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TOM TAT

Muc dich cta nghién ctru dé xac dinh diéu kién chiét xuét acid chlorogenic ttr hat ca phé xanh, danh gia doc tinh
cAp va tac dung trén lipid mau cta cao chiét ca phé xanh thu hai tai tinh D&k Lak. Khao sat didu kién chiét xuét
bao gébm: Dung méi (nwéc, ethanol 50%, ethanol 70% va ethanol 96%), phwong phap chiét (chiét néng, ngam
lanh va ngam kiét), thoi gian chiét (30, 60 va 90 phut), ty 1& dung méi/dwoc liéu (10, 15 va 20). Panh gia lwa chon
didu kién chiét dwa vao khéi lwong acid chlorogenic thu dwoc trong cao chiét ca phé xanh. Boc tinh cip duoc
tién hanh theo phwong phap clia Behrens. Chuét dwoc gay téng lipid mau béng phwong phap cho &n ché do &n
nhiéu chat béo, danh gia qua cac théng s6: Nong dé triglycerid, Idi-cholesterol, va trong lwong cda chuét. Két qua
vé lya chon diéu kién chiét xuét t6i wu la: Dung méi ethanol 70%, phwong phap chiét néng, ty 1& dung méi/dwoc
liéu 1a 20/1 va thoi gian chiét 1a 60 phat. Cao chiét thu dwoc cé doc tinh cap LDso 1a 6,41 + 0,92 g cao/kg chuét.
Vé tac dung trén in vivo, cao chiét ca phé xanh lidu 150 mg/kg va 300 mg/kg cho tac dung gidm triglycerid va
gidm trong lwong & chudt nhat trdng. Khéng cé sy khac biét cé y nghia théng ké v& mirc dd giam triglycerid va
trong lwong & 2 nhém chudt udng cao lidu 150 mg/kg va 300 mg/kg. Két luan, cao chiét ca phé xanh chiét béi
dung méi ethanol 70% c6 doc tinh cép LDso la 6,41 + 0,92 g cao/kg va cho tac dung giam triglycerid & liéu 150
mg/kg va 300 mg/kg trén chudt nhét trang dwoc nudi véi ché do &n nhiéu chat béo.
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SUMMARY

The aim of study is to find the extraction conditions of acid chlorogenic from green coffee beans, evaluate oral
acute toxicity and effect on lipidemia of green coffee bean extract (GCBE) from Dak Lak provine. The extraction
conditions were evaluated including: solvents (water, ethanol 50%, ethanol 70% and ethanol 96%), method
extractions (hot extraction, maceration extraction and percolation extraction), extraction time (30, 60 and 90
minutes), ratio solvent/material (10, 15 and 20). The evaluating parameter was amounts of chlorogenic acid in
GCBE. Oral acute toxicity of GCBE was carried out by Behrens' method. Mice were induced hyperlipidemia with
course of 10 weeks hight fat diet, and mesured by triglyceride and Idl - cholesterol levels in plasma, and sub-
criteria was weight of mice. As the results, the optimal extraction conditions including: ethanol 70% solvent, hot
extraction method, 60 minutes extraction time and the ratio of solvent:material = 20:1. The GCBE showed oral
acute toxicity in mice with LDso: 6.41 = 0.92 g/kg. For in vivo effect, The GCBE with both doses 150 mg/kg and
300 mg/kg had been shown to reduce weight and triglyceride levels compared to pathological group signifiantly.
There were no statistically significant differences in parameters (weight and triglycerid levels) from two groups
received GCBE dose 150 mg/kg and 300 mg/kg. In conclusion, the 70% ethanol extracts from green coffee beans
showed oral acute toxicity in mice with LDso: 6.41 + 0.92 g/kg. In mice with course of 10 weeks hight fat diet, both
oral administration doses 150 mg/kg and 300 mg/kg had triglyceride lowering effect.
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