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TOM TAT

N&m Vén chi cé chira nhiéu polysaccharide (PS) c6 khé ndng chéng ung thu,
tdng cwong mién dich, chéng oxy héa, khdng khudn va mét sé tdc dung tét
khdc cho surc khde. Nghién ctru nay dwoc thue hién nhdm xdc dinh ham lwong
polysaccharide, khé néing chéng oxy héa va khdng khudn cia cao chiét qué thé
ndm Vén chi nuéi tréng. Ba phuong phdp tdch chiét PS gébm tdch chiét béng
nuwéc néng, ethanol va phwong phdp siéu Gm dé duwoc thue hién. Két quéd cho
thdy ham lwong PS trong qud thé ndm Vén chi khé (chinh vu) Id 13,4%. Cao
chiét ethanol nédm Vé@n chi cé kha nédng chéng oxy héa cao (ICso = 80,84ug/ml).
Cao chiét tir qud thé ndm Vén chi chinh vu cé khd néing khdng 4 chiing vi khuén
Staphylococcus aureus, Samonella sp., Shigella sp. va Escherichia coli & mirc
trung binh. Cao chiét ttr qud thé ndm Van chi chinh vu c6 ham lugng PS, khd
néng chéng oxy héa va khdng khudén cao hon cao chiét tir qud thé trdi vu. Két
qud nghién ctru cd thé lam co s& cho viéc nghién ciru vé cdc tdc dung duoc ly
cta cao chiét ném Vén chi.

ABSTRACT

Trametes versicolor mushrooms contain many polysaccharides (PS) that have
anti-cancer, immune-enhancing, anti-oxydant, antibacterial and other
beneficial effects on health. This study was conducted to determine the PS
content, antioxydant and antibacterial properties of extracts from cultivated
Trametes versicolor mushroom’s fruiting bodies. Three PS extraction methods
including hot water, ethanol and ultrasound extraction were performed. The
results showed that the PS content in dried Trametes versicolor mushroom’s
fruiting body (main season) was 13.4%. Ethanol extract has high antioxydant
capacity (IC50 = 80.84 ug/ml). Extracts from fruiting bodies of the main-season
have the ability to resist 4 bacterial strainsStaphylococcus aureus, Samonella
sp., Shigella sp. and Escherichia coli at an average level. Extracts from the fruit
bodies of main season Trametes versicolor mushrooms have higher PS
quantity, antioxydant and antibacterial properties than those from off-season
fruit bodies. The results could be a basis for research on the pharmacological
effects of Trametes versicolor extract.
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1. DAT VAN DE

Nam Van chi (Trametes versicolor hay
Coriolus versicolor) thuéc ho Polyporaceae, b6
Aphyllophorales - mét loai ndm dwoc liéu quy
giau hop chat Polysaccharide ddc biét chira
polysaccharide - peptide va polysaccharide -
Krestin cé tac dung khéng khuin, tang cudng
hé théng mién dich, &c ché& té€ bao ung thu,
chéng oxy hda... [1]. Nhiéu thlr nghiém trén
dong vat thi nghiém va th&r nghiém I1am sang
cho thay Polysaccharides-peptide c6 kha nang
(rc ché té& bao ung thu [2-6].

Nhitng nghién ciru trén thé gidi gan day
khdng dinh hé soi hay qua thé ndm Van chi déu
cé kha nang chdng oxy hda théng qua khir géc
ty do diphenylpicryhydrazyl (DPPH). Tuy nhién,
két qua thu dugc vé hoat tinh chéng oxy hda
cla ndm VAan chi kha khac nhau [7-13]. Theo
nghién ctru cia Hossen va cong sw (2021) kha
nang khir gbc ty do DPPH cda dich chiét ndm
Van chi trong dung mo6i methanol va nudc co
ICo0 I3n lwot 13 178,83 pg/ml va 518,06 ug/ml
[7], nghién ctu cia Ljiljana va céng sy (2018)
cho thay kha nang chéng oxy hoa cla dich chiét
ndm VAan chi bang dung mbi enthanol,
methanol va nudc lan lvot la ICsp = 155,61
ug/ml, 51,57 pg/ml va 14,89 pg/ml [8]; kha
nang chéng oxy hoa ABTS vai ICso = 8,46 mg/ml
[9]. N6ng d6 dich chiét qua thé 125 mg/ml cé
khd nang trc ché géc tu do DPPH tir 10,97% -
22,42% [10], & néng d6 1,66 mg/ml - 6,66 mg/|
cho ty 1& rc ch& DPPH tir 7,3-20,5% vdi ICso |3
18,1 mg/ml [11]. Elisa va cong su, (2021) [12],
Torki va cong sw (2022) [13] cling khang dinh
dich chiét qua thé ndm Van chi c6 kha ndng khir
g6c ty do DPPH va&i ICsolan lrot 1a 494,45 pg/ml
va 103,9 pg/ml. Thém vao d9, dich chiét qua
thé ndm Van chi cé kha nang khang lai mot so

chang i khuan nhu  Leuconostoc
mesenteroides, Micrococus luteus [14];
Escherichia coli, Klebsiella pneumoniae,

Pseudomonas aeruginosa, Bacillus megaterium
[10], Staphylococcus aureus [10,11] va mot s6
ching ndm Candida albicans, Trichophyton sp.

[10], Fusarium thapsinum [11].

Gan day & Viét Nam, ndm Van chi da duoc
nghién ctru nudi trong tao ra cidc sdn pham
thuwong mai. Nguyén Pic Chung va cong su
(2022) [15] ghi nhan trong mau nam Van chi (T.
versicolor) lam nguyén liéu, tra thanh pham va
nuwdc tra cé ham lwong PSP va PSK lan luot |3
2,65, 2,84, 2% va 2,01, 2,13, 0,41%. Sinh khdi
nam Van chi (T. versicolor) cé chira PSK 16,8
mg/g sinh khéi khd va kha ndng chéng oxy hda
V@i I1Cso = 40 pg/ml trong nghién ciru cda Tran
Thi Huong va cong sy, 2021 [16]. NAm Van chi
dé (Pycnoporus sanguineus) c6 thay kha nang
khir géc tu do DPPH véi ICso 1a 30,45 pg/ml
(Nguyén Thi Phuong va Ngd Nguyén Vi, 2022)
[17]. Trong nghién ciru clia Ngoc Thuan Nguyen
va cdng sy (2020) [18] cao chiét nAm VAan chi
(Coriolopsis aspera) c6 kha ndng chdng oxy hda
V@i ICso tir 72 - 720 pg/ml tuy dung moi hoa tan
va phan tich cao khac nhau. Tuy nhién, nhitrng
nghién ctru vé ham lugng Polysaccharide ciing
nhu hoat tinh chdng oxy hda, khang khuan cua
qua thé ndm Van chi trudng thanh con rat han
ché. Trong nghién clru nay, cdc phuong phép
chiét xuat khac nhau duoc ap dung dé téi wu
ham lwgng PS trong cao chiét. Ngoai ra, hoat
tinh chéng oxy hda va kha niang khang mot sé
chdng vi khuan chuén cla cao chiét tir qua thé
nam Van chi trwdng thanh cling dwoc danh gia.
Céac két qua nghién clru thu dwoc lam co sé cho
viéc nghién clru cac tac dung duwoc ly cla cao
chiét tir nAm Van chi trong twong lai.

2. PHU'ONG PHAP NGHIEN CUU
2.1. Vat liéu

Qua thé ndm Van chi khd dugc nudi trong
tai Cong ty C6 phan Cong nghé sinh hoc NT gém
mau C (dwgc nudi trong chinh vu: tir thang 11
nam truwdc dén thang 3 nam sau) va mau M
(duwoc nudi trong trai vu: tir thang 4 - thiang 7).

Cac chung vi khuan kiém nghiém: 4 ching vi
sinh vat kiém dinh dwoc s dung trong nghién
ctru nay la: Staphylococcus aureus ATCC,
Samonella sp., Shigella sp. va Escherichia coli
ATCC. Cac ching nay dang dugc lwu gitr tai Vién
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Cong nghé sinh hoc Ldm nghiép, Trwong Dai
hoc Ldm nghiép.

2.2. Phwong phap nghién ciru

2.2.1. Phwong phdp xdc dinh ham lwgng PS
trong qué thé ném Vén chi

Qua thé ndm Van chi khé duwoc nghién nhd
bang may xay, sau dé dwoc nghién min bang
nito 16ng. Qua trinh trich ly PS tir qua thé ndm
Van chi dugc thuc hién bang 3 phuong phap 13
chiét néng bang dung mdi ethanol hodc nudc
va siéu am. Nudc hodc ethanol 80% duoc bd
sung vao 1g bot Van chi theo ty 1é 25/1. Mau
duoc chiét & 90°C trong 120 phut (chiét 2 1an).
Dai vdi phuong phéap chiét bang siéu am: 1 g
bot Van chi duwoc bd sung 30 ml ethanol 15% va
duoc siéu am nhiét dd phong vdi cong suat 450
w trong 40 phut. PS trong dich chiét cla moi
phuong phap duoc két tda véi mudi amoni
sunfat bdo hoa (70%), 0 qua dém & nhiét d6
49C, thu hoi két tua bang ly tdm 8.000
vong/phut trong 20 phut. Két tia duwoc hoa tan
trong nwdc cat. Ham lwong PS dugc dinh luong
bang phwong phap Phenol sulfuric [19, 20].
2.2.2. Diéu ché cao

Bot Van chi (20 g) duwoc chiét vai dung moi
ethanol hodc methanol 80% (ty |1& ran/léng 1a
1:40-1:45) bang cach ngdm & nhiét dd phong
trong thoi gian la 72 h. Dung dich trich ly duoc
loc va dudi dung mdi thu cao ethanol hodc cao
methanol.

2.2.3. Xdc dinh hoat tinh chéng oxy héa

Hoat tinh chdng oxy hda - Hoat tinh (rc ché
gdéc ty do DPPH cla cdc mau dugc danh gia
thong qua kha ning bat géc tw do DPPH theo
phuong phap cia Chanda va Dave (2009) [21],
Philip Molyneux (2004) [22].

Hoa tan cao v&i ethanol hoac methanol 90%
tuwong &ng téi cdc néng dé 100, 50, 25, 10
ug/ml. Thém 1,5 ml dung dich DPPH 0,1 mM
vao 1,5 ml dung dich mau lan lwgt cé ndng do
100, 50, 25, 10 pg/ml trong ethanol/methanol
90%. U dung dich 30 phut trong diéu kién téi.
Do dd hap thu quang tai 517 nm. Cac mau cé
hoat tinh manh, (rc ché trén 50% tai néng d6 10

pg/ml, dugc tiép tuc tién hanh thir & cadc néng
dd thap hon 13 5; 2 va 1 pg/ml. Dung dudng
chuan axit gallic & cdc nbng d6 0, 2, 4, 6, 8, va
10 pg/ml.

Hoat tinh chdng oxy hda - hoat tinh quét géc
tuy do (Radical scaveging activity- RSA) duoc
tinh nhuv sau:

RSA (%) =

Trong do:

Akc va Atn lan luot 13 gid tri ODs17nm cUa
mau kiém chirng 4m va mau thi nghiém hoic
kiém chirng duong. Xac dinh 1Cso (ndng d6 mau
c6 kha ndng quét 50% gbc tw do): tlr cac ndng
d6 mau xac dinh dugc RSA (%) xay dung
phuwong trinh dudng chuan cho kha nang (c
ché géc ty do clia mau. ICso dwoc xac dinh theo
cong thire:

Akc—Atn
Akc

X100%

X=(50-b)/a

Trong dé:

X 13 ndng d6 mau quét duoc 50% gdc tyw do;

a, b 1a hé s6 cha phuong trinh RSA (%) cé
dang y = ax+b duoc xay dung tir cdc ndng dd
mau khac nhau. Gia tri ICso cang thap tuong
&rng vdi hoat tinh chdng oxy hda cang cao va
ngugc lai.

Viéc phan loai kha nang chdng oxy hda cla
duoc liéu dwoc chia nhdm theo phuong phap
cGia Tukiran va cong su (2016) [23]: ICso < 50
pg/ml: hoat déng manh (hoat tinh oxy héa rat
cao); 50 pg/ml < 1Csp < 100 pg/ml: hoat tinh oxy
hda cao; 100 pg/ml < ICsp < 200 pg/ml: c6 kha
nang chéng oxy hda; ICsp > 200 pg/ml:
yéu/khéng c6 kha nang chéng oxy hoa.

2.2.4. Banh gid khé ndng khdng khuén cda cao
chiét ndm Vén chi

Kha ndng (rc ché sy phat trién cta vi khuén
duoc xac dinh theo phuwong phap khuéch tan
trén dia thach. Cao chiét dwgc hoa tan vdi
Dimethyl Sulfoxyde dén néng d6 100 mg/ml dé
ti€n hanh thir hoat tinh khang khuan.

Céc chang vi khuan dugc nudi riéng ré trong
cac binh tam giadc c6 chra 30 ml mdi truong
Nutrient Agar & 37°C trong 24 gid. Mat d6 canh
truong dugc diéu chinh dén gid tri tuwong
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duong vadi 6ng chudn McFarland 0,5. Mot tram
ul canh truwong vi sinh vat (108 CFU/ml) duoc
cdy trai déu trén bé mat dia thach; st dung cac
ong khau déng (¢ 0,8cm) duc 5 giéng sao cho
moi giéng cach nhau 2-3cm; nho lan lwot vao 4
giéng, mdi giéng 100 pl cao chiét va giéng &
gitta nhd 100 pl khang sinh Streptomycin ndng
dd 0,2 mg/ml lam d6i chirng dwong. Dat cac dia
thach vao ti mat & 4°C trong 15 phut va sau dé
nudi trong td &m & 37°C trong 24 gid. Tac dung
(rc ché cla vi khudn duogc danh gia théng qua
dd I&n cha dudng kinh vong khang khuan tao
ra xung quanh giéng. Mirc dd khang khuan cda
cao chiét dugc danh gia theo Faikoh va cdng su
(2014) [24]: D > 15 mm: d6i khdng manh; 15
mm > D > 7,5 mm: d6i khdng trung binh; D< 7,5
mm: d6i khang yéu va D = 0 mm: khong d6i
khang. Trong do6, D la dwong kinh vong vo
khu&n tao thanh xung quanh céc giéng (khéng
bao gbm duong kinh giéng).

TAat ca thi nghiém déu dwoc 13p lai 3 lan.
2.2.5. Phuwro'ng phdp phén tich sé liéu

K&t qua clia mdi thi nghiém dwoc thu thap,

théng ké bang phan mém Excel va duwoc x{ ly
théng ké bang phan mém SPSS version 22.
3. KET QUA VA THAO LUAN
3.1. Ham lwong polysaccharide trong qua thé
nam Van chi

K&t qua nghién ctru cho thay, s& dung nudc
néng dé tach chiét PS tir qua thé ndm Van chi
khé hiéu qua hon nhiéu so v&i dung moi
ethanol va phuong phép siéu am (Bang 1). O
phuong phap siéu am cd mau C va M déu cho
ham luvgng PS thap hon 2-3 1an so véi 2 phuong
phap con lai. O ca 3 phuong phap tach chiét
ham lwong PS & mau C déu cao hon khoang 2
lan so v&i mau M. Nhu vay, trong cac qua thé
ndm Van chi dugc nudi tréng chinh vy, ndm
sinh trwdng phat trién tét, thoi gian sinh
trwdng kéo dai nén kha nang tich Ity PS cao
hon. Trong khi mau M dwoc nudi trong trong
diéu kién tu nhién khong thuan lgi (vao thoi
diém mua hé, nhiét d6 cao khéng thich hgp cho
sy sinh trwdng cla ndm Van chi), qua thé ndm
nho, nhanh bj hda gia thoi gian nudi trong ngan
hon nén kha nang tich Ity PS khdng cao.

Bang 1. Ham lwg'ng PS trong qua thé ndm Van chi trwéng thanh

Ham lwong PS (g/100 g qua thé kho)

Phwong phap tach chiét

Mau C Mau M
Dung mo6i nuwéc néng 13,4+1,21 6,53%0,67
Dung moi Ethanol 8,86+0,36 4,21+0,28
Phuong phép siéu am 4,44+0,43 2,11+0,3
Sig. 0,0001 0,0001

Ham lugng PS téng sé trong qua thé ndm
Van chi nudi tréng trong nghién ciru nay dat
13,4 g/100 g qua thé khé twong duwong 13,4%
khi dwoc tach chiét bang nudc nédng 90°C trong
120 phut véi ty 18 mau va dung moéi 1:25.
Nhitng nghién clru trudc d6 cho thay: qua thé
nam Van chi khé dwoc chiét trong nudc nong
90°C trong 2 gid, chiét 2 an thu nhan 5,38% PS
[25]; s& dung thoi gian dai hon va nhiét do
nuwdc tach chiét cao hon thu dwoc két qua cao
hon nhu cta Hu va céng sy (2016) [26], Su va
cdng su (2016) [27] thu nhan ham lugng PS [an
lwot la 7,27% va 4,39%. Nguoc lai, Wang va Lin
(2018) [28] d3 lam nhd kich thwdc clia mau vat

tach chiét bang cach nghién miu trong nito
l6ng thanh bét min d3 thu nhan két qua cao
hon rat nhiéu (16,1%). Trong nghién clru nay,
qua thé Van chi cling dwoc nghién thanh bot
min bang nito 16ng va thu nhan dwoc ham
lwong PS khd cao (13,4%). Nhw vay, vdi cach
thirc nghién nhé mau bang nito 16ng nhu Wang
va Lin (2018) va trong nghién ctu nay d3 s
dung déu thu nhan két qua vé ham lvgng PS
cao hon cac nghién clru tuong ty khoéng st
dung nito nghién mau vat. Wang va Lin (2018)
st dung nudc néng 80°C trong 180 phut dé
trich ly PS trong khi nghién ctu nay st dung
nuwdc 90°C trong 120 phut, mat khac hai chdng
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nam nghién ctru 1a khac nhau. Day cling c6 thé
la ly do cho su khac biét vé ham luvong PS cla
hai nghién ctru.

Véi dung mdi tach chiét Ia ethanol 80% da
ghi nhan két qua 8,86% PS. K&t qua nay cao hon
k&t qud cda Chen va coéng sy (2012) [29] thu
nhan (6,98%) khi st dung két hop nudc néng
va ethanol 95%. Tuy nhién, khi st dung song
siéu am coéng suat 450 w cung véi dung mébi
ethanol 15% tach chiét & nhiét 6 phong trong
40 phut, chi thu duwgc ham lugng PS (4,44%)
bang 1/3 so véi khi sir dung nuéc ndng hoic %
so v&i dung méi ethanol 80%. K&t qua nay
tuong dong véi ham lugng PS (3,84%) thu duorc
trong nghién ctru cta Liu va cdng su (2006) [30],

song thap hon nhiéu so vdi két qua cla Lei va
cong sw (2011) [31] va Ji va cong su (2016) [32]
ham lwong PS [an luot 14 13,87% va 13,6%.
3.2. Hoat tinh chdng oxy héa cuda cao chiét qua
thé& ndm Van chi

Theo céc cong bd trwdc, PS trong ndm Van
chi cé thé két hop vdi cac goc ty do lam tang
kha nang chdng oxy hda cla té bao. Cao chiét
ethanol va methanol tir qua thé ndm Van chi
kho dugc sir dung dénh gid hoat tinh chéng oxy
héa. Hoat tinh chéng oxy hdéa duwoc xac dinh
bang viéc st dung gdc tw do 6n dinh DPPH véi
axit gallic 1a mau kiém chirng duwong. Két qua
kha nang chong oxy héa cliia mau Van chi thi
nghiém duwoc ghi nhan & Bang 2.

Bang 2. Hoat tinh kh{r géc tw do DPPH cla cao chiét qua thé nam Van chi
bang dung mai ethanol va methanol

Dung méi chiét xuat - 'Cso (ug/mi) -
Mau C Mau M
Ethanol 80,84+0,99 185,36%1,21
Methanol 176,38+1,6 476,32+1,03
Sig. 0,0001 0,0001

Cao chiét ndm Van chi thu nhan duoc tir 2
loai dung moi nghién ctru va hai mau Van chicé
khd ndng khi&r gbc tv do khéng giéng nhau.
Trong d6, cao chiét bang dung mdi ethanol cho
khd nang chéng oxy héa cao hon so véi cao
chiét methanol & ca hai mau thi nghiém. Mt
khdac, & ca hai loai dung moi cao chiét ctia mau
C c6 kha nang chéng oxy cao hon cao chiét cla
mau M (Bang 2). Diéu nay kha phu hop vai két
qua vé ham lvgng PS cé trong mau C cao hon
trong mau M. Theo Tukiran va cdng sy (2016),
khd ndng chéng oxy héa cha duoc liéu dugc
chia thanh 4 nhédm: IC50 < 50 pg/ml: hoat dong
manh (hoat tinh chéng oxy hda rat cao); 50
ug/ml < 1C50 < 100 pg/ml: hoat déng (hoat tinh
chéng oxy héa cao); 100 pg/ml < IC50 < 200
ug/ml: c6 khad nang chéng oxy hda va IC50 > 200
ug/ml: yéu/khéng cé kha nang chéng oxy héa
[23]. Nhu vy, chiéu theo sy phan loai trén cao

chiét ndm Van chi tir dung méi ethanol ¢d ICso
= 80,84 ug/ml —tuwong duong muic cé kha nang
chéng oxy hda cao. K&t qua nay thap hon so véi
kha nang chéng oxy hda cla dich chiét hé soi
nam Van chi (T. versicolor) 13 40 pg/ml trong
nghién cru cha Tran Thi Huong va cdng su
(2021) [16]. Mét s6 nghién clru trwde dé cho
thay ndm Van chi c6 kha nang chéng oxy hoa
nhwng mirc d6 rat khac nhau. Hossen va cong
sw (2021) [7] khang dinh dich chiét ndm Van chi
trong dung méi methanol va nwéc déu cé kha
nang khéng goc ty do DPPH v&i chi s6 1C90 lan
lwot la 178,83 pg/ml va 518,06 pg/ml. Dich
chiét ndm van chi bang dung mdi ethanol,
methanol va nudc cé kha nang khang DPPH véi
chi s6 I1C50 lan lwot la 155,61; 51,57 va
14,89ug/ml [8], qua thé ndm Van chi ty nhién
duoc thu héi tai khu rirng tréng cha Samarinda
State Agricultural Polytechnic cé kha nang kh(r
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gbc ty do DPPH vdi chi 8 1Cso = 494,45 pg/ml
[13] hay dich chiét ndm Van chi tir dung méi
nuwdc cé khd ndng chéng gbc tw do DPPH véi chi
s6 1Cso = 103,9 pg/ml duwoc Torki va cdng su
(2022) ghi nhan [11]. Bén canh d9o, khi so sanh
vdi khad ndng chéng oxy héa cia modt sd loai
nam duoc liéu, ndm an dugc mot sb tic gia
trong nudc va nuwdc ngoai da cong b cho thay
nam VAan chi trong nghién ciru nay cé kha nang
chéng oxy héa thdp hon ndm Van chi dé
(Pycnoporus sanguineus) (ICsp = 30,45 pg/ml)
[17] nhung cao hon nhiéu so véi cac loai ndm
khdc nhu ndm rom (1Cso = 618 pug/ml), ndm bao
ngu xam (ICso = 919 pg/ml) [33]; ndm théng
(Boletus edulis) (ICso = 430 pg/ml) [34]; ndm

méi (Termitomyces microcarpus) (ICso = 100
ug/ml) [35].

Qua phéan tich két qua thu duogc trong
nghién clu cung cdc két qua trong nudc va
qudc t& d3 cdng bo cho thay, cdc mau ndm Van
chi nudi trong chinh vu trong nghién cru nay cé
kha n3ng chdng oxy hda tét.

3.3. Hoat tinh khang khuan cda cao chiét qua
thé ndm Van chi

BSn chuing vi khuan Staphylococcus aureus,
Samonella sp., Shigella sp. va Escherichia coli
duoc sir dung dé danh gid hoat tinh sinh hoc
cla ndm Van chi. K&t qua ghi nhan vong khing
khuan cla cao chiét ndm Van chi véi 4 ching vi
khudn dugc thé hién trong Bang 3 va Hinh 1.

Bang 3. K&t qua kha niang khang khuan cta cao chiét ndm Van chi

Pudng kinh vong vé khuan (mm)

Ll Vi sinh vat kiém dinh Dung mdi ethapol Dung mai methﬂanol BC+
Mau M1 Mau C1 Mau M2 Mau C2
1 Escherichia coli 6,7£2,52 13+1,00 5,7£3,2 12,43+0,81 22
2 Staphylococcus aureus 1,67+1,15 11,3+1,15 2,3+1,53 6,67+0,58 9,3
3 Samonella sp. 3,67£0,58 12,31+0,58 4,0+1,00 12,6710,47 27
4 Shigella sp. 6,67+0,58 15,3+1,53 3,310,58 12,0%0,5 29,3
Sig. 0,007 0,013 0,247 0,0001

K&t qua nghién clru cho thay, cao chiét qua
thé& ndm Van chi bang hai loai dung méi ethanol
va methanol clia cd hai mau nghién cttu déu cé
kha nang khang 4 chdng vi khuan kiém nghiém.
Tuy nhién, kha ndng khang khuan cGa hai mau
la khac nhau va & cung 1 mau cao chiét bang 2
loai dung mdi khic nhau ciing thé hién kha
nang khang khuan khéng giéng nhau & mot s6
chlng vi khuan.

D6i véi mau C, ¢ sy khac biét vé kha ndng
khang khuan cla cao chiét ethanol va methanol
@ chang Shigella sp. va Staphylococcus aureus.
Hai ching nay déu man cdm cao hon vdi cao
chiét tir dung méi ethanol (Bang 3, Hinh 1B).

Kha nang khang 2 chiing con lai cla hai loai cao
chiét la twong dwong nhau. O ca hai loai cao
chiét ethanol va methanol mau C cé kha ning
khang 4 chlng vi khuan vuot troi so véi mau M
(Bang 3, Hinh 1). Nhu vay, cdc mau nam Van chi
nudi trong duwoc s&r dung trong nghién clru nay
déu cé khad nidng khang 4 ching vi khuan kiém
nghiém la Staphylococcus aureus, Samonella
sp., Shigella sp. va Escherichia coli. K& qua nay
phU hop vdi cong bd cta Sule va cong sy (2022)
[10] rang dich chiét qua thé ndm Van chi bang
dung méi ethanol va methanol déu c6 kha nang
khang cac chang vi khudn va ndm nghién ctru,
trong do c6 chung E. coli va S. aureus. Torki va

TAP CHI KHOA HQC VA CONG NGHE LAM NGHIEP TAP 13, SO 3 (2024) 27



Céng nghé sinh hoc & Gidng cdy tréng

cong su (2022) [11] cling khang dinh dich chiét
nadm Van chi trong dung mdi nuwdc cé kha ning
khang S. aureus v&i duwong kinh vong khang
khuan dat 21 mm.

Chiéu theo thang phan loai cha Faikoh va
cong sy (2014) [24], cao chiét methanol hay

ethanol ctia qua thé ndm Van chi chinh vu (mau
C) c¢6 kha ning khang 4 chdng vi khudn kiém
nghiém Staphylococcus aureus, Samonella sp.,
Shigella sp. va Escherichia coli & mirc trung binh,
trong khi mau Van chi dugc nudi trong trai vu
(mAu M) cé kha ning khang khuan yéu hon.

Hinh 1. Hinh anh cac vong khang khuan cua cao chiét ndm Van chi
V@i 4 ching vi khuan thir nghiém: A. Samonella sp., B. Staphylococcus aureus,
C. E. coli, D. Shigella sp. M1, C1: cao chiét ethanol, M2, C2: cao chiét methanol

4. KET LUAN

- Phuwong phap trich ly polysaccharide (PS)
trong qua thé khd ndm Van chi nudi trong chinh
vu bang nudc ndng cho ham lwgng PS cao nhat
la 13,4%.

- K&t quad nghién ciru cho thdy, cao chiét
ethanol tir ndm Van chi chinh vu cé kha ndng
chéng oxy héa cao véi ICso = 80,84 pg/ml. Cao
chiét ndm Van chi tir qua thé chinh vy c6 kha
nang khang & muc trung binh cac ching vi
khuan Samonella sp., Staphylococcus aureus, E.
coli va Shigella sp.

- Ndm Van chi dugc nudi tréng chinh vu ¢
ham lugng PS, hoat tinh chéng oxy hda va kha
nang khang khuan cao hon ndm Van chi nuéi
tréng trai vu.

L&i cdm on

Nhém tac gia xin chan thanh cdm on Céng ty
C6 phan Céng nghé sinh hoc NT va Phong Cong
nghé vi sinh hda sinh, Vién Céng nghé sinh hoc
Lam nghiép d3 ho trg thu thap mau vat va phan
tich trong phong thi nghiém.
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