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TOM TAT
Nghién ctru ndy hudng dén viée xay dung quy trinh ché bién tra thao moc tir
14 cay so huyét dugc phdi tron v6i cam thao va hoa clic, nham tao ra san pham dap
ung cac yéu cAu chit lugng, dat tiéu chuin vé sinh an toan thuc phém theo theo
tiéu chuan Viét Nam. Céc tiéu chi chinh dung dé danh gia chat luong san pham
bao gébm: ham lugng flavonoid tong (TFC), ham luong polyphenol tong (TPC) dic
diém cam quan vé mau sic, hwong thom va vi tr, cing hoat tinh khang oxy héa

va cac chi ti€u vi sinh vat ciia sdn pham tra thao moc.

Qua trinh nghién ctru da trién khai cac ndi dung sau: Khao sat cac thianh phan
co ban trong 14 so huyét, khéo sat anh huong ctia nhiét dg, thoi gian chan, néng do
mubi ngam, nhiét do séy dén mau sic, mui, huong vi va cac hop chit sinh hoc
trong nguyén lidu. Xac dinh ty 18 phéi tron thich hop gitta 14 so huyét, cam thao.
Panh gia anh hudng ctia viéc phdi tron hdn hop nay voi hoa cuc dén chat lugng
san pham cudi cung. Khao sat kha nang chdng oxy hoa qua chi s6 ICsobang phuong
phap DPPH. Kiém tra cic tiéu chuén vi sinh vat (coliform, ndm men, nam moc,...).

Panh gia chat luong tra theo thoi gian bao quan 1én dén 56 ngay.

Quy trinh ché bién téi vu duoc xac dinh nhu sau: La so huyét duoc 1am sach,
dé rdo, cit nho, sau d6 chan & 90°C trong 3 phut r6i dé ngudi, dem ngadm véi NaCl
10%. Tiép theo, 14 dugc sdy & 60°C cho dén khi dat ¢6 am khoang 10%, nghién
thanh bot min ¢& 1.0 mm. Bot thanh phélm duoc phéi tron theo ty 1€ 55% 14 so
huyét, 15% cam thao va 30% hoa cuc, sau d6 déng goéi va bao quan & noi thoang
mat, nhiét 46 phong. San phim cho thdy kha ning chéng oxy hoa tot voi ICso =
94.908 pug/mL thap hon khoang 1.54 1an so voi acid ascorbic (ICso = 61.619
ng/mL), nhung van thé hién tiém nang h tro strc khoe.

Két qua nghién ctru gop phan mo rong danh muc san pham tra thao moc c6
kha ning chéng oxy hoa tu nhién, dap ing xu hudng tiéu ding hién nay, dong thoi
nang cao gia tri kinh té cua cay so huyét, mot loai thao duoc ban dia chua duoc

khai thac nhiéu.
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ABSTRACT

This study aims to develop a process for processing herbal tea from blood
cockle leaves mixed with licorice and chrysanthemum, in order to create a product
that meets quality requirements and meets food hygiene and safety standards
according to Vietnamese standards. The main criteria used to evaluate product
quality include: total flavonoid content (TFC), total polyphenol content (TPC),
sensory characteristics of color, aroma and tea flavor, antioxidant activity and

microbiological indicators of herbal tea products.

The research process has implemented the following contents: Survey of
basic components in blood cockle leaves, survey of the effects of temperature,
blanching time, salt concentration, drying temperature on color, smell, flavor and
biological compounds in raw materials. Determine the appropriate mixing ratio
between blood cockle leaves and licorice. Evaluate the effect of mixing this
mixture with chrysanthemum on the quality of the final product. Survey of
antioxidant capacity through IC50 index by DPPH method. Test of microbiological
standards (coliform, yeast, mold, ...). Evaluation of tea quality according to storage

time up to 56 days.

The optimal processing procedure is determined as follows: Blood cockle
leaves are cleaned, drained, chopped, then blanched at 90°C for 3 minutes, then
cooled, soaked with 10% NaCl. Next, the leaves are dried at 60°C until reaching a
moisture content of about 10%, ground into a fine powder of 1.0 mm. The finished
powder is mixed in a ratio of 55% blood cockle leaves, 15% licorice and 30%
chrysanthemum, then packaged and stored in a cool place, room temperature. The
product showed good antioxidant capacity with ICso = 94.908 pg/mL, which is
about 1,54 times lower than ascorbic acid (ICso = 61.619 ug/mL), but still showed

potential to support health.

The research results contribute to expanding the portfolio of herbal tea
products with natural antioxidant capacity, meeting current consumption trends,
while enhancing the economic value of blood cockle, an indigenous herb that has
not been exploited much.
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