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Abstract

Carbohydrates are the main source of energy for humans. Food carbohydrates are defined
as "available carbohydrates” and "unavailable carbohydrates”. For nutrition research,
distinguishing between available carbohydrates and total carbohydrates is necessary to
accurately study their effects on health and metabolism. Currently, two major approaches for
analysis of available carbohydrates content in food are indirect method and direct method (e.g.,
enzymatic assays, chromatography...). This study compared two methods for analysis of
available carbohydrates content in food: indirect method (by difference) and direct method
(using enzymes). The study showed that both methods had statistically similar results for the
following sample matrices: bread flour, barley bread, instant noodles (with meat), seasoning
powder, formula milk (powder), nutritional cereal milk (liquid) and sausage. For the matrices:
ketchup, yogurt and ice cream, the difference in the average values of the two methods was
significant, in other words, the results of the two methods were not statistically similar, the
available carbohydrates content of the enzymatic method was lower than that of the indirect
method. The reason may be due to the presence of enzyme inhibitors in these matrices.
Additionally, the method used for fiber analysis can also influence the results of the indirect
method. Therefore, it is necessary to choose the appropriate fiber analysis method for each
specific sample. We recommend further research on a wider range of food matrices containing
enzyme inhibitors to provide a more comprehensive understanding, thereby assisting researchers
and professionals in choosing the most suitable method for specific analytical purposes.
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So s&nh hiéu qua ciia phwong phap enzyme va phwong phap gian tiép
nhim xac dinh ham lwong carbohyrdrate hiru hiéu trong mét sé6 mau thwe phim
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Tom tit

Carbohydrate 12 ngudn cung cip ning lugng chinh cho con ngudi. Carbohydrate trong
thue phidm duoc chia thanh hai nhom 16n, “hiru hiéu” va “khong hiru hiéu”. Trong linh vuc
nghién ctru dinh dudng, viéc phan biét hai loai carbohydrate nay 1 diéu can thiét dé nghién ciru
chinh xéc tac dong cua ching dbi véi stirc khoe va qua trinh trao dbi chat. Hién nay, c6 2 nhom
phuong phap duoc 4p dung dé xac dinh ham luong carbohydrate hiru hiéu trong thuc pham:
phuong phép gian tiép va phuong phap truc tiép (enzyme, sic ky...). Nghién ctu nay di tién
hanh so sanh hai phuong phap xac dinh ham luong carbohydrate hitu hiéu trong thyc pham:
phuong phap gian tiép (dwa trén tinh toan) va phuwong phap truc tiép (sit dung enzyme).
Nghién ctru cho thiy ca 2 phuong phap déu c6 két qua twong dong nhau vé mit thong ké dbi
v&i cac nén mau: bot lam banh mi, banh mi lta mach, mi g61 (co thit), hat ném, sira cong thirc
(dang bot), sita ngii cdc dinh dudng (dang 1ong) va xtc xich. Pdi voi cac nén mau: twong ca,
stra chua va kem, su chénh 1éch gid tri trung binh ctia 2 phuong phap nay c6 ¥ nghia, ndi cach
khac 1a két qua ciia 2 phuong phap niay khong twong dong nhau vé mat thong ké, ham luong
carbohydrate hiru hiéu theo phuong phap enzyme thap hon so voi phuong phap gian tiép.
Nguyén nhan dan dén su sai khic c6 thé 1a do cac chat c6 kha ning &c ché enzyme nam trong
thanh phan cua nhitng nén mau ndy. Bén canh d6, phuong phap phan tich xo ciing anh hudng
dén két qua ham luong carbohydrate hitu hiéu theo phwong phép gian tiép. Vi vdy can lwa chon
phuong phéap phén tich xo phu hop cho timg ddi twong mau cu thé. Chung toi dé xuat hudéng
nghién ctru tiép theo trén nhiéu nén mau thyc pham chira thanh phan cé kha nang trc ché enzyme
tiéu hda dé cung cip cai nhin toan dién hon, hd trg cic nha nghién ctru va chuyén gia lya chon
phuong phap tdi wu cho tirng muc dich phan tich cuy thé.
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