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TOM TAT

Muyc tiéu: Xdy dung quy trinh bao ché vi thuéc than khiic (Massa medicata fermentata) nhdm ting tdc dung
ctia vi thudc nay thong qua viéc t6i uu héa hoat do enzym amylase.

Déi tugng va phuong phdp: Ddi tugng nghién citu la thin khiic dugc 1én men tir nhiing nguyén liéu va quy trinh
khdc nhau. Tién hanh thay d6i cdc thong s6 trong quy trinh bao ché Than Khiic, bao gom cong thiic, nhiét do Ién men,
do dm 1én men, thoi gian lén men, sau d6 dénh gid hoat d6 enzym amylase dé tim ra cong thiic va quy trinh toi vu.

Két quad: Cong thiic va quy trinh sdn xudt thdn khiic cho hogt d6 enzym amylase cao nhdt nhu sau: Cong
thiic gom S00g bot gao, Sg nghé, Sg 1d ddu, Sg ngdi citu, Sg ké ddu ngua. Diéu kién 1én men: nhiét d6 40°C, do dm
75%, thoi gian 4 ngay. Sdn phdm thdn khiic thu dugc c6 ti I¢ hoat dd enzym amylase 53,62 + 2,19 %.

Két ludn: Nghién citu da xdy dung dugc quy trinh bao ché thdn khiic t6i uu héa hoat d enzym amylase.

Tii khoa: Thin khiic, Massa medicata fermentata, quy trinh, amylase.

SUMMARY

Objective: To develop a process to prepare the Shenqu (Massa medicata fermentata) to enhance its effect by
optimizing amylase enzyme activity.

Subjects and methods: The object of this study is Shenqu product which is fermented from different materials
and processes. Change the parameters in the preparation process, including recipe and temperature, humidity,
time of fermentation, then evaluate amylase enzyme activity to find optimal formula and process.

Results: The formula and production process of Shenqu for the highest amylase enzyme activity is as follows: The
recipe includes S00g of rice flour, Sg of turmeric (Rhizoma Curcumae longae), Sg of red mulberry leaves (Folium Mori
albae), Sg of mugwort (Folium Artemisiae), Sg of common cocklebur (Fructus Xanthii); Fermentation conditions:
temperature 40°C, humidity 75%, time 4 days. The obtained product has amylase activity rate of 53.62 £ 2.19%.

Conclusion: This study has built a process of preparing Shenqu to optimize amylase enzyme activity.
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DAT VAN DE

Than Khic (Massa medicata fermentata) 1a vi
thudc c6 truyén da dugc st dung tirlau, ¢ tac dung
tiéu thuc, hanh khi, kién ty, dudng vi. Than khic
dugc tao nén tit qud trinh 1én men ty nhién gém
nhiéu vi thudc phéi hgp véi bot mi hoac bot gao
[3]. Tuy nhién, qua ra soét tai liéu, chung t6i nhan
thdy c6 nhiéu quy trinh ché bién than khic khac
nhau, dan dén viéc khé khin trong viéc st dung va

san xudt vi thuéc nay. Do vy, trong nghién ctiu nay,
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chiing toi x4y dung quy trinh bao ché vi thuéc Than
khiic nham nang cao tic dung cta vi thudc nay

thong qua viéc t6i uu hoa hoat d6 enzym amylase.

NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU
Nguyén liéu nghién ciu

Nguyén liéu bao gom cic thanh phin dugc
trinh bay ¢ bang 1. Céng thiic thanh phan va ham
lugng dugc ching toi lua chon dya trén cac tai liéu

(2], [3], [4].

Bang 1. Cdc cong thiic dugc sit dung lam nguyén liéu nghién citu.

Cong thuc 1 [3] Congthic2 [4] Cong thuc 3 [2]
500g Bot mi 500g Bot gao 500g Cam laa mi
20g Bot dau do SgBotnghé 250g Botmi
20g Bot hanh nhin SgLadau 10g Bot dau do
SgBotké dau ngya 5gNgai ctiu 10g Bot hanh nhan
SgNghé raim 5gBot ké dau ngyia 50g Nghé ram
SgLé thanh hao 50g Bot ké dau nguia
50g L4 thanh hao

Mau d6i chiéu 1a vi thudc Than khdc ctia Nha
thudc gia truyén Phic Minh Pudng (Nghi Xun,
Ha Tinh)

Phuong phap nghién ciu:

Tién hanh thay déi cac thong s6 trong quy trinh
bao ché Than Khuc, bao gom cong thic, nhiét do
1én men, d¢ &m Ién men, thoi gian 1én men dé thu
dugc san phdm c6 hoat d9 enzym amylase cao nhit.

Phuong phap xac dinh hoat d6 enzym amylase
[5]: Can chinh xéckhoang Sg mau thit (Than khuc).
Xay nho 16i cho vao binh dinh mic 100ml, cho
dung dich dém phosphate pH =4,9. Thém nudc
vita di 100 ml. Pem di siéu am. Loc thu ldy dich
chiét. Lay 1ml dich chiét, thém 1 ml tinh bot gao
1%, 0,5 ml dung dich NaCl 3% ré6i dem @ & S00C
trong 30 phat. Sau d6, thém 1ml dung dich HCI

IN, S,5 ml nuéc cit va 0,05 ml dung dich Lugol.
Lac déu hén hop r6i dem do quang & budc song
620 nm. Tién hanh song song v6i mau tring.
Hoat d6 enzym amylase dugc tinh theo cong
thiic sau:
(OD,-0OD,)
oD, xt
Trong d6: Hd A: hoat d6 enzym amylase; OD,;:

HdA = xCxL

Mat do quang ciia ong chudn.; Od,: Mat do quang ciia
ong thit; C: lugng tinh bot ban ddu tham gia phdn ting
(mg); t: thoi gian phan ding (30 phiit); L: hé s6 pha
lodang mau enzym.

KET QUA
Khao sat cong thiic
Tién hanh bao ché 3 mau Than khuc theo cong
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thuic tai Bang 1 trong diéu kién nhiét d6 35°C, d¢ &m 80%, thoi gian: 4 ngay. Két qua cho théy, cong thic
s6 2 cho hoat d§ enzym amylase cao nhat. Két qua chi tiét dugc trinh bay tai Bang 2.

Bdng 2. Két qud khdo sdt cdc cong thiic

Cong thic 1

2 3

Ty l¢ hoat d¢ ctia enzym amylase (%)

3347+3,24

62,92+2,03 50,19+ 3,62

S0 liéu dugc trinh bay dudi dang M = SD, véin = 3.
Khao sat nhiét d6 1én men

Chung t6i tién hanh bao ché than khuc theo
cong thic s6 2, véi cic diéu kién: d6 dm 80%,

thoi gian 4 ngay va nhiét d6 1én men thay déi tu

25°C-45°C. Két qua cho thdy, tai muc nhiét do
40°C, san phdm cho hoat d6 enzym amylase cao
nhit, dat 54,13 + 1,53%. Két qué khao sat hoat d6
enzym tai cic nhiét d6 1én men dugc trinh bay tai
Biéudo 1.

Ty 1¢ hoat d6 cia Enzym Amylase (%)
100
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60 54.13
50 3636 - 30/1\45-170
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25°C 30°C 35°C 40°C 45°C
Nhiét do

S6 liéu dugc trinh bay dudi dang M £ SD, vdin = 3.

Biéu do 1. Két qua khdo sdt hogt d¢ ciia enzym amylase ciia san phdm tqi cdc nhiét d 1én men.

Khao sat d6 am 1én men

Tuong tu nhu trén, ching t6i bao ché than khuc
theo cong thiic 2, ¢6 dinh nhiét d6 tai 40°C, thoi
gian 4 ngay, va thay d6i thong s6 d6 dm tir 70-80%.

Két qua cho théy, tai 46 4m 75%, san phdm c6 hoat
d¢ enzym cao nhit, dat 71,74 + 4,91 %. Két qua

khao sat hoat d¢ enzym tai cic 0 dm dugc trinh
bay tai Biéu d6 2.
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S6 liéu dugc trinh bay duéi dang M + SD, véin = 3.
Biéu d6 2. Két qua khdo sdt hogt d¢ ciia enzym amylase ciia san phdm tqi cdc d¢ dm

Khao sat thoi gian 1én men

Chung t6i ¢ dinh nhiét d6 tai 40°C, d6 4m
75%, va khao sat hoat d¢ enzym ctia mau thir dugc
u ti 3-6 ngay. Két qua cho thdy hoat d enzym

cao nhat tai mau dugc 1én men 4 ngay, dat 54,76 +
0,70%, sau d6 giam dan. Két qua khao sat hoat d6
enzym amylase ctia cic mau lén men sau 3-6 ngay
dugc trinh bay tai Biéu d6 3.

100
90
80
70
60
N
40
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20
10

54.76

4.93

3 ngay 4 ngay

Ty 1¢ hoat 6 ctia Enzyme Amylase (%)

Thei gian

47.20
37.0S

S ngay 6 ngay

S6 liéu dugc trinh bay duéi dang M + SD, v6in = 3.

Biéu do 3. Két qud khdo sdt hoat d0 enzym amylase trong mau nghién citu dugc 1én men véi thoi gian khdc nhau
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So sanh hoat tinh enzym cia mau nghién ciu
v6i san phdm than khic dang luu hanh trén thi
trudng

Chung t6i tién hanh bao ché than khuc theo cac
thong s6 da khéo sat dugc: cong thic s6 2, nhiét
do 40°C, d6 4m 75%, thoi gian 4 ngay. Sau dé
san phdm dugc tién hanh so sanh hoat d6 enzym
amylase v6i mau than khic déi chiéu (dugc mua
trén thi trudng). Két qua cho thdy, mau nghién cttu
c6 hoat d6 cao hon dang ké, dat 53,62 + 2,19 %, so
v6i mau déi chiéu chi dat 41,20 2,16 (P < 0,01).

BAN LUAN

Théan Khuc 1a vi thudc ¢6 truyén da dugc st
dung tirlau c6 tic dung tiéu thuc, hanh khi, kién ty,
dudng vi [4]. Mot s6 nghién ctiu gin day trén thé
gidi cho thdy vi thuéc Than Khuc chiia thanh phan
chinh 1a enzym amylase. Pay la enzym c6 vai tro
xdc tac qua trinh thiy phan thitc dn c6 nguén goc
tinh bot thanh céc dextrin va phén t dudng mach
ngén, giup rudt non dé dang hp thu [1]. Diéu nay
phtthop véi tic dung caa Than khuc trong Y hoc c6

truyén. Do véy ching t6i lya chon enzym amylase
lam chat chi ddu dé€khdo sat quy trinh bao ché than
khuc.

Qua qua trinh ra soat tai liéu, ching t6i nhin
thdy c6 kha nhiéu cong thic than khic khic nhau,
dugc bao ché theo quy trinh khéc nhau. Diéu nay
gdy kho khian trong viéc st dung va ché bién than
khuc. Trong nghién cttu nay, chung t6i da xay dung
dugc quy trinh bao ché than khic véi 4 thong s6
chinh, bao gom: cong thiic, nhiét do, do dm, thoi
gian. San phdm thu dugc c6 ty 1¢ hoat d6 enzym
cao hon ddng ké so véi mau déi chiéu (P < 0,01).

KET LUAN

Trong nghién ctiu nay, chung t6i da xay dung
dugc quy trinh bao ché than khic nhu sau: Cong
thitc gom 500g bot gao, Sg nghé, Sgl4 dau, Sg ngai
ctiu, S5g ké dau ngua. Diéu kién [én men: nhiét do
40°C, do 4m 75%, thoi gian 4 ngay. San phdm than
khuc thu dugc c6 ty 1é hoat d6 enzym amylase
53,62 +2,19 %.
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