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TOM TAT:

Muc tiéu clia nghién cttu nay 1a khdo sat mot s6 yéu t& dnh hudng dén quy trinh ché bién
san pham siy déo tir ngudn nguyén liéu dua lu6i thit phAm. Nghién ctitu dugc thuc hién véi viee
khdo sdt 4nh hudng ctia do day mi€ng dua Iudi (4-12 mm) va nhiét do sdy (45-95°C) dén chat
lugng san phadm. K&t qua nghién citu cho thay: Dua 1u6i duge dinh hinh véi d6 day 10 mm, kich
thudc tuong doi dong déu; sau d6 duge ngdm trong dung dich dudng 45% (b8 sung 1% glycerol)
trong thoi gian 1 gid vdi ty 1& 1/1; sau d6 dugc siy & nhiét do 55°C trong khodng 12 gi dé€n do
4m 11-12%, gitdp tao ra sin phadm dua ludi sdy déo c6 mau vang cam sing dic trung cla dua
1u6i, mém déo, bé mit rdo, mii thom nhe clia dua 1u6i, vi ngot hai hoa, khong bi bién dang.
K&t qua phan tich chat luong sau 8 tuin ton trif trong tdi PA chin trong & nhiét d6 phong cho

thAy sdn pham dat yéu cau quy dinh.

T khéa: cAm quan, dua luéi, mau sic, siy.

1. Dit van dé

Dua luéi (thudc ho Cucumis melo L.) 1a cay dn
qua c6 thdi gian sinh trudng ngin, trong dugc nhiéu
vu trong nim v&i ning suit cao. Nhitng nim gin
day, phong trao trong dua uéi ciing bt dau lan
rong ra céc tinh TAy Nam B0, nhu: Can Tho, Hau
Giang, Pong Thdp, An Giang, Long An, Tién
Giang,... v6i dién tich va quy md ngay cang 16n
(Nguyén Anh Diing va ctv, 2016). Dua Iu6i
(Cucumis melo L.) 12 loai trdi cAy c6 gid tri kinh t&,
tuy nhién thdi gian bdo quan sau thu hoach tuong
doi ngdn, qua tr§ nén mém va héo sau khoing 2
tuan thu hoach, tdc d6 thodt hoi nudc nhanh (Garcia
etal., 2020).

Dua lu6i 12 loai cAy ua ning, phét trién tot & noi
khi hau 4m 4p, kho va it mua. Do thdi tiét Vit Nam
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¢6 khi hau nhiét d6i gié mua, nén khi hau - nhiét do
khong &n dinh, vi vay ciy dua ludi rat d& bi sau
bénh gay hai. Mot trong s6 nguyén nhin giy gidm
ning suit dua IuSi khi thu hoach 1a do nim
Furasium sp. gdy nén bénh chay day, héo ri trén
ciy con va ca ciy trudng thanh, khi€n ciy bi mat
nuée va din chét khod. Loai nim nay tdn tai trong
dit1au nim nén ty 1& dua 1u6i bi héo day, héo cudn
giy chin sém phu thudc vao titng loai dat va diéu
kién dinh dudng. Ngoai ra, khi thu mua duva lu6i
dugc phan loai khd cao, dé dat loai tot nhit can
ddm bao vé nhiéu yéu cau, nhu: trong ludng, mau
sdc, do ngot, hinh ddng,.. Dua Iudi chi€ém ham
lugng nuGe kha cao (khoang 90%), nén khong bao
quin dugc 1au, can dugce ché bién thanh dang sin
pham khic c6 thdi gian bdo quan 1au hon. Cé nhiéu
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nghién citu vé bién dbi sau thu hoach clia dua 1udi,
san phfim dua lugi cit tuci, nude ép dua Iudi, bot
dua Iudi va dua lu6i sy (Teles et al, 2006;
Saltveit., 2011; Solval et al., 2012).

Hién tai, theo uGc tinh clla nha vudn canh tdc
dua Iudi, truGe khi thu hoach khodng 7-10 ngay
trong dién tich 1.000 m? thi ¢6 khodng 30-50 kg dua
1ui bi héo cudn (bi bénh héo day, héo cudn), nén
khong dat di tiéu chuin d€ thu mua va c6 gid tri
kinh t&€ thap. Vi thé, nhiim tin dung ngudn nguyén
liéu khong dat yéu cAu & dia phuong, viéc nghién
cifu ché& bién san pham tir dua lu6i thi phadm 13 mot
huéng di can thi€t, 1am phong phii thém phuong
phdp ché& bi€n dua lu6i, gitip nAng cao gia tri kinh t&
ctia nguyén liéu nay.

2. Nguyén vt liéu va phuong phap

2.1. Nguyén liéu

Dua uéi thtt phdm dude mua tir cic vudn dua
lu6i & thanh phd My Tho, tinh Tién Giang. Pic
di€m: 2542 ngay sau khi ddu trii, trong luong trung
binh 1000+200 g/trai. B9 Brix: 7+1. Trdi nguyén
ven khong dap nét, théi hong. Dua dugc van
chuyén d&€n Phong thi nghiém Céng nghé Thuc
phim, Pai hoc Tién Giang, bdo quin ndi thodng
mat, & nhiét d6 phong (1-2 ngay sau thu hoach).

2.2. Phuong phdp cong nghé

Dua lu6i — Tach vé — Cit 14t — Chan (85-
90°C/1 phit) — Ngam dudng (45°Brix + 1%
glycerol) — Lam rdo — X&p khay — Siy — Bao
261 — San pham.

Thi nghi¢m 1: Khio sat Anh hudng do day mi€ng
dua 1u6i d&n mau sic va ciu tric clia sin phim

Dua luéGi dugc rira sach, got bo vo, hat, dung dao
cit theo chiéu doc véi kich thuéc do day:4,6,8, 10
va 12 mm; ti€n hanh ngdm trong si - 16 dudng 45%
(b8 sung 1% glycerol) trong 1 gid va sdy & nhiét do
50°C d&€n d6 4m cudi 11-12%.

Thi nghiém 2: Khdo sat 4nh hudng nhiét do siy
dén chatlugng san pham

Dua lu6i dugc rira sach, xit 1i va dinh hinh 6 do
day thich hgp dugc lwa chon & thi nghiém 1; sau d6
dugc ngadm trong dich dudng & ndng do va thdi gian
ngam dudc chon § thi nghiém 2, 14y miéng dua ludi
ra dé rdo, ti€n hanh sdy & cdc nhiét do 1a 45°C,
55°C, 65°C, 75°C va 85°C d&€n d6 4m cudi 11-12%.

2.3. Phuong phdp phédn tich

- Chi s6 mau (L*, a*, b*): stt dung mdy do may
Minolta CR 400 (Nhat Ban).

~ Am do: st dung M4y test sm nhanh AND MX -
50 (Nhat Ban).

- Axit tdng: chuin d6 v6i NaOH 0,1N.

- Vitamin C: phuong phéap chuin do vdi 2,6-DIP.

- C4m quan: phuong phdp cho diém theo TCVN.

3. Két qua thao luan

3.1. Thanh phén héa Iy ciia nguyén li¢u

BAng 1. Thanh phdn héaly cla nguyén liéu
dua IuGi thit phdm

Chi tiéu Ham lugng Pon v| tinh
Do &m 90,25 %
D6 brix 6,45
Pudng téng 4,09 %
Vitamin C 3,67 mg/100g
Acid tong 0,061 %
Mau sac: L*/a*/b* 61,79/9,78/26,96

Béang 1 cho thdy ham ludgng dudng va dd acid
tong trong dua 1udi khong cao nén trong qua trinh
ch& bi€n san phdm dua lu6i sdy déo dugc bs sung
thém dudng dé ting thém gid tri cAm quan cho sin
pham. Dua 1u6i c6 ham lugng vitamin C thap ma do
4m khd cao (90,25%) nén qud trinh siy s& kéo dai
gy that thodt lugng vitamin C trong dua Iudi.

3.2. Anh huéng d day ctia miéng dua dén
mausic va ciu triic cia san phadm

Theo Béang 2 cho thdy do day l4t cia nguyén
liéu c6 4nh hudng d€n mau sic va diém cam quan
clia san pham sau qué trinh ché& bié€n. Chi s§ bi€u thi
cho do sang L* vd mau vang b* ting din theo do
day mi€ng duva lu6i. Nhu vay, nhitng mi€ng dua
1u6i c6 do day qua mdng lam dnh hudng dé€n mau
sic tong thé ctia san phadm. Tuy nhién, dua ludi khi
dinh hinh & do day qué 16n ciing khong dat gia tri
cAm quan t&t vd mat nhiéu thdi gian hon cho viéc
tach Am din d€n sdn phdm c6 mau vang cam sim
mau (Béng 3).

Nhu vay, véi dd day 10 mm, miu t8i wu nhit cho
san phim dat chit lugng cAm quan va mau sic tot
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B&ng 2. Anh hudng ctia dé day miéng dua IuSi d&n mau séc cla sdn phdm

Do day (mm) L* a* b* Mau séc Mui v Cau trac

4 61.592 15,62 29,782 2,212 2,73 3,31b¢
6 62,222 20,83¢ 31,89% 3,40b¢ 3,312 2,112
8 67,02° 20,10 36,34 3,81¢ 3,112 3,420
10 74,27° 17,022 44,01¢ 4,22¢ 3,800 4,01¢
12 65,252 18,52abc 36,88° 2,812 2,802 2,412
= . ” ” - . ”

P 0,02 0,04 0,01 0,00 0,26 0,01

(Ghi chii: Cdc s6'liéu thong ké c6 ¥ nghia theo cit, nhiing nghiém thiic c6 cing chit s6'ky tu theo cit doc thi khong khdc

biét c6 Y nghia vé mdit thong ké & mirc 95%)

Bdng 3. Bdng mé té cdm quan sdn phdm véi
cdc dé day tuong tiing cla nguyén liéu

Do day (mm) Mé ta san pham

Mau vang cam nhat, cau tric
kho cling, bé mat réo, vi
ngot.

Mau vang cam hai nhat, hoi
sang, cau trdc it déo, vi ngot
tuong dai hai hoa, bé méat
rao.

Mau vang cam sang, cau
trlc déo, vi ngot hai hoa, bé
mat rao.

Mau vang cam dac trung
sang, cau tric déo, nguyén
ven, vi ngot hai hoa, bé mat
sang varao.

10

(0

Mau vang cam sam, céu tric
12 déo, vi khdng hai hoa, bé
mat hoi uét.

nhat, nén dudc chon lam co sd cho nhitng thi
nghiém ti€p theo.

3.3. Khdo sdt dnh hudng cia nhiét dp sdy deén
chdt lugng san phdm

Qua Béng 4 cho thay, nhiét do sd'y 4nh hudng rd
rét dé€n mau sic clia san pham (p<0,05). Cic mau
dugc siy & nhiét do thap (45 va 55°C) c6 chi s6 bidu
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thi d6 sdng L* cao nhAt v6i chi s§ L* 1an lugt 1a
70,58 va 69,37; tuong tng chi s biéu thi cho mau
vang b* ciing ¢ thdng sd cao vdi 46,17 va 44,44,
Chi s& biéu thi L* va chi s6 b* ty 1& thuan vdi nhau,
dd sang L* cang cao thi chi s& b* cang cao. Miu
con lai dugc sdy & nhiét do cao ciing v6i ham lugng
dudng dugc thAim thau vao trong dua lu6i trong qui
trinh ngdm thim thAu nén cdc miu dé bi cic phan
ttng Maillard nén chi s6 L* thap, chi s§ a* cao va
chi s6 b* thdp hon. Bén canh d6, nhiét dd sy con
anh hudng d&n thdi gian siy sin pham. Nhiét do
sdy dua 1u6i thap thi thdi gian siy kéo dai. Nhiét dd
sy qua cao s& lam cho toc do cta cdc phan tng
mau Maillard ting 1&én lam bé mit clia sdn pham
sdm mau (Ha Duyén Tu, 2009).

Qua Bédng 5 cho thiy véi nhiét dd siy thap (45
va 55°C) thi ddm bio chit lugng sidn phdm tbt, chi
s6 ddnh gid cAm quan chi ti€u mau sic cao, ciu tric
mém déo nhung thdi gian sy kéo dai (18 va 12
gi%y), nén gy hao ton nhiéu ning luong sy va dnh
hudng dén gia tri dinh dudng cta sin phim. V6i
nhiét do siy cao (75 va 85°C), @6 4m gidm cang
nhanh, thdi gian siy ciing dudc rit ngin. Piéu nay
dnh hudng khong t6t d&€n ciu tric va chat lugng clia
san phdm, 1am cho c4c bia ctia dua lu6i bi qua kho,
bi€n dang bén trong dua 1u6i din dén dém danh gia
cdm quan thip. Do d6, nhiét do sdy thich hgp cho
qué trinh sdy dua ludi trong diéu kién khio sat 1a
55°C gitip tao san phaim c6 mau sic tot va diém
cam quan cao.
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B&ng 4. Anh hudng cta nhiét dé sdy dén mau séc ctia sén phédm

Nhiétdo sdy (°C) | Thoigian say (gid) L* a* b* Mau sic Mui vy Céu tric
45 18 69,37¢ 17,312 44 44¢ 4,710 3,72 3,71¢
55 12 70,58¢ 22,88 46,17¢ 4,410 4,310 4,00¢
65 10 65,67° 21,34b° 40,65° 4,00° 3,51 3,31
75 8 62,480 24,33¢ 39,760 2,012 2,302 2,302
85 6 60,330 19,172 35,352 1,622 2,307 2,012
F . o . xx o xx
P 0,00 0,00 0,00 0,00 0,00 0,00

(Ghi chii: Cdc s6'liéu thong ké c6 ¥ nghia theo cit, nhiing nghiém thiic c6 cing chit s6'ky tu theo cOt doc thi khong khdc

biét c6 Y nghia vé mdt thong ké & mirc 95%)

Bdng 5. BAng md td dnh hudng cla nhiét dé
sdy dén cdm quan ctia sdn phdm

Nhiét do, °C Mo ta

Mau vang cam sang, mém, déo,
¢6 mui it dac trung clia dua Iudi,
it dinh tay, nguyén ven, vi ngot
hai hoa.

45

Mau vang cam sang, dong nhét,
mém déo, c6 mui clia dua Iudi,
bé& mat rao, nguyén ven, vi ngot
hai hoa.

55

Mau vang cam, déo, ¢ mui clia
dua ludi, bé mat rdo, nguyén
ven, v kha hai hoa ngot.

65

Mau vang cam hai t6i, déo, mui
it dac trung clia dua luéi, bé mat
réo, hoi kho, vi ngot.

75

Mau vang cam sam, t6i, mui it
dac trung clia dua ludi, bé méat
kho, bién dang, déo dai, vi ngot.

85

(= ({90

3.4. Thanh phan héa li ciia sdén phdm dva lugi
sdy déo

Chi tiéu vi sinh dudc ki€m dinh theo Quyé&t dinh
s6 867/1998/QP-BYT ngay 04/04/1998 cia BO Y
t€ ban hanh: Danh muc tiéu chuin vé sinh ddi véi
luong thuc, thuc phdm. (Bing 7)

BAng 6. K&t qud phan tich chi tiéu vi sinh vét
cla sén phdm

Tén vi sinh vat Micchophép | Kétqua
Tong s& vi khuan hiéu khi
(CFUIg) 104 5,5x103
Coliforms (CFU/qg) 10 0
Téng s6 ndm men + nam
madc (CFU/g) 102 0
E.coli (CFU/g) 0 0

Két qud duoc phan tich tai Trung tam K3 thudt tiéu chudn
do luong chdt luong Can Tho

BAng 7. Cdc chitiéu héa li clia sdn phdm

Thanh phan Ham lugng DBon v tinh
Do am 11,98 %
Pudng téng 16,72 %
Acid téng 0,0164 %
Vitamin C 1,43 mg/100g
Mau sac: L*/a*/b* | 67,77/24,07/48,36

Diém cam quan theo TCVN 3215 - 79

M0 ti cdm quan sidn phim: Dang nguyén miéng
nhu ban dadu, mém déo, khong nhiin hay tuom nudc,
mau vang cam sang, mii thom nhe clia dua Iudi,
khong c6 mui, vi la. (Bang 8)
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BAng 8. Pi€ém ddnh gid cdm quan dua Iudi sdy déo thanh phdm

Chitiéu Diém trung binh Hé s& quan trong Diém trung binh c6 trong s
Mau séc 42 1,2 5,04
Mui vi 4,6 1,6 7,36
Cau trac 4,6 1,2 5,76
Tong 14 4 18,16

Dua vao bang chat lugng cAm quan sin phim
theo TCVN 3215-79, san pham dudc x&p loai: Kh4.

4.Kétluan

Viéc nghién cifu ché bi€n san pham siy déo tir
dua lu6i thit phim gép phin gidi quyé&t ngudn
nguyén liéu sin c6 va gid tri kinh t& thidp & dia
phuong. Hon nira, @6 day lat cia nguyén liéu sau x{r
Iy va nhiét do sy c6 dnh hudng ro rét dén chat

lugng sdn phim. Mi€ng dua 1u6i c6 do day 10 mm
dugc chin trong nuéc néng & nhiét do 85-90°C
trong 1 phiit, sau d6 ngdm trong dich dudng c6 ndng
d6 dudng 45% trong khodng thoi gian 1 gid v4i ty 1€
dua lu6i/dung dich ngdm 1a 1/1. Miéng dua 1u6i sau
khi ngdm dugc sdy & nhiét d6 55°C trong khodng 12
gid, d&n khi d6 4m dat 11-12%, d€ ngudi va bao goéi
gitip tao san pham c6 chat lugng cAm quan kh ®

Loi cam on:
Nhém tdc gid xin cam on Truong Pai hoc Tién Giang da tai tro kinh phi thuc hi¢n nghién citu nay.
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A STUDY ON THE EFFECT OF PROCESSING CONDITIONS
ON THE QUALITY OF DRIED PRODUCTS FROM OFF-GRADE
RAW CANTALOUPE
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ABSTRACT:

This study is to investigate the factors affecting the processing of dried products from the off-
grade raw cantaloupe. The study was conducted to investigate the influence of the cantaloupe
slice thickness (from 4 to 12 mm) and drying temperature (from 45 to 95°C) on the processed
product quality. This study finds out that the thickness of cantaloupe slice is of 10 mm and this
size is relatively uniform. Then, it was soaked in sugar solution 45% (addition of 1% glycerol) for
1 hour at the rate of 1/1 and dried at 55°C for about 12 hours to achieve the moisture content of
11-12%. After this process, the dried cantaloupe has a typical bright orange-yellow color of
cantaloupe and its surface is dry. The processed product is also soft and has light aroma of
cantaloupe, harmonious sweetness. After 8 weeks of storage in in a vacuum sealed PA bag at
room temperature, this product still meets the specified requirements.

Keywords: sensory, cantaloupe, color, drying.
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