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Tén ludn an: Thu hdi cac hop chét c6 hoat tinh sinh hoc tir phu phim nho va tng dung
lam chat bao quan tu nhién.
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Ngwdi hwéng din: PGS.TS. Kha Chén Tuyén, TS. Nguyén Béo Viét
Co s& dio tao: Trudng Pai hoc Nong Lam Thanh phé H6 Chi Minh.
Nhirng dong gop méi ciia ludn an:
Lu4n 4n di xac dinh dugc thanh phﬁn héa hoc, dinh tinh hoa thyc vét va dinh
danh duoc 33 hop chit phenolic va saponin don 1€ trong phu phdm nho Red Cardinal.
Luén 4n d4 t61 wu hoa duoc ba quy trinh trich ly cac hop chit co hoat tinh sinh
hoc tir phu phadm nho Red Cardinal, bao gdm: trich ly c6 hd trg két hop siéu 4m va
enzyme, trich ly bang hai loai dung moi eutectic sau tao thanh tir choline chloride: lactic
acid va choline chloride: glycerol: citric acid.
Luén 4an d4 t6i vu héa duge diéu kién vi bao céc hop chét c6 hoat tinh sinh hoc
thu hdi tir phu phdm nho Red Cardinal bing phwong phép siy phun va tao oleogel.
Luan 4n d4 dénh gia dugc tiém ning tng dyng cta bt sdy phun va oleogel chira
dich trich ly tir phu phidm nho Red Cardinal trong san pham xtc xich thanh trung, qua
d6 gop phan lam 18 kha ning st dung cac hop chét 6 hoat tinh sinh hoc tir phu phim

noéng nghiép nhu chét bio quan ty nhién trong hé thyc pham thit ché bién.
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NEW CONTRIBUTION OF THE THESIS

Thesis title: Recovery of bioactive compounds from grape by-products and their
application as natural preservatives.

Major: Food Technology Code: 9.54.01.01

Ph.D. Candidate: Thao Thi Thanh Nguyen

Supervisors: Assoc.Prof.Dr. Tuyen Chan Kha, Dr. Viet Bao Nguyen

Educational institution: Nong Lam University — Ho Chi Minh City.

New contribution of the thesis:

The thesis determined the proximate composition and phytochemical profile of
Red Cardinal grape by-products and identified 33 individual phenolic and saponin
compounds.

The thesis optimized three extraction processes for recovering bioactive
compounds from Red Cardinal grape by-products, including ultrasound-enzyme-
assisted extraction and extraction using two deep eutectic solvents composed of choline
chloride: lactic acid and choline chloride: glycerol: citric acid.

The thesis optimized the microencapsulation conditions of bioactive compounds
extracted from Red Cardinal grape by-products by spray drying and oleogelation
techniques.

The thesis evaluated the application potential of spray-dried microencapsulated
powder and extract-loaded oleogel derived from Red Cardinal grape by-product in
pasteurized sausage products, thereby contributing to the scientific basis for utilizing
bioactive compounds from agricultural by-products as natural preservatives in

processed meat systems.
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