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Pai hoc Nam Can Tho

TOM TAT

Nghién ctru ndy nham khao sat cac yéu té anh huéng dén chat luong bot 14 tia
t6 (Perilla frutescens) théng qua chudi thi nghiém c6 kiém soat trong phong thi
nghiém. L4 tia to twoi duoc tién xir ly bang KMnO,, véi cac nong do khac nhau (0,
60, 80, 100 ppm) va thoi gian ngam (10, 15, 20 pht). Két qua cho thay td hop tbi uu
dé giit lai ham luong flavonoid va chét lwong mau sac 1a 80 ppm trong 10 phat. Qua
trinh say duoc tién hanh ¢ ba muac nhiét do (55°C, 60°C, 65°C) va ba khoang thoi
gian (150, 180, 210 phut). Diéu kién sy tét nhat duoc xac dinh 1a 60°C trong 180
phut, giup duy tri ham luong flavonoid tong cao (TFC) va do am phu hop. Thu
nghiém bao quan bang bao bi PA hdt chan khong cho thay do on dinh vé mau sic va
vi sinh vat duoc duy tri tot trong 3 tuan dau. Tuy nhién, sau thoi gian nay bat dau xuat
hién nAm méc. Nghién ctu nay cung cap mot quy trinh kha thi dé san xuat bot 14 tia
t6 chat luong cao, dong thoi ma ra tiém ning wng dung trong cac san pham thuc pham

chirc nang.
ABSTRACT

This study aimed to investigate the factors influencing the quality of Perilla
frutescens leaf powder through a series of controlled laboratory experiments. Fresh
Perilla frutescens leaves were pretreated with KMnO, at different concentrations (0,
60, 80, 100 ppm) and soaking times (10, 15, 20 minutes). The optimal combination
for flavonoid retention and color quality was determined to be 80 ppm for 10 minutes.
Drying was carried out at three temperatures (55°C, 60°C, 65°C) and durations (150,
180, 210 minutes). The best drying condition was identified as 60°C for 180 minutes,
which maintained a high total flavonoid content (TFC) and favorable moisture level.
Packaging trials using vacuum-sealed PA bags showed that color and microbial
stability were acceptable up to 3 weeks of storage. However, mold growth was
observed beyond that period. The study provides a practical framework for producing
high-quality perilla leaf powder and demonstrates the potential for expanding its

applications in functional food products.

Title: A Study on Factors Affecting the Quality of Perilla frutescens Leaf

Powder
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Tir khoa: Tia t6, ham luong flavonoid, KMnO,, nhiét d6, say khd, bao quan
chan khoéng, thoi han st dung.
Keyword: Perilla frutescens, flavonoid, KMnO,, temperature, drying, vacuum

packaging, shelf life.



