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TOM TAT

Nghién citu tdp trung khao sdt ddc diém thuce vét va tién hanh phdn tich so bé thanh phan
héa hoc ciia rong cau chan vit (Gracilaria eucheumoides Harv.), dong thoi xay dung quy trinh
bao ché san phdm bét hoa tan cé tiém ning hé tro diéu tri tdo bon. Két qua nghién cibu cho
thcfy hiéu sudt thu héi bot rong cau kho dat 14,38%, trong do dwoc liéu co chira cac thanh phdn
chinh nhir Agar, Protein va Lipid, cho thdy kha ning tmg dung lam nguon bé sung chat xo tu
nhién. Trén co s¢ cdc két qua thu dwoc, nghién civu da tién hanh xdy dung va lwa chon cong
thitc bao ché toi wu cho géi bt hoa tan khoi lwong 5 g, bao gom 40% bét rong cdu, 6% bt la
dira, 27% lactose va 27% dwong phén. San pham sau bao ché c6 chat heong cam quan tot, mii
vi dé chiu, thudn tién khi sir dung, gop phcﬁn bo sung chat xo va hé tro cdi thién tinh trang tdo
bon. Tuy nhién, dé san pham c6 thé g dung réng rdi trong thiee tién, nghién citu ciing chi
ra sw can thiét phdi tiép tuc danh gia tac dung dwoe Iy va dé 6n dinh ciia san pham trong cdc
nghién ciru tiép theo.

Tir khéa: Gracilaria eucheumoides Havr., bot hoa tan, tdo bon, chiét xudt, bao ché, chat xo
ABSTRACT

This study focuses on investigating the botanical characteristics and conducting a preliminary
analysis of the chemical composition of Gracilaria eucheumoides Harv., while developing a
formulation process for a soluble powder product with potential benefits in supporting the
treatment of constipation. The results indicate that the yield of dried seaweed powder reached
14.38%, and the material contains key components such as agav, protein, and lipid, highlighting
its potential as a natural source of dietary fiber. Based on these findings, an optimal formulation
was developed for a 5 g soluble powder sachet consisting of 40% seaweed powder, 6% pandan
leaf powder, 27% lactose, and 27% rock sugar. The formulated product exhibited good sensory
quality, acceptable taste, and ease of use, contributing to fiber supplementation and supporting
the improvement of constipation symptoms. Nevertheless, further studies are required to evaluate
the pharmacological effects and product stability to ensure safety and effectiveness before large-
scale application.

Keywords: Gracilaria eucheumoides Havr., soluble powder, constipation, extraction, formulation;
dietary fiber
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1. it van dé

Hién nay, 16i séng va ché d6 an udng
thiéu can bang dang lam tang ty 1& mic
cac bénh man tinh, dac biét 1a tdo bon. Tao
bén kéo dai c6 thé gay ra nhiéu bién chung
nghiém trong nhu bénh tri, nirt k€ hau mon,
sa truc trang va tham chi 1a tdng nguy co
ung thu dai truc trang (Nguyén Thu Hién,
2022). Du thudc nhuan trang héa dugc hi¢u
qua nhanh nhung thuong giy dau bung, co
thit va c6 nguy co phy thudc. Do d6, can
tim kiém cac giai phap tu nhién, an toan va
bén virng hon. Rong cdu chan vit (Gracilaria
eucheumoides Harv.) 12 mot loai rong bién
phé bién tai Viét Nam, duogc biét dén véi
thanh phan chu yéu 1a Agar (Nguyén Ngoc
Anh Dao va Nguyén Anh Dao, 2023), cung
nhiéu chat khac. V& mat thuc vat, rong cé
dang phién det, chat sun ctng, phan nhanh
tu do, mép cd cac rang cua hoac u 16i nhon
dac trung, moc bo trén da hoac san ho chét.
thanh phan héa hoc trong Rong céu chan
vit bao gdm carbohydrate (80,3%, trong
d6 Agar chiém 68,3%), Tro (12%), Protein
(6,2%) va Lipid (1,5%) (V6 Thanh Trung
va ctv, 2022). Rong cau chan vit co6 tdc dung
hd tro tiéu héa, lgi ticu, va diéu tri cac bénh
ly dudng rudt do kha nang hap thu nude va
truong né manh cia Agar, giap lam mém
phan, ting khéi lugng phan va kich thich
nhu dong rudt, tir d6 c6 tac dung nhuén trang
va chbng tdo bon hiéu qua.

Muc ti€u nghién ctru:

- Mb ta cac dic diém thuc vat va so bd
xac dinh cac thanh phén hoa hoc chinh co
trong Rong cdu chén vit.

- Xay dung céc tiéu chuan danh gia
nguyén liéu va san pham, gdm: hinh thai rong
cau sau sdy kho, thé chat thach rong cau sau
chiét xudt, va tiéu chudn bot hoa tan sau bao
ché, 1am co s& xac dinh nhiét d6 chiét xudt
t61 wu va cong thirc bao ché tbi uu.
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- Xay dung quy trinh bao ché va tdi uu
héa cong thirc cho san pham bot hoa tan tir
Rong cau chan vit.
2. Poi twgng va phwrong phap nghién ciru
2.1. Thiét ké nghién ctru

Thiét ké nghién ciru thuc nghiém, mdi
thi nghiém duoc lap lai 5 1an.
2.2. Thoi gian va dia diém nghién ctu

Thoi gian nghién ctu tir thang 9/2024
dén thang 3/2025.

Nghién ctru dugc thuc hién tai truong
bai hoc Ctru Long.
2.3. P6i twong va nguyén vt liéu

Rong cédu chan vit (Gracilaria

eucheumoides Harv.) kho, dugc thu mua tai

chg Vinh Long, Thanh phd Vinh Long (ci).
L4 Dura (Pandanus amaryllifolius), duong

Lactose (Hilmar, M¥), duong c6 (Stevia) ngot

dat tiéu chuan thuc phém; c4c hoa chat, thude

thir dat tiéu chudn phong thi nghiém.

2.4. Phuong phap nghién ciru

2.4.1. Nghién ciru ddc diém thuc vat va thanh
phan hoa hoc trong Rong cau chan vit
a. Ddc diém thue vt

Quan sat, mo ta dic diém hinh thai cia
mau rong sau khi ngdm nuéc truong né.

Vi phau, nhuém bang D6 carmin - lyc iod
kép, quan sat dudi kinh hién vi 40x dé xac
dinh cdu tric giai phau.

Nghién dugc li€u thanh bot, quan sat
dudi kinh hién vi voi d6 phong dai 40x dé
xac dinh dac diém cua bot.

b. Xac dinh thanh phdn hoa hoc
Dinh tinh Agar: Hoa tan bt rau cau trong

nudce nong, sau do lam lanh dé kiém tra kha
nang tao gel, xac dinh Agar.

Dinh tinh Protein bang phan tmg Biuret:
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Thém dung dich NaOH va CuSOs vao mau
rong bién. Ton ddng (Cu?") trong mdi truong
kiém phan ng véi lién két peptid trong
Protein, tao thanh phitc mau tim. Quan sat
mau tim xudt hién.

Dinh tinh Lipid bang phan tng Sudan
I1I: Chuén bi mau rong bién va trich ly Lipid

Rong cau chan vit khé

Khoa hoc Sirc khoe

bang dung mdi hitu co (nhu chloroform
hoic ethanol). Thém Sudan III vio mau d3
trich ly va quan sat sy thay d6i mau sic.
Phan ung dac trung véi Lipid va tao mau
do cam.

2.4.2. Nghién ciru chiét xudt va bao ché bt
tir Rong cau chan vit

[ - Rura sach, cit nhé, thém nwéc

Xtr ly so bd
I

- Xac dinh th&i gian ngdm
- Xac dinh lvgng nwéc ngam thich hop

- Xac dinh néng 46 NaHCO,

X 1y mui ’
]

Chiét dich «

- Xac dinh th&i gian ngam

[ - Xac dinh nhiét dé ndu

l

- Xac dinh thoi gian ndu
- Xac dinh lveong nuéce thich hop

- Xac dinh nhiét dé say

Phun sy kho y

L

- Xac dinh thoi gian sdy

Hinh 1: So d6 qui trinh chiét xut

a. Chiét xudt bot

- Xt Iy mau: 500g Rong c4u chan vit kho
rtra sach, ngdm nudce 2000 mL trong 30 phut,
dé réo, cat nho sau d6 dem di thiry phan.

- Khtr mui tanh: Ngadm Rong cau chan
vit vé1 DD NaHCO3 cac néng do tir 0,3% -
0,7%, kém theo mau ddi ching dé so sanh.
Thoi gian ngam tir 10 - 30 pht, tang din mdi
5 phat. Ty 1€ Rong cau: DD NaHCO3 1a 1:2.

- Chiét xudt Agar trong rau cdu: Thuc hién

theo quy trinh ctia Tran Thi Luyén (2006):
50g rong cau kho dugc cét nho, xir ly bang
dung dich kiém NaOH 6% ¢ 95-100°C trong
30 phiit, sau d6 rira sach. Tiép theo, xir Iy bang
dung dich acid citric trong 30 phut va rira lai.
Cubi cing, chiét Agar bang acid acetic 10% &
90-95°C trong 30 phuat. Dung dich thu dugc
s€ duoc loc, lam lanh, xa da va séy kho dé
tao ra Agar dang soi. Hi¢u suit Agar duoc
tinh theo cong thurc:

Khoi lwong agar kho

Hi¢u suat agar =

x 100

Khdi lwong rong cau kho

- Anh hwéng ciia nhiét do dén hiéu sudt  nhau. Pun ting mau & 4 mc nhiét do khac

chiét: Chia mau da ngam thanh 4 phan bang

nhau: 60°C, 80°C, 100°C va 120°C. Thoi
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gian dun: dén khi tao thach hodc dat 5 phut
sau khi s6i (ghi chu trang thai quan sat dugc).

- Anh huong cua nhiét do dén hiéu suat
chiét: Chia 10g thach rong cdu thanh cac mau,
mdi mau duoc sdy trong 2 gid tai cac nhiét
d6 khac nhau: 40°C, 60°C, 80°C, 100°C, va
120°C. Sau khi sdy, danh gia timg mau vé
mau sic va trang thai dé tim ra mic nhiét
d6 tdi uu.

Khoa hoc Siec khoe

Nghién bét: Dich thach duoc sy ¢ nhiét
d6 thich hop dé loai bo nude, sau do nghién
thanh bot min va ray qua ray c6 kich thudce
mat ray phu hop.

- Hiéu sudt chiét xuat bot rong cau: Xac
dinh hiéu xuét chiét dua trén khéi luong rong
cau ban dau 14 100 g, sau quy trinh chiét thu
dugc khdi lwong bot rong ciu tuong tng tir
d6 tinh hiéu xuét dya trén cong thirc:

Khdi lwong rong cau kho

x 100

Hiéu suat agar =

Khoi lwong rong cau kho

b. Bao ché bot Rong cau chan vit - La dva

Xdc dinh anh hwong cua ty Ié cdc thanh
phan trong céng thike bao ché bét Rong cdu
chan vit/la Dira: Rong cau chan vit dugc xay
nhuyén thanh b6t min, sau do phéi tron voi
bot 14 Dira, duong Co ngot (Stevia) va duong
Lactose theo cac ty 1é phu hop dé danh gia
cam quan.

Phuwong phap danh gia cam quan san
phdm c6 cdu triic theo TCVN 12387:2018
(ISO 6658:2017): Chdm diém cam quan voi
hoi dong gdbm 9 thanh vién di qua tap hudn.
San pham dugc chim theo thang diém 20,
gom 4 thugc tinh: trang thai/cau triic, mau
sdc, mui va vi (mdi thude tinh 0-5 diém).
Céc thanh vién danh gia doc 1ap, phiéu duoc
téng hop va kiém soat sai léch; diém léch
qua 1,5 so v6i trung binh bi loai bo. Néu c6
danh gia vién cho diém 0, san pham khong
dat. Sau xtr Iy dir liéu, san phdm dugc coi 1a
dat yéu cau khi tong diém trung binh > 11,2,
khong thudc tinh nao dudi 2 diém va it nhit
3/4 thudc tinh dat> 2,8: néu khong, san phém
bi danh gia 1a khong phu hop vé cam quan.

2.5. Phuong phap xir Iy, phan tich s6 liéu
Phan tich lap lai: Mbi thi nghiém thuc hién
5 1an, tinh gia tri trung binh & d¢ Iéch chuan.
Phan mém xir Iy: MS Excel 2010: Nhap
va mo6 phong dir 1i€u thi nghiém.
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3. Két qua nghién ciru
3.1. Pic diém thue vt va thanh phan héa
hoc (hinh 2)

Két qua quan sat cho thdy Rong ciu chan
vit ¢6 than det, mau nau do, bé mat co cac
gai cun nho. Nhanh phan chia tu do, mép c6
rang cua. Cau tric vi phiu cho thiy rong c6
céu tao gdm 10p vo ngoai (cortex) vai cac té
bao nho chira sic td va 16p 161 (medulla) gdm
cac té bao 16n, khong c6 cau trac mach dan
phirc tap. Pac diém bot duoc lidu dudi kinh
hién vi chi cho thiy cac manh té bao, khong
13n tap chat. Cac dic diém phu hop voi mé
ta trong céc tai liéu tham khao.

A B C
Hinh 2: Vi phiu Rong cau chén vit
A. Mit cat ngang; B. Mat cat doc; C. Gai

W
1

Lop ngoai : -B
Epidermis ¢
(Epidermus) * ':-;‘“4
. 37
N l(’p 101 e
(Medulla) 3T \“
Lap  vo )

(Cortex)

Hinh 3. Vi phau chi tiét than Rong cu chén vit
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3.2. Két qua bao ché bt rong cau-
la dira

Két qua chiét xuat bot Rong ciu chin
vit
a. Xur ly mui tanh

Xtr ly rong cau bang DD NaHCOs 0,5%
trong 20 phat: San pham giit dugc do gion,
cimg, mau sic 6n dinh, khong bi nhio hay
nhdt, va mui tanh giam rd rét.
b. Anh huong cua nhiét do dén hiéu suat
chiét

Bang 1. Anh hudng ctia nhiét d to1 hiéu
sudt chiét Rong cdu chan vit

Nhiétd¢ 60°C 80°C 100°C 120°C
. . . Vang
Mau sic Vang | Vang Ve:ng xam, dé
nhat | nhat | dam i
chay
Kho ="
o?g Sau 5 Sau Vién
thé hiit Sp thach
Trang thai | dong é)én dong, | déo,
thanh | s Ii’ thach | mui
thach cung | khét
Luong | 15,15 | 13,68 | 14,57 | 14,10
chiét duoc
(2.%) 15,15 | 13,68 | 14,57 | 14,10

80°C 1a nhiét d6 tdi wu dé tao ra thach
rong cau chét lugng tét nhat trong qua
trinh chiét.

c. Két qua chiét sudt bot Rong cdu chén vit

Bang 2 . Két qua chiét xuat bot Agar tir
Rong cau chan vit

B0t sau Bot
Lan khichiét  thu

xuat (g) duogce (g)
| 1000 | 1441 | 1441 | 4500,
2.1 100,00 | 1410 | 14.10 +
3.1 100,0 | 14.64 | 1464 | 931 %

Khoa hoc Sirc khoe

Két qua cho thay hiéu sudt thu hoi bot

sau chiét xuét 6n dinh, dao dong tr 14,10

dén 14,64%, véi gia tri trung binh 14,38% +

0,31%, chimg to quy trinh chiét xuét c6 do
lap lai tbt va on dinh.

d. Két qua chiét xudt Agar

Bang 3. Ham lugong Agar trong bot Rong
cau chan vit sau khi chiét xuét

. Bot sau k’hi Agar
Lan chiétxuat thudwge TB=SD

® ®

1. 5,0 2,8

2. 5,0 2,3 2,66 g

3. 5,0 2,9 +

4. 5,0 2,7 0,23 g

5. 5,0 2,6

Ham lugng bot Agar sau qua trinh chiét
xuat thu duoc 2,66 g, tuong tng khoang
54,8%.

e. Anh hiromg ciia nhiét dg say dén bot Rong
cdu chén vit chiét xuat dwoc

Bang 4. Anh hudng ciia nhiét do sy voi
Rong cau chan vit sau khi chiét xut

Nhiét

40 e]
o 0°C 60°C

80°C 100°C 120°C

Vang
nhat

Vang
nhat

Vang

Mau sac .
dam

Vang | Vang

Kho
nhe

Kho
cung

Kho
cung

Kho
cung

Trang

. Déo
thai

80°C 1a nhiét d¢ téi vu d€ tao ra thach
rong cau chit lugng tot nhat trong qua
trinh sdy. Phi hop véi nhiét do chiét xuat
bt rau cau.
3.3. Két qua dinh tinh bt Rong ciu chén
vit
S6 40 nam 2025 | 19
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Bang 5. Két qua phan tng dinh tinh thanh phan héa hoc

Phan wng dinh tinh Thudc thir Hién twong quan sat  Két luan
Agar Hoa tan nudc ndng, dé ngudi Tao khdi gel dic trung (+)
Protein Phan tng Biuret (NaOH + CuSOx) | Xuét hién phtic mau tim )
Lipid Thubc thir Sudan I11 Xuét hién mau d6 cam (+)

Céc phan Gng dinh tinh cho thdy bot Rong g Lactose — 0 g Co ngot

cau chén Yit sau khi chiét xuét c6 chira Agar, - CT2:2,0 g Rong cau— 0,3 g 14 dra— 2,6
Protein va Lipid. g Lactose — 0,1 g Co ngot
3.4. Xdy dung cong thirc va bao ché - CT3: 2,0 g Rong ciu — 0.3 g 14 dira —
3.4.1. Xay dung cong thurc 2,55 g Lactose — 0,15 g Co ngot
a. Khao sat ty 1¢ bot Rong cau/la Dira/ duong - CT4: 2,0 g Rong cau — 0,3 g 14 dira —
Lactose/ Puong Co ngot 2,55 g Lactose — 0,15 g Co ngot

Thuc hién v&i cac cong thire sau: - CT5:2,0gRongcau—-0,3 gladra—2,5

- CT1:2,0 g Rong cdu—0,3 g la dira—2,7 8 Lactose—0,2gCongot
Bang 6. Anh huong cua ty 18 bot Rong cau /14 Dua

Piém chat lwgng

Téng diém

Congthie — \ausie  Mai Vi Trang  (h4t lwgng Repfoa
. thai
CT1 3,7 3,3 3,6 3,3 13,9 Trung binh
CT2 3,9 40 | 32 3,5 14,6 Trung binh
CT3 4,0 4,1 3.8 3,7 15,6 Kha
CT4 43 42 | 40 4,0 16,5 Khé

CT4 (2,0 g/0,3 g/2,5 /0,2 g): tong diém  va trang thai déu dong déu, on dinh.
cao nhat 16,5, x€p loai kha, mau sac, mui, vi c. Ty 1é nguyén liéu dung méi

Bang 7. Cam quan theo ty 1¢ bdt Rong cau/la Dira va nudc

Ty 1€ (bot:nuérc)

1:20
Mau sic Xanh la dam Xanh la nhat Xanh 14 rat nhat

Huong thom Huong thom ctia 14 dra | Huong thom dé chiu, mui rong|  Huong thom ctia

varong cau 1/3 dung dich| céu nhe, thom la dura via du nhat dan
3 Nhat, kho 5> mui Vi
o . Diu nhe, hiu vi ngot din, hai | > < ONE €O MUt Vi
Mui vi Ngot dam dac trung Rong cau chan|

hoa gitra mui va vi

vit, chi ¢ mui 14 dra

Ty 16 nguyén liéu dung mdi = 1:20: Cong  nudc 4m) mang lai hwong vi phtt hop voi thi
thirc hoa tan (5 g nguyén li¢u trong 100 mL  hi€u nguoi tiéu dung, ddm bao sy dong nhat

80 | Sé 40 nam 2025



Tap chi Khoa hoc Dai hoc Curu Long Khoa hoc Sirc khoe
va ngon mi¢ng. Bot 14 dua kho: 0,3 gam

3.4.2. Bdo ché bét chat xo hoa tan Theo Db Tat Loi, ngudi truong thanh
nén dung bot Agar tir 1g dén 10g/ngay, tuong
ung voi 1,83g dén 18,3g/ngay bot Rong cau
chan vit. Pay 1a liéu lugng an toan dya trén

a. Cong thirc cho 1 tii 5g

B4t Rong cau chan vit: 2,0 gam

Lactose: 2,5 gam cac nghién ctru khoa hoc .
Puong co ngot: 0,2 gam b. Quy trinh bao ché
Nguyén liéu
Rong cau chan vit
NaHCO, 0,5% X ly nguyén liéu
|
bo am < 50% Tao dich chiét ki 80°C-100°C
!
D6 4m < 9% Phun sdy kho 80°C-100°C
}
Py 3 . Kich thwéc hat
Nghién bét don Nghién min duwéi 100 um
!
Tron bot kép Trén ta dwoc, ray
!
béng goi

— snpnin

Hinh 4. Quy trinh bao ché bot chét xo hoa tan tir Rong cau chan vit
3.5. Thanh phim

grot | SoTewina B

i L

I g Fooit © "“"35‘2.-5'-.‘?""" '

- Ay . R~
> R .

— . I
" RINGCAL CHAN VT e RDG LA TN T

-y oy

Hinh 5. Bao bi dong g6i bot hoa tan Rong cau chan vit

San pham bot hoa tan tir Rong cdu chdn  2g bot rong cdu, lidu lwong an toan va hiéu
vit giau chat xo da dugc phat trién thanh cong, qua. Su két hop véi 1a dira va duong giup cai
tién dung va dé bao quan. Mdi goi 5g chira  thién cam quan.
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4. Két luan

Dam ta ddc diém va x4c dinh so b su
hién dién ctia cac nhom hop chét chinh 1a
Agar, Protein va Lipid trong rong cdu Rong
cau chan vit (Gracilaria eucheumoides Harv.)

Pi xdy dung céc tiéu chuan danh gia
nguyén lidu va san pham, gdm: hinh thai rong
cau sau sdy kho, thé chat thach rong cau sau
chiét xudt, va tiéu chuin bot hoa tan sau bao
ché, lam co s x4c dinh nhiét d¢ chiét xuét
t6i wu va cong thirc bao ché tdi wu.

ba xdy dung thanh cong thtrc, quy trinh
bao ché cho san phdm bot chat xo hoa tan
tr Rong cau chan vit, cé dic diém cam quan
t6t, dé sir dung, htra hen tiém nang trong viée
hd tro diéu tri tao bon. Can tiép tuc nghién
ctru thir nghiém vé hiéu qua diéu tri tdo bon.
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