Théng tin khoa hoc céng nghé

NGHIEN C(’U TAC DUNG GIAM LIPID MAU
CUA TOI BEN HLG TREN LAM SANG
HOANG BU*C HAU, DUONG VAN NGHIA

1. PAT VAN DE

Toi (Allium sativum) tir 1au da duoc st dung tuong ddi phd bién trén toan thé
giéi nhu 1a mot gia vi. Nhiéu béo céo chi ra rang trong thanh phan cua téi c6 mot sb
hoat chit c6 tac dung chong oxy hoa, khang khuan va chdng ung thu. Tuy nhién, do
c6 mui dac biét, vi cay, nén viéc sur dung toi twoi bi han ché dang ké.

To6i den 1a mot san pham duoc tao ra tir toi tuoi, thong qua cong nghé xir 1y
1am mat di mui vi kho chiu, dong thoi gia ting ham lugng mot sb thanh phan co ich
cho stc khoe, chiang han nhu S-Allyl-L-Cystein, polyphenol, flavonoids,
cycloalliin... Thong thudng, t6i den dugc ché bién bang cach xtr 1y toi tuoi tai nhiét
d6 60+90°C ma khong bo sung bét ky chat phu gia, bao quan hay héa chat niao khéc.
Trong thoi gian xir 1y nhiét, nhiéu phan tng xay ra trong to6i dan dén nhitng thay doi
trong thanh phan dinh dudng, mau sic, két cdu va huong vi cua toi [4], cac gid tri
pH giam 7,46+3,93 [5]. Mot s6 nghién ctru cho thdy céc polysaccharide trong toi
den da dugc phan huy thanh cdc monosaccharide va oligosaccharide 1a cac fructose
va glucose trong d6 chu yéu 1a fructose [6]. Hon nita, cic nha khoa hoc chimg minh
rang phan ng cua fructose voi cac axit amin tao ra mot phtrc chong oxy hoa dang
chii y hon so véi glucose v6i cac axit amin [2]. Ham luong cac axit amin kha doi
dao trong toi, dac biét 1a proline (Pro), valine (Val) va leucine (Leu) [12]. Céc hop
chat hinh thanh bai lién két gitra cac dudng glucose va fructose v6i axit amin trong
t61 den gép phan dang ké trong viéc tao ra huong vi d& chiu va mot sb tac dung tich
cuc voi strc khoe cua toi den.

Nhiéu nghién ctru da cho théy to1 den c6 mot loat cac loi ich vai stic khde nhu
chéng ung thu, chéng oxy héa, chong di tmg, lam giam cholesterol huyét tuong, bao
vé gan, dac biét 1a tac dung chéng oxy hoa cuia toi den manh hon 10 rét so voi toi
tuoi [7+10,1, 11, 13].

2. POI TUQNG VA PHUONG PHAP NGHIEN CUU
2.1. Poi twong nghién ciru

bPéi tugng nghién ctru 1a 30 bénh nhan dugc chan doan réi loan lipid méu theo
hudng dan cta hoi tim mach Viét Nam nam 2008

2.2.1. Tiéu chuin lwa chon
Bénh nhan rdi loan lipid mau khi c6 1 trong nhiing bat thudng sau:
- Cholesterol toan phﬁn > 5,2 mmol/l;

- Triglycerid > 1,7 mmol/l;
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- HDL-cholesterol < 0,9 mmol/l;

- LDL-cholesterol > 3,4 mmol/l;

Bénh nhan chua diéu tri thudc diéu chinh lipid mau.

Bénh nhan dong y tham gia nghién ciru.

2.1.2. Tiéu chudn logi triv

Bénh nhan khéng dong y tham gia nghién ciru.

Bénh nhan dang dung thudc ha m& mau.

2.2. Ché bién téi den

‘ Toi den HLG do cong ty C6 phan Cong ngh§ sinh hoc - y hoc Viét Nam san xuét

bang cach 1am chin téi tuoi ¢ nhiét 3 62-65°C, do am 90-95% trong 45+60 ngay.

2.3. Phuwong phap nghién ciru

I\]ghién ctu theo phuong phap tién ciru c6 so sanh cac chi tiéu nghién ctru gitra
thoi diém trudc va sau di€u tri.

Céc bénh nhén réi loan lipid mau ding ché phdm to6i den HLG voéi liéu
6g/ngdy trong 4 tudn. Bénh nhan tham gia nghién ctru dugc kham 1am sang, xét
nghiém céc chi tiéu vé ndng do triglycerid, cholesterol toan phan, LDL-Cholesterol
(LDL-C), HDL-Cholesterol (HDL-C) huyét tuong tai thoi diém 1 ngay trude khi bat
dau sir dung toi den va 1 ngay sau khi két thuc st dung t6i den.

Cac xét nghiém chi s6 lipid huyét tuong duoc thuc hién trén may sinh héa ban
tu dong Evolution 3000 tai Trung tdm Nghién ctru-Diéu tri ki thuét cao, Vién Y sinh
nhiét doi, Trung tam nhi¢t do1 Viét - Nga.

Xt 1y s6 liéu bang cac thuat toan thong ké y hoc trén phan mém SPSS 18.0.
3. KET QUA VA BAN LUAN

Tubi trung binh ctiia nhém nghién ctru 1a 57,1 + 10,1; nam chiém 30% va nit
chiém 70% s bénh nhan nghién ctru.

R6i loan lipid mau, trong dé c6 tang cholesterol mau, dugc chirng minh la mét
yéu té nguy co quan trong cua bénh tim mach. Nhiéu nhoém nghién ctru da khao sat
tac dung cua téi lam thay ddi mot sb chi sd lipid mau trén bénh nhan cé 16i loan
lipid mau, song cac két qua nghién ctru gitta cac nhom khong hoan toan thong nhét.

Céc chi tiéu nghién ctru khao sat tac dung diéu chinh réi loan lipid mau cua toi
den HLG bao gém ndng do cholesterol toan phan, triglycerid, HDL-cholesterol va
LDL-cholesterol huyét twong (bang 1). Thoi gian tién hanh tai thoi diém trudc khi
bat dau diéu tri va ngay sau khi két thuc diéu tri. Thoi gian sir dung t6i den cua cac
bénh nhan nghién ctru la 4 tuan lién tuc.

192 Tap chi Khoa hoc va Céng nghé nhiét déi, S6 13, 11 - 2017



Théng tin khoa hoc céng nghé

Bang 1 cho thdy c¢6 93,33% bénh nhan ting cholesterol toan phan; 73,33%
tang triglycerid; 46,67% tang LDL-C va chi ¢6 6,67% giam HDL-C.

Bang 1. Dac diém roi loan lipid mau cia bénh nhan nghién ctru

Pic diém rdi Tang Tang Tang Gidm
loan lipd mau | cholestrol TP | triglycerid HDL-C LDL-C
S6 luong (ngudi) 28 22 14 2
Ty 18 (%) 93,33 73,33 46,67 6,67

Tinh trang thira cin béo phi 1a mot yéu to gop phan gay rdi loan lipid mau.
Trong nghién ctru nay, da khéao sat can nang bénh nhan trude va sau diéu tri (bang 2).

Bang 2. Dic diém can nang va BMI cta bénh nhan trudc va sau dung toéi den

. Nhom nghién ctru (n = 30)
Chi so - - p
Trwée diéu tri (X £+ SD) | Sau diéu tri (X £+ SD)

Can nang (kg) 55,40 + 8,58 55,24 + 8,60 >0,05

BMI (kg/m?) 22,09 £ 2,28 22,02 +£2,28 >0,05

Bang 2 cho thy dic diém cin ning va chi sé BMI trudc va sau diéu trj thay
doi chua c6 y nghia thong ké. Nhu vay dicu tri bang toi den khong lam thay do6i can
nang cua bénh nhan.

Khi khao sat cac chi sb huyet dong co ban (tan s tim, tri s& huyét ap) trén
bénh nhéan diéu tri bang toi den, két qua cho thdy co su khac biét rd rét vé chi sd
huyét dong ctia bénh nhén sau diéu tri so véi trude diéu trj (bang 3).

Bang 3. Pic diém huyét dong nhom nghién ctru trude va sau dung toi den

Nhom nghién ctru (n = 30)
Chi 56 Trude diéu tri Sau diéu tri P
(X = SD) (X = SD)
Tan s6 tim (1an/phut) 73,67 = 10,07 72,2 +8,11 > 0,05
Huyét 4p tam thu (mmHg) 121,2 + 19,98 122,5+9,16 > 0,05
Huyét 4p tim truong (mmHg) 74,0 +7,70 72,67 + 6,91 > 0,05
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Céc chi s6 huyét dong co ban (tan sd tim va tri s6 huyét ap) ciia bénh nhan
di€u tri thay doi khong c6 y nghia thong ké. Nhu vay, diéu tri bang toi den khong
lam thay d6i chi s6 huyét dong ctia bénh nhéan nghién ciu.

V6i cac chi sé lipid mau cta bénh nhén rdi loan lipid duoc khao sat trong
nghién ciru nay, két qua cho thdy néu diéu tri bang toi den trong thoi gian 4 tuan da
lam giam ndng d6 CT, TG va LDL-C huyét twong 13 rét (bang 4).

Bang 4 cho thay nong d6 trung binh cuia cholesterol toan phan, triglycerid, va
LDL-C sau diéu tri giam so voi trudc diéu tri co ¥ nghia thong ké (p < 0,05).

Bang 4. Pic diém nong do lipid mau bénh nhan trudc va sau dung toi den

Nhom nghién ctru (n = 30)
Chi sb Truée didu tri | Sau didu tri p
X = SD) X £SD)
Cholesterol (mmol/l) 6,27 + 1,01 5,75+ 0,81 <0,05
Triglycerid (mmol/l) 2,23+0,74 2,09 +£ 0,58 <0,05
HDL-Cholesterol (mmol/1) 1,32+ 0,27 1,33+ 0,22 > 0,05
LDL-Cholesterol (mmol/l) 3,38 +£0,44 3,11 +£0,55 < 0,05

Nong ¢6 HDL-C sau diéu tri ting so véi trude didu tri nhung chua cé y nghia
thong ké (p > 0,05). Két qua nghién ctru nay kha phu hop voi nhitng nghién ctu
truge day vé tac dung diéu chinh réi loan lipid méau cua téi den, ké ca trén mo hinh
dong vat thuc nghiém, ciing nhu trong mot sé thir nghiém lam sang [1].

Vé tac dung giam lipid méu cua t6i, nghién ctru trude day [12, 13] cho thay
allicin, mot hop chét co trong thanh phén ti twoi, d3 duoc xac dinh 1a mot chit co
tac dung chdng vira xo dong mach trén dong vat thyc nghiém. Trong nghién ctru nay
chua tién hanh phan tich thanh phan héa hoc ciia ché pham toi den HLG sir dung
cho diéu tri, do d6 chua c6 co s& két luan vé hoat chit nao trong toi den c6 tac dung
giam lipid mau trén nhém bénh nhan nghién ciru. Mot s6 nghién ciru trude day cho
thdy trong thanh phan t6i den c6 mot luong dang ké cac hoat chét tan trong nudc
nhu S-allylcystein (SAC), S-allyl mecaptocystein (SAMC). Nhitng hoat chit nay
chu yéu duogc tao ra trong qué trinh xir Iy t6i den, vi ham luong cac hop chét nay
trong toi tuoi rat thap. Rat c6 thé nhitng hoat chét ndy c6 vai trd quan trong tao nén
tac dung giam lipid mau cua toi den; can c6 nhitng nghién ctru tiép theo vé thanh
phan ché pham t6i den HLG, ham luong va co ché tac dung cuia cac hoat chat SAC,
SAMC trong ha lipid mau [1, 3].
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4. KET LUAN

- ba nghién curu tac dung giam lipid mau cua téi den HLG trén 30 bénh nhan
16i loan lipid mau.

- Sau 4 tudn st dung t6i den HLG da 1am giam nong d6 CT, TG va LDL-C
huyét twong rd rét.
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SUMMARY

REDUCTION OF BLOOD LIPID PARAMETERS BY
SUPPLEMENTATION OF BLACK GARLIC

The study was carried out in 30 patients with mild hypercholesterolemic. The
results showed that total cholesterol decreased from 6,27 + 1,01 mmol/l to 5,75 +
0,81 mmol/l (p < 0.05) after using black garlic during 4 weeks with 6 grams per day.
In addition, after 4 weeks consumption black garlic, the triglycerides level
significantly went down from 23 + 0,74 mmol/l to 2,09 £+ 0,58 mmol/l (p < 0.05) and
low-density lipoprotein cholesterol level was also reduced from 3,38 + 0,44 mmol/l
to 3,11 £ 0,55 mmol/l (p < 0.05). The data demonstrated the effectiveness of black
garlic in supporting the treatment for patients with mild hypercholesterolemic.

Tir khéa: Toi den, cholesterol ty trong thdp, cholesterol tong so,; Black garlic,
low-density lipoprotein cholesterol, total cholesterol, triglycerides.
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