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TOM TAT

Tia to (Perilla frutescens L.) 1 loai rau thom dwoc trong phd bién & Viét Nam. Tia t6 c6 nhiéu cong dung tét
ddi voi stre khde con ngudi do chiva tinh dau va nhiéu hop chét sinh hoc. Chang cé tac dung chong oxy hoéa
cao va c6 kha nang khang khuan tw nhién. Muc tiéu cta nghién ctru nay la danh gla s anh hwéng cta ché do
sdy dén ham lwong cta cac hop chét sinh hoc trong 14 tia t6. L4 tia t6 duwgc sdy & cac mire nhiét d6 50, 60, 70,
80 va 90°C cuing v&i mau dbi chirng la mau la dwoc phoi ndng dén do dm dat < 10%, sau do la khd dwoc nghién
min. Bot I tia t6 duwoc trich ly bang nwéc hogc ethanol 60°, thu dich va tién hanh phan tich cac chi tiéu vé ham
lwong polyphenol téng (TPP), tannin, cac hop chat mau nhu: anthocyanln chlorophyll va carotenoids cling voi
hoat tinh chéng oxy héa. Két qua nghién ctwu khi sdy 14 tia t6 & nhiét d6 50 - 90°C, ham luwgng polyphenol téng
dao déng trong khoang 9,44 - 16,42 (mgGAE/g DM), tannin dao déng trong khoang 5,38 - 8,74 (mgTAE/g DM),
anthocyanin dao déng trong khoang 56,49 - 276,89 (ugCE/g DM), chlorophyll a va b 1an lwot dao déng trong
khoang 940,10 - 1509,60 va 349,66 - 791,74 (ug/g DM), carotenoids dao dong trong khoang 84,47 - 104,97 (ug/g
DM), phan tram Gc ché H.0. dao déng trong khoang 13,33 - 15,81%. Trong d6, |4 tia t6 dwgc sdy & nhiét do
50°C c6 chét lwong tét nhat véi ham lwgng polyphenol tdng sb 1a 16,42 (mgGAE/g DM), tannin 1a 8,74 (mgTAE/g
DM), anthocyanin la 276,89 (ugCE/g DM), chlorophyll a va b Ién lwot la 1509,60 va 791,74 (ug/g DM),
carotenoids 1a 104,97 (ug/g DM), phan trdm ¢ ché H20: 1a 14,61%.
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SUMMARY

Tia to (Perilla frutescens L.) is a common herb in Viet Nam. Perilla has many good uses for human health
because of its essential oil and many bio-compounds. The objective of this study is to determine the effect of the
drying temperature on the content of the bio-compounds in perilla leaves. Perilla leaves were dried to the
moisture content of < 10% at the temperatures of 50, 60, 70, 80, 90°C, and a control sample of sun exposure,
then the leaves were finely ground to powder. The Perilla leaves powder was extracted with water, collected and
analyzed the total polyphenol, tannins, color compounds such as anthocyanin, carotenoid, chlorophyll and
antioxidant activity. When perilla leaves were dried at the temperature of 50 - 90°C, the total polyphenol content
ranged 9.44 - 16.42 (mgGAE/g DM), tannin ranged 5.38 - 8.74 (mgTAE/g DM), anthocyanin ranged
56.49 - 276.89 (ugCE/g DM), chlorophyll a and b ranged 940.10 - 1509.60 and 349.66 - 791.74 (ug/g DM)
respectively. The percent of inhibitors ranged 13.33 - 15.81%. The perilla leaves samples were dried at the
temperature of 50°C earned the best quality with a total polyphenol content of 16.42 (mgGAE/g DM), anthocyanin
of 276.89 (ugCE/g DM), chlorophyll a and b are 1509.60 and 791.74 (ug/g DM), respectively. The content of
carotenoids is 104.97 (ug/g DM), and H202 inhibition percentage is 14.61%.
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