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TOM TAT

Ngady nay, nhu céu st¥ dung cdc giéng gao mau ngdy cang dwoc chi trong nhiéu
hon do nhitng lgi ich ma cdc loai gao nay mang lai. Muc tiéu cta nghién ciu
nay nhdm khdo sdt ham lwong polyphenol téng s6 (bdng phuwong phdp Folin-
Ciocalteu), ham lwong flavonoid (bdng phwong phdp so mau AlClz) va ham
lwong anthocyanin béng st dung Cyanidin 3-glucosidase & 17 mdu giéng lia
rdy va lua mua dia phuong. Két qué cho thdy, giéng Nép Cdm va Bldu Sdng cé
ham Iwgng anthocyanin lén ot Id 401,29+1,30 mg Cy3-GE/g va 374,44+2,17
mg Cy3-GE/g, cao hon cdc giéng con lai. Giéng Nép Cam, Bldu Sdng ciing cd
ham lwong polyphenol téng sé cao lén lwot Id 260,65+4,37; 258,60+3,44 mg
GAE/100 g va khdc biét c6 y nghia théng ké vdi cdc giéng con lai. Ham lwong
flavonoid thé hién cao nhdt & giéng Bldu Sdng (207,11+1,67 mg GAE/100 g).
Két quad ciing cho thdy héu hét cdc giéng cé vé lua mau tim ¢ ham lwong
anthocyanin, polyphenol va flavonoid téng s6 cao hon vé lua mau dé va mau
trdng. Hoat tinh khdng oxy héa thé hién cdc giéng ltia cé vé lua mau tim cé khé
néng khdng oxy héa manh hon so véi nhém giéng lta cé vé lua mau dé va mau
tréng. Pay la ngudn vat liéu tét phuc vu cho cbng tdc lai tao gibng mdi theo
hwdng thu'c phdm chire nding ddp tng yéu cu tiéu thu trong nwdc va xudt khéu.

ABSTRACT

Nowadays, the color rice varieties are popular to use because of their benefits.
The main goal of this research was to determine the total polyphenol content
(by Folin-Ciocalteu method), flavonoid content (by AlCl3 colorimetric method),
and anthocyanin content using Cyanidin 3-glucosidase of the 17 upland and
traditional rice varieties. The results showed that Nep Cam and Blau Sang
varieties had anthocyanin content with the value of 401.29 + 1.30 mg Cy3-GE/g
and 374.44+2.17 mg Cy3-GE/g, respectively, higher than the remaining
varieties. Nep Cam and Blau Sang varieties also showed high total polyphenol
content with the value of 260.65+4.37; 258.60+#3.44 mg GAE/100 g,
respectively, and were statistically significantly different from the remaining
varieties. Blau Sang variety also showed the highest flavonoid content (207.11
+1.67 mg GAE/100g). Among the diffrrent brown rice color, the varieties with
purple pericarp had higher anthocyanin, total polyphenol and total flavonoid
content than the red and white pericarps. The antioxidant activity showed that
the purple pricarps rice varieties had stronger antioxidant capacity than the
red and white pericarps rice varieties. This is a good source of materials for
breeding new varieties in the direction of functional foods to meet domestic
consumption and export requirements.
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1. DAT VAN DE

Pong bang séng Clru Long 1a ving trong lua
quan trong nhat cla ca nudc véi san lugng
chi€ém khoang 50% t6ng san lugng luong thuc
va 90% lugng gao xuat khau hang ndm trén c3
nudc [1]. Gan day, bén canh gao trang, cac loai
gao mau, gao thuc pham chirc ndng, gao dugc
lieu dugc nghién clru va dwoc ngudi tiéu dung
dac biét quan tdm, do ¢ chira cac hop chat cé
hoat tinh sinh hoc tét cho strc khde. Cac gidng
[ta nhu OM6976, OM5451, OM5472 va
OM3995 cé ham lwong sat cao d3 duoc phat
trién, chra hon 6 mg/kg sat trong gao, twong
tw nhu ham luvong sit cao cé trong gidng lua
quéc té IR68144 [2].

LUa mau ngoai chira ham lwgng anthocyanin
con cé6 chra ham Iluwong polyphenol va
flavonoid, la nhitng hop chat ¢ tac dung rat
I&n cho viéc chdng oxy héa va cac tdc dung khéc.
Hop chat phenolic chiém 38% dén 60% trong
téng ham lugng polyphenol trong hat gao mau
nau nhat, va khoang 81% trong hat gao mau do
va mau den [3]. Hién nay, nhu cdu s dung cac
loai gao c6 chira ham lwong hop chat khang oxy
hda chia nguoi tiéu dung ngay cang cao bdi cac
hop chat nay. V&i nhiéu lgi ich vé dinh dudng

cho con nguoi thi lua mau con dem lai nang
suat va chat luvgng tot hon so vdi cac giéng lua
khac [4].

Lda rdy va lta mua dia phuong duoc biét
dén 1a lGa cé kha ndng chdng chiu tét vai diéu
kién bat lgi cila méi trwdng, ddng thoi da s cac
giéng lda nay co chat lvgng com ngon va déo.
Mot s6 giéng IUa ray, lta dia phwong cé mau
sac rat da dang tir do, nau, tim. Hang ndm cong
tac trong tré hoa va danh gid mét sé cac dac
tinh ndng hoc dugc thuc hién. Tuy nhién, cac
nghién ctu vé dinh dudng cling nhu cac hop
chat th cap va kha nang khiang oxy héa cua cac
mau gidng lda nay van chua duoc thyc hién. Vi
vay, viéc nghién clru cdc hop chat cé hoat tinh
sinh hoc va kha nang khang oxy hda cta céc
giong lia nay la can thiét.

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

B vat liéu st dung trong dé tai bao gobm 17
giong lta nép ray va lta mua dia phwong duoc
thu thap tai nhiéu tinh clia Dong bang séng Clru
Long va luu gilr trong Ngan hang gen - Truong
Néng nghiép, Trwdong Pai hoc Can Tho. Danh
sach giong duoc trinh bay & Bang 1.

Bang 1. Danh sach cac gidng lua dwoc nghién ciru

1T Tén giéng Ngudn goc Chiéu dai bdng (cm)  Khdi lwg'ng 1000 hat (g)
1 Blu Sang Yén Bai 28,8+1,87 27,39+0,3
2 Gay Xe 3 Tién Giang 26,13+0,12 26,89+0,18
3 Lua Troi Cho Bén Tre 30,76%0,59 28,45+0,16
4 Méac Cu 1 Long An 27,1%3,85 22,81+0,25
5 Nang Co bd 1 Tién Giang 25,20+0,10 27,92+0,48
6 Nang Co Dot Long An 24,63%3,85 23,74+2,27
7 Nang Cum 1 Bén Tre 27,02+0,08 23,4440,21
8 Nép Cam Yén Bai 22,52+2,39 21,37+0,02
9 Nho DO Long An 28,48+2,33 22,62+0,11
10 Péo Du Day Yén Bai 25,50+1,66 30,97+0,15
11 PIdu San Rau Yén Bai 29,30+1,13 24,20+0,19
12 So Khma Ngan hang gen 26,4+1,24 28,3+0,62
13 Thom Nuc Dit Tra Vinh 26,3+1,88 25,8+0,86
14 Trang Tép Vang (Cao) Ngan hang gen 28+1,02 25,9+1,45
15 Trang Tép Vang (Thap) Ngan hang gen 2242,22 25,5+1,23
16 Trirng Cu Ngan hang gen 28,91+2,01 29,940,5
17 Xién Pan Thai Nguyén 33,58+1,43 24,45+1,61
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2.2. Phuwong phap nghién ctru
2.2.1. Ham Ilwgng anthocyanin, polyphenol,
flavonoid téng sé va kha nédng khdng oxy héa
Phwong phép xt&r ly mau
17 mau giéng lta dwoc béc vé trdu bang
thiét bi xay xat mini. Can 50 g gao da dugc bdc
vO trdu va nghién thanh bét. Phuong phéap

nghién duoc thyc hién theo Thiranusornkij [5].

Bot gao duoc xay bang phuong phap xay kho
v@i may nghién pin Alpine (Thiét bi Phoenix
Corporation, Red Bank, NJ, USA) vé&i dién ap 50
Hz va t6c dé 4800 vong/phuat. Bét gao duoc
sang loc thanh cac c® hat 125-180 um va duwoc
bao quan trong tui polymer va tritr & nhiét dé
4°C dén khi s&r dung cho cac thi nghiém ké tiép.

Hat gao Bl4u Sang

BOt gao Bl4u Sang

Hinh 1. Mau sic hat gao lirt, bot gao dai dién cho cac giong lua sir dung trong thi nghiém

Xéc dinh ham lwo'ng anthocyanin tong sé

Ham lwgng anthocyanin dwoc xac dinh dua
trén phuwong phdp clia Ghasemzadeh va cé
hiéu chinh [6]. MAu bot cla 17 gidng gao It
mau duoc chiét xuat bang cach can 50 mg véi
5 mL Methanol chira 1% HCI (99:1), 6n dinh qua
dém & nhiét d6 4°C. H6n hop duoc ly tam va
phan dung dich néi trén mat dwoc thu thap va
dung do ham lugng anthocyanin. Gid tri dd hap
thu dugc do tai 2 buwdc séng 530 nm va 657 nm
(UVP gelstudio PLUS). Ham lwgng anthocyanin
dugc tinh theo cong thirc:

TAC = OD530 nm-(0,25 x OD657 nm) x thé
tich chiét xuat (mL) x 1/khéi lwgng mau (g).

Cyanidin 3-glucoside dugc st dung nhu chat

ddi chirng duong trong xay dung phuong trinh
dudng chuan. Ham lugng anthocyanin dugc
tinh toan dya trén dudng chuan va duoc biéu
thi bang mg cyanidin 3-glucoside (Cy3-GE)/100
g trong lvgng bot.

Xac dinh ham luong polyphenol tong s6

Dinh lugng polyphenol téng s6 (TPC) bang
thuéc thir Folin-Ciocalteu theo quy trinh dwoc
mo ta bdi Caceres c6 hiéu chinh [7]. M3u bot
(90 mg) duoc chiét xuat vai 1,8 mL Methanol
80% trong 24 gi® & nhiét dd phong. Hon hgp
duwoc ly tdm 5.000 vong/phut trong 5 phut &
4°C va dich chiét duogc st dung dé phan tich.
Rut 20 plL dich chiét cho vao dia 96 giéng vdi 5
lan 13p lai/mau, thém 50 pL thudc thir Folin-
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Ciocalteu, tiép tuc thém 50 uL nuwdc cat va 80
uL Na,CO3 7,5% trén déu va 30 phit & nhiét
dd phong. P6 hap thu dwoc do & budc séng
765 nm bang may do quang phé. Gallic acid
duoc st dung nhu chat d6i chirng duong trong
xdy dwng phuong trinh dudng chuin va
Methanol 1am d8i chirng 4m. Ham luogng
polyphenol duwgc tinh toan dua trén dudong
chudn va duoc biéu thi bang mg Gallic acid
twong duong (mg GAE)/100 g trong lvgng bot.

Xac dinh ham lwong flavonoid tdng s6

Ham luong flavonoid téng s6 trong mai dich
chiét pha lodng duwoc xac dinh bang phuong
phdp so mau AlCl;, NaNO2 va NaOH duwoc mo
ta boi Djeridane va cé hiéu chinh [8]. S& dung
20 pL mA3u d3 duwoc chiét xuat bang mL 80%
Methanol. Bom vao tirng giéng trén dia 96
giéng vai 5 1an 13p lai, thém 20 pL dung dich
NaNO; U tdi trong 5 phut. Sau d6 thém 20 pL
dung dich AICl3 10% trong Methanol. H6n hop
phan &rng dwgc U 6 phat & nhiét d6 phong. Sau
khi phan rng thém 160 uL NaOH vao hdn hop
va 0 6 phut & nhiét d6 phong. D6 hap thu duoc

do & budc séng 510 nm. Gallic Acid duogc st
dung nhu chat déi chirng dwong xay dung
phuong trinh dwdng chudn va Methanol lam
d&i chirng am. Ham lwong flavonoid dugec tinh
todn dua trén phuong trinh dudng chuan va
duwoc biéu thi bang mg Galic acid tuwong duong
(mg GAE)/100 g trong lvgng bot.

Panh gia kha nang khang oxy héa DPPH

Dinh lvgng phan trdm e ché géc ty do cla
DPPH theo phuong phap cia Ghasemzadeh va
c6 hiéu chinh [6], bang cach 1ay 80 plL dung
dich chiét tach bom vao dia 96 giéng véi 1 mau
cé 5 lan 13p lai, ti€ép tuc thém 40 pL DPPH (0,5
mM) va 80 puL Sodium Acetate Buffer (pH 5,5),
sau d6 l3c nhe va U trong phong t6i trong 30
phut. Sau khi 0, d6 hap thu cla cdc mau duoc
do & budc séng 517 nm bang may quang phd
mday quang phd Multiskan, SkyHigh Microplate
Spectrophotometers. Gallic acid va Methanol
duoc st dung nhu cdc d6i chirng dwong va daéi
chirng am.

Phan tram khing gdc ty do cia mot chat
dugc tinh theo céng thirc:

Ph‘én trém L:I’C Ché’ = [(OD mau blank — OD mgu) / OD mau blank] X 100%.

Trong dé:

OD m3u blank: 8id tri dd hap thu cla chat déi
chirng, khong chira mau gao chiét xuat;

OD mau: gid tri d6 hap thu cla mau gao chiét
Xuat.
2.2.2 Phén tich méi twong quan giita ham
lwong anthocyanin, ham Ilwgng polyphenol,
flavonoid téng sé va kha néng khdng oxy héa
DPPH cua cdc giéng lua nghién ciu

Hé s& twong quan Pearson (Pearson
correlation coefficient, ky hiéu: r) 1a sé liéu
théng ké kiém tra do ludrng mdi quan hé théng
ké hodc lién két gitra cac bién phu thudc véi cac
bién lién tuc. Cong thirc tinh hé s6 twong quan
tuyén tinh cta hai bién dinh lvgng x va y tir n
mau nhu sau:

pACEED COBD

> —%F 20u— )

2.3. Xlr ly sé liéu

S6 liéu dugc biéu dién bang gia trj trung
binh+dd léch chuin (mean#SD). Phan mém
Microsoft Excel 2021, SPSS duwoc sir dung dé
tinh toan, xr ly s6 liéu va v& do thi bang phan
mém Origin 2022 va R Studio. Gid tri trung binh
duwoc phén tich ANOVA theo phép thir Ducan.
Gid tri p<0,05 chi ra sy khac nhau c6 y nghia
théng ké.
3. KET QUA VA THAO LUAN
3.1. Ham lwgng anthocyanin, polyphenol,
flavonoid téng sd va kha nang khang oxy héa
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Ham luong polyphenol,

flavonoid tong s6 va khd nang khéng oxy hda

anthocyanin,

DPPH & cac giéng lta cé sac t6 16p vé cam khéc

nhau thé hién qua Bang 2.
Bang 2. Ham lwg'ng anthocyanin, polyphenol, flavonoid t8ng sé va kha nang khang oxy héa
DPPH & cac giong lta c6 sic t6 16'p vé cdm khac nhau

e Sact6 lop vdo cam  Anthocyanin Polyphenol Flavonoid
TT Tén gidng s e ,
clia giong lua (mg Cy3-GE/g) (mg GAE/100g) (mg GAE/100g)
1 Blau Sang Tim 374,44%2,17° 258,613,447 207,111,672
2 Gay Xe 3 D6 nhat 16,39+0,788" 173,41+3,17¢ 90,1743,33
3 Lda Troi Cho Nau dé 16,23+0,3287 143,35+3,09¢" 86,06+0,82
4 Mé&c Cu 1 Nau 20,33+0,32f 148,67+3,648 89,78+1,40'
5 Nang Cobd 1 bo 16,19+0,6987 162,9+1,28f 124,11+1,64¢
6 Nang Co Dot Dém nau 17,83+0,19 168,09+6,63°f 95,06+0,79"
7 Nang Cum 1 Nau 15,660,258 139,82+4,48" 88,61+1,67'
8 Né&p C8m Tim 401,29+1,30°  260,65+4,37° 138,17+3,32¢
9 Nhé Do bé 20,64+0,37" 143,9243,868" 87,56+3,04'
10 Péo Du Day Tim 143,97+8,24¢ 184,05+3,09¢ 204,61+3,75°
11  Pla3u San Rau (hat nhd) Chuyén tim 139,81+1,97¢  243,92+2,33° 123,11+4,23¢
12 So Khma Trang duc 15,72+0,2187 63,22+0,56' 117,83+1,33f
13 Thom Nuc bit Trang duc 12,81+0,16" 62,19+0,331 196,83+0,67°
14  Trang Tép Vang (cao) Trang 13,56x0,20M 61,17+0,78 108,78+4,86¢
15  Trang Tép Vang (thap) Trang duc 17,24+0,65%" 56,29+2,40/ 158,89+3,13¢
16 Trirng Cu Trang duc 12,16%0,10’ 61,680,291 113,39+1,60°
17 Xi&n Pan Tim 152,9+0,52° 189,56+4,11° 117,0+1,76°

Ghi chu: Cdc gid trj trong cting mét cét duoc theo sau bdi cing mét chit céi khéng khdc biét cé y nghia &

p < 0,05 theo kiém dinh Ducan.

Polyphenol 13 mdt trong nhirng hop chat ty
nhién cé nhiéu tdc dung nhu chdng oxy hda,
khang viém, khang khuan, chéng di &ng va
chéng 130 hda cho con nguoi. Nhiéu két qua
th& nghiém cho thay ché dé &n giau polyphenol
s& 1am han ché sy xuat hién stress oxy hda va
nhiéu bénh lién quan [10-11]. Ham luong
polyphenol téng s6 cla 17 mAau bot gao It
duoc trinh bay & Bang 2. K&t qua cho thdy ham
lvong polyphenol clia 17 mau bdt gao It dao
dong tlr 56,29+2,40 dén 260,65+4,37 mg
GAE/100g va khac biét c6é y nghia théng ké &
murc y nghia 1%. Nghién clru nay chira rang gao
¢t mau tim va mau dd cé ham luong
polyphenol cao hon so véi gao trang. K&t qua
nay tuong tu vdi cac nghién clru trudc day [12]
rang gao trang cé cac hop chat phenolic va cac
hoat déng khang oxy hda thap nhat khi so sanh
véi gao cé sac t8. Trong nghién ctru nay, ham
lwvgng polyphenol trong bot gao It cha 17

giong lua rat da dang, tuy thudc vao mau sic
cla hat.

Tuong tv nhuw ham luvgng polyphenol, ham
lwgng flavonoid tén tai trong tu nhién cling cé
tac dung hiéu qua dén kha ndng khang oxy héa.
K&t qua danh gid ham lugng flavonoid téng s6
cla 17 giéng lta dwgc thé hién & Bang 2. Két
qua cho thay ham lugng flavonoid cda céc
giong lua dao doéng tir 80,06+0,82 dén
207,11+1,67 mg GAE/100 g va khac biét c6 y
nghia théng ké & mdc 1%. Theo mot nghién
ctru gan day cla [13] cho thay rang ham lugng
favonoid trung binh trong gao trang thap hon
so V@i gao do6 va den. K&t qua cda nghién clru
nay cling tuwong ty vdi cac nghién clru trudc
day, gao co sac td cang dam thi ham luong
flavonoid cang cao.

Anthocyanin 1a sac t& phé bién trong gao
den, gao do6 va gao tim [14]. Viéc dinh lvgng
ham Iwgng anthocyanin téng s8 (TAC) thudng
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sir dung bang cach do d6 hap thu cla céc chat
chiét xuat & cac budc séng cu thé va tinh toan
TAC bang cach sir dung d6 hap thu mol cla
anthocyanin thuwong thdy trong gao nhuw
cyanidin-3-glucoside  [15]. Ham  lugng
anthocyanin téng s6 cla 17 gidéng lba duwoc
trinh bay & Bang 2. K&t qua cho thay ham lugng
anthocyanin thay d6i theo mau sic clia gao It,
cac giéng lUa c6 gao Ittt mau trang duc c6 ham
lwgng anthocyanin thap hon cac giéng lua co
gao Iirt mau dd va mau tim. Gidng lta c6 ham
lvgng anthocyanin cao nhat 13 gidng Nép Cam
(401,29+1,30 mg Cy3-GE/g), két qua nghién
cltru nay cling twong ty nhu cadc nghién cliru
trudc day [16].

Th& nghiém DPPH Ia mot phuong phap do
quang phd cé thé dugc dp dung cho cad mau ran
va ldng, khdng dac hiéu cho bat ky chat chéng
oxy hda cu thé ndo. Vi vy, nd cé thé duogc ap
dung dé xac dinh téng kha nang chéng oxy hoda
cla mau. Th&r nghiém nay dya trén kha ning
phan (ng cla géc ty do (DPPH) véi chat cho
hydro (AH*). Khd ndng bat gbc tw do DPPH cla
tat ca cac gidng dao dong tir 10,97+0,21 dén
74,18+2,38% va khac biét c6 y nghia & muirc 1%
(Bang 2). Trong nghién ctru nay, gao nau (Mac
Cu 1) cé hoat tinh trc ché DPPH cao nhat (>70%),
ti€p theo 13 gao It trdng duc va tim. Mot s6
nghién clu trudc day cho thdy cdm gao it
mau tim cé kha ndng bat géc tu do manh hon
cam gao |t mau dé va mau trang [6].
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Hinh 2. Biéu d6 thé hién kha nidng khang oxy héa DPPH clia 17 gidng lda nép va lia mua.
(Trong cting ddnh gid vé kha ndng khdng oxy héa DPPH, cdc trung binh ¢é cung ky tw a,b,c...
theo sau thi khéng khdc biét giita cdc giéng/dong ltia theo kiém dinh Ducan (p>0,05))

3.2. Tuwong quan gittra ham Iluwong
anthocyanin, polyphenol, flavonoid, va kha
nang khang oxy hda

Tuong quan gitra ham lugng anthocyanin,
polyphenol, flavonoid, va kha nang khang oxy
héa DPPH cla 17 gidng lGa ray va lia mua dija

phuwong duoc xac dinh thdng qua hé sé tuong
quan r thé hién trén Hinh 3. Ham luong
anthocyanin va ham lugng polyphenol cé
tuwong quan thudn va tuvong quan rat chat (r =
0,76***) véi nhau cho thay cac gidng lda cd
ham lwgng anthocyanin cao thi ham lwgng
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polyphenol ciling cao. Hop chat anthocyanin la
mot nhdm trong ham lugng polyphenol. Do do,
théng thuwong nhitng giébng cé6 ham lugng

polyphenol cao thi ham luvgng anthocyanin cao.

Twong ty, ham lwgng anthocyanin va ham
lvgng flavonoid cé twong quan kha chat vdi
nhau (r = 0,5*), ham lugng anthocyanin cang
cao thi ham lwgng flavonoid cang cao. Ham
lwgng flavonoid va kha nang khang oxy hoda
DPPH cling twong quan nghich véi nhau (r = -
0,57*), cho thdy ham lwong flavonioid cang cao
thi khd nang khang oxy hda DPPH cang thap.
Diéu nay cho thay hoat déng khdng oxy hda
DPPH khong phu thudc vao ham luwong
flavonoid téng s8. Tuy nhién, phat hién nay

khéng phu hgp véi bdo cdo cla Kim va cong su
(2007), theo d6 kha niang don gdc DPPH cla
chiét xuat anthocyanin tir gidng mau tim cao
hon (67,4%) so vé&i gibng mau den (63,5%) [17].
Diéu nay la do sy khac biét vé giébng va moi
truong. Ngoai ra, phat hién nay khong phu hop
vai két qua thu dwgce cliia Hu va cong sy (2011),
ngudi d3 bdo cdo rang kha ning loai bé DPPH
cla anthocyanin cao hon & giéng ngd den so
v&i gidng ngd nép trang va ngd nép vang, diéu
nay cé6 thé 13 do cac loai va ham lwong
anthocyanin khac nhau cé trong céc loai cay
trong khac nhau [18]. V&i két qua nay, khong
thé dp dung twong quan tir cac gidng gao tdng
thé cho tirng nhém gao.
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Hinh 3. Biéu d6 thé hién twong quan mau giira ham lwgng anthocyanin, polyphenol,
flavonoid va kha nang khang oxy héa DPPH clia 17 giéng lua nép va lda mua
(*** va *: khdc biét y nghia & mdc 0,1% va 5%)

4. KET LUAN

Qua két qud danh gia lwong
anthocyanin, polyphenol, flavonoid, va kha
nang khang oxy hda cla 17 giéng lda cd vo lua
mau trang, mau dé va mau tim, nhan thay rang:

ham

hau hét cac giéng lta c6 vo lua mau tim cd khi
nang khang oxy hdéa manh hon so v&i nhéom
giéng lda c6 vé lua mau d6 va mau trang. Trong
dé cé 3 gibng cé6 ham lwong anthocyanin,
flavonoid, polyphenol téng s6 cao va kha nang
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khang oxy héa DPPH manh 1a giéng Nép Cam,
Blau Sang va Plau Sang Rau. Day la cic gidng
tiém nang la cho cdng tac lai tao gidng mdi cling
nhu kha ndng phat trién cac gidng lta ray vao
nghién cru va sdn xuat phuc vu cho tiéu thu ndi
dia va xuat khau.
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