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TOM TAT

Nghién ciru dwoc thuc hién nham khdo sat ham heong polyphenol va
flavonoid, hoat tinh khdng oxy héa, cing khd nang ikc ché a-glucosidase
cua hoa, la va thdn cdy sao nhdi tim (Cosmos bipinnatus) khi su- dung hai
dung méi chiét xudt khdac nhau 1a ethanol 96% va ethanol 50%. Két qua
cho thay ethanol 50% hiéu qua hon trong viéc chiét xudt polyphenol, trong
khi ethanol 96% lai thu dwgc nhiéu  flavonoid hon. Trong do, hoa sao nhai
tim ¢é ham hegng polyphenol va flavonoid cao nht, tiép theo la 1d va than.
Céc chiét xudt tir hoa ciing thé hién hoat tinh khang oxy hoa manh nhat,
dwoc danh gia thong qua gia tri ICso trong cdc thu nghiém DPPH (tur
24,78 dén 28,62 ug/mL) va ndng liec RP (tir 0,34 dén 0,36 ug/mlL). Ngodi
ra, hoa va ld cdy sao nhdi tim con cho thdy kha nang irc ché hoat déng a-
glucosidase 16t hon so véi than, dic biét la chiét xudt tir hoa b&ng ethanol
96% (ICs0 = 28,92 ug/mL), cao hon khodng 1,6 lan so véi chiét xudt bang
ethanol 50%. Méi twong quan gista ham hrong cdc hop chat khdo sdt va
hoat tinh sinh hoc dé khang dinh vai tré quan trong ciia cdc chat nay trong
viéc tao nén hoat tinh sinh hoc cia sao nhdi tim (p < 0,01).

Tir khoa: o-glucosidase, flavonoid, khang oxy hoa, polyphenol, sao
nhai tim
ABSTRACT

This research assesses the polyphenol and flavonoid contents, antioxidant
activity, and o-glucosidase inhibitory activity of the flowers, leaves, and
stems of Cosmos bipinnatus using two different extraction solvents: 96%
ethanol and 50% ethanol. The findings reveal that 50% ethanol is more
effective at extracting polyphenols, while 96% ethanol extracts more
flavonoids. Among the plant parts, the flowers contain the highest levels
of polyphenols and flavonoids, followed by the leaves and stems. Extracts
from the flowers also demonstrated the strongest antioxidant activity, as
evaluated by ICso values in DPPH assays (from 24.78 to 28.62 ug/mL)
and reducing power assays (0.34 to 0.36 ug/mL). Additionally, the flowers
and leaves exhibited better o-glucosidase inhibitory activity compared to
the stems, with the 96% ethanol extract from the flowers showing the
strongest inhibition (ICso = 28.92 ug/mL), approximately 1.6 times higher
than the 50% ethanol extract. The correlation between the concentrations
of the investigated compounds and the observed bioactivities further
emphasizes the crucial role of these compounds in the biological activities
of Cosmos bipinnatus (p < 0.01).

Keywords: o-glucosidase, antioxidant, Cosmos bipinnatus, flavonoid,
polyphenol
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1. GIOI THIEU

Sao nhai (Cosmos spp.) 1a mot loai cdy hang nam
thudc chi Cosmos, c6 ngudn gdc tir Mexico va phan
bd rong rii trén toan cdu nho kha ning thich nghi
v6i nhiéu loai khi hau. Tai Viét Nam va cac nudc
nhu Malaysia, Thai Lan, Bangladesh, Indonesia, sao
nhai tir 1au da dugc s dung nhu mét vi thude cod
truyen dong thoi con dugc dung trong bita an va
trong dé trang tri. Loai cAy niy mang lai nhiéu loi
ich cho strc khoe nhu giai nhiét, ngan ngua lao hoa,
cai thién luu thong mau, khu mui hoi tho, ting
cudng tity xuong va diéu tri nhiém tring (Chan et
al., 2016). Trong y hoc ¢6 truyén, hoa va l4 cta ciy
sao nhai dugc dung dé diéu tri cic bénh nhu nhirc
dau, s6t timg con, vang da, lach to, dau da day va rbi
loan tiéu hoa (Pham, 2003; Ali, 2011). Bén canh do,
cay sao nhai con c6 kha nang khang oxy hoa, khang
khuan, tc ché hoat dong cua o-glucosidase va
xanthine oxydase (in vitro), cling nhu ngén chén sy
phat trién cua té bao ung thu vii (MCF-7) va ung thu
phoi (NCI H460) (Jang et al., 2008; Olajuyigbe &
Ashafa, 2014; Dang et al., 2020, 2022; Ta et al.,
2024).
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Hinh 1. Hoa (A); 14 (B), than (C) cua cay sao
nhai tim

C6 hon 25 loai sao nhai da dugc dinh danh, trong
d6 sao nhai tim (Cosmos bipinnatus) ndi bat nhiéu
mau hoa (tim, hong va trang). Cdy sao nhai tim c6
than dang, phan nhanh nhiéu, cao khoang 0,8 - 1,2
m. La moc dbi, x¢ 16ng chim kép va sau thanh cac
thuy hinh day dai, manh nhu sgi, mau xanh bong.
Trong nghién clru trude day, sao nhai tim da dugc
phat hién 13 c¢6 nhiéu hop chit ¢ loi, bao gdm
polyphenol, flavonoid, va cac chit chéng oxy hoéa,
v6i kha ning khang viém, ha m& mau, va bao vé
DNA (Jang et al., 2008; Woo et al., 2010; Saleem et
al., 2019; Kulichenko et al., 2022). Khao sat cua
Dang et al. (2020) vé ham lugng polyphenol,
flavonoid va hoat tinh khang oxy hoa cta 3 loai sao
nhai thu hdi & khu vuc Ddng bang song Ciru Long,
trong do, chi méi nghién ctru trén hoa va 14 cia Sao
nhai tim chiét bang ethanol 50%. Do d6, nghién ciru
vé ham lugng polyphenol, flavonoid va hoat tinh
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khang oxy hoéa, trc ché a-glucosidase cuia cao chiét
tir cay sao nhai tim (Cosmos bipinnatus) trong & Can
Tho duoc thyc hién nham 1am rd hon hoat tinh sinh
hoc va tan dung gia tri cia loai nay tai Viét Nam.

2. PHUONG PHAP NGHIEN CUU
2.1. Déi twong nghién ctru

Cay sao nhai tim thq hai tai Can Tho, xac dinh
dang loai dya vao dac diém hinh thai dugc mo ta cua
Pham (2003). B6 phén cua cdy sao nhai dugc dung
de nghién ctru la hoa, 14, than duoc rira sach, dé rao,
sdy kho ¢ nhiét 40°C, dén khi d6 4m duoc liéu dat
dudi 13%, (voi do am lan luot 12 9,96%, 11,17% va
10,0%) tién hanh thir nghi¢ém.

2.2. Phwong phap nghién ciru

2.2.1. Piéu ché cao

Cac mau dugc liéu duge xay nho va ngim trong
ethanol (50% va 96%) trong 30 phut, sau d6 dugc
xir 1y bang song siéu 4m trong 30 phut & nhiét do
40°C. Bé siéu am duoc sir dung c6 cong suit 100 W,
tan s6 40 KHz. Qua trinh nay duoc ldp lai cho dén
khi hoat chat dugc chiét xuat hoan toan (Nguyen,
2007). Dich chiét duoc loc va co quay ¢ 40°C dén
khi thu duoc cac cao dac (c6 do am < 20%, theo
Duogc dién Viét Nam V) (Bang 1).

Bing 1. P§ 4m va hi¢u suit chiét ciia cac cao sao
nhai tim
Do am (%) Hiéu suat (%)
Ethanol Ethanol Ethanol Ethanol
96% 50% 96% 50%
Hoa 11,12 14,98 18,97 32,56
La 8,75 11,28 14,17 27,69
Thén 8,52 7,37 8,18 16,26

2.2.2. Ham lwong polyphenol todn phan

Ham lugng polyphenol dugc xac dinh theo
phuong phdp Folin-Ciocalteu (Feduraev et al.,
2019) véi mot s6 hiéu chinh. Methanol dugc dung
dé pha loang chat chuan gallic acid (0; 50; 100; 150;
200 pg/mL) va céac cao thir nghi€ém (0,5 mg/mL).

Pau tién, 0,1 mL dung dich mau dugc thém vao
0,3 mL thudc thir Folin-Ciocalteu 0,2 M, dé yén
trong t6i 10 phit. Sau d6, 6 mL dung dich Na,COs
6,75% duoc thém vao, lac déu va dé yén trong tbi
30 phiit. DO hap thu quang phd (Abs) ciia dung dich
dugc do & bude song 765 nm, thi nghiém dugc lap
lai 3 1an. Gia tri Abs dugc ghi nhan va tién hanh vé
duong thang hiéu chuin dé xac dinh ham luong
polyphenol trong miu cao chiét. Ham luong
polyphenol ciia cao chiét dugc tinh dya trén phuong
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trinh duong chuan gallic acid c¢6 dang y = ax+b va
cong thuc:

axV

m x 103

Trong do:

P: Ham lugng polyphenol (mgGAE/g cao chiét);
A: Gia tri x tir duong chuan gallic acid (ug/mL);
V: Thé tich mau (mL);

m: Khéi lugng cao chiét (da trir 4m) c6 trong thé
tich mau (g).Ham lugng flavonoid toan phan

Ham lugng flavonoid toan phan dwoc xac dinh
bang phuong phap tao mau véi AlCl; trong moi
truong kiém (Marinova et al. ,2005) v61 mét s6 hiéu
chinh. Methanol dugc dung de pha lodng chat chuan
quercetin (25; 50; 75; 100; 125; 150 pg/mL) va cac
cao thir nghiém (1,0 mg/mL).

Trudc tién, 1 mL dung dich miu can xac dinh
duge thém vao 4 mL nude cit va 0,3 mL NaNO,
10%, lic déu va dé yén 5 phut. Tiép tuc, 0,3 mL
AICI; 10% duoc cho vao va dé yén 6 phut. Sau do,
2mL NaOH 1M va 2,4 mL nuéc cit duoc thém vao.
Sau 10 phut, do hap thu ctia dung dich sau phan ing
dugc do ¢ budce song 510 nm va thi nghiém dugc lap
lai 3 lan. Gia tri Abs dugc ghi nhan va tién hanh vé
duong thang hiéu chuin dé x4c dinh ham lugng
flavonoid trong mau cao chiét. Ham lugng flavonoid
ctia cao chiét duoc tinh dya trén phuong trinh dudng
chuan quercetin y = ax+b va cong thic:

bxV

m x 103

Trong do:
F: Ham lugng flavonoid (mgQE/g cao chiét),
b: Gia tri x tir duong chuan quercetin (ug/mL),

V: Thé tich mau (mL),

m: Khi lugng cao chiét (da trir 4m) c6 trong thé
tich mau (g).
2.2.3. Phwong phdp danh bat goc tw do DPPH

DPPH la géc tu do 6n dinh trong methanol, c6
mau tim do c6 dién tir ghép doi, khi két hop véi mot
H' ciia chat chdng oxy hoa tao thanh DPPH dang
nguyén tir c6 mau vang. Sy chuyen d6i dung dich tir
mau tim sang vang dugc dung dé xac dinh kha ning
loai gdc tu do c6 trong mau nghién ciru bang cach
do d hip thu & budc séng 517 nm (Chanda &
Dave, 2009).
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Céc cao chiét va chit déi chung ascorbic acid
duogc hoa tan voi methanol dé dat cac ndng do khao
sat. Taliy 0,5 mL dung dich mau thir & mdi nong do
thém 3 mL methanol va 0,5 mL dung dich DPPH
(0,6 mM). Sau d6, ta dé phan mg trong t6i & nhiét
d6 phong, sau 30 phut, gia tri Abs dugc ghi lai 6517
nm va thi nghiém duoc 1ap lai ba lan. Hoat tinh
khang oxy héa HTCO (%) dugc tinh theo cong thirc
(voi Ac 1a d9 hip thu dng dbi ching va A, 1a do hip
thu dng thir): DPPD (%) = [(Ac — A)/A.]x100.

Tir HTCO (%) va ndng do m?lu v6i phan mém
Excel, phuong trinh duong chuan duge vé nhu sau:
y = ax+tb gilta nong 6 mau thir va HTCO (%), thé
y = 50 dé suy ra ICso. Gia tri ICsp cang thap tuong
ung v6i HTCO cang cao va ngugc lai.

2.2.4. Phwong phdp khir ion sct (RP)

Thir nghiém ning luc khir dugc tién hanh theo
phuong phap cua Yildirim et al. (2001). Cac cao
chiét va chit d6i chimg ascorbic acid dugc hoa tan
v6i methanol dé dat cic nong do khao sat. Hon hop
phan tmg gom 1 mL dung dich thir, 2,5 mL dung
dich d¢m phosphate (pH = 6,6) va 2,5 mL dung dich
K3Fe(CN)s 1%. Hon hop phan ting dugc 1 trong 20
phit & 50°C va thém 2,5 mL CCL;COOH 10% r6i ly
tam 3.000 vong/phiit trong 10 phit. Phan dich noi
sau khi ly tdam dugc rut 2,5 mL cho vao 2,5 mL nude
va 0,5 mL FeCl; 0,1%, lic déu, i trong 10 phat. Do
hép thu quang phd ciia hdn hop phan tng tai budc
song 700 nm dugc do; thuc hién tuong ty ddi véi
ascorbic acid. Vi Ac 1a d6 hap thu dng ddi ching
va A 1a do hip thu dng thir, nang luc khir (RP) dugc
tinh theo cong thuc RP (%) = [(A: — Ac)/Ac]x100.

Puong chuan tir RP (%) va ndng d6 miu duoc
xdy dung. Tur do, gid tri ICso duge tinh dya vao
phuong trinh duong chuan y = ax + b voi y = 50.

2.2.5. Khdo sdt hoat tinh irc ché a-glucosidase

San pham p-nitrophenol (p-NP) va a-D-glucose
dugc tao ra dva trén phan tng thity phan co chat p-
nitrophenyl a-glucopyranosid (p-NPG) khi c6 mat
a-glucosidase (Dong et al., 2012). Hon hop phan
tmg gdm 60 pL dung dich mau va 50 pL dung dich
dém phosphate 0,1 M (pH 6,8), trong d6 c6 chira a-
glucosidase (0,2 U/mL) dugc U trong cac giéng cua
dia 96 giéng & nhiét do 37°C trong 10 phit. Sau do,
50 uL dung dich  p-nitrophenyl-a-D-
glucopyranoside (p-NPG) dugc thém vao va pha
trong dém phosphate 0,1 M (pH 6,8) va u thém 20
phut. Sau phan tng, cac méau thir dugc do d6 hip thu
quang bang may doc vi dia (Biotek, USA) ¢ budc
song 405 nm. Miu déi chtig acarbose dugc tién
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hanh song song véi cac mau thir. Kha nang trc ché
a-glucosidase (1%) duoc xac dinh theo cong thuc:
Ao As

(%)= x 100

Trong do:

A,: Do hip thu ciia mau doi chimg,
As: DO hép thu ctia mau khao sat,
1%: Phén trim tic ché.

Tu 1% va ndng d6 miu thir nghiém, phwong trinh
duodng chuan duge xay dung y = alnx+b va xac dinh
ICSO.
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2.3. Xirly so liéu

Dit liéu dwoc phan tich ANOVA, sir dung phan
mém théng ké SPSS phién ban 22.0. Bé danh gia su
khac biét c6 y nghia giira cac gia tri, kiém dinh
Tukey's da dugc thuc hién véi muc y nghia p<0,05.
Bén canh d6, nhdm xac dinh su khac biét co y nghia
gitra cac mau khao sat, so sanh twong quan da duoc
thuc hién b?mg hé sb tuong quan Pearson.

3. KET QUA VA THAO LUAN
3.1. Ham lugng  polyphenol va flavonoid
toan phan
i Két qua nghién ctru cho thiy su thay d6i ddng ké
v€ ham lugng chat chict dugc gilra cac bo phén cua
cay va hai loai dung méi dugce sir dung (Bang 2).

Bing 2. Két qua khio sat ham hrgng polyphenol va flavonoid toan phin

Ham lwgng polyphenol (mgGAE/g cao chiét)

Ham lwgng flavonoid (mgQE/g cao chiét)

Ethanol 96% Ethanol 50% Ethanol 96% Ethanol 50%
Hoa 921,75+13,13% 995,44+9 472 206,93+3,40% 108,93+2,494
La 718,25+33,82¢ 883,16+48,74° 179,60+7,12° 161,60+2,83°¢
Than 212,98+12 98¢ 388,42+18,06¢ 8,27+0,94f 55,80+7,75¢

*Ghi chii; trong cing mot chi tiéu, cdc s6 trung binh theo sau béi mot hodc nhitng chit cdi khdc nhau thi khdc biét c6 y

nghia thong ké (p<0,05).

Két qua nghién ciru cho thdy ham luong
polyphenol thu dugc khi chiét xuat bang ethanol
50% cao hon so véi khi st dung ethanol 96%, nguoc
lai, ham luong flavonoid lai tang lén dang ké trong
céc cao chiét tir ethanol 96%. Diéu nay phu hop véi
cac nghién ciru truéc d6 cua Mohsen and Ammar
(2009) cing nhu Anwar et al. (2013), khang dinh
rang cac dung moi chlet Xuét c6 tac dong dang ké
dén hiéu qua chiét xut cac chat chdng oxy hoa, va
dung mdi c6 d6 phan cuc cao hon thudng chiét xuét
dugc nhiéu hop chat phenolic hon.

Dang luu ¥, cao duoc chiét tir hoa cho ham luong
hoat chét cao nhat, tiép theo 14 14 va thip nhét 1a than
cay (v6i p<0,05). Su phan bd cic nhom hoat chat
trong thuc vét, dac biét 1a polyphenol va flavonoid,

Bang 3. Kha niang khang oxy hoa cta cic cao

phu thugc vao nhiéu yéu t6 sinh hoc va méi trudong
trong qua trinh sinh trudng cla cdy (Zhang et al.,
2018). Hon nira, cac giéng cdy trong khac nhau ciing
tich liy cdc nhom hoat chat & cac bo phén khac
nhau. Diéu nay bi chi phdi boi yéu to tinh di truyén,
diéu kién phat trién va moi truong song cua cay nhu
khi hau, thanh phan dat, thoi tiét va ché o bon phan,

(Vallejo et al, 2003; Gao et al., 2011;
Kalinowska et al., 2014).

3.2. Hoat tinh khang oxy héa

Kha ning khang oxy hoa ciia cac cao chiét tir
hoa, 14 va thén cay sao nhai tim duoc danh gia qua
2 phuong phap 1a uc ché gbc ty do DPPH va RP.
Diéu nay dugc thé hién thong qua gia tri ICso twong
ung va duoc trinh bay ¢ Bang 3.

ICso, pppu (ng/mL)

ICso,rp (ng/mL)

Ethanol 96% Ethanol 50% Ethanol 96% Ethanol 50%
Hoa 28,62+0,42° 24,7840,16° 0,34+0,08? 0,36+0,132
La 32,73+0,574 31,85+0,244 0,5140,24% 0,46+0,20%
Than 220,23+0,89° 151,98+1,4°¢ 1,05+0,15°¢ 0,95+0,12°
Ascorbic acid 3,21+0,022 0,06+0,0022

*Ghi chii: trong ciing mét chi tiéu, cac sé trung binh theo sau boi mot hodc nhitng chit cdi khéc nhau thi khac biét ¢6 y

nghia thong ké (p<0,05)

Nhin chung, cac cao chiét ethanol 50% thé hién
hoat tinh manh hon cac cao chict ethanol 96% va cac
cao chiét tir hoa ciing thé hién n6i bat hon 14 va than.

Cu thé, gia tri ICso, pppu cf}a cao ethanol 26% tr hoa
la 28,62+0,42 pg/mL, thap hon dang ké so vdi 1a
(32,73+£0,57 pg/mL) va than (220,23+0,89 pg/mL).
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Ddi v6i cao ethanol 50%, gia tri nay con thap hon,
cho thay hoa c6 kha ning khang oxy héa t6t hon
(24,78+0,16 pg/mL) so véi 14 (31,85+0,24 pug/mL)
va than (151,98+1,41 ug/mL). Tuwong tu, gia tri ICso,
rp clia cao ethanol tir hoa va 1a déu thap hon so véi
than. Ddi véi ethanol 96%, gia tri ICso, rpctia hoa la
0,34+0,08 pg/mL, 14 1a 0,5140,24 ng/mL, va than la
1,0540,15 pg/mL. Khi st dung ethanol 50%, gia tri
nay cua hoa, 13, va than lan luot 14 0,36+0,13 pg/mL;
0,46+0,20 pg/mL va 0,95+0,12 pg/mL. Piéu nay
cho thay rang ethanol 50% c6 hiéu qua hon trong
viéc chiét xuat cac hop chat khang oxy hoa.

Két qua nay ciing twong tu voi nghién ciru cia
Jang et al. (2008) vé hoat tinh khang oxy hoa cua
hoa sao nhai tim véi két luan hoa sao nhai tim c6
hoat tinh khang oxy héa manh mé& véi kha nang trc
ché DPPH cao. Nghién ctru cia Woo et al. (2010)
cling chi ra rz"mg cac loai hoa thudc ho Compositae,
bao gébm C. Bipinnatus, ¢6 chita nhiéu hop chit
polyphenol va flavonoid, gop phan vao kha ning
khang oxy hoa cao ctua chung.

Trong nghién ctru ciia Dang et al. (2020), ba loai
sao nhai thuc chi Cosmos duoc khao sat, thu hai &
khu vuc dong bing song Cuu Long, gém: C.
caudatus (hoa hong), C. sulphureus (hoa vang hodc
cam) va C. bipinnatus (nhiéu mau hoa). Két qua cho
thiy, cac cao ethanol 50% tir hoa ciia céc lodi ndy c6
hoat tinh khang oxy hoéa cao hon so 14, trir loai C.
bipinnatus (sao nhai tim). Tuy nhién, 14 lai c6 kha
nang khang oxy hoa vuot trdi hon so vdi hoa, véi
gia tri ICso twong ung 43,80+0,08 pg/mlL va
46,43+£0,31 pg/mL. So sanh vo6i nghién ctu cua
Dang et al. (2020), két qua thyc nghiém trén sao nhai
tim thu hai tai Can Tho cho thdy tiém ning khing
oxy hoéa noi bat hon hon.

3.3. Hoat tinh rc ché a-glucosidase

Sau qua trinh khdo sat hoat tinh tc ché a-
glucosidase cua hoa, 14 than cay sao nhai tim va
acarbose, cac gia tri ICso (ng/mL) duogc trinh bay &
Béng 4.

C6 thé thdy céc cao chiét tir hoa va 14 c6 kha
nang uc ché a-glucosidase manh hon so vdi than
cay. Cu thé, ¢ cac cao chiét véi ethanol 96%, ICso
cua hoa 1a 28,92+4,47 ng/mL, cua la 1a 30,84+2,00
pg/mL, va cia than 1a 334,10+14,81 pg/mL. Diéu
nay cho thay céac chiét xuét tir hoa va 14 c6 hoat tinh
trc ché manh hon nhiéu so véi than. Tuong tu, & cac
cao chiét ethanol 50%, ICs ctia hoa va 14 van thap
hon so véi than cay, nhung gia tri nay co tang 1én so
véi cac cao chiét ethanol 96%, cu thé, ICso cua hoa
1a 47,11+£0,01 pg/mL, cia 14 1a 51,15+3,47 pg/mL,
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va clia than 1a 214,35+14,37 pg/mL. Piéu nay cho
thdy dung moi ethanol 96% hi¢u qua hon trong viéc
chiét xuat cac hop chat c6 hoat tinh trc ché a-
glucosidase so v6i ethanol 50%. Dic biét, chiét xuat
tir hoa véi ethanol 96% c6 gia tri ICso thdp nhit
(28,92+4,47 pg/mL), cho thiay kha ning tc ché
manh nhit. Nguoc lai, chiét xuat tir than cady voi
ethanol 96% co gié tri ICso cao nhat (334,10+14,81
pg/mL), cho thiy kha ning tic ché yéu nhat. So sanh
voi acarbose (ICso = 56,70+1,56 ug/mL) c6 thé thay
rang chi cocac cao chiét xudt tir hoa va 14 véi ethanol
96% c6 kha nang trc ché manh hon.

Bing 4. Kha ning e ché a-glucosidase

ICso, a-glucosidase (1g/mL)
Ethanol 96% Ethanol 50%
Hoa 28,92+4,47° 47,1140,01%
La 30,84+2,00% 51,1543,47%
Than  334,10+14,819  214,35:1437°
Acarbose 56,70+1,56°

*Ghi chii: cdc s6 trung binh theo sau boi mét hodc nhitng
chit cai khac nhau thi khac biét co y nghia thong ké
(p<0,05).

Két qua nghién ciru cia Dang et al. (2022) da
cho thay chiét xuét ethanol 50% tir hoa va 14 cua hai
loai sao nhéi C. caudatus va C. sulphureus, dac biét
1a tir 14, c6 hoat tinh trc ché a-glucosidase cao, voi
ICsp lan lugt 1a 7,50 va 48,58 pg/mL. Khi ta so sanh
hiéu qua véi chiét xuat tir hoa va 14 Sao nhdi tim (C.
bipinnatus) trong thir nghiém nay, du su dung
ethanol 50% hay ethanol 96%, déu cho th?iy hoat
dong trc ché cuia a-glucosidase manh hon, ngoai trir
chiét xuat tir 14 C. caudatus. Bén canh do, Jang et al.
(2008) ciing d khang dinh chiét xuat tir hoa sao nhai
tim c6 kha ning chong oxy héa va bao vé gen.
Nhing két qua ne‘ly goiy rang hoa va 14 sao nhdi tim
(C. bipinnatus) c6 tiém ning lam ‘nguyén liéu cho
cac san pham chirc nang, duogc pham, hd trg phong
ngira va diéu tri bénh di thdo duong.

3.4. Twong quan
polyphenol,
sinh hgc

gita ham lwong
flavonoid va hoat tinh

Phan tich tuwong quan gitta ham luong
polyphenol, flavonoid hoat tinh khang oxy hoa thé
hién boi gia tri ICsp v6i 2 phuong phap (DPPH, RP)
va hoat tinh trc ché o- -glucosidase cua cac cao chiét
trong nghién ctru cho thdy c6 mdi quan hé chit ché
giiita cac bién s6 & mic y nghia 0,01 (Bang 5). Pong
thoi, ket qué phan tich ciing cho thiy c6 mdi twong
quan rit manh giita ham luwong polyphenol va
flavonoid (r = 0,789), nghia 1a khi ham luong
polyphenol tdng, ham lugng flavonoid ciing tang.
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Bén canh d6, cac gia tri ICso cia DPPH, RP va o-
glucosidase déu c6 mbi twong quan nghich manh véi
ham lugng polyphenol va flavonoid. Diéu nay
ching minh rang ham luong polyphenol va
flavonoid c6 trong cac cao chiét tac dong truc tiép
dén kha nang khang oxy hoa ciing nhu kha nang trc
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ché a-glucosidase trong nghién ciru nay. Ngoai ra,
c6 thé thay gitra cac gia tri ICso cia DPPH, RP va o-
glucosidase ciing c6 sy tuong quan thudn va rat
manh, thé hién rang kha nang khang oxy héa cta cac
cao chiét cang cao thi kha ning wrc ché a-glucosidase
cang cao.

Bang 5. Twong quan giira polyphenol, flavonoid va ICso ciia cac cao chiét

Pearson correlation

Polyphenol Flavonoid 1Cso, prPH 1Cso, rP 1Cs0, a-glucosidase
Polyphenol 1 0,806** -0,959%* -0,868** -0,935%*
Flavonoid 1 -0,897** -0,742%* -0,919%*
ICso, prPH 1 0,866** 0,970**
ICso, rP 1 0,772**
ICSO, a-glucosidase 1

Ghi chu: ** twong quan co y nghia ¢ mirc 0,01.

Su tuong quan chat ché gilra polyphenol,
flavonoid va kha ning khing oxy hoéa, wc ché a-
glucosidase da dugc chiing minh qua cac nghién ctru
truc. Manach et al. (2004) di chi ra ring
polyphenol va flavonoid c6 hoat tinh khdng oxy hoa
manh mé, gitip bao vé té bao khoi ton thuong do gbc
tu do. Vé kha ning tic ché a-glucosidase, Tadera et
al. (2006) ciing cho rang nhiéu loai polyphenol c6
kha ning tc ché a-glucosidase, dong vai tro0 quan
trong trong kiém soat duong huyet hay Nabavi et
al. (2012) da cung cd thém bang ching ring
flavonoid c6 thé trc ché a-glucosidase hiéu qua, gop
phan vao hd trg qua trinh diéu tri bénh dai thao
duong. Trudc d6, Gonzalez-Molina et al. (2010)
cling da chi ra mdi twong quan giira kha ning khéng
oxy héa va kha ning wrc ché a-glucosidase nho vao
co ché bao vé té bao va giam stress oxy hoa.

4. KET LUAN

Két qua khao sat da chi ra réng ham lugng chét
chiét tir cdy sao nhai tim thay doi tuy theo nong do
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