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1. DAICUONG

Cac bénh ung thuw, tim mach, dai thao dudng, bénh than va cac bénh khong lay
nhiém khéc ngay cang tréd nén anh hudng nghiém trong tdi strc khoe cong dong
va su phat trién kinh t&€ x3 hdi, do ti I8 ngudi mac bénh, ti 1& gy tan tat va tl
vong ngay mot tdng cao. Theo két qua théng ké duoc cong bé vao thang 4 ndm
2021 cta T8 chirc Y t& thé gidi WHO, mbi ndm, cac bénh khdng lay nhiém giét
chét 41 triéu ngudi, twong duwong 71% tong s6 ca tlr vong trén toan cau, hon 15
triéu ngudi chét vi bénh khong 1ay nhiém trong do tudi tir 30 dén 69 tudi. 77%
téng s6 ca tlr vong do bénh khdng Iay nhiém 1a & cac nudc cé thu nhap thap va
trung binh. Cac bénh tim mach chi€m hau hét cac ca tlr vong, twong dwong 17,9
triéu ngui, tiép theo la ung thu 9,3 triéu, bénh hd hap 4,1 triéu va dai thao
duong 1,5 triéu (WHO, 2021). Tai Viét Nam, tr ndm 2009 dén ndm 2019, cac
bénh d6t quy, tim mach, dai thao dudng, ting huyét ap ludn luén nam trong
danh sdch 10 nguyén nhan gay ra t&r vong hang dau (IHME, 2019). Trong Chuong
trinh Sinh hoat y khoa Phap-Viét [an thr 23, Bd Y té cling nhan dinh Viét Nam
dang phai d6i mt védi mé hinh bénh tat kép: bénh lay nhiém va bénh khdng lay
nhiém, trong d6 bénh khéng 1ay nhiém chiém khodng 70% ganh niang bénh tat
& Viét Nam va |a nguyén nhan hang dau gay t&r vong, day la mét thach thirc 1dn
cho nganhy té (BO Y té, 2019).

Cac yéu td nguy co hang dau gay bénh khéng 1ay nhiém bao gdm ché d6 n uéng
khong lanh manh, hat thuéc 14, 6 nhiém khong khi, lam dung rwou bia, thi€u
hoat dong thé lwc, dic biét 13 8n thira mudi. Theo khdo sat ndm 2015 cda Cuc Y
té€ Dy phong — BO Y t&€, khdu phan mudi tiéu thu dang & mic 9,4g/ngay
(10,5g/ngay déi v&i nam va 8,3g/ngay déi vdi nit), cao gan gap ddi so véi mirc
khuy&n nghij cia WHO 13 duwdi 5g/ngudi/ngay.

Vi vay, gidm tiéu thu mudi hay diéu chinh gidam ham lwgng natri dwa vao co thé
s8 gilip gidm thiéu cac tdn thuwong than, tim mach va ngdn chin cac nguy co mac
cac bénh khong lay nhiém khac.

2. CAC GIAI PHAP HO TRQ' GIAM TIEU THU MUOI



Trong ché bién mdén an, mudi déng vai trd quan trong trong viéc tao vi va dnh
hudng tdi dd ngon miéng cta mén dn. Khdng chi tao vi man, mudi con anh
hudng dén cac vi khac. Nghién ctru cla Gillette ndm 1985 chi ra rang néu mén
an dugc b sung thém 0,3% mudi &n (NaCl) thi vi man, vi ngot, su can bang vi,
dd manh clia hvong vi, d6 day va sy thoa man clla mon an tang Ién, trong khi vi
cta kim loai, vi dang sé giam di (Hinh 1) (Gillette,1985).
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Hinh 1: Sw Gnh huéng cia muéi trong mén dn

Bén canh d6, mudi con cé chirc nang bao quan thyc phdm nén thudong duoc sty
dung trong cdc mén mudi dua, mudi ca, trirng mudi, cac loai ca khd, tém khé, ...
Nhu vy, ¢ thé thay, con ngudi rat cdn mudi va khdng thé tir bd mudi trong an
uéng.

Hau hét cdc nwdc trén thé gidi tiéu thu mudi cao hon gap déi khuyén nghi WHO,
trung binh tir 9-12g mudi/ ngay (3,6 — 4,7g natri/ ngay), ké ca cac nudc cé nén
dinh dudng phat trién nhu Nhat Ban, My, Trung Qudéc....(Hinh 2)(WHO, 2016).



Hinh 2: Lwong mudi st dung tai mét s6 quéc gia

Do d6, dé kéu goi cac nwdc thye hién cac hanh déng giam tiéu thu mudi, WHO
dang ho tro chinh phi cac nudc thue hién “Ké& hoach hanh ddng toan cau giam
cac bénh khong lay nhiém” bao gdm 9 muc tiéu toan cau, mot trong sé dé la
muc tiéu gidm 30% lwvgng mudi tiéu thu tinh dén ndm 2025 (WHO, 2016). Tai
Viét Nam, theo K& hoach quéc gia Truyén théng van déng thuc hién gidm mudi
trong khiu phan dn dé phong, chdng tang huyét dp, dét quy va cac bénh khong
lay nhiém khéc, giai doan 2018-2025, muc tiéu cu thé d&én nam 2025 la gidm
murc tiéu thu mudi trung binh cha ngudi trwdng thanh xuéng con dudi
7g/ngudi/ngay (BO Y té, 2018).

Dé thuc hién hdéa duoc ké hoach nay, rat nhiéu nhitng bién phap hd tro gidm
tiéu thu mudi d3 dugc dé xuat va ap dung, trong dé chud trong vao viéc tang
cudng nhan biét ham lugng mudi trong thuwc phdm va chi déng giam luong
mudi st dung trong ché bién, an udng.

2.1. Ghinhén thuc phém

Theo phan loai thwc phdm dya trén ham lvong mudi méi nhat cda Cuc quan ly
Thyc phdm va Duoc pham Hoa Ky (FDA) ndm 2021, néu thuc pham cé ham
lwong Natri < 5mg/phan an thi dwgc phan loai la khdng cé mudi, rat it mudi néu



ham lugng Natri < 35mg/phan &n, it mudi néu ham lugng Natri < 140mg/phan
an.

P& nhan biét duoc thywe phdm cé chira ham lwgng mudi nhw thé nao, trén nhan
thwe phdm can ghi rd ham lvong natri ¢ trong 1 khdu phan an. Tir d6, ngudi
tiéu dung cé thé quy déi sang mudi va nhan biét lwong mudi st dung va tu can
ddi lwgng mudi an vao. Tuy nhién, nhugc diém cla phuong phap nay 1a ngudi
dung phai ty tinh todn quy d6i ham lwgng natri trén nhan thuc phdm sang mudi
theo céng thirc: “Lwgng mudi (mg) = mg Na x 2,5”. Céng thirc quy d6i nay nhiéu
nguwdi chua biét cling nhu viéc quan tdm doc, tim hiéu théng tin dinh dudng
trén bao bi san phdm con chua thue sy phd bién.

2.2. Gido duc céng déng

Pua théng tin gidm mudi vao chuong trinh dao tao cho cdc nha quan ly, cic
doanh nghiép thuwc phdm; tu van an gidm mudi tai co s& y té&; gido duc tré em
ché& d6 an it mudi; tang cuwong truyén théng, gido duc cong déng.

Tuy nhién, viéc gido duc va truyén théng han ché an man chua han d3 cé tac
dong tich cwc theo mong muén. Theo nghién ciru méi day tai Brazil thang
4/2021, trén 103 d6i twgng, chia lam 2 nhédm: nhdm 1 gdm 52 ngudi xem doan
phim ngan vé tac hai cla natri du thira trong co thé va nhém 2 gdom 51 ngudi
khéng xem doan phim nay, sau d6 trd |&i cdc khdo sat c6 mong mudn thém mudi
vao thirc an khéng. Két qud thu duogc 1a s& ngudi mong mudn thém mudi vao
thirc n & cd 2 nhdm tinh nguyén vién xem va khdng xem déu khd cao (Mariana,
2021).

2.3. Giadm ddn muéi ma ngwdi ding khéng biét

Co s& clia phuong phap nay dwa trén két qua nghién clru phat hién ra rang con
nguwdi nhin chung khéng thé nhan ra sy khac biét gitra ndng dd ciia mot chat tao
vi khi su khac biét nhé hon 10% - 20%, néu vuot qua 20% vi cda thuc pham bj
anh hwdng rd rét, khién ngudi dung dé dang nhan ra va cé thé khong thich hoic
tlr ch6i thue phdm d6 (Dubow va Childs, 1998) (M. Gillette, 2010). D8i v&i mudi
an, nghién ctru cta Rafaele Campo va cong su ndm 2020 d3 xac nhan cu thé
duoc ham lwgng mudi cé thé gidm ma hau hét ching ta khéng thé nhan biét rd
rang |a 10%. Nguoc lai, néu gidm mudi nhiéu hon 10%, ching ta c6 thé cdm nhan
thay rd vi ngon cia mon dn gidm di (Rafaele Campo,2020).



Nhu vay, dé giam duoc lvgng mudi an vé mirc khuyén nghi ctia T8 chirc Y té thé
gidi, ngudi tiéu dung phai cé k& hoach gidm mudi chi ti€t, nam rd ham lugng
mudi st dung trong ndu nwdng mén an, tir thwe phadm ddng goi, thuc phdm ché
bién san va luvgng gia vi m3n ném ném cho mén &n. Viéc giam tir tr ham lvong
mudi dé ngudi dung khdng biét cling can rat nhiéu thoi gian.

2.4. Cha déng giam muéi trong dén uéng va ché bién

Cé rat nhiéu cach dé ch( ddong gidm mudi trong an uéng nhu: véi cac thue phdm
ph0 mudi trén bé mat (snack), gidm kich thudc hat mudi cé thé giup tdng cwdng
kha nang tan cta mudi, gitp cdm nhan dd vi man véi lwgng mudi it hon; cho bét
mudi (mam va cac gia vi mdn khac) khi ndu &n; bo viéc d& mudi va gia vi man
trén ban dn va han ché dn cac thwc phdm man nhw dua muéi, ca muéi, cd mudi,
thirc n nhanh, thuc phdm ché bién san, thyc phadm déng hop.

Tuy nhién, khi gidm mudi dan dén gidm vi ngon téng thé clia mén n, dan dén
khé khan khi duy tri ché d6 an gidm mudi. Ly do |13 bdi khi gidm mudi s& anh
hwdng rat I&n dén vi cia mén dn nhw vi man, vi ngot, vi ngon cia mén an giam
di, trong khi vi dang va su khé chiu cla vj dang lai ting I&n (Hinh 3) (Djin Gie
Liem, 2011).
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Hinh 3: Gigm muéi dn trong thuc pham

Dé gidi quyét van dé nay, c6t 18i 1a phai tim ra phuong phap duy tri vi ngon cho
thuwe pham gidm muéi. Mét sé phuong phap da duwoc nghién clru dp dung trong



d6 cé phuong phap st dung cac thanh phan tao hwong vi nhu KCl, CaCl,, MgCl,,
MgS0,, bot ngot (Mononatri glutamate). Moi thanh phan tao hwong vi nay déu

cé vu nhugc diém riéng (Bang 1)

Bang 1: St dung thanh phén tao hwong vi dé€ giam mudi

Chat thay Ap dung Dic diém Hiéu qua duy
thé tri vi ngon cho
mon an
KCI Nhiéu thuc Khi dung lam tang lugng Khéng, lam
pham: banh kali trong khau phan an, thwc phdm cé
my, phomai, c6 thé c6 nhdm ngudi ¢ vi dang, giam vij
thit, cé thé nguy co (khi mac bénh ly ngon tong thé
dung phoi tang kali mau)...
hop NaCl
(50%)
CaCl,, Mot sé thuc Khi dung néng do cao su Khéng, giam vj
pham khé chiu & lwdi, mot sd man nhiéu.
ngudisé khdng cam nhan
duoc vi man
MgCl, Mot sé thuc 1 s6 ngudi sé khéng cdm Khéng, giam vj
pham nhan vi man man nhiéu.
MgS04 Mot sé thuc 1 s6 ngudi sé khéng cdm Khéng, khi
pham nhan vi man dung noéng dé
cao c6 vi ding
(MgS0a)
Mononatri Nhiéu loai Cé6 vi umami, c6 tac dung C6, c6 kha nang
glutamate thwec pham, lam giam vi dang, ting vi duy tri dugc vi

cé thé thay

ngon chung cdia mon an
nén cé thé dung trong

ngon clia mon
an




th€ 1 phan nhiéu loai thywc pham va
lwvong mudi moén an

Cé thé thay rang, trong cac thanh phan tao hwong vi dé st dung thay thé muéi
thi mono natriglutamate la mét thanh phan cé hiéu qua tét hon.

3. U'NG DUNG AXIT AMIN GLUTAMATE BE GIAM TIEU THU MUOI - GIAI PHAP
HIEU QUA TRONG PHONG CHONG BENH KHONG LAY NHIEM
3.1. Axit amin Glutamate

Glutamate la mét axit amin khéng thiét yéu, tén tai & tat ca céc sinh vat song
dudi dang tuw do va/hodc dang lién két (lién két véi cac axit amin khac tao nén
protein).

Trong thuc pham, khi & dang tu do, glutamate s& cd vi umami - vi ngon, vi ngot
thit, vi ngot cla ngudc dung, gip mén an tré@ nén ngon va hap dan hon. Vi
umami duoc kham pha bdi gido su Kikunae lkeda, thuéc Pai hoc Hoang gia
Tokyo, Nhat Ban vao nam 1908, khi dng cdm nhan dwoc mdt vi chung gitra nhiéu
thwe phdm nhu mang tay, ca chua, phomat, thit...va trong mén nudc dung Dashi
truyén théng ctia Nhat Ban. Ong da xac dinh duoc glutamate chinh 1a thanh
phan tao ra vi ngon dac trung nay va dat tén |a vi umami.

Trong ché bién mén an, vi umami cla glutamate khéng chi giip mang lai vi ngon
ma con cé kha ndng lam hai hoa cac vi co ban ngot, chua, min, dang, cé hau vj
kéo dai va tao cam giac thoa man sau khi thudng thirc moén an. Pay chinh la co
s& dau tién khi glutamate duwgc nghién ciru st dung dé tdng vi ngon cho mdn an
giam mudi.

Glutamate c6 doi dao trong rau cl qua, thit, ca, hai san, sita va cdc san pham tur
stta. Glutamate ciing |a axit amin chiém ti 1& cao vuot trdi trong sita me va sira
me cling giau glutamate hon sita cla cac loai déng vat cé vu khac
(Ninomiya,1998). Bén canh dd, cdc thuwc phdm Ién men ciling chira nhiéu
glutamate nhu nwdc twong, nwdc mam,...va bot ngot.
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Hinh 4: Ham lwgng glutamate (mg) cé trong 100g cdc loai thuc phdm
(Ninomiya,1998)

3.2. Bét ngot gitip hé tro' ché d6 én giaGm mudi — gidi phdp hiéu qud trong
phong chéng bénh khdong Idy nhiém
a. Tinh an toan cua bét ngot

Bot ngot cd bdn chat 1a mudi cda glutamate va natri, v&i tén khoa hoc la
monosodium glutamate. Glutamate tir bt ngot hay tir cac thuc pham tu nhién
d3 duoc Co quan Quan ly Thuéc va Thuc phdm Hoa Ky FDA dénh gid 13 khéng
khac biét vé mat hda hoc, co thé con ngudi déu chuyén hda theo cling mot cach
thirc (FDA, 2012).

Bot ngot dugc nhiéu td chirc y té& va sirc khoe uy tin trén thé gidi danh gid |a gia
vi an toan. Cu thé, ndm 1987, Uy ban cdc Chuyén gia vé Phu gia Thuc phdm cda
T6 chire Lvong thuc va Nong nghiép Lién Hiép Qudc (FAO) va T6 chirc Y t& Thé
gidi (WHO) (JECFA) d3 két luan bét ngot la an toan vai liéu dung hang ngay khdong
xac dinh va qua trinh chuyén hda bét ngot trong co thé tré em va ngudi I6n 1a
nhuw nhau, khdng c6 méi nguy nao déi véi tré em duoc chira (JECFA,1987). Nam
1991, Uy ban Khoa hoc vé Thuc phdm cla cdng déng chung chau Au EC/SCF
cling dua ra két luan twong tu [a bot ngot cé liéu dung hang ngay khéng xac dinh
(EC/SCF, 1991). Tlr ndm 1993 va md&i nhat 1a 2021, Co quan Quan ly Thudc va



Thwe pham Hoa Ky déu két luan bét ngot 1a mot gia vi duoc xem la an toan
(GRAS: Generally recorgnized as safe) twong tw nhu mudi, tiéu, gidm (FDA, 1993,
2021). BO Y té, Lao déng va Phuc lgi Nhat Ban két ludn bot ngot dwoc sir dung
trong cac loai thuc phdm va khéng cé quy dinh vé liéu dung t6i da (Japanese
Ministry of Health, Labour and Welfare, 2015). Tai Viét Nam, bdt ngot nam trong
danh muc céc chat phu gia dwgc phép s&t dung cha B Y té (B Y té, 2012, 2015,
2019).

D&i véi bénh nhan mac tang huyét ap, cac k&t qua nghién cttu cla Balon ndm
1990, William nam 1997, Geha nam 2000 trén nguoi va Takashi Kondoh nam
2008 trén dong vat déu khéng tim thay su tdng huyét dp trén nhirng déi twong
st dung bot ngot qua dwdng an udng (Balon, 1990), (William, 1997), (Geha,
2000), (Takashi Kondoh, 2008). Péi v&i cac bénh khdng |ay nhiém khac nhw bénh
than, dai thdo dudng,...van cé thé sir dung bot ngot bdi khi di vao co thé, bot
ngot phan tach thanh natri va glutamate. Glutamate tir bot ngot hay tir thyc
pham ty nhién déu chuyén hda twong tu nhu nhau va nhanh chéng duwoc hap
thu tai rudt non (Stoll, 1999), (Riedijk, 2007), (Battezzati, 1995), (Mathews,
1993). Cac nghién clru khoa hoc mdi hién nay cling chuwa néu ra duwgc méi twong
quan gitta viéc dung bdt ngot va nguy co mac bénh dai thao dudng hodc nguy
co lam nang thém céc triéu chirng cGia bénh.

b. Co sé khoa hoc cla viéc st dung bot ngot hé tro ché dé dn giam mudi

Dwa vao ciu tric hdéa hoc, lvgng natri trong bot ngot chi€m mét phan nhd hon
nhiéu so v&i mudi an, chi chira khodng 1/3 lvong natri so véi mudi an (tirc la
khodng 12% so v&i 39% trong mudi an) (bang 2). Bén canh do, bét ngot ciing
thudong dugc st dung & mdt lwgng nho so véi mudi trong ndu an. Do d6, trong
khau phan dn hang ngay, bdt ngot dong gdp lvong natri khdng dang ké, chi 1/20
—1/30 lwgng natri ma mudi an cung cap.

Bdng 2: Ham lwong natri trong b6t ngot va muéi dn (%w/w)

B&t ngot (MSG) Mudi an

CAu truc hda hoc NaGlutamat — H,0 NaCl




Ham luwgng natri (w/w) 12% 39%

Kha ndng duy tri vi ngon cta thyc phdm it mudi cta bot ngot duoc xuat phat tir
nghién ctru dau tién cda Yamaguchi va Takahashi nam 1984 khi nghién ctru vé
ma&i quan hé gitta mudi an, bét ngot va dd ngon miéng (Hinh 5).

X2
057
B& sung NadCl
’—"—.\.
o n 0
i pe 0.80%
? i
P = —0.52%

1.08%
Ps
-=@-0.40%

1.20%

Diém chap nhén

1
N
\
b Y
<+

ot
2 5 8 4 1 X
0 1

0.1 0.2 0.3 0.4 0.5

Noéng dé MSG (%)

Hinh 5: Méi twong quan giita lwong mudi édn, bét ngot st dung va dé ngon
miéng
K&t qud cho thay, vdi diém chap nhan thuc phdm P; thi lwogng mudi téi wu
(trwong hop chi s&t dung mudi) phai dung la 0,8%, twong ng vdi 31,2% natri.
Diém chap nhan thyc pham gidm dang ké tir mirc Py xuéng P, khi néng dd mudi
giam tir 0,8% xudng 0,4% ma khong bd sung bot ngot. Tuy nhién, khi giam néng
dd mudi xuéng 0,4% va cd két hop bé sung 0,48% bét ngot vdi tdng luong natri



la 21,6%, diém chap nhan thyc phdm tang tir P, 18n P3, mirc twong duong vai
P;. Nhu vay, khi s&r dung két hop mét luvong 0,48% bodt ngot véi 0,4% mudi an,
murc 86 ngon miéng dat mirc twong duwong khi dung 0,8% mudi &n riéng 1é. Lic
nay, lwong mudi an vao cé thé gidm khodng 50% va téng lvong natri an vao tir
mudi sé gidm khoang 31,5% so v&i viéc chi s&r dung mudi (Yamaguchi, 1984).

Nghién ciru nay da cho thay, trong ché d6 &n gidm mudi, cé thé gidm mudi va
két hop sir dung bdt ngot dé giam lwong natri 8n vao, trong khi van duy tri duwoc
vi ngon ctia ché dé &n it mudi.

Mo&t nghién clru cdng bd trén Tap chi Khoa hoc Thue phdm duwoc thuc hién tai
Hoa Ky ndm 2020 ciing cé két qua tuong tu vé kha ndng ho tro gidm tiéu thu
mudi cta bdt ngot khi so sdnh mirc d6 yéu thich chung, mirc d6 yéu thich vé vj
trong 3 trudng hop bao gdbm: cdng thirc mdn an tiéu chudn véi ham lvgng mudbi
théng thuwdng, cong thirc mén an gidm mudi va céng thirc mén an gidm mudi cé
b6 sung thém bét ngot. Cac céng thirc gidam mudi cd bé sung bot ngot déu cd
diém danh gid twvong duwong hodc cao hon cong thirc c6 ham lvgng mudi théng
thuwdng va 2/3 s6 ngudi tham gia danh gid thich cac cong thirc ndu an cé bd sung
bot ngot hon cac cdng thirc tiéu chuan (Jeremia Halim, 2020).

Cé thé thay, bot ngot co thé dwoc sir dung dé gidm déng ké lwong natri, cu thé,
téng lwong natri cé thé gidm tir 31% dén 61% theo tuy cdng thirc mén an ma
khong anh hudng dén sy chdp nhan clda ngudi tiéu dung déi vdi thuwe pham,
dong thoi thac day viée thudng thire cac loai thue pham tét cho sire khoe nhu
ngli cdc va rau qua.

c. Cdc nghién citru va trng dung bét ngot dé hé tro gidm tiéu thu mudi tai cdc
nudc trén thé gidi

Nghién ctru dau tién vé khd ndng cla bét ngot gitp duy tri vi ngon cda thuc

pham gidm mudi dugc thue hién tai Nhat Ban bédi Yamaguchi va cdng s ndm

1984 (phan b).

Nghién ctru ti€p theo dwgc thuc hién tai Hoa Ky, ndm 1992 khi thuc hién danh
gia cac thlr nghiém gidm mudi trong mau nuéc dung ga cla 9 cong thirc khac
nhau v&i sy tham gia cla 12 tinh nguyén vién. K&t qua chi ra rang cong thirc
gidm mudi van ngon véi 0,3% bot ngot va 0,7% mudi gitp gidam 11% natri (Chi,
1992). N3m 2010, Uy ban chién lugc giam tiéu thu mudi cia Hoa Ky d3 bdo céo



phuong phap s dung bot ngot dé giam tiéu thu mudi [a mét vi du tiéu biéu gilp
duy tri vi ngon cta thuc pham véi mot ham lugng natri thap hon. Nghién cru
md&i nhat tai Hoa Ky duoc thuc hién ndm 2020 béi Jeremia Halim va céng su
(phan b).

Tai Phan Lan, nghién ctu cGia Roininen va cdng sw ndm 1996 dua ra céng thirc
gidm mudi van ngon vai 0,3% - 0,4% mudi an va két hop MSG gitp giam 40%
natri trong mén sup (Roininen, 1996). M6t nhdm nghién clru tai Phdp nam 1998
d3 nghién ciru tiém nang cla bodt ngot dé gidm natri trong cac san phdm ché
bi€n san tir thit va cadc san pham tir sita, cho thay viéc b6 sung bdt ngot vao paté
thit gitp duy tri s ngon miéng cla san pham giam mudi (Bellisle, 1998).

Mot nghién cru khac tai Brazil, ndm 2015 ciling két luan cd thé gidm 50% natri
khi s&r dung két hgp mudi an va bét ngot khi thue hién thi nghiém trén 243 tinh
nguyén vién véi mén banh mi kep thit va ca véi cdc néng dd khac nhau cta NaCl
va bot ngot (Quadros,2015). Nam 2021, ciing tai Brazil, nghién ctru cia Mariana
va cdng su trén 105 tinh nguyén vién cho thay bot ngot cé thé gidm 30% luong
natri trong mén com va 33% lugng natri trong mén thit xay ma van duy tri vj
ngon cho thyc phdm (Mariana, 2021).

Cac nghién cru tai Chau A bao gdbm Malaysia va Singapore ndm 2016 ciing cho
két qua twong ty vé kha ndng duy tri vi ngon clia mdn sip cay, com ga va nudc
dung mee soto gilp giam 22% - 32,5% natri khi st dung két hgp mudi &n va bot
ngot (Selamat Jinap, 2016), (Leong, 2016).

Tai Viét Nam, tlr nam 2015, BO Y té d3 c6 khuyén nghi 1dam sang vé viéc cd thé
str dung bét ngot & liéu lwong hop ly (trung binh khoang 0,4 — 0,5%) dé tang vi
ngon cla nhi*ng thuc pham it mudi va hd trg bénh nhan duy tri ché do &n diéu
tri (BO Y té, 2015).

Tl cac nghién cru trén cé thé thay rang, st dung két hop bot ngot vdi thanh
phan chinh |a axit amin glutamate va mugi &n trong ché& dé &n gidm mudi la mot
giai phdp hiéu qua d3 va dang duoc dp dung tai nhiéu qudc gia trén thé gidi. Tl
dd, cé thé gdp phan cai thién tinh trang bénh d8i v&i nhirng bénh nhan can duy
tri ch& d6 &n gidm mudi, ho tro diéu chinh lvgng mudi 8n vao & tat cd cdc nhdm
doi twong tiéu thu nhiéu mudi hon so vai mie khuyén cdo cia WHO, gép phan
hinh thanh va duy tri théi quen &n uéng lanh manh hon, giup phong chéng cac
bénh khong lay nhiém.
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