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Tém tat

Nong san Viét Nam rat phong phi khong nhitng dap wng nhu cau trong nudc ma con
xuat khau, tuy nhién ching dé& bi hu hong sau thu hoach vi thiéu co ché bao quan hop ly.
Mot trong nhitng nguyén nhan chinh cua sy hu hong nay la do sy tan cong cia vi sinh vat
va sy giam cap hoa 1y, da giéi han viéc cung cap thuc pham an toan va dinh dudng dén nguoi
tiéu dung. Gan déy, nhiing nghién ciru dya trén sy két hop chiét xuat ty nhién vao mang bao
g6i thuc pham dé ting hoat tinh khang khuan va khéng oxi héa di va dang thu hut nhiéu su
quan tam. Nghién ctzu nay cho thay viéc két hop thanh céng chiét xuat trau khdng vao mang
chitosan dé tao thanh vat liéu bao quan thuc pham an duoc va cé hoat tinh thong qua phuong
phép phdi tron don gian. Két qua cho thay viéc két hop mot luong nho chiét xuat 14 trau
khong (1%-3%, w/v) di cai thién dang ké kha nang chin can UV va khang oxi hda ciia mang.
Quan trong hon, mang sinh hoc nay cho kha nang khang khuan tuyét voi ddi véi cac ching
khuan dudng rudt nhu Staphylococcus aureus, Bacillus subtilis, Pseudomonas aeruginosa,
Salmonella typhimurium va Escherichia coli va kha nang khang khuan c6 thé duy tri dén 30
ngay. Ngoai ra, tinh 6n dinh nhiét va tinh chat vat Iy cia mang chitosan ciing dwoc cai thién
Véi su két hop cua chiét xuat trau khdng. Két qua so bo thu dugc tir viéc ang dung 16p phu
chitosan két hop véi chiét xuat trau khdng vao bao quan qua cd mui cho thay cé thé duy tri
duoc ngoai quang, mui vi ciing nhu khéi luong cua qua tét hon mau khong dwoc phit mang
va mau phi mang chitosan trong qua trinh bao quan. Nhitng két qua dat dugc cho thay tiém
nang ciia mang chitosan két hop vai chiét xuat Ia trau khdng trong wng dung trong bao goi

va bao quan nong san.
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Abstract

Vietnam agriculture products have been abundantly provided to national demand and
general export; however, agricultural export has been facing with difficulties and challenges
because lack of sufficient preservation to prevent their post-harvested physical deterioration.
The main cause of deterioration is attributed to the development of pathogens and physical
degradation which limits the supply of nutritious and safe food. Recently, the research for
the incorporation of natural extract into food packaging to impart antibacterial and
antioxidant properties has been drawn much attention. The present work successfully
introduced the piper betle Linn extract into chitosan film to produce active edible food
packaging material through facile casting method. The results revealed that a small content
of piper betle Linn extract (1%-3%, w/v) improved UV-shielding and antioxidant activity of
resultant film. Interestingly, the blend film exhibited great antibacterial activity against
Staphylococcus aureus, Bacillus subtilis, Pseudomonas aeruginosa, Salmonella
typhimurium, and Escherichia coli that was maintained up to 30 days. Furthermore, the
thermal stability and physical properties of resultant films were significantly enhanced by
the incorporation of the piper betle Linn extract. Preliminary results from utilization of
coating formulation made from chitosan and the piper betle Linn extract in preserving citrus
fruits, showed that fruits coated chitosan and the piper betle Linn extract maintained visual
appearance, flavor, and weight loss during storage as compared to fruits uncoated and coated
with chitosan alone. These results indicate promising potential of chitosan film combined

piper betle Linn extract for the application in food packaging area.
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