Anh hudng ctia bé sung chiét xuat mot sé thao duagc
ho hanh (Alliaceae) |én men probiotic vao nudc uéng
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Tom tit:

Nghién ctru nay dugc thuc hién nhdm danh gid dnh hudng ctia viéc bd sung chiét xuat ca kiéu (Allium chinense)
hodc/va ct hanh tam (Allium schoenoprasum) 1én men probiotic (Lactobacillus plantarum 1582 va Bacillus subtilis
BSn5) vao nudc udng hang ngay dén cac dic tinh Iy héa, cdm quan va do 6n dinh oxy hoa cua thit duii cta
ga. Tong s6 120 ga thit Rilai duge phan b6 ngau nhién vao 4 nghiém thitc v6i 5 14n lai, gdm: DC (d6i ching);
KLM (b6 sung 0,3% chiét xuat ca kiéu lén men); HTLM (bd sung 0,3% chiét xuat ct hanh tdm 1én men); va
KHLM (b6 sung 0,3% chiét xuat hanh tdm va kiéu 1én men). O tudn tudi thi 10, céc chi tiéu Iy hoa, cdm quan,
thanh phan dinh dudng va d6 6n dinh oxy héa ctia cdc mau thit dui duoc phan tich. Két qua cho thay céc
NT b6 sung KLM va HTLM cai thién dang ké kha ning gitt nuéc va giam do ri dich so v6i nhém déi ching
(P <0,05). Banh gia cam quan cho thdy su cai thién vé mui, 40 mém va mau sic, dic biét & nhém HTLM. Do
on dinh oxy héa dugc cai thién rd rét thong qua gia tri TBARS giam va tang ham lugng phenolic téng s va
hoat tinh DPPH, trong khi ABTS®+ khong thay doi. Nhin chung, chiét xuat ctt hanh tdm lén men 1a phu gia
thdo duoc tiém ndng trong viéc nang cao chat lugng va én dinh oxy héa cta thit trong bsi canh gidm st dung
khéng sinh trong chan nudi ga.

Tu khéa: cu hanh tam, cu kiéu, probiotic, ¢ on dinh oxy hoa, chit lugng thit ga
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Effects of supplementing probiotic-fermented Alliaceae
herbal extracts on the physicochemical properties,
sensory characteristics, and oxidative stability

of chicken meat.

Phan Vu Hai*", Hoang Chung®, Ngo Huu Lai¢, Dang Ngoc Son¢, Nguyen Van Lam¢

Abstract:

This study evaluated the effects of supplementing daily drinking water with probiotic-fermented extracts
of Allium chinense (bulb) and/or Allium schoenoprasum (bulb), fermented using Lactobacillus plantarum 1582
and Bacillus subtilis BSn5, on the physicochemical characteristics, sensory attributes, and oxidative stability
of broiler thigh meat. A total of 120 Rilai broiler chickens were randomly assigned to four treatments with
five replicates: control (CON), 0.3% fermented A. chinense extract (KLM), 0.3% fermented A. schoenoprasum
extract (HTLM), and 0.3% combined fermented extracts (KHLM). At 10 weeks of age, thigh meat samples
were collected and analyzed for physicochemical properties, sensory quality, proximate composition, and
oxidative stability. The results showed that KLM and HTLM significantly improved water-holding capacity
and reduced drip loss compared with the control (P < 0.05). Sensory evaluation indicated improved aroma,
tenderness, and colour, with the most pronounced effects observed in HTLM. Oxidative stability was
markedly enhanced, as evidenced by reduced TBARS values and increased total phenolic content and DPPH
radical-scavenging activity, whereas ABTSe+ activity remained unchanged. Overall, probiotic-fermented
A. schoenoprasum extract was particularly effective in improving meat quality and enhancing oxidative
stability during storage.
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Dit van dé

Chaét luong thit gia cam khong chi duoc xac dinh bdi cac déc tinh vat ly va héa hoc ma
con theo so thich ctia nguoi tiéu dung. Khi tiéu thy thit tang lén, xu huéng quan tam ctia
nguoi tiéu dung dén thyc phdm lanh manh dang ting trén toan thé gisi, cing v6i nhu cau
vé sdn pham chat lugng cao v6i do an toan nang cao va thoi han st dung kéo dai. (Troy va
Kerry, 2010)

Vé phuong dién chat lugng thit c6 thé duoc phan loai thanh ba nhém: i) déc tinh cdm
quan bao gém do ri dich, mau sac va két cau; ii) ddi véi thi hi€u 4m thuc bao gom do mém,
do mong nudc, dd ngon miéng va huong vi cta thit nau chin (Ismail va Joo, 2017); va iii)
dam bao thuong hiéu tin cay bao gdm an toan, gia tri dinh dudng, phuc lgi dong vat, gia
thi truong, dao dtc, bao bi san pham, va ngudn gdc san pham thit. (Troy va Kerry, 2010)

Qua trinh oxy héa anh hudng tiéu cyc dén sinh trudng va ndng suat cta vat nudi va
lam suy giam chat lugng thit. Thit ga rat dé bi oxy héa do muc dd chat béo thom chua bao
hoa cao trong co, dan dén mat huong vi, thi hiéu nguoi tiéu dung va gié tri dinh dudng.
(Estévez, 2015) Trong nhitng ndm gan day, lo ngai vé an toan thit va tac dong ctia né dén
stic khoe, 1do hoa va cac qua trinh oxy héa da tang 1én. Do d6, nhiéu khuyén cdo dugc danh
cho viéc nudi ga ma khong st dung chat chdng oxy héa téng hop, khang sinh hodc hoa
chat. (Puva a et al., 2015) Chiét xuat thuc vat chtra cac chat hoat tinh sinh Iy thé hién hoat
tinh chéng oxy hoéa. Céc chiét xuat thuc vat khac nhau da dugc chting minh la ting luong
thac dn tiéu thu ctia dong vat, tiét enzyme tiéu hoa noi sinh va chtic ndng hé mién dich,
dan dén cai thién ning suét gia cam va dic tinh chat lugng thit. (Hygreeva et al., 2014; Hai
et al., 2020)

Allium chinense (kiéu), thudc ho Alliaceae, dugc stt dung rdng rai trong y hoc cd truyén
vi cac dédc tinh tri liéu. Cu kiéu c6 chtta cac hop chat luu huynh hitu co nhu allicin (3-5
mg/ g), cysteine sulfoxide, quercetin (10-20 mg/g) va ham lugng polyphenol téng s6 cao
(80-120 mg GAE/g), gbp phan vao hoat tinh quét DPPH (IC50 ~ 40-60 g/mL) (Kim et al.,
2010). Allium schoenoprasum (hanh tdm, ném), ciing thudc ho Alliaceae, thé hién cac hoat tinh
chéng oxy hoa, chong viém va khang ndm (Hai et al., 2025a; Phan Vi Hai va Nguyén Xuan
Hoa, 2020). Ct hanh tdm cting chtta cac hgp chat luu huynh hitu co nhu allicin (3-5 mg/ g)
va quercetin (10-20 mg/g), véi téng phenolic & mtc 80-120 mg GAE/g va hoat tinh quét
DPPH (IC50 40-60 pg/mL) (Hai et al., 2025b). Lén men lam tdng cuong hoat tinh sinh hoc
bang cach giai phong polyphenol, axit amin va hgp chat luu huynh hitu co, déng thoi ting
cuong tiém ndng chong oxy hoa. (Kim et al., 2016; Zhang et al., 2023) Nghién ctru trudc day
cta chung t6i da phéan lap thanh cong mot s6 chung probiotic bao gdom Lactobacillus spp. va
Bacillus subtilis spp. tir phan ga c6 kha nang song sot trong dich chiét ctia cac cay ho hanh
(Alliaceae) va c6 tiém ning thay thé khang sinh chéng lai vi khudn duong tiéu hoa & ga
thit. Do d6, nghién ctru nay nhdm danh gid chiét xuat ct kiéu va ct hanh tdm Ién men béi
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probiotic bo sung vao nuéc uong hang ngay dén mau sac, ddc tinh 1y héa, cAm quan va do
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on dinh oxy hoéa cua thit dui ga.

Doi tugng va phuong phap nghién ctru
Chudn bi chiét xudt cii kiéu va cit hanh tidm lén men

Cu kiéu (Allium chinense) va ci hanh tdm (Allium schoenoprasum) dap tmg tiéu chuan
nong nghiép huong hitu co VietGAP (TCVN 11892-1:2017) duoc trong ¢ Dién Mon, Thanh
pho Hué. Nguyén liéu thoé duogc xtt Iy so bd (rtra, got v, ngadm trong dung dich NaCl 5%
trong 120 phat) va sau d6 dong nhat hoa. Chung Lactiplantibacillus plantarum 1582 (Hai et
al., 2024) va Bacillus subtilis BSn5 (Hoang Thi Anh Phuong et al., 2024), dugc phan lap tir ga
ban dia dugc duy tri va gitt giong tai BO mon Tha y, Khoa Chén nuoi thua y, Pai hoc Nong
Lam, Pai hoc Hué. Qua trinh 1én men tién hanh theo mo6 ta cia Phan Vi Hai et al., 2025a
va Hoang Thi Anh Phuong et al., 2004 v6i moét s6 diéu chinh nhd, theo d6, cu kiéu hodc cu
hanh tdm déng nhat héa dugc cdy vai ty 1é giong khadi dong 1% caa L. plantarum 1582 va
B. subtilis BSn5 (v:v, 10° CFU/mL) trong moi truong bo sung 4% NaCl va 3% glucose. Hon
hop duoc u ky khi (Kuvings KGC-712CB) ¢ 32°C, pH 4,5, t6c do dao 60 vong/phut trong
72 gio. Chiét xuat dugc loc dé thu duoc san phadm cuéi ciing (~2,7 - 3 x 107 CFU/mL) va luu
trir & 4°C. Céc thanh phan hoat tinh sinh hoc chinh dugc trinh bay trong Bang 1.

Béng 1. Hop chat hoat tinh sinh hgc trong cu kiéu tuoi va ca kiéu 1én men

Cu kiéu lén |Ca hanh tam

Thanh phan Ph:;CngiEEap men 1én men
: (Mean % SD) | (Mean * SD)
Polyphenol (mg/g) Folin-Ciocalteu | 12,45+1,12 | 21,30+1,85
Quercetin (mg/ g) UV-Vis 2,75 +0,31 491 +0,415

Ham lugng flavonoid t6ng (mg QE/g) | AlICL, colorimetric | 38,55 +3,20 | 18,81+2,15
Hop chat luu huynh (mg/ ¢)

Thiosulfate GC 5,85+ 0,35 2,42 +0,21
S-allyl cysteine GC-MS 0,17 £ 0,03 2,14 £ 0,36
Axit httu co (%)

Axit lactic HPLC ND 1,12 +£0,15
Axit axetic HPLC ND 0,32 £ 0,08
Axit xitric HPLC 0,35 +0,04 0,78 £ 0,09

Kha nidng chéng oxy hoa
Hoat tinh quét DPPH (IC50, peg/mlL) UV-Vis 52,15+ 3,45 | 24,60 +2,10
Ghi chii: ND, khong phit hién.




Dong vdt thi nghiém

Téng cong 120 con ga thit 1ong mau Rilai 1 ngay tudi dugc st dung trong thi nghiém
(tir 1 dén 10 tudn tudi) trong chudng véi hé thong thong gié chéo voi nén lam tir vé trau
vi sinh. Quy trinh chdn nudi ddm bao cac tiéu chuén vé an toan sinh hoc. Ga dugc cung
cap ché do dn duoc cong thic héa dé dap tng yéu cdu dinh dudng theo Tiéu chuan Viét
Nam (TCVN 2265: 2007). Thanh phan thic &n bao gdm cac nguyén liéu chinh nhu ngo,
cdm gao, bot ca com, bot ddu tuong 48%, bot hau, premix vitamin, premix khoang, bot
CaCQOg3, L-lysine, DL-methionine, ddm bao nang lugng tiéu hod ~3000 Kcal/kg va protein
tho ~20%, md tho ~4,5%, canxi ~1%, phot pho ~0.5%. Trong suét thi nghiém, ga dugc tiép
can tu do vo6i thac dn va nudc udng sach. Ga thi nghiém duoc tiém chung chong bénh
Marek, Newcastle, ddu ga va Gumboro. Ngung st dung céc loai thudc trude khi giét mo 7
ngay dé tranh tén du. Chdm séc dugce thuc hién theo Hudng dan Chim séc va Sir dung Dong
vat Thi nghi¢m (Clark et al., 1997).
Thiét ké thi nghiém

Ga duoc phan bd ngau nhién vao bén nghiém thitc (NT) v6i ndm 14n 15p lai (6 con ga/
1an 1&p lai), bao gdm DC (d6i ching), KLM (chiét xuat ca kiéu 1én men 0,3%), HTLM (chiét
xuat ct hanh tdm 1én men 0,3%), KHLM (0,3% chiét xuat ct kiéu:cti hanh tdm Ién men). B&
sung chiét xuat thao duoc dugce thuc hién lién tuc qua nudc udng trong suét thoi gian thi
nghiém.

Ldy mdu va phan tich

O tuan tudi tha 10, chon ngau nhién hai con mdi lan 13p lai (téng cong 10 con/NT,
toan bo thi nghiém 14 40 con) dé giét mé bang cach cat tinh mach canh. Thit dui dugc tach,
loai xuong, 10t da va loai bé mo lién két. Mdi mau thit (khoang 200g) duoc lam lanh & 4°C
cho phéan tich TBARS, pH, danh gia cdm quan, WHC va ty 1& m4t nudc, hodc dong lanh
0 -20°C cho cac phan tich khéc. Cac thao tac dugc thyc hién nhanh chéng dé han ché anh
hudng ctia moi truong.

Mau sic dugc do bang may do mau Chroma (CR-410, Konica Minolta Sensing, Tokyo,
Nhat Ban) theo don vi CIE (L*, a*, b*), duogc hiéu chuan véi gach tra“ing.

Gia tri pH dugc do bang cach hoa tan 1 g thit bam véi 9 mL nuée, dong nhat héa &
toc d6 20.000 vong/phat trong 1,5 phut st dung Ultra Turrax T-25 va may do pH Seven
Excellence.

Do mat nudc do ché bién duge xac dinh trén mau cat nhé day 1,5 cm; 80 g chan & 75°C
trong 30 phat trong tai polyethylene, lam ngudi va tinh toan theo ty 1é mat hao hut cta
mau: [(trong luong cudi - trong luong ban dau)/trong lugng ban dau] x 100.



Kha ndng gitt nuéc (WHC) duoc tién hanh theo Bostami et al. (2018), 300 mg mau
duoc nén trong 2 phit, véi lugng nude loai bd thap hon cho thdy WHC cao hon, biéu thi
duéi dang phan tradm.

DPanh gid cdm quan boi 10 thanh vién duoc dao tao st dung thang 1-7 trén mau ludc
(nhiét do dat 70-75°C) theo huéng dan ctia Xu va Zin (2024): mau séac (1: rat nhat, 7: sdm),
huong vi (1: rat kém, 7: xuat sic), do mém (1: tho ctng, 7: rat mém), do ngon miéng (1: thap,
7: cao), 40 mong nudc (1: rat kho, 7: mong nudc), kha ndng chdp nhén (1: khong xép chat
luong kiém nghiém, 7: DPam bao chat lugng kiém nghiém).

Gia tri TBARS duoc xac dinh theo phuong phéap ctia Ahmed et al. (2015). Cu thé, 4
g mau thit duoc déng nhat v6i 10 mL dung dich axit trichloroacetic (TCA) 20% (bao hoa),
sau d6 loc/ly tam dé thu dich chiét. Mot thé tich dich chiét dugc cho phan tng v6i dung
dich axit 2-thiobarbituric (TBA) va gia nhi¢t & 80°C trong 30 phut. Sau khi lam ngudi,
do do hap thu cta phtic mau tai 530 nm. Két qua duogc biéu thi dusi dang ham lugng
malondialdehyde (MDA), don vi mg MDA /100 g thit.

Ham luong phenolic téng s6 va hoat tinh khtt g6c tu do (DPPH) dugc xac dinh theo
Jang et al. (2008) v6i mot s6 diéu chinh nho. Mau thit (5 g) duge dong nhat trong 15 mL
nuoc cat, sau d6 ly tam dé thu dich néi lam dich chiét phan tich. D6i véi phenolic tong s6,
dich chiét dugc cho phéan tng lan lugt v6i thude thu Folin-Ciocalteu va dung dich Na.COs;
sau thoi gian u thich hop, do d¢ hap thu tai 710 nm. Ham lugng phenolic téng s6 duoc tinh
theo dudong chuén axit gallic va biéu thi du6i dang mg GAE/g mau. DPPH duoc xéc dinh
bang cach tron 200 uL dich chiét véi 1 mL dung dich DPPH 0,2 mM, G trong t6i & nhiét do
phong 30 phat, sau d6 do do hap thu tai 517 nm va tinh phan trdm tc ché.

Xtk lyj thong ke

Dt liéu dugc phan tich st dung SPSS (phién ban 15.1, SPSS, Chicago, IL, USA) theo
mo hinh tuyén tinh Yij = p + ai + eij, trong d6 Yij = yéu t6 thi nghiém, p = trung binh, ai =
hiéu tng xtt ly, eij = sai s6. Cac gid tri trung binh ctia mdi NT duogc so sénh bang oneway-
ANOVA va kiém dinh Duncan & mtc o = 0,05.

Két qua va thao luan

B6 sung chiét xudt ct kiéu 1én men va ct hanh tdm anh huéng dang ké dén cac thong
s6 mau 0 thit dui (Hinh 1). Do tuoi (L*) cta thit cao hon (P < 0,05) & NT KLM (55,64) va
HTLM (55,05) so voi NT BC (52,70) va KHLM (51,24). Chi s6 do dé (a*) gidm c6 y nghia
(P <0,05) 8 NT KLM (5,82) va HTLM (5,35) so voi NT DC (9,13). B6 vang (b*) khong c6 su
khac biét (P > 0,05) gitta cac nghiém thtc thi nghiém. Cac gia tri nay ndm trong pham vi
binh thuong trong tiéu chuan kiém nghiém thit dong vat (L* = 50-56; Petracci et al., 2004),
cho thay kha ning gidm oxy héa myoglobin & nhém b6 sung, c6 thé do cac hop chat chong



oxy héa nhu allicin va quercetin 6n dinh séc t6. Gia tri pH thit sau khi giét mé khong bi
anh hudng (6,67-6,88; P > 0,05), pht hop v6i gia tri thuc té binh thuong (> 5,8; Dzini¢ et al.,
2015), mic dit gidm nhe & nhém b6 sung chiét xudt cta kiéu va hanh tdm 1én men, vi vay
c6 thé giam rti ro hu hong (Qiao et al., 2001).
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Hinh 1. Tac dong ctia hai chiét xuat thyuc vat dén gia tri mau sic, pH,

hao hut khi ndu va WHC cua thit ga

Ty 1& mat nudc do ché bién gidam déng ké (P < 0,05) & NT HTLM (22,43%) va KLM
(22,72%) so v6i NT BC (26,87%), trong khi kha nang gitt nuéc (WHC) tang 6 NT HTLM
(41,97%) va KLM (42,09%) so v6i NT PC (37,48%; Hinh 1). Nhimg cai thién nay c6 thé do
cac hop chat phenolic va luu huynh hiru co (Bang 1) thtic ddy sy hap thu nuéc ctia protein,
pht hop v6i anh hudng cua thanh phan hoa dugce c6 trong toi hodc lyu duge nghién cau
truéc d6 (Ahmed et al., 2015; Puva a et al., 2015). Céac thanh phﬁn sinh hoéa trong cu kiéu
va ci hanh tdm nhu hop chét luu huynh hitu co (allicin, S-allyl cysteine) va polyphenol
tadc dung chong oxy héa bang cach phong thich cac goc tu do va ion chelat kim loai, do d6
gidm peroxy hoéa lipid trong mo co (Yang et al., 2010). Lén men v6i Lactobacillus plantarum
nang cao tinh kha dung qua chuyén héa sinh hoc, tdng kha ndng sinh hoc ctia cac hop chat



nay. Céc san pham sinh hoc sau cing ctia qu4 trinh 1én men (nhu axit hitu co, peptide) gitp
diéu chinh hé vi sinh vat duong rudt, cai thién hap thu dudng chat va giam stress oxy hoa
toan than, dan dén chat lugng thit tot hon bang cach én dinh protein sgi co va gidm thiéu
ton that tur tir. Cu thé, axit lactic gidm pH thit, thic ddy bién tinh protein nang cao kha nang
lién két nudc, trong khi peptide hoat ddong nhu chat bdo quan tu nhién, tc ché sy phét trién
vi sinh va phan hiy enzyme c6 thé lam gidam WHC.

Céc dac tinh cdm quan duoc céi thién o rét (P < 0,05) & NT HTLM so véi BC
(33,3 - 46,7%) (Hinh 2), v6i mui (5,00 so vo6i 3,75), két cau (5,25 so vai 4,00), do mong nudc
(5,50 so véi 3,75) va kha nang chap nhan téng thé (5,75 so véi 4,00). Khong c6 su khac biet
vé mau sic hodc vi (P> 0,05). Su cai thién nay lién quan véi hoat dong oxy hoa trong qua
trinh bdo quan (Saha et al., 2009), giap thit thom hon (Dzini¢ et al., 2015). Vé co ché, hop
chat luu huynh hitu co tic ch€ enzyme lipoxygenase, ngdn chidn hinh thanh mui la tir oxy
héa lipid, trong khi cac san pham sinh hoc cudi cung tir 1én men Lactobacillus (axit béo chu6i
ngén) thac ddy ham lugng umami (vi ngot tir mudi khoang) va do6 mém bang cach diéu
chinh phan gidi protein thanh axit amin trong qua trinh ldo héa & cuéi cong doan kiém

nghiém thit.
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Hinh 2. Tac dong ctia hai chiét xuat thuc vat dén dic tinh cdm quan cua thit ga
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Két qua thi nghiém cho thay khong c6 sy khac biét vé do am thit (74,24 - 74,60%; P >
0,05; Hinh 3), phtt hop véi két qua thi nghiém b6 sung thao dugc trong khau phan &n cta
ga trudc do (Gardzielewska et al., 2003). Protein tho tang (P < 0,05) 6 NT KLM (19,19%) so
v6i NT DC (18,29%), c6 thé qua cai thién st dung axit amin (Ahmed et al., 2016). Chat béo
tho gidm (P < 0,05) 6 NT HTLM (2,10%) so v6i NT DC (2,43%), luong khoang cao hon (P
<0,05) 6 NT HTLM (1,14%), cho thdy su tich tu khoang tir hgp chét hoat tinh sinh hoc d6i
v6i thit ga . Gidm ham luong chat béo c6 thé xuat phat tir quercetin va allicin ting cuong
enzyme phan huy lipid d6i véi thit ga (Insani et al., 2008). Viéc Giam ham luong chat béo c6
thé xudt phat tir quercetin va allicin c6 ché pham da ting cuong enzyme phan huy lipid déi
v6i thit ga, trong khi cdc sdn phdm cudi tir Lactobacillus cai thién kha nang sinh hoc trong
st dung khoang qua lén men.

79 P=0512 20.5 - P =< 0.001
78 20.0 a
s
:65: 19.5
£ 76 - ey
= [ < 19.0 c be
=
g 75 - & _[ T be
o i
4 l l £ 185 l '|'
73 18.0 l l
¥2 7 17.5 -
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- P =0.023 1.20 .  p=0.019
a I
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2.8
= ab ab ¥ 110 -
o 2.6 -
£ T T £
e ] i o 1.05
= 2.4 l = bc
| b T
2.2 4 T L
1.00
2.0 ,L C
0.95 ’+‘
1.8
e KLM  HTLM  KHLM e KLM  HTLM  KHLM

Hinh 3. Tac dong cua hai chiét xuat thuc vat
dén thanh phan héa dudng cua thit ga
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Hinh 4. Tac dong ctua hai chiét xuat thuc vat
dén gia tri TBARS cua thit ga

Khé nang 6n dinh oxy hoa cai thién, v6i gia tri TBARS thap hon (P<0,05) ¢ tuan thi 2
o NT KLM (0,22 mg MDA /100 g), HTLM (0,30) va KHLM (0,27) so v6i NT BC (0,48) (Hinh
4). Su tc ché peroxy hoa lipid nay phan anh kha nang khtr cac goc tu do boi polyphenol
(Wong et al., 2006; Lampart-Szczapa et al., 2003). Lén men nang cao diéu nay bang cach
chuyén déi thiosulfate thanh S-allyl cysteine manh hon, ting dién tich dé trung hoa phan
tmg oxy hoa, trong khi sdn phadm cudi cta sy 1én men tao moi truong axit tc ché enzyme
oxy hoa ddc hiéu (Biswas et al., 2014, Nguyén Dinh Thuty Khuong va Phan Vi Hai, 2025).
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Hinh 5. Tac dong ctia hai chiét xuat thuc vat dén ham lugng phenolic tong (ng/g),
DPPH (%) va hoat tinh quét goc ABTS (%) cua thit ga

Phenolic téng s& cao hon (P < 0,05) & HTLM (78,03 ppm) so v6i d6i chtimg (71,07), véi
DPPH nang cao (P <0,05) 31,6% ¢ HTLM (43,90%), trong khi ABTS khong bi anh hudng (P
> 0,05; Hinh 5). Biéu nay phut hop v6i hop chét luu huynh hitu co cda cu kiéu 1én men va
polyphenol ctia ct hanh tdm (Yang et al., 2010), tdng cuong kha ndng chong oxy hoda ciing
tuong tu hon hop thao duge (Jang et al., 2008; Hai et al., 2020). Lén men Lactobacillus san
xuat exopolysacarit va bacteriocin nhu san phadm cuéi ctia viéc 1én men, hop luc véi hoat
chat thuc vat dé bat hoat ROS, nang cao hoat tinh DPPH bang cach ting cuong van chuyén
dién t trong mo co.

Két luan

B6 sung lién tuc 0,3% chiét xudt Allium 1én men probiotic qua nuéc udng gitp cai
thién dang ké mot s6 chi tiéu chat luong thit dui ga Rilai. KLM va HTLM lam ting kha
ndng gitt nudc va gidm mat nude do ché bién, trong d6 HTLM cho hiéu qua cai thién cam
quan ro rét (mui, cau trac va do mong nudc). Oxy hoéa lipid dugc tc ché dang ké v6i TBARS
gidm & cac nghiém thic bo sung; déng thoi HTLM lam tdng phenolic tong s va hoat tinh
quét goc DPPH. Két qua nay cho thdy chiét xudt hanh tdm 1én men la phu gia thao dugc
tiém ndng nhdm nang cao chat luong va én dinh oxy hda cta thit trong bsi canh gidm st
dung khang sinh trong chan nuo6i ga.
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