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TU TOM SAY THANG HOA VA CAC LOAI RAU CU
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TOM TAT

Thuc phdm tién lgi dugc st dung d€ rut ngin thoi gian chuén bi bita dn gia dinh, c6 thé cung cdp mot s6 lgi ich
nhu it thoi gian chuén b, it thoi gian vao bép hodc dé€ 1én ké hoach cho bita an va it thic dn thia. Nghién ctu dugc
thuc hién nhdm phat trién san phdm xdp 4n lién tif tdm sdy thing hoa va cac loai rau sdy kho theo bén ty 1é cac thanh
phéin nguyén liéu khic nhau. T6ng néing lugng cung cdp, cac chi tiéu Iy hoc, hda hoc va cdm quan da dugc phan tich
va tinh todn. Trong bén cong thiic dugc thiét lap, cong thic dugc chon (F4) c6 gid tri protein, carbohydrate, chat béo
va nang lugng cung cdp lan lugt la 1,75%; 46,12%; 9,16%; 313,93 kcal/100 g. Phan trdm gia tri hang ngay (% Daily
value - DV) trén nhén cong b thong tin dinh dudng da dugc tinh todn 1a mot hudng dan t6t vé cac chét dinh dudng
trong mot khéu phan thuc phdm, ngay ca khi ché d6 an uéng cao hon hoéc thap hon vé lugng calo.

T khoa: Xap én lién, rau ct, tom, cong thiic

I. DAT VAN PE

Xup (soup) an lién la mot loai thiic n dugc thiét
ké dé€ chudn bi nhanh chong, don gian va dam bao
mot phin nhu ciu dinh dudng trong téng ning
lugng ma nhu cdu co thé can thiét hang ngay. Mot
s0 loai xtp an lién da ton tai trén thi trudng véi cac
nguyén liéu nhu hanh tay, rau, thit bo, ca chua, kem
stfa va rau bina (Phillips, 2013), xp miso phoi véi
gia vi va rau dugc bao quan lau dai (Applewhite,
1989). Thuc té, ngudi noi trg khéng da thoi gian dé
chuén bi tdt ca cdc mon én, viéc ndu xap day du va
can doi dinh dudng cing khé thuc hién. Vi quy thoi
gian qua it nén xu hudng lua chon nhiing san phdm
an nhanh cung cip day du va hgp ly cac thanh phén
dinh dudng ngay cang phd bién. Két hgp cac nguén
liéu tom va cac loai rau ct trong bt soup dn lién viia
gitp giai quyét mot s6 tinh trang “gidi ctiu” cac loai
ndng san dién ra rat pho bién 6 nude ta hién nay, ma
con cung cap dinh dudng tii cac ngudn liéu dugc st
dung nhu: khoai tdy cung cép cac chat dinh duéng
nhu vitamin C, B6, chat xo, sat cé lgi cho stic khoe
(Beazell et al., 1939); bi do va ca r6t la ngudn giau cac
hop chit carotenoid (Johnson et al., 2012); ca chua
1a mot loai thuc phdm b8 dudng, trong ca chua rét
giau folate, vitamin C va kali (Beecher, 1998), chat
X0, vitamin A, vitamin K. Bén canh d6, tom thé chan
tring cling 12 nguoén thuc phdm t6t cung cép protein
cho biia dn hang ngay, c6 18 loai acid amin trong
tom thé chin tring, trong d6 c6 8 acid amin thiét
yéu (Gunalan et al.,, 2013). Ap dung cac ki thuat ché
bién phit hgp c6 thé tao ra sdn phim soup an lién,
khong nhiing cung cdp cic chit dinh dudng cha
yéu cho con ngudi ma con dam bdo tinh can doi va

hgp ly vé thanh phén dinh dudng, cling véi cac loai
vitamin va khodng chat. Do d6, muc tiéu ctia nghién
ctu la xdc dinh cong thic phdi ché thich hgp gitia
cac thanh phén ctia nguyén liéu (tom va cacloai rau)
nhdm dam bao tinh can d6i, hgp ly vé gia tri dinh
dudng va cdm quan ctia san phdm bot soup an lién.
Phan tram gia tri hang ngay (DV) trén nhan thong
tin dinh duéng ctng la mot hudéng dan tot vé cac
chét dinh dudng trong mot khdu phan thuc phdm
dugc st dung.

IL. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién citu

Céc nguyén liéu khoai tay, ca rét, tom thé chan
trang, duong, hat ném, rong bién Ottogi va bot stia
nguyén kem Ha Lan st dung cho nghién ctiu dugc
mua tai siéu thi Co.op Mart Can Tho (01 Hoa Binh,
phuong Tan An, quan Ninh Kiéu, thanh ph6 Can
Tho). Tinh bét khoai tay Vinh Thudn va bdt kem
béo thuc vat Luave Frappe-FR33 dugc mua tai Thu
Baker’s Mart (37C V6 Vin Téan, phuong Tan An,
quén Ninh Kiéu, thanh ph6 Can Tho).
2.2. Phuong phap nghién ciu
2.2.1. Phuong phdp chudn bi nguyén liéu

Tém thé chan trang: Chon lua nguyén liéu tuoi,
rtia sach, hip bang microwave trong 3 phut, loai bo
nhiing phan khong st dung (dau, vd, dudi, chin va
chi lung), cat nho kich thudc khoang 5 mm. Lanh
déng nguyén liéu & -10°C trong 24 gid, sau d6 tom
dugc sdy thang hoa trong thoi gian 36 gio (v6i nhiét
do ngung tu la -50°C, P = 0,045 mBar) dén khi dat
d6 &m khoang 3%.

' Khoa Nong nghiép, Trudéng Dai hoc Cén Tho

?Sinh vién nganh Cong nghé sau thu hoach, Truong Dai hoc Can Tho
?Sinh vién nganh Coéng nghé thuc phdm, Trusong Pai hoc Can Tho
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Khoai tiy va ca r6t: Chon lua nguyén liéu tuoi,
khong hu thdi, khong t6n thuong co hoc, ria va xu
ly ozone trong 5 phit va lam sach sau d6 dudi voi
nudc chay. Nguyén liéu dugc lam rdo, got vo, cat lat
(khoai tay) hodc dang manh (ca rét). Thuc hién xu
ly trong dung dich 150 ppm NaHSO, trong 15 phtt.
Khoai téy va ca rét dugc hédp trong 16 vi song & miic
nang lugng 800 W vdi thoi gian hdp ¢6 dinh 5 phut
(Nguyén Minh Thay va ctv.,, 2018). Tiép tuc siy
nguyén liéu trong thiét bi sy doi luu & 70°C dén khi
dd dm san pham dat 6 - 8%.

Céc nguyén liéu dugc chuén bi va phéi tron theo
céc cong thiic F1, F2, F3 va F4 dugc thé hién 6 bang 1.
C6 dinh lugng bot soup la 100 g. Banh gia cdim quan
san phidm theo phuong phép cho diém theo thang
diém mo t4, khi san phim bot soup duge phéi tron
v6i nude néng theo ty 1é bot xtp/nude néng la 1/9.

Bang 1. Cac cong thiic phdi ché
ctia san phim soup an lién

2.2.3. Phuong phdp xdc dinh thanh phdn dinh
duéng va cdc ty 1é phéi ché

Dé xdc dinh thanh phéin cidc chit dinh dudng
va ty 1é phoi ché thich hgp, phuong phap thuc hién
dua vao hai nguodn di liéu chinh: D liéu phén tich
thuc t€ tai phong thi nghiém va tham khao cac bang
thanh phén dinh dudng da dugc cung cip trén nhan
ctia nguyén liéu. Tong ning lugng cung cip ctia bot
soup cung cdp dugc tinh todn theo cong thiic: Téng
ndng lugng cung cip (kcal) = téong ham lugng béo
x 9 + tong ham lugng protein x 4 + tong ham lugng
carbohydrate x 4 (Nguyén Minh Thuay va Nguyén Thi
My Tuyén, 2017).
2.2.4. Phuong phdp tinh % DV

% DV ctia cac thanh phéan dinh duéng trong mot
san phdm dugc tinh dya vao ty 1é vé ham lugng ctia
cac thanh phén c6 trong sin phdm so v6i ham lugng
thanh phan dinh dudng tuong ting va dugc quy dinh
boi USDA. % DV cho mot chit dinh dudng dugc
tinh bang cach chialugng chit dinh dudng theo kich

2.2.2. Phuiong phdp phdn tich

Ham lugng &m (%) dugc phan tich bang can
sdy &m hong ngoai (model AND MS-50, Japan).
Hoat d¢ nuéc dugce xac dinh bing thiét bi model
Aqualab 4TE (USA).

Xac dinh ham lugng lipid va protein (%) trong
san phidm theo phuong phép ctia Pham Vin S6 va
Bui Thi Nhu Thuan (1991). Xac dinh ham lugng
carbohydrate (%) dya theo cong thtic:

% carbohydrates = 100 — % dm - % protein —
% lipid — % chat khoang - % chat xo (Nielsen, 2010).

Cong | Cong | Cong | Cong N R AT Sop :
Nguyénliéu (g) | thicl thic2 théc3 thic4 c6 khau phan cho gia tri hang ngay ctia né % Daily
) (F1) (F2) (F3) (F4) value (chon trén bang 2), sau d6 nhan s6 d6 véi 100.
Tom 8 8,5 9 9,5 Bang 2. % DV ctua mét vai thanh phan
Tinhbét khoai tay = 30,0 295 290 = 285 thic phim c6 dnh hutdng quan trong
: dén tinh trang dinh dudng nguoi

Botkembéo TV | 222 | 227 232 237 : :

Thanh phan = (% DV) Thanh phan (% DV)
Bot bi do 32 32 32 32 — ‘

Chit béo 65¢g Dudng no DV
Bot ca chua 3,8 3,8 3,8 3,8 P

Chit béo no 20 Protei DV
Caroét 3,8 3,8 3,8 3,8 va dang trans & rotett no
Bot khoai tay 9,0 9,0 9,0 9,0 Cholesterol 300 mg Vitamin A 1000 RE
Bot sita 3,4 2,9 2.4 1,9 Natri 2400 mg Vitamin C 60 mg
Rong bién 24 24 24 24 Carbohydrate . 300 g Calci 1100 mg
Hat ném 1,4 114 114 114 Chatxo 8 Sat 14 mg

. Nguon: Thompson va Manore (2018).

Duong 2,8 2,8 2,8 2,8
Tong liigng 100 100 100 100 2.2.5. Phuong phdp xii ly s0 liéu

St dung phan mém Microsoft Excel 2016 va
Statgraphics Centurion XVI dé€ tinh todn s6 liéu va
vé biéu do. Phan tich thong ké dit liéu bang phan
mém Statgraphics Centurion XVI St dung phuong
phap phan tich phuong sai ANOVA va phép thu
LSD dé€ xac dinh sy khéc biét c6 y nghia théng ké
clia cac s6 liéu.

2.3. Thoi gian va dia diém nghién ciu

Nghién ctiu dugc thuc hién tu thdng 4 dén
thang 12 nam 2018 tai phong thi nghi¢ém B¢ moén
Coéng nghé thuc phdm, Khoa Nong nghiép, Dai hoc
Cén Tho.
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I11. KET QUA VA THAO LUAN

Do 4m cta san phdm soup an lién cé khuynh
huéng giam dan tu cong thic phéi ché 1 (F1)
(7,56 + 0,31%) dén cong thic phdi ché 4 (F4)
(7,48 + 0,19%), két qua thu nhan dugc c6 thé do ty
1é tinh bot khoai tay b6 sung vao gidm dén tii cong
thiic F1 dén coéng thic F4. Hoat d6 nudc cic mau
san phdm v6i cic cong thiic phéi ché khong khac
biét dang ké (dao dong trong khoang 0,228 - 0,232).
Gia tri hoat d6 nudc nay rat thich hgp cho viéc bao
quan san phdm, qud trinh oxy hda chit béo xay ra t6i
thiéu dong thoi han ché kha néng phat trién caa vi
sinh vat. Perera (2005) da cong b6 6 mtic d¢ a  thap
< 0,2, qud trinh oxy hda ty dong xay ra trén cac acid
béo chua bao hoa va gy ra mui 6i. Nhan Minh Tri
va cOng tac vién (2017) cing cho ring san phdm sdy
can dat do hoat dong ctia nude 0,25 - 0,36 1a diém
bao quan t6t nham han ché vi sinh vat phat trién &
nhiét do thuong.

Bang 3. Thong s6 vét 1y, hoa hoc va nang lugng
ctia mau theo cac cong thiic phoi ché

Niéng

N PQ Ho? t | Carbo- Lipid Protein higng
Mau am dd hydrate () () cung

(%) nudc (g) 8 8 cip

(kcal)

F1 7,56 0,232 4828 8,74 | 10,66 314,44
F2 1752 0228 47,56 @ 8,88 11,02 | 314,27
F3 749 0,231 46,84 9,02 | 11,39 314,10
F4 17,48 0,230 46,12 9,16 @ 11,75 313,93

Két qua phan tich ¢ bang 3 ciing cho thiy nang
lugng cung cdp (kcal) dugc tinh todn tit cdc mau
theo cac cong thic phdéi ché giam dan ti cong thiic
F1 dén cong thiic F4. Khoi lugng carbohydrate giam
nhiéu hon d¢ tang cua khdi lugng lipid va protein
tt cong thiic F1 dén cong thtic F4. Vi vay, cong thtc
F1 cung cip nang lugng cao nhat véi 314,44 kcal
va cong thiic F4 cung cip ning lugng thdp nhat véi
313,93 keal.

3.1. Pénh gid cam quan bing phuong phap cho
diém theo thang diém mo ta d6i véi cac mau theo
cac cdng thuc phoi ché

Gid tri cdm quan cua san phdm bt soup an lién
dugc ddnh gid theo phuong phdp cho diém theo
thang diém mo ta. Két qua thé hién & hinh 1 cho
thdy san phdm bot soup an lién theo cong thiic phoi
ché 4 (F4) c6 mau sic vang rom hoa lan mau xanh
cua rong bién, sang, dep va hidp dan dep nhat. Cac
ty 1é phdi tron c6 mui thom ddc trung ctia san phdm
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soup an lién hau nhu khéng cé su khac biét. Trang
thai san phdm cua ty 1é phdi tron 4 ¢6 do sanh min,
do sét vira phai, trang thai ctia san phdm c6 do sét
cao & ty 1é phdi tron 1.

C6 thé do lugng tinh bot khoai tay st dung trong
san phidm ting dan dan dén do sét tang 1én. Vi clia
san phdm bot soup an lién & céc ty 1é phdi tron gin
nhu khong khéc biét vi thanh phan gia vi dugc ¢
dinh trong san phdm.

Trang thai
5

Mu

Mau sac X

Vi
—o—Cong thirc 1 —#—Céng thirc 2

+—Cong thitc 3=« Cong thirc 4

Hinh 1. Gian d6 radar danh gid cdm quan san phim
soup dn lién véi cac ty 1€ phoéi tron

3.2. Gia tri dinh dudng, gia tri sinh nang lugng
va cac thanh phin quan tam trong cong thuc
dinh dudng

T cac gia tri dugc tinh, dong thai thu nhan két
qua ddnh gid cdm quan tii 4 mau theo cac cong thiic
phéi ché bot soup dinh dudng, két qua da chon dugc
cong thtic F4. VGi cong thtic nay, cac thanh t6 lién
quan dén gia tri dinh dudng va cdc phén c6 thé cong
bd trén nhin san phdm dugc thyc hién. Phan tram
néng lugng cung cép tli cac chat dinh dudng chua yéu
dugc trinh bay & bang 4.

Bang 4. Phén trdm ning lugng cung cdp
tt cac chét dinh dudng (trén 100 g bot soup kho)

Chitdinh  Khsi  ansluong "/i’ﬁl:?“g

duong lugng (9 ESSP liong
Carbohydrate 46,12 184,48 58,76
Lipid 9,16 82,44 26,26
Protein 11,75 47,00 14,98

Ghi chil: Tong nang lugng cung cdp tir 100 g bot soup
la 313,93 kcal.
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V6i cong thiic F4 dugc chon, phén trdm nang
luong cung cdp tli carbohydrate la 58,76%. Néu so
v6i cong thiic can d6i vé mét ndng lugngla1:1:4
(protein : lipid : carbohydrate) thi nang lugng cung
cdp nay 1a pht hgp (ham lugng carbohydrate nam
trong khodng 55 - 60%). Ngoai ra, biia an can doi
va hop ly khi ndng lugng sinh ra tit protein chiém
10 - 15% nang lugng kh&u phéan 4n va lipid chiém
25 - 30% (Nguyén Minh Thay va Nguyén Thi My
Tuyén, 2017). Vi véy, c6 thé thdy cong thiic 4 hoan
toan phu hgp v6i yéu cau vé dinh dudng can doi
(lipid 26,26% va protein 14,98%). Sdn phdm can
doi va hop ly vé cac thanh phan dinh duéng sé ho
trg tot cho cic d6i tugng st dung, dac biét la tré em
trong thoi ky ting trudng va ngudi bénh trong giai
doan phuc héi stic khoe. Cac thanh t6 dinh dudng
6 thé dugc cong bd trén nhan thyc phdm (néu dugc
trién khai san xudt sau nay) dugc trinh bay & bang 5.

Bang 5. Bang cac thanh t6 dinh dudng (Nutrition Facts)

Lugng trén mot khiu phén én Khﬁu,phﬁfl an
(Amount per serving) (Serving size):
30g
Ning lugng cung cdp (kcal): 94,18 % Gid tri
Ndng lugng cung cdp tir chdt béo hang ngay
(kcal from fat): 24,73 (Daily Value*)
E%I;ingZoCEZ;Zi(;ans 3’;5 ¢ 4.2%
Cholesterol 8,86 mg 3%
Natri 102,36 mg 4,3%
Kali 77,95 mg
Carbohydrate tdng s6 = 13,84 g 4,6%
Protein 353¢g
Vitamin A 338,5 mcg 33,9%
Calci 25,16 mg
Chit xo 1,267 g 5,1%
Vitamin C 600,1 mg
Sat 0,452 mg 3,8%
* 9% DV dugc tinh dua trén biia dn 2000 kcal
Calories 2.000
Tong sd chét béo
Cholesterol It hon 300 mg
Natri It hon 2.400 mg
Carbohydrate tdng s6 300 g

Phan tram gid tri hang ngay (% DV) trén nhan
cong bo cac thanh t6 dinh dudng chinh 1a huéng
dan cho cdc chat dinh dudng trong mot khiu
phan thyc phim. % DV dugc duya trén ché do an
2000 calo cho ngudi 16n khoe manh. Ngay ca khi

ché d6 an udng cao hon hodc thip hon lugng calo
trén, van c6 thé stt dung DV lam huéng dan. % DV
cho biét liéu thuc phdm d6 c6 ham lugng cao hay
thap d6i v6i mot chat dinh dudng dic biét nao do.

Két qua tinh toan cho thdy cac thanh phéan dinh
dudng c6 gia tri % DV < 5% bao gém: cholesterol,
chit béo, sodium va carbohydrate, cho thdy san
phém t6t vé mét dinh dudng (theo y nghia ciia % DV
< 5% c6 nghia la s6 lugng clia cac thanh phan nay
trong san phdm 1a rét it). Sin phdm nay c6 kha nang
ho trg t6t cho ngudi bénh ti€u duong, huyét dp cao
va r6iloan chuyén héa cholesterol. Riéng ham lugng
vitamin A c6 gia tri % DV 14 33,9%, c6 nghia la thanh
phén c6 nhiéu trong san phdm (theo y nghia cua
% DV > 15% c6 nghia la s6 lugng ctia thanh phan
nay trong san phdm la rat cao). Déi véi calci va sat,
% DV tinh dugc chi khoang 2,3 va 3,8%, tuong ting,
ciing c6 nghia 1a san phdm nay c6 ham lugng calci va
sat thdp. San phdm ciing c6 ham lugng chit xo tuong
dai thap (% DV 1a 5,1%). % DV thuong dugc tim
thdy trén cdc nhan hang thuc phdm cong bé, gia tri
nay gitp ngudi tiéu dung c6 thé chon lya san phdm
phtt hop vd6i stic khoe va tinh trang dinh dudng.
Gid tri nay cling giup chon lya thuc phdm dam bao
tot cho stic khoe ngudi tiéu ding. Nguoi lao dong
tri 6c trong diéu kién lao dong chan tay khong qua
90 - 110 kcal/gio, nhu ciu nang lugng thudc loai lao
dong nhe (khodng 2200 - 2400 kcal/ngay) (Nguyén
Minh Thay va Nguyén Thi My Tuyén, 2017) thi véi
g6i xtip dinh dudng nay (30 g - ning lugng cung
cdp khoang 94 kcal) ¢4 thé ddm bao mot phin ning
lugng cung cdp cho biia trua hodc biia sing (v6i nhu
cau cn thiét trung binh ctia budi sang hoac trua la
khoang 805 kcal - dugc tinh dua vao di liéu 35%
nang lugng cua 2.300 kcal). Nhu vdy cac dd6i tugng
lao ddéng c6 thé b sung cac ngudn thuc phim da
dang dé ddm bdo nhu ciu t6i thiéu cho co thé vé
nang lugng & cac blia an va nhu cdu ning lugng ca
ngay. Bén canh do, tham khao chi s6 tham khao chi
s0 GI (Glycemic index - Chi s6 duong huyét cua thuc
phdm) tu cdc di liéu dinh dudng (Bang 6) (Nguyén
Minh Thuy va Nguyén Thi My Tuyén, 2017) cho
thay hau hét cac nguyén liéu déu cé chi s6 GI thap
dudi 55, ngoai trti tinh bot khoai tdy va duong tinh
luyén c6 chi s6 GI cao. Tuy nhién khi dn chung cac
thuc phdm cé GI cao va thuc phdm c6 GI thép thi
GI sau biia &n sé c6 gi4 tri trung binh. An da dang
thuc phdm trong mdt biia dn (c6 bot dudng, dam,
béo, rau ct...) c6 tac dung ngan can hép thu duong
nhanh nén lam GI ctia biia an cling giam (Nguyén
Minh Thuy va Nguyén Thi My Tuyén, 2017).
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Tu cac di liéu da dugce trinh bay cu thé & cic
phan da dugc dé cap, san phdm bodt soup dinh dudng
an lién (phdi hgp tdm va céc loai rau ctr) da co thé
dugc st dung tot trong bat ky biia an nao trong ngay
dého trg va b sung cac ngudn chét dinh dudng quy
cho con nguoi, dam bdo va tang cuong stic khoe.
by cling la dang san phim tién loi, chuén bi nhanh,
ddc biét trong diéu kién con ngudi qua ban rén voi
cdng viéc ctia xa hoi phat trién hién nay.

Bang 6. Chi s6 GI ctia mét s6 nguyén liéu
trong cong thtic ché bién soup

Tén e Tén s
thic phim Gia tri GI thic phim Gia tri GI
T6m 0 Carot 38

o Tinh bot
Khoai tay 49 Khoai tay > 70
Bi d6 33 Duong 100
tinh luyén
Ca chua 37 Rong bién <35

IV. KET LUAN

Bot xtp an lién phoi hgp tém va rau gitip da dang
cac san phdm dang édn lién, ning cao chétlugng cudc
sOng ciing nhu cung cip san phdm dinh dudng. Cac
cong thtic phoi ché dugc thiétlap, dam bao dugc tinh
can doi va hgp ly vé cac thanh phan dinh duéng, hon
ntia ddp ting dugc yéu ciu cua ngudi tiéu dung. Do
hoat dong ctia nuGc thip gitp san phdm cé thé bao
quan trong diéu kién khi quyén thong thuong trong
thoi gian dai.
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Formulation of instant soup powder from freeze-dried shrimp
and locally available vegetables

Abstract

Ngo Van Tai, Nguyen Minh Thuy, Tran Linh Triep,
Le Thuy Hang, Nguyen Thi Truc Ly

Convenient foods are used to shorten the time of meal preparation at home. They may offer some fantastic benefits
such as less preparation time and less spending or meal planning time in the kitchen and fewer leftovers. The study was
carried out in order to develop instant soup from sublimated dried shrimp and vegetables according to four formularies
from different ingredients. Total energy supplied, physical, chemical and sensory characteristics of samples were
analyzed and calculated. Among the four formulations established, the selected formula (F4) had a value of protein,
carbohydrate, fat and supplied energy corresponding to 11.75%, 46.12%, 9.16%, 313.93 kcal/100 g. The results also
showed that F4 formula had adequate and proper nutrient contents, especially protein, carbohydrate, and fat, and is
highly appreciated for sensory quality. Percentage of daily value (%Daily value - DV) on nutrition information disclosure
label was calculated to be a good guide to nutrients in food serving, even if the diet is higher or lower in calories.

Keywords: Instant soup, shrimp, vegetable, formulation
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PHAN TICH VAI TRO CUA GOC METHIONINE
TRONG CAU TRUC HQO NHAN TO PHIEN MA O PAU TUONG

Chu biic Ha!, L& Minh Tudn"? Pham Phuong Thu? Pham Thi Ly Thu!,
Pham Thi Xuén?, La Viét Hong? Pham Xuan Hoéi'

TOM TAT

Methionine (Met) la mot axit amin dong vai tro thiét yéu & thuc vat. Cac géc Met ciu trac dugce gia thuyét la bao
vé protein chong lai bat lgi 6xi hoa noi bao. Trong nghién ctiu nay, 21 phén ti protein giau Met, thuc ba nhém nhén
t6 phién ma (TF) 1an lugt 1a ‘Basic helix-loop-helix’ (b HLH), ‘Basic leucine zipper’ (bZIP) va ‘Serum response factor’
(SRF) 6 du tuong (Glycine max) da dugc phan tich nhdm ching té gia thuyét trén. Két qua phén tich da dua ra 15
MRP ¢6 sy phin b6 day dic cta gbc Met trén hai khoang ngoai bién quanh viing bao thu. Phan tich tin sinh hoc cho
thdy cac TF déu ua nudc va hdu nhu khdéng bén viing trong 6ng nghiém. Trong d6, mét s6 TF c6 thé phan bé trong té
bao chét, ty thé hodc trén hé théng bao goéi. Dya trén di liéu biéu hién trong diéu kién thuong, phan 16n cic gen ma
héa ho bHLH va bZIP déu c6 xu hudng ting cudng biéu hién & it nhit mét co quan chinh. Phén tich di liéu RNA-Seq
cho thay, mot s6 gen ma héa ho bHLH va SRF c6 mtic d¢ phién ma dép ting, trong khi cac gen ma hoa ho bZIP c¢6 dap

ung tang & ré dau tuong xu ly man.

T khoéa: Bat lgi, d4u tuong, Methionine, nhén t6 phién ma, tin sinh hoc

1. DAT VAN PE

Duéi tac dong ctia ngoai canh bat 1gi, su du thiia
cua mot s6 dang chida Oxi nguyén tt hoat dong da
gy ra nhiing tén thuong dén cic dai phén tu, anh
hudng tiéu cuc dén sinh trudng va phat trién cta
thuc vat. Khoang 68% dai phan t bi tac dong la
protein. Trong d6, g6c Methionine (Met) trén protein
rat dé bi 6xi hda, 1am bién d6i cdu truc dan dén thay
d6i hodc gay mit chiic ning ctia protein (Kim et al.,
2014). PBay la mot axit amin dong vai tro thiét yéu
trong doi song cua thuyc vat, tham gia vao con duong
Yang, lién quan dén nhiéu chu trinh noi bao quan
trong nhu hinh thanh mang té bao, téng hop diép
luc va cling ¢6 thanh té€ bao. Gia thuyét ddt rala, liéu
rdng cac g6c Met cdu tric cé thuc sy tham gia vao co
chébdo vé cdu truc d€ duy tri chiic nang ctia phan tu
protein trong diéu kién bat lgi hay khong?

Gan day, 213 phén tu protein giau Met (Met-rich
protein, MRP) da dugc sang loc 6 dau tuong (Glycine
max) (Chu et al., 2016). Cac MRP nay da dugc xac
dinh tham gia vao nhiéu qua trinh quan trong trong

té€ bao, trong do, 20% MRP lién quan dén diéu hoa
phién ma & diu tuong (Chu et al, 2016). Nhu da
biét, nhéan t6 phién ma (TF) la ho protein tham gia
diéu hoa su biéu hién cta gen, vi véy lién quan dén
co ché dap ung va kha ning chong chiu véi diéu kién
bét lgi.

Trong nghién ctiu nay, 3 nhéom TF giau Met co
ban & diu tuong, bao gom ‘Basic helix-loop-helix’
(bHLH), ‘Basic leucine zipper’ (bZIP) va ‘Serum
response factor’ (SRF) da dugc khai thac d€ chiing
minh gia thuyét vé vai tro cia Met lién quan dén co
ché dap ting. Pac tinh Iy hda hoc cuia protein va khao
sat su phan b ctia cac géc Met trén phan tu da duge
xem xét. Muic d6 biéu hién ctia gen ma hoéa cac TF
dugc phan tich tai mot s6 co quan chinh trén dau
tuong. Két qué ctia nghién ctu nay c6 thé cung cép
dan liéu quan trong vé vai tro cta géc Met lién quan
dén chdng chiu bat lgi & dau tuong.

II. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién citu

Bang 1. Thong tin vé cac TF giau Met khai thac trong nghién ctiu nay (Chu et al., 2016)

TT Ma dinh danh TF TT Ma dinh danh TF TT Ma dinh danh TF
01 Glyma01g15930 08 Glymal0g04890 15 Glymal0g40080
02 Glyma02g00980 09 Glymallgl17120 T 16 Glymal1g26260
03 Glyma03g04000 = 10 Glymal3g19250 = 17 Glymallg30490 -
04 Glyma03g32740 = 11 Glyma20g22280 18 Glymal1g30620 &
05 Glyma04g04190 12 Glyma02g01600 N 19 Glyma18g05930
06 Glyma05g19920 13 Glyma05g28960 S 20 Glymal8g05960
07 Glyma06g04380 14 Glyma08g12170 21 Glyma20g27320
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