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Tom tat

Chitosan (CTS) bién tinh cao chiét tra xanh (TX-CTS) dugc dung dé ting kha ning bao quan
cho néng san chudi. TX-CTS duoc téng hop & cac ty 16 khac nhau (1-2, 1-3, 1-4) bang phan
ing géc ty do gitra chitosan va cao chiét tra xanh théng qua hé xdc tdc H,02/MnCl,. Cau
trdc, hinh théi, kha nang chdng oxi hda, tinh khang khuan va 6 mat khéi luong dugc khao
sat gitra TX-CTS va CTS. Cau tric bé mat thay doi dugc thé hién qua két qua chup SEM,
két qua FT—IR, UV-vis va XRD cho thay c6 sy tuong tac trén mach chitosan. Két qua khang
khuan cho thay, cac mau TX-CTS cho két qua tot hon CTS va mau tét nhat 1a TX-CTS 1-3
cho két qua khang khuan cao nhat, duong kinh vong vé khuan déi véi vi khuan Gram am —
Escherichia coli va Gram duong — Staphylococcus aureus lan Iuot 12 11 mm va 12 mm, gap
1.5 dén 2 lan duong kinh khang khuan cua CTS. Két qua khang oxi hoa, kiém tra kha ning
bat gbc ty do DPPH cho thay CTS khdng c6 kha niang khang oxi héa va cac mau TX-CTS
cho thdy kha ning bat géc tu do DPPH va két qua tot nhat 13 TX-CTS 1-2 voi ndng d6 bit
50% gdc tu do 1a 26.57 pg/ml. Sau khi phun cac mau TX-CTS, CTS Ién chudi, sau 10 ngay,
nhan thiy mau d6i chiing chudi bi sut giam 30,78%, mau CTS giam 19%, ma mau TX-CTS
1-2 giam 18,5%.
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Abstract

Chitosan (CTS) modified with green tea extract (TX-CTS) is used to increase the storage
ability of banana. TX-CTS is synthesized at different rates (1-2, 1-3, 1-4) by the free radical
reaction between chitosan and green tea extracts via H202 / MnCI2 catalysis. The structure,
morphology, antioxidant, antimicrobial properties and mass loss of CTS and TX-CTS were
investigated. The change in surface structure, that is demonstrated by the SEM, FT-IR, UV-
vis and XRD results, show an interaction and change on the chitosan polymers.
Antimicrobial results showed that TX-CTS is better than CTS and the best rate is TX-CTS
1-3, anticrobial diameter for Gram-negative bacteria, Escherichia coli and Gram-positive
Staphylococcus aureus are 11 mm and 12 mm, 1.5 to 2 times the antimicrobial diameter of
CTS. DPPH-free radical capture test showed that the CTS has no antioxidant activity and
TX-CTS samples show DPPH-free radical capture and the best sample is TX-CTS 1 -2 with
a concentration of 50% free radicals of 26.57 pg / ml. After 10 days, mass loss of banana
control is 30.78%, mass loss of CTS is 19% and mass loss of TX-CTS is 18.5%.
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