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THONG TIN BAI BAO TOM TAT

QUé trinh xi Iy: Cay Ré mubi (Cinnam_omum melastomac_eum), loai ban dia thu@c ho Long
Ngay nhan bai- 07/10/2025 n;jao, dugc dung léAu d(‘wll trongy h()_c dan gian nhung con it di liéu khoa hoc;
Neay nh in ban chinh sira- 15/12/2025  C€ b6 phan cua cay cé tac dung gle}m da,u, khang Viém\, tiélu doc, ho trq qiéu
Ngay nhdn dang: 17/12/2025 tri cam mao, bénh xuong khap, tiéu hoa, gan mat va cac bénh ngoai da.
Ngay xudt ban: 20/4/2026 Nghién ciru nay dénh gia thanh phan hoa sinh va kha nér}g chong oxy hda

cua dich chiét hoa Ré mubi. Két qua cho thay hoa c6 d6 am thap (21,17%)

va ham luong protein rat thap (0,19 mg/g), trong khi lipid tho (66,00 mg/g)

Tur khéa: va duong khur (27,67 mg/g) & mirc dang ké, phan &nh chién lugc trao doi
Cinnamomum melastomaceum; chét giau hop chat thir cap cua chi Cinnamomum. Dich chiét thé hién kha
Hoa Re muoi; ] ning bit giir gé¢ ty do DPPH manh véi ICso = 102,49 pg/mL, cting ham
Hoat tinh chong oxy hoa; luong vitamin C cao (35,04 mg/100 g) va hoat do catalase 0,08 U/mg.

Thanh phan héa sinh;

ic Nhing dic diém nay cho thay hoa Ré mudi 1a ngudn duoc liéu tiém ning
50-

chira cac hop chét chéng oxy héa tu nhién co thé khai thac cho muc dich
dugc liéu va thuc pham chure nang.

1. PAT VAN PE

O Viét Nam, quy hoach phat trién duoc lidu quéc gia wu tién nhiéu loai thugc ho Long ndo (Lauraceae) do
gié trj sinh hoc va kinh té cao. Céc loai trong ho nay chira nhiéu hop chét thir cap c6 hoat tinh manh va dugc
g dung rong réi trong y hoc ¢b truyén, cong nghiép my pham, san xuét tinh dau va ché tac gd. Trong chi
Cinnamomum, phan 16n cac nghién ctu trong va ngoai nudc hién nay tap trung vao tach chiét va phan tich
tinh dau tir 14, vo hodc canh non, danh gia cac hoat tinh khang khuan, chéng oxy hoa, khang viém hoic diét
con trung. Tuy nhién, nghién cttu chuyén sau vé céc bo phan khac nhu ré, than hoic hoa con rat han ché, tham
chi hau nhu chua c¢6 cong bd, 1am han ché hiéu biét hién c6 vé dac diém hda sinh va trién vong ang dung caa
nhom thyc vat nay.

Trong s6 do, cay Ré mudi (Cinnamomum melastomaceum), mét loai ban dia thugc ho Long ndo, duoc dan
gian sir dung lam thudc tir 1au doi nhung van con rét it dit liéu khoa hoc. Theo y hoc cé truyén, cac bd phan
cuia cac loai thudc chi Cinnamomum c6 tac dung giam dau, khang viém, tiéu doc, hd trg didu tri cam mao, dau
nhirc xwong khép, réi loan tiéu hda va mot s bénh vé gan, mat (Ngoc et al., 2009; Zhou, 2016; Husain et al.,
2018; Zhou et al., 2019). Tinh dau hoic dich chiét tir 14 va canh non duoc dung dé xoa bop, tri cam lanh, chéng
nhiém khuan va chita céc bénh ngoai da (Zhou, 2016; Han & Parker, 2017; Mendis Abeysekera et al., 2019;
Pham et al., 2023).

Mic di c6 tiém ning duoc liéu 16n, thanh phan héa sinh va gia tri sinh hoc cia C. melastomaceum van
chua duge khai thac day du, dac biét trong bbi canh nhu cau phét trién va chuan héa nguon duoc liéu trong
nude ngay cang cao. Do d6, nghién ciru vé thanh phan hoa sinh va bude dau danh gia hoat tinh sinh hoc cua
loai cay nay la can thiét nham b sung dix liéu khoa hoc va gop phan khai thac bén viing nguon tai nguyén
duoc liéu Viét Nam.
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2. VAT LIEU VA PHUONG PHAP

2.1. Vat ligu

Hoa cua cy Ré mudi phan bd ¢ ving dét cat noi dong thudc dia phan phuong Phong Dinh cua thanh pho
Hue (16°38'49"B, 107°23'3"D; d6 cao 5-10 m). Hoa cta ciy Re mubi dugc chon lam d6i twgng nghién cau vi
co thé chura cac hop chat sinh hoc véi hoat tinh chong oxy hoa, viéc thu hai khong lam hai cay, phu hop vei
khai thac bén viing va it dugc nghién curu so vai cac bo phan khéac.
2.2. Phuong phdp nghién cuu

Thu hai mau

Mau hoa ctia cdy Ré mudi (hinh 1) duoc thu hai tr nhiing cay khoe manh, khong bi sau bénh ¢ thoi ky cay
ra hoa vao thang 12 nam 2024 tai ving dat cat noi dong thudc phuong Phong Dinh cua thanh pho Hué. Mau
dugc phan loai dya trén hinh thai boi TS. Truong Thi Hiéu Thao, Khoa Sinh hoc, Truong Pai hoc Su pham,
DPai hoc Hué.

Sau khi thu hai, mau duoc rira sach, say kho dén khéi luong khong d6i va nghién nho thanh bot min, bao
quan & nhiét do phong trong binh kin.

e L BT 2,

Hinh 1. Cay va hoa Ré mudi (Cinnamomum melastomaceum) duoc thu héi ¢ thanh phé Hué.
A. Cay Ré mubi; B. Hoa Reé muoi.

Phuong phap xac dinh céc chi tiéu nghién ciu

D dm nguyén ligu. Puoc xac dinh bang phuong phap sé}{ dén khéi lwong khong ’d(;)i theo tieu chuan
AFNOR (AFNOR NF V03-903, 1970). Cho 5 g nguyén li¢u da say kh6 vao chén can co nap (da duogc say kho)
dung d€ xac dinh d6 am. Say ¢ nhiét d6 100 — 105°C trong 1 gio. Chén dugc dat vao b‘mhr hat am dé nguoi,
day nap va canq Iap lai nhiéu lan cho dén khi sy khac biét trong lugng gitra hai lan cén lién tiép khong vuot qué
0,005 mg. B am (X%) cua dugc liéu duoc tinh theo cong thirc sau:

p—a

X% = x 100

Trong do6: p: S6 gam cua mau thir trude khi say; a: S6 gam ciia mau thi sau khi séy.

Phwong phdp tich chiét mdu. Mau hoa duoc rira sach, say khd ¢ 40°C trong 72 gio, sau d6 nghién thanh
bot. Bot mau dugc chiét bang methanol 100% trong 72 gio, loc va ¢6 dic ¢ 40°C. Dich chiét tho duoc bao
quan & 4°C va hoan nguyén trong methanol (1 mg/mL) dé sir dung cho cc phan tich hoat tinh chéng oxy hoa,
duong khir va protein.

Ham lwong dwong khir. Puong khir trong mau duoc xac dinh theo phuwong phap Bertrand (Wildman et al.,
1940). Cu thé, 1 mL mau dugc tron véi 2 mL thude thir Fehling A (dung dich Copper(Il) sulfate (CuSOx)) va
dun cach thuy 10 phit dé Cu?* bi khr thanh Cu*. Sau khi ngudi, 2 mL thudc thir Fehling B (Seignet/NaOH) dwoc
thém vao va dun nong dé duogc két tua Cu,0. Két tua dugc loc, rira sach, hoa tan bai Fex(SO)s, sau d6 chuin do
bang KMnO40,1N. Khéi lugng Cu,0 sau d6 duge ding dé tinh lugng dudng khir trong mau.
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Ham lrong protein. Ham luong protein dugc xac dinh bang phuong phap Bradford (Bradford, 1976). Mau
chiét dugc phan ¢ng véi thuc thir Coomassie Brilliant Blue G-250 va do dd hip thu tai 595 nm trén may
quang phé UV-Vis. Bovine serum albumin (BSA) dugc ding dé xay dung dudng chuan, tir d6 tinh toan va
biéu thi ham luong protein theo mg/g mau kha.

Ham lwong lipid. Ham luong lipid dugc xac dinh bang phuwong phap chiét Soxhlet theo Hopkins et al.
(2014). Khoang 2,5 g mau khd nghién min dwoc dat vao 6ng chiét va chiét voi 85 mL diethyl ether trong 60
phit bang bo chiét Soxhlet. Sau d6, dung mdi dugc bay hoi trong 20 phut va phan con lai duoc sdy ¢ 105°C
trong 30 phut dé loai b hoan toan dung médi. Chénh léch khéi lwong mau trude va sau chiét duoc ding dé tinh
ham lugng chat béo thd theo Thiex et al. (2003), biéu thi theo phan trim trong lugng khé.

Hogt tinh bt géc tee do DPPH. Hoat tinh bat géc DPPH duoc xac dinh bang cach cho mau phan wng véi
dung dich DPPH 0,1 mM trong 30 pht trong tdi, sau d6 do hap thu tai 517 nm. Phan trim ¢ ché dwoc tinh
tr sy giam hap thu so voi mau d6i chimg va ICse duwoc xac dinh bang hoi quy tuyén tinh.
(Brand-Williams et al., 1995).

Hoar dp enzyme catalase. Hoat d6 catalase dugc xac dinh bang phuong phép chuan do truyén thong, do su
phan hity hydrogen peroxide (H20:) sir dung potassium permanganate (KMnOs) (Kamran et al., 2017). Cu thé,
0,1 mL dich chiét enzyme dugc thém vao 2,9 mL dung dich H-0> 10 mM trong dém phosphate 50 mM (pH
7,0) va 1 ¢ 25 °C trong 1 phut. Phan tig dugc dung bang 1 mL H.SO4 1 M. Lugng Hz0: con lai dwoc chuan
d6 bang KMnOa 0,02 M dén khi xuat hién mau hong bén. Mau trang duoc tién hanh dong thoi dé hiéu chinh
su phan huy khong do enzyme. Hoat dd catalase (U/mg) dugc tinh theo pmol HO»/phut, dya trén ti I¢ phan
g (2 KMnOs : 5 H202), va chuan hoa theo mg protein trong mau.

Ham Iwong vitamin C. Ham lugng vitamin C dugc x4c dinh bang phuong phap chuan d6 véi dung dich
lode. Can 2 g bot khd, nghién trong ¢i sir véi 5 mL HCI 5% dén khi thu dwoc dich dong nhét. Trang cbi bang
5 mL HCI 5% va chuyén toan bo phan chiét vao binh dinh mirc 20 mL, sau d6 thém nuéc cat dén 100 mL. Dé
dung dich trong t6i 10 phat rdi loc. Lay 15 mL dich loc cho vao binh nén 100 mL, thém 10 giot hd tinh bot
1% va chuan d6 bang dung dich L. cho dén khi xuét hién mau xanh lam bén.

Ham luong vitamin C dugc tinh theo cdng thic:
_ V x V;x0,00088 x 100
- Vo Xw

X 1a ham lugng vitamin C trong cac nguyén liéu (%) (twong dwong véi mg/100 g nguyén liéu)
V la thé tich dung dich mau d3 pha lodng (mL);
V1 la thé tich dung dich I, 0,01N (mL);
V; la thé tich dung dich di phén tich (mL);
W 12 khéi lugng cua mau (g);
0,00088 la trong Iuong (g) cua vitamin C twong duwong vai 1 mL I, 0,01N
X 1y s6 liéu
S0 ligu thi nghiém duoc thu thap va tong hop bing Microsoft Office Excel 2010. MJi thi nghiém duoc tién
hanh véi ba lan 1ap lai. Cac s liéu sau d6 dugc xtt ly va phan tich thong ké bang phan mém SPSS (ver 23.0).
Két qua phan tich duoc thé hién dudi dang gia tri trung binh + d6 Iéch chuan.
3. KET QUA VA THAO LUAN
Po Am miu
Do 4m 14 chi tiéu quan trong anh hudng dén thu hai, ché bién va bao quan dugc liéu. Ham lugng 4m cao
lam tang nguy co hu hong do vi sinh vét, nam moc va oxy hoa. Theo huéng dan GACP (WHO, 2003), dugc

lidu can dugc say hodc xir Iy dé giam d6 am xubng dudi 10% khéi lugng tuoi nham dam bao 6n dinh va duy
tri hoat tinh sinh hoc.

Hoa Ré mu6i c6 df a am tuong dbi thap (21, 17%). Trong thyc vét, la va than thuong chira nhleu nudc hon
do dac dlem sinh ly va ciu triic mo, trong khi r& va hoa c6 cdu tric mé dic, it trit nudc nén do am thap hon.
Ham luong 4m thap ctia hoa Ré mudi gop phan cai thién kha ning bao quan tw nhién.

Thanh phin héa sinh ciia hoa cay Ré mudi (C. melastomaceum)

Céc loai thudc chi Cinnamomum (Ho Lauraceae) ndi tiéng voi ham luong cao tinh diu, polysaccharide,
hop chét thr cip (phenolic, flavonoid), va mirc protein—lipid & mé 14 va vo ciing nhu hoa kha thip. Mic du dit
liéu truc tiép cho C. melastomaceum con han ché, song thanh phém hoa sinh tir cac loai nhu C. cassia, C.
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verum, C. subavenium, C. camphora cho thay diéu d6 (Pandey et al., 2020; Liu et al., 2021; Weeratunge et al.,
2024).

Thanh phan hoa sinh trong hoa ctia ciy Ré mudi duoc trinh bay trong bang 1 cho thay su khac biét 13 rét
giita ba thanh phan hoa sinh co ban gém protein, lipid va dudng khir. Nhitng khac biét nay phan anh cau trac
md hoc, chirc nang sinh 1y ciing nhu dic diém trao ddi chit ddc trung ciia loai va ciia ca chi Cinnamomum.

Trudce hét, ham luong protein trong hoa twong ddi thap, chi dat 0,19 mg/g mau kho. Gia tri nay phu hop véi
dic diém sinh héa da dugc ghi nhan ¢ nhidu loai thugc ho Lauraceae, von khong phai 1a nhom thue vét c6 xu
hudng tich lily protein trong mé hoa hay mé sinh dudng. Cac nghién ciru trudc day chi ra rang cac loai
Cinnamomum chu yéu tap trung sinh tong hop cac hop chat thir cap c6 hoat tinh sinh hoc, nhu polyphenol,
flavonoid, tannin, lignan va anthocyanin, hon 1a tich Ity protein du trit (Pandey et al., 2020; Weeratunge et al.,
2024). Ngoai ra, Liu et al. (2021) ciing nhan dinh rang ngay ca v6 than — mot trong nhiing bd phan giau hoat
chat nhét cia C. cassia va C. verum — van chi chira lugng protein khong dang ké (<5%). Diéu nay cho thiy
ham luong protein thap trong hoa Ré mudi 1a dic diém noi tai ctia chi, chiu chi phdi béi chién lugc trao doi
chat thién vé san xuat hop chat thir cAp dé thuc hién cac chire ning sinh thai nhu bao vé mé khoi tac nhan gay
hai, thu hit thy phin hodc diéu hoa sinh 1y té bao.

Ham luong lipid tho trong hoa ctia cdy Ré mudi duge xac dinh dat 66,00 mg/g mau kho (6, 6%). Day 1a gia
tri kha cao so v6i nhiéu loai cay dugc liéu thong thuong, tuy nhién hoan toan phu hop véi dac diém sinh hoa
da duogc ghi nhan & cac loai thude chi Cinnamomum. O nhom thuc vat nay, phan doan lipid thé thu duoc khi
chiét bang dung moi khong phan cuc (nhu hexane hodc ether dau hoa) khong chi bao gbm lipid du trit
(triglyceride, acid béo tu do), ma con kéo theo mot luong dang ké cac hop chit khong phan cuc nhu sterol,
carotenoid, cac hop chit khong xa phong hoa va dac biét la nhom terpenmd — tién chét cua tinh dau Do do,
ham luong lipid thé thudng 16n hon nhiéu so v6i lwong lipid thue su tham gia vao dinh dudng hay céu trac té
bao (Pandey et al., 2020; Weeratunge et al., 2024).

Két qua nghién ctru vé ham luong lipid ciia hoa Ré mudi (66,00 mg/g) trong nghién ciru ndy nim trong
khoéang di duoc cong bd & cac bd phan sinh dudng va sinh san ciia cc loai Cinnamomum, noi ham luong chiét
khong phan cuc dao dong tir 4-10% tuy loai va co quan (Liu et al., 2021). Dac biét, hoa la co quan giau hop
chat thom va tién chat tinh dau, thuong chira nhidu monoterpene va sesquiterpene cé tinh ky nuéc, nén gia tri
lipid thé cao 1a dic diém phd bién. Cac hop chit nay vira tham gia tao mui dic trung, vira dong vai trd bao vé
phan hoa khoi stress oxy hoa va tac nhan gay hai.

Nhu véy, ham luong lipid thd & mic 66,00 mg/g khong chi phan anh lugng chat béo thuc su ma con biéu
hién sy phong phu cua cac hop chat thir cap khong phén cyc trong hoa Re muoi. Piéu nay goiy rang loai nay
c6 thé 1a ngudn tiém ning cua cac hop chat terpenoid va tinh dau c6 hoat tinh sinh hoc, dong thoi phu hop véi
xu hudng chuyen héa déc trung cia cac loai thudc chi Cinnamomum. Dya trén nghién ctru cua Pham et al.
(2023) vé tinh dau 14 loai C. melastomaceum thu hai tai tinh Quang Tri, két qua cho thiy da xac dinh duoc 34
hop chét trong tinh dau, trong d6 cac hop chat chiém ham lugng chu yéu gdm benzyl benzoate (38,5%), linalool
(19,9%), (E)-caryophyllene (10,5%) va a-terpineol (6,9%).

Ham luong duong khur trong hoa Re mudi dat 27,67 mg/g mau kho, ‘phan anh dac diém sinh 1y cua hoa —
co quan co toc do trao d6i chit cao va can ngudn niang luong nhanh dé duy tri ho hap, ting truong md hoa
cling nhu hd trg qua trinh thu phin va thu tinh. Puong khir nhu glucose va fructose 1a dang carbohydrate dé
huy dong, cung cap ning luong tirc thi cho té bao, do d6 thuong dugce tich lily ¢ muc dang ké trong cac md
hoa dang hoat dong manh.

O nhiéu loai thudc chi Cinnamomum, bao gém C. camphora, C. burmanni va C. zeylanicum, ham lugng
carbohydrate hoa tan — trong d6 c6 dudng khir — thuong dao dong tir 3-6% khdi lugng kho (Verma et al.,
2021). Ham lugng duong khir cia hoa Ré mudi dat 27,67 mg/g (=2,77%) nam trong khoang nay, cho thdy mtrc
tich lity carbohydrate phu hop vai dic tinh cua chi.

Bén canh vai tro cung cap nang luong, duong khir con tham gia diéu hoa nhiéu tuyén chuyén héa thir cap.
Céc nghién ciru gan day cho thiy glucose va fructose c6 thé kich thich sinh tong hop polyphenol, flavonoid va
terpenoid — nhom hop chit dic trung cta ho Lauraceae. Diéu ndy gop phan 1y giai tiém ning sinh hoc cta hoa
Ré mu6i, noi duong khir dong vai tro khong chi trong chuyén hoa ning lugng ma con trong diéu hoa hoat dong
sinh hoa ciia té bao.

Két qua nghién ctru cho thdy phan b thanh phan hoa sinh trong hoa Ré mudi — bao gdm protein thap, lipid
thip va duong khir cao — phan anh mot kiéu chién lugc trao d6i chat ddc thu ciia chi Cinnamomum. Su wu tién
carbohydrate va hop chat thtr cAp hon protein va lipid cho thdy hoa ctia lodi nay c6 thé dong vai tr0 quan trong
trong viéc cung cip nguyén liu giau hoat chat sinh hoc, phu hgp véi cac nghién ctru gan day vé tiém ning
dugc lidu cta nhom Cinnamomum. Két qua nay ciing mé ra huéng nghién ctru sau hon vé méi lién hé giira
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chuyén hoa carbohydrate va sinh téng hop hop chét thir cap trong hoa cac loai thude ho Lauraceae, dic biét
trong boi canh khai thac va phat trién duoc liéu bén viing.

Bang 1. Thanh phan hoa sinh va hoat tinh sinh hoc cta hoa cdy Ré mudi

Chi tiéu M £ SE
buong khir (mg/g) 27,37+2,01
Lipid (mg/g) 66,00 £ 2,00
Protein (mg/q) 0,19 £ 0,021
Vitamin C (mg/100 g) 35,04 +1,62
Hoat d6 catalase (U/mg) 0,08 £ 0,01
ICso (ug/mL) 102,49 + 2,45

Hoat tinh chéng oxy héa

Kha niing bit gdc tu do DPPH. Két qua phan tich cho thay dich chiét hoa Ré mudi thé hién kha nang bt
giit gbc tw do DPPH theo xu hudng ting phu thudc ndng do (hinh 2). O ndng d6 25 pg/mL, % trc ché DPPH
dat 36,41%, va ting dan 1én 85,85% tai 400 pg/mL. Mtic ting déu theo ndng d¢ phan anh sy hién dién ctia cac
hop chét c6 kha ning cho electron hoic hydrogen dé trung hoa gbc DPPH. Gia tri trc ché dat trén 50% tai 100
pg/mL cho thdy hoa Ré mudi c6 hoat tinh khang oxy héa & mirc kha manh so v6i nhidu loai thudc chi
Cinnamomum, von duoc biét dén giau polyphenol va flavonoid—nhimg hop chit chinh tham gia vao co ché
khang oxy héa. Nhiéu nghién ctru trudc day trén cay C. camphora, C. zeylanicum va C. burmanni ghi nhan
mirc wc ché DPPH dao dong tir 40-80% trong khoang 50-500 pg/mL tiy bd phin va dung mdi chibt
(Jayaprakasha & Rao, 2011; Wang et al., 2024). Hoat tinh khang oxy hoa manh c6 thé lién quan dén ham luong
duong khtr twong dbi cao (27,67 mg/g), von duoc chimg minh ¢o vai trd didu hoa sinh tong hop polyphenol,
flavonoid va terpenoid trong ho Lauraceae.
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Hinh 3. D) thi hdi quy tuyén tinh giita phan trim bat gc tw do DPPH (%DPPH) va nong d6 mau (pg/mL).
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Nhin chung, kha ning trc ché DPPH ting rd rét tir 36,41% dén 85,85% cho thay dich chiét xudt tir hoa Ré
mudi ¢6 tiém ning khang oxy hoa manh. Gia tri ICso cua dich chiét hoa Ré mudi dugc xac dinh 1a 102,49
pg/mL (bang 1, hinh 3), két qua nay cho thdy hoat tinh ctia hoa Ré mudi ciing trong duong hodc cao hon mot
s0 loai Cznnamomum ¢6 mirc chdng oxy hoa trung binh; chang han Cinnamomum inners c6 ICso khoang 110—
135 pg/mL (Ravindran et al., 2004). Diéu nay cho thiy dii khong manh nhu cac loai giau polyphenol, hoa R¢
mudi van thudc nhom cé tiém nang chéng oxy hoa dang chi y trong chi. Su khac biét ICso gilta cac loai
Cinnamomum thudng lién quan dén bd phan mau, ham luong polyphenol va dung mdi chiét, cac yéu té duoc
xem 1a quyét dinh hoat tinh chdng oxy hoa (Mathew & Abraham, 2006). Diéu nay lam co s cho viéc khai
thac hoa Ré mudi nhu ngudn nguyén liéu thién nhién hd trg chdng oxy héa, dong thdi goi md kha ning tng
dung trong dugc liéu hodc thuc pham churc nang.

Ham lwong vitamin C. Ham luong vitamin C trong hoa Ré muéi dat 35,04 mg/100 g (bang 1), cho thy
dich chiét tir hoa Ré mubi c6 kha ning chdng oxy hoa noi tai kha manh. Vitamin C (acid ascorbic) 1a mot trong
nhing chit chéng oxy hoa tan trong nudc quan trong nhét cta thuc vat, ¢ vai trd truc tiép trong viéc trung
hoa cac loai ROS (Reactive Oxygen Species) va tham gia vao chu trinh Ascorbate—Glutathione, dong gop vao
kha nang phuyc hdi can bang oxy héa cua té bao (Nadarajah, 2020; Meena et al., 2024). Nhiéu nghién ciru gan
day cho thiy ham luong ascorbate cao giup ting strc chéng chiu cia mé thyuc vt trude stress oxy hoa va cai
thién hoat dong cia hé thong enzyme bao v¢ (Stevens et al., 2018; Singh et al., 2024).

Hoat d§ catalase. Hoat d¢ catalase ctia hoa Re mudi dat 0,08 U/mg (bang 1), phan anh vai tro cia enzyme
nay trong vi¢c phan giai nhanh hydrogen per0x1de (H202) — m6t ROS thudng xuyén tich Ity trong té bao.
Catalase dong vai tro thiét yéu trong viéc phan giai hydrogen peroxide (H:0z) — mdt gbc oxy hoa phd bién
trong té bao — thanh nudc va oxy, qua do han ché peroxide hoa mang va t6n thuong protein (Anjum et al.,
2016). Nhitng nghién ciru thyc nghiém gan day cho thiy catalase phdi hop chit ché véi ascorbate dé duy tr1
can bang ROS trong cac loai thuc vat c¢6 hoat tinh chdng oxy hoa cao (Nadarajah, 2020).

Su két hop gitta ham lugng vitamin C cao va hoat do catalase 6n dinh cho théy hoa R¢ mudi c¢6 hé thong
chbng oxy hoa hiéu qua, gop phan lam giam stress oxy hoa va bao vé ciu tric t& bao. Piéu nay phu hop voi
cac bao cao trude diy chimg minh ring vitamin C va cac enzyme chdng oxy hoa, dic biét 1a catalase, hoat
dong phdi hop dé duy tri can bang ndi moi trong thuc vat (Anjum et al., 2016).

4. KET LUAN

Hoa R¢ mu6i c6 ham lugng hop chat sinh hoc dic trung cua chi Cinnamomum, bao gbm lipid, duong khu
va cac chat c6 hoat tinh chong oxy héa. Hoat tinh bat goc DPPH manh (ICso = 102,49 pg/mlL), két hop véi
ham lugng vitamin C va catalase dang ké, ching t6 loai nay co tiém ning tré thanh ngudn chit chdng oxy hoa
tu nhién. Cac két qua thu duoc gop phan mé rong hiéu biét vé gid tri sinh hoc ctua C. melastomaceum va goi
mé hudng nghién ciru siu hon vé cac hop chét thir cip ciing nhu timg dung ctia hoa Ré mudi trong duge phim
va thuc phim chtic ning.

Loi cam on: Nghién ciru nay dugc tai tro bdi Truong Pai hoc Su pham, Pai hoc Hué trong dé tai ma sb
T.25.TN.106.02.
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Cinnamomum melastomaceum, a native species of the Lauraceae
family, has been traditionally used in folk medicine, although
scientific data remain limited. Various plant parts have been
reported to exhibit analgesic, anti-inflammatory, and detoxifying
activities, and are traditionally employed in the management of
colds, musculoskeletal disorders, digestive and liver conditions, as
well as dermatological ailments. This study evaluates the
biochemical composition and antioxidant capacity of flower
extracts of C. melastomaceum. The results show that the flowers
possess low moisture content (21.17%) and extremely low protein
levels (0.19 mg/g), while crude lipids (66.00 mg/g) and reducing
sugars (27.67 mg/g) are present at notable levels, reflecting the
secondary-metabolite-rich metabolic strategy typical of the genus
Cinnamomum. The extract exhibited strong DPPH free radical
scavenging activity with an ICso value of 102.49 ng/mL, along with
a high vitamin C content (35.04 mg/100 g) and catalase activity of
0.08 U/mg. These characteristics indicate that the flowers of C.
melastomaceum represent a potential natural source of antioxidant
compounds with promising applications in pharmaceuticals and
functional foods.
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