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SU'BIEN POI CUA MQT SO THANH PH AN POLYPHENOL
O VO QUA VAI THI EU THANH HA SAU THU HO ACH

Nguyén Xuan Thu*, Nguyén Vin Thiét, Pd Thi Tuyén
Vién Cong ngh sinh kyc, Vién Han l[am KH & CN VEét Nam, *thuibt@gmail.com

TOM TAT: Hién twong nau héa sau thu &ch & vo qua vai thidu (Litchi chinensisSonn) lién
quandén sr hinh thanh melannin trongvPhin ing sinh 6ng hyp melanin & Mt chubi phan ing
véi sy tham gia @éa mjt sb enzyme, trongé polyphenol oxydase (PPO) I&trenzyme quan éng
nhit, tham gia vao pin @ng dau tién va phn ung thr hai aia chidi phan tng. Go chit caa PPO la
cac lyp chit polyphenol c6 nku trong b qua vai, nhe anthocyanin va flavonoid. Qua trinh nau
héa lam bén d6i ham rong aia melanin va cac thanh ghpolyphenols vo qua vai thidu. Két qua

thi nghém aia ching t6i cho #y, ndng d6 cia melanind vo qua vai thidu Thanh Ha sau khi thu
haach 180 gb ting dip 7,169 4n ¢ nhiét d6 phong va ang dip 5,05 in ¢ 8°C. Ham tong

polyphenol éng

© sau 180 gi ¢ nhict do phong condi 19,2% va 17,66% 8°C. Ham lrong

anthocyanin sau 180,(ggan nhr mit hoan toars nhiét d6 phong va conal 69,03%¢ 8°C. Ham
lugng flavonoid 6ng $ sau 180 gi con hi 31,78%¢ nhigt do phong va 46,92% 8°C.

Tir khda: Anthocyanin, flavonoid, melanin, polyphenol oxyeasii thiéu.

MO DAU

Vai thiéu, Litchi chinensisSonn., phan &
cha yéu trong vung khi du cin nhigt dol la cay
an qua dugc trong & Mot s6 nrge trén the gioi.
O Viét Nam, cay i thiéu dugc trong chi yéu &
viing dong bing va trung du Bc bd, nhung tp
trung nhéu nhit 1a & Thanh Ha, Chi Linh (&
Duong) va luc Ngn (Bic Giang). O Hai
Duong, cay i duogc trong ¢ tat ca cac hugn,
vé6i tdng dién tich khang 14.250 ha, trongd
huyén Thanh Ha ciim 47% dén tich \ai thiéu
ca tinh va Chi Linh (43%).Béi véi huyén
Thanh Ha, cay ai thiéu 1a cay téng chi luc,
chiém 2/3 dén tich dat canh tac, 1a ndin thu
nhap chinh @a nhéu hd néng dan. Hin nay,
qua vai thidu Thanh Hata duoc dang ky bio ho
chi dan dia ly.

Qua vii thiéu sau thu hgch € gap phai
hién twong bén nau,dé 1a sr bién d6i mau gc
tir d6 twoi l0c moi thu haach sang mau néuirx
chi trong nét thoi gian ngin, day la Kt qua cua
qua trinh nadu hoa. Nau héa l&thmua trinh
phic tap xay ra nhanh sau khi thu hch qu, 1a
mot trong cac nguyén nhan chinh lamttthoat
néng an. Qua vai bi bién nau § bi giam gia ti
kinh €, kho tiéu thh va khéng th xuat khau.
Ngoai ra, w thu hach \ai thiéu thuc hién trong
thoi gian trong dbi ngan (khaing 3 tuin), vi
vay, viéc tiéu thu nhanh Mt lugng lbn sin
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phim gip khé khin, didu naydoi hoi phai co
bién phap kim ham Bn twong nau héay qua
vai thieu sau thu hach.

Hién trong néu hod qua vai sau thu hach
la do enzyme x{c tac gay raucyéu do enzyme
polyphenol oxidase (PPO). PRIOng vai tro la
enzyme chia khoa, khmao va thatay chibi
phan &ng sinh éng hyp melanin trong & qua
vai thiu. Chinh g tao thanh melanin trongov
da lam cho qiivai bi ndu Xn sau thu hach. Vi
vay, muin kiém soaiduoc hién trgng nau hoa
qua vai thiéu sau thu hach éin kim hamduogc
phan eng sinh éng hyp melanin. Trong bai bao
nay, chang tdi trinh bayék qua nghién ¢u &
s bién d6i cia mt s6 thanh phn chinh tham
gia vao chéi phan ing sinh éng hyp melanin
trong \o qua vai thiéu Thanh Ha §m: melanin,
polyphenol éng &, anthocyanin va flavinoid.

VAT LI EU VA PHUONG PHAP NGHIEN CU'U

Vit liéu dugc ar dung trong thi nglém la
Vo qua vai thiéu thu hach ¢ thén Thiy Lam, x&
Thanh $n, huyn Thanh Ha, Ei Duong. Céac
mau Vo vai dugc tach ngay sau khi hai vad
quan bing nréc da, saudd giit ¢ nhiét do -40°C
chodén luc sr dung.

Chung t6i nghién wu sr bién d6i ham
lwong aia polyphenoldng &, anthocyanindng
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s6, flavonoid tng $ va melaninDay la cac o
chat dau tién va kt qua cua chwi phan tng

Nghién ’Giru melanin theo Ito et al. (1993)
[2] c6 MmOt 6 cai tién cho phu bp voi doi tugng

sinh Hng hyp melanin ma enzyme PPO xUc tacnghién &u. Tom fit qua trinh nghiénw nhr

Céc thi nghim duoc thec hién ¢ diéu kién nhist

do phong (28C) vao nhiét do 8°C. Ham lrong

dugc tinh kng don vi mg/gam ¥ vai tuoi

(mg/g FW).

Phirong phapdinh krong polyphenoldng s
Téach chét, dinh lzong polyphenoldng $ tir

vo qua vai thiéu theo plrong phap Wolfe et al.

(2000) [4] Wi mot s thay doi nho. Tém &t
phuong phap nh sau: nghin 10 gam ¥ qua vai
thiéu trong ni & long dén dang bt min. Chét
bang 50 ml dung ith aceton 80% trong haidg
nhiét @6 phong. loc thu Ay dich trong, &ra cin
2-3 in kaing aceton 80%ié duoc thé tich dch
chiét cwi cung la 100 ml. Pinh hrong
polyphenol éng $ bing phrong phéapdo trén
may quang ph hip thu. Cho vaodng fancol 15
ml 1an leot 0,2 ml dch chét + 1,0 ml dung gth
Folin (0,2 N) + 0,8 ml N&CO; (20%), fic déu va
dé 30 phato nhiét do phong (trong binhjt). Do
trén may quang pho buéc séng 750 nm,is
dung pyrogallon lam cit chuin.
Phuong phapdinh keong anthocyanin

Anthocyaninduoc nghién ¢u theo Wolfe et
al. (2000, 2003) [4, 5]. Ngém nhd vo qua vai
thiéu trong ni v long dén bot min. Hoa tan 100
mg ot vo qua vai trong dch chiét (KCI 25 mM,
pH 1,0: CHCO:Na 0,4M, pH 4,5 theojtle 1:3
hoic 1:8), khdy ¢ nhiét do phong trong 10
phat. Ly tam hac loc thu By dich trong,do &
buéc séng 515 nm va 700 nm. Hamohg
anthocyanin dng $ dugc tinh theo cong trc
sau:

Anthocyanin éng $ (mg/g \6 tuoi) = A *
M W * 1000/(€C).

Trong d6, A = (As1s — Azodprio — (Psis —
Az0pHa,s (A la gia ti cua quang pb hap thy &
cac hréc séng tong ung); MW la phan

lugng aia cyanidin-3-glucoside = 449,2; € 1a h

sau. Cho 100 mgdb vo qua vai thiéu vaodng
fancol 15 ml. Hoa tandt bing 5 ml dung ith
1 N NaOH/10% DMSO trong 2 gio 8C°C. Ly
tam ¢ 12000 vong/phuat/10 phud nhiet do
phong. Hut éch trong sang Bt 6ng fancol sch
khac.Po quang pb hip phi & budc séng 470
nm. So sanhdi db thi melanin chén.

Phuong phéapdinh krong flavonoid éng s

Flavonoid 6éng $ dugc xacdinh theo cac
phuong phap Dewanto (2002) va Jia (1998) v
mot sb cai tién nho [1, 3]. Tém fit phueong phap
nhu sau: ngl‘én 10 gam ¥ qua vai thiéu trong
ni to long dén dang bt min. Chét bing 50 ml
dung dch aceton 80% trong haicgty nhiét do
phong. loc thu ky dich trong, #ra ¢in 2 - 3 kn
bing aceton 80%. &sung acetorén thé tich
cudi cung 100 ml. Dung pipetmaiayl lan lrot
0,25 ml dch chét + 1,25 ml mée cit + 75 pl
sodium nitrite (NaNG 5% cho vao it éng
fancol 15 ml, ic déu vadé hon hop phan ang
trong 5 phat. Tp theo thém 0,15 ml dungah
aluminum chloride (AIG) 10%, hc déu vadé
trong 6 phat. Sawé thém 0,5 ml dungidh
NaOH 1 M fc déu, cui cung thém 0,275 ml
nudc cit. Po ¢ buéc séng 510 nm. Dung methyl
catechol lam cit chuén.

Phan tich 8 liéu

Mdi phan ung phan ticho trén déu duoc
thuc hién lap lai 3 lan. Cac Kt qua thi nghém
dugc trinh bay la trung binhoag aia 3 &n thi
nghiém [ap lai. St dung phrong phap phan tich
phuong sai ANOVA dé phan tich cac & qua
thi nghém.

KET QUA VA THAO LUAN
Sw bién déi cia polyphenol Hng &
O diéu kién nhigt dé phong
Cac hyp chit polyphenol 1a rit trong cac

s6 hap phu phan & cia cyanidin-3-glucoside = ¢y chit chinh @a enzyme PPO. Chung toi

26900; C la bdng d6 cia dung dch chét
(mg/mL).

Phiong phapdinh krong melaning vo qui vdi
thieu

nghién cu sr bién d6i nong do6 caa ham krong
polyphenol 6ng $ ¢ vo cia qui vai sau khi thu
hoach ¢ nhiét o phong. Kt qua duoc ching toi
trinh bays bang 1 va hinh 1.
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Bang 1.Sy bién ddi cua polyphenoldng $ ¢ nhiét d6 phong

Thoi Hamong Thoi  Ham lrgng 20 4 o

gian (mg/g FW) gian  (mg/gFW) R

(h) (h) 15 e

0 19,28+0,18 96 12,09+0,21 o s

12 19,14+0,12 108  10,53+0,18 10 T

24 17,89+0,09 120  9,29+0,15 ) TN
36 17,54+0,20 132  8,46%0,11 ’ S
48  16,7240,16 144 7,62+0,12 o Thérigian (h)
60  15,86+0,14 156 5,63+0,16 o T fr gz eEgNITeEg
72 14,64£0,11 168 4.8720,19  jpp 1. S bién d6i cua polyphenoldng
84  13,32+0,15 180 3,7510,21

Két qua thuduoc cho trﬁy & nhiét d6 phong
nong do cia polyphenoldng $ & vo qua vai
giam ngay sau thu heh nhrng c6 6c do giam
khac nhauw tirng thyi diém. Téc do giam cia
ham krong polyphenoléng $ trong 24 g dau
sau thu hach khongdang I, nhrng sau 24 g,
polyphenol éng $ giam nhanh bn va gim
din déu. Sau 180 @i, ham trong polyphenol
tong $ chi con khang 19,2% hamugng ban

o nhiét @6 phong

dau. Két qui nay cho thy, cac hp chit
polyphenol cé thda tham gia vao qua trinh nau
hdéad vé qua va lam cho 6ng d6 caa ching b
giam.
O diéu kién nhiet do 8°C

Két qua theo doi g bién doi ham kong
polyhenol 6ng  trong 0 qui vai ¢ dieu kien
8°C dugc the hieén ¢ bang 2 va hinh 2.

Bang 2.Su bién dbi cua polyphenoldng $ ¢ nhiét d6 8°C

Thoi Ham kong Thoi Hamblong 23 5 - _

gian () (mg/lgFW) gian () (MQIGFW) 10 aerw TR E s L L L5 s s
0 19,31+0,12 96 16,41+0,15 o 0T 7
12 19,07£0,09 108  15,89+0,14 .’
24 18,78+0,15 120 15,69+0,17 =
36 18,54+0,11 132 15,5810,13 °
48 18,10+0,15 144 15,61+0,20 : Thesi gian (h)
60 17,65+0,21 156 157140,19 °c iz e 2 s n z e == o3 2 2 3
72 17,20+0,16 168  15,790,16 Hinh 2.Sy bién déi ciia polyphenoldng $
84 16,88+0,20 180 15,90+0,17 & nhiét do 8°C

Két qua thu duoc cho thy, ¢ nhiét do 8°C, O diéu kién nhiét @6 phong

ham Lrong polyphenol dng $ giam it hon va
téc do giam cing clim hon so \6i ¢ nhiét do
phong. Kt qui cho thy ham lrong polyphenol
tong $ khong thayddi dang K trong khang 48
gio dau. Tir 48 giv dén 180 gb ham lrong
polyphenol éng giam rit it, chi giam 17,66%
S0 i bandau. Nhr vay c6 thé thiy ring nhit
d6 thap da c6 tac dng tc ché haat dong aia
PPO, lam chm qué trinh nau hoa.

Sw bién ddi ciia anthocyanine
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Mau do caa qui vai mot phin 1a do cac &
t6 anthocyanin 4o nén, nleng anthocyanin
ciing la ndt trong cac ¢ chit cia PPO. Ham
lurong aia anthocyanin trong guwai sau khi thu
hoach cé & bién ddi lién tuc, Hc do bién doi
phy thudc nhéu vao nhét d6 méi tnrong. Sr
thay doi vé ham lrong anthocyanin trongov
qua vai & diéu kién nhiét d6 phongduoc thé
hién ¢ bang 3 va hinh 3.
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Bang 3.Su bién dbi cua anthocyanim nhiét @6 phong

Thoi  Hamrong  Thoi Ham kong 10 ¢y

gian (h) (mg/g FW) gian(h) (mg/gFW) ;e 4
0 8,16+0,09 96 1,78:0,07 N
12 8,02+0,12 108 1,05 40,03 .
24 7,24+0,08 120 0,48+0,06 * g
36 6,38+0,09 132 0,21+0,04 : . o
48 5524008 144 0,1240,03 e g Mg
60 4,17+0,1 156 0,04 SERRSEIREEEIRIEER
72 3,36+0,07 168 0,01 Hinh 3.81,1’ bié!’] doi cua anthocyanin
84  251+009 180 0,01 & nhiét do phong

Két qua thu duoc cho thy, ¢ nhigt do
phong, Bng do cia anthocyaniny vo qua Vai
thiéu giam ngay sau thu heh. Trong 24 gi
dau sau thu hech, e do giam aia ham drong
anthocyanin khéngang K, nhung sau 24 g,
ham Irong anthocyanin gm rit nhanh. Sau
144 gb, ham {rong anthocyanin an nhr mat
hét hoan toan.

O diéu kién nhiet do 8°C

Két qua theo ddi s bién d6i ham Long
anthocyaniny vo qua vai khi bao quin ¢ diéu kién
8°C cho thy ham trong anthocyanin thayi
khdng dang K trong khang 48 gb dau. Tir 48
gio dén 180 gb lugng anthocyanin drgiam nke.
Sau 180 gt ham lrong anthocyanin gm 39,97%
S0 Wi bandau (king 4 va hinh 4).

Bang 4.Su bién doi cua anthocyani nhiét do 8°C

Thoi Ham lrgng  Thoi Ham krgng

gian (h) (mg/gFW) gian (h) (mg/gFW)
0 8,46+0,07 96 7,03+0,07
12 8,45+0,05 108 6,89+0,05
24 8,37+0,06 120 6,67+0,06
36 8,20+0,05 132 6,51+0,04
48 8,01+0,05 144 6,35+0,05
60 7,86+0,05 156 6,12+0,04
72 7,63+0,06 168 5,98+0,05
84 7,37+0,06 180 5,84+0,03

Qua vai bao quan ¢ nhiét do thuong trong
vong 168 gb, ham trgng anthocyanin gm tir
8,16 mg/g ¥ vai tuoi xubng 0,01 mg/g vaan
nhe mit hoan toan, trong khité bio quin &
nhiét do 8°C ham lrgng anthocyanin gm tir
8,46 xung 5,84.Piéu nay cling © nhiét do
bao quan anh hrong rit rd dén sy duy tri ham
lugng anthocyanin.

Sw bién déi cia melanin
Nhiét dé phong

Melanin 1a not loai sic t© co

mau den’ haic ‘nau’ ém, rt bén viing va
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Hinh 4.Sy bién ddi cua anthocyanin
& nhiét do 8°C

khéng tan trong wmsc. Nong do cia melaning

Vo qua vai thay d6i, sy thayddi nay »ay ra ngay
sau khi thu hach. Két qua thi nghém duoc chi

ra¢ bang 5 va hinh 5.

Két qua cho thy, ham lrong melaning 24
gio dau sau thu hach ting khéngdang K. Sau
24 gid> ham lrong melanin ing déu va At
nhanh. Sau 180 @i ham lrgng melaninda ting
gap 7,169 4n so \6i bandau. Két qua nay phu
hgp v6i nhitng quan sat tic quan éa ching toi,
mau nau @a quh vai thiéu cang rd thi ham
lrgng melanin @ng tng cao.
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Bang 5. Sy bién ddi caa melaniny nhiét d6 phong

Thoi Ham krgng Thoi Ham krgng . R T -
gian (h)  (ug/gFW) gian(h)  (Lg/gFW) ol i
0 15,69+0,92 96 90,52+1,02 ¥

12 15,71#0,88 108  98,64+0,81 ., A
24 17,87#0,91 120  107,35¢0,72
36 25,31#0,90 136  110,17+0,83 v

48 39,98+1,01 144 112,52+0,83 " #=T Thasi gian (h)
60 60,02+0,83 156 111,2640,69 | L L. o nc e s am e e
72 72,19+0,79 168 113,03+0,84 T U e Pt

Hinh 5.Sy bién d6i caa melanin

84 81,48+0,77 180  112,49:0,87 & nhiét do phong

Bang 6.Su bién ddi caa melaniny nhiét do 8°C

Thoi Ham krgng  Thoigian  Ham kong -

gian(h) (ME/GFW)  (h)  (UIGFW) o meerw .

0 14,32+0,81 96 24,15+0,78 o 5
12 14,31+0,78 108 30,98+0,82 B ¥
24 14,35+0,77 120 36,05+0,72 *° "
36 14,46+0,84 136 41224080 4z 3333 FY
48 14,61+0,90 144 47,180,79 Thésgian (0
60 14,92+0,85 156 54,79+0,82 ° Nz 823 R T 23S5R3I 538
72 16,89+0,82 168 63,21+0,79 Hinh 6.Su bién doi cua melanin
84 19,03+0,80 180 72,37+0,82 & nhiét do 8°C

O nhiét ds 8°C sau 60 g¥ ham lrgng melanin ang nhanh va

Két qua theo ddi & bién déi ham kong deu. Sau 180 @i ham liong melaninang gip
melaning vo qui vai khi bao quin & didu kign .05 BN SO i ban dau nhmng ham irong
8°C duoc trinh bay trong dng 6 va hinh 6. melanin wn thap hon so \6i bao quan ¢ nhiet
d6 thuong. biéu nay chirng © bao quan ¢ nhiét
d6 thdp c6 tie han ché sr gia ting ham drong
melanin.

~ Két qua cho thiy, ham lrong melanin thay
do6i khéngdang k trong khang 60 gir dau. Tir

Bang 7.Su bién ddi cua flavonoidd nhiét do phong

Thoi Ham krgng  Thoi Ham krong G =
gian (h) (mg/g FW) gian (h) (mg/g FW) Y
0 19,35#0,79 96 11,91#0,83 '~ Fw i
12 19,39+0,91 108 11,09+0,85 i
24 18,51+0,82 120 10,25+0,78 e .
36 18,12+0,88 132 9,34+0,81 > -
48 16,09+0,69 144 8,49+0,85 o Thai gian (h)
60 15,18+0,82 156 7,62+0,90 CHTIRRIRTRISILIZSR
72 13,74+0,79 168 6,88+0,86 Hinh 7.Sy bién di cua flavonoid
84  12,824#0,15 180 6,15+0,81 ¢ nhigt d6 phong
Sw bién ddi ciia ham hreng flavonoid ~ Flavonid ding la bt trong cac ¢ chat chi
O nhiét dé phong yéu aia PPO. Kt qua nghién &u ar bién doi
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cua flavonoid trong & qua vai thidu sau khi thu
hoach ¢ nhiét 6 phongduoc trinh bays bang 7
va hinh 7.

Két qua cho thiy, & nhiét d6 phong, ham
luong flavonoid éng $ hau nhr khéng thaydoi
trong 24 gb dau sau thu hach; sau 24 @i, ham
luong flavonoid gim din va gim déu; sau 180
gio ham lrgng flavonoid 6 ¢ vo VTTH chi con
khoang 31,78% so & ban dau. Két qua nay

Bang 8.Su bién di cua flavonoidd nhiét do 8°C

Thoi Ham kong Thoi Ham kong

gian (h) (mg/gFW) gian (h) (mg/gFW)
0 20,14+0,80 96 15,97+0,82
12 20,09+0,77 108 15,02+0,85
24 19,89+0,81 120 14,26+0,83
36 19,72+0,91 132 13,42+0,79
48 19,29+0,92 144 12,39+0,80
60 18,91+0,88 156 11,32+0,83
72 18,02+0,80 168 10,41+0,79
84 17,11+0,91 180 9,45+0,80

Két qui cho thy, ham trong flavonoid thay
d6i khédngdang K trong 48 gb dau; sau 48 gi
luong flavonoid éng $ giam din; sau 180 @i
thi ham trgng flavonoid con khing 46,92% so
v6i bandau. Biéu nay cliing © nhiét do c6 anh
huong dén ham tkong flavonoid, Bo quin &
nhiét o thép gitr dugc ham {rong flavonoid cao
hon so i bao quan & nhiét @6 thuong.

KET LUAN

Nhiét ¢6 méi tnrong céanh hrong rd dén
tbc do hinh thanh melanin, us bién ddi
polyphenol éng &, anthocyanin va flavonoid
trong W qua vai thiéu.O nhiét do thap (8°C) toc
d6 sinh tng hyp melanin va s bién doi cua
polyphenol, anthocyanin va flavonoidach hon
& nhiét @6 phong.

O nhiét @6 phong @ng nhr ¢ nhiét 46 8°C,
téc d6 sinh Hng hyp cia melanin vas bién doi

cua polyphenol, anthocyanin va flavonoid trongg.

24 gy dau tién trong d6i cham, nhrng cang ¢
sau 6c do bién dbi cang &ng.

Ham krgng polyphenoldng $ sau 180 gt
con hi 19,2% ham dong bandau ¢ nhiét d6

ching © cac flavonoidda tham gia vao cac
phan ting aia qua trinh nau héaid den lam cho
ham Lrong flavonoid gim va lam mt mau éc
bandau ¢ vo qua.
O nhi¢t do 8°C

Ké qua theo ddi g bién d6i ham
lugng flavonoid ¢ vo qui khi biao quin
¢ diéu kien 8C dugc the hign & bang 8 va
hinh 8.

20 @

= o~
—

- o ~N =T o
~ M ~ o &

Hinh 8.Sy bién déi cua fla\/onbld
& nhiét do 8°C

6 0

=]
=

phong va 17,66% hamrdng bandau ¢ 8°C.
Ham kong anthocyanin sau 180oggan nhr
mat hoan toans nhiét ¢6 phong va conal

69,03% ¢ 8°C. Ham lrong flavonoid sau 180
gio con hi 31,78%¢d nhiét 6 phong va 46,92%
& 8°C. Ham trong melanin sau 180 @iting dip
7,169 in ¢ nhiét d6 phong vaiang dip 5,05 &n
¢ 8°C.

TAI LIEU THAM KH4O

1. Dewanto V., Wu, X., Adom K. K., Liu R.
H., 2002. Thermal processing enhances the
nutritional value of tomatoes by increasing
total antioxidant activity. J. Agric. Food
Chem., 50: 3010-3014.

2. Ito S., Wakamatsu, Ozeki H., 1993.
Spectrophotometric assay of eumelanin in
tissue samples. Anal. Biochem., 215: 273-
277.

Jia Z. S., Tang M. C., Wu J. M., 1999. The
determination of flavonoid contents

inmulberry and their scavenging effects on
superoxide radicals. Food Chem., 64: 555-
559.

51



S bién @i cia mpt 6 thanh plan polyphenol

4. Wolfe K., Wu X. Z., Liu R. H., 2000. 5. Wolfe K. L., Liu R. H.,2003. Apple peels as
Antioxidant activity of apple peels. J. Agric. a value-added food ingredient. J. Agric.
Food Chem., 51: 609-614. Food Chem., 51: 1676-1683.

STUDY ON THE CHANGE OF POLYPHENOL COMPOUNDS
IN THE PERICARP OF POSTHAVEST THANH HA LITCHI FRUIT S

Nguyen Xuan Thu, Nguyen Van Thiet, Do Thi Tuyen
Institute of Biotechnology, VAST

SUMMARY

The colour change of pericarp of postharvest lifchits is related to the formation of melanninattlis
caused by enzymes involving in catalysis of melanimsynthesis pathway in the litchi pericarp, insth
respect polyphenol oxidase (PPO) enzyme is the mmsirtant one. This enzyme is involved in thetfaad
the second reactions of the melanin biosynthesistian chain. PPO substrates are polyphenol congsoun
which can be found in litchi pericarp as anthocgarand flavonoids. The results of our experimehtsved
that the concentration of melanin in lychee pepciar 180 hours after being harvested increased. b§97
times at the room temperature and by 5.05 time&Gt Total polyphenol content after 180 hours at room
temperature and af’® remains 19.2% and 17.66%, respectively. The agtion content after 180 hours
almost completely lost at room temperature and iesn69.03% at ®. Total flavonoid content after 180
hours at room temperature and € 8emains 31.78% and 46.92%, respectively.
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