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® LAM THI THU HANG - PHAM HOANG PHONG- TRAN THANH TRUC

TOM TAT:

S4n phd&m ché& bién gidm thi€u 1a nhitng thyc phadm dugc ché bi€n & mic do toi thidu dé giit lai
huong vi, mau sic va gid tri dinh dudng. Nhin 12 mot loai trai cAy nhiét d6i, c6 tiém ning 16n d€ ché
bi€n thanh cdc sdn phAm ché bién gidm thi€u. Nghién citu nay tip trung vao viéc st dung cic diéu
kién xit ky d€ kéo dai thdi han st dung clia cdc sin phdm nhin ché bi€n gidm thi€u. K&t qua nghién
cifu cho thay, viéc chan qui nhan Edor & nhiét do 55°C trong thdi gian 12 phiit, sau d6 nhiing vao
dung dich axit ascorbic vdi ndng do 0,75% trong 1 phiit va bdo quan & nhiét dd 4+6°C c6 thé gitip cic
san phdm qua nhan ch& bi€n gidm thiéu sy duy tri dugc céc tinh chat vat 1y - héa hoc trong thdi gian

béo quan.

Tu kho4: qui nhiin Edor, ch& bién gidm thiéu, diéu kién xir 1y.

1. Dt van dé

Su phét trién kinh t& va dai dich gin day da
nhanh chéng thay ddi nhan thic clia ngudi tiéu
ding. Nhu cau vé cdc san phdm thyc phdm lanh
manh, tuoi, ch€ bién t6i thiu va in lién di ting
dang ké, dic biét 1a trdi cAy va rau qua do tinh tién
1gi ctia ching (Di Renzo va cong sy, 2020; Mao va
cong su, 2021).

Ché& bié&n giam thiéu rau qua tudi c6 2 muc dich.
Thit nhdt la phai gitt cho san phim ludn tuoi ngon
nhung tién 1gi ma khong 1am mat di chat lugng dinh
dudng. Thit hai la sin phim phdi c6 thdi han st
dung di d€ c6 thé phan phdi trong khu vuc tiéu
diing (Rahman, 2007). Thdi han sit dung vé mit vi
sinh, cAm quan va dinh dudng ctia rau hoéc trdi ciy
dugc ché bién t6i thi€u phai 1a 4-7 ngay, nhung tot
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nhat 14 1au hon (Ahveainen, 2000). Vi vay, hiéu
dugc tic dong cua tirng phuong phap bao quan va
quy trinh xi ly ddi véi thyc phdm 1 ri't quan trong
trong ché& bi€n thuc phaAm (Rahman, 2007).

2. Pdi tugng va phudng phap nghién cifu

2.1. Pia diém

Nghién cttu thyc hién tai phong thi nghiém 304,
Vién Coéng nghé thuc phim va sinh hoc, Trudng
Paihoc Can Tho.

2.2. Nguyén li¢u

Qu4 nhin Edor dugc thu mua truc ti€p tir vudn
nhén tai TP. Can Tho.

2.3. Bo'tri thi nghi¢m

- Ung dung céc ky thuat rao can k&t hop trong
ch& bi€n gidm thiéu qua nhin, giip giit 6n dinh
chatlugng va dic tinh cdm quan clia nhan.
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- Xdc dinh diéu kién chin cda nhin Edor
nguyén qua.

- Xéc dinh nhiét do thich hgp dé gidm thiéu t&n
thuong do lanh ctia nhin Edor dudc xir 1y i thiéu.

- Xéc dinh 4nh huéng clia viéc ngdm axit d&én
gidm phan ng héa nau.

2.4. Phuong phdp phdn tich

Céc chi tiéu va phuong phdp phan tich dung
trong nghién cifu dugc tong hgp & Bang 1.

2.5. Xitly so'ligu

Thi nghiém dugc bd tri ngiu nhién vé6i 3 1an
13p lai. K&t qud dugc lua chon tir thi nghiém trudc
dugc st dung 1am nhan td ¢d dinh cho cdc thi
nghiém ti€p theo.

K&t qua dugc xit 1y thong ké bing chuong trinh
Statgraphics 19.1 va Microsoft Excel 2019. Phuong
phép phan tich phuong sai (ANOVA) va ki€m dinh

LSD dugc st dung dé két luan vé sy sai khéc giita
cac nghiém thic.

2.6. Bo'tri thi nghiém

2.6.1. Xdc dinh nhiét do va thoi gian chdn ciia
nhan Edor nguyén qud

Muc dich 1a x4c dinh nhiét do va thdi gian chan
thich hdp ctia nhan Edor nguyén qué nhiim han ché&
vi sinh vat trén bé mit vd qua nhin, dong thdi gitp
so ch€ trong qud trinh béc vé va loai hat trong cong
doan so ché. Sau d6 dudc st dung dé phan tich cac
chi tiéu co ban bao gém nim moc (cfu/g),
polyphenol (TPC, mg GAE/g), TSS, Brix, tdng do
axit, TA (%) va mau sic (L*, a*, b*)

2.6.2. Xdc dinh nhiét dp thich hop dé giam thiéu
ton thuong do lanh ciia nhéan Edor dugc xit Iy t6i thiéu

Muc dich xdc dinh t&n thuong lanh dé tim nhiét
dd bdo quan thich hgp nhim kéo dai thdi han st

BAng 1. Phuong phdp phén tich cdc chitiéu héa ly

STT Chi tiéu phan tich

Thiét by/Phuong phap phéan tich

1 | Acidténgsé (TA, %)

Dung dung dich kiém chudn NaOH 0,1 N dé trung hoa hét acid trong thuc phadm
vGi phenoltalein lam chi thy mau (Pham Vn S6 & Bui Thi Nhu Thuan, 1991) theo
TCVN 5483:2007 (tiéu chuén nay tuong duong véi ISO 750:1998).

2 | Tong chatkhd hoa tan (°Brix)

Xac dinh bang khiic xa k& (0-35, 35-80°Bx) theo TCVN 7946:2008 (tiéu chudn nay
tuong duaong véi CODEX STAN 247-2005).

3 | bémaul* a*, b*

S dung thiét bi do mau Colorimeter véi hé mau Lab

4 | bBanhgiacamquan

Danh gia sy chap nhan clia san pham, kiém tra thy hiéu ngudi tiéu ding déi véi san
phdm theo phuong phap (Drake, 2007) - thang Hedonic.

5 | Poam (%)

Phuong phap AOAC 950.46 theo TCVN 6120:2007 (tiéu chuén nay tuong dudng

VGi ISO 662:1998).

6 Vitamin C (mg%)

Dinh lugng vitamin C dya trén tinh khit cia mé&u ddi véi thudc thi 2,6 diclophenol -
indophenol (phuang phap Muri) theo TCVN 5246-90 (tiéu chuén nay tuong ducng
vGi ST SEV 6245-1988).

7 | Binhtinh POD

Pinh tinh bang thudc thi Guaiacol.

8 DBinhlugng PPO (U/g)

Xac dinh bang phuong phap quang phd & budc séng 410 nm. Mét don vi hoat tinh
clia enzyme dugc dinh nghia 1 lugng gay ra su thay déi 0,001 vé dd hap thu mai
phut (Zhang et al., 2005).

9 | Visinhvattdng s6 (CFU/g)

Theo phuong phap dém khuan lac trén méi trudng PCA, TCVN 4884:2005.

Tong bao ti ndm men,

10 nam maoc (CFU/g)

Theo TCVN 8275-2:2010, d&m khuan lac trén méi trudng thach dicloran
glycerol 18%.
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dung. Ngoai ra, x4c dinh kh4 ning bdo quén tdi da
cta thit nhan Edor dua trén diéu kién nhiét d6. Sau
khi tdch vd va hat, thit dugc cho vao thung chita
HT17 (PP, PET) dé bio quan véi cic didu kién
nhiét d6 khac nhau. Ki€m tra chit lugng sin phim
sau 3 ngay, ti€n hanh kiém tra chi tiéu mau sic (L*,
a*, vab¥).

2.6.3. Anh huéng ciia diéu kién tién xit Iy bing
acid citric va acid ascorbic trong cdi thién mau sdc
qud nhan ché bién giam thiéu

Muc dich lyra chon ndng d6 acid ascorbic va acid
citric phit hgp d€ chat lugng tot. Phin thit da tich
dudc ngdm trong dung dich axit ascorbic hodc axit
xitric trong 1 phit, véi ty 1€ thit so vdi dung dich 1a
1:3 (w/v). Sau d6, dudc d€ rdo nuéc va bdo quin
trong thiing HT17 & cdc nhiét d6 khdc nhau § thi
nghiém 2 trong 3 ngay va ti€n hanh kiém tra do
Brix, mau sic (L*, a*, b*), Vitamin C (mg%), dd
giam khdi lugng, @ 4m (%), ham lugng acid tong
s6 (%), vitamin C (mg%) va cAm quan.

3. K&t qua va thao luan

3.1. Xdc dinh nhiét dp va thoi gian chdn ciia
nhan Edor nguyén qua

Tir k&t qua & Bang 2 cho thiy, qua trinh chan ¢6
4nh hudng truc ti€p dén sy bi€n ddi mau sic cla
nhian. Gia tri do sdng (L*) cao nhit khi bot gidy
dugc chan & 55°C trong 12 phiit (70,95+1,85). Céc
gid tri do dd (a*) va do vang (b*) cling § mic tot
(0,82+0,48 va 5,22+1,72) va ¢6 xu huéng giam. Gia
tri AE ciing thay d6i ddng k& sau khi chan, 1én t6i
(4,64+1,64). Pay 1a mot thay ddi tich curc vi biéu thi
su tang do sang (L*). Mot nghién cttu cia (Deng va
cdng sy, 2023) ciing cho thdy, nhdn dugc chan lam
ting dang ké d6 sidng clia qua nhin (37,93x0,80
dé&n khong chian 30,55+0,91). C4c gid tri TSS, TA
va M&Y dudc thé hién ro rang trong Bang 3.

3.2. Xdc dinh nhiét dj thich hop dé gidm thiéu
ton thuong do lanh ciia nhin Edor dugc xit Iy toi
thiéu. (Bing 4)

Dua trén k&t qua trong Bang 4, khdng c6 su

BAng 2. Anh hudng clia qud trinh chdn dén ddc tinh so mau ctia nhan Edor

Temp. (°C) t (min) L* value a*value b* value AE
Control 67.02+1.47 0.46+0.32 6.18£0.44 0
6 66.77+0.992 0.33£0.39¢ 5.72+0.65° 1.17+0.612
8 66.45+1.612 0.3310.3¢ 5.8140.73¢ 1.72+0.68%°
= 10 66.08+2.06° 0.06+0.46% 5.94+0.8¢% 1.94+1.462c
12 65.84+1.372 0.0240.51cd 5.84+1.1cde 1.9810.92ab¢
6 65.70+1.732 -0.1240.280d 4.65+1.160 2.7141.09bcde
- 8 66.62+1.35% -0.1£0.390ed 5.28+1.01bcd 1.89+0.65%>¢
10 66.90+1.6520 -0.18+0.330 4.23+1.15b¢ 2.76+0.62%
12 68.05+1.050¢ -0.2210.2bx 5.05+1.050df 2.1240.6030cd
6 68.81+2.42¢ -0.98+0.46° 3.13%1.72 4.26+1.429"
8 68.59+2.71¢ -0.3310.330¢ 3.93£0.8% 3.42+1.18¢f0
% 10 68.05+1.530¢ -0.2520.47bcd 4.54+0.690 3.05+1.16%f
12 70.95+1.85¢ -0.82+0.48° 5.22+41.720f 4.64+1.64"
6 65.68+2.112 -0.2810.44bcd 4.9110.94bcde 3.31£0.85¢
8 69.01+1.70° -0.2610.460 5.77+0.920 4.00+1.61%n
%0 10 69.00+1.75¢ -0.06+0.490 4.69+1.050 2.4441.0Qbcce
12 70.78+1.72¢ -0.38+0.36° 5.44+1.63° 3.27+1.53¢°1
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B&ng 3. Anh hudng clia viéc chdn dén 1SS, TA va M&Y

gia tri d6 db, do vang va Bl ting

lén ding ké, gia tri do dd dat

Temp. (°C) | t(min) | TSS (*Brix) TA (%) M&Y (CFUIg)

6 | 19.8£1.19% | 0.0836:0.0078° 50 cao nhat (0,49:0,17) & nhiét 45
8-10°C, gia tri d0 vang cling dat
8 20.4+1.72%¢ |  0.0836£0.0078° 50 A A
45 cao nhat khi bao quan & nhiét do

abc C .
10 19.9+1.36 0.0836+0.0118 <10 ndy. Chi s& hoa nau dat gid ti
12 | 20.24+1.25% | 0.0819:0.0051c 80 thdp nhat khi bio quin & nhiét
6 | 20.32+1.03% | 0.0785:0.0107¢ <10 do 4-6°C, diéu nay c6 thé gidi
8 19.64+0.88% | 0.07510.0129 80 thich 1a do nhan bdo quin &
>0 10 | 206£1.13% | 0.0717+0.0135% <10 nhiét do thich hop s& lam gidm
(g e N < N 2 h .
12 | 19.86+1.1% | 0.0751%0.0107% <10 s bién doi mau sdc va trdnh bi
- - ton thuong do lanh. Ngugc lai,
6 19.96+1.39 0.0734+0.0078 50 Khi bio quin nhan & nhiét do
o 8 20.46+1.13 | 0.0751+0.0030% 80 ca0 hon mot chiit (8-10°C) cing
10 20.5241.15% | 0.0717+0.01022¢ <10 s& thiic ddy qué trinh phan hiy

12 | 20.34+1.25% | 0.0597+0.00302 <10 nhan.

6 | 19.88£15% | 0.075120.0078% <10 3.3. Anh huibng cita dieu
8 209+1.16° | 0.0614:0.0089% <10 kign tién xit Iy bang acid citric
60 va acid ascorbic trong cdi thi¢n
10 | 19.721.86® | 0.0614£0.0089 70 S
mau sdc qua nhdan ché bién

12 19.32¢41.022 | 0.0597+0.0078¢ 110 gidm thiéu.

khdc biét ¢6 ¥ nghia thong ké vé cdc thong s& mau
sic (do sang, do do, do vang, delta E va BI) 6 3
nhiét d6 bdo quan. Mic dit khdng chénh I&ch nhiéu
nhung do sdng dat miic cao nhat (70,41x1,1) khi
bdo quan ¢ nhiét do 4-6°C.

Dua trén cic nghién ctu trude ddy (Hoa hoc &
1999, n.d.; Yun va cong su, 1997), su thay ddi mau
sdc clia nhin s& x4y ra khi thdi gian b4do qudn lau
hon. Su thay d8i mau sic xay ra sau khodng 6 ngay,
khi chi s§ do sing L* c6 xu huéng gidm manh, cic

Dua trén k&t qud trong Bang
5, cic mau Pai chitng ¢ gia tri L* thAp nhit vao
cudi thdi gian bdo quan. Ca hai mAu tién xi¥ Iy bing
axit déu cho thay gia tri L* dugc cai thién, phit hgp
véi két quid cha cdc nghién cu truc day
(Abdeldaym va cdng su, 2023; Al-Jeddawi va cong
su, 2023; Hossain va cong su, 2023; Shafique va
cong sy ., 2023)
O ndng do 0,75% AA, k&t qua vé do sang 1a hita
hen nhit (77,45+0.45), ti€p theo 1A 1% AA
(77,03+0,7) va 0,75% CA (76,2+0,79). Céc chi s&

BAng 4. Anh hudng cua nhiét dé bdo qudn dén sy thay d8i mau séc ctia nhén

Day of storage Temp. (°C) L* value b* value AE BI
0+2 70.25%1.742 1.38+0.552 1.60+0.932 0.43£0.412
3 4+6 70.41£1.12 1.27+0.58° 1.08+0.65° 0.51£0.382
8+10 69.74+1.222 1.91£0.99 1.651.112 -0.09+0.632
0+2 61.38+1.732 3.3840.582 9.54+1.71° 0.80£0.25°
6 4+6 63.2311.81° 3.1840.882 7.7311.62 -0.11+0.32
8+10 60.95+1.632 4.3411.15° 10.28+1.61° 1.27+0.25¢
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Bdng 5. Tac dong cla viéc tién x{ ly béing axit dén su thay déi tinh chdt so mau

ToA Conc. (%) L* value b* value AE BI

Control 0 70.41£1.1 1.27+0.58 -0.51£0.38
0.25 73.98+0.582 5.88+0.41¢ 5.66+0.582 0.37+0.14be
AA 0.5 74.58+0.35% 5.35+0.73% 6.31+0.36% -0.02£0.132
0.75 77.4510.45° 6.78+1.35¢ 9.26+0.67f 0.71£0.53¢

1 77.03£0.7¢% 5.87+0.76 8.71+0.74¢ 0.49£0.32
0.25 75.191£1.31° 3.8710.85° 7.13£1.11bc 0.01£0.612

- 0.5 75.38+0.820¢ 3.8+1.182 7.3310.84< -0.01£0.120
0.75 76.20£0.79« 3.6210.992 8.1440.57¢% 0.2+0.112
1 75.2810.5° 4.37+0.72% 7.07£0.52b¢ 0.11£0.172°

do do, dd vang, BI c6 xu huéng ting nhe, cho thiy
cht lugng san phim van sé& x4u di theo thdi gian du
stt dung phuong phap bdo quan nao. Mau sic dong
mot vai trd quan trong trong quyét dinh mua hang
clia ngudi tiéu diing, dic biét ddi vdi cac san phdm
dugc ché bién t6i thi€u do yéu cau vé do tudi cia
chiing. Mic di cdc sdn phdm dudc ché bién tbi
thi€u mang lai nhiéu 1¢i ich cho ngudi tiéu ding
nhu gid tri dinh dudng cao, nhung kha niang bi hu

héng sau khi ché& bi€n 12 mdt van dé thach thitc ddi
véi ca ngudi tieu diing va nha sdn xuit.

4. Kétluan

K&t qua nghién citu cho thdy viéc chan qud
nhén & 55°C trong 12 phiit, sau d6 nhiing vao dung
dich axit ascorbic v6i ndng dd 0,75% trong 1 phiit
va bdo quan § nhiét do 4+6°C c6 thé gitip cic sin
phim nhin ch& bién gidm thi€u duy tri dugc cic
tinh chat vatly - héa hoc trong thdi gian bdo quan m
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Thoéng tin tdc gia:

1. Hoc vién cao hoc LAM THI THU HANG!

2. PHAM HOANG PHONG?

3. TRAN THANH TRUC?

1Chuyén nganh Cong nghé thyc pham, Truong Pai hoc Can The

2Chuyén nganh Cong nghé thuc phadm chat lugng cao, Truong Pai hoc Can Tho
3Giang vién Truong Pai hoc Can Tho

IMPACTS OF PROCESSING CONDITIONS
ON THE QUALITY OF MINIMALLY PROCESSED EDOR LONGAN
(EUPHORIA LONGAN LAM.)

® LAM THI THU HANG'
® PHAM HOANG PHONG'
® TRAN THANH TRUC?
'Master’s student, Can Tho University
’Lecturer, Can Tho University

ABSTRACT:

Minimally processed products are foods that are processed to a minimal extent to preserve
their flavor, color, and nutritional value. Longan is a tropical fruit with great potential for
processing into minimally processed products. This study explored the processing conditions
necessary to extend the shelf life of minimally processed longan products. The study’s results
showed that blanching longan at 55°C for 12 minutes, then dipping ascorbic acid at a concentration
of 0.75% in 1 minute, and storing at 4+6°C, can help minimally processed longan products
maintain their physicochemical properties during storage.

Keywords: Edor longan, minimally processed, processing condition.
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