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Trong qua trinh san xuat dau ha, dong tu 1a mot trong nhitng cong doan quan trong quyét dinh
dén chat lwong cia dau hii. Nghién cttu nay danh gi4 anh huéng ctia loai chat tao dong bao gdm:
Nigari, axit citric, canxi sulphat véi néng do chat tao dong (0,1; 0,2; 0,3; 0,4% w/v) thong qua
danh gia su thay déi ham luwong cta cac chat c6 kha nang chong oxy héa nhu: Polyphenol téng
(TPC), flavonoid téng (TFC), ham luong anthocyanin duoc thé hién thong qua kha niang trung
hoa goc te do DPPH va ABTS véi kha nang ttc ché mot ntra (IC50). Két qua cho thdy, qua trinh
tao dong voi nigari & nong do 0,2% (w/v) sé giit cho khoi dau hit bé sung khoai lang tim c6 kha
nang chong oxy héa cao nhat, bao gdm: TPC (47,13 mg GAE/g dw), TFC (13,73 mg QE/g dw),
ham lugng anthocyanin (311,25 ug/g dw) va kha nang bat géc tw do DPPH (74,85 ymol TE/g
dw), ABTS (102,96 ymol TEAC/g dw) véi gia tri IC50 (7,48 mg/ml).

Tt khoa: Chét tao dong, chong oxy hoa, dau hi, khoai lang tim.

1. DAT VAN BE

Dau hii 1a san phdm duoc san xuat tir qua trinh
dong tu protein ctia dau nanh. Nguyén tic cta qua
trinh ché bién dau hii 1a trich ly protein dau nanh
bang nuoc, sau dé st dung chat tao dong dé két
tha. Qua trinh san xuat dau hi cé thé chia thanh 2
giai doan chinh la trich ly protein tir hat ddu nanh
va dong tu tao thanh miéng dau hi [1]. Chinh vi
vay, chat tao dong st dung trong qua trinh dong tu
protein c¢6 anh hudng rat 16n dén chat luong san
phim dau ha [2].

Khoai lang tim (KLT) 1la mot trong nhiing loai
cay trong chu luc cta tinh Vinh Long. KLT Vinh
Long c6 chat luong 6n dinh va gia thanh cao, cha
yéu san xuat dé xuat khiu [3]. KLT ngoai cung
cap gia tri dinh dudng nhw: Tinh bot, khoang,
vitamin, chat xo'... con c6 vu diém vuot troi 1a ham
lwong cac chat chong oxy hoa rat cao, dic biét 1a
ham lugng anthocyanin. Anthocyanin dugc xem la
chat c6 hoat tinh sinh hoc tu nhién khong nhimg
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tao mau bat mat cho thuc phdm ma con c6 nhiéu
tac dung nhu: Chong lao hoa, han ché su gidm strc
dé khang do sy suy giam cta hé thong mién dich
[4]. Tuy nhién, nhitng nam gan day, gia KLT gidm
manh do bién dong thi truong, thuong lai ép gia va
bi gay v& do thu hoach, van chuyén [5].

bé gop phan nang cao gia tri st dung cta
KLT, da dang san phdm dau hi va giam gia thanh
san xuat, su két hop gitta KLT va dau ha 1a huéng
di méi. Tuy nhién, chat lwuong dau hii anh hudng
phan 16n béi cong doan két tia tao dong, dic biét
la thanh phan cac chat chong oxy hoa. Chinh vi
vay, can nghién ctru giai doan nay dé danh gia su
thay déi cac chat c6 kha nang chong oxy hoa trong
dau hii b sung KLT.

2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

bau nanh giong HLDN 910 duoc thu mua tai
Trung tam Nghién ctru Thuc nghiém Nong nghiép
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Hung Loc (km 60, Quoc 160 1A, 4p Hung Long, xa
Hung Thinh, huyén Trang Bom, tinh Déng Nai).

KLT dugc thu mua tai Cong ty TNHH MTV
Thanh Binh Tan (duong tinh 908, t6 7, 4p Thanh
Thuan, xa Thanh Trung, huyén Binh Tén, tinh
Vinh Long.

Phu gia, hoa chat phan tich mua tai Cong ty
TNHH Cemaco Viét Nam chi nhanh Can Tho.
Nigari (tinh khiét 98%) duoc st dung la san phdm
ctia Tap doan Héa chat VMC Group Viét Nam.

2.2. Bé tri thi nghiém

D4u nanh sau khi xir Iy loai bé cac hat bi hong,
bui, san..., duoc rira sach va ngadm dudi voi nudc
chay tran trong 6 gi¢. Pau sau ngdm dugc xay voi

nudc (1: 8) thu duoc dich sira, gia nhiét & nhiét do
100°C/15 phuit.

Dich khoai: Ci KLT sau khi duoc xit Iy va loai
b6 cac ct khoai khong dat tieu chudn ché bién
(sung, théi...), thai lat mong 1 - 2 mm, hap chin
100°C/5 phut, xay nhuyén biang may xay va bé
sung nudc voi ti 1& khoai: nuoc (1: 2), loc va thu
duoc dich KLT.

Sau d6, tién hanh phoi tron dich sira dau nanh
va dich KLT (1: 0,75). Gia nhiét hén hop dén
100°C, tién hanh khao sat 4anh hudng ctia loai chat
tao dong gom: Nigari, axit citric va canxi sulphat
v6i cac nong do: 0,1; 0,2; 0,3; 0,4% w/v. Sau do,
tach nudc theo phuong phap ép khuon, thoi gian
ép 15 phut (khuon c6 kich thuoc 12 x 10 x 7 cm),
luc ép (khoang cach) duoc co dinh bang truc xoan
oc (c6 dai 6¢ c6 dinh bang nhau gitta cAc mau) thu
duoc san pham dau hi bé sung KLT (dau hia tim).
San phdm dau hi tim duoc phan tich ham luong
cac chat chong oxy hoéa (TPC, TFC va
anthocyanin), kha ning bit goc tw do (DPPH va
ABTS) va kha nang ttc ché mot nita (IC50).

2.3. Phuong phap phan tich

Téng polyphenol (TPC) duoc do biang phuong
phap Folin-Ciocalteu va dinh luong bing axit gallic
tuong duong/g khoi luong kho (mg GAE/g dw)
[6]. 5 g dau hil tim da sdy dong kho va tach chat
béo, duoc chiét bing 12 ml aceton 70%. 0,1 ml dich
chiét dau ha tim duoc pha loang voi 3,5 ml nudc.
Tron déu 0,4 ml dung dich Folin-Ciocalteu vao hon
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hop. Sau do, théem 1 ml Na,CO, 7,5% vao hon hop
va gitt & nhiét d6 phong trong 2 gio. Dung dich
phéan tmg dugc do & budc song 765 nm bang may
quang phé U-2800 (Shimadzu, Nhat Ban).

Téng flavonoid (TFC) duwoc xac dinh bing
phuong phap so mau nhéom clorua va dinh luong
bang mg quercetin tuong dwong/g khoi luong kho
(mg QE/g dw) [7]. 0,5 ml dich chiét dau ha tim
duogc pha loang v6i 3 ml nudce, 0,15 ml NaNO, 5%
va 0,3 ml AICl, 10%. Hon hop nay duoc @1 & nhiét do
phong trong 30 phut va duoc do & budc song 415
nm bang may do quang phd.

Ham luong anthocyanin duoc xac dinh bang
phuong phdp vi sai [8]. Do hip thu cuda
anthocyanin trong cac dung dich dém khac nhau
(pH 1 va 4,5) duoc do tuong tng & budc séng 520
va 700 nm bang may quang phé U-2800. Téng ham
luong anthocyanin duoc tinh bang cyanidin-3-
glucoside.

Tron 800 pL. mau voi 800 pL. DPPH 0,008%, lac
déu va u & nhiét do phong trong 30 phut. Sau do,
dung dich dugc do & budc séng 517 nm. Hoat tinh
DPPH duoc tinh bang pmol Trolox twong duong
(TE/g dw) [9].

ABTS duoc do bang thudc thit kali persulfate
dé phan ung voi goc ABTS' [2,2-azinobis (3-
ethylbenzothiazoline-6-sulfonate)]. Thém mau co
chtta chat chéng oxy héa vao hén hop; cac chat
chéng oxy hoa sé khtr ion nay va tao thanh ABTS.
ABTS" sé duoc do bang may quang phé & budc
séng 734 nm [10].

Gia tri IC50 duoc phan tich bang cach huat 600
ul dich chiét dau ha tim théem 600 ul dung dich
DPPH 0,008% (w/v), lic déu trong ong nghiém,
git 6n dinh trong t6i & nhiét do phong trong thoi
gian 30 phut va tién hanh do do hap thu & budc
so6ng 517 nm. Kha ning ttc ché mot ntita (IC50), A
duogc xac dinh theo A = (50 — b)/a. Trong d6: A la
gia tri IC50 (mg/ml); a, b 1a hé s6 cua phuong
trinh hoi quy [11].

2.4. Phan tich dix lieu

Phan tich phuong sai (ANOVA) duoc sit dung
dé danh gia su khac biét dang ké giita nhiéu nhom
theo cac phuong phap khao sat khac nhau, sau do6
la thtt nghiém LSD bang phan mém théng ké
Statgraphics (VA, US) va st dung phian mém
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GraphPad Prism (GraphPad Software, LLC, US)
dé vé do thi. Dir lieu duoc trinh bay dudi dang
trung binh + d¢ léech chudn (+ SD) cta thi nghiém
ba lan véi p < 0,05 c6 vy nghia thong ké. Két qua
nghién ctru duoc tinh trén khoi lugng kho.

8. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh huéng cia loai va néng do chat tao
dong dén ham luong cac chat chéng oxy hoéa trong
dau hii tim

Ham luong cac chat chong oxy hoa trong san
phidm déng vai tro quan trong, mang lai nhiéu loi
ich liéen quan dén chat luong, tinh dn dinh va gia tri
ctia thuc pham [12]. Ham luong céac chat c6 hoat
tinh chong oxy hoa trong dau ha tim dwoc danh
gia boi su thay d6i ctia loai va néng do chat tao
dong. Két qua su thay ddi nay duoc thé hién qua
hinh 1.

Cu thé, TPC c6 su khac biét y nghia thong ké
gitta cac chat tao dong va nong do chat tao dong (p
< 0,05). Pau ha tim duoc két tia bang nigari cé
TPC cao nhat (45,29 mg GAE/g dw) va khac biéty
nghia thong ké so voi cac chat tao dong con lai, lan
luot 1a CaSO, (36,15 mg GAE/g dw), thap nhat 1a
axit citric (33,29 mg GAE/g dw). Bén canh do¢,
TPC c¢6 xu huéng ting khi ting nong do chat tao
dong tir 0,1 — 0,4%. O nong do chét tao dong 0,1%,
TPC dat ham luong 34,75 mg GAE/g dw, thap
nhat va khac biét y nghia thong ké so véi cac nong
do con lai. TPC dat ham luong cao nhat 1a 40,19
mg GAE/g dw khi duoc bé sung 0,4% chat tao
dong.

TFC trong dau hi tim c6 su khac biét y nghia
thong ke khi sit dung cac chat tao dong khac nhau
v6i cac nong do khac nhau. TFC trong dau hi tim
c6 xu huéng giam theo cac chat tao dong khac
nhau, 1an luot nigari > CaSO, > axit citric, véi cac
gia tri 1an luot 1a 13,20 > 10,68 > 8,12 mg QE/g dw.
Két qua phan tich con thé hién néng do chat tao
dong ciing gop phan lam thay d6i TFC trong dau
ha tim. Khi st dung nong d¢ 0,1%, TFC dat thap
nhat 8,62 mg QE/g dw va c6 su khéc biét y nghia
thong ke so voi cac nong do con lai. Néu ting
néong do chat tao dong lén 0,2 va 0,3% thi TFC
khong c6 su khac biét y nghia thong ké (p > 0,05)
gitra hai nong do nay vai gia tri lan luot 1a 11,07 va
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11,36 mg QE/g dw. Nhung khi ting néng do chat
tao dong lén 0,4% thi TFC tiép tuc ting va dat cao
nhat 11,61 mg QE/g dw.

Ham luong anthocyanin duoc thé hién qua
hinh 1. Két qua cho thay, ham lwong anthocyanin
c6 su khac biét y nghia thong ke gitta cac chat tao
dong khac nhau. Kha nang gitr anthocyanin trong
dau hi khi st dung nigari tot hon so véi cac chat
tao dong khac. Nghia 1a ham luong anthocyanin
trong dau hia tim khi tao dong bang nigari cao nhat
(311,29 pg/g dw) so vai CaSO, (283,97 ug/g dw)
va thap nhat 1a axit citric (267,64 pg/g dw). Két
qud phan tich cing thé hién ham luong
anthocyanin chiu anh huéng ctia néng do chat tao
dong. Cu thé, khi b6 sung 0,1% chat tao dong vao
quy trinh san xuat dau ha tim thi ham luong
anthocyanin dat thap nhat (281,89 pg/g dw). Him
luong anthocyanin c6 xu huong tang va khac biét y
nghia thong ké (p < 0,05) khi ting néng do chat
tao dong tir 0,2 — 0,4% voi ham luong dat duoc tir
287,84 — 291,64 ug/g dw.

Két qua phan tich trén da thé hién ro s anh
huodng ctia loai va nong do chat tao dong dén ham
luong cac hop chat sinh hoc c¢6 kha niang chong
oxy hoa trong dau ha tim. Theo Tran Minh Phic
va cs (2023), két qua phan tich dau nanh nguyén
lieu c6 TPC 6,69 mg GAE/g dw va TFC 3,98 mg
QE/g dw; dich KLT TPC 78,89 mg GAE/g dw,
TFC 33,95 mg QE/g dw [13]. Nghién ctu cua
Duong Thi Phuong Lién (2018), khi danh gia TPC
trén dau hi trang dat 2,44 + 0,09 mg GAE/g [14].
Meng va cs (2016) khi phan tich ham luong cac
chat chong oxy hoa trén dau ha trang tir cac giong
dau nanh khac nhau cho thay, TPC dao dong tir
1,74 - 2,55 mg GAE/g [15]. Ma va Huang (2014)
danh gia TFC trén dau hii trang 1a 0,26 + 0,02 mg
QE/g. Diéu nay cho thdy, khi bs sung thém KLT,
TPC trong mau dau ha tang lén dang ké 1a do dich
stta dau nanh duoc gia nhiét, cau tric protein mé,
giai phong cac hop chat phenol, dong thoi va két
hop voi KLT thi TPC va TFC dugc tang cao ham
luong trong san phiam [16]. Bén canh d6, trong
qua trinh tao dong, chat tao dong nao c6 kha niang
két thia protein tot hon, gitt 4m tot hon ciing gop
phan nang cao ham luwong cac hoat chat sinh hoc.
Anthocyanin 12 hoat chit méi c6 trong san pham,
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tuy ham luong anthocyanin cé giam hon so voi  cac chat khao sat, giup gitt cho san phdm c6 ham
nguyeén liéu ban dau nhung ciing thé hién ratro sy luong cac chat chong oxy héa cao. Bén canh dé,
khac biét gitta cac chat tao dong khac nhau. Theo moi truong axit (axit citric) cting lam pha hay
két qua phan tich ham luong protein va @6 4m ctia  anthocyanin.

san phdm thi nigari 1a chét tao dong tot nhat trong
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Hinh 1. Anh hudng ciia loai va néng @6 chét tao dong d&n ham leong cac chit co
hoat tinh chdng oxy héa trong dau hi tim
Ghi chu: p**** < 0,0001; p***< 0,001; p** < 0,01; p* < 0,05.
Két qua trén phit hop véi két qua nghién ctu thém sira dau nanh vao quy trinh san xuat dau hi
Murad va cs (2013) khi danh gia ti lé bé sung trung. Theo do, ham luong protein trong san pham
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sé tang lén dan dén ham luong cac chit chéng oxy
héa (TPC va TFC) tang lén [17]. Theo Moizuddin
va cs (1999), khi tao dong dau hii bang axit thi co
kha nang 1am gidm ham luong cac chong chat oxy
héa trong diu hda. Chinh vi vay, ham luong
anthocyanin trong nghién ctu khi dong tu bang
axit citric thi ham leong gidm hon so véi cac chat
tao déng con lai [18].

Két qua phan tich trén cho thay, ca loai va
noéng do chat tao dong déu anh hudéng dén ham
lwong cac chat c6 hoat tinh sinh hoc (TPC, TFC,
anthocyanin) trong san phdm dau hi tim. Pau hi
tim duoc tao dong véi nigari & néng do 0,2% (w/v)
sé cho ham luong cac chat chong oxy héa cao hon
so v6i cac loai va nong do tao dong khac theo khao
sat.

3.2. Anh huéng ciia loai va néng @ chét tao
dong dén kha ning trung hoa gdc tu do ctia dau
hii tim

Kha nang trung hoa goc tu do trong thuc
phdm phu thuéc rat nhiéu vao thanh phéan héa hoc
va ham luong cac hop chat c6 kha nang chong oxy
hoa. Cac chat chéng oxy hoéa trong thuc phdm co
thé ngan ngtra, tri hoan su hinh thanh céac goc tu
do trong co thé con nguoi do stress oxy hoéa [19].
Theo d6, khi san phdm c6 ham luong cic chat
chong oxy hoa cao thi kha nang bat géc tu do cang
hiéu qua. Két qua danh gia kha nang bit goc tu do
ctia san phadm dau hi tim theo loai va néng do chat
tao dong duoc thé hién ¢ hinh 2.

Hinh 2 cho thay, loai va nong d¢ chat tao dong
c6 anh hudng dén kha ning bit goc tu do cta dau
ha tim. Theo @6, kha nang bat goc tu do DPPH
clia nigari cao nhat (73,81 ymol TE/g dw), tiép
dén 1a CaSO, (49,47 pmol TE/g dw) va thap nhat
la axit citric (34,39 pmol TE/g dw). Kha nang bat
goc tu do DPPH cua ca ba chat tao dong déu cé su
khac biét y nghia thong ke (p < 0,05). Thém vao
d6, nong do chat tao dong ciing anh huéng dén
kha nang bit géc tv do DPPH cda dau hi tim. O
noéng do 0,1%, kha nang bat goc tu do DPPH thap
nhat (48,76 pmol TE/g dw) va cao nhat khi bo
sung 0,4% (54,83 pumol TE/g dw). O ndng do 0,2 —
0,3%, kha nang bat goc tv do DPPH khong c6 su
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khac biét y nghia thong ké, voi gia tri 1an luot 1a
52,88 — 53,75 nymol TE/g dw.

Tuong tu, kha nang bat goc tu do ABTS ciing
c6 su khac biét y nghia thong ke gifra cac loai va
noéng do chat tao dong khac nhau. Theo két qua
thong ke, kha nang bat goc tu do ABTS cta nigari
cao nhat (102,04 ymol TEAC/g dw) va khac biét
c6 y nghia théng ké so véi CaSO, (98,36 pmol
TEAC/g dw) va axit citric (87,63 pmol TEAC/g
dw). Nong do chat tao dong theo thong ké ciing
anh huong dén kha nang bit goc ABTS. Dau hit
duoc tao dong voi nong do 0,4% c6 kha niang bat
goc ABTS cao nhat (98,66 pmol TEAC/g dw) va
giam déan theo néng do chat tao dong dén 0,1% dat
thap nhat (92,43 ymol TEAC/g dw).

Kha ning trc ché mot nita (IC50) c6 su phan
hoéa rat ro giita cac loai va nong do chat tao dong
khac nhau. Theo d6, chat tao dong axit citric &
noéng do 0,1% co gia tri 16n nhat, nghia 1a kha ning
tc ché mot nira thap nhat va cao nhat 1a nigari &
noéng do 0,4%.

Kha nang bit goc tu do phu thudc vao ham
luong cac chat c6 kha nang chong oxy hoéa. Khi
ham luong cac chat chong oxy hda cao, kha ning
bat goc tu do sé 16m va gia tri IC50 sé thap. Két qua
& hinh 2 ¢6 thé giai thich 1a do nigari c6 kha nang
tao két taa tot, gitt lai phan 16n cac protein, nudc,
chinh vi vdy ma ham luong céac chét chéng oxy héa
cao dan dén kha nang bat goc tu do tot hon so voi
hai chat tao dong con lai. Axit citric c6 kha ning
bat goc tu do kém va gia tri IC50 thap vi axit 1a tac
nhan gay suy giam ham luwong anthocyanin trong
san phdm. Chinh vi vay, kha ning bit goc tu do
DPPH va ABTS ctia dau hii tim giam khi két taa
bang axit citric.

Nghién ctru ctia Ratulangi va cs (2022) da
khdo sat bo sung tir 10 - 40 g/100 g bot KLT vao ga
vién nham nang cao tinh chéng oxy héa cho san
phidm. Két qua cho thay, kha niang chong oxy héa
(IC50) tang léen tir 10 - 40 g, 1an luot 1a 3.356,99 —
2.398,30 pg/ml; khang dinh kha nang chéng oxy
hoéa tang 1a do thanh phan anthocyanin c6 trong
bot KLT [20]. Vi vay, khi san phdm giit dwoc ham
luong anthocyanin cao, gép phan nang cao kha
niang chéng oxy hoa cho san pham.
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Dau ha tim duoc tao déng voi nigari 0,2%
(w/v) c6 ham luong cac chat c6 hoat tinh sinh hoc
cao dan dén hoat chit chong oxy hoa trong san
pham dau hit tim c6 kha ning bt goc tu do DPPH,
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Hinh 2. Anh huéng ctia loai va ndng @6 chit tao dong dén kha ning trung hoa géc te do ctia dau hi tim
Ghi chu: p**** < 0,0001; p***< 0,001; p** < 0,01; p* < 0,05,)

3.3. Méi tuong quan giira cac thanh phan chat
chéng oxy ho6a va kha ning bat géc tu do

Két qua phan tich méi tuong quan gitta 3 chat
c6 kha niang chong oxy hoa trong dau hii tim bao
gom: TPC, TFC, anthocyanin va kha nang loai b
goc te do DPPH, ABTS va gia tri IC50 duoc thé
hién & hinh 3 cho thay, cac chat chong oxy hoa
déu c6 hoat tinh cao. Theo do, anthocyanin, DPPH
va IC50 c6 moi tuong quan cao nhat, thé hién qua
gia tri twong quan R?* déu 16n hon 0,90. Diéu nay
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cho thay, kha nang loai goc tu do trong san phidm
dau hii tim 1a rat 16n va phan lén nho vao kha nang
loai bé goc te do ctia anthocyanin.

Két qua phan tich ma tran tuong quan gitta cac
chat co hoat tinh sinh hoc va kha nang bat goc tu
do ciing nhu kha niang ttc ché mot ntra ctia dau hi
tim cho thdy, tat ca déu c6 mdéi quan hé mat thiét.
bac biet, TPC va ham lugng anthocyanin c6 moéi
tuong quan rat cao (R? = 0,95). Chinh vi vay, gia tri
IC50 ¢6 R? = - 0,84 (d4u - thé hién chiéu gidm cda
IC50).

NONG NGHIEP VA PHAT TRIEN NONG THON KY - 1 + 2 - THANG 1/2025



KHOA HOC CONG NGHE

vV
- "
o ¢ £ & § 3
= = < ) < 0
TPCl yo0 | 093 | 095 | 094 | 086 | -084
TFC
093 | 100 | 093 | 091 | 093 @ -088
ANTHO
095 | 093 | 100 | 09 | 080 | 094
DPPH
094 | 091 | 09 | 100 | 08 -0
ABTS
086 | 093 | 08 | 08 | 100 | 09
IC50
084 | 088 | 094 | 09 | 092 | 100

Hinh 3. Tuong quan gitta cac chat chéng oxy héa va kha ning bt goc te do

4. KET LUAN

ba danh gia dwoc anh huéng cda loai va nong
do cac chat tao dong khac nhau dén ham lwong
cac chat c6 hoat tinh sinh hoc trong san pham dau
ha tim. Ham lwong cac chat chéng oxy héa cao
nhat va bat duoc goc tw do nhiéu nhat khi dau ha
tim duoc tao dong véi nigari & nong do 0,2% (w/v).
O diéu kién tao dong nay, kha nang tc ché mot
ntta cia san pham dat tot nhat.
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EFFECTS OF TYPES AND CONCENTRATIONS OF COAGULANT
ON THE ANTIOXIDANTS OF PURPLE TOFU
Tran Minh Phuc-2, Do Thi Tuyet Nhung?,
Duong Thi Phuong Lien', Ha Thanh Toan’
Institute of Food and Biotechnology, Can Tho University

?Faculty of Applied Biological Sciences, Vinh Long University of Technology Education
’Can Tho University of Technology
Summary

The objective of the study was to evaluate the effects of coagulants, including nigari, citric acid,
and calcium sulfate, on coagulant concentrations (0.1%, 0.2%, 0.3%, 0.4% w/v). The evaluation was
based on changes in antioxidant content such as total polyphenols (TPC), total flavonoids (TFC),
and anthocyanin content. These changes demonstrated the ability to neutralize DPPH and ABTS
free radicals with half inhibition capacity (IC50). The results showed that coagulation with nigari
at a concentration of 0.2% (w/v) produced tofu supplemented with purple sweet potato with the
highest antioxidant capacity, including TPC (47.13 mg GAE/g dw), TFC (13.73 mg QE/g dw),
anthocyanin content (311.25 ug/g dw), DPPH free radical scavenging ability (74.85 pmol TE/g
dw) and ABTS (102.96 ymol TEAC/g dw), with an IC50 value (7.48 mg/ml).

Keywords: Antioxydants, coagulants, purple sweet potato, tofis.
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