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TOM TAT

Ca na (Elaeocarpus hygrophilus Kurz) thugc ho Elaeocarpaceae la loai cay moc hoang nhiéu
¢ Pong bang Song Cuu Long. La va qua Ca na co nhiéu nhdm hop chdt tu nhién, trong dé
hai nhém hop chat polyphenol va flavonoid thé hién nhiéu tac dung sinh hoc tét. Muc tiéu
nghién cizu Cia dé tai nham dinh lwong polyphenol, flavonoid va khdo sat hogt tich ic ché
enzyme a-glucosidase cia c4c cao chiét tir la Ca na. Két qua nghién cizu cho thdy ham heong
polyphenol trong madu cao chiét tir dung mdi ethanol 96% (E-EH: 35,51 + 0,57 mg GA/g
diroc liéu khd) cao hon mdu cao chiét nwéc (W-EH: 28,48 + 0,62 mg GA/g dwoc liéu khd).
Cao chiét ethanol 96% ciing cho két qua ham heong flavonoid (E-EH: 22,94 + 3,97 mg QE/qg
dirgc liéu khd) cao hon so véi cao chiét meoc (W-EH: 9,33 + 2,92 mg QF/g dwoc liéu khd).
Hoat tinh stc ché a-glucosidase rdt cao vdi gid tri 1Cso lan heot 1a: Cao chiét nuwéc (W-EH:
ICs0= 0,27 pg/mL), cao chiét con (E-EH: 1Cso = 0,30 ug/mL), thdp hon rdt nhiéu lan so véi
chung duwong acabose (ICso = 122,20 + 1,65 pg/mL).

Tar khoa: a-glucosidase, Ca na, Elaeocarpus hygrophilus, flavonoid, polyphenol

Trich dan: Tri Kim Ngoc, Huynh Ngoc Trung Dung, Nguyén Ngoc Yén, Nghi Ngé Lan Vi
va Bd Vin Mai, 2020. Pinh luong polyphenol, flavonoid va khao sat hoat tinh
tc ché enzym o-glucosidase cua cao chiét 14 cay Ca na (Elaeocarpus
hygrophilus). Tap chi Nghién ctru khoa hoc va Phat trién kinh té Truong Dai hoc
Tay D6. 09: 236-248.

*Ths. Tri Kim Ngoc — Gidng vién Khoa Dwoc & Piéu dudng, Triong Pai hoc Tay Pé
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1. GIOI THIEU

Ca na (Elaeocarpus hygrophilus Kurz,
Elaeocarpaceae) la loai cdy moc hoang
nhiéu & Bong bang Séng Ciru Long. Hién
nay nguoi dan thuong dung & Ca na
trong cac bai thuc dan gian va qua Cana
nhu mot loai thuc phim (V& Vin Chi,
2018). L4 va qua Ca na c6 nhiéu nhom
hop chit ty nhién nhu: Flavonoid,
polyphenol, acid htru Co...
(Ruangchakpet et al., 2007; Kuloba et al.,
2011; Kuposak et al., 2012). Trong d6 hai
nhém hop chat polyphenol va flavonoid
thé hién nhiéu tac dung sinh hoc néi troi
nhu: Giam cac nguy co mac bénh dai thao

duong (Tresserra-Rimbau et al., 2016),
on dinh huyct ap (Hugel et al., 2016),
chong oxy hoa (Stoclet et al., 2011;

Gulcin, 2012), khang khuan (P Thi Hoa
Vién, 2007; Hoang Van Tuin va cs.,
2013). Cac nghién cuu trong va ngoai
nudéc cho thay dich chiét cua 1a va qua Ca
na c6 cac tac dung gié tri nhu: Uc ché
duoc mot s vi khuan: Bacillus cereus,
Escherichia coli, Listeria monocyto-
genes, Pseudomonas  fluorescens,
Salmonella, Staphylococcus aureus
(Nanasombat et al., 2012; Pham Ngoc
Can vacs., 2019), chéng oxy héa (Kuloba
et al., 2011; Tri Kim Ngoc va cs., 2018).
L& Ca na & Bong bang Séng Cuu Long la
ngudn nguyén lidu tiém nang nhung hién
tai trong nudc chua c6 nhiéu nghién cau
vé thanh phan héa hoc ciing nhu tac dung
sinh hoc. Muc tiéu nghién ctru cua dé tai
nham dinh luong polyphenol, flavonoid
va khao sat hoat tinh wc ché enzym
a-glucosidase cua cac cao chiét tir 14 Ca
na. Enzyme a-glucosidase tham gia vao

budc cudi clng cua qua trinh tiéu hoa.
CAc chat irc ché enzyme nay sé& lam giam
qua trinh hap thu glucose tir duong tiéu
hoa vao mau tr d6 hd tro lam giam
glucose mau.

2. PHUONG TIEN VA PHUONG
PHAP NGHIEN CUU

2.1. Chuin bi nguyén liéu

L4 cay Ca na duoc thu hai tai huyén
Vinh Thanh, thanh phé Can Tho vao
thang 9/2019. Nguyén liéu duogc dinh
danh bing cach quan sat hinh thai thuc
vat, khao sat vi hoc va so sanh vai tai liéu
phén loai thyc vat (V6 Vian Chi, 2018).

Sau khi thu hai, 14 duoc ria sach, dé
réo, say ¢ 40 - 55 °C cho dén khi xac dinh
d6 am khong qua 13,0% va tién hanh xay
thanh bot. Mau duoc luu tai B6 mén
Duoc liéu - Duoc hoc ¢d truyén, Khoa
Duoc — Piéu dudng, Trudong Pai hoc Tay
P6. Khéi lugng: 300 g 14 Ca na kho (d6
am 9,52%).

2.2. Dung mdi, hoa chit, thuéc thir

Ethanol 96%, nuéc cat (Viét Nam),
acid gallic (Sigma, USA), quercetin
(Sigma, USA), thubc thir Folin-Ciocalteu
(Sigma, USA), acarbose (USA), enzym
a-glucosidase (Sigma-Aldrich), co chat
p-nitrophenyl-a-D-glucopyranosid
(Sigma-Aldrich), methanol, acid formic,
acid acetic, FeCls, AlICls, NaNO2, HCI,
Na2COs (Trung Qudc) va mot sé hda chat
thuong dung trong phong thi nghiém.
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2.3. Piéu ché cao ethanol 96% va cao
nwoc

Bot 14 Ca na (100g) duoc chiét nong
véi dung moi ethanol 96% ¢ nhiét do 80
°C trong 120 phut, sau d6 loc thu dich
chiét. Cho dung méi méi vao binh chira
va tiép tuc qua trinh chiét cho dén khi thir
dich chiét am tinh véi thudc thir FeCls
5%. Tong luong dich chiét ethanol 96%
thu dugc 1a 4 L. C6 quay dich chiét dudi
4p suat 0,1 atm & 40°C thu dugc cao
ethanol 96% (E-EH). Tién hanh quy trinh
tuong tu Vo1 dung moi la nude thu duoc
cao nuéc (W-EH) (Nguyén Kim Phi
Phung, 2007).

2.4. Pinh lwong polyphenol trong
cac cao chiét

Ham lugng polyphenol duoc xac dinh
bang phwong phap Folin-Ciocalteu.
Trong thanh phan thuéc thir Folin-
Ciocalteu cO6 phuc hop phospho-
wolfarm-phosphomoybdat. Phurc hop nay
s& bi khir boi cac hop chat polyphenol tao
thanh san pham phan tng c6 mau xanh
dwong, hip thu cuc dai ¢ budc séng 765
nm. Ham lugng polyphenol ¢ trong mau
ti I¢ thuan véi cudng d6 mau va duoc tinh
theo acid gallic (Yadav et al., 2011).

Duing methanol pha lodng 2 mau cao
chiét (E-PG, W-PG) thanh cac dung dich
c6 nong do 1000 pg/mL va chat chuan
acid gallic thanh cac ndng d6 20, 40, 60,
80, 100, 120 pg/mL. Pha thudc thir Folin-
Ciocalteu 10% bang nurdc Cét.

Lan luot ldy 1 mL mAu can dinh lugng
hoac dung dich acid gallic chuan cho vao
6ng nghiém cung vai 2,5 mL thudc thi
Folin-Ciocalteu 10%, lic déu va dé yén 5

phat. Thém tiép 2 mL Na.COs 2%, lic
déu. Dé yén trong téi 2 gio, tién hanh do
d6 hap thu quang phd & buéc song 765
nm. Thi nghiém duoc l3p lai 3 1an, gié tri
hap thu quang pho (Abs) duoc ghi nhéan
dé tién hanh xay dung dudng chuin xéac
dinh ham lugng polyphenol toan phan
trong cac mAau cao chiét.

Ham luong polyphenol toan phan chira
trong mau cao chiét duoc do luong biang
ham lugng acid gallic duong lugng (GA)
va duoc tinh bang cong thuc:

P= v x N x H

Trong do:

P: Ham luong phenolic toan phan (mg
GA/g dugc liéu kho)

a: Gia tri x tr duong chuan vai acid
gallic (ug/mL)

V: Thé tich dich chiét (mL)

m: Khéi lwong cao chiét cé trong thé
tich ()

N: Do am cua cao chiét (%)

H: Hiéu suat chiét cao (%)

2.5. Pinh lwgng flavonoid trong cac
cao chiet

Ham luong flavonoid dugc xac dinh
bang phuong phap aluminum chlorid
colorimetric. Dya vao sy twong quan gilta
do hap thu quang phd cua quercetin
chuan tai budc séng 510 nm véi nong do
quercetin (ug/mL) tuong Ung trong cac
diéu kién xac dinh (Marinova et al.,
2005).
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Duing methanol pha lodng 2 mau cao
chiét (E-PG, W-PG) thanh céc dung dich
c6 nong do 1000 pg/mL va chat chuan
quercetin thanh cac nong do 10, 20, 40,
60, 80, 100 pg/mL. Pha cac thudc thir
NaNO2 5%, AICl3 10%, NaOH 1 M bing
nuéc cit. Cho vao binh dinh muc (di co
san 4 mL nuéc cat) 1 mL mau can dinh
lwgng hodc dung dich quercetin chuan.
Thém tiép vao binh dinh muc 0,3 mL
NaNO2 5%, lic déu, dé yén 5 phat. Cho
thém vao 0,3 mL AICls 10%, lic déu dé
yén 6 phat. Cho tiép vao 2 mL NaOH 1
M, lic déu, bd sung nuéc cat vira da 10
mL. Dé yén trong tdi 1 gid, sau d6 tién
hanh do d6 hap thu quang pho ¢ buéc
song 510 nm. Thi nghiém duoc lap lai 3
lan, gid tri hap thu quang phd (Abs) duoc
ghi nhan dé tién hanh xay dung duong
chuan xéac dinh ham lugng flavonoid toan
phan trong cAc mau cao chiét.

Ham luong flavonoid toan phan chira
trong mau cao chiét duoc do ludng bang
ham lugng quercetin duong luong (QE)
va duoc tinh bang cong thuc:

c XV

m

F=

X N x H

Trong do:

F: Ham luong flavonoid toan phan (mg
QE/qg duoc ligu kho)

c: Gia tri x t duong chuan voi
quercetin (pug/mL)

V: Thé tich dich chiét (mL)

m: Khéi luong cao chiét co trong thé
tich (g)

N: D6 am cua cao chiét (%)

H: Hiéu suat chiét cao (%)

2.6. Khao sat hoat tinh &c ché o-
glucosidase

Hoat tinh @c ché a-glucosidase duoc
thuc hién theo phuong phap dugc mo ta
bai Hua Qiang Dong (Hua Qiang Dong et
al., 2012) véi mot sb hiéu chinh, nhu sau:
Dung nudc cat pha lodng 2 mau cao chiét
(E-PG, W-PG) thanh cac dung dich co
nong d6 ban dau 1a 2000 pg/mL. Tiép tuc
pha lodng cac dung dich cao chiét thanh
day céc nong d6: 0,2;0,4;0,6:0,8;1; 2: 5
(ug/mL) twong duong voi diy nong do
phan tmng 1a 0,075; 0,15; 0,225; 0,3;
0,375; 0,75; 1,875 (ug/mL). Pha lodng
d6i ching duong acarbose trong nude cat
thanh cac nong do: 50, 100, 250, 500,
1000 (pg/mL).

Pha hdn hop gom 60 pL dung dich cac
mau thir hodc doi ching duong acarbose
va 50 uL dung dich dém phosphat 0,1 M
(pH 6,8) cd chira dung dich a-glucosidase
(0,2 U/mL) dugc u trong cac giéng cua
dia 96 ¢ nhiét d6 37 °C trong 10 phat. Sau
do, thém 50 pL dung dich p-nitrophenyl-
a-D-glucopyranosid (pNPG) duogc pha
trong dém phosphat 0,1 M (pH 6,8) vao
tirng giéng va cac giéng tiép tuc duoc
trong 20 phat. Sau d6 do do hap thu
quang phé & budc séng 405 nm bang may
doc vi dia (Biotek, USA) va so sanh véi
mau d6i ching chtra 60 puL dung dich
dém thay cho mau thur.

Hoat tinh @c ché a-glucosidase duoc
tinh todn nhu sau:

Kha ning wc ché a-glucosidase (%) =
(Achimg — Amiw) %100
AchL’mg
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Trong do:
Acning: DO hip thu quang pho cua mau
doi churng
Awiu: DO hip thu quang phé cua mau
thur hoac acarbose

Tir két qua kha ning wc ché enzym o-
glucosidase va néng d6 mau, xay dung
phuong trinh duong tuyén tinh gitra nong
d6 mau va kha nang wc ché enzym
a-glucosidase dé tinh 1Cso. Gia tri 1Cso
cang thap twong wng vai kha nang tc ché

enzym o-glucosidase cang cao va nguoc
lai. Céc s liéu két qua thar nghiém dugc
biéu thi bang tri s6 trung binh cua 3 lan
do khéc nhau.

3. KET QUA

3.1. Piéu ché cao ethanol 96% va cao
nwoc

Sau khi chiét xuat va co dich chiét, thu
duoc 2 mau cao chiét c6 do am va hiéu
suat chiet thé hién trong Bang 1.

Bang 1. D6 am cao chiét va hiéu suat chiét cao

Mau Khdi lwong (g) Do am (%)  Hiéu suat (%)
E-EH 26,30 15,43 22,24
W-EH 27,39 2,47 26,71

3.2. Ham lwgng polyphenol toan
phan

Tir @6 hap thu quang pho va nong do
chat chuan acid gallic xdy dung duoc

3]

phuong trinh tuyén tinh thé hién su tuong

quan giira ham luong chét chuan va do
hap thu quang pho trong dung dich. Keét
qua thé hién ¢ Hinh 1.
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Hinh 1. Biéu d6 tuong quan giita ham luong acid gallic va do hap thu quang phd
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T phuong trinh tuyén tinh cta chat mau thir vao y, xac dinh duge ham lugng
chuan acid gallic (y = 0,0155x — 0,125), polyphenol cod trong cac mau cao chiét.
thay gia tri do hap thu trung binh cia cac  Két qua dugc thé hién trong Bang 2.

Bang 2. Ham lugng polyphenol trong cac miu cao chiét

Ham luong polyphenol

Mau (mg GA/g dugc liéu kho)
W-EH 28,48 +0,62¢)
E-EH 35,51+0,57®

Trong cling mét cét, cac sé trung binh theo sau bai mgt hoac nhitng chiz cai giong nhau thi
kh&c biét khong co y nghia thong k& ¢ mire y nghia 5% bang phép thu: Tukey.

Két qua dinh lugng cac mau cao chiét 3.3. Ham lwong flavonoid toan phan
l4 Ca na cho thay ham luong polyphenol
ciia mau cao chiét ethanol 96% cao hon
mau cao chiét nude 1,25 lan.

Tir d6 hap thu va nong d6 chat chuan
quercetin, xay dung dugc phuong trinh
tuyén tinh thé hién sy tuong quan gitra
ham lwong chat chuan va do6 hap thu
quang pho trong dung dich. Két qua thé

hién & Hinh 2.
0,05
-:g y =0,000396530x - 0.000042922 0.039
S—cb 0.04 R2=10.9962 0.031 .
g 003 0.025  _.@"
= -~ .a
S 0,017 .-
= —{% 0.02 PN
= 001 | 0008 20
= .
] 0
I 0 20 40 60 80 100 120

Nong d6 mau (ug/ml)
Hinh 2. Biéu do twong quan giira ham luong quercetin va d¢ hap thu quang phd
T phuong trinh duong thing tuyén cua cdc mau thir vao y, xac dinh ham
tinh  cua chat chuan quercetin lugng flavonoid c6 trong cdc mau cao

(y = 0,000396530x — 0,000042922), thay ~ chiét. Két qua duoc thé hién qua Bang 3.
gia tri do hap thu quang pho trung binh
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Bang 3. Ham luong flavonoid trong cac mau cao chiét

Ham luong flavonoid

Mau (mg QE/g duoc liéu kho)
W-EH 9,33 +2,92%
E-EH 22,94 +3,97¢

Trong cling mét cét, cac sé trung binh theo sau bai mgt hoac nhitng chiz cai giong nhau thi
kh&c biét khong co y nghia thong k& ¢ mure y nghia 5% bang phép thu: Tukey.

Két qua dinh lugng cac mau cao chiét 14 3.4. Hoat tinh ic ché a-glucosidase

CQ na cho th:&y ham Iugng flavonoid cua Két qua khao sat hoat tinh uc ché -

mQ:U cao C-hrlét ethanOI 96‘% cao hon so g|ucosi(‘jase cua 2 mau cao W-EH ,,Vé' E-

Véi cao chiet nudc 2,46 1an EH & nong d6 2000 pg/mL dugc thé hién
qua Bang 4.

Bang 4. Két qua hoat tinh &rc ché a-glucosidase cua cao W-EH, E-EH va ching duong
acarbose ¢ nong do 2000 pg/mL

Mau Nong d6 (ug/mL)  Hoat tinh tic ché (%)
W-EH 2000 98,61
E-EH 2000 99,62
Acarbose 1000 66,31

Két qua & Bang 4 cho thay kha niang tc Tir két qua khao sat hoat tinh tc ché a-
ché a-glucosidase cua 2 mau cao W-EH  glucosidase cia miu cao W-EH, dung
va E-EH déu c6 hoat tinh tc ché a- duoc phuong trinh tuyén tinh giira nong
glucosidase & nong d6 2000 pg/mL cao  do cao chiét voi hoat tinh Gc ché -
hon chimg duong acarbose va déu trén  glucosidase, két qua thé hién ¢ Hinh 3.
50%, can clr vao dé tiép tuc xac dinh gia
tri 1Cso cuia CAC mau trén.
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Hinh 3. Biéu d6 twong quan giira ndng do va hoat tinh tc ché a-glucosidase cia mau cao

chiét W-EH
Tur két qua khao sat hoat tinh @c ché a-  ndng do cao chiét vai hoat tinh Gc ché
glucosidase cua mau cao E-EH, xay a-glucosidase, két qua thé hién & Hinh 4.
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Hinh 4. Biéu d6 tuong quan giita ndng d6 va hoat tinh trc ché a-glucosidase ciia mau cao
chiét E-EH
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Tir két qua khao st hoat tinh ic ché a-  tuyén tinh giira nong do cao chiét vai hoat
glucosidase cua do6i chang duong tinh Gc ché a-glucosidase, két qua thé
acarbose, xay dung dugc phuong trinh hién & Hinh 5.

100
90
80
70

’ I YRR
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40 33.155'._.,..-

30 L2 y =14.974In(x) - 21.96
' R2=0.996

Hoat tinh trc ché (%)

20 | @
10
0

0 100 200 300 400
Nong d¢ phan tng (ng/ml)
Hinh 5. Biéu d6 twong quan giira ndng d6 phan ang va hoat tinh tc ché a-glucosidase caa

d6i chimg duong acarbose

Tir cac phuong trinh duong thang tuyén  chiét voi ddi chimg duong acarbose, tinh
tinh gitra nong d6 cao chiét vai hoat tinh  dwoc gié tri 1Cso. Két qua duoc thé hién
trc ché a-glucosidase cua tirng mau cao qua Bang 5.

Bang 5. Két qua hoat tinh e ché a-glucosidase ctua cao W-EH, E-EH
va doi chimg duong acarbose

Mau Phuong trinh tuyén tinh Gia tri ICso (ug/mL)
W-EH y = 17,665In(x) + 73,392, R2 = 0,9527 0,27 +£0,01®@
E-EH y = 17,624In(x) + 71,374, R2 = 0,9618 0,30 +0,01@
Acarbose  y=14,974In(x) — 21,96, R2 = 0,996 122,20 + 1,65©

Trong cling mgt c4t, cac so trung binh theo sau bsi mgt hogc nhing chit cai giong nhau thi
kh&c biét khong co y nghia thong k& ¢ mure y nghia 5% bang phép thu: Tukey.

Két qua khao sat cho thiy mau cao chimg duong acarbose (ICso = 122,20 +
chiét nuac tir 14 Ca na theé hién kha nang 1,65 pg/mL) khoang 470 lan.
trc ché a-glucosidase manh hon so véi < i
" o : T 4, THAO LUAN
mau cao chiét ethangl 96%. Cac gia tri , o : . g
ICso ctia c&c cao chiét thap hon so véi dbi KEt qua dinh lwong cac mau cao chiét

la4 Ca na cho thay ham luong polyphenol
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ciia miu cao chiét ethanol 96% (E-EH:
35,51 + 0,57 mg GA/g duoc li¢u kho) cao
hon mau cao chiét nuéc (W-EH: 28,48 +
0,62 mg GA/g dwoc liéu khd) 1,25 lan.
Cao chiét ethanol 96% ciing cho két qua
ham luong flavonoid (E-EH: 22,94 + 3,97
mg QE/g duot liéu khd) cao hon so véi cao
chiét nuéc (W-EH: 9,33 + 2,92 mg QE/g
duoc liéu kho) 2,46 lan. Bong thoi két qua
ciing cho thdy trong 14 Ca na ham luong
polyphenol cao hon ham Iwong flavonoid
(1,55 lan d6i véi cao chiét ethanol 96% va
3,05 lan d6i véi cao chiét nude). Tuong tu,
két qua nghién ctu cua Liyanaarachchi et
al., 2018 trén dich chiét ethanol tr 14 mot
loai cay cung chi  Elaeocarpus
(Elaeocarpus serratus, Elaeocarpaceae)
ciing cho thdy ham lugng polyphenol duoc
chiét xuat cao hon va cao gap 5,35 lan so
véi ham Iuong flavonoid (Liyanaarachchi
et al., 2018). Ngoai ra, nghién cuu cua
Ruangchakpet et al., 2007 cling da co
khao sat vé ham Ilugng polyhenol,
flavonoid & cdy Ca na theo do tudi. Két
qua cho thay & cay Ca na 6 thang tudi co
ham Iugng polyhenol cao (345,8 mg acid
gallic/100 g mau tuwoi) va ham luong
flavonoid (49,0 mg catechin/100 g mau
tuoi). Kuloba et al., 2011 cé nghién ctu
vé thanh phan polyphenol, flavonoid
trong qua Ca na. Két qua cho thay trong
qua Ca na c6 tong ham luong phenolic
(bao gom acid gallic, acid p-
hydroxybenzoic, acid chlorogenic, acid
vanillic, acid caffeic, acid syringic, acid
p-cormaric, acid ferulic, acid sinapicnic)
& muc 52,94 + 13,78 mg/g, tong luong
flavonoid (bao gdom rutin, myricetin,
quercetin, apigenin) la 15,22 + 3,19 mg/g.
Diéu nay chiing té ham lwong polyphenol

va flavonoid khdéng chi cé ¢ 1a ma con co
trong cac bd phan khac cua cay Ca na
(Ruangchakpet et al., 2007; Kuloba et al.,
2011).

MAau cao chiét nuée tir 1 Ca na thé hién
kha ning wrc ché a-glucosidase (1Cs0=0,27
+ 0,01 pug/mL) manh hon so vi mau cao
chiét ethanol 96% (ICs0=0,30 + 0,01
Hg/mL). Cac gia tri 1Cso cia cac cao chiét
thap hon so v&i d6i ching duong acarbose
(ICs0 = 122,20 + 1,65 pg/mL) khoang 470
lan. Tuy nhién, trong nghién ctu cua
Rubilar et al., 2011 thuc hién khao sat hoat
tinh ¢ ché a-glucosidase trén 14 ciia mot
loai cay cung ho Elaeocarpaceae la cay
Maqui, (Aristotelia chilensis, Elaeocarpa-
ceae), két qua cho thay mau cao dugc chiét
tir dung mdi cdn 50% thé hién hoat tinh tc
ché a-glucosidase manh hon so véi mau
cao chiét tir nuéc Vai gid tri 1Cso lan luot
la 6,1 £ 0,9 mg/L va 139,1 £+ 4,7 mg/L.
Ngoai ra, nghién ctu cua Niger et al.,
2018 khao sat hoat tinh uc ché a-
glucosidase trén cac phan doan dich chiét
tr 14 cua cdy Com trau (Elaeocarpus
sylvestris L., Elaeocarpaceae), cung chi
Elaeocarpus véi Ca na cho két qua vai gia
tri 1Cso lan luot ciia cac phan doan dich
chiét nudc, butanol va ethyl acetat 1a 9
pg/mL, 7 pg/mL va 6 pg/mL (Rubilar et
al., 2011; Niger et al., 2018). Hién tai, cac
nghién ctru trong va ngoai nudc vé thanh
phan héa hoc ciing nhu hoat tinh sinh hoc
cua cay Ca na con han ché. Két qua cua
nghién ctu nay cho thay kha ning Gc ché
a-glucosidase cua cac cao chiét ethanol
96% va nudc tir 14 Ca na hon han mot sb
loai cung ho, cung chi khac ting dugc
b4o c4o va manh hon acarbose rat nhiéu
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lan. Enzyme a-glucosidase la mot
enzyme trong ruét non, tham gia vao
budc cudi cling cua qua trinh tiéu hoa. Vi
vay, c4c chat uc ché enzyme nay s& lam
giam qué trinh hap thu glucose tir dudng
tidu hoa vao mau. Cac chit uc ché a-
glucosidase da duoc st dung lam thudc
diéu tri bénh dai thao duong loai 2 nhu:
Acarbose, miglitol, voglibose. Acarbose
la thudc tan duge duoc st dung rong rai
hién nay va ciing la mot chat déi ching
duong trong cac nghién ciru vé tac dung
ic ché a-glucosidase (Pang Kim Thu va
cs., 2019).

5. KET LUAN

Nghién cru cho thay trong cao chiét 14
Ca na (Elaeocarpus hygrophilus) c6 ham
luong polyphenol va flavonoid kha cao.
Ham luong polyphenol trong mau cao
chiét tir dung méi ethanol 96% cao hon
mau cao chiét nugc. Cao chiét ethanol
96% cing cho két qua ham luong
flavonoid cao hon so véi cao chiét nudc.

Cac mau cao chiét thé hién hoat tinh tc
ché a-glucosidase cao véi ICsp cua céc
cao chiét thap hon rat nhiéu lan so V6i
chung duong acabose.

Pé nghi tiép tuc nghién ciu cac hoat
tinh sinh hoc khac nhu: Gay doc té bao
ung thu, khang viém, khang khuan.
Huéng téi diéu ché cao phan doan, san
Xuit c&c thue pham chire ning tir 14 Ca na
nhu tra thudc.
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STUDYING ON POLYPHENOL, FLAVONOID CONTENT
AND a-GLUCOSIDASE INHIBITION ACTIVITY
OF Elaeocarpus hygrophilus LEAVES

Tri Kim Ngoc”, Huynh Ngoc Trung Dung,

Nguyen Ngoc Yen, Nghi Ngo Lan Vi and Do Van Mai
Faculty of Pharmacy and Nursery, Tay Do University
("Email: tkngoc@tdu.edu.vn)

ABSTRACT

Cana (Elaeocarpus hygrophilus Kurz, Elaeocarpaceae) is a wild plant species in the Mekong
Delta. Ca na leaves and fruits contain groups of natural compounds of which polyphenols
and flavonoids exhibit outstanding biological effects. The research objectives of this study
were to quantify polyphenols, flavonoids and to investigate the a-glucosidase enzyme
inhibiting activity of Ca na leaf extracts. The results showed that the polyphenol content in
the sample extracted from 96% ethanol solvent (E-EH: 35.51 + 0.57 mg GA/g dried herb)
was higher than the water extract sample (W-EH: 28.48 + 0.62 mg GA/g dried herb). The
96% ethanol extract also showed a higher flavonoid content (E-EH: 22.94 + 3.97 mg QE/g
dried herb) than the water extract (W-EH: 9.33 = 2, 92 mg QE / g dried herb). The extracts
showed strong a-glucosidase inhibitory activity with I1Cso values of 1Csgp = 0.27 pg/mL in
water extract and 1Cso = 0.30 pg/mL in ethanol extract. The ICso of extracts was much lower
than that of acabose (ICso = 122.20 + 1.65 pg/mL).

Keywords: Ca na, Elaeocarpus hygrophilus, a-glucosidase, flavonoid, polyphenol

248



