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Anh huong cia nong do polyphenol tir cao chiét dé nam dong tring
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Tom tit

Nghién ctru nay danh gia anh huéng nong do polyphenol tir cao chiét dé nim Dong
tring ha thao (Cordyceps militaris) dén chat lugng khoai tay théi l4t trong qua trinh
bao quan lanh diéu kién bao quan lanh. Bon ndng do polyphenol duoc khao sét bao

gom 150, 200, 250 va 300 mg GAE/L, két hop véi mang alginate. Két qua cho thay
mau xir Iy véi cao chiét c6 ham luong polyphenol 250 mg GAE/L cho hiéu qua bao

quan tét, véi ty 18 hao hut khéi lugng 1a 3,24 +0,37%, do léch mau AE = 2,39 + 0,08,
va ham lugng chat kho hoa tan dat 6,53°Brix sau 6 ngay. Nghién ctiru khang dinh tiém
nang tng dung cia cao chiét dé Cordyceps militaris nhu mot chat bao quan tu nhién

trong xu ly sau thu hoach cho rau cu cét san.
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1. Pt van dé

Xu huéng tiéu ding thuc pham hién nay dang chuyén
sang cé4c san pham ché bién sin, dic biét 1a rau cu cit
got nhu khoai tay thai 1at hodc got vo. Tuy nhién, qua
trinh so ché nhu got vo, cit lat da pha v& ciu tric té
bao, tao diéu kién cho enzyme polyphenol oxidase
(PPO) tiép xUc vai oxy, dan dén su oxy hoa va gay
hién tuong héa nau khdng mong muén [1]. Bé kiém
sot su bién di va gilp kéo dai thoi gian bao quan rau
cu dang “fresh cut”, nhidu nghién ciru sir dung cac chat
chéng oxy hoéa téng hop nhu acid citric, cysteine,
sodium erythorbate, hozc xir ly bang séng siéu &m, hay
diéu khién khi quyén ton trir [2]. Tuy nhién, cac
phuong phép nay co chi phi kha cao, c6 thé lam thay
d6i huong vi ty nhién, hoac khdng phd hop voi xu
huéng thuc phiam sach. Viéc st dung hop chét
polyphenol ¢6 ngudn gbc thién nhién da duoc chd y
nho kha ning ¢ ché hoat dong caa PPO, han ché su
hinh thanh melanin va chéng oxy héa hiéu qua [3].
Polyphenol dugc ghi nhan ¢ kha ning tao lién két voi
viing hoat dong cua enzyme PPO, tir d6 wc ché hoat
dong xuc tac oxy hoa [4]. Ngoai ra, nhiéu nghién ctu
ciing ciing cho thay rang viéc két hop cac hop chat c6
hoat tinh sinh hoc véi mang bao an dugc nhu alginate
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c6 thé nang cao hiéu qua bao quan bang céach tao rao
can, kiém soat trao d6i khi va do am, dong thoi gitr lai
cac chit hoat tinh sinh hoc trong mang pha [5]. Tuy
nhién, nguon nguyén liéu dé thu nhan polyphenol
thuong tip trung vao thuc vat chinh nhu ché xanh,
huong thao, hay 14 6i, trong khi cac phu pham tur dé
nam lai chua duoc nghién cau triét dé. Trong do, dé
qua thé cia ndm Doéng trang ha thao - DTHT
(Cordyceps militaris) sau thu hoach 1a ngudn phu
pham ddi dao, c6 ham lugng polyphenol dang ké va co
kha niang chdng oxy hoa va khang khuan [6]. Bén canh
d6 cac hop chét tir & nam DTHT c6 thé ung dung nhu
chat chbng oxy hoa tu nhién, khang khuan va bao quan
sinh hoc trong thuc phim twoi sdng, san phim cét san,
hozc d6 udng chirc ning va da duogc ghi nhan c6 kha
ning uc ché enzym gy héa nau va co thé Gic ché su
hoat dong cua vi sinh vat hu hong [1]. Tt nhitng co sé
trén, viéc nghién ctru két hop alginate véi cao chiét tir
dé nim DTHTnham ngan chin hién twong héa nau,
bao vé chat lugng cam quan va kéo dai thoi gian bao
quan cho khoai tay cit lat 1a can thiét va co ¥ nghia
thuc tién cao trong linh vyuc ché bién thuc pham twoi
tien loi.

2. Phwong phap nghién ctru
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2.1. Pbi twong nghién ciru

2.1.1. Nguyén vat liéu

Cao chiét tir & nAim DTHT duoc chuin bi dua trén
phuong phép trich ly da duoc diéu chinh tir nghién ciu
cua Trang [7]. Nguyén liéu d&é nam DTHT duoc cung
cip boi Cong ty Phu ST (Binh Minh, tinh Vinh Long,
Viét Nam). Sau khi thu nhan, ¢é nam duoc lam sach
bang nudc, cit thanh lat day khoang 2 cm va sdy dén
khi d6 4m con dudi 10%, dam bao diéu kién dé nghién
min dén kich thuéc hat nhé hon 0,5 mm. Mdi mau 100
g bot duoc tién hanh chiét xuat bang phuong phap hd
tro vi song, voi ty 1€ nguyén liéu kho va ethanol tuyét
di (99,5%) la 1:10 (w/v). Qua trinh chiét dién ra trong
diéu kién cong suit 480W trong 6 phut. Sau chiét, hdn
hop duoc loc qua gidy loc Whatman No.1 dé loai bo
ba. Dich loc thu dugc (khoang 350 mL cho mdi lan
chiét) tiép tuc duoc c6 dac bang bay hoi chan khong ¢
60°C trong thoi gian 45-60 phit nham thu hdi ethanol
va thu duoc cao chiét ¢ dang long, c6 d6 4m khoang
25%.

2.1.2. Hoa chét sir dung trong nghién ciu

Trong nghién ctu nay, cac hda chat sir dung déu c6 do
tinh khiét > 99%, bao gom: Folin-Ciocalteu (Merck,
buc), 2,2-diphenyl-1-picrylhydrazyl (Merck, Buc) va
acid gallic (Merck, buc), ethanol, methanol,
aluminum chloride, sodium acetate, natri cacbonat,
sodium alginate, glycerol va calcium chloride (Trung
Qudéc) va céc hoa chat lién quan khac.

2.2. Phwong phap nghién ciru

2.2.1. B tri thi nghiém

Mang bao dugc hinh thanh thong qua hai giai doan x
ly dung dich. Dung dich thir nhat (dung dich 1) duoc
chuan bi biang cach hoa tan 2% (w/v) natri alginate va
bé sung glycerol & ndng d6 2% (w/v). Dung dich thi
hai (dung dich 2) bao gém cao chiét dé nim
DPTHTchaa cac mac polyphenol khac nhau (150, 200,
250 va 300 mg GAE/L), dugc phéi trén vao dung dich
canxi clorua 2% (wi/v) theo ty I¢ 1:10 (v/v).

Khoai tay sau khi mua vé dugc cit thanh lat c6 duong
kinh khoang 50 mm va chiéu cao 10 mm. Mau khoai
dugc xu ly lan luot qua hai dung dich: dau tién ngam
trong dung dich 1 trong vong 2 pht, sau d6 dé réo;
tiép theo, ngdm trong dung dich 2 thém 2 phit va dé
r4o lan nira. Mau da xt Iy duoc bao géi trong hop nhya

thuc pham, boc kin bang mang PVC (polyvinyl
chloride) va bao quan ¢ diéu kién lanh 8°C dén 10°C.
Céc chi tiéu vé sy thay doi khdi lwong, mau sac (L*,
a*, b¥) va ham lugng chat kho hoa tan (°Brix) theo ddi
dinh ky sau 2, 4, 6 ngay bao quan nham danh gia hiéu
qua cia mang bao an duoc két hop polyphenol cia cao
chiét & nim DTHTtrong viéc duy tri chat lugng khoai
tay cit lat.
2.2.2. Phwong phap phén tich
Céc chi tiéu phan tich dugc xac dinh trong nghién ciru
la:
- Xac dinh hao hut khéi lwong: xac dinh dya trén sy
thay doi khéi lugng ciia mau trudc (mo) va sau khi bao
quan (m,) theo cong thirc: Hao hut khéi luong (%) =
[(mo — my) / mo] x 100
- Do d6 Brix (chét kho hoa tan) xac dinh bang khic
xa ké cam tay k¥ thuat s6 (ATAGO, Nhat Ban) va
duoc biéu thi bang d6 Brix (°Brix).
- Ham lugng polyphenol téng s6 (TPC) duoc Xac
dinh bang phuong phap Folin—Ciocalteu, dung acid
gallic 1am chudn va do hip thu tai 765 nm bang may
quang phé (Shimadzu UV-1900i, Nhat Ban) [8].
- Mau sic duoc xac dinh theo hé mau L*, a*, b* bang
may do mau NH300 (Shenzhen 3NH Technology Co.,
Trung Qudc) vai ngudn sang chuan D65; d6 1éch mau
tong thé (AE) tinh theo cong thirc chuan CIE. Sai biét
mau sic tong thé AE dugc tinh theo cong thic:

AE = /(AL )2 + (Aa %)2 + (Ab )2
2.2.3. Phwong phap thu nhan va xir ly sé ligu
Thi nghiém duoc sap xép theo thiét ké hoan toan ngau
nhién vai ba lan Iap lai cho méi nghiém thicc nham
dam bao d6 tin cay théng ké. Dix liéu thu thap duoc xtr
ly biang phian mém Statgraphics Centurion 16.1
(Copyright © PP, USA) két hop vai Microsoft Excel.
Phan tich phuong sai (ANOVA) duogc dung dé xac
dinh sy khéc biét gitra cac nghiém thuc; khi c6 khac
biét y nghia thong k&, phép kiém LSD duoc ap dung
dé so sanh cac cap trung binh.
3. Két qua va thao luan
3.1. Anh hwéng cia viéc sit dung cao chiét dé
PTHT két hop véi aginate dén sy hao hut khdi
lwgng khoai tay thai lat
Trong qué trinh bao quan rau ci déu xay ra hién tuong
hao hut khéi lwong la su tong hop caa nhiéu qua trinh
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xay ra nhu bao gém qua trinh hd hap, bay hoi nudc,
trao doi chat va cac thanh phan glucoside, acid. Ngoai
ra, sy phan hay do nam mdc hay céc vi sinh vat khac
cling 1am anh huéng dén su hao hut khdi lugng cia rau
cu. Su giam khéi luong ciing ¢ thé do su thoat hoi
nuéc va mot phan do su ton hao chét hitu co boi qué
trinh ho hap [9]. 6 hao hut khéi lugng cia khoai tay
thai lat sau 6 ngay bao quan lanh duoc thé hién & Hinh
1.
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Hinh 1 Pd hao hut khéi lrong cia khoai tay
Két qua trinh bay & Hinh 1 cho thay rang su két hop
gitta polyphenol tir cao chiét @& nam DTHT va mang
bao alginate c6 hiéu qua trong viéc giam ty 1é hao hut
khdi lwong cua khoai tay thai lat trong qué trinh bao
quan lanh. Sau 6 ngay bao quan, mau BC1 (khong xir
ly mang alginate) va PC2 (c6 mang alginate nhung
khéng bd sung cao chiét) ghi nhan ty 1& hao hut khdi
luong lan luot 13 4,99% va 5,02%. Trong khi do, cac
mau dugc xt ly vai cao chiét dé DTHT ¢ cac ndng do
polyphenol khac nhau déu cho ty & hao hut khdi lugng
thip hon, dao dong tir 3,24% dén 4,39%. Mau xu ly
v6i ham luong 250 mg GAE/L cho két qua tét véi mic
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hao hut chi 3,24%, trong khi mau & mac 150 mg
GAE/L c0 ty 1€ hao hut cao hon (4,39%). Su khac biét
nay c6 thé phan anh vai trd cua ham luong polyphenol
trong viéc duy tri do am va lam cham qua trinh ho hap
té bao. O nong do thap (150 mg GAE/L), lugng
polyphenol c6 thé chwa du dé phat huy tac dung wc ché
enzyme lién quan dén qua trinh oxy hoa va thoai hoa
mo thyc vat trong bao quan sau thu hoach. Nguoc lai,
& muc 250 mg GAE/L, ham luong polyphenol cé thé
da dat ngudng sinh hoc hiéu qua, gip 6n dinh cau tric
mo, giam mat nuéc va lam cham téc do chuyén hoa.
Két qua nay tuong dong véi nghién ciu cia Mahn &
Rubio [10], khi str dung cac hop chat giau polyphenol
lam giam téc do ho hap va mat khdi luong & rau cai
xanh bao quan lanh. Bdng thai, sw hién dién cia mang
bao alginate cling dong vai tro nhu rao can vat ly ban
tham, giGp han ché hién trong méat nude bé mit do bay
hoi, giam tc do trao ddi khi [11]. Nghién cau cua
Olszewska [12] ciing ghi nhan rang viéc 4p dung mang
bao sinh hoc két hop chiét xuat thuc vat giau
polyphenol gitp giam sy mat nuéc va duy tri do tuoi
cho rau cu cit lat trong diéu kién bao quan lanh. Két
qua nghién ctu cho thay su két hop gitta mang bao
alginate va cao chiét d& DTHT giau polyphenol, dic
biét & nong d6 250 mg GAE/L c6 thé la giai phap tiém
nang trong bao quan khoai tay cit lat, gitp 1am cham
tdc do thoat nudc va suy giam khdi luong trong qué
trinh bao quan lanh.

3.2. Anh hwéng cia ndng dd cao chiét dé nam
PTHT két hop véi mang bao in dwge dén gid tri L*
va b* caa khoai tay théi lat

Sy thay ddi ndng d6 anh hudng dang ké dén su thay
d6i mau sic thong qua gia tri do sang L* va do mau b*
duoc thé hién & Hinh 2 va Hinh 3.
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Két qua tir Hinh 2 va Hinh 3 cho thay rang viéc xir ly
khoai tay thai lat bang cao chiét tir 4 DTHT két hop
mang bao alginate da gop phan kiém soét hiéu qua hién
tugng héa nau. Trong do6, chi s6 L* va chi s6 b* duoc
str dung nhu cac chi thi dinh lwong dé theo déi mirc do
bién d6i mau. Sau 6 ngay bao quan lanh, mau BC2 (chi
c6 alginate, khong c6 cao chiét) ghi nhan d6 sang L*
giam manh tir 65,83 xuéng 51,20, phan anh muc do
hoa nau cao do thiéu chit uc ché enzyme. Nguoc lai,
tat ca cac mau duoc xir Iy bang cao chiét déu cho thay
xu hudng duy tri d6 sang tot hon. Mau xt ly & ndng do
250 mg GAE/L cho két qua tot véi gia tri L* sau bao
quan dat 57,94 — cao nhat trong s cac nghiém thuc,
cho thay hiéu qua tic ché dbi véi enzyme PPO. Diéu
nay phu hop véi co ché tac dong cua polyphenol, véon
¢6 kha nang gin véi ion Cu?* tai trung tm hoat dong
cua PPO, tur d6 ngan can qué trinh oxy hoa cac hop
chat phenolic thanh o-quinon [13]. Mau xt ly ¢ cac
nong d6 200 va 300 mg GAE/L ciing dat gia tri L* lan
lwot 12 55,63 va 56,89, cho thay hiéu qua twong dwong
nhung khong vuot troi so véi ndng do 250 mg GAE/L.
Trong khi d6, mau & ham lugng 150 mg GAE/L chi
dat L* = 53,71, gan véi mac cua mau BC, ching to
nong do nay chua di dé tao tac dong sinh hoc déng ké.
Dong thoi, gia tri b* ciing ting manh & cac mau DC1
tr 7,23 1én 12,83, DC2 1én 13,79. Trong khi d6, cac
mau xir Iy bang cao chiét cho thdy mirc ting thap hon
dang ké. Dac biét, mau 250 mg GAE/L c¢6 b* = 11,45,
thap nhat trong cac nghiém thirc. Cac mau 150, 200 va
300 mg GAE/L c6 gi4 tri b* Ian luot 13 12,68; 12,25
va 11,71. Sy khac biét nho giita cac ndng do tir 200—
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Hinh 3 Anh huong caa ndng do polyphenol dén gia
tri b* cnta khoai tay

300 mg GAE/L cho thiy hiéu qua bao vé 6n dinh, tuy
nhién ndng d6 250 mg GAE/L chiém uu thé hon so véi
nong do khac. Nhu vay, viéc s dung cao chiét
polyphenol tir & DTHT & nong d6 250 mg GAE/L két
hop véi mang bao alginate cho thiy kha niang wc ché
manh mé qua trinh hda nau cua khoai tay thai lat trong
qua trinh bao quan lanh. Ahmadzadeh [14] ciing khang
dinh chiét xuat vo hat nho giau polyphenol khéng chi
rc ché PPO ma con ca POD — hai enzyme tham gia
phan tng hda nau.

3.3. Anh hwéng ciia cao chiét dé PTHT két hop véi
mang bao in dwoc dén dd léch mau AE cia khoali
tay thai lat

Do sai léch mau (AE) 1a chi s6 phan anh mic do khéc
biét vé mau sic giira san pham sau bao quan va trang
thai ban dau. Trong nghién ciru nay, AE duoc sir dung
nhu mot chi thi dé danh gia hiéu qua cua cao chiét tir
dé nAm DTHT trong viéc kiém soat bién d6i mau sic
cua khoai tay théi lat trong suét qua trinh bao quan
lanh.

Két qua Hinh 4 cho thdy, sau 6 ngay bao quan lanh,
mau DC2 (dugc xur ly bang mang bao alginate nhung
khong cé cao chiét polyphenol) ghi nhan gia tri AE la
3,39 — cao nhét trong tat ca cac nghiém thirc. Didu nay
cho thdy muc do bién ddi mau sac rd rét, chu yéu do
su thiéu cac tac nhan tic ché qua trinh hda nau enzym.
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Nguoc lai, cd&c mau c6 bd sung cao chiét tir dé ndm
DTHT déu ghi nhan AE thap hon dang ké, cho thiy
hiéu qua tich cuc trong viéc bao vé mau sic nguyén
ban cuia khoai tay. Cu thé, miu dwoc xtt Iy vai cao chiét
chtra 250 mg GAE/L polyphenol — mic xtr 1y duoc
xem la thich hop (AE = 2,39), thip so véi cac nghiém
thirc. Didu nay chirng minh rang mirc do thay doi mau
sac S0 VGi ban dau la nho, dong thoi khang dinh kha
ning &c ché qua trinh héa nau enzym hiéu qua nhat &
nong d6 nay. Cac mau duogc xt ly ¢ ndng do 150, 200
va 300 mg GAE/L lan lugt c6 AE 122,77; 2,60 va 2,53.
Mau BC1 (khéng duoc xir Iy bing mang bao alginate
va ciing khong co cao chiét) co AE 1a 2,86. Pang cha
Yy, mau & ndng do thap nhat (150 mg GAE/L) cho gi&
tri AE kha gin véi miu BC1, cho thiy rang ¢ ham
luong polyphenol khong dii dé tao ra hiéu (ng bao vé
mau rd rét. Gia tri AE thap nhit dat duoc & ndng do
250 mg GAE/L cling phan anh rd xu huéng hiéu qua
t6i wu & muc lidu trung binh — mét hién tuong duoc
nhiéu nghién cau ghi nhan trong tng dung chét chéng
oxy héa ty nhién.

3.4. Anh hwéng cua viéc sit dung cao chiét dé
PTHT két hop véi mang bao in dwgce dén ndng do
chit khd hoa tan ciia khoai tay thai lat

Sy thay ddi chat kho hoa tan caa khoai tay thai lat khi
bd sung két hop nong do polyphenol tir cao chiét két
hop véi mang bao duoc thé hién ¢ Hinh 5 cho thiy do
Brix cua khoai tay théi lat c6 xu huéng gia ting ¢ tat
ca cac nghiém thac sau 6 ngay bao quan lanh. Tuy
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nhién, mirc d6 gia ting khong dong déu giita cac mau,
phan anh su khac biét vé cuong do cac qua trinh sinh
hoa va kha niang duy tri trang thai on dinh cua té bao
trong timg diéu kién xu ly. Su dao dong do Brix trong
suét thoi gian bao quan cé thé do sy ton tai song song
cuia hai qué trinh trai chiéu: mot mat, su thay phan tinh
bot, cellulose va protopectin dudi tAc dung cua enzyme
ndi sinh tao ra cac chat hoa tan lam tang d6 Brix; mat
khéc, qua trinh hd hép tiéu hao dudng don va cac chat
hoa tan cd thé 1am giam [15].
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Hinh 5 Anh hwéng cia nong dd polyphenol dén
ham lwong chat kho caa khoai tay

Dic biét, mau xu Iy bang cao chiét tir ¢ nAim DTHT &
nong d6 250 mg GAE/L két hop mang bao alginate cho
thiy kha ning kiém soat do Brix on dinh trong qua
trinh bao quan. Cu thé, do Brix chi ting tir 4,2 Ién
6,53°Brix sau 6 ngay, cho thiy mirc gia ting thap. Diéu
nay cho thay ham luong polyphenol gitp lam cham téc
d6 phan giai cau tric polysaccharide thanh dang hoa
tan, tir d6 1am cham tdc do tich lily chat kho hoa tan.
Céc nghién ctru truée do ciing chi ra ring mot s hop
chét polyphenol c6 thé wc ché hoat dong cua enzyme
amylase va pectinase ngi sinh, lam cham qué trinh thuy
phan tinh bt va protopectin [16].

Nguoc lai, cAc mau DC khong dugc xir ly cao chiét
cho thiy d6 Brix ting manh nhat. Mau BC1 (khéng c6
mang bao alginate) tang tur 4,2 1én 9,07°Brix, trong khi
mau PC2 (c6 mang bao alginate nhung khong cé cao
chiét) tang 1én dén 9,73°Brix — cao hon tit ca cac
nghiém thic. Mic ting cao nay c6 thé do qua trinh
thoat nudc tu nhién trong bao quan khién dich té bao
¢6 ddc hon, lam ting ndng do chat kho hoa tan twong
d6i. Bong thoi, viéc thiéu cac tac nhan khang oxy hoa
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va bao vé mang té bao ciing khién qué trinh pha v cau
tric mo dién ra nhanh hon.

Sau thoi gian bao quan lanh, d6 Brix cudi ciing cua cac
mau xtr Iy & cac nong do polyphenol la 150, 200, 250
va 300 mg GAE/L lan luot 1a 8,60; 8,27; 6,53 va
6,82°Brix. Mau xtr Iy véi 250 mg GAE/L ¢6 muc ting
d6 °Brix thap, cho thay kha nang han ché sy thoat nuéc
té bao va chuyén hoa noi bao tét hon so voi cac nong
d6 thap hon. Diéu nay ph hop véi gia thuyét rang ham
lugng polyphenol c6 thé lién két voi protein va
carbohydrate trong thanh té bao, 1am ting d6 bén ciu
trdc va giam téc do phan huy té bao, tir ¢6 giam hién
tuogng that thoat chat hoa tan [1]. Tuy nhién, Mic du
sir dung nong d6 1a 300 mg GAE/L thi két qua khéng
vuot troi so véi mic 250 mg GAE/L, ¢6 thé 1a do khi
vuot ngudng, hiéu qua bao quan khdng tiép tuc ting
do hién tuong bdo hoa vi tri lién két véi enzyme hoic
su hinh thanh cac phan &ng phu khéng mong muén
[17]. Nhu vay, céc két qua trong nghién ctru hién tai

Tai ligu tham khao

cho thay muac 250 mg GAE/L 1a khoang ndng do hiéu
qua dé bao quan khoai tay lat trong diéu kién lanh,
ddng thoi pha hop vai cac bao cao trudc vé dic tinh
cua polyphenol trong mang bao hoic xir Iy bé mit thuc
pham tuoi cat.

4. Kétluan

Két qua nghién ctu cho thay viéc tng dung cao chiét
tr @& nAm DTHT két hop voi mang bao alginate co
tiém ndng 16n trong viéc cai thién chat lugng va kéo
dai thoi gian bao quan cho khoai tay théi lat. Trong sé
cac nong do khao sat, ham luong polyphenol 250 mg
GAE/L dugc xac dinh 1a muc thich hop. O nong do
nay, san pham khdng chi ghi nhan mie d6 hao hut khéi
lwong thap nhat (3,24 + 0,37%), ma con duy tri d6 léch
mau thap (AE = 2,39 + 0,08), ham lugng chat kho hoa
tan 6n dinh (6,53°Brix). Két qua cho thiy viéc sir dung
cao chiét tir PTHT la giai phap tiém ning trong bao
quan céc loai rau cu ct sin tuoi.
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Effect of Polyphenol Concentration from Cordyceps militaris Base

Extract on the Preservation of Sliced Potatoes

Tran Bach Long*, Le Nhu Binh?, Nguyen Bich Lil*
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*thlong@ctu.edu.vn

Abstract This study evaluated the effect of polyphenol concentration extracted from the base of Cordyceps
militaris on the quality of sliced potatoes during cold storage. Four polyphenol concentrations—150, 200, 250, and
300 mg GAE/L—were investigated in combination with an alginate coating. The results indicated that the sample
treated with 250 mg GAE/L polyphenol extract exhibited the best preservation performance, showing a weight loss
of 3.24 £ 0.37%, color deviation (AE) of 2.39 =+ 0.08, and soluble solids content of 6.53°Brix after six days of
storage. The study highlights the potential application of Cordyceps militaris base extract as a natural preservative
for postharvest treatment of fresh-cut vegetables.

Keywords alginate, cold storage, Cordyceps militaris, polyphenols; sliced potato.


https://doi.org/10.1016/j.jafr.2024.101249
https://doi.org/10.1155/2017/3742183
https://doi.org/10.1007/s13197-020-04510-6
https://doi.org/10.1016/j.foodres.2020.109214
https://doi.org/10.1016/j.copbio.2023.102921
https://doi.org/10.1016/j.fpsl.2023.101184
https://doi.org/10.1590/S0101-20612013005000023
https://doi.org/10.26656/fr.2017.8(1).378
https://doi.org/10.3390/su12135453
mailto:*tblong@ctu.edu.vn

