NGHIEN CUU CHE TAO Selen nano/ Spirulina platensis UNG
DUNG TRONG THUC PHAM CHUC NANG
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Tém tit

Gan day, nano selen (SeNP), da thu hut su chl y trén toan thé gisi do dic trung va
cac hoat tinh sinh hoc ¢6 ich nhu chéng oxi hoa, chéng ung thu... Trong nghién ctiu nay,
SeNPs duoc tong hop bang phuong phap khir hda hoc bing chat khir acid ascorbic, n dinh
bang dich chiét Spirulina platensis, 1a mot loai “siéu thuc pham”, khong co doc tinh va co
kha ning chéng oxi hoa. Spirulina platensis duoc nudi cy & diéu kién phong thi nghiém,
moi trudng nudi cdy Zarrouk, nhiét do 28+2°C, chiéu sang tir 5000-6000 lux, thoi gian
chiéu sang 12/24. Sinh khéi S. platensis duoc thu hoach va say khd vao ngay thir 12. SeNP
dugc xac dinh dic trung tinh chat boi két qua cua anh kinh hién vi dién tir truyén qua
(TEM), phé hong ngoai (FTIR) va phd tan sic nang lugng tia X (EDX) va kich thudce trung
binh cua hat SeNP khoang 80 nm. Hoat tinh chéng oxi hoa ciia SeNP / S.platensis ciing
dugc khao sat thong qua kha nang bat gbc ty do ABTS, sau d6 dinh huéng tng dung b
sung SeNP/S.platensis vao thuc pham chirc nang.
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Abstract

Recently, selenium nanoparticles (SeNPs), have attracted worldwide attention due
to their distinguished properties and excellent bioactivities such as antioxidant,
anticancer,... In this present study, SeNPs were synthesized by chemical reduction method
in the presence of extract from Spirulina platensis, considered as an excellent food, lacking
toxicity, antioxidant activity, and acid ascorbic as a reducing agent. Spirulina platensis was
cultivated in Zarrouk medium at 28 + 2 °C with a light illumination of 5000-6000 lux and a
12:24h light:dark cycle. S. platensis cells were harvested and freeze-dried on day-12.
SeNPs is examined the phase of the prepared SeNPs by the result of Transmission electron
microscopic images (TEM), Fourier Transformation Infrared Spectrophotometer (FTIR)
and X-ray diffraction Spectroscopy (EDX) and SeNPs have an average diameter of around
80 nm. Antioxidant activity of SeNP/ S. platensis is investigated through ability to
scavenge free radical ABTS™, then orienting application to SeNP/ S. platensis- supplement
in producing functional food.
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