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Mfm LIEU TRUYEN TH(“)'N‘

@ Nguyén liéu rau qua
@ Nguyén liéu suc san, thuy san
@ Nguyén liéu lwong thyc
@ Dau thuwc vat, mé va tinh dau

g

@ Ché, thuoc 14, ca phé, ca cao, diéu,..
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< MOt sb rau qua dién hinh:
= Qua: dra, chudi, nhdm qua c6 mui (citrus),
xoai, vai, nhan, chdm chém, mo, man, dao,
tao,..

= Rau &n 1a: cai, xa lach, rau muong,..

= Rau an trai: ca chua, dwa chudt, ca, ca tim,..
= Rau an ré: ca rot, cu cai

= Cac loai dau

= Cac loai rau gia vi
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ms&h phan hda hoc cua ‘
uyén liéu rau qua

“Glucid

<*Acid hUu co

“Polyphenol

<+Cac chat mau

<»Cac hgp chat nito

<»Cac chat béo

<+Cac vitamin

“*Enzym
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< La thanh phan chat kho chu yéu trong rau
qua, vua la vat liéu xay dung té€ bao vua
tham gia vao céc qua trinh trao doi chat
chu yéu. Glucid cling la nguon du trir nang
lUuong cho cac qua trinh sOng cua rau qua
tuci khi bao quan.
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gﬁu Nguyén lieu ‘
1c san, thuy san
MOt sG nguyén liéu dién hinh:
= Thit va cac sdn pham thit
= Trirng gia cam

= Nguyén liéu sira

= M6t sO loai phu phdm suc san, thiy san
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myén lieu luong thuc ‘

<» Mot sO loai chu yéu:
» Lua (Oryza sativa L).
= |.ua mi (Triticum aestivum L).
= Ng0 (Zea mays L).
= Khoai tay (Solanum tuberosum L).
= Khoai lang (Batatas edulis chois).

= San (Manihot utilissima pohl).
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MOt s6 nguyén liéu dau dién hinh:
= Lac (Arachis hypogea)

= Dua (Cocos nucifera)

= VVung (Sesamum indicum)

= Co dau (Elaeis guineensis Jaeqg)

= Hudng duong (Helianthus annuus)
= Oliu (Europaza)

= Diéu (Anacardium occidentall)

= Bong (Gossipium ssp)

= Cao su, thau dau, ..
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Mot sd nguyén liéu tinh dau dién
hinh:
= Nguyén liéu la
= Nguyén liéu hoa
= Nguyén liéu ré
= Nguyén liéu voé
= Nguyén liéu nhwa thom
= Nguyén liéu dong vat
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M6t s6 nguyén liéu dién hinh:
= Thudc 14
= Cacao
= Ca phé
= Tra
= Diéu
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M&SN NGUYEN LIEU HIiEN DAI‘

<Sinh khoi vi sinh vat
< Cac san pham trao doéi chat
<San pham tai té hdp gen

<»Cac biopolymer va biosurfactant
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Mh khGi vi sinh vat ‘

<Probiotic (ché pham trg sinh)

Probiotic chia cac vsv sbng (vO hai
hoac coO Igi) cd tac dung lam cai thién
cdn bang vsv trén cd thé vat cha.
Probiotic tac dung theo 4 co ché chu
yEeu:

= Trung hoa doc td

= Canh tranh v&i mam bénh

= Thay dbi chuyén hda cla vi sinh vat

= Kich thich tinh mién dich ctia chu thé
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mrotein don bao ‘

<Sinh khéi vi khudn, ndm men, ndm sai, vi
tao co nhiéu protein nén dudc goi la protein
don bao. Khai niém protein don bao hiéu
theo 2 nghia khac thudng:
= GOm ca sinh khoi té bao vé&i nhiéu chat cho
khéng chi protein
= Khong chi sinh vat don bao, ma cé thé 1a nam

sol da bao
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MSén pham trao doi ché‘

< Sinh tdng hdp amino acid:

= Alanin: chat tang huadng vi

= Aspartic acid: chat tdng huong, tong hop céc chét
tao ngot

= Cysteinne: lam banh mi, antioxidant

= Glycine: tong hop chat lam ngot

= Lysine: chat phu gia va thlc an gia suc

= Methionine: Chat phu gia thldc an gia suc

= Phenylalanin: tdong hgp chat lam ngot.
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m san phim trao d3i ché’t‘

< CAac san pham trao d6i chat khac nhu:
citric acid, lactic acid, nucleotide déu ducc
san xuat bdi cac chung dot bi€n bang cac
ky thuat di truyén.

VD: 5’-inosine (IMP) va 5’-guanylate (GMP)
la chat tang cudng mui vi dudc tao ra bdi
chung vi khuan B.subtilis ddt bi€n cé kha
nang san xuat cung luc ca 2 chat
guanosine (4,3mg/ml) va inosine (3,1
mg/ml)
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Msén pham trao doi ché‘

< Cac vitamin:

* Vitamin B2: dwoc san xuat b&i Eremothecium
ashbyii va Ashbya gossypii dwoc thay bang cac
lodi Candida hodc chung Baccillus subtilis tai td
hop cho san lwvong cao

= Tdng hop cac tién chat cda vitamine: (1990)
ngwodi ta da tao dong cac gene cho su sinh tong
hop carotenoid vong, chiwra B-carotene tw Erwinia
uredovora  chuyén  vao  Agrobacterium
tumefacieans.

= Sinh tong hop L-ascorbic acid ciing duoc cai
bién nho ky thuat di truyén
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<*Biopolymer la nhirng dai phan tu thu

nhan tu cac sinh vat song.

= Xanthan la biopolymer tw Xathanmonas
campestris dwoc si¢ dung nhuw cac tac
nhan lam 6n dinh, 1am dac, nhi héa hay
tao huyén phu.

= Gellan san sinh tr Pseudomonas elodea la
chat tao gel twong tw nhw agar (dd trong
cao hon, ddng dac & pH thap, khéng bi tac
déng b&i enzym)
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msan pham cua nganh
CNSH thuc vat

< Trén thi trucdng hién nay, da co mot so loai
san pham cua CNSH thuc pham dugc cai
ti€n tinh trang va chat lugng nhu:
- Chong chiu bénh
- Giam sU dung thuoc tru sau
- Tang thanh phan dinh du®ng
- Tang thdi gian bao quan
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< Pau tudng la cay lay dau co y nghia kinh té€ I6n
nhat trén thé gidi. Thanh phan cac axit amin can
thi€t co trong dau tucng co ty I€ cao han trong
thit.

< Pau tudng chong chiu chat diét co cho phep
khong ché co dai toét han va lam giam thiét hai do
co dai gay nén.

< NoO cling gop phan nang cao hiéu qua cua cac
trang trai nho toi vu hda nang suat va su dung
hiéu qua dat trong trot, ti€t kiém thdai gian cho
nong dan va tranh nhirng han ché do phai luan
phién cay trong.



< Gi6ng dau tucdng chuyén gen nay cdé ham
uUong cao axit oleic, axit béo c6 mot lién két
khong no.

<» Dau ché bién tu cac giong dau tuong nay co
gia tri nhu dau lac va dau oliu. Pau tudng
thong thudng co6 thanh phan axit oleic la
24%, trong khi do6 vd&i nhirng giong dau tucng
mdi nay thanh phan axit oleic Ién td&i trén
80%. Cac giong dau tudng nay dudc trong tai
Oxtralia, Canada, Nhat Ban va My.
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Vi du
Ot sO thuc vat chuyén gen

<+ Cai dau chbéng chiju chat diét co

< Cai dau cé ham lugng axit béo chuyén doi

<+ BOong khang sau bénh

<»BOng chong chiu chat diét co

< Cay lanh khang sau bénh va chong chiu thubc
diét co

<»Pau lang chdng chiu chat diét co

<+ Ngo0 chdng chiu chat diét coNgoKhang sau
bénh va chong chiu thuoc diét co



Vi du
Ot s8 thuc vat chuyén gen

<+ Ng06 bat duc duc va chéng chiu thuoc diét co

<+ Ng0 chong chiu thuoc diét co va phuc hoi
chi’c nang sinh san

< Ngbd cbé ham lugng axit amino chuyén doi

< Dua cd dac tinh chin cham

< Du du khang virut

< Khoai tay khang sau bénh

< Khoai tay khang virus va sau bénh

<» Lua gao chong chiu thubc diét co
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Quan diem vé GMO?






