TAP CHi CONG THUONG

NGHIEN CUU SAN XUAT TRA THAO DUGC
NHUY HOA NGHE TAY (CROCUS SATIVUS) VA
CONGOT (STEVIA REBAUDIANA) PONG CHAI

® VUGNG BAO THY - NGUYEN CHi DUNG

TOM TAT:

DPé da dang céch thic sit dung ngudn dudc liéu quy saffron tich tir nhuy hoa nghé tay (Crocus

sativus), nghién cttu da budc dau xay dung dudc quy trinh ché bién tra thio dugc nhuy hoa nghé tiy

va cb ngot déng chai. K&t qua cho thiy, qu4 trinh trich ly véi ty 1& (0,01/40), thdi gian 20 phit va
80°C ddi v6i nhuy hoa nghé tay va ty 1& (1/20), thdi gian 30 phit va 60°C doi véi nguyén liéu cb
ngot; ty 1é phoi ché dich trich ly nhuy hoa nghé tay/c ngot 0,2% va pectin 0,09% s& thu dugc dung

dich c6 d6 brix hiéu qué, dat gi4 tri kinh t€&, gia tri cAm quan cao va thich hgp ché bién nudc udng

thao dugc, tao sdn phdm c6 chat lugng tot, dap tng nhu ciu st dung.

T khéa: nhuy hoa nghé tay, cd ngot, trich ly, pectin, chat lugng.

1.Pat van dé

Nghé tdy (Crocus sativus) thudc ho Iridaceae,
12 cAy gia vi c6 gid tri nha't trén thé gii. C6 ngudn
gdc tir Pia Trung Hai (Khanali et al., 2017), nghé
tdy dugc phat trién va trong phd bién tai Iran,
Trung Qudc, TAy Ban Nha, Hy Lap vd mot s6
nuéc trong khu vue. Gid tri clia nghé tdy nim &
nhuy saffron, mot loai thudc cuc ky c6 gid tri trong
diéu tri cdc ching bénh lién quan d&€n hé thin
kinh va ngin ngira ung thu. Thanh phin clia nhuy
hoa nghé tdy c6 chita nhiéu vitamin, nhu: A, nhém
B, C, sit, mangan va c4c chat chdng oxy hda, nhu:
crocin, crocetin, safranal va kaempferol.

Cay cd ngot c6 hoat chit chinh 1a: steviosid (1a
mdt glucosid) ¢é vi ngot gap 250 - 300 1an dudng
(saccharoza), nhung stevioside khdng sinh ning
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lugng. CS ngot va dudng ¢ trong ¢ ngot khong
c6 tdc dung chita bénh, ma 1a chat tao vi ngot
(khong niang lugng) dung cho ngudi bénh phai
kiéng saccharoza nhu ti€u dudng, phiu thuit da
day, béo phi cin gidm can,..

Hién nay, rit nhiéu ngudi lya chon thifc udng
khong chi don thuin 12 théa min con khit, ma con
vi tt cho stic khée, lam tré, khée, dep da,... Trong
s6 d6, ndi troi 1én c6 tra thio duge duge hoa
quyén tif nhiéu loai thio dugc thién nhién nén rit
c6 1¢i cho stic khde. Cé ngot khi k&t hgp véi cic
1gi ich ctia nhuy hoa nghé tay dé tao ra nuSc udng
tir thdo dugc, mot sdn phadm vo cling t6t. V4i tdc
dung thanh nhiét, cai thién hé tiéu hda, t6t cho sitc
khée tim mach, hd tr¢ phong chdng ung thu, cai
thién thi luc va 1am dep cia nhuy hoa nghé tay.,...
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cong thém vi ngot dic trung thom ngon cta cd
ngot sé& rat kich thich vi gidc clia ngudi udng. Hon
th& nifa, cé ngot tuy ngot nhung chi 1a chit tao vi
ngot, khong dnh hudng d€n ham lugng dudng
trong co thé, vi vy ngudi in kiéng ciing nhu
ngudi bi bénh ti€u dudng cé thé s dung dudc
thudng xuyén. Do d6, “Nghién citu sdn xudt tra
thdo duoc nhuy hoa nghé tdy (Crocus sativus) va
cé ngot (Stevia rebaudiana) déng chai” 1a thiét
thuc, hiéu qué va c6 kha nang ng dung cao.

2. Vat liéu, phuong phap nghién citu

2.1. Vit liéu

Nhuy hoa nghé tay kho dang sgi BAHRAMAN
SAFFRON dong super negin (Cong ty TNHH Xuat
nhap khidu va Thuong mai Tay A). C ngot kho
(Cong ty TNHH Ngoc Thao).

2.2. Phuong phdp nghién citu

St dung cdc phuong phdp phan tich héa hoc,
héa 1y, phuong phdp todn hoc va tin hoc dé
nghién cttu. St dung @6 thi dugc vé bing chuong
trinh  Microsoft (2010,  Microsoft
Corporation, USA) va xtt Iy thong k& bing cong
cu Statgraphic XV (Version 15.1.02, Corporate
Enterprise, USA).

2.3. Pham vi nghién citu

Xac dinh ty 1& nguyén li€u/nudc va dnh hudng
ctia nhiét do, thdi gian trich ly dé thu dugc do ngot
(%brix) c6 trong dich trich ly, ty 1& phdi ch& dich
trich ly nhuy hoa nghé tay/cd ngot st dung cho ch&
bién tra thdo dugc & quy md phong thi nghiém.

2.4. Qui trinh san xudt tra thdo duoc nhuy hoa
nghe tdy va cé ngot déng chai

Nhuy hoa nghé tay Trich | Phéi tron dich trich
Co ngot E::> (B6 sung pectin)

Sanphdm (31 Thanhting 3 Dong chai

Excel

B tri thi nghiém:

Nghién cttu thyc hién qua 3 thi nghiém, tat cd
céc thi nghiém déu dugc lip lai 3 1an.

Phuong phdp phan tich:

- P06 8n dinh: St dung dng dong quan sit va do
dd ling. X 1a chiéu cao dung dich bi ling (cm); Xo
12 chiéu cao dung dich (cm)

Do éndinh (%) = x 100%

X0-X

X0

- X4c dinh %Brix bing chi€t quang k&
(Allafrance, France). X4c dinh pH bing mdy do pH
(InoLab, Germany). X4c dinh mau sic cda sin
phim bing phin mém Adobe Photoshop CS6
Portable. Xdc dinh do hidp thu mau vang cia
saffron & budc séng 440nm (Seid-Mahdi Jafari er
al., 2020) bing mdy do quang phd (Model 754
Jinghu, China).

- P4nh gid cAm quan sin phim theo phuong
phéap cho diém theo tirng thudc tinh ctia san pham:
trang thai, mau sic, mui, vi. Mdi thudc tinh dudc
x4y dung theo thang diém md t3 tir 1 d&n 5 (gid tri
cdm quan tit kém dén tot).

- Clostridium perfingens dudc xdc dinh bing
phuong phdp ISO 7937:2004. Coliforms dugc xac
dinh bing phuong phip ISO 4832:2006.
Escherichia coli dugc x4c dinh bing phuong phip
ISO 16649-2:2001. Staphylococcus aureus dugc xac
dinh bing phuong phap AOAC 2003.11. Yeast &
Moulds dudc xdc dinh bing phuong phap I1SO
21527-1:2008. Pseudomonas aeruginosa dugc xac
dinh bing phuong phdp ISO 16266:2010. Total
Plate count (30°C) dudc x4c dinh biing phuong phap
ISO 4833-1:2013. Streptococci faecal (Enterococci)
dugc xac dinh bang phuong phap ISO 7899-2:2000.
Chi (Pb) dugc xdc dinh bing phuong phédp
Ref. AOAC 2013.06.

3. Két qua thao luan

3.1. Thi nghi¢m 1 - Anh huéng ciia ty 1¢ nguyén
lieu/nuéc trich ly dén Y% brix trong dich trich ly
nhuy hoa nghé tiy/cé ngot

K&t qua Hinh 1 cho thdy, khi ting thé tich nu6c
thuc hién trich ly tir (0,01/10) dén (0,01/50) thi %
brix gidm, vi lugng nudc ting qua nhiéu da hoa tan
céc chat ¢6 trong nguyén liéu va % brix c¢é trong
dich trich ly. Khi thé tich nuéc dé thuc hién trich ly
12 (0,01/10) thi lugng chat tan trong nguyén liéu it,
% brix dat gia tri cao nhat nhung khi ting ty 1& thé
tich nudc trich ly tir (0,01/20) dén (0,01/50) thi %
brix lai gidm va khong c6 sy khac biét y nghia.

K&t qua Bang 1 cho thdy, thé tich dung moi
(nu6c) dnh hudng d&€n do hap thu mau vang dé dic
trung cua crocin trong saffron. Khi ty 1& tang tir
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Hinh 1: % brix trong djch trich ly nhuy hoa nghé téay

& cdc ty Ié nguyén liéu/nudc khéc nhau

ti€p xdc clia nguyén liéu va nudc sé& bi
han ché, ciing nhu sy chénh léch ndng

025
.o

% brix
015

01

0,05

do gifta nuSc va nguyén li¢u khong
cao, diéu d6 1am han ché sy khuéch tdn
ctia hdp chiat mau vao nudc. Do dé, khi
trich ly & ty 1€ nguyén li€u/nudc la
(0,01/40) sé& thu dudc %brix hiéu qua
vé chit lugng va dat gid tri kinh t€ véi
nguyén liéu la nhuy hoa nghé tdy con
goi la “vang d6” 1a loai gia vi ddt nhat
thé gi6i.

0 - -
(0,01/10) (0,01/20) (0,01/30) (0,01/40)

Ty lé nguyén liéu/nudc (w/v)

(0,01/50)

. K&t qua Hinh 2 cho thdy, % brix dat
k&t qué cao v6i ty 1& nguyén liéu/nude
(1/10), gidm xudng va khdng cé su

Bdng 1. P hép thu mdau (440 nm) va gié tri mau sdc (L, b) trong dich trich ly nhuy hoa nghé tay
8 céc nguyén liéu/nudc khdc nhau

Gia try mau sac
Ty 1& nguyén liéu/dung mai (w/v) Do hap thu mau (440 nm)
Giatri L Giatrib
(0,01/10) 1,265+ 0,000 50,667°+ 2,081 56,6672 + 2,081
(0,01/20) 1,2652+ 0,001 52,333+ 0,577 58,333+ 0,577
(0,01/30) 1,248°+ 0,001 51,667°+ 3,785 57,333+ 4,163
(0,01/40) 1,178°+ 0,001 46,0000 + 3,000 52,0000 + 3,000
(0,01/50) 1,162¢+ 0,001 58,3332+ 6,027 62,3332+ 5,507

Ghi chii: Cdc chit cdi a,b,c,... trong ciitng mot cot khdc biét & miic y nghia 5%

(0,01/10) d&n (0,01/50) thi d6 hap thu gidm. Kha
ning hap thu cao hon nghia I1a ndng do crocin cao
hon va cudng dd mau sic ciing cao hon. Trong qué
trinh trich ly, thé tich nudc thuc hién trich ly ciing
4nh hudng d&€n mau sic (gia tri L) cia dich trich ly.
Khi thé tich nu6c ting din din dén dich trich ly
ting dan tr sAim dé&n sing, tuy nhién khdng c6 su
khiac biét gitra ciac ty 1& (0,01/10), (0,01/20),
(0,01/30) va (0,01/40), diéu d6 cho thiy & céc ty 1é
ndy c6 sy bén mau cla ham lugng crocin trong
saffron. Mau vang cuia saffron (gid tri b) cta dich
trich ly c¢6 su khac biét y nghia giita cic thé tich
nuée, thé tich nude thye hién trich ly ting tuong ting
mau cla dich trich ly nghién vé mau vang § ty 1é
(0,01/50) va khong c6 su khac biét ¥ nghia giita ciac
ty 1& con lai. Khi luong nu6c khong nhiéu, thi sy
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khéic biét § cac ty 1& (1/30, 1/40, 1/50). Qua trinh
hoa tan % brix vao dung mdi (nuéc) la mdt qua
trinh vat 1y, khi lugng nu6c ting, tao cd hdi cho %
brix ti€p xtic v6i dung mdi (nudc) din d€n kha niing
thAm thau cao hon. Khi lugng nudc thap (1/10) thi
sy ti€p xiic clia nguyén liéu cb ngot va nudc bi han
ché&, ciing nhu su chénh 1&éch ndng @06 giita nudc va
nguyén liéu khong cao, din d&n % brix c6 trong
dich trich ¢ ngot cao. Khi thé tich nudc thuc hién
trich ly nhiéu (1/30, 1/40, 1/50), nghia 1a sy khéc
biét vé ndng do giita nudc thuc hién trich ly va ¢
ngot tr§ nén 16n, % brix trich ly d& dang hon, din
dén % brix trong dich trich thap.

K&t qua Hinh 3 cho thdy, ty 1& nguyén liéu/nudc
khac nhau trong dich trich ly ¢6 mau sic (gid tri L)
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Hinh 2: % brix trong dich trich ly ¢é ngot vdi cac ty 1é
nguyén liéu/nuéc

35
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% brix
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Ty 1& nguyén liéu/nudc (w/v)

Hinh 3: Mau sdc (gia tri L) trong dich trich ly ¢é ngot véi
cdc ly Ié nguyén liéu/nuéc khéc nhau

30

25
R 236
Mau M
sdc (gia 20 G

khiac nhau. Khi ting thé tich nudc
(1/30, 1/40, 1/50) trong dich trich ly c6
mau sic nhat dan, tuong dng (gid tri L)
cao. Mau sic sim dan véi ty 1& (1/10,
1/20), tuong Gng véi gid tri L thap. C6
thé thiy, khi trich ly § ty 1& nguyén
li¢u/nude 1a (1/20) s€ gitp thu duge %
brix dat hiéu qué cao va diéu nay cling
cho thdy su 4nh huéng ding ké vé ty 1&
nguyén liéu/nudc d&€n hidéu qua trich ly.

3.2. Thi nghié¢m 2 - Anh hudng ciia
nhi¢t djp va thoi gian trich ly dén %
brix trong dich trich ly nhuy hoa ngh¢
tdy/co ngot

K&t qua Bang 2 cho thdy, do hap
thu mau (ham Iugng crocin) ting theo
chiéu ting nhiét do, dat gid tri cao nhat
& 85°C. Kéo dai thoi gian trich ly tir 5
dén 25 phiit trong dung moi (nudc)
ting ham lugng chit mau dang k€, dat
gid tri cao § 25 phidt. Nguyén nhin do
su khué&ch tdn va thodi héa cdc hop
chat & nhiét do cao trong thdi gian dai,

triL) - din k&t k&t qud thu dugc ham lugng
mau cao.
10 K&t qud Hinh 4 cho thdy, gid tri
. mau sic L (d0 dam nhat) va gia tri b
(d6 vang) cta dich trich ly nhuy hoa
¢ e 120 30 140 s nghé tiy cé sy khic biét va thay ddi
Ty 1& nguyén lidu/nrdc (w/v) theo nhlét d@, thai gian trich ly khéc
nhau. P sdng va dd vang cua dich
BAng 2. B4 héip thu méau (440 nm) trong dich trich ly nhuy hoa nghé tay
8 cdc thdi gian va nhiét dé khéc nhau
Thdi gian (phat)
Nhiét do (°C) Trung binh
5 10 15 20 25
75 0,154m 0,260' 0,542 0,771 0,782¢ 0,502¢
80 0,392« 1,163 1,245¢ 1,2642 1,2642 1,0668
85 0,481 1,175¢ 1,227¢ 1,2530 1,2632 1,080%
Trung binh 0,343¢ 0,866° 1,004¢ 1,0968 1,103~

Ghi chii: Cdc chit cdi a,b,c,... hodic A,B,C,... trong ciing mdt hang hodc cot khdc biét & miic y nghia 5%
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Hinh 4: Gia tri mau sdc trong dich trich ly nhuy hoa nghé téy & céc thdi gian

va nhiét dé khac nhau

Gia ti L Gia tii b
(75-5) (75-5)
(85-25) 70 (75-10) (85-25) 29 (75-10)
58
(85-20) {75-15) (85-20) (75-15)
(85-15) (75-20) (85-15) (75-20)
(85-10) (75-25) (85-10) (75-25)
(85-5) (80-5) (85-5) {(80-5)
(80-25) (80-10) (80-25) (80-10)
(80-20) (80-15) (80-20) (80-15)

trich ly ting dang ké tir 47 1én 62,3 va 53 1én 65.,6.
Do vay, véi thdi gian trich ly 20 phtt va nhiét do
80°C ¢6 hiéu qua trong trich ly nhuy hoa nghé ty.
K&t qud Bang 3 cho thdy, qud trinh trich ly &
nhiét dd va thoi gian khdc nhau thi c6 k&t qua ham
lugng chat tao ngot khac nhau. C6 su gia ting %
brix theo qué trinh ting nhi€t dd trong dich trich ly
cd ngot tir 30°C dén 80°C. Khi nhiét do ting s&
lam gidm d6 nhét dong thdi 1am ting van tdc
khué&ch tin, do d6 tao diéu kién thuin 1di cho viéc
chuyén cdc chit hoa tan tif trong nguyén liéu vao
dung mdi (nuéc). Mét khac, nhiét do gidp cho qua
trinh trich ly d€ dang hon biing cdach pha hily mang
t&€ bao lam ting kha niing hoa tan clia % brix. Qué
trinh trich ly cling phu thudc vao thdi gian, % brix

c6 hi€u qua cao trong thsi gian 30 va 35 phiit,
khong c6 su khac biét y nghia. Thdi gian trich ly
ngin (10, 15, 20 phit) khong di dé nudc hoa tan
chat tao ngot. Do vay, v6i thdi gian 30 phiit va
60°C c6 hiéu suit trich ly cao.

3.3. Thi nghiém 3 - Anh hudng cia ty l¢ phoi
ché dich trich nhuy hoa nghé tiy/cé ngot va nong
dj pectin bo sung dén gid tri cdm quan

K&t qua Hinh 5 cho thdy, c¢6 sy khdc biét giita
cdc ndng dd pectin bd sung so véi dich trich nhuy
hoa nghé tay/cé ngot. Py nhét ctia hdn hgp dung
dich ting ty 1& thuan v6i ndng dd pectin bo sung.
Khi b8 sung pectin vao san phim v6i ndng do 0,07
va 0,09% k&t hgp véi ty 1& hdn hdp dung dich 0,2
va 0,3% lam ting do nhét clia hdn hgp dung dich.

Bdng 3. % brix trong dich trich ly ¢é ngot 8 cac thdi gian va nhiét dé khéc nhau

Thei gian (pht) i
Nhiét do (°C) Tong cong
10 15 20 25 30 35
30 1,00 1,20 1,60¢ 2,00¢ 2,00¢ 2,00¢ 1,63P
40 1,00 1,409 1,60¢ 2,00¢ 2,00¢ 2,00¢ 1,67¢
60 1,07 1,501 2,00¢ 2,33¢ 3,000 3,002 2,158
80 1,07 1,53¢f 2,00¢ 2,60° 3,000 3,002 2,207
Tong cdng 1,03¢ 1,41° 1,80¢ 2,238 2,504 2,504

Ghi chii: Cdc chit cdi a,b,c,... hodc A,B,C,... trong ciing mot hang hodc cdt khdc biét & miic y nghia 5%
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K&t qud Hinh 6 cho thay,
ham lugng pectin 0,03% su
dung so véi ty 1& phdi ché&

Hinh 5: Anh hudng cia ty 1é phdi ché dich trich nhuy hoa nghé
tay/cé ngot dén dé nhét cia sdn phdm

42F = - 2 1o
c6 dd 6n dinh thdp so vdi 3: i | —_': o gﬁolf
ham lugng pectin 0,05, 0,07 Do 4| | - 03 ché (%)
va 0,09% c6 két qua 6n dinh nhét
cao, thé hién qua sy két P) *F i
1dng ctia huyén phii c6 trong 8l i
dich trich. 2 i

18k ]

K&t quad Bdng 4 cho
thdy, véi cdc ty 1& phdi ché
khac nhau thi két qud cdm
quan cda sin phim ciing
khdc nhau. Véi ty 1& phdi

003 0,05 0,07 0,09

r

Ham hrong pectin (%)

Hinh 6: Anh hu@ng cua ty 1é phdi ché dich trich nhuy hoa nghé
tay/cd ngot dén dé én dinh cta sén phém

ché& dich trich nhuy hoa 86 3 i

A A 2 N . E ] =01 Tyl
nghé¢ tdy/co ngot va pectin 855 | 1 — 02 s
(0,1-0,03) dén (0,1-0,09)% Poén 85 ] =03 ché (%)
thi sdn phdm c6 trang thdi, dinh g5 F =

nam €o i %) : E

huong vi, mau sac khong 84 / 3
dugc ngudi st dung ddnh 835 F 3
gid cao. O cdc ty 1& phdi ché 83k 3

@ (0,2-0,03) dén (0,3-
0,09)% sdn phim c6 trang
thdi, huong vi, mau sic hai
hoa, ty 1& can ddi, hdp din,
c6 mic chidp nhan cao. Tém

0,03 0,05 0,07 0,09
Ham lwong pectin (%)

BAng 4. Anh hudng cla ty 1& phdi ché dich trich nhuy hoa nghé
tay/cd ngot dén gid i cdm quan clia sén phdm

lai, xét v& hiéu qua kinh & | 1718 (%)Phaiché S NG Digm
va do hai hoa vé trang théi, (viviw) : pectin Trangthai | Mausac Mui Vi chung
huong vi, mau sic, chon ty 0,1-0,03 3,0° 3,5 3,5 3,5 13,0
1é ph6i ché& dich trich nhuy 0,1-0,05 3,00 35 35 35 13.0
o s pectm 0,000 01007 | 3¢ | 35 | 35 | 35 | 130

3.4, Két qui phan fich 0,1-0,09 3,00 35 35 35 13,0
chi tiéu vi sinh va kim logi 0,2-0,03 3,5 3,5 35 4,0 14,2
ndng sin phdm tra thdo 0,2-0,05 3,50 35 35 45 14,4
duge "h‘;‘jv h"‘; nght tay va 020,07 4,00 35 35 40 15,2
€0 ';?:lt pﬁgﬁl ctr‘;’ thto duge 0,2-0,09 4,00 4,0 35 35 15,3
nhuy hoa nghé iy va cb 0,3-0,03 3,5 35 35 35 14,0
ngot dudc ch€ bi€n, phan 0,3-0,05 3,52 35 35 35 14,0
tich vi sinh va kim loai ndng. 0,3-0,07 4,00 3,5 35 4,0 15,2
S&n pham dam bao cdc chi 0.3-0,09 4.0° 35 35 4.0 15.2

ti€u vé sinh an toan thuc

phdm. Thanh phin chd yé&u Ghi chii: Két qud trung binh ciia 10 thanh vién

trong san phém co nguén Cdc chit cdi khdc nhau trong ciing mot cot thé hién khdc biét & mitc ¥ nghia 5%
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Bdng 5. Phén tich vi sinh va kim logi nding clia sén phdm

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 Yeast & Moulds (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 10/ml)
6 Pseudomonas aeruginosa (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/ml)
7 Total Plate count (30°C) (cfu/ml) 7 (QCVN 6-2:2010/BYT: 100/ml)
8 Faecal streptococci (cfu/ml) <1 (QCVN 6- 2:2010/BYT: 0/ml)
9 Chi (Pb) (mg/kg) ND (LOQ =0,018)

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

gbc tir thién nhién dudc nhiéu ngudi lva chon si
dung. San phim dat tiéu chudn nudc gidi khit déng
chai qudc gia QCVN 6-2: 2010/BYT. (Bdng 5)

4.Kétluan

San phdm tra thio dugc nhuy hoa nghé tiy va
cb ngot déng chai 1a mot san phaim mdi, cé chat
lugng cao vi thinh phan dinh dudng rit tot cho sifc
khée. Sdn pham dat chat lugng khi st dung dung
moi (nudce) trich ly G ty 1€ nguyén lieéu/dung moi la

TAILIEU THAM KHAO:

(0,01/40) qud trinh thuc hién két hdp thdi gian
trich ly 20 phdt va 80°C v46i nguyén liéu 1a nhuy
hoa nghé tdy va ty 1& nguyén liéu/dung modi
(nudce) 1a (1/20) thai gian trich 1y 30 phit va 60°C
vGinguyén liéu 1a cd ngot sé thu dugc do brix dat
hiéu qua cao, dat gid tri kinh t&€. Sdn phim dat
hiéu qud kinh t&, c6 do hai hoa chon ty 1& phdi ché
dich trich nhuy hoa nghé tay/co ngot 0,2% va
pectinla 0,09% =
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OF BOTTLED SAFFRON AND STEVIA HERBAL TEA
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ABSTRACT:

In order to diversify the ways of using saffron from Crocus sativus which is considered a
precious medicinal resource, this study has initially developed a process for processing bottled
saffron and stevia herbal tea. Results show that when saffron is extracted at 80°C for 20 minutes
with the ratio of 0,01/40, stevia is extracted at 60°C for 30 minutes with the ratio of 1/20, the mixing
saffron/stevia ratio is of 0,2% and pectin is 0,09%, the study obtains a solution which has effective
brix, economic value, high sensory value and this solution is suitable for processing good quality
herbal drink to meet the needs of consumers.

Keywords: saffron, stevia, extraction, pectin, quality.
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