TAP CHi CONG THUONG

NGHIEN CUU SAN XUAT
NUGC NHA PAM (ALOE VERA)
VA HAT CHIA (SALVIA HISPANICA) PONG CHAI

® VUONG BAO THY - NGUYEN CHi DUNG

TOM TAT:

Nghién ctu dugc thuc hién nhim da dang héa sin phim nudc udng tir thién nhién trén thi
trudng, ddp ng nhu cAu st dung va ning cao gid tri kinh t& ctia cdy nha dam. Noi dung nghién ctiu
gém: n6ng do CaCl, (0; 0,5; 1; 1,5%) va thai gian x{ 1y hat gel (20, 30, 40, 50 phiit) dén ciu tric cha
nha dam; ty 1& phdi ché nha dam - hat chia b3 sung (0,1 + 0,4%) va ndng dd pectin (0 + 0,3%) dén
gi4 tri cAm quan clia san phAm. K&t qua nghién citu cho thay chat lugng sin phdm dat yéu cau khi
nguyén liéu nha dam dudc xi Iy véi CaCl, 1% trong 40 phiit; Ty 1& phdi ché nha dam - hat chia
0,3% va nong @6 pectin 0,2% tao ra sy 6n dinh huyén phi, hai hoa va ddng nhat cho sin phadm chat

luong t6t, dap Ging dudc nhu cau clia ngudi st dung.

T khéa: nha dam, hat chia, cAu tric, phdi tron, chit lugng.

1. bat van dé

L6 hdi (Aloe vera) hay nha dam thudc gidi
Plantantae, nganh Magnoliopsida, bd Asparagales,
ho Asphodelacea. Hién nay da c6 hon 360 loai 16
hdi dudc biét dén, trong d6 loai Aloe vera Linne. var
Sinensis Beger, ttic cay 16 hdi 14 nhé 12 loai duy nhat
dudc tim tha'y & Viét Nam (Pham Hoang Ho, 1999).
Nhiéu cdng trinh nghién ctfu da chitng minh trong
ciy 16 hdi ¢6 hon 200 thanh phan c6 hoat tinh sinh
hoc khiac nhau, trong dé c6 hon 75 thanh phﬁn
mang lai 16i ich vé siic khde va 1a chit dinh dudng
can thiét cho cd thé con ngudi. L hdi ¢6 2 thanh
phan chinh, phan 14 xanh bén ngoai; phan gel bén
trong dugc Gng dung lam thuc phdm (Grindlay,
1986; Joshi, 1998). Trong nha dam da gép phan gidi
quyét cong dn viéc 1am, ting thu nhip cho ngudi
ndng dan va lam gidu cho nhiéu hd gia dinh. Hon
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nita, nha dam khong chi 13 ngudn dinh dudng an
toan cho con ngudi ma con dugc xem nhu mot trong
nhitng ngudn dugc liéu quy va nguyén liéu dé sin
xuétra cdc sin phAm m§ phdm rat tot.

Salvia hispanica L. (Lamiaceae), con dugc goi
12 Chia, 12 mot loai cAy thian thdo, c6 ngudn gdc tir
mién Nam Mexico va mién Bic Guatemala. Chia
Salviabao bao gdm khodng 900 loai (Ayerza va
Coates 2005). Hat chia 13 thyc phdm giau gid tri
dinh dudng. Trong hat chia c6 chia cic khoang
chat, dam cao, riéng lugng Omega 3-6-9 cao gap 8
lan c4 hoi, chit chong oxy héa,... Hat Salvia dugc
trong tu nhién, khong st dung héa chit hay thudc
trir sdu khi chim s6c¢ nén rit an toan cho stic khoe.

Thi trudng nudc gidi khét tai Viet Nam c6 toc do
phit trién khd nhanh trong nhitng nim gin day. Su
tdng trudng trong nganh nay phu thudc chi y&u vao
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viéc ngudi tiéu ding ngay cang quan tim dén do
udng c6 16i cho sitc khde, mui vi thom ngon, do
ngot vira phai, nhiéu vitamin, bd sung ning lugng
cho co thé. Viéc nghién cifu san xuit ra cic loai
nudc udng c6 16i cho siic khde 1a hoan toan phit hgp
v6i xu th€ phit trién chung ctia khu vuc va thé gidi.
Hat chia khi k&t hdp vdi cdc 1di ich cia nha dam dé
tao ra nuSc udng nha dam hat chia, mot sin phim
vd cling tot. Khong nhitng thom ngon, dé uéng ma
con mang nhiéu 1¢i ich rat tdt cho stic khde. Vi tdc
dung thanh nhiét, hd trd tiéu hda, ting cudng thi
luc, ting sic d& khang clia nha dam,... cong thém
gi4 tri dinh dudng cao ctia hat chia sé& rat kich thich
vi gidc va lua chon cia ngudi ti€u dung. Hat chia la
thyc phim Organic vo cling c¢6 16i véi rat nhiéu
cong dung tuyét vdi cho cd thé. Nha dam khi ¢6 nhu
cau st dung lai ton nhiu thdi gian x{r 1y va ché&
bi€n d6i vdi ngudi ban ron nén cé thé sit dung nudc
udng nha dam va hat chia déng chai Ia rat tién 1gi
va c6 thé cung cAp nhiéu dudng chat cho co thé
trong khodng thdi gian ngén. Vi vay, “ Nghién ctu
sdn xuAt nu6c nha dam (Aloe vera) va hat chia
(Salvia hispanica) d6ng chai” 12 thi€t thuc, hiéu qua
va ¢6 kha nang ng dung cao.

2. Vat liéu, phuong phap nghién ciu

2.1. Vit liéu

Nha dam dugc thu hdi tai Khu trong thuc
nghiém Trudng Pai hoc Cru Long (huyén Long
HO, tinh Vinh Long). Sau khi thu hdi, nguyén liéu
dudgc got sach vd, rira bing nudc sach dé chudn bi
cho cédc thi nghiém. CaCl, (96%) (Cong ty C8
phan Héa chit va Vat tw Khoa hoc K§ thuat tai
Can Tho).

2.2. Phuong phdp nghién citu

St dung cac phuong phdp phan tich héa hoc,
héa ly, phuong phép toan hoc va tin hoc dé nghién
cttu. St dung d6 thi dudc vé bing chuong trinh
Microsoft Excel (2010, Microsoft Corporation,
USA) va xit Iy thong ké bing cong cu Statgraphic
XV (Version 15.1.02, Corporate Enterprise, USA).

2.3. Pham vi nghién citu

Xéc dinh phuong phdap x{r 1y nha dam dat yéu
cAu chat lugng stt dung cho ché& bién va ty 1& phdi
ch€& @€ tao ra nuSc gidi khat dat chit lugng & quy
md phong thi nghiém.

2.4. Qui trinh sdn xudt nuéc nha dam va hat
chia dong chai

Nha dam = rfdasach = xGly = gotvd
= ngam CaCl, = cdthatlyu= Ph&itron (nha
dam, hat chia, pectin) & déngchai = thanh tring
= sinphim

2.4.1. B6 tri thi nghiém

Thi nghi¢m 1: Khdo sit 4nh hudng clia ndng
do va thoi gian xtt Iy CaCl, dén cu tric cla hat
nha dam

Nhan t6 A: nong do CaCl, : Bdi ching (PC);
0,5%; 1%; 1,5%

Nhan & B: thdi gian x& 1§ CaCl, : 20 phiit, 30
phiit, 40 phit, 50 phit

Muc tiéu: chon ndng do6 CaCl, va thdi gian xir 1y
nha dam t6t nhit cho thi nghiém ti€p theo, thi
nghiém Iip lai 3 14n.

Thi nghiém 2: Khdo sit anh hudng clia ty 1& phoi
ch& nha dam, hat chia b3 sung dén trang thdi cdm
quan san pham

Nhan t6 C: ty 1& phdi ch& nha dam va hat chia:
0,1% ;0,2%;0,3%; 0,4%

Muc tiéu: sin phim dat két qua cdm quan tot,
pht hgp véi su lua chon cliia nguGi st dung, thi
nghiém lip lai 3 1an.

Thi nghiém 3: Khio sat 4nh hudng clia ndng do
pectin b3 sung d&n chit lugng ctia sin phim

Nhan t6 D: ndng do pectin bd sung: 0%, 0,1%;
0,2%;0,3%

Muc tiéu: sadn phim dat két qua cdm quan tot,
khong tach 16p trong thdi gian bado quén, thi nghiém
liplai 3 1an.

2.4.2. Phuong phdp phdn tich

Xdc dinh ti 1& thu hdi cho ch& bi&€n/phin in
duge X1(%)

m0—ml

X, (%)= x 100%

m0

Trong do:

mO 12 khdi Iugng miu ban du (g), m1 1a khoi
lugng phan khong an duge/vé, hat, cudng,... (g)

Xac dinh d6 ctng st dung mdy do do cing trdi
cay (Wagner,USA)

Xdc dinh kha ning 6n dinh ciu tric bing may
do d6 nh6t (Model NDJ-8s, China)
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Ham luong nudc (%) phuong phép say d&én khoi
lugng khong ddi & nhigt dd 105°C

w= M=m2 009

m

Trong do:

ml kh6i lugng clia dia c6 chita miu trude khi
say (gam), m? khdi lugng clia dia ¢c6 miu sau khi
say (gam), m khoi lugng miu mang di sdy (g)

Panh gid cAm quan sdn phdm theo phucng phap
cho di€ém theo titng thudc tinh cia sin phdm bao
gdm trang thdi, mau sic, mui, vi. Mdi thudc tinh
dugc xay dung theo thang diém mo ta tir 1 dén 5
(gi4 tri cAm quan tir kém dén tot).

Clostridium perfingens dudc x4c dinh bing
phuong phap ISO 7937 : 2004

Coliforms dugc xac dinh bing phudng phap ISO
4832 :2006

Escherichia coli dugc xdc dinh bing phuong
phap ISO 16649-2 : 2001

Staphylococcus aureus dudc x4c dinh bing
phuong phip AOAC 2003.11

Téng sd bao tif nAm men, nAim mdc dudc xdc
dinh bing phuong phdp ISO 21527-1 : 2008

Pseudomonas aeruginosa dugc xdc dinh bing
phuong phap ISO 16266 : 2010.

Téng s6 vi sinh vat hiu khi ¢ 30°C dudc xic
dinh bing phuong phap ISO 4833-1 : 2013

Streptococci faecal (Enterococci) dugc xac dinh
bing phuong phap ISO 7899-2:2000

Kim loai ndng: Cadimi (Cd), Chi (Pb), Arsen
(As), Thily ngan (Hg) dudc x4c dinh bing phudng
phép Ref. AOAC 2013.06

3. K&t qua thio luan

3.1. Két qud xdc dinh thanh phdn nguyén li¢u
nha dam

Nguyén liéu c6 chat lugng tdt 12 mot trong
nhitng y&u & quan trong 4nh huéng dé&n gid tri cdm
quan cao, ciing nhu gid thanh sin phim trén thi
trudng. Nguyén liéu diing @€ ché bié€n phdi c6 trang
th4i cAu tric, huong vi va mau sic hap din, nhung
ddng thdi phdi la giong dudc trong rong rdi, c6 ning
suat cao, gid thanh thdp c6 nhu vy méi ddm bdo
dugc hiéu qua kinh €. L4 nha dam dang be, khong
c6 cudng, moc vong rat sat nhau, mau tir luc nhat
dén luc dam. Ty thudc vao giong va di€u kién sinh
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trudng khdc nhau s& c6 khdi lugng 14 tudi khéc
nhau dai 50 + 75 cm, dudc thu hoach 3 + 4 1an/nim
(Danhof, 1987). Qua trinh tach vd nha dam cit bd
phan dau va phan dudi, vat 2 mép gai va got vd mit
trén va mit dudi. K&t qua cho thi'y, nha dam 12 mot
loai thyc vat c6 14 mong nudc, nén ham lugng nuée
trong 14 nha dam rat cao. Trong thanh phan héa hoc
ctia nha dam, chi c6 0,5 + 1,55% 1a chat kho va
nudc khoang 98,5 + 99,5% (Duong Thanh Liém,
2010), rat phit hgp cho qua trinh ch€ bi€n nude qua.
(Béng 1)

Bdng 1. Ty Ié thanh phdn va ham lugng nuéc
cla nguyén liéu nha dom

Chi tiéu Kétqua
La1 75,80
Khéi luong tudi (g) L42 79,92
La3 78,45
\ ) 32,92* £0,36™
Ti 18 thu hoi (%)
Gel 67,01+0,36
Ham luong nuéc (%) | 98,12 +0,11

Ghi chii: * Két qud trung binh ciia 3 ldn ldp lai,
** Dé lech chudn (STD)

3.2. Anh huéng ciia nong dp CaCl, va thoi gian
xit Iy dén cdu tric ctia hat nha dam

DPé ting do gion clia gel nha dam, gel dugc
ngam trong dung dich CaCl,. Nu6c c6 chita mudi
canxi lam cho rau qua va cdc sin phdm thuc phdm
tdng do rdn chic, tranh bi dip nat va gilt duge dd
gion clia san pham. K&t qua Bang 2 cho thay, dic
tinh do gion ctia hat nha dam dudc cai thién khi hat
nha dam dugc ngdm trong dung dich CaCl, & céc
ndng dd va thdi gian khic nhau. 0] ndng dd CaCl,
trong dich ngdm 1a 1% d6 ctiing cia nha dam cao va
c6 su khic biét ddng k€& khi so sanh véi nha dam
khong dugc xt Iy héa chit hay nha dam ngAm trong
dung dich CaCl, 1,5%. Piéu nay c6 nguyén nhan
do khé niing gdn két ctia ion Ca?* vd mach pectin c6
dd methoxyl thap hién dién c6 sdn trong nguyén
liu (Backer & Wicker, 1996), ion Ca?* tao su On
dinh hé thong mang t&€ bao va hinh thanh Calcium
c6 thé tic dong 1én md t€ bao gép phan lam ting
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Bdng 2. Céu trac (Kgf/cm?) clGa hat nha dam dugc xG ly
8 cdc néng dé CaCl, va thédi gian khéc nhau

R Thei gian (phut)
Nong do(%) Trung binh
20 30 40 50
0 1,17¢f 1,17¢f 1,07 1,03 1,11°
0,5 1,17¢f 1,23% 1,37 1,27% 1,26¢
1 1,33 1,33 1,672 1,672 1,504
1,5 1,27% 1,23% 1,47 1,53 1,388
Trung binh 1,238 1,248 1,394 1,384

Ghi chii: * Két qud trung binh ciia 3 lan Idp lai. Cdc chit cdi a,b,c,.A,B,C.trong cing mot hang hodc cét

khdc biét & miic Y nghia 5%

tinh nguyén ven ciia t&€ bao va k&t qué 1a ting do
ciing clia t&€ bao (Luna-Gnuzm4 et al., 2000). Pong
thdi, du6i sy hién dién ctia ion Ca?* ciing lam bat
hoat enzyme polygalacturonase (enzyme phd v@
cau triic), khi d6 nha dam tranh dugc sy tic dong
clia enzyme nay va han ché sy gidm ciu tric. Tuy
nhién, & ndng do CaCl, qua cao thi lugng Ca* du
khong nhitng 1am bat hoat enzyme pectin methyl
esterase (Sam et al.,1993), gidm dd gion clia nha
dam ma lugng thira nay con c6 tdc dong khong
mong mudn dé&n tinh chi't cdAm quan san pham, tao
vi ding, chdt va min,... (Luna-Gnuzm4 et al.,
2000). Do d6, ndng dd CaCl, 1% trong dich ngaim
dugc Iyra chon 1am thong s& tdi uu cho thi nghiém.
Khi ti€n hanh ngdm nha dam véi cdc ndng do
CaCl, va tng v6i 4 mic do thoi gian 20, 30, 40 va
50 phiit, k&t qua cho thay sy thay ddi ciu tric ting
theo thdi gian, diéu nay ching td ¢ su cai thién do
gion ciia nha dam, do hat nha dam sau khi ngdm da
hap thu calci. O thoi gian 20 phit, 30 phut, khong c6
su khéc biét thdng ké& vé do gidon va tiép tuc thay
d6i do gion & thdi gian 40 phiit, tuy nhién khdng c6
su khdc biét thong ké & thdi gian 40 va 50 phiit. C6
khodng 60% clia tdng calci t& bao dudc tim thiy
trong vach t& bao, & d6 c6 chiic ning tao su 6n dinh
(Tobias et al.,1993), 4nh huéng dé€n ciu tao, su
vitng chic cta t€ bao thyc vat (Hanson et al., 1993).
Khi ham lugng ion Ca?* khuéch tdn vio trong mang
t€ bao tao sy dn dinh hé thong mang t€ bao va hinh
thanh calcium pectate, lam phi&n giita va vach t&

bao tré nén rin chic hon (Jackman & Stanley,
1995). Tuy nhién, thoi gian ting thi do gion cta
nguyén liéu sé khong thay ddi thém, do ham lugng
calci thim vao t&€ bao da dn dinh. Dua trén cdc két
qué thu dugc, ché d xi ly CaCl, & ndng dd 1%
trong 40 phiit dugc lya chon 13 thong so tién x{ 1y
t6i uu trong cai thién ciu tric nguyén liéu nha dam
(dugc trong & Long HY, Vinh Long).

3.3. Anh hudng ciia ty I¢ phoi ché nha dam, hat
chia bé sung dén trang thdi cim quan sdn phdm

Ty 1& phoi ché nha dam, hat chia ¢6 4nh hudng
rat 16n dén gid tri cAm quan (trang th4i) clia sin
phdm. Yéu cAu ditra clia loai san phAm nay 12 phai
c6 didc trung ciia nguyén liéu, trang thai thich hgp
va gid thanh hop ly. D& dat muc tiéu trén, nghién
cttu phdi ché nha dam, hat chia bS sung véi cc ty 1&
khac nhau. Véi cdc ty 1& phoi ché€ khic nhau thi
chit luong cdm quan ctia sin phim ciing khic
nhau. Hat chia la nhitng hat den nhé cta ciy chia,
c6 hinh dang nhé va phing va hinh tring vdi két
cAu sdng béng vad min mang. Hat chia c6 nhiéu Igi
ich cho sitc khde, 12 mdt trong nhitng nguodn thuc
phﬁm bd sung Omega 3 c6 gid tri. Bén canh do, hat
chia c6 khé niing hip thu chat1dng va tao thanh gel,
nén dugc bo sung d€ 1am dic nudc udng, tao trang
th4i sét hap dan thi hi€u ngudi tiéu dung (Suri et al.,
2016). Nha dam phdi hgp véi hat chia b3 sung vao
trong dung dich tao cho sdn pham c6 huong vi ngon,
trang th4i hap din, dinh dudng. K&t qua cdm quan
cho thay, véi ty 1& 0,1% va 0,2% c6 két qua cdm
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quan trang th4i thAp hon so véi cdc ty 1é con lai, sdn
pham c6 trang thdi khong dugc ddnh gid cao, nén
diém cdm quan khong cao. O tJ 1& 0,3% va 0,4%,
san phdm c6 trang thdi dugc nhiéu ngudi lya chon,
nén diém cdm quan cao. Sdn pham c6 do nhét do
hat chia khi ngdm trong nu6c s& hap thu chat 16ng,
lién k&t v6i cac phan tif bén canh tao thinh mot ciu
triic khong gian 3 chiéu nh&t cdc phan tif nudc bén
trong tao thanh khdi gel. Chinh nhd qud trinh tao
gel va lién két cdc phan t¥ 10 ling trong san pham
clia cdc chit 6n dinh da gitp cho sin phdm ddng
nhit vé mit trang thdi cAu tric. Xét vé hiéu qui
kinh t& va do hai hoa vé trang thdi sin phim nén ti
1& 0,3% ti 1& nha dam, hat chia b6 sung dudc chon.
(Hinh 1)

Hinh 1: Anh hudng cla ty Ié phéi ché nha
dam, hat chia bé sung dén trang thai cdm
quan cuta sén phdm

0,1%
a
35

0,4% 0,2%

0,3%

3.4. Anh huéng ciia néng d pectin bé sung
dén chdt lugng ctia san phdm

Cha't 6n dinh duge dé cap trong sdn xuit nudc
udng phan tin trong nudc va cdc hé thong nhil
tuong dau. Ngoai viéc gép phan 6n dinh chung, cic
chit phu gia nay ciling dugc st dung trong cong thifc
nudc ngot dé€ tao su &n dinh cho huyén phu tu
nhién. K&t quéd cho thdy, cé su khic biét ¥ nghia
giita cdc nong do pectin bd sung so véi miu doi
chitng. P nhét ctia hdn hgp dung dich ting ty 1é
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thuin v6i ndng do pectin bd sung (ddi chitng, 0,1-
0,3%). Tuy nhién, sidn phim cin c6 dd nhét vira
phéi khong qua dic ciing khong qua 18ng. Khi bd
sung pectin vio san pham v&i ndng dd 0,3% lam
ting do nhét ctia hdn hgp dung dich. P nhét cao
lam mat trang thai 16ng dic trung clia dung dich
nudc rau qud, Anh hudng dén gia tri cdm quan, cling
nhu lam thay d6i dic tinh cta sin phadm. V4i miu
st dung pectin v6i ndng do 0,1% thi san phdm c6
dd nhét thap, sé khong ddm bao dudc trang thai cau
trdc cling nhu on dinh ctia hon hop dung dich. C6 sy
khic biét ¥ nghia vé két qua cAm quan vé do phian
tdn cia hdn hop dung dich giita cdc ndng do khic
nhau. Véi ndng d6 0,2% c6 két qua ddnh gid cam
quan cao, sin phim c6 trang thdi dong nhit, cai
thién dugc do ling clia sin phim. Tém lai, véi
ndng do pectin 0,2% dugc bS sung vao hdn hgp
dung dich lam ting d6 nhét diac trung cta san
phiam, tao sy 6n dinh huyén phii, ddng nhit va c6
k&t qua cdm quan cao. (Bang 3)
BAng 3. D& nhét (cP) va két qud cdm quan

trong hén hgp dung dich & cdc néng dé
pectin khdc nhau

Néng do Do nhét Két qua cam quan
(%) (cP) Pophantan | Trangthai
0 2,509 +0 3,07+ 0 3,0£0
0,1 2,77+ 0,06 4,000 4,00
0,2 5,67°+0,06 5,02+0 50£0
0,3 9,802+0 4,000 4,00

Ghi chii: * Két qud trung binh ciia 3 ldn Idp lai.
Cdc chit cdi a,b,c,..trong cung mdt cot khdc biét &
miic ¥ nghia 5%, ** Két qud ddnh gid cdm quan cia
10 thanh vién

3.5. Phén tich chi tiéu san phdm nuéc nha
dam, hat chia bé sung déng chai

S4n phdm nudc nha dam, hat chia bd sung dudgc
ch& bi&n, phén tich vi sinh va kim loai ning. San
phim dam bao cic chi tiéu vé sinh an toan thuc
phim. Thanh phin chd yé&u trong sin phim c6
ngudn goc tif thién nhién dudc nhiéu ngudi Iua chon
st dung. San pham dat tiéu chuin nudc gidi khat
doéng chai quoc gia QCVN 6-2: 2010/BYT. (Bang 4)
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Bdng 4. Phan tich vi sinh va kim logi nding clGa sdn phém

STT Chi tiéu Ham lugng
1 Clostridium perfingens (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/mL)
2 Coliforms (cfu/ml) <1 (QCVN 6-2:2010/BYT: 10/mL)
3 Escherichia coli (cfu/ml) <1 (QCVN 6-2:2010/BYT: 0/mL)
4 Staphylococcus aureus (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/mL)
5 Téng s6 bao tl ndm men, ndm mac (cfu/ml) <1 (QCVN 6-2:2010/BYT: 10/mL)
6 Pseudomonas aeruginosa (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/mL)
7 Téng s6 vi sinh vat higu khi & 30°C (cfu/ml) 58 (QCVN 6-2:2010/BYT: 100/mL)
8 Faecal streptococci (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/mL)
9 Cadimi (Cd) (mg/kg) ND (LOQ=0,018)
10 Chi (Pb) (mg/kg) ND (LOQ=0,035)
11 Arsen (As) (mg/kg) ND (LOQ=0,014)
12 Thiy ngén (Hg) (mg/kg) ND (LOQ=0,026)

LOD: Gidi han phdt hi¢n/Limit of detection;

LOQ: Gidi han dinh lugng/Limit of quantitation

ND: Khong phdt hién/Not detected; Pos: Duong tinh/Positive

4. K&t luan

San phadm nudc nha dam, hat chia bd sung déng
chai 12 mdt sdn phim mdi, c6 chit lugng cao vi
thanh phan dinh dudng rit t6t cho stic khde. Sén
phiam dat cht lugng khi nguyén liéu nha dam dugc
xtt Iy CaCl, & ndng dd 1% trong 40 phiit. TY 1& phdi
ché& nha dam - hat chia b3 sung 0,3%, hat chia bd

TAILIEU THAM KHAO:

sung vdi ndng do pectin 0,2% tao su &n dinh huyén
phil, ddng nhat, hai hoa thu hit dudc nhiéu ngudi
lya chon va gidm ding k€ thanh phin cda sin
phdm, ddm bao céc chi tiéu vé sinh an toan thuc
phdm. Vi diy la sdn phim dugc két hdp tir nhitng
thanh phan ty nhién, nén hoan toan an toan va dap
ting dugc nhu cau cho ngudi st dung
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ABSTRACT:

This research is to diversify natural drinks to meet the needs of consumers and to improve the
economic value of aloe vera. The research examines the impacts of CaCl, concentration level (0,
0,5, 1, and 1,5%) and gel beads processing time (20, 30, 40, and 50 minutes) on the structure of aloe
vera. The research also investigates the impacts of aloe vera - chia seeds mixing ratio (0,1+0,4%)
and pectin concentration (0+0.3%) on the sensory value of product. The results show that the
quality of product reaches requirements when the aloe vera is processed with 1% CaCl, for 40
minutes. The 0.3% aloe vera-chia seeds mixing ratio and the 0.2% pectin create the suspension
stability, harmonization and homogeneity for the product, giving a good quality.

Keywords: aloe vera, chia seed, structure, mixing, quality.
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