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Hwong hop tac & phat trién san pham



1. Van dé - Giai phép -Két qua

Bot ﬁa na say lanh
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LA tre siy lanh

“Kiém héa nhe” thwc vat trwwd’c khi say lanh
e Ngam thuc vat véi dung dich mudi kiém nhe (pH 7.5)

Tra Ia TRE
* Gianhiét 100 do C trong 1 phut e Nudc tra cd mau xanh nhat
* Dé&rao - Sidylanh > Bam nhuyén * NuwdctracopH?7.5

e Sau khi pha nudc soi

Mau xanh (Diép luc t6 trong 1a = chi thi pH kiém) S 113 van mau xanh



2. Quy trinh cong nghé san xuat

e L3 tre gai (85%) e Rira sach e Tra tui loc (2g)
e L4 dira (10%) e Kiém hda nhe e HOp 30 tui
e Co ngot (5%) e Say lanh

e Cat nhuyén
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2. Quy trinh cong nghé san xuat
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Bambusa vulgaris vulgaris

Y

Dai trung binh 15-25 cm
ROng trung binh 2-4 cm
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Proximate composition of the leaves of Bambusa
ventricosa, Oxytenanthera abyssinica and two varieties
of Bambusa vulgaris

Table 1. Proximate composition of dry powdered leaf samples for four tropical bamboo varieties.

*Nutrient (%) B. vulgaris vittata B. vulgaris vulgaris B. ventricosa 0. abyssinica

Moisture 10.71+0.21° 10.34+0.34°
Ash 8.73+0.49" 12.53+0.21°
Protein 18.75+0.05° 18.39+0.03°
Crude fibre 33.19+0.01° 25.88+0.03°
Crude fat 1.58+0.01° 1.49+0.01°
Carbohydrate 27.04+0.68" 31.38+0.96'
Total 100.00 100.00

10.34+1.98°
11.56+0.08"
19.02+0.04°
27.20+0.01°
1.48+0.01°
30.40+2.02f
100.00

10.34+0.09°
12.56+0.18"
19.39+0.02°
26.78+0.02°
1.38+0.02°
29.55+1.08"
100.00

*Each value is a mean of triplicate determinations + standard deviation. Means (in same row) with

different letters in superscripts differ significantly (p < 0.05).



2. Quy trinh cong nghé san xuat

Thiét bi

May rira rau cu
bang tai suc Khi (145 triéu d)

May bam nhuyén
thao dwoc (4.3 triéu d)

Ké dé rao &
U May say lanh rau ca
| h S (150 ky thuwc vat)
Noi nau gia nhiét c6 canh khuay (195 triéu d) May déng tra tui loc
(400 lit - 48 triéu d) (115 triéu d)




3. Xac dinh gia san pham

Trala TRE
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3. Xac dinh gia san pham

Chlorophyll H20
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Alkaline water with a subtly minty flavor is enriched with phytonu
reduce inflammation & boost antioxidant levels.
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4. Co so’ khoa hoc

Qua trinh phan huy diép luc to (tw nhién) theo thoi gian
Phan huy diép luc to do pH acid

pH cila mot so dich chiét thwe vat

Thanh phan dinh dwéng cia 1a tre

Dwoc tinh ctia 14 tre (Y hoc ¢o truyén va Y hoc hién dai)

Phan hoi cia khach hang ding san phdm TRA LA TRE



12 h

18 h 24 h 30 h
36 h 42 h 48 h 54 h 60 h 66 h

Chlorophyll breaks down over the time




« Su phan hudy chit diép luc dwoc bat dau bang mot loai enzyme chiét
xuat magié (Mg) tr chat diép luc do gen Stay Green (SGR), ma héa cho

enzyme Mg-dechelatase.

* SGR c6 thé chiét xuat magié tir phirc hop st dung anh sang cia chat
diép luc, do d6 dan dén su phan hiy ctia nd. Tuy nhién, rit it thong tin
duwoc biét vé co ché nay

NGUON: SHIMODA Y VA CONG SU, TE BAO THU'C VAT, THANG 9. 7, 2016
https://www.origo.hu/tudomany/20161026-igy-mukodik-az-oszi-szinek-genje.html
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Mg-
dechelatase

CHs i HO™

O~ CaHapo O~ CxHxp
Chlorophyll a Pheophytin a
(Chl a) (Pheo a)




3.3.3. The sensitivity of chlorophyll to pH 2-13
Figure 3a shows that chlorophyll had color degradation when reacting with acidic pH, while the color
of chlorophyll remained green when it reacted with an alkaline pH. At pH 2-5 the color of chlorophyll
turned from green to green olive (yellowish green), and at pH 6-13 the color of chlorophyll was stable
in green. Some researchers reported that the chlorophyll green color loss was a result of the influence
of pH and heat marked by color change from green to green-olive [52-53]. According to Gold dan
Weckel [52], degradation of chlorophyll color by acidic pH occurs due to conversion of chlorophyll to i )
feofitin. Minguegthosquera et al. FSJ]Y mentionid that alz:iclic pH can remove magnesium ionsp (I:\yflgzﬂ Anting Wulandari et al 2020
presenting in the center of the porphyrin ring and it is replaced with hydrogen ion to form feofitin. ~ IOP Conf. Ser.: Earth Environ.
According to Greve et al. [55] and Van et al. [56], the conversion of chlorophyll to feofitin and Sci. 460 012034
pheophorbide causes a change of color from bright green to olive yellow, resulting in a decrease in the

quality of chlorophyll.

Hinh 3a: Figure 3a
- ChA4t diép luc bi suy giam mau xanh véi pH axit, né van ¢c6 mau xanh véi d6 pH kiém.
- pH 2-5 chat diép luc chuyén tir xanh luc sang xanh 6liu (luc vang)

- pH 6-13 mau caa diép luc 6n dinh xanh.

* S suy gidm mau sic cua chit diép luc béi pH axit xay ra do sw chuyén ddi chit diép luc
thanh pheophytin. pH axit c¢6 thé loai bo cac ion magié (Mg2+) hién dién & trung tim

cia vong porphyrin va né dwoc thay thé bang ion hydro dé tao thanh pheophytin.
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pH cia mot so cac dich chiét thuc vat
| Tenthuomggol | Tenkhoahe | pH__
Xoai Magnifera indica 5.60
Tre Bambosa bambosa 5.80
Co dau Elais guinensis 5.60

~

Oi Psidium guajava 5.45

Cam Citrius sinesis 6.1
Mia Saccharum officinarum L. 5.72
CSJ 8(2): December, 2017 ISSN: 2276 - 707X Ogagaoghene
ChemSearch Journal 8(2): 41 — 49, December, 2017
Publication of Chemical Society of Nigeria, Kano Chapter
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pH level, Ascorbic Acid, Proline and Soluble Sugar



Chiét xuat tir Ia Bambusa Vulgaris c6 thé hoa tan trong nwéc nong bao gom
cac hop chat phenolic nhu:

(1) Flavonoid (Quercetin) : nhay cam nhiét do cao va pH acid
(2) Lignan: : nhay cam nhiét dé cao va pH acid

(3) Phenolic acid: nhay cam vé&i pH kiém

Mau xanh (Diép luc t6 trong la = chi thi pH kiém)



Table 1. Comparisons between the extraction yield, TPC,
In the extracts obtained from PHWE at different temperatures and from conventional extractions.

TPC Target Phenolic Compounds

Extracts Extraction Yield (%) Gallic acid equivalents
(mg GAE/g RM) Raw material
iaceration 3.31+0062 129+ 0222 Ngam nong
Reflux 71+040b 2 56 +0.15 ¢ Chwng cat
PHWE 100 =C 760+021¢ 158 +0.05 b Nwdcndng véi ap suat cao
PHWE 120 *C 875+017 ¢ 20+05bc
PHWE 140 °C 92+07d 328+006d A
Nhiét do cang cao
PHWE 160 *C 1418+ 009 ¢ 511+010¢ ’ ’
thi hiéu suat chiét tang cao
PHWE 180 *C 226+07f 7T6+04f

High-Yield Recovery of Antioxidant Compounds from Bambusa chungii Culms Using
Pressurized Hot Water Extraction Antioxidants 2022, 11(11), 2231; https://doi.org/10.3390/antiox11112231
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Natural Product Sciences
22(1) : 60-63 (2016)
http://dx.doi.org/10.20307/nps.2016.22.1.60

Mineral, Nutritional, and Phytochemical Profile, Total Phenolic Content, and
Radical Scavenging Activity of Philippine Bamboo “Bolo” Gigantochloa levis
(Blanco) Merr. Leaves

Table 2. Total phenolic contents (TPC) of the extracts of
Gigantochloa levis (Blanco) Merr. leaves in terms of gallic acid
and quercetin equivalents

Ethanolic extract Aqueous
extract
Gallic acid equivalents | "
(mg GAE/100 g air-dried sample) 85.86+3.71 32.32+1.0]
Quercctin cquivalcnts 7444 +3.11  29.43 +0.85

(mg QE/100 g air-dried sample)




Volume 6, Issue 5, May — 2021

Quality Evaluation of Tea Produced from
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Bamboo, Plantain and Zobo Leaves

Table 1: Physical Property of Prepared Tea

Parameters Bambusa vulgaris Musa parasidiaca Musa acuminate Hibiscus sabdariffa
pH 7.16 8.15 8.13 2.66
Specific Gravity 0.010 0.014 0.06 0.04
Table 2: Chemical constituents of Prepared Tea
CONSTITUENTS Zobo Plantain mg/100g Banana Bamboo
Moisture 75.6 8.79-0.04 4.73 10.43
Protein 2.78 17.34 + 0.2 15 19.39
Fat 1.87 1.76 + 03 0.01 1.75
Ash 0.89 8.65 +0.02 12.5 11.96
Fibre 9.60 7198+ 0.12 0.08 27.89
Carbohydrates 0.36 59.48 67.68 28.58
Calcium 0.16 0.42+0.03 19.20 43.67
Phosphorus 0.02 0.30+0.04 14.30 0.18
Iron BDL 2.90+0.02 0.61+0.22 3.42
Potassium 43520+~ 0.03 70.12 + 0.89 0.17
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Quality Evaluation of Tea Produced from
Bamboo, Plantain and Zobo Leaves

Table 3: Anti-nutritional Content of the Prepared Tea

Parameters Bambusa vulgaris (mg/g) | Musa parasidiaca(mg/g) Musa acuminata Hibiscus sabdarifia
Tannin (mg/g) 0.77 0.92 1.79 0.72
Saponia (mg/g) 1.95 2.15 1.04 1.75
Phytate (mg/g) 0.55 1.05 0.38 0.90

Oxalate(mg/g) 1.31 0.34 0.57 0.85

Table 4: Showing the Caffeine Test

Parameters Bambusa vulgaris Musa parasidiaca Musa acuminate Hibiscus sabdariffa

Caffeine -ve + Ve +ve -ve




Y hoc co truyén:

L4 tre c6 vi dang, tinh mat, cé tac dung gidi nhiét, ha sot,
giam non, thanh am, tiéu dom, cam huyét, dung trong
chita tri cdm s6t, cAm nang, cam ho, sot cao, phién nhiét
viém nhiém dwong ho hap.

Nuéc tre non c6 vi dang, hoi ngot, tinh mat; c6 tac dung
thanh nhiét, tiéu khat, trir dom. Chita tri sot cao phién
nhiét, kinh phong & dom, tring phong cam khau



Y hoc hién dai:

Chiét xuat flavonoid c6 trong 1a tre c6 tac dung chong oxy
hoa ngan chan cac té bao khai bi ton thwong, gidm stress.
Nhirng chat chong oxy hda chiét xuat tir 1a tre hira hen sé
dwoc wng dung trong thuc té€ nham phat trién cic san
pham chirc nang chiét xuat tir 13 tre.

Cac thanh phan polysaccharid hoa tan trong nwéc (NP) ¢
kha nang rc ché sinh trwdng cia cac vi khuan nhuw E.Col;,

S. aureus va B. subtilis khi n6ng d6 NP nam trong khoang
0,5-50mg / mL.



L4 tre chira mot sd enzyme va chit chéng viém, gitup ho tro
qua trinh tri liéu cho cac bénh ly nhu viem khop, viém
duwong tiét niéu va cac bénh tim mach.

* La tre chira nhiéu chat khoang nhw selenium, silic,
magnesium, kalium, calcium... Ia cac chat bu lai sw mat
nwéc va muoi khoang do ra nhiéu mo hoi.

» Cac chatxo hoa tan giup tiéu héa tot (nhuan trueong)



Cac phan hoi tich cuc

cua khach hang vé tra la tre

@ Cd6 1 ngudi mdi uéng tra tre cé 3

ngay ma dang co6 hiéu qua roi day
: y v ‘ﬁ Troi oi e
Hang My Thanh Thuy i
Tra nudce xanh dep nhé HBO da, em biét ma
P _— Ngon |am anh
1p  Yéuthich Phanhoi 1 -~ nhung em can than noi 7 ngay cho
vui
&> Tran Chi Thanh Hang My Thanh Thuy Ngot ngot
tinh em can than |am
Pham Thi Thiy @ Udng vo thom ngon lam |
Udng tra 14 tre HBO thom ngon diu mat! ﬂ Dvirt_ié’“ giam
16p Yéuthich Phan hoi 10 M&i pha da nglri mui thom qua troi v @
VY ngudi cé than yéu thay dé |am a

@01 O



5. Tiém nang thi trweong

« Viét Nam da dang cac giong tre theo vung dia ly
—> Kha nang st dung nhiéu giéng tre
- La tre la phé pham cia nganh trong tre lay than, mang
* Trala tre con méila v&i thi trirong (it doi thu)
- Cong nghé mai giup bao ton cac chat dinh dudong
—> Phoi tron cac thao dwoc tao vi va hwong thom ngon

—> Gia ré néu san xuat cong nghiép so lwong lén



6. Hwong ho'p tac va phat trién

1. Chuyén giao cong nghé
2. Cho thué cong nghe
3. Doi tac (Nha dau tu)

4. Pai ly phan phoi sdn pham



Thong tin lién lac
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Pién thoai: 0966.88.99.36 (Thiy Thanh)



mailto:sacmoctinh@gmail.com

