TAP CHi CONG THUONG - CAC KET QUA NGHIEN CUU KHOA HOC VA UNG DUNG CONG NGHE

ANH HUONG CUA MOT SO YEU TO BEN QUA TRINH
CHE BIEN MUT DUA NUOC CO BO SUNG
DICH QUA CHANH DAY

PHAM THANH LE
Khoa N6ng nghiép va Cong nghé Thuc pham, Truong Dai hoc Tién Giang
Faculty of Agriculture and Food Technology, Tien Giang University
Email: phamthanhle@tgu.edu.vn

Ngay nhén bai: 16/4/2026
Ngay sura bai: 5/5/2026
Ngay duyét dang bai: 19/5/2026

Tém tat:

Nghién curu duoc thuc hién nham xdc dinh cdc thong $6 ky thuat cho quy trinh ché bién mirt dira nudc cé
b6 sung dich chanh day. Céc yéu té dwoc khdo sdat bao gom: ham lwong dwong saccharose (35-55% wiw),
1y 1é dich chanh day (5-17% v/w) va ty 1é sorbitol (0-8% v/w). Két qud cho thay, san pham dat chdt heong
tot nhat khi ham luwong duwong saccharose 50%, 11% dich chanh ddy va 4% sorbitol. Hon hop duoc gia
nhiét & 80°C dén khi do Brix cia dich dwong dat 75%. Sau 8 tuan bao qudn mut o nhiét dg phong trong
bao bi thuy tinh kin, san pham ¢ mau vang cam, cau triic mém déo va hirong vi chua ngot hdi hoa.

Twr khéa: chanh day, dira nucce, mut, saccharose, sorbitol.

Effects of selected factors on the processing of nipa palm jam supplemented
with passion fruit juice

Abstract:

This study aims to determine technical parameters for processing nipa palm jam supplemented with
passion fruit juice. The investigated factors include sucrose concentration (35 - 55% w/w), passion fruit
Juice ratio (5 - 17% v/w), and sorbitol ratio (0 - 8% v/w). The results indicate that optimal product
quality is achieved with 50% sucrose, 11% passion fruit juice, and 4% sorbitol. The mixture is heated at
80°C until the syrup reaches 75° Brix. After eight weeks of storage at room temperature in sealed glass
containers, the product retains an orange - yellow color, soft texture, and balanced sweet - sour flavor.
Keywords: passion fruit, nipa palm, jam, sucrose, sorbitol.
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1. Pit van dé

Dira nudc (Nypa fruticans) 1a mot loai cay thudc ho Cau (4drecaceae), phan b chi yéu ¢ ving dat ngap
min Pong Nam A, dic biét phd bién ¢ Pong bang séng Ciru Long (Nguyén Vian Dinh & Tran Nghi, 2004).
Cay dira nude c6 nhiéu tiém ning vé cung cap nguyén liéu cho san xuit duong, ruou va cac san pham 1én
men (Sarkar et al., 2023). Com dtra nudc chira chu yéu la nuée, duong khir, mot lugng nhoé protein, chit
x0 va khoang chat nhu kali, canxi, magie (Mantiquilla et al., 2019) va cac hop chit chéng oxy hoa ty nhién
nhu flavonoid va phenolic.

Chanh day (Passiflora edulis) 1la mot loai trai cdy nhiét d6i dugc nguoi ti€u dung wa chudong nho mui
vi va huong thom dic trung. Qua chanh day chira ham lugng vitamin A, C ddi dao; nhiéu chéat xo, khoang
chét (kali, natri, magié,...) va cac hop chit chdng oxy hoa (flavonoid, tannin, phenol, glycosid, ancaloit)
(Thokchom & Mandal, 2017).

Murt 1a mét loai thuc phidm ngot dugc ché bién tir nhidu loai trai cdy va mét sb loai cti ndu véi dudng va
mot s6 nguyén liéu khac cho dén d6 kho tir 65-70% (Nguyén Vin Loi, 2018). Hién nay, cac nghién ciru
vé dira nude chu yéu tap trung vao khai thac dich ngot tr cuéng hoa dé san xuét ruou, giém, hodc dudng tu
nhién (Sarkar et al., 2023). Muc tiéu ctia nghién ciru ndy 1a bude dau xac dinh mot sb thong sb quan trong
dé ché bién san pham muat com dira nuéc bd sung dich qua chanh day co gia tri cam quan tdt, an toan vi
sinh va c6 kha nang bao quan lau dai.

2. Nguyén vét liéu va phwong phap nghién ciru

2.1. Nguyén vt liéu

- Dira nudc dugce thu hai ¢ tinh Dong Thap. Com dira day khoang 7-9 mm.

- Chanh day tim dugc mua ¢ Co.op Mart M¥ Tho.

- BPuong saccharose cua cong ty BPuong Bién Hoa.

- Sorbitol dang 16ng (Phap) dugc cung cip bai cong ty Hoa chat Hoa Nam - TP. HO6 Chi Minh.

2.2. Phuwong phap nghién ciru

2.2.1. B tri thi nghiém

Thi nghiém 1: Anh hwéng ciia ham heong dieong saccharose bo sung dén chat lwong san pham

Com dira nuéc duge phdi tron v6i lugng duong 35-55% (w/w), lugng dich qua chanh day c¢é dinh 1a
5% (v/w). Ngam tham thau hdn hop trong 2 gid ¢ nhiét o phong. Sau d6 tién hanh sén dén khi d6 Brix
ctia dich duong dat 75%. Mt sau khi sén dé nguoi va cho vao lo thiy tinh.

Thi nghiém 2: Anh hwéng ciia lwong dich chanh ddy bé sung dén chdt lwong san pham

Com dira nudc duoc phdi tron véi lugng duong & thi nghiém 1, lugng dich chanh day thay doi tir
5-17% (v/w). Mau duoc xir 1y tiép theo theo mo ta trong thi nghiém 1.

Thi nghiém 3: Anh hwéng ciia nong dg sorbitol bé sung dén chdt lwong cam quan sdan pham

Com dtra nudc dugce phéi tron véi lugng duong & thi nghiém 1, luong dich chanh day ¢ thi nghi¢m 2.
Bo sung sorbitol thay doi tir 0-8% (v/w). Mau dugc xir 1y tiép theo theo mo ta trong thi nghiém 1.

Chi tiéu theo ddi: Két qua cac thi nghiém dugc danh gia dua trén sy thay dbi cdu tric, mau sic va diém
danh gia cam quan.

2.2.2. Phuong phap phan tich

Bang 1. Cac chi tiéu va phwong phap phan tich

Chi tiéu Phwong phap
Mau sac (L*) May do mau KONICA MINOLTA CR400.
b6 crng (g.lwc) May do c4u tric CT3-1000, Brookfield, My.
DPanh gia chéat lwong cdm quan Phwong phap cho diém theo TCVN 3215-79.
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2.2.3. Phuong phdp xit Iy 56 liéu

S6 liéu thu thap duoc xur 1y, danh gia sy khac biét c6 y nghia gilta cic mau thi nghiém bé“mg phuong
phap théng k& ANOVA (p<0,05) bang phan mém Statgraphics Centurion (version 16.1).

3. Két qua nghién ctru va thio luin

3.1. Anh hwéng ciia ham lwong dwong saccharose dén chit lwong ciia sin phim

Do clng cia san pham ting theo lwong dudng bd sung ting, diéu nay 1a do sy rat nudce va su ting thim
thau dudng vao mo thit qua (Bang 2).

Bang 2. Su thay doi cu triic, dd sang va diém cam quan ciia sin pham theo lwgng dwong saccharose

Ham lwong Do cirng (g | P6 sang (L*) Piém cam quan
dwong (%) lwc) - -
Mau sac Mui vi Cau truc

35 168,002 53,27¢ 3,36% 3,002 3,36%
40 193,33° 52,76° 3,64bc 3,64b 3,55%
45 241,00¢ 51,16 3,91 3,820 3,64b
50 323,33¢ 50,49° 4,09¢ 4,36° 4,09°
55 415,67¢ 47,112 3,092 3,272 3,182

Ghi chii: Cdc gid tri trén ciing mgt cot co chir cdi thuong (a, b, ¢, d...) khéc nhau thi thé hién su khéc nhau cé y nghia
théng ké (p<0,05).

O ham lugng dudng 35% cho san phim c6 d6 cting nhoé nhit (168 g luc), cdu trac mém vi mé con gii
nhiéu nude. Thakur et al. (2024) cho r::ing murc dO thAm thau thép lam cho d6 4m ndi mo cao, ciu tric san
pham mém. O ham lugng duong 55% cho d ctng san pham cao nhit (415,67 g luc), do md com dira bi
rit nuedc manh, tré nén dic, cing va kém dan hoi. O luong duong 50% cho san phdm cé dd cimg pha hop
(323,33 g luc) va duogc danh gia c6 do déo, cAu trac san phém cd su can bfmg va sin chic.

V& chi s6 L* (d6 sang) giam dan khi ting lwvong dudng ngdm (Bang 2). O ham luong dudng 35%, gia
tri L* dat mac cao nhét (53,27), phan anh sy sang mau do com dura van chtra ham lwgng nudce cao. Khi
tang ham luong dudng ngam tir 40 - 50%, gia tri L* giam tir 52,76 con 50,49 do tdc d6 rat nudc ting va
mat d6 chat hoa tan trong com dira ting 1én, tao diéu kién thiic day phan mg ndu hoa manh trong qua trinh
sén - say. Khoo & Ismail (2008) cho rang mirc d6 thim thiu duong cao lam giam do sang vi ting mat do
chét rin va ting cudng qua trinh nau hoa trong gia nhiét. Phan tmg caramel héa c6 anh huong 16n dén mau
sdc va d6 sang s& giam di (Lé Ngoc Ta, 2002).

Bang 2 ciing cho thay, ham luong duong bd sung c6 anh hudng dén mau sic, mui vi va cdu triic cta san
pham. Nghiém thirc 50% duong c6 diém dénh gia cam quan tt nhat vé mau sic (4,09), mui vi (4,36) va
cAu triic (4,09) va khac biét c6 ¥ nghia théng ké (p<0,05) so vdi cac mau con lai. Mirc chét tan thip s& han
ché tbc d6 phan tng Maillard va caramel hoa (Manzocco et al., 2000). Tuy nhién, ¢ ndng d6 dudng qua
cao 1am cho céc phan g tao mau dién ra manh trong qua trinh gia nhiét 1a san pham bi sam mau (Khoo
& Ismail, 2008). Theo Khanom et al. (2014), néu luong dudng tham thiu thich hop s& gitip ting mat do
chit rin nhung khéng l[am mo té bao bi cung qua muc, tur do tao cAu trac san phém mong mudn. Nhu vay,
com dira nu6e duge udp véi lugng duong 50% la phi hop nhat.
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3.2. Anh hwéng 1y 1¢ dich chanh ddy dén chit lwong sin phim
Ty 1& chanh ddy bd sung cang nhiéu s& 1am cho ciu triac san pham mut dira nude cang mém (Bang 3).
Bang 3. Su thay d6i cAu tric, d) sang va diém cam quan clia sin pham theo ty 1¢ dich chanh day

Lwong dich Do cirng o . DPiém cam quan
av (% I Do sang (L*) — — p; .
chanh day (%) (9-lwc) Mau sac Mui vi Cau truc

5 323,33¢ 50,49¢ 4,09¢ 4,36° 4,09¢
8 276,00¢ 49,90%¢ 4,09° 4,36° 4,18¢
11 246,67¢ 47,873 4,554 4,82¢ 4,36°
14 211,67° 45,052 3,73 4,090 3,64°
17 139,672 43,632 3,272 3,272 3,182

Ghi chii: Cdc gid tri trén ciing mot ¢ét cé chir cdi thuong (a, b, ¢, d...) khdc nhau thi thé hién su khdc nhau c¢é ¥ nghia
thong ké (p<0,05).

Puong saccharose khi dugc dun ndong voi nguyén liéu chira acid cao s€ tao thanh dung dich duong co
tinh khir cang 16n (Khoo & Ismail, 2008). V&i nghiém thirc 5% chanh day cho do cirmg mut cao nhat 1a
323,33 (g luc). Nguoc lai, véi luong dich chanh ddy 17% cho d6 ctng ciia san phim thap nhét (139,67 g
lwc), san phém duoc danh gia co cAu trac mém va it déo.

Do sang (L*) ciia san pham giam khi ting luong dich chanh day. Khi ting lwong dich qua chanh day
dan dén thoi gian sén kéo dai va tao didu kién cho phan tng tao mau Caramel va Maillard ting va do sang
clia san pham giam (Lé Ngoc Tu, 2002). O nghiém thirc 8-11% chanh day ghi nhan gi tri L* 1an luot 14
49,90 va 49,20, san pham c6 mau vang cam dic trung.

O cac nghiém thirc c6 lugng dich chanh ddy cao (14 va 17%) thi diém cam quan vé mau sdc, mui vi va
clu tric san pham thap (Bang 3). Cac nghlem thirc c6 lugng dich chanh day thap (5 va 8%) cho diém cam
quan cao Ve mau sac mui vi va cau trac. Doi VO‘l nghiém thtrc 11% chanh day, diém dénh gia cam quan
1a tt nhat vé mau sic (4,55), mui vi (4,82) va ciu tric (4,36) va khac biét co y nghla thong ké (p<0,05) so
v6i cac mau con lai. Mirt co mui vi kha hai hoa, mau vang cam ciia chanh déy, ciu tric mém déo vira phai.

3.3. Anh hwéng cia ty 1é sorbitol dén chdt lwong san pham

Bang 4 cho thdy, d6 cling cua dira nude cang giam (248,61 xudng 206,67 g luc) khi ndng d6 sorbitol
tang tir 0 dén 8%.

Bang 4. Sy thay d6i cAu tric, d) sang va diém cam quan ciia sin pham theo ty 1¢ sorbitol

Diém cam quan
Nong do A A
. ; bo cirng (g.lwc) | DO sang (L*) i i
sorbitol (%) Mau sic Mui vi CAu tric
0 248,61¢ 47,872 4,55 4.80° 4,36°
2 235,00+ 48,81 4,64bc 4,81° 4,36°
4 223,33¢¢ 50,59¢¢ 4,91° 4,93° 4,82¢
6 217,000 51,64« 4,36° 4,272 4,09
8 206,672 53,224 3,912 4,0° 3,362

Ghi chii: Cdc gid tri trén ciing mot ¢ét cé chir cdi thuong (a, b, ¢, d...) khdc nhau thi thé hién su khdc nhau c¢é ¥ nghia
thong (p<0,05).
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Ty 1é sorbitol bd sung cang cao thi ciu triic cac san phidm cang mém déo. Sorbitol 1a mét loai ruou
duong (sugar alcohol), 1a chit giit 4m c6 tac dung lam giam do cing ctia duong, cai thién do mém va céu
triic cho cac san pham banh keo (Sravan et al., 2021).

Do sang (L*) ciia san pham tang khi ndng do sorbitol ting. Sorbitol con lam ting d¢ bong (Sravan et al.,
2021). Gia tri L* nho nhit (47,87) dugc ghi nhan & mau dbi chimg. Cac nghiém thic c6 bd sung sorbitol
(2-8%) cho gia tri L* tang tur 48,81 1én 53,22.

Déi v6i cac nghiém thirc c6 ndng do sorbitol cao (6 va 8%) cho san pham vi ngot nhidu, mui vi khong
hai hoa, cu tric mém. Nghiém thirc 4% sorbitol dat diém cam quan cao nhat vé mau sic (4,91), mui vi
(4,93) va cu truc (4,82) va khac biét co ¥ nghia thong ké (p<0,05) so voi cac mau con lai. Khi d6 san
pham murt ¢6 vi chua ngot hai hoa, mui dic trung clia san phim, mau vang cam sang tu nhién cia chanh
day, cdu tric mém déo.

4. Két ludn

Quy trinh ché bién mut com dira nudc c6 bd sung chanh day duoc thiét 1ap véi cac thong sb ky thuat
bao gdm: ham lugng dudng saccharose 50%, lwong dich chanh diy 11% va ham lugng sorbitol 4,0%. Hon
hop dugc gia nhiét & 80°C dén khi d6 Brix cua dich duong dat 75%. Sau 8 tuan bao quan mut ¢ nhiét do
phong trong bao bi thuy tinh kin, san phim van con gia tri cam quan tét, dat chi tiéu vi sinh vat theo quy
dinh hién hanhm
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