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MOT SO CHi SO HOA SINH-THUC PHAM CUA BA GIONG VUNG PUGC
TRONG O VUNG PAT CAT VEN BIEN CUA TINH NGHE AN

LE QUANG VUONG, HOANG VAN SON, PHAN XUAN THIEU

Ving (Sesamum indicum L.) 1a cay 148y dau
quan trong trong nong nghiép, la loai thuc
pham truyén théng cua dan toc ta. Vimg con la
ngudn cung cap protéin cé gia tri dinh dudng
cao, dac biét 1a su ¢6 mat cua hau hét cdc axit
amin khong thay th€ trong thanh phan cua
protéin, da gép phan tao nén tinh uvu viét cla
hat ving.

Tinh Nghé¢ An la dia phuong trong ving
truyén thong cta Viét Nam. San lugng vimg
hat cia Nghé An nam 2001 1a 3.619 tén, chiém
21,29% téng san luong vimng cla cd nudc.Bai
bdo nay gidi thiéu két qua nghién cttu mot s
chi s6 héa sinh-thuc phdm cuia ba giong ving
duoc trong & ving dét cdt ven bién clia Nghé
An.

I. PHUONG PHAP NGHIEN CUU

1. Vat liéu nghién ciu

3 giong viung dugc nghién ctu 1a cac giong
ving den, viing vang va vimg V6. Giong vimng
den va vimg vang 1a 2 giong ving truyén thong
cta dia phuong. Giong ving V6 cé hat mau
trang, c6 nguodn goc tir Nhat Ban dugc nhap vao
Viét Nam va gieo trong trén dia ban tr nam
1994.

Mau hat vimng dugc thu vao vu heé thu trong
nam 2003 tai 2 dia phuong la huyén Dién Chau
va huyén Nghi Loc, tinh Nghé An. Hat ving
duogc nhat sach, sdy kho, gia nho, gitt & nhiét
do 4°C 1am nguyén liéu dé phan tich.

2. Phuong phap

- Ham lugng chat béo dugc xdc dinh theo
phuong phap Soxhlet.

- Cé4c chi s6 chat béo dugc xdc dinh theo
cic phuong phdp hoa sinh thong thuong dugc
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trinh bay trong céc tai liéu cta Tran ich (1983)
va Nguyén Van Mui (2001) [3, 4].

- Phan tich axit amin bing phuong phdp sic
ky khi trén mdy phan tich axit amin tu dong
HP-Amino Quant Series II tai phong Héa sinh-
Protéin, Vién Cong nghé sinh hoc. Mau dugc
xu ly theo phuong phap thuy phan pha 16ng.

- S6 liéu dugc xtur 1y dua trén phuong phap
thong ké toan hoc.

IL. KET QUA VA THAO LUAN

1. Ham luong chat béo va cac chi s6 chat
béo cta dau ving

Ving 1a loai ciy trong 1dy ddu nén ham
luong chét béo 1a tiéu chi quan trong nhat dé
danh gia cac giong ving. Ham lugng chat béo
dugc tinh bang ty 1& % khai lugng dau so véi
khéi lugng hat.

Céc chi s6 chat béo phan danh chat lugng
clia ddu, 1a co s& dé phan loai dau va la can ct
dé dé ra cédc bién phdp bao quan diu. Doi vé6i
dau vimg, cdc chi s6 dugc quan tam nhiéu 1a
chi s6 i6t, chi s6 axit, chi s6 xa phong va chi s6
este.

Két qua nghién cttu vé ham lugng chét béo
va cac chi s6 chat béo trong dau cua 3 giong
ving duoc trinh bay & bang 1.

Bang 1 cho thdy V6 la gidng ving c6 ham
lugng chat béo cao nhdt (chi€ém 53,14% khoi
luong hat), ti€p theo 1a gidng viing vang (chi€ém
50,64%) va thap nhét la giong ving den (chi€ém
43,10%). Su khac nhau vé ham lugng chat béo
gitta 3 giong c6 y nghia thong ké (a = 0,01).
Bang 1 ciing cho thay viing V6 va viing vang la
2 giong dép tng duoc tiéu chudn vimg loai 1
clia oxtraylia vé ham luong chat béo ( > 50%)

[1].



Ham lugng chat béo va cac chi so chat béo cua dau ving

Bdng 1

(cGmdu:5)
Giong Ham luong Chi so iot Chi so axit Chi s6 xa Chi so
chat béo phong este
Vimg den 43,10+0,49 111,56+8,51 3,49+0,18 188,51+7,57 185,02
Ving V6 53,14+0,51 106,19+4,92 1,83+0,12 189,97+3,79 188,14
Ving vang 50,64+1,08 114,38+5,20 3,88+0,07 192,00+4,42 188,12

Qua bang 1, khong phat hién thdy su khac
biét ¢4 y nghia vé cdc chi s6 héa sinh cta cédc
giong ving den, ving V6 va vling vang
(a = 0,05).

Trong cédc chi s6 trén thi chi s6 axit dugc
chi § nhdt. Chi s6 axit cang thap thi chat
lugng virng cang cao, bao quan cang dé va
khong phtc tap trong qué trinh ché bién. Két
qua & bang 1 cho thay giong vitng V6 ¢6 chi
sO axit la thdp nhat (1,83), ti€p dén la giong
ving den (3,49) va cao nhit la giong ving
vang (3,88). Ving V6 ciing la giong duy nhat

trong 3 giong dugc nghién ctru dip tng duogc
tieu chudn vimg loai 1 clia Oxtraylia vé ham
lugng axit tu do c6 trong dau [1].

2. Thanh phan va ham lugng axit amin
trong hat cua cac giong vimg

Thanh phan va ham luong axit amin 1a mot
trong nhiing tiéu chi quan trong dé xac dinh gid
tri dinh dudng clia mot loai thuc phdm nao do.
Két qua nghién citu vé thanh phan va ham lugng
cdc axit amin trong hat cua ba giong ving duogc
thé hién & bang 2.

Bdng 2

Thanh phan va ham lugng cac axit amin trong hat cua cac giong virng

(Don vi tinh: g/100g hat)

TT Axit amin Virng den Ving V6 Vimng vang
1 |Axit aspartic 2,25 2,42 2,52
2 |Axit glutamic 4,80 5,07 5,20
3 | Xerin 0,97 1,15 1,06
4  |Histidin 0,09 0,10 0,05
5 |Glyxin 1,53 1,66 1,70
6 |Threonin 1,02 1,14 1,12
7 |Alanin 0,97 1,30 1,06
8 |Acginin 2,53 2,77 2,79
9 |Tyrozin 0,77 0,88 0,81
10 |Xystein + Xystin 0,79 0,66 0,84
11 |Valin 0,88 0,95 0,95
12 |Methionin 0,47 0,63 0,38
13 |Phenylalanin 0,82 0,92 0,90
14 |Izoloxin 0,78 0,97 0,93
15 |Loxin 1,33 1,52 1,52
16 |Lyzin 0,44 0,55 0,53
17 |Prolin 0,45 0,48 0,47

Toan phan 20,89 23,17 22,83
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C6 17 axit amin dugc phat hién trong thanh
phan protéin & ca 3 giong vimg. Trong d6, ham
luogng axit amin toan phan trong hat ctia ving V6
la cao nhat (23,17 g protéin/100 g hat), ti€p dén
la vimng vang (22,83 g protéin/100 g hat) va thap
nhat 1a ving den (20,89 g protéin/100 g hat).

Két qua kiém tra bang t-test cho thay su khac
biét vé ham lugng axit amin gitta vimg den véi
vung V6 va giita vung den véi ving vang 1a c6 y
nghia (o = 0,01), con gitta ving V6 va viing vang
thi khong phat hién thdy su khac biét c6 y nghia
(o =0,05).

Két qua nghién ctu vé ham luong axit amin
toan phan cua cdc giong vimg den, V6 va ving
vang trén day da dugc so sanh véi két qua

nghién ctu ciia Nguyén Thi Ty va cs., 2003 [5]
trén 6 giong ving dia phuong va nhap ngoai
khéc. Qua so sanh nhan thiy giong ving V6 va
giong vung vang c6 ham lugng axit amin toan
phan cao hon so véi cdc giong vimg do Nguyén
Thi Ty va cs. nghién ctu.

3. Gia tri dinh duong cua protéin trong hat

cua cic giong virng

Chat lugng cta protéin chu yéu dua vao ty 1é
céac axit amin khong thay th€. Theo tiéu chuin
ctia FAO [2] thi ty 1¢ cdc axit amin khong thay
thé dugc tinh bang s6 gam axit amin/100gam
protéin. K&t qua phan tich ty 1¢ cdc axit amin
trong hat ctia cac giong viing nghién ciu dugc
thé hién trong bang 3.

Bdng 3

Ty lé cac loai axit amin trong protéin caa hat cac giong ving

(Don vi tinh: %)

TT Axit amin Virng den Ving V6 Vimg vang
1 Axit aspartic 10,77 10,44 11,04
2 Axit glutamic 22,98 21,88 22,78
3 Xerin 4,64 4,96 4,64
4 Histidin 0,43 0,43 0,22
5 Glyxin 7,32 7,16 7,45
6 Threonin 4,88 4,92 491
7 Alanin 4,64 5,61 4,64
8 Acginin 12,11 11,96 12,22
9 Tyrozin 3,69 3,80 3,55
10 Xystein + Xystin 3,78 2,85 3,68
11 Valin 421 4,10 4,16
12 Methionin 2,25 2,72 1,66
13 Phenylalanin 3,93 3,97 3,94
14 Izoloxin 3,73 4,19 4,07
15 Loxin 6,37 6,56 6,66
16 Lyzin 2,11 2,37 2,32
17 Prolin 2,15 2,07 2,06

Bang 3 cho thdy, trong s6 17 loai axit amin
c6 mat trong protéin hat cua ca 3 giong ving,
thi axit glutamic chi€ém ty 1& cao nhdt & ca 3
giong (vung den: 22,98%; ving V6: 21,88%;
ving vang: 22,78%). Loai axit amin cé ty 1¢&
thdp nhat & ca 3 giong 1a histidin (vitng den:
0,43%; vung V6: 0,43%; ving vang: 0,22%).
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Tuy nhién, khong phét hién thdy su khac biét co
y nghia vé ty 1é % cdc loai axit amin trong
protéin hat gitta cac giong ving (o = 0,05).

Ca 3 giong vung den, vitng V6 va ving vang
déu ¢6 5 loai axit amin c6 ty 1€ 16n hon 6% la
axit glutamic, acginin, axit aspactic, glyxin,
loxin.



Khi xem xét ham luong cdc axit amin cé
trong protéin cuia cdc nguon thuc pham, ngudi
ta chd y nhiéu dén 7 axit amin khong thay thé
(threonin, valin, methionin, phenylalanin,
izoloxin, loxin, lyzin). Céc axit amin khong
thay thé nay déu c6 mat trong thanh phan axit
amin cua protéin hat vimg. So sdnh ty 1& cac
loai axit amin khong thay th& trong protéin
hat virng gitta cac giong vung nghién ctu véi
nhau va véi tiéu chudn ctia FAO cho thay,
trong 7 axit amin khong thay thé& thi vitng V6
c6 5 loai c6 ham luong cao hon so véi ving
den va viung vang (threonin, methionin,
phenylalanin, izoloxin, lyzin). Vimg den c6
ty 1& 2 axit amin (izoloxin, lyzin), ving V6
c6 ty 1& 3 axit amin (valin, izoloxin, lyzin) va
vilng vang cé ty lé 4 axit amin (valin,
methionin, izoloxin, lyzin) khong dip tng
duoc tiéu chudn ctia FAO.

L KET LUAN

1. Khi canh téc trén vang dat cdt ven bién
cua tinh Nghé An trong vu he thu 2003,
giong vung V6 nhap tr Nhat Ban c¢6 ham
luong chat béo cao hon va chi s6 axit tu do
thadp hon so vGi 2 giong ving dia phuong la
virng vang va viung den.

2. Ham lugng axit amin toan phan trong hat
ctia giong vung V6 la twong duong véi giong
ving vang va cao hon so v6i giong ving den.
Ham lugng axit amin toan phan trong hai giong
viung V6 va vung vang cling cao hon so v6i mot
sO giong ving dia phuong va nhap ngoai dugc
cac tac gia khac nghién cuu.

3. Ty 1¢ céc loai axit amin trong protéin hat
ctia ba giong vimg nghién ctiu la twong tu nhau.
Chiém ty 1¢ cao nhit la axit glutamic, thap nhat
la histidin. Trong thanh phan axit amin cla
protéin hat vimg, c6 mat day da 7 loai axit amin
khong thay thé theo tiéu chuén ctia FAO.
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SOME BIOCHEMICAL INDEX OF THREE SESAME CULTIVARS GROWN IN
THE COASTAL SANDY SOIL OF NGHEAN PROVINCE

LE QUANG VUONG, HOANG VAN SON, PHAN XUAN THIEU

SUMMARY

The oil contents, the oil and protein qualities of the seeds from three sesame cultivars (black, V6 and
yellow cultivars) grown in 2003 in the Nghean province were determined. The rank of the oil content value of
these three sesame cultivars was V6 (53.14%), yellow (50.64%) and black (43.10%). The free fatty acid
values were 1.83, 3.49 and 3.88 for these V6, black and yellow cultivars respectively. The total amino acid
contents (g/100g of seed) were 23.17, 22.83 and 20.89 in V6, yellow and black cultivars respectively. The
seed amino acid composition and ratio were the same in these three sesame cultivars.

Ngay nhan bai: 16-8-2004

49



