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TOM TAT:

Nghién ciru duge thue hién nhim nang cao gia tri thuong pham v6 Dua hau (Citrullus lanatus). Tién

hanh nghién ctru khao sat quy trinh ché bién mut vo dua hau vai ty 16 duong saccharose (40; 50; 60%)
va thoi gian ngam (20; 30; 40 phut), thoi gian ¢o dic (30; 40; 50 phut). Két qua nghién ciru cho thay,
nguyén liéu vo dua hau duoc xtr Iy bo sung 50% dudng saccharose va 30 phut ngdm duong, ¢ dic 40
phut & nhiét d6 80-90°C s& cho san phdm mit vo dua hdu véi diém danh gia cam quan cao ciing nhu giit

duoc gia tri dinh dudng.

Tiwr khéa: c6 dac, duong saccharose, thoi gian ngam, Citrullus lanatus.

1. Pit van dé

Dua hau (Citrullus lanatus) 13 mot loai trai ciy
nhiét déi thude ho Bau bi (Cucurbitaceae), c nguén
gde tir Nam Phi va dugc trong phd bién & nhiéu ving
trén thé gidi. Qua dua hau cd 16p vo ngoai nhan,
thuong c6 mau xanh, vang hoac xanh nhat; phén thit
qua mong nudc, phd bién nhit 1a mau hdng, ngoai ra
con ¢6 thé c6 mau do, cam hodc vang va doi khi co
mau xanh khi qua chwa chin. Dua hau I ngudn cung
cap ty nhién giau cac hop chét co hoat tinh sinh hoc
nhu carotenoid (lycopene, beta-carotene), cac hop
chit phenolic (acid phenolic, iridoids, coumarin va
lignans), vitamin C cung céac acid amin quan trong
nhu citrulline va arginine.
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Bén canh phén thit qua duogc st dung phé bién,
v6 dua hiu ciing 12 ngudn nguyén liéu giau gia tri
dinh dudng nhung thuong chua dugc khai thac hi¢u
qua. Vo dua hiu thuong c6 mau xanh nhat hoic
trang, chira ham lugng calo thap nhung lai giau
vitamin C, vitamin A, vitamin B6, kali va kém. Nho
thanh phan dinh dudng phong phu, vo dwa hiu c6
nhiéu loi ich d6i véi stre khoe nhu hd tro cai thién
lan da, ting cudng hé mién dich, gop phin giam
huyét ap, hd trg kiém soat can ning va giap duy tri
suc khoe trong thai ky.

Hién nay, nhiéu nghién ctu da dugc thuc hién
nham tan dung v6 dua hiu trong ché bién thuc pham.
Chéng han, nghién ctru cua Tran Thi Thao (2010) cho
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thdy diéu kién t6i wu bao gébm: sy héo cui dwa &
55°C trong 2,5 gid, sdy héo ca rét & 45°C trong 3 gio;
ty 16 ca rt chiém 15% tong nguyén lidu; bo sung 15%
duong va 3% mubi; thoi gian 1én men 84 gio. Vi cac
diéu kién nay, san pham dat gi4 tri cam quan va dinh
dudng cao. Ngoai ra, nghién ctru cia Muhamad et. al.
(2015) vé st dung vo dua hiu dé san xuit keo siy da
thi nghiém v6 dua hiu dugc xur Iy va ngim trong
dung dich dudng (osmotic dehydration), sau d6 sy &
nhi¢t do 50°C vai cac thoi gian 8, 14 va 20 gio. Két
qua cho thay, diéu kién siy & 50°C trong 14 gio 1 tdi
wu dé tao ra san phdm keo vo dua hau siy c6 chat
luong t6t.

Do d6, viéc nghién ciru va tng dung cac phuong
phap ché bién phii hop nhim tan dung vo dua hu
khéng chi gop phan ning cao gia tri kinh té ctia phuy
phdm nay ma con mo rong kha ning img dung trong
linh vuc ché bién thue phim. San phdm mut vo dwa
hau khong chi 1a moén an trang miéng hip din ma con
mang lai gié tri dinh dudng dang ké.

2. Phwong phap nghién ciru

2.1. Vat ligu nghién ciru

Vo qua dua héu dugc mua tai cho & phuong Long
Xuyén - Tinh An Giang, sau do, dugc van chuyén vé
phong thi nghiém Truong Pai hoc An Giang dé tién
hanh ché bién mut.

2.2. Bé tri thi nghi¢m

Quy trinh ché bién mut vo dua hiu:

V6 dua hau — Rira — Cit nho (1x1,5x6cm) —
Ngam duong (20,30, 40 phit) — Phéi ché duong (40;
50; 60%) — Co6 déc (35, 45, 55 phiit) — Lam ngudi
— Bao g6i — Thanh pham.

2.3. Phuwong phdap phdn tich

Panh gia cam quan: Tién hanh danh gia cam quan
mut vo Dua hiu (mau sdc, mui vi, cAu tric) béng
phuong phap moé ta cho diém chat lugng cam quan
bang phép thir cho diém thi hiéu theo TCVN
3215:1979

Xac dinh ham lugng acid tong: Phuong phép
chuan d6 bang NaOH 0,1 N theo TCVN 4589-1988.

2.4. Xie Iy 56 ligu

Thi nghiém duoc b tri hoan toan ngiu nhién véi
3 1an lap lai, dugc tinh toan thong ké, s6 liéu biéu thi

1a gia tri trung binh. S lidu dwoc xir 1y trén Excel va
phdn mém xur 1y sb liéu hién hanh Statgraphics
centurion XV.

3. Két qua va thao luin

3.1. Két qui khdo sit anh hwéng ciia lwong
dwong saccharose b sung va thoi gian ngdm dwong
dén gid tri caim quan ciia sin phim

3.1.1. Anh hwéng cia lwong dwong saccharose
bé sung va thoi gian ngdm dwong dén ham lwong
acid tong

Viée bd sung dudng va thoi gian ngam thich hop
vao mut khong nhitng tao vi ngot ma con gitt dugc
huong thom gitip tiang gié tri cdm quan cho san pham.
Bang 1 cho thdy, anh huéng cua ty 1& duong
sacharose va thoi gian ngdm dén ham lugng acid tong
clia san pham.

Bang 1. Anh hudng cua ty I1&
dudng sacharose va thdi gian ngam
dén ham lugng acid téng

Tylé Th&i gian ngam (phut) Trung
dworng (%) 20 30 40 binh
40 1,5 23 1,7 1,82
50 1,8 24 2,5 2,2b
60 1,5 1,9 2,2 1,92
Trung binh 1,6% 2,2y 2,1y

Ghi chii: Cac chir cdi a-b thé hién su khac biét
6 y nghia thong ké (P<0,05) trong ciing I cét. Céc
chit cdi x-y thé hién sy khdc biét ¢6 y nghia thong ké
(P<0,05) trong cung 1 hang.

Béng 1 cho thay, mau b6 sung ham luong dudng
50% va ngam trong 30 phut c6 su khac biét thong ké
& mirc ¥ nghia 5% véi cac mau con lai, do dudng co
tinh dehydrate héa lam cho cac soi pectin ¢6 thé tién
gan nhau thém vao d6 pH méi trudng thap nén cac
phéan tr pectin ¢ dang trung tinh (-COOH). Nhu vay
khi tién lai gan nhau, giira ching s& hinh thanh lién
két hydrogen tao mang khong gian ba chiéu nhét
pha 16ng bén trong tao trang thai gel cho san pham
(Lé Ngoc Ta va cs., 2000). Dbi véi ham luong
duong 40% va thoi gian ngdm 20 phtt c6 ham lugng
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acid tong thap nhat. Nguyén nhén do thoi gian ngdm
ngén va ham lugng duong thip nén san pham it chiu
anh hudéng cia duong. Bén canh do, 6 ham luong
duong 60% khi c6 dac ¢ nhiét do cao, thoi gian dai
phan tng caramel xdy ra nhiéu lam anh huong toi
ham luong acid téng san phdm. Qua két qua théng
ké cho thay, mau c6 ham luong duong 50% va thoi
gian ngdm 30 phat 1a tt nhat dugc chon cho thi
nghiém tiép theo.

3.1.2. Anh huéng cia ty 1é dwong saccharose va
thoi gian ngam dwong dén gid tri cam quan

Nong do duong két hop véi thoi gian ngdm san
pham khéc nhau thi san phdm c6 diém cam quan vé
cAu triic, mui vi, hinh thai bén ngoai ciing khac nhau.
Anh huéng cua ty 1& duong sacharose va thoi gian
ngam dén gia tri cam quan cta san phim duoc thé
hién ¢ Bang 2, Bang 3 va Bang 4.

Qua ) liéu théng ké ¢ Bang 2, 3, 4 cho théy vOi
ham lugng duong 60% va thoi gian ngam 40 phut
cho diém cam quan vé mau sdc, mui vi, cAu tric
thap. Khi b6 sung ham lugng dudng cang cao, dudi
tac dung cua nhiét d¢ khi c6 dac s€ cang dé xay ra
phan tmg Maillard 1am san pham bi sdm mau. Ham
luong duong cao ciing tao cho san pham c6 vi ngot
kém hai hoa, trang thai ctia san phim ctng kho sir
dung. Ngoai ra, & ham lugng dudng 40% tao ap suat
tham thau vao nguyén liéu thap, nudc trong nguyén
liéu thoat ra chdm, nudc con git trong nguyén ligu
nhiéu 1am cho san phém c6 mau sic, mui vi va ciu
trac khong dat yéu cau. Tuy nhién, véi mau c6 ham
lugng duong 50% va thoi gian ngdm 30 phut cho
diém cam quan cao nhit. Do d6 ty 18 dudng
sacharose 50% két hop véi thoi gian ngam 30 phut
duogc chon cho thi nghiém tiép theo.

3.2. Két qua khdo sdt anh hwéng ciia thoi gian cé
diic dén chit lwong ciia san phim

3.2.1. Anh huong cia thoi gian c¢é ddc dén ham
lieong acid tong

Co6 dic 1a qua trinh nang cao nong do chat kho cac
san pham bang phuong phéap cho bay hoi nudc. Thoi
gian ¢ dic ciing anh huong dén cac thanh phan trong
san pham.
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Bang 2. Anh hudng cla ty I& dudng
sacharose va thdi gian ngdm dén mau sac
cua sén pham

Tylé Thei gian ngam (phut) Trung
duwong (%) | 59 | 30 | 40 | binh
40 3,1 3,5 3,7 3,40
50 3,2 4,7 4,0 4,0
60 3,2 3,2 3,1 3,1
Trung binh 3,2 3,8y 3.6y

Ghi chii: Cdc chiF cdi a-c thé hién sw khac biét
6 ¥ nghia thong ké (P<0,05) trong cing 1 cot. Céc
chiF cdi x-y thé hién sie khdc biét ¢6 y nghia thong ké
(P<0,05) trong cung 1 hang.

Bang 3. Anh hudng cua ty 1&é dudng
sacharose va théi gian ngdm dén mui vi
cua sén pham

Ty le Theoi gian ngadm (phut) Trung
dwong(%) | 59 | 39 | 49 | Pinh
40 3,1 3,3 3.4 3,30
50 3,8 4,5 35 3,00
60 3,5 3,4 3,0 3,42
Trung binh 3,5x 3.8 3,3

Ghi chii: Cdc chi cdi a-c thé hién sw khac biét
6 ¥ nghia thong ké (P<0,05) trong cing 1 cot. Céc
chik cdi x-y thé hién sw khdc biét ¢é y nghia thong ké
(P<0,05) trong cung 1 hang.

Qua d6 thi Hinh 1 cho thy, khi ting thoi gian c6
dac tir 30 phat 1én 50 phut thi ham lugng acid tong
giam tir 2,33 xudng 1,64 ¢6 khéac biét ¥ nghia 5% vé
mat théng ké. Do dudi tac dung cia nhiét d6 cao va
thoi gian dai thi mot s6 hop chit man cam voi nhiét s
bi phén huy theo thoi gian gia nhiét nhu: vitamin,
khoang va cac acid hitu co nén qua trinh gia nhiét da
lam cho ham luong acid tong mot phan nao bi that
thoat (Viét Man, 2011).
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Bang 4. K&t qua anh hudng cua ty 1&
dudng sacharose va théi gian ngam
dén cdu tric sén pham

Ty e Thei gian ngam (phut) Trung
dwong (%) 20 30 40 binh
40 3,1 3,4 3,7 3,42
50 3,7 4,8 3,7 4,1°
60 3,6 3,7 3,5 3,62
Trung binh 3,5% 3,97 3,6

Ghi chii: Cdc chir cdi a-c thé hién su khdc biét
6 y nghia thong ké (P<0,05) trong ciing 1 cét. Cac
chi cdi x-y thé hién sw khdc biét ¢é Y nghia thong ké
(P<0,05) trong cung 1 hang.

Hinh 1: D6 thj dnh anh hudng cda théi gian cé
ddc dén ham luong acid téng
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Bang 5. Anh hudng cta thdi gian c6 ddc
dén gid tri cdm quan cta sédn pham

Théi gian Chi tiéu cam quan
(PhUt) | Maussic | Muivi | Chutric
30 4,1 4,37 3,7
40 4,90 4,42 4,42
50 3,10 4,22 3,59

Ghi chii: Cdc chit cdi a-b thé hién su khdc biét
c0 ¥ nghia thong ké (P<0,05) trong cung 1 cot.

3.2.2. Anh huong cia thoi gian cé ddc dén gid tri
cam quan

Thoi gian ¢6 ddc khong chi anh huong dén cac
thanh phan trong san phim ma con anh huong dén gia
tri cam quan ciia san pham.

Qua Bang 5 cho thay, khi thay déi thoi gian c6 dic
thi cAu triic, mau sic, mui vi cua san phém cling s€
thay ddi theo va tao nén sy khac biét vé mat thong ké
giita cac mau. Khi co dic ¢ thoi gian 40 phut, san
phém & ¢ mau sic tbt, cAu tric déo, mui vi thom
ngon dic trung cho san pham. Tuy nhién, khi ¢6 dic &
thoi gian 30 phit san pham s& c6 mau sic tuong dbi
t6t nhung trang thai qué cing va dai, mui vi chua
ngot nén chua thé hién duoc vi cua san phém. Vi o
mirc thoi gian ngan 30 phut thi nudc trong san pham
bdc hoi cham va it nén san pham con nhiéu nudc lam
cho san pham c6 ciu triic kém dic trung. Ngoai ra,
khi ¢6 dic ¢ thoi gian 50 phat san pham c6 mau nau
dam kém déc trung va cAu trac cirng, mui vi déng. Do
nude bi mat nhiéu lam cho phan tng caramel xay ra
nhanh va manh nguyén nhén 1am cho san pham co
mui vi hoi déng. Vi vay, c6 diac ¢ thoi gian 40 phut
san phém s& ¢ mau sac tdt, cAu trac dai, déo, mui vi
thom ngon rét dic trung cho san pham.

4. Két luan

Nguyén liéu sau khi xtr Iy bo sung 50% duong
saccharose va thoi gian ngdm 30 phut va c6 dac ¢ thoi
gian 40 phiit & nhiét d6 80-90°C s& cho san pham mut
v6i diém danh gia cam quan cao ciing nhu duy tri
duoc gia tri dinh dudong. Hinh 2 m

Hinh 2: Mdt vé dua hdu
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ABSTRACT:

This study aims to enhance the commercial value of watermelon rind (Citrullus lanatus) by
optimizing its processing into jam. The effects of sucrose concentration (40%, 50%, and 60%),
soaking time (20, 30, and 40 minutes), and concentration time (30, 40, and 50 minutes) were
systematically investigated. The results indicate that the optimal processing conditions comprised
50% sucrose, a soaking time of 30 minutes, and a concentration time of 40 minutes at 80 - 90°C.
Under these conditions, the resulting watermelon rind jam achieved high sensory evaluation scores
while effectively preserving its nutritional properties. These findings demonstrate the potential of
watermelon rind as a value-added food product through appropriate process optimization.

Keywords: concentrate, saccharose, soaking times, Citrullus lanatus.
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