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Toém tat - Cay ché day da dwoc si dung 1am nudc udng kha phd
bién trong nhi*ng ndm gan day & Viét Nam, 1 loai thwc vat hoang
da dwoc st dung nhw mét thao duwoc dé& didu tri cac bénh viem
nhiém nhw viém khép, viém gan, viém da, viém bé than, viém da
day. Trong nghién clu nay chuing téi nhan thay rang ham lwong
flavonoid toan phan trong la che day thu hai & mién Trung
(35,5£0,88 %) cao hon so voi mau & SaPa (28,49+0,96 %). Cao
chiét con 70° cla la cay ché day mién Trung cé tac dung dang ké
trong hoat tinh khang oxy héa va khang khuén. Két qua danh gia
cho thay cao chiét con clia ché day mién Trung co hoat tinh khang
oxy héa cao hon so v&i cao chiét cdn clia ché day SaPa va vitamin
C (voi SC50 I&n lwot 1a 35,8; 44,92; 47 56) Cao chiét con cla ché
day mién Trung cé kha nang khang khuan cao trén 4 ching vi
khuén nghién ctru va thé hién hoat tinh manh nhat & 2 chiing
Escherichia coli va Staphylococcus aureus, cao hon cao chiét
SaPa va thubc khang sinh ampicillin (10mg/ml).

Tir khéa - ché day mién Trung; tinh chéng oxy héa; tinh khang
khuan; flavonoid toan phan; chdng viém da day

1. Pit vin dé

Trong vong hai thép ki gan day, xu hudng quay lai sir
dung cac san phdm thudc c6 ngudn gbc thao duoc dé phong
va tri bénh tré nén pho bién. V&inén hoa duge phat trién nhu
hién nay, di kém v6i nhitng thanh tuu 16n lao trong chén
doan sém va diéu tri ung thu, nhung ciing ton tai song song
nhiéu bat cap, nbi bat 1a cac phan tmg phu gy ra do cac loai
thudc héa tri, khién cho moi nguoi c6 xu hudng quay lai voi
céc bai thude tir ngudn thao dugc thién nhién.

Cay ché day 1a loai cdy xanh quanh nam, c6 tén khoa
hoc Ampelosis cantoniensis (H. & A.) PL. ho Nho
(Vitacae). Che day con dugc goi la Thau ra (theo dan toc
Tay) hay Khau ra (theo dan toc Nung), phan bd ¢ nhiéu noi
tai Viét Nam: Cao Bé'mg, Lao Cai, Lang Son, Héi Phong,
Quang Ninh, Uéng Bi, Bac Thai, Ha T4y, Ninh Binh, viing
nii & mién Trung...[7] va mot s6 nuéc nhu Lao, Trung
Qudc, Indonesia ... Ché day loai day leo c6 vi ngot, déng,
tinh mat, duogc dé)ng bao dan tc mién ndi sir dung nhu mot
vi thudc dan gian chira cac bénh lién quan t6i da day nhu ¢
hoi, ¢ chua, dau rat thwong vi ... Trén thé gi6i chwa c6 nhiéu
cong trinh nghién ctru vé dic diém sinh hoa, tac dung duogc
Iy cua cdy ché day. Nghién clru cia nhom tic gia Xu
Zihong cho thdy rang trong la cua ché day co flavone
(4,73%), protein (9,25 %), rat giau K, Ca, Fe, Zn va
Vitamin E, B1, B2 [8]. Tty thudc vao lidu lwong dich chiét
ché day tho da gy doc va cam tng su chét theo 1ap trinh

Abstract - Ampelopsis cantoniensis Planch tea is a widely
consumed beverage in Vietnam recently. This is a wild plant used as
a herb to treat inflammatory diseases such as rheumatic-arthritis,
hepatitis, dermatitis, pyelitis, gastritis in Vietham. In the present
study, we have found that total flavonoid content in Ampelopsis
cantoniensis leaves fromthe Central region of Vietnam (35,50+0,88
%) is higher than that from Sapa region (28,49+0,96 %). The 70%
alcoholic extract of theAmpelopsis cantoniensis leaves, and its main
component, possessed significant antioxidant and antimicrobial
activities. The results have shown that the alcoholic extract of
Ampelopsis cantoniensis leaves from the Central region has higher
antioxidant activity than the alcoholic extract of samples from SaPa
and vitamin C (with SC50 are 35,81; 44,92; 47,56 respectively). The
alcoholic extract of samples from the Central region has high
antibacterial activities against the studied bacterial strains and shows
the strongest activities against Escherichia coli and Staphylococcus
aureus, higher than the alcoholic extract of Sapa samples and
antibiotic ampicillin solution (10mg/ml).

Key words - Ampelopsis cantoniensis; Central region; antioxidant
activity; antibacteria activity; total flavonoid, anti-gastritis

clia té bao ung thu bach ciu [5]. Cac két qua nghién ctru vé
ché diy & Viét Nam cho thdy dich chiét ché day c6 rit nhiéu
hoat tinh sinh hoc quy, cao khd ché day chira dung nhiing
flavonoid c6 hoat tinh chéng oxy hoa va trc ché sy phat
trién ciia mot sb chung vi khuén, diéu tri c6 hiéu qua bong,
diéu tri tt voi bénh nhan loét da day - ta trang, uc ché su
dot bién gen gdy nén boi mot s6 tac nhan doc hai [3]. Nhém
tac gia D6 Thi Ha da phan lap dugc myricetin tir 14 ché day
Lao Cai va chirng minh dugc hop chét thudc ho flavonoid
nay tac dung chdng ldo hoa gy ra boi ion kim loai hodc
gbc tu do (AAPH) [2]. Cac nghién ciru chi méi thue hién
v6i ché day phan bd tai ving nui phia Bic, trong khi d6 ¢
ving nii mién Trung ciing c¢6 lwong ché day phong phi va
bat dau duge st dung. Do vay viéc nghién ciru xac dinh
thanh phan hoa hoc ¢ hoat tinh sinh hoc cua che déy co y
nghia quan trong ca vé mit khoa hoc 14an thuc tién, gop
phan vao huong nghién ciru tan dung nhimg nguon nguyén
liéu san ¢ tai dia phuong dé tao ra cac san pham thudc c6
ngudn gde tir thao duge trong diéu tri bénh.

2. Nguyén liéu va phwong phap nghién ciru
2.1. Nguyén li¢u

Mau duoc st dung la la ché day (Ampelopsis
cayntoniensis) duoc thu mua truc tiép tai vuon & xa Hoa
Bac, huyén Hoa Vang, Tp. Pa Nang va huyén Pong Giang,
Tinh Quang Nam vao khoang thang 8-9/2015, mau dugc
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sdy kho & 50°C, xay thanh bot lam nguyén liéu, va mau che
day Sapa mua tir Cong ty Thao dugc Théng Tuin.

Céc chung vi khuan dugc sir dung trong thir nghiém bao
gdm vi khudn Escherichiacoli, Salmonella typhi,
Staphylococcus aureus va Bacillus subtillis do Trung tdm
Chat lugng No6ng Lam Thuy san vung 2 - NAFIQAD - ba
Néng cung cap.

Hoa chat sir dung trong thi nghiém gém: Sic ky 16p
mong (SKLM) phan tich: Str dung ban mong trang san
silica gel Merck 60F254, c6 6 day 0,2 mm. Dung mdi hitu
co ethanol, ether diu hoa, etyl acetat (China, Merck). M6i
truong Luria - Bertani (LB). DPPH (2,2 - Diphenyl - 1 -
picrylhydrazyl) (Wako, Japan). Vitamin C (Turkey).
Khang sinh thuong mai ampicillin (500 mg) (Mekophar).

2.2. Chudn bi mau cao chiét con tiv ld ché diy

. Bt kho nguyeén liu la che day (2 kg) duoc chiét véi
con 70° ¢ nhiét d¢ 55°C (voi 2.5Lx 3 lan x 24 tieng). Tien
hanh thu dich chiét, gop lai, loc bo ba, sau d6 ¢ quay chan
khong va say 0 50°C, thu duge 312 g cao chiét kho tong
(ki hiéu 1a: mau cao ché ddy mién Trung: CMT; miu cao
che day Sapa: CSP)
2.3. Phwong phap nghién ciru
2.3.1. Pinh tinh mét sé nhom chdt trong la ché ddy bang
phdn ttng héa hoc [6], [7]

1. Flavonoid: Phan ng Cyanidin, phan ng v6i kiém,
phan tng v6i thudce thir (TT) AICI3 3%.

2. Tanin: phan Gng v6i dd FeCl; 5%, phan tng voi
gelatin 1%, phan ung voi chi acetat 10%.

3. Alcaloid: Tao tia voi cac thude thir (TT): TT Mayer,
TT bouchardat, TT Dragendorff.

4. Puong khir ty do: Phan tng véi thude thir Fehling.

5. Chét béo: Vét mo trén gidy loc.

6. Acid hiru co: Phan rng tao bot véi NaCOs

7. Saponin: Phan tng tao bot.

8. Caroten: phan ing véi dung dich H,SO4 dam déc.
2.3.2. Pinh tinh flavonoid toan phan bang sdc ki bang mong

- Chuén bj dich 9hém sdc ky: Lay 1g cao kho ché day
da du’(yq loai tap bépg Qung dich gelatin 1% hoa trong
10mL con 90° d¢ cham sac ky.

_ - Dung ban mong Silicagen GF254 (MERCK) da trang
san va hoat hoa & 110°C trong 60 phut.

- Hé dung méi khai trién: Toluen-Ethyl acetat-Acid
formic [5:6:1,5].

- Thudc thir hign mau: Thude thir H>S04 10%, thubdc thir
AICl;5 3% trong con, hon hop axit oxalic 10%-boric 10%
(5:15) va thuoc thu NH;.

2.3.3. Pinh luong flavonoid toan phan

Cén chinh xac 2 g bé,t la che day ‘dé xac dinh d(f) am.
Cho vao binh soxhlet, chiét vdi ether dau hoa trén bép cach
thuy trong 2 gio. D€ nguyén liéu ¢ nhiét d6 phong cho bay
hoi hét dung mo6i roi chi€t bang 20 mL con 70° trong binh
cau co lap sinh han nguoc trong, dun cach thuy soi. Sau 10
phut rat dich chiét roi chiét tiep bang nhimg lugng con khac
dén khi hét flavonoid (thtr bang cach nho vai giot dich chiét

Ién giéy loc, dé kho rdi dat 1én miéng l’(.) arponiac (;Iéc }(hél}g
duoc c6 mau Véng). Gop cac dich chiéet, cat thq hoi con dén
khi con dich chiét nudc (khoang 30 mL). D€ ngudi, nho
dung dich gelatin 1 % dén khi khong con tia trang. Lac hon
hop dich chiét va tua voi ethy acetat trong binh gan t6i khi
chiét hét flavonoid. Gop dich chiét, boc hoi ethyl acetat t6i
ran, say ¢ 100°C dén khoi lvgng khong d6i, dem can [3].

Y% = a/(A*(100%-X%))*100

Y: Ham lugng flavonoid toan phan (%).

a: Khéi lwong cén thu duogce (g).

A: Khéi lugng duoc liéu dem dinh luong (g).

X: D6 4m dugc licu (%).
2.3.4. Xac dinh kha nang khang oxy héa

Tién hanh: sang loc kha nang bay gbc tu do trén phién
96 gieng. Hoat tinh chong oxy hoa dugc danh gia thong
qua gia tri hap phu anh sang cta dich thi nghiém so v6i doi
chirng khi doc trén may Elisa, budc song 517nm[1].

Chuén bi mau thi nghiém:

Tao dung dich DPPH géc: 0,0394 g DPPH hoa tan trong
10 mL ethanol 99,7% dugc dung dich goc DPPH 10 mM.
DPPH thi nghiém: Lay 1 mL dung dich DPPH goc dinh mire
bang ethanol thanh 20 mLdung dich DPPH 500 pM.

Mau ddi chimg duong tinh 5 mM acscorbic acid.

i Mau thir duoc pha loang trong ethanol 99,7 % sao cho
nong dg cudi cung da‘g duogc mot day cac nong do 100; 50;
25;10; 55 2; 1 uM. B¢ thoi gian phan tmg 30 phut ¢ 37°C
trong bong t6i, sau d6 do do hap thu quang cua cac dung
dich & budc soéng 517 nm. Phan tram quét gbc tu do
(Scavenging effect) DPPH cta mau thir dugc tinh theo
cong thirc sau:

SC% =[(A_tring-A_mau)/A_trang]x100

Thi nghiém dugc 1ap lai ba 1an, tinh két qua trung binh.
Lap do thi biéu hién mdi twong quan giira SC va thé tich
mau thir da dung, tir d6 tinh dugc gia tri SC50 cia mau tha.
2.3.5. Xdc dinh hoat tinh khdang khudn ciia cao chié'{ che ddy
bang phwong phap do dwong kinh vong khang khuan [4]

Chuén bi dich chiét: Can 0,05 g cao chiét che ddy dinh
muc bang nudce cat thanh 5 mL dung dich cao chiét 0,01
g/mL.

_ Céc chung vi khuén duoc sir dung trong thir nghiém bao
goém: vi khuan Gram dwong (Staphylococcus aureus va
Bacillus cereus); vi khuan Gram am (Escherichia coli va
Salmonella typhi).

Cac khang sinh ampicillin duge sir dung nhu dbi chung
duong va dugc pha thanh noéng d6 twong tu nhu cao chiét
(0,01g/mL).

2.3.6. Thong ké phan tich sé liéu

Moi thi nghiém trung binh duoc lap lai 3 lan. Két qua
dugc xu ly thong ké theo phuong phap phén tich Anova
bang phan mém Microsoft Excel 2007.

3. Két qua nghién ciru
3.1. Chudn bi méu

Cac két qua nghién ctru trudc ddy da chira g?mg cac hop
chat c6 hoat tinh tot déu thudéc nhom chat flavonoid
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glycoside, tan t6t trong dung méi phan cuc nhu EtOH,
nu6e, MeOH [2],[6],[8]. Do vay tur mau la ché day kho, dé
chuén bi miu cao chiét chira thanh phan chinh 1a nhom chét
flavonoid, chiing t6i da sir dung ethanol 70°dé chiét, va thu
nhan mau cao chiét kho tir 1a ché diy mién Trung va Sapa
nhu Hinh 1. MAu sau d6 duoc bao quan ¢ nhiét do phong,
va str dung cho céac nghién ctru tiép theo.

7 el U Lc.

Hinh 1. Cao chiét ché ddy mién Trung (CMT), Sapa (CSP)
3.2. Dinh tinh mjt s6 nhom chit trong li ché ddy bing
Pphdn wng héa hoc

Ngoai thanh phan chinh 1a flavonoid glycoside, trong
thuc vat néi chung con c¢6 chira rat nhiéu thanh phan hitu
co khac c¢6 kha ning gy ngd doc nhu cic nhém chét
alcaloid, saponin,...[6], [7] ciing tan tot trong dung moi
phén cuc nhu ethanol, nude. Thye hién cac phan ing hda
hoc khac nhau, dinh tinh cac nhém chat hitu co trong 14 ché
day, chung t6i thu dugc két qua & Bang 1.

Két qua & Bang 1 cho thiy rang trong 14 ché day thu
nhan & mién Trung va Sapa c6 chira flavonoid, tanin, acid
hiru co, duong khir, va khong chira chat béo, cac nhom chét
gy ngd doc nhu alcaloid, saponin. Két qua nay phu hop
v6i nghién ciru trude d6 vé thanh phan hoa hoc trong mau
14 ché day thu nhén tai Cao Bang va Sapa [6], [7].

Bing 1. Két qua dinh tinh mgt s6 nhom chdt hitu co trong ld ché

-TT Mayer - -
-TT bouchardat - -
-TT Dragendorff - -
3 [Saponin Hién tuong tao bot - - khong
4 |Tanin -Véi dd FeCl3 5% -+ ++++ co
-Véi gelatin 1% |
-Véi chi acetat 10% -+ -+
5 |Puong khir|-V6i TT Fehling ++ ++ co
tu do
6 |Acid hiru co|Tao bot vai Nay,CO5 ++ ++ co
7 |Chitbéo |Vétmo trén gidy loc - - khéng
8 |Caroten Véi HySO4 ++ ++ co

3.3. Dinh tinh flavonoid toan phdn béing sdc ky bing
mong

Chung t6i dinh tinh bang sic ky bang mong véi 3 chat
hién mau khac nhau dac trung cho flavonoid, ching t6i thu
duoc két qua Hinh 2.

Hinh 2. Két qua dinh tinh flavonoid toan phan bang sdc ki ban
mong: A. Phun H2SO4; B. Phun AICl3; C. Phun NH;

day bang phan g héa hoc - o A iAo , .
yoansp & ~ Quan sat Hinh 2A véi chat hién mau hay st dung la
T Tér; l?;tém Phin ing Két qua K:(ty lll:gn H>SO4 trong cao chict ¢ ca 2 méu cao ch¢ day Sapa va cao
CDMT |CD SP v che day mién Trung déu thé hién 7 vét khac nhau, Hinh 2B
1 Flavonoid -\P/héﬂNﬁ}llﬂg Cyanidin | cd chi thé hién 3 vet mau vang ddc trung khi phun AICI3, Hinh
Vi AICK 3% ARaREN Bk nnns 2C véi 3 vét vang nau khi phun NH;. Panh gia cam quan
_ R M the hién & Bang 2.
2 [Alcaloid Tao tia vai thude thir khéng
Bing 2. Vi tri ciia flavonoid trén SKLM ciia mdu ché day mién Trung
Cao ché day Sa Pa (CSP) Cao ché diy mién Trung (CMT)
Vi Mau séc vét Mau séc vét
et
Rf*100 [P6 dam  [Phun H,S0,4 Phun AICl, Phun NH; *}1{0fO P6 dam |Phun H,S0;  [Phun AICI; [Phun NH;
A 7.353 +++ Vang nau vang Nau nhat 8,823 +++ Vang nau Vang nhat | Nau nhat
v, D.12 + héng nhat 1912 | ++  |hdng
Vi D.05 + Héng nhat - - 22.05 ++ Hong --- H---
A\ 36.76 + nau nhat Vang nhat  jpau 47,18 + Indu nhat angnhat [Nau
Vs 54.41 -+ vang Vang ddm  [Nau dam 55,88 ++++ [Vang sang angdam  pau dam
Ve 82.35 ++ Xanhden | -——-- — 82.35 + kanh nhat - —--
A\ 04,12 + Xanh nhat | ------ - 94,12 + Imo nhat -- -

Phan tich két qua Bang 2, thong qua gia tri Rf thé hién
vi tri cia chat c6 trong cao chiét so v6i dung méi, cho thay
rang khi hi¢n mau dac trung véi AlCls, NH; chi thé hién 3
vét tai vi tri V1, V4, V5 twong tmg khi phun H,SO4. Nhu

vay kha nang c6 khoang 3 hop chat thuéc nhom chét
flavonoid c6 trong mau cao ché diy mién Trung. Két qua
nay pht hop véi két qua nghién ctru cua tac gia Hong Van,
tac gia da phan l1ap duogc 3 chat tinh thudc nhoém chét
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flavonoid tir ché day Sapa [6].
3.4. Pinh lwong flavonoid toan phin

Két qua dinh lwong flavonoid toan phan bang phuong
phép can cua ché day dugc trinh bay ¢ Bang 3.

Bing 3. Két qua dinh lwong flavonoid todn phan trong ld

che day
“}/;i“ li‘l’l 11:31(:; D(‘:f, /?;“ lIu((lrll(::g 1133:; lu';agn}l“B
bL (g) can (g) | (%) (%)
1| 2,03 | 1456 | 046 | 26,49
SP | 2 | 2,04 | 1484 053 | 3044 |28,49+0,96
3| 2,00 1476 049 | 28,55
1| 2,01 | 1367 062 | 3566
MT | 2 | 2,05 |1345| 054 | 34,50 |35,50+0.88
3| 2,04 13,58 057 | 3636

Ham lugng flavonoid toan phan trong 14 ché day thu
hai & mién Trung (35,5+0.88%) cling thoi gian cao hon so
v6i miu & Sapa (28,49+0,96%). Su khéc biét c6 thé do diéu
kién thd nhudng hodc c6 thé do tudi cdy hoan toan khong
gidng nhau, thoi gian thu hai. Do vay, qua két qua thi
nghiém cho thdy ché day moc & mién Trung cling 1a mot
ngudn dugc liéu quan trong cung cAp flavonoid trong diéu
tri can dugc quan tam nghién ctru.

3.5. Hoat tinh khding oxy héa biang phwong phdp DPPH

Bing 4. Hoat tinh khang oxy héa ciia flavonoid todn phan trong
cdc mau che ddy

Nong dd SC %
10 25 50 100 SCx
Ma (uM
a puM/ml | uM/ml | uM/ml | pM/ml nM
Cao
o 19,5 29,84 | 55,89 90,59
VitaminC* 47,56
+3,48 | +4,25 | +4,42 +0,87
11,03 | 26,76 | 73,05 94,13
Ché SaPa 44,92
+£2.19 | +£2,82 +5,25 +0,53
Ché mién 15,09 | 39,50 | 85,24 97,48 35.81
Trung +3,82 | £3,19 | +2,13 +1,27 ’

* Chdt doi chimg dwong

Két qua ghi nhan & Bang 4 cho thiy cao ché diy mién
Trung thé hién hoat tinh chéng oxy h6a manh hon cao ché
day Sapa, cu thé ché day mién Trung (SC50 = 35,81), che
day SaPa (SC50 = 44,92 uM/mL) va vitamin C (SC50 =
47,56 uM/mL). Vi phuong phéap bay gde tw do DPPH cho
thiy kha ning chéng oxy hoa kha manh cta ché ddy mién
Trung, manh hon ca chét chuén vitamin C. Vi vay, viéc
phan 1ap hop chét tinh khiét tir cao ché mién Trung s& mé
ra hudng st dung loai cdy nay trong viéc tao ra cac san
pham chtre ning chdng ldo hoa.
3.6. Xdc dinh hoat tinh khdng khudn ciia ché diy

Qua két qua khao sit kha ning khang khuan bang
phuong phap khuéch tan trén dia thach va do dudng kinh
viing trc ché duoc trinh bay & Bang 5 ¢6 thé nhan thay dich
chiét cheé day c6 kha ning trc ché dwoc hiu hét cac chung

vi sinh vat kiém dinh. Cu thé 13 & cao ché day mién Trung
¢6 kha nang khang khudn manh & tit ca cac chung vi khuén
Gram 4m va vi khuin Gram duong, thé hién hoat tinh
khang khuén manh hon so vé6i ché day Sapa. Riéng d6i voi
2 chung vi khuédn 1a Escherichia coli va Staphylococcus
aureuscod duong kinh vong vo khuan cao nhét, cao hon
thuéc khang sinh chuan ampicillin (duong kinh vong vo
khuan 1an luot 12 23 mm va 23,33mm).
Bing 5. Hoat tinh khdng khudn cia ché day

Vi Tén Puong kinh vong vo khuin (mm)
khuéin Ampicillin | CMT CSP
Gram |S- aureus | 22,67+0,33 |23,33+0,33 | 19,67+0,33
duong |B cereus | 23,00£1,00 |21,67+0,33 | 16,00+1,00

\E. coli 21,67+0,33 |23,00+1,00 | 20,00+1,00
Gram am|
S. typhi 23,00+1,00 | 21,67+0,33 | 16,33+0,33

Trong nghién ctru nay cho thiy hai chung vi khuan khao
sat déu nhay cam véi cao chiét ché day. Didu nay ching
minh ring cic thao dugc co thé thay thé cac khang sinh
thuong mai nhung mtrc dg an toan cao hon.

Hinh 3. Puong kinh vong khdang khudn ciia cao ché day:
A. chiing Staphylococcus aureus va B. ching E.coli; SP: cao ché
day Sapa; Amp: khdng sinh Ampicillin; MT: cao ché dday mién
Trung

4. Két luan

Dinh luong flavonoid toan phan trong 1a ché day thu
hai & mién Trung (35,5+0,88 %) cao hon so véi mau & Sapa
(28,49+0,96 %).

Két qua thu dugc cho thdy cic mau Ia ché day Sapa, ché
day mién Trung déu co hoat tinh chong oxy hoa manh thong
qua so sanh voi chat chudn vitamin C. Trong d6 ché day mién
Trung (SC50 = 35,81 uM/mL), ché day Sapa (SC50 = 44,92
uM/mL) va vitamin C (SC50 = 47,56 uM/mL).

Cao chiét con ché ddy mién Trung, Viét Nam cé kha
nang khang khuin manh & tat ca cac ching vi khuan Gram
am va vi khuan Gram duong, thé hién hoat tinh khang
khuan manh hon so v6i ché day Sapa. Riéng dbi véi 2
chiung vi khuén 1a Escherichia coli va Staphylococcus
aureus c6 dudng kinh vong vo khuén cao nhit (1an luot 1a
23 mm va 23,33 mm. Diéu ndy mé ra hudéng nghién ctru
tach chiét, tng dung hop chit flavonoid tir ché day thay thé
ngudn khang sinh thuong mai.
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