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TONG QUAN VE ANH HUGNG CUA GIONG LOAI VA
PO CHIN PEN GIA TRI DINH DUGNG VA HOAT
TINH SINH HOC CUA TRAI CA CHUA BI

Hé Thj Ngan Ha'

Ca chua bi (Solanum Lycopersicum) thudc ho Ca Solanace. Trong tiéng Anh goi la Cherry
tomato. Giéng ca chua bi thudc loai cay nho, lun, cho rAt nhiéu qua va duogc tréng quanh nam &
khip moi noi trén ca nudc, trong d6 chu yéu 1a & Pa Lat. Ca chua bi rat duoc ua chudng, it siu
bénh, co strc sinh treéng manh mé. Qua ca chua bi nhé véi khdi lwong tir 10 dén 30g, thuong la
mau do, nhung cling ¢6 thé c6 cac mau khac nhu vang, xanh va ca den. Ca chua bi an séng rat
gion, ¢d vi ngot 1an vi chua, nhung it chua hon ca chua thong thuong.

Qua ca chua bi 1a ngudn doi dao cac chit dinh dudng va cac hop chit c6 hoat tinh sinh hoc.
Tuy nhién, ban chét va ndng d6 cac chat dugc tong hop ra chiu anh hudng cua rat nhidu yéu td,
dic biét 1a gidng loai va do chin. Do d6, cAn phai hiéu rd nhitng nhan t6 tac dong nay dé thu duoc

ngudn nguyeén liéu toi vu.

Tiur khoa: Giéng loai, do chin, gia tri dinh dudng, hoat tinh sinh hoc, ca chua bi.

I. MO PAU

Qua ca chua chura nudce, glucid, protid,
lipid, cac acid hitu co nhu acid citric,
malic, oxalic, nhiéu nguyén td vi luong,
cacvitamin A, B, B,, B, C, PP, E, K. Qua
con chtra glucose, fructose va mot it su-
crose. Qua ca chua chin va gan chin déu
chira cac amino acid can thiét, trir trypto-
phan. Bén canh do, mot ) nghién clru
dich t& hoc da cho thay hiéu qua cia viéc
str dung ca chua trong viéc ngan ngtra mot
s6 bénh mén tinh ning nhu ung thu va tim
mach [1,2]. C6é mot ) gia dinh cho réng
vai tro bao vé nay 1a do cac hop chat
chdng oxy hoa c6 trong ca chua da gop
phan tc ché cac quéa trinh oxy hoa bét
thuong [3]. Trong ca chua c6 chira nhiéu
loai chat chdng oxy hoa khac nhau nhu
carotenoid, acid ascorbic, cic hop chat
phenolic va a-tocopherol [4]. Tuy nhién,
thanh phén hoéa hoc va hoat tinh sinh hoc
clia ca chua thay d6i phu thudc rat nhiéu
yéu td trude va sau thu hoach nhur gidng,
diéu kién tréng trot, do chin Iuc thu hoach,

phuong phap ton tri,. .

II. ANH HUONG CUA GIONG LOAI

Choi va cs. (2014) [5] di tién hanh
phan tich mot s6 thanh phan hoa hoc ciing
nhur hoat tinh chong oxy hoa va hiéu qua
trc ché té bao ung thu cua 12 gidng ca
chua bi thuong mai dugc trong trong nha
kinh & Han Qudc. Két qua dugc thé hién
¢ Hinh 1 va Bang 1-6.

Nhimng gidng ca chua bi dugc chon co
thé dai dién cho day du mau sic va kich
¢& khac nhau cta cac gidng thuong mai,
bao g@)m tr mau xanh 14, cam, vang, dé va
ca den. S6 lidu & bang 1 cho thdy, khbi
luong qua ca chua bi dao dong tir 12,7 g
(Red Vienna) dén 27,2 g (Saeng Green
Chorok), hay n6i cach khéc 1a ting 2,1 lan
tir khdi luong thap nhat dén khdi luong
cao nhat. Do 4m thi chi dao dong nhe, tir
88,6% (Red Vienna) dén 91,2% (Sugar
Red). Xét trén can ban udt, ham lugng
protein dao dong tir 0,91 (Gold Sugar) dén
1,29 (Saeng Green Chorok) g/100g.
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Black Totori Sugar
kiss 20 gold yellow
Saeng green Saeng green Gold
bichuiball chorok minichal
Gold Vitamin Sugar
sugar cherry
Jico Sugar Red
red red vienna

Hinh 1: Hinh dnh cia 12 giong ca chua bi [5]
Bing 1: Kich thuéc, khéi liwong, ham lwong nwéc va protein ciia 12 giong ca chua

bi [5]
Ging i K0y e
Black Kiss 20 Poden 30,09+0,46 32,89 +0,69 18,61 £ 0,91 90,45+0,13 1,14+0,04
Totori Gold Vang 37,83+0,71 28,81+0,91 17,1 £1,3 88,62 +0,20 0,94+ 0,06
Sugar Yellow Vang 44,0+1,6 32,22 +0,43 24,94 + 0,50 90,41 +£0,55 1,07+0,29
Saeng Green Bichuiball Xanh 1& 40,9 + 1,7 26,80 £ 0,69 17,36 £ 0,27 90,81 £0,18 1,21 £0,04
Saeng Green Chorok  Xanhla 34,21 +0,24 37,0+ 1,9 27,22 +0,18 90,01 £0,10 1,29 £0,05
Gold Minichal Cam 31,91+0,39  32,24+0,34 18,59 + 0,08 90,19+0,04 1,01 £0,02
Gold Sugar Vang 42,15 +0,89 32,1£1,0 22,92 +£0,78 90,99 £0,30 0,91 £0,02
Vitamin bo 30,45+0,39 29,26 +0,10 14,29 £ 0,28 90,26 + 0,32 0,94 £ 0,04
Sugar Cherry bo 30,9+ 1,1 31,87 £0,89 18,7+1,3 89,73+0,22 1,01 £0,02
Jico Red bo 42,16 £0,85 2891+0,19 21,4+1,0 89,02 +0,28 1,08+0,01
Sugar Red bo 36,3+1,5 28,50 + 0,85 17,0+ 1,1 91,16 0,67 0,92 +0,02
Red Vienna bo 33,7+ 1,1 24,38 + 0,57 12,7+1,3 88,55+0,54 1,11 +£0,04

Ghi chii: S6 liéu la gid tri trung binh cia ba lan lap lai

Bang 2 thé hién ham lugng cua céc
hop chéat phenolic. Him lugng tong
(mg/100 g chit kho) dao dong tir 64,6
(Saeng Green Chorok) dén 440,4 (Sugar
Red), tirc 1a thay doi 6,8 1an. Naringenin
chalcone 1a phenolic chiém nhiéu nhat
trong cac mau ca chua bi, nhung khong
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phat hién trong gidng Saeng, va hai mau
ca chua bi Saeng c6 mau xanh 14 nay
cling c6 tong ham lugng phenolic thap
nhit. Cac miu con lai chira 30 - 70%
naringenin chalcone trong thanh phan
phenolic, véi ham lugng cao & cac mau
Sugar Yellow, Gold Sugar va Sugar Red.
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Tiép theo 1a dén 3-caffeoylquinic acid va quercetin-3-rutinoside. Chi tim thiy mot lugng
nho cafeic acid-hexose isomer, con naringenin chi & dang vét hodc khong phat hién.
Bang 2: Nong dj cdac hop chdt phenolic trong dich trich cia 12 mdu ca chua bi

(mg/100 g chit kho) [5]

Miu CHI 3-CQA Q3R NGC NG Sum
Black Kiss 20 9,6 £0,1 25,8+0,0 23,7+0,1 40,6 £0,2 vét 128,7+0,3
Totori Gold 32+0,1 71,1 +£0,2 60,0 +0,1 240,4 +0,6 vét 413,6 £0,7
Sugar Yellow 2,1+£0,0 25,3+£0,2 36,0 £0,1 257,4+0,6 KPH 366,2+0,9
Saeng Green Bichuiball 10,3 +0,0 57,6 £0,6 11,4 £0,1 KPH KPH 102,4 £0,8
Saeng Green Chorok 13,6 £0,0 16,3 +0,0 17,6 £0,1 KPH KPH 64,603
Gold Minichal 8,8+0,1 33,7+0,2 40,3 +0,1 69,9 + 0,6 Vviét 196,3 +£0,7
Gold Sugar 2,7+0,0 26,4 +0,0 28,2+0,1 218,3+04 KPH 310,5+0,4
Vitamin 50£0,1 477+0,2 42,1+1,5 131,7+0,4 vét 257,3+1,7
Sugar Cherry 6,0+0,1 26,3+0,1 40,2+0,2 59,3+0,2 Vét 163,9+0,4
Jico Red 7,5+0,1 62,2+0,2 40,7+0,2 82,0+0,1 KPH 229,0+ 0.4
Sugar Red 3,8+0,1 40,8 £0,1 52,8 +£0,2 309,7+ 1,4 KPH 440,0 £ 1,5
Red Vienna 4,9+0,1 36,3 +0,4 49,5+0,3 127,4+0,5 vét 250,3+0,8

Ghi chii: S6 liéu la gid tri trung binh ciia ba lan 1ap lai; CHI: cafeic acid-hexose isomer; 3-CQA: 3-caffeoylquinic
acid; Q3R: quercerin-3-rutinoside; NGC: naringenin chalcone; NG: naringenin; KPH: khong phat hién

Ngoai cac chit chdng oxy hoa ¢ ban
chét phenolic, ca chua bi con chira cac
loai carotenoid ciing c¢6 kha ning chng
oxy hoa, bao gdm lycopen va p-caroten.
Lycopen tao nén mau do con B-caroten
tao nén mau cam cho vo qua ca chua. Cac
loai carotenoid tich Iy trong qua ca chua
chin do sy bién ddi cua luc lap chua
chlorophyll thanh sic lap chira carotenoid
[6]. Nhitng dang d6t bién khac nhau trong
qua trinh nay c6 1& di tao ra nhimng gidng
ca chua c6 mau sic khac nhau, do thiéu

kha ning tong hop carotenoid hodc phan
huy chlorophyll [7]. Ca chua tim va den
tao ra carotenoid nhung khong pha huy
hoan toan chlorophyll, din dén tao mau
nau dam tir sy két hop ctia cac sac tb xanh
14, d6 va cam [8]. Mot vai giéng duoc
phat trién gan day c6 mau tim sang do
chtra ham luong cao anthocyanin 1a két
qua cua qua trinh lai ca chua véi cac loai
c6 chira anthocyanin, ching han nhu
Solanum chilense [9,10].

Bing 3: Ham lwong lycopen va f-caroten ciia 12 giéng ca chua bi [5]

Gibng Lycopene (mg/100g chét kho) p-caroten (mg/100g chit kho)

Black Kiss 20 54,20 +0,94 3,75+0,07
Totori Gold Vét 54+1,7

Sugar Yellow Khong phat hién 1,63 +£0,02
Saeng Green Bichuiball Khong phat hi¢n 1,25+ 0,01
Saeng Green Chorok Khong phat hién 0,96 + 0,04
Gold Minichal 41,7+ 1,0 1,94 +£ 0,01
Gold Sugar 2,82+ 0,09 7,03 £ 0,60
Vitamin 37,0+5,3 2,51 +£0,00
Sugar Cherry 644 +44 2,94 £ 0,05
Jico Red 36,40 + 0,65 2,09 +0,01
Sugar Red 76,7+ 1,2 2,53 +0,03
Red Vienna 26,06 £ 0,02 1,75+ 0,01

Ghi chii: S6 liéu la gid tri trung binh ciia hai lan gp lai
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Ham luong cac carotenoid (gom ca ly-
copen va B-caroten) (bang 3) & cac giéng
ca chua bi xanh va vang khoang 0,96 - 5,4
mg/100g chat kho, va & cac giéng cam,
dé va do den khoang 27,8 - 79,2 mg/100g
chat kho. Khi sap xép cac loai ca chua bi
theo thir tw mau sic nhu sau: xanh 14 (1),
vang (2), cam (3), do (4) va do den (5) thi
két qua cho thay sy thay doi mau sic c6
lién quan dén ham luong lycopen nhung

caroten. Céac gidng c6 mau xanh 13 va
vang khong chura lycopen hoac chi ¢ dang
vét. Khong thé du doan dugc ham lugng
B-caroten trong ca chua bi do boi vi ly-
copen c6 mau do dam da che lap sy phan
b ciia B-caroten c6 mau cam nhat hon.
Hai trong ba giéng ca chua bi vang chira
ham lugng p-caroten cao nhét, theo sau
1a giéng ca chua bi den, ca chua bi xanh
chira lugng thap nhat.

khong anh huong boi ham lugng B-

Bing 4: Khd néing chéng oxy héa (IC50) ciia bon hop chit phenolic, 2 hop chit tao
mau va dich trich tir 12 giong ca chua bi [5]

Hop chat IC50 (pg/ml) Miu ca chua bi IC50 (pg/ml)
3-Caffeoylquinic acid 7,97 £0,11 Black Kiss 20 310,9+2.9
Naringenin 9,01 +0,19 Totori Gold 3353+4.2
Naringenin chalcone 4,72 = 0,09 Sugar Yellow 379,5+£54
Quercetin-3-rutinoside 9,57+ 0,17 Saeng Green Bichuiball 94,0 +2,1
Lycopene 3,58 £0,63 Saeng Green Chorok 3234+ 1,8
B-caroten 4,18 +0,55 Gold Minichal 313,7+4,7

Gold Sugar 347 +£3
Vitamin 358,714
Sugar Cherry 353,6 +2.4
Jico Red 333,7+2,7
Sugar Red 3346 +2,5
Red Vienna 356,05+ 0,87

Ghi chii: (*) 86 liéu la gid tri trung binh ciia ba lan Idp

Két qua & bang 4 cho thay, gi trj IC
(ng/ml) dao dong tur 3,58 (hoat tinh cao
nhat) dbi voi lycopen dén 9,57 dbi voi
quercertin-3-rutinoside (hoat tinh thép
nhét), ttc thay d6i 2,7 lan. Twong ung thi
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gia tri IC cua dich trich tir 12 loai bdt ca
chua bi ciing thay doi tir 94,0 pg/ml dbi
v6i gibng Saeng Green Bichuiball dén
379,5 ug/ml d6i v6i gidng Sugar Yellow.
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Bing 5: Khd ning tec ché cdc logi té bao ciia 4 hop chit phenolic, 2 hop chit sic té
(6 nong do 100 ug/ml), va dich trich tir 12 giong ca chua bi (¢ nong do 300 ug/ml) [5]

Hop chit Su i ché ting truéng (%) MAu ca chua bi Su trc ché ting truémg (%)
A549 HepG2 HeLa A549 HepG2 HeLa
3-Caffeoylquinic acid -16,6 £3,6 6,2+2,0 43+0,59 Black Kiss 20 26,6 +£3,7 269+26 33,5+1,3
Naringenin 345+32 20,8+0,9 51,0+£4,2 Totori Gold 10,0+3,2 48,1+3,6 359+1,0
Naringenin chalcone 21+11 204+1,3 59,4+1,9  Sugar Yellow 149+1,6 351+49 303+1,1
Quercetin-3-rutinoside 32,9 +3,0 20,49+0,87 36,3+2,6 Saeng Green Bichuiball 48,8 £3,1 49,2 +4,6 492 +43
Lycopene 66,5+ 1,1 88,82+0,83 89,31 £0,38 Saeng Green Chorok 46,12 +0,12  33,8+2,7 51,2+3,1
f-caroten 7,6+23  627+0,2 19,09+0,69 Gold Minichal 16,0+ 1,1 29.5+2,0 304 +5,1
Gold Sugar 15,95+0,31 462+175 355+3,5
Vitamin 59+54 36,3+3,9 374+35
Sugar Cherry 25,1+22 43,0+7,6 31,7+23
Jico Red 11,8+3,1 31,7+1,5  233+37
Sugar Red 7,7+3,6 35,5+3,5 26,2 +2,6
Red Vienna 7,7+2,8 45,8 £4,0 28,6 £2.4

Ghi chu: S6 liéu la gid tri trung binh ciia ba lan Iap lai; A549 (té bao ung thu phoi), HepG2 (té bao ung thir gan), HeLa (té bao

ung thir ¢6 tir cung),; Cdc gid tri dm thé hién sw tang trudng cua té bdo, con cdc gid tri dirong thé hién su trc ché tang truong

Bang 5 thé hién hiéu qua tc ché cua
mdi hop chit duoc danh gia bang xét
nghiém kha ning sdng cua té bao. S6 liéu
cho thay, lycopen c6 kha ning trc ché su
tang truong t& bao hiéu qua nhat. Song
song d0, két qua ciing thé hién dich trich
clia tat ca 12 miu ca chua bi déu c6 kha
nang trc ché & mirc d6 nao d6 d6i vai cac

loai té bao ung thu ¢ ndng d6 300 pg/ml.

Trong mét nghién ctru khac, Shahzad
va cs. (2014) [11] da so sanh thanh phﬁn
dinh dudng va hoat tinh chéng oxy hoa
cua ca chua (Lycopersicum Esculentum)
va ca chua bi (Solanum Lycopersicum
var. cerasiforme).

Bing 6: So sdanh thanh phan va hoat tinh chéng oxy héa ciia ca chua va ca chua bi [11].

Chi tiéu Ca chua Ca chua bi
Thanh phan
Do am (%) 92,00 91,78
Tro (%) 0,56 0,70
Protein (%) 1,98 1,77
Lipid (%) 0,95 0,55
Chat x0 (%) 0,76 0,40
Carbohydrate (%) 3,75 4,80
Lycopen (*) 71,68 105,17
Hoat tinh chéng oxy hoa (% tic ché) (**) 44,65 44,63

Ghi chii: (*) trich ly bang acetone-ete diu héa
(**) dung dich bot ca chua trong nuoc cat
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Két qua (bang 6) cho thdy, ca chua bi
c6 ham lugng lycopen, tro va carbohy-
drate cao hon so v6i ca chua thong
thuong, nhung nguoc lai thi ham lugng
protein, lipid va chét xo thap hon.

III. ANH HUONG CUA PQ CHIN
Raffo va cs. (2002) [12] di tién hanh
gieo hat ca chua Lycopersicon esculentum
¢v. Naomi F1 bbn lan (mdi lan cach nhau
1 tuén), va qua thi dugc thu hoach vao
cing mot thoi diém & cac giai doan chin
khac nhau: xanh - vang (X-V, ~ 30% vo

cd mau vang), vang - cam (V-C, ~ 50%
vO ¢6 mau cam), cam - do (C-b, > 90%
vO ¢6 mau cam hoac do), do nhat (B-N,
toan b vo c6 mau cam hoac do), do (b,
toan bd vé c6 mau do). Ca chua bi & moi
giai doan truéng thanh déu co cung kich
c& va khdi lugng. Sau khi thu hoach, ca
chua bi duoc giit 2 ngay & diu kién nhiét
do thuong dé mo phong thoi gian tir thu
hoach dén tiéu thu. Sau d6 tién hanh xac
dinh cac thong sb vat 1y va thanh phan.
Két qua duoc thé hién & bang 7-10.

Bing 7: Gid tri do mau, ham lwong chét khé, chit khé hoa tan, dwong va acid hivu

co ¢ cdc dp chin khac nhau [12]

Théng sb D§ chin
X-V V-C C-b D-N b

Gia tri do mau

a*/b* 0,042 0,600 0,96¢ 1,414 1,76¢

L* 49,2¢ 46,34 44 8¢ 43,20 41,6
Ham luong chit kho (%) 6,742 6,94 7,02b 7,29¢ 7,38¢
Ham luong chét kho hoa tan (oBrix) 5,032 5,272 5,800 6,07¢ 6,07¢
Ham lugng dudng (g/100g)

Fructose 1,532 1,63b 1,65% 1,77¢ 1,864

Glucose 1,342 1,44 1,50b¢ 1,62¢ 1,794
Ham lugng acid hitu co (g/100g)

Acid malic 0,12° 0,10% 0,09z 0,092 0,12°

Acid citric 0,79¢ 0,80¢ 0,75° 0,692 0,672

Acid oxalic 0,032 0,032 0,042 0,042 0,05%

Ghi chii: Cdc $6 trong cing mt hang cé ciing ky tw thé hién sw khéng khdc biét & mire y nghia 5% (p >0,05)

Két qua ¢ bang 7 cho thay, gia tri
a*/b* tang dang ké tir 0,04 1én 1,76, trong
khi gia tri d§ sang giam nhe trong qua
trinh chin. Ham lugng chat kho va chat
kho hoa tan ting trong subt qua trinh
chin, tuong ung tir 6,74 1én 7,38% va tu
5,03 1&én 6,07 oBrix. Ham luong cac
monosaccharide tang 27% tur 2,87 1én
3,65 g/100g. Su tich Ity duong da gép
phan 1am ting ham lugng chat kho trong
khi chin. Ca hai loai duong glucose va
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fructose déu ting dang ké, trong khi
khong nhén thay sy c6 mit ciia dudng su-
crose. Dbi véi cac acid hitu co thi ham
luong acid citric gidm nhe tir giai doan X-
V (0,79 g/100g) dén gia doan P (0,67
g/100g), trong khi acid malic va acid ox-
alic khong thay d6i dang ké trong qua
trinh chin. Tt ca cac yéu td nay s& gop
phan tao nén tinh chit cam quan cho trai
ca chua bi.
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Bdng 8: Ham luwong carotenoid ¢ cdc d¢ chin khdac nhau (ug/100 g) [12]

Hop chit P chin

X-V V-C C-b b-N b
Lycopen 4532 22320 4510¢ 692014 10440¢
[B-caroten 339 713b 8984 841¢ 1073¢
Phytoen 492 1870 404¢ 462¢ 5754
Phytofluen 192 116° 261¢ 268 2974
(-caroten 188¢ 1140 920 02 02
y-caroten 03 02 220 34¢ 464
5,6-dihydroxy-5,6-dihydrolycopen 02 11b 17¢ 23d 39¢
Lycopen 1,2-epoxide 02 200 73¢ 854 175¢
Lycopen / B-caroten 1,3 3,1 5,0 8,2 9,7
Téng carotenoid 10842 33930 6278¢ 8655¢ 12705¢

Ghi chii: Cdc s6 trong ciing mt hang cé ciing ky tw thé hién sw khong khéc biét & mikc Y nghia 5% (p < 0,05)

Két qua & bang 8 cho thiy, ¢ giai doan
X-V, ham luong tong cac carotenoid rat
thap (1084 pg/100g) va ting hon 10 lan
trong qua trinh chin, dat 12705 pg/100g
¢ giai doan chin hoan toan. Lycopen
chiém 80% tong luong carotenoid ¢ giai
doan b (dat 10440 pg/100g), tang khoang
20 lan trong qué trinh chin. Con B-caroten
thi gia tang it hon (khoang 3 1an), chiém
31% tong lugng carotenoid & giai doan
X-V va chi 8,4% ¢& giai doan chin hoan
toan (ty I¢ lycopen / B-caroten tang tur 1,3
1én 9,7). Nhu vay su tang carotenoid chu
yéu 1a do sy tich liy lycopen va P-
caroten, ¢ giai doan chin hoan toan chiém

khoang 90% tong lugng carotenoid. Ham
luong phytoen va phytoﬂuen cling tich
lily dang ké trong sudt qua trinh chin,
chiém 6,8% tong luong carotenoid ¢ giai
doan D. Trong sb cac carotenoid c6 ham
lwong nho thi y-caroten chi nhan thiy ¢
ba giai doan sau, trong khi (-caroten thi
chiém 17% tng lugng carotenoid ¢ giai
doan dau nhung lai giam dang ké trong
sudt qua trinh chin. Cubi cting, hai hop
chat dan xuat cua lycopen 1a 5,6-dihy-
droxy-5,6-dihydrolycopen va lycopen
1,2-epoxid ciing co su tich liy tuong tu
nhu tién than cua ching nhung véi ham
lwong thap hon nhiéu.

Bang 9: Ham lwong acid ascorbic va a-tocopherol ¢ cdac djp chin khdc nhau

(mg/100g) [12]
B D§ chin
Hop chat
X-V V-C C-b b-N b
Acid ascorbic
Khur 2,9 3,7 5,8 43 5,5
Téng 13,5 11,5 11,1 11,8 11,0
a-tocopherol 0,57° 0,57° 0,482 0,59¢ 0,754

Ghi chii: Cdc s6 trong ciing mdt hang cé ciing ky tw thé hién sw khéng khéc biét & mirc Y nghia 5% (p >0,05)

Déi vai chit chong oxy hoa quan trong
khéac trong ca chua bi 1a a-tocopherol,
nhan thdy c6 ham lugng cao hon & giai
doan chin hoan toan so vdi cac giai doan

trude (tang khoang 30%). Ham luong
acid ascorbic, ¢ ca hai dang khir va tong
s6 khong c6 su thay d6i dang ké trong
sudt qué trinh chin. Cung véi cac hop
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chat phenolic, acid ascorbic dai dién cho céac chat chong oxy hoa hoa tan trong nudc va

gop phan vao hoat tinh chdng oxy hoa.

Bing 10: Hoat tinh chéong oxy héa 6 cdc d chin khdc nhau (mEq/100g) [12]

< Z A Do chin
Tiéu phan
X-V V-C C-b Db-N b
Tan trong nudc 0,270° 0,22092 0,1962 0,174 0,186
Khoéng tan trong nudc 0,0152 0,023b 0,024° 0,033¢ 0,036¢

Ghi chii: Cdc s6 trong ciing mot hang c6 ciing ky tw thé hién su khéng khac biét 6 mike y nghia 5% (p > 0,05)

Hoat tinh chéng oxy hoa cua cac tiéu
phan khong tan trong nuéc tang 2.5 lan
theo qua trinh chin. Carotenoid va a-toco-
pherol 13 nhitng chat chong oxy héa chu
yéu cua ca chua bi nhung cac carotenoid
thi chiém wu thé hon (12,7 so véi 0,75
mg/100g ¢ giai doan chin hoan toan), do
d6 hoat tinh chéng oxy hoa cua céc tiéu
phan khéng hoa tan trong nudc chi yéu la
tur carotenoid ma dac biét la lycopen.
Nguoc lai, hoat tinh chéng oxy hoa cua
cac tiéu phan tan trong nudc giam nhe
trong qua trinh chin va ¢ giai doan X-V
cao hon & cac giai doan sau, diéu nay co
thé mot phan 1a do sy thay d6i ham luong
ctia cac hop chét phenolic va acid ascor-
bic.

IV. KET LUAN

Céc gidng ca chua bi c6 su thay d6i rat
dang ké vé thanh phan. Su khac biét vé
ham luong protein c6 thé anh huong dén
gia tri dinh dudng ctia ca chua bi. Cac hop
chat phenol va carotenoid ciing dao dong
kha nhiéu, diéu nay c6 nghia la c6 su khac
biét vé loi ich dbi véi strc khoe clia céc
gidng khac nhau. Céc té bao ung thu, dic
biét 13 ung thu ¢6 tir cung va va ung thu
gan déu bi trc ché boi dich trich cua tt ca
cac mau ca chua. Do d6, hiéu qua phong
chéng va diéu tri ung thu cta ching can
duoc nghién ctru.

Bén canh d6, khi thu hoach ca chua bi
0 dd chin hoan toan thi ham luong céc
chét chéng oxy hoa cao nhét, dic biét la

40

lycopen. Tir d6 dan dén hoat tinh chéng
oxy hoa ctia cac tiéu phan khong tan trong
nudc cling dat muc cao nhét. Pic biét, su
tich lity B-caroten chu yéu 1a ¢ cac giai
doan chin sau, do d6 mot ph?ln ca chua
(100 g) cung cap khoang 8% nhu cau vi-
tamin A hang ngay duoc khuyén céo &
giai doan X-V va khoang 25% ¢ giai doan
chin hoan toan. Ham luong a-tocopherol
tang it hon, cung cap khoang 5% nhu ciu
vitamin E hang ngdy & cac giai doan dau
va khoang 7,55% & giai doan chin hoan
toan. Mat khéc, qua chin hoan toan khong
gidu cac chat chéng oxy hoa tan trong
nudc nhu qua xanh trudng thanh, hoat
tinh chdng oxy hoa cta cac tiéu phan tan
trong nudc giam theo dg chin. Ham luong
vitamin C khong thay ddi déang ké trong
qué trinh chin, cung cip khoang 24 - 28%
nhu cau vitamin C hang ngay.
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OVERVIEW ON THE EFFECTS OF VARIETIES AND RIPENESS ON NUTRI-
TIONAL VALUE AND BIOLOGICALACTIVITY OF CHERRY TOMATOES

Cherry tomato (Solanum Lycopersicum) belongs to Solanaceae family. The plants are small
and dwarf. They can produce many fruits and are grown all year round all over the country; mainly
in Da Lat. Cherry tomatoes are very preferred, having less pest and strong growth. Their fruits are
small with a weight of 10 to 30g, usually in red color, but may also have other colors such as yel-
low, blue and even black. In fresh form, they are crispy, sweet and sour, but less sour than ordinary
tomatoes.

Cherry tomatoes are a good source of nutrients and bioactive compounds. However, the nature
and concentration of synthesized compounds are influenced by many factors, especially varieties
and ripeness. Therefore, it is important to understand these factors in order to obtain the optimal
material source.

Keywords: Varieties, ripeness, nutritional value, biological activity, cherry tomatoes.
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