dwoc xac dinh hoat tinh chong oxy hoa.

Bang 6. Hoat tinh chdng oxy héa ctia cac san pham phan doan peptide

Néng dé Kich thwéc phan doan peptide

peptide <2pm | 4hong fh%?phén) déni0kDa | kD3 | den’kba|<3kDa
g, | 17 | s | a0 | s | 7o | 28
B0 tinh theo ohatkho | 51 s U 3,9 2,1 1,8

Mau thiy phan bang Neutrase tao pepptide cé
hoat tinh chéng oxy héa cao hon nhiéu so vé&i mau
khéng thay phan, gia tri nébng dd dat IC50 tinh theo
chét kho lan lwvot 1a 5,1 mg/ml va 45,1 mg/ml. Dé
dat IC50, mau < 3 kDa cé ndng dd chat khé phan
&ng thap nhét 1a 1,8 mg/ml. MAu < 3 kDa c6 gia tri
IC50 & néng dd 1,8 mg/ml, trong khi mau < 10 kDa
c6 gia tri IC50 & ndng d6 3,9 mg/ml. Nhw vay, mau
< 3 kDa c6 hoat tinh chéng oxy héa cao hon so véi
mau < 10 kDa. Trong khi mau < 3 kDa chi bao gém
cac phan doan peptide co kich thwéc < 3 kDa, con
mau < 10 kDa bao gdm ca cac phan doan peptide <
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3 kDa va cac phan doan peptide cé kich thwdc trong
khoang tir 10 kDa dén 3 kDa. Diéu nay ching t6
cac phan doan peptide kich thwéc < 3 kDa co6 hoat
tinh chéng oxy héa cao hon cac phan doan peptide
> 3 kDa. M&u pepptide kich thuwéc tir 10 kDa dén 3
kDa c6 gia tri IC50 & ndéng do 2,1 mg/ml gan twong
dwong vé&i mau < 3 kDa. M4u nay 1a dich thu dwoc
phia trén mang cut-off 3 kDa, bao gébm céc phan
doan peptide cé kich thwéc nam trong khoang tir
10 kDa dén 3 kDa. Tuy nhién, trong ki thuat cut-
off, cac phan tl I&n hon kich thuéc 16 mang loc
thwérng nam lai dich phia trén mang va tai mang.
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Dwéi tac dung cla luc li tam, cac phan t&r nay bi
hat vé phia mang, nén dich thu dwoc chu yéu la
cac phan doan peptide < 3 kDa (khdng qua dwoc
I6 mang loc do bi I&p cac phan doan peptide kich
thwéc > 3 kDa can tré trén mang). Nhw vay, nhirng
phan doan peptide < 3 kDa cé hoat tinh chéng oxy
hoéa va hoat tinh nay cao hon han cac phan doan
peptide > 3 kDa. Diéu nay phu hop véi cac nghién
ctru cla Tang-Bin Zou 2016 [14] va Ferial M Abu-
Salem 2013 [15].

Nguyén liéu dau nanh va ba dau nanh tw nhién
c6 hoat tinh chéng oxy héa rat thap. V&i quy trinh
tach chiét trén co thé thu nhan dwoc cac peptide co
nhiéu phan doan khac nhau va c6 hoat tinh chéng
oxy hda cao hon. Trong doé, cac peptide kich thudc
< 3 kDa c6 hoat tinh sinh hoc cao nhét. Cé thé tiép
tuc tach chiét cac phan doan peptide nay va tinh
ché thanh dang b6t hodc dang sét dé nghién ctu
tng dung lam thuc pham chtre nang hay phu gia
thwe pham cé ngudn gbc tw nhién. Co thé bd sung
cac peptide nay vao moét sé thuc pham cung cap
cho bé déi hién nay nhw lwvong khé, khau phan an
ché bién sn... Tuy nhién, dé thu nhan san pham
tbt hon can c6 thém nhitng nghién cu sau hon
véi quy mé 1én hon vé cac yéu té tac dong dén quy
trinh tach chiét cac peptide c6 hoat tinh sinh hoc tt
dau nanh va ba dau nanh nay.

4. KET LUAN

Buwdc dau khao sat quy trinh tach chiét cac
peptide c6 hoat tinh sinh hoc tr dau nanh va ba
dau nanh, hwéng téi xay dwng quy trinh chuan héa
trong san xuét thwe phdm phuc vu strc khde, chiing
tdi c6 mot sb két luan sau:

- Quy trinh tach chiét nén lwa chon tac nhan
thdy phan la enzyme Neutrase va ching nAm méc
A1; ché d6 thay phan 1 gid khudy cham 1 phat, &
nhiét do6 x& li mau sau thdy phan phai thdp hon
121°C va th&i gian it hon 20 phat.

- Bwde thu nhan cac phan doan peptide duoc tao
thanh sau qua trinh thiy phan cho thay cac peptide
kich thwéc < 3 kDa c6 hoat tinh chéng oxy héa cao
hon cac phan doan peptide kich thwéc Ién hon.
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