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® VU PHUONG LAN'* - LUONG QUANG PHUC'
' Khoa Céng nghé Hoa, Trudng Bai hoc Cong nghiép Ha Noi
*Tac gidliénhé

TOM TAT:

Nghién ctu dugce thuc hién nham xac dinh mot so chi s0 cong ngh¢ cua quy trinh che bién sot chudi

tir chudi tiéu (Musa paradisiaca L.), bao gdm do chin nguyén liéu, nhiét do va thoi gian chan, ciing

nhu ndng d6 va thoi gian xir 1y acid ascorbic. Chat lugng san phdm duoc danh gia thong qua céc chi

tiéu cam quan gf”)m mau sic, huong thom, vi, trang thai va do min theo thang diém 9. Két qua cho théy

do chin ciia nguyén liéu anh huong dang ké dén chat lwong san pham, trong d6 do chin PCI = 6 cho gi4

tri cam quan tot. Nhiét do chan 100°C va thoi gian chan 3 phut gitp cai thién mau sic, cdu trac va do

min cula san pham thong qua viéc bat hoat enzyme va lam mém mo qua. Viéc bo sung acid ascorbic ¢

hi¢u qua 10 rét trong viéc han ché phan g héa nau, voi néng do duoc Iya chon 1a 0,2%. Thoi gian

ngam acid ascorbic 2 phat dugc x4c dinh 1a phit hop nhét, ¢dm bao can bang giita hidu qua chdng oxy

hoa va duy tri chat luong cam quan. Két qua nghién ctru gop phan cung cip co sé khoa hoc cho viée

hoan thién quy trinh ché bién san pham dang st tir chudi.

Tir khéa: chuoi tiéu, sot chudi, do chin, chan, acid ascorbic, chat lugng cam quan.

1. Pit van dé

Chudi tiéu (Musa paradisiaca L) 1a mdt trong
nhitng gidng chudi trong phd bién tai Viét Nam, dic
biét & khu vuc Dong bang Bic Bo, nhd ning suét
cao, kha nang thich nghi tét. Qua chudi tiéu hong
chira ham luong carbohydrate cao (cha yéu la tinh
bot va dudng), cling véi cac hop chét vi lugng nhu
kali, vitamin B6, vitamin C va cac hop chét chéng
oxy héa ty nhién, gop phan quan trong trong khau
(Payal
Kumari. 2023). Tuy nhién, chudi 1a loai qua c6 dac

phan dinh dudng cia nguoi tiéu ding
tinh sinh 1y sau thu hoach dién hinh ctia nhom qué

ho6 hip dot bién, véi téc do chin nhanh va d& bj ton
thuong co hoc, dan dén thoi gian bao quin ngin va
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ton that sau thu hoach cao, c6 thé 1én téi 20-30%
(Food and Agriculture Organisation of the United
States. 2019).

Trong bbi canh san lugng chudi ngay cang ting,
tinh trang du thira trong mua thu hoach thudng xuyén
xdy ra va lam giam gia tri kinh té cua san pham. Viéc
tiéu thu chii yéu duéi dang qua tuoi chwa khai thac
hét tiém nang gid tri gia ting ctia nguyén liéu nay. Do
d6, nghién ctru va phat trién cac san pham ché bién tir
chudi tiéu héng nhu bot chudi, snack chudi, puree, dd
ubng 1én men hodc sdy déo 1a huéng di can thiét
nhidm kéo dai thoi gian bao quan, giam ton thit sau
thu hoach, dong thoi da dang hoa san pham va nang
cao gia tri chudi cung img.
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Chudi tiéu voi dic diém cam quan tot (mau séc,
huong vi dic trung) va ham luong chit kho phu hop
1a nguyén liéu tiém ning cho nhiéu céng nghé ché
bién khac nhau. Vi véy, viéc nghién ciru cac giai phap
cong nghé phi hop nham nang cao chét luong va gia
trj gia ting cua san pham tir chudi tiéu hong 1a hét sirc
cap thiét, c6 ¥ nghia khoa hoc va thuc tién trong boi
canh phat trién bén vimg. San phim st chudi 1a
hudng di tiém ning khong chi kéo dai thoi gian bao
quan ma con da dang hoa san pham tir qua chudi.
Nghién ctru xdy dung quy trinh ché bién s6t chubi
budc dau gbp phan lya chon cac thong s cong nghé
nham dam bao chit lugng ma con c6 ¥ nghia thuc tién
trong viéc giam ton that sau thu hoach, ning cao gia
tri kinh té ctia chudi va dap (g xu huéng tiéu dung
cac san pham tién 1oi, c6 ngudn gdc ty nhién.

2. Phwong phap nghién ciru va b tri thi nghiém

2.1. Nguyén li¢u

Chudi tiéu h@)ng, ca chua duge mua tai chg dau
mdi phia Nam Ha Noi.

DPuong st dung cua Cong ty TNHH Lam Son,
Thanh Hoa; mudi cia Cong ty CP mudi Bac Liéu.

2.2. Héa chit

Acid ascorbic va acid citric do tinh khiét 99,5% tur
Céng ty Samchun, Han Qudc.

Dung moi va hoa chit khac xuét xu Trung Quéc.

2.3. Bé tri thi nghi¢m

2.3.1. So'dé quy trinh ché bién sot chudi di kién

Chudi - Phan loai, lya chon — Béc vo, bd xo —
Théi lat — Chan — Ngam — Xay nhuyén — Phéi
tron céc loai nguyén liu, gia vi — Niu — Pong lo —
Thanh Tring — Dé ngudi — San pham.

Chudi dugc chon nhitng qua lanh 1an, khong dap
nat va sau bénh, dung do chin. Sau khi rua sach,
chudi duge béc vo va bo xo rdi thai thanh 14t day
khoang lem. Tiép theo, 1at chudi duoc chan trong
nudc ¢ nhiét d§ 100°C trong 2 phut, roi Vot ra va
ngadm vao dung dich acid ascorbic 0,2% trong 2
phut. Khi két thuc, lat chudi duge vét ra va cho vao
may xay nhuyén rdi phéi tron véi cac nguyén liéu
khac theo ty 16 chudi 50g: dwong 10,7g: mudi 0,74g:
nuée 10mL: ca chua 12,5g. Hon hop duoc gia nhiét
t6i 80-85°C r6i dong lo va thanh tring tai 90°C trong

15 phat. Lo st sau d6 duge 1am ngudi va co thanh
pham s6t chudi.

2.3.2. Khdo sat anh hiong ciia do chin dén chat
lieong sot chudi

St dung thang bién d6 mau sic ctia vo chudi PCI
(Peel Color Index) dé xac dinh do chin. Lua chon va
tién hanh ché bién s6t chubi tir chudi c6 do chin tr 3
dén 7 PCI. Mau thi nghiém tién hanh v&i 100g thit
chudi da xir . Cac mau sbt chudi dugc dénh gia chét
lwong bang phwong phép cam quan mé ta, tir d6 lwa
chon do chin thich hgp dé ché bién s6t chudt.

2.3.3. Khdo sdt anh huong cia nhiét dg chan dén
chdt rong sét chuoi.

Str dung d6 chin lya chon tai 2.4.1 va tién hanh thi
nghiém véi cac nhiét d6 chan khac nhau 80, 90 va
1000C trong thoi gian 2 phut. Thuc hién cac cong
doan theo so db ché bién. Panh gia chit lugng cam
quan st chudi dé chon nhiét do chan phu hop cho cac
thi nghiém tiép theo.

2.3.4. Khdo sat anh hwong ciia thoi gian chan dén
chdt rong sot chudi

Sau khi lya chon nhiét d6 chan tai 2.4.2 tién hanh
khéo sat voi thoi gian chén khac nhau (1, 2 va 3 phit).
Sau khi thu dugc st chubi, tién hanh danh gia chat
lwong va tir d6 Iyra chon thoi gian chan phi hop.

2.3.5. Khdo sdt anh huéng cia nong dé acid
ascorbic toi chdt lwong sét chudi.

Tién hanh ché bién st chudi theo cac bude nhu
quy trinh véi do chin, nhiét d6 va thoi gian chan 1a két
qué ctia cac thi nghiém trén. Tai cong doan ngam, tién
hanh ngam thit chudi véi dung dich acid ascorbic &
céc nong do khac nhau (0,1; 0,15 va 0,2%) trong 2
phit va Iya chon ndng d6 phi hop.

2.3.6. Khao sat anh huong cua thoi gian ngdm
acid ascorbic tGi chat lrong sot chudi.

Tai cdng doan ngam, sau khi lya chon dugc néng
d6 dung dich ngam tai muc 2.4.4 tién hanh khao sat
thoi gian ngdm. Thoi gian ngadm khao sat1a 2, 3 va 4
phut. Panh gia chét lugng s6t chudi va lua va lya
chon thoi gian phu hop.

2.4. Phwong phdp phdn tich

Xac dinh ham lugng duong tong theo TCVN
4594:1988.
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Xac dinh ham luong Protein bang Phwong phéap
Kjeldahl.

Xac dinh ham luong acid hitu co tong s6 theo
TCVN 4589:1988.

Xac dinh d§ tro theo phuong phap nung &
550+600°C dén khéi lwong khong ddi. Khéi lwong
giita 2 lan can chénh léch khong qua 0,5% mg/g mau.

Danh gia cam quan bang phép thir mé ta cac chi
tiéu: mau sic, huong thom, vi, trang trai, d§ min; vdi
thang diém tir 1-9 theo murc do wa thich ting dén.

3. Két qua nghién ctru

3.1. Anh hwéng ciia dp chin nguyén ligu téi chit
lugng sot chudi

Trong ché bién san phém tur trai cdy, viéc lya chon
nguyén liéu c6 do chin phu hop 1a yéu t6 quan trong
quyét dinh dén chét luong san phiam. Tién hanh thi
nghiém khao sat anh hudng cua nam mirc do chin
PCI tir 3 dén 7 va két qua trinh bay trong Bang 1.

PCI = 3 dén PCI = 6, chét lugng san phém duoc cai
thién rd rét trén hau hét cac chi tiéu nhu mau séc,
huong thom, vi va trang thai. biéu nay cé thé duoc
giai thich do khi chudi chin dan nén tinh bot duoc
chuyén thanh duong (glucose, fructose, sucrose),
lam tang vi ngot tu nhién va giam vi chat; déng thoi
cac hop chét tién huong duoc chuyén héa thanh cac
ester va alcohol bay hoi, gop phan hinh thanh
huong thom dic trung ctia chudi chin.

V& mau sic, & mirc PCI = 6 mau sic dat gia tri cao
nhét, phan anh trang thai chin ti uru ciia nguyén lidu.
Tuy nhién, khi qua chin qua muc (PCI = 7), cac phan
ung oxy hoda va hoa nau khong enzyme (Maillard,
caramel héa) c6 thé xay ra manh hon trong qué trinh
ché bién, dan dén mau sic kém tuoi va giam gia trj
cam quan.

Dbi voi cau tric va trang thai san pham, qua trinh
chin 1am mém mo6 qua do sw phan giai pectin va

Bang 1. K&t qua danh gia cdm quan chét lugng sét chudi tai cac dé chin khac nhau

Do chin Chi tiéu cam quan
(PCI) Mau sic Hwong thom Vi Trang thai Do min
3 3,0 4,5 4,0 4,0 3,8
4 7,3 6,3 6,0 45 4,0
5 7.3 6,3 6,8 75 8,0
6 8,0 6,8 7.8 75 8,0
7 5,0 53 6,3 5,0 6,5

Két qua danh gia cam quan cho thiy do chin cta
nguyén lidu c6 anh huong rd rét dén chit luong san
pham sbt chudi. G muic d6 chin thap (PCI = 3), cac
chi tiéu mau séc, huong thom, vi va trang thai déu dat
diém thip. Khi d¢ chin ting 1én (PCI = 4-6), diém
cam quan cai thién dang ké, ddc biét tai PCI = 6, san
pham dat gia tri cao nhat & hau hét cac chi tiéu nhu
mau (8,0), vi (7,8), trang thai (7,5) va do min (8,0).
Tuy nhién, & mtc chin qué cao (PCI = 7), chit luong
cam quan c¢6 xu hudng giam, thé hién qua sy giam
diém mau sic va trang thai, c6 thé do hién trong mém
nhiin va bién déi khong mong muén trong qua trinh
chin qué mtrc.

Két qué thi nghiém cho thay, khi d6 chin tang tir
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hemicellulose. O mirc @ chin trung binh (PCI = 5-6),
sw mém hoa nay gitip qua trinh nghién thuan loi, tao
san pham c6 do min cao va ciu trac dong nhat. Tuy
nhién, khi d6 chin qué cao, sy phan giai cu trac té
bao dién ra manh, lam giam d6 nhét va kha nang tao
cAu trac cua hé keo, dan dén san phém c6 trang thai
kém 6n dinh, d& tach pha va giam diém cam quan.

Nhu vay, mirc d6 chin PCI = 6 dugc xem 1a phu
hop cho ché bién sét chudi, dam bao su can bang giira
mau sic, huong vi va két ciu, qua d6 nang cao chét
lwong cam quan san pham.

3.2. Anh hwéng ciia nhiét dp chan nguyén liéu t6i
chit lwong sét chuéi

Khi ché bién hay so ché nguyén liéu chudi,
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thuong c¢6 hién tugng tham den do enzyme
polyphenoloxidase (PPO) xtic tdc oxy hoa phenolic
thanh melanin mau nau sim. Xir Iy nguyén liéu bang
phuong phép chan nhiam han ché tic dong cta
enzyme, hon nita con 1am mém mo té bao hd tro cong
doan xay nguyén lidu. Két qua khao sat anh hudng
ctia nhiét do chan (80, 90 va 100°C; thoi gian 2 phut)
dugc trinh bay trong Bang 2.

luong cam quan cao nhit véi mau sic (7,7), vi
(7,5), trang thai (7,5) va d0 min (7,8). Nhiét d0 nay
gitip pha v& cdu truc té bao hiéu qua, ting cudng
qua trinh dong hoa va tao hé keo on dinh, dong thoi
thac day phan ng tao huong va vi ddc trung. Ngoai
ra, qua trinh gia nhiét & nhiét d6 cao con gop phan
bat hoat enzyme gdy hoa nau, gitp cai thién mau
sdc san pham.

Bdang 2. Két qua dénh gia@ cadm quan s&n pham tir chudi chdn tai nhiét dé khac nhau

o Chitiéu Mau sac Hwong thom Vi Trang thai D6 min
Nhiét do
80°C 6,3 6,0 6,0 5,8 6,5
90°C 7,3 7,0 7,0 6,8 7,2
100°C 7,7 7,0 75 7,5 7,8

Két qua danh gia cam quan cho thay, nhiét do
chan c6 anh hudng rd rét dén chat lugng san pham
s6t chudi. Khi tang nhiét do tir 80°C 1én 100°C, cac
chi ti€u cam quan nhu mau séc, huong thom, vi,
trang thai va d6 min déu c6 xu hudng ting, trong dé
mau xir 1y & 100°C dat gia tri cao nhat ¢ tit ca cac
tiéu chi. Cu thé chan & 80°C, san pham c6 diém cam
quan thip nhét, dic biét & cac chi tiéu trang thai
(5,8) va huong thom (6,0). Didu nay c6 thé do nhiét
d6 chua du cao dé 1am mém hoan toan ciu tric méd
qua va chua thic ddy hiéu qua qué trinh giai phong
cac hop chét tao huong, dan dén san phém chua dat
do déng nhat va huong vi dac trung chua ro rét.
Khi chan tai 90°C, cac chi tidu dugc cai thién dang
ké, cho thdy qua trinh hd hoa tinh bot, hoa tan
pectin va khuéch tan cac hop chét hoa tan dién ra tot
hon, gbp phan nang cao d6 sanh, dd min va huong
vl san phém. O nhiét do 100°C, san phém dat chat

Nhu vay, nhiét do chan ¢6 vai tro quan trong trong
viéc quyét dinh chét luong san pham s6t chudi, trong
d6 mirc 100°C duge x4c dinh la diéu kién tét nhat
trong pham vi khao sat, dam bao sy hai hoa vé mau
sic, huong vi va cau trac san pham.

3.3. Anh hwong ciia thoi gian chin nguyén liéu
16i chit lwong sét chudi

Két qua danh gia cam quan san pham st chudi tai
cac thoi gian chan khac nhau dugc trinh bay trong
Bang 3.

Tir két qua Bang 3 cho thay, thoi gian chin ¢6 anh
huong toi hiu qua xtr Iy nguyén li€u, khi thoi gian
chan khac nhau thi diém cam quan ciia cac mau sdt
chubi ciing thay d6i. Thoi gian chan tang, nguyén liéu
chiu tac dong cua nhiét dai hon va san phﬁim s6t chudi
¢6 cAu tric min hon; diéu nay thé hién qua diém cam
quan vé cu truc.

Khi chan nguyén liéu trong thoi gian 1 phut, cac

Bdng 3. K&t qud danh gia cdm quan sét chudi véi thai gian chan khéc nhau

Chitiéu N . . -
- Mau sac Hwong thom Vi Trang thai DO min
Th&i gian
1 phut 6,7 53 6,3 7,3 7,3
2 phut 7,7 7,3 7,3 7,7 7,7
3 phut 7,8 8,0 7,8 8,0 8,0
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chi tiéu cam quan dat muc thép nhat, dic biét la
hwong thom (5,3) va vi (6,3). Nguyén nhan c6 thé do
thoi gian xir Iy chua du dé 1am mém cau tric mé qua
va chua thiic day hiéu qua qué trinh giai phong cac
hop chét hoa tan va hop chat bay hoi tao hwong, dan
dén san phém ¢6 mui vi chua 13 rét va mau sic chua
that sy hdp dan. Khi ting thoi gian 1én 2 phit, cac chi
tidu cam quan duoc cai thién déang ké (mau sic, trang
thai va d6 min déu dat 7,7). O thoi gian 3 phit, san
pham dat chit lugng cam quan cao nhat véi diém sé
cao & tat ca cac chi tiéu huong thom, trang thai, do
min (déu dat 8,0). Két qua nay cho thdy, thoi gian xir
ly kéo dai hon di thic diy qua trinh chuyén hoa va
giai phong cac hop chét tao vi va tao huong, dong
thoi cai thién cdu triic san phdm theo hudng min va
ddng nhét hon.

Nhu vay, trong pham vi khao sat, thoi gian xtr 1y 3
phat duge xem 1a tot nhét, giup san phdm sét chudi
dat chat luong cam quan cao nhat. Tuy nhién, cin can
nhic giita hidu qua cam quan va kha ning ton that
dinh dudng khi kéo dai thoi gian gia nhiét trong cac
nghién ciru tiép theo.

3.4. Anh huéng ciia néng dp acid ascorbic t6i
chiit lwgng sot chudi

Trong ché bién rau qua, acid ascorbic duoc sir
dung rong rai nhu mot chat chéng hoa nau hiéu qua
nhim nang cao gi4 tri cam quan va kéo dai thoi gian
bao quan san pham. Tién hanh ngdm chudi sau xir 1y
véi dung dich ascorbic ¢ cac n6ng d6 khéac nhau, két
qua danh gia chét luong sét chudi dugc trinh bay
trong Bang 4.

Nong do acid ascorbic ¢6 anh huong 16 rét dén
chét luwgng cam quan cua san phém s6t chudi, dac biét
12 mau sic va cau trac. Két qua cho thay, khi ting
néng dd acid ascorbic tir 0,1% 1én 0,2%, diém mau

sdc ting dang ké (tir 6,2 1én 8,2), dong thoi d6 min
ciing dat gia tri cao nhét (8,3). Két qua nay phu hop
véi nghién ciu cua Patrignani et al. (2021) va
Marianna Gallo & cs (2021), trong d6 viéc bo sung
acid ascorbic gitip cai thién dang ké mau sic va do 6n
dinh cua puree chudi trong qua trinh ché bién.

Nhu vay, néng d0 acid ascorbic 0,2% duoc xem la
t6t nhit trong pham vi nghién ciru, do mang lai hidu
qué trong viéc cai thién mau sic va cau tric - hai yéu
t6 quan trong quyét dinh chat lugng cam quan va kha
ning chip nhan ctia san pham.

3.5. Anh hwong cua thoi gian ngdm nguyén li¢u
trong dung dich acid ascorbic toi chit lugng sot
chuéi

Két qua danh gia cam quan chit lugng st chudi
vo6i cac thoi gian ngam acid khac nhau dugc trinh bay
trong Bang 5.

Thoi gian ngadm trong dung dich acid ascorbic la
yéu té quan trong anh huéng dén hiéu qua chéng hoa
nau va cht luong cam quan ciia san pham sbt chudi.
Két qua cho thdy, thoi gian ngdm 2 phit cho diém
cadm quan cao nhit & hau hét cac chi tiéu, dac biét la
mau sic (8,0), trang thai (8,0) va do min (8,3). Pidu
niy cho thdy, khoang thoi gian nay du dé acid
ascorbic thim thau va phat huy vai trd nhu mot chat
chéng oxy hoa, trc ché hiéu qua hoat dong cua
enzyme polyphenol oxidase (PPO), tir d6 han ché su
hinh thanh sic t6 nau khong mong mudn.

Khi kéo dai thoi gian ngam 1én 3 va 4 phit, chat
lugng cam quan co xu hudng giam nhe & tit ca cac
chi tiéu, dic biét 1a mau sic va huong thom. Cu thé,
diém mau giam tir 8,0 xudng 7,0 va hwong thom giam
tir 7,7 xubng 6,7 khi ting thoi gian ngam tir 2 1én 4
phat. Hién twong nay c6 thé duoc giai thich boi su
khuéch tan va hoa tan cac hgp chat hoa tan, bao gom

Bdng 4. Két qua danh gid cdm quan sét chudi 8 ndng dé acid ascorbic khédc nhau

Chi tiéu N . . N
Ndng db Mau sac Hwong thom Vi Trang thai D6 min
0,1% 6,2 7,2 7,3 7,3 7,2
0,15% 7,3 7,3 6,8 7.7 7,2
0,2% 8,0 7,8 8,0 8,0 8,3
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Bdang 5. Két qua danh gia cdm quan sét chudi véi théi gian ngadm khéc nhau

- SLILLL Mau séc Hwong thom Vi Trang thai D6 min
Th&i gian
2 phut 8,0 7,7 7,7 8,0 8,3
3 phut 7,3 7,0 7,7 7,7 8,0
4 phut 7,0 6,7 7,5 7,7 7,7

ca cac hop chit tao huong va tién chit huong, vao
mdi trudng ngam. Pdng thoi, viée tiép xuc kéo dai
v6i méi truong acid ¢6 thé 1am bién doi nhe céu tric
té bao va anh huong dén cam quan cia san pham. Xu
hudng nay cling dugc ghi nhan trong nghién ctru cta
Patrignani et al. (2021) va Marianna Gallo & cs
(2021), khi thoi gian xtr 1y kéo dai khong mang lai
hiéu qua bd sung vé mau sic nhung c6 thé lam suy
giam mot s dac tinh cam quan.

Dbi véi chi tidu vi, su khac biét gifta cic mau
khong 16n, tuy nhién mau xir Iy 4 phit ¢6 xu huéng
giam nhe (7,0), c6 thé do sy gia ting anh hudng cia vi
chua tir acid ascorbic khi thoi gian tiép xtc kéo dai.
Trong khi do, trang thai va d min ctia san phém cling
giam nhe khi ting thoi gian ngdm, cho thiy anh
huong bat loi cta qua trinh xir Iy kéo dai dén céu trac
mo va kha nang gilt nudc cua nguyén licu.

Hinh 1. $dn phd@m sét chuéi thu duoc khi é cdc thdi gian ngém

acid ascorbic khac nhau

Mau 2 phat

Mau 3 phat

Trong nghién cuu nay, thoi gian 2 phit dugc
xac dinh 1a t6i wu, dam bao can bang giita hidu qua
chdng hoa nau va duy tri cac dic tinh cam quan cua
san phim.

4. Két luan

Tir cc két qua nghién ciru, da xdy dung duoc quy
trinh ché bién san phim sbt chudi tir nguyén lidu
chubi tiéu hong vai cac thong s6 cong nghé nhu sau:
d6 chin nguyén liéu & mtrc 6 PCI; ché d chan & nhiét
d6 100°C trong thoi gian 3 phat; va xur Iy nguyén liu
bang dung dich acid ascorbic nong d6 0,2% trong
thoi gian 2 phut. Cac diéu kién nay cho phép céi thién
dang ké chat lugng cam quan ctia san pham, dic biét
vé mau sic, trang thai va d¢ min.

San phém s6t chubi thu duogce c6 mot sb chi tiéu
héa ly dac trung nhu sau: ham luong tro dat 0,2%;
ham lugng acid hitu co téng $6 dat 0,06%; ham luong
duong tong dat 42%; va ham lugng protein dat
0,66%. Cac chi tiéu nay cho thdy, sin pham c6 gia tri
dinh dudng nhat dinh, pht hop vdi dic tinh cua
nguyén liéu chudi va dinh huéng sir dung trong ché
bién thyc pham.

Két qua nghién ctru budc
dau khing dinh tinh kha thi
ctia ché bién san pham dang
sOt tir chudi tiéu hong & quy
md phong thi nghiém. Tuy
nhién, dé hoan thién va nang
cao kha nang Umg dung thuc
tién, can tiép tuc nghién ctru
theo nhu danh gia do 6n dinh
chit lugng san phim trong
Mau 4 phat quéa trinh bao quan; bd sung
phu gia phu hop nhim cai
thién cu triic va kéo dai thoi gian bao quan; tiép tuc
hoan thién cac thong s6 cong nghé & quy mé 16n hon,
khéo sat mic d6 chap nhan cua ngudi tiéu dung ddi
v&i san pham W
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PROCESS DEVELOPMENT FOR SAUCE PRODUCTION
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ABSTRACT:

This study determined key technological parameters for processing banana sauce from Cavendish
bananas (Musa paradisiaca L.), including raw material ripeness, blanching conditions, and ascorbic
acid concentration and treatment time. Product quality was assessed using sensory attributes,
including: color, aroma, taste, texture, and smoothness, on a 9-point scale. The results indicate that
fruit ripeness significantly influences overall quality, with a PCI (Perimeter, Color, and Texture)
value of 6 corresponding to favorable sensory characteristics. Blanching at 100°C for 3 minutes
improved color, texture, and smoothness by effectively inactivating enzymes and softening tissue
structure. The incorporation of ascorbic acid at a concentration of 0.2% significantly reduced
browning reactions, while a treatment duration of 2 minutes provided an optimal balance between
antioxidant efficacy and sensory preservation. These findings establish a scientific basis for
optimizing processing conditions for banana-based sauce products.

Keywords: cavendish bananas, banana sauce, ripeness, blanching, ascorbic acid, sensory quality.
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