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TOM TAT
Nghién ctru nay nham muc dich khdo sdt dnh huéng ctia nhiét do va
thoi gian thanh tring dnh hwdng dén chdt lwong nwérc gidi khdt tir
qud thanh tra (Bouea Macrophylla Griffth L.) 1én men bao gém téng
vi sinh vt hiéu khi, gid tri cdm quan (trang thdi, mau sdc, mui va vi),
ham lwong vitamin C. Thi nghiém dwoc khdo sdt tai cdc nhiét dj
thanh tring la 65°C, 70°C, 75°C véi thoi gian ldn lwot la 10, 20, 30
phiit. Két qud nghién citu cho thdy thanh tring nwéc gidi khdt thanh
tra 1én men tai 70°C trong 20 phiit sé tiéu diét dwoc hoan toan cdc
vi sinh vt hiéu khi. Chi tiéu cdm quan vé trang thdi, mau sdc, mui va
vi déu dat diém cdm quan cao nhdt. Ham lwong vitamin C hao hut
twong doi thdp la 22,16%. Nhw vdy, dé san phdm nwéc gidi khdt
thanh tra 1én men cé trang thdi 6n dinh, giiv dwoc mau sdc va mii
ddc trwng cua thanh tra, co vi chua ngot hai hoa, ddm bdo an toan
thwc phdm va lwong vitamin C hao hut khéng nhiéu thi ché dé thanh
trung thich hop cho sdn phdm la nhiét do 70°C va thoi gian 20 phiit.
ABSTRACT

This study aimed to investigate the effect of pasteurization
temperature and time on the quality of fermented beverage from
gandaria (Bouea Macrophylla Griffth L.) fruits, including total
aerobic microorganisms, sensory values (state, color, smell, taste,
and vitamin C content). The experiment was investigated at
pasterilization temperatures of 65°C, 70°C, 75°C with time like 10,
20, 30 minutes respectively. Research results showed that
pasteurizing Thanh Tra fermented beverage at 70°C for 20 minutes
would completely destroy aerobic microorganisms. All the sensory
criteria about state, color, smell, and taste achieved the highest
sensory scores. The lost vitamin C content was relatively low, at
22.16%. Thus, in order for the fermented Thanh Tra beverage
product to have a stable state, retain the color and characteristic
odor, have a harmonious sweet and sour taste, ensure food safety,
and not lose too much vitamin C, the suitable pasteurization mode
was the temperature of 70°C and the time of 20 minutes.

1.  Gi6ithiéu

Thanh tra la mot loai cdy an qua nhiét
doi véi tén khoa hoc la Bouea macrophylla
Griff),
Anacardiaceae, c6 ngudn goc tir Dong Nam A
(Nguyen Ngoc Huong & cs., 2020). V&i mot

(Bouea macrophylla

lwong 1ém vitamin C la 50,81 mg% khi qua
dat do6 chin 50 ngay (T6 Nguyén Phwéc Mai
& cs., 2017), thanh tra con chira vitamin B1,
B2, B3, cac chit khoang nhw dong, kém, sat,
kali va ham lwong 16m sic t8 carotenoid; do
do, thanh tra dwgc xem nhw moét loai trai cay
t6t cho strc khoe véi cong dung chong oxy

thudéc ho
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héa, gidm cholesterol trong mau, hd tro
tiéu hoa va giam can... (Pham Thi Hai Ha &
cs., 2022; Rusli et al., 2023. Chinh vi vay,
thanh tra ngay cang dwoc trong phd bién va
st dung trong ché bién cac san phdm khac
nhau, dién hinh nhw nwéc qua, nectar hay
cac san phidm mut tir thanh tra (Bates,
2001; Nguyén Phwéc Minh, 2014; Nguyén
Minh Thiy & cs., 2019). O’ Viét Nam, thanh
tra dwoc trong nhiéu & cac tinh ddong bang
Séng Ctru Long nhw Vinh Long, Tra Vinh,
Kién Giang, An Giang véi san lwong lon
hang nam. Trong nghién ctru ctia Nguyén
Minh Thiy & cs. (2018) c6 hai giéng thanh
tra ban dia la thanh tra ngot va thanh tra
chua tai thi xa Binh Minh, tinh Vinh Long
véi thanh phan citric acid trong thanh tra
chua cao gip 2,2 lan so véi thanh tra ngot.
Vi vay loai thanh tra chua rit thich hop dé
ché bién cac san pham cé vi chua ngot nhw
sita chua, mt dong, nwéc gidi khat 1én
men,... Do dé nguyén liéu chinh dwoc s
dung trong nghién ctru nay la loai qua
thanh tra chua c6 vé6 méng, mau vang cam,
qua tron, c6 vi chua va mui thom dac truwng,
thanh tra dwoc mua tai thi trdn Tam Binh,
tinh Vinh Long (Hinh 1).

Hinh 1. Qua thanh tra

D6 udng lam tlr trai cy la mot trong
nhitng sdn pham lén men truyén thong va
lau doi nhat. Trai cdy dwoc dic trung bédi
ham lwgng dwdng cao va do dé la nguyén
liéu dac biét thich hgp cho qua trinh 1én men

rwou va cac quéa trinh 1én men khéc, chang
han nhw 1én men acetic hoac lactic. Nhiéu
nghién ctru da dé cip dén d6 uéng lén men
tir trai cAy cd con va khong con, ching han
nhw gidm, bia, kefir, rwou, cider,...(Kesa et
al.,, 2021). b6i véi d6 udng 1én men dwoc san
xudt bang cac loai trai ciy (nho, rwou téo,
hén hop tréi cdy nhiét déi,...), qua trinh 1én
men tw nhién dwoc bit dau béi mot sé loai
ndm men. Trong qud trinh 1én men, nhiéu
hop chit dwoc tao ra hodc chuyén hoéa boi
nidm men goép phan tao mui thom cho d6
udng (Tofalo & Suzzi, 2016). Tuy nhién,
trong qua trinh ché bién nwéc giai khat tir
trai cay lén men, giai doan thanh trung la
mot khau quan trong nham tiéu diét cac vi
sinh vit gy bénh trong thwc phdm va rc ché
qua trinh sinh tong hop ddc t6 ctia ching (Lé
Vin Viét Man & cs., 2011).

Thanh trung gitip tiéu diét cac vi sinh vat
trong dd hop sau khi ghép mi bang xtr 1y nhiét
dé bao quan thwc pham, kéo dai thoi gian st
dung. Khi thanh trung thi nang nhiét do trong
thiét bi dén mi&c nhat dinh (nhiét d6 thanh
trung), sau doé gilr nhiét do dé trong khoang
thoi gian can thiét (thoi gian gitr nhiét), sau
cung la lam nguodi. Nhw vay, thoi gian thanh
trung bao gdbm hai khodng la thoi gian ning
nhiét va thoi gian gitt nhiét. Diéu nay ciing c6
nghia la thoi gian tiéu diét & nhiét do thanh
trung bat d4u tinh tir thoi diém tAm hop dat
duwgc nhiét do 4y chi khong phai tir Iuc bat
dau dun néng hop trong thiét bi thanh trung.
Nhuw vy, thoi gian thanh tring bang téng ciia
hai dai lwgng 1a thoi gian truyén nhiét vao
tam hop va thoi gian tiéu diét vi sinh vat & do
ké tir lac tAm hop dat dwoc nhiét do thanh
trung dinh trwéc (Nguyén Trong Cin va
Nguyén Lé Ha, 2009).

Ngoai ra, theo Nguyén Trong Cin va
Nguyén Lé Ha (2009), nhém d6 hop chua cé
pH nhé hon 4,2 (gdbm tét ca cac do hop hoa
qua nhw qua nwdc dwong, mirt, nwéc qua ép
v.v...) dung nhiét dd thanh trung dwéi 100°C,
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nhuwng khong thdp hon 75-80°C. Tuy nhién,
acid ascorbic (vitamin C) trong thuc phim
lai rit nhay cam véi nhiét d6 trong qua trinh
san xuit. Do d6 ché do thanh trung bang
nhiét do cao trong qua trinh ché bién c6 anh
hwdéng manh mé dén chat dinh dwéng nay va
ca gia tri cdm quan cua sdn phim (Chan,
2003). Vi vay, muc tiéu nghién ctru la xac
dinh cac ché do thanh trung thich hgp cho
qué trinh san xuit nwéc giai khat tir qua
thanh tra 1én men dé duy tri gid tri dinh
dwdng clia qua thanh tra va dadm bao an toan
vi sinh cho san pham.

2.Vatliéu va phwong phap

2.1. Nguyén liéu va hoa chdt st dung

2.1.1. Nguyén liéu

Thanh tra dwgc mua tai ving Tam Binh,
tinh Vinh Long va lwa chon nhitng qua
thanh tra c6 vo cilrng, ciu tric gion, bé mat
vo tron lang, mau sic twoi sang. Nhitng qua
bi nitt vo, bi seo trén bé mat vo va hw hong
dworc loai bd. Sau do, riva thanh tra dwéi voi
nwéc chay, dé rdo, thanh tra sé dwoc loai bo
phan vé va hat bang phwong phap thi cong
la dung dao bén, sach dé got loai bé.

Nguyén liéu Kkhadc: Nam men
Saccharomyces cerevisiae RV100 va Enzyme
pectinase (Cong ty TNHH ICFood, thanh phd
H6 Chi Minh), dwong tinh luyén Bién Hoa.

2.1.2.

Sodium dicarbonate (Trung Qudc),
Sodium  hydroxide (Trung  Quéc),
Dinitrosalicylic acid (Trung  Quoc),

Héa chdt st dung

2.3. Cac phwong phdp phan tich
- Phéan tich &m theo TCVN 4415:1987.

- Phén tich ham lwgng vitamin C theo
TCVN 4715:1989.

- Do d6 brix bang chiét quang ké cam
tay.

- Phén tich ham lwgng acid tong theo
TCVN 4589:1988.

- Do pH bang pH ké.

Hydrochloric Acid (Trung Qudc), Con 80¢,
90° (Viét Nam), dung dich dém (CH3COONa,
CH5COOH), Glucose tinh khiét (Trung Quéc),
chi acetate (Trung Quéc), moi trweong PCA
(Trung Quéc), Iodine (Trung Qudc), ....

2.2. Quy trinh ché bién nwoc gidi
khdt tir qud thanh tra Ién men

Qua thanh tra sau khi ri¥a sach valoai bé
v0, hat, cdn khdi lwgng thit qua 1a 300 g. Sau
dé6 xay nhuyén qua thanh tra v&i nuéc theo
ty 1&é khéi lwong qua thanh tra: nwéc 1:2.
Ho6n hop sau khi xay cling véi nwéc dwoc bd
sung enzyme pectinase 0,1%, G trong bé
diéu nhiét trong vong 90 phut & 50°C. Hon
hop sau khi 0, loc 14y dich bang vai kate va
tién hanh cho céng doan phoi ché, dung brix
ké xac dinh d6 brix cda dich qua sau dé bo
sung dwong theo két qua da tinh dwoc dé
diéu chinh do brix 1én 18. Tiép dén, diéu
chinh pH bang dung dich Na,COs sao cho pH
dat 1a 4,5. H6n hop dich sau khi dwoc phéi
ché sé dwoc bd sung ndm men véi ty 1é
0,01% va lén men yém khi & diéu kién nhiét
do phong (28 - 302C) trong thoi gian 48 gid
khong lac. Sau khi két thuc qua trinh 1én
men, tién hanh loc bang vai loc 8 16p dé€ loai
bd xac ndm men va tap chat con sét lai trong
qua trinh lén men, tao d6 trong cho san
phdm. Chiét 220 ml nwéc ép vao chai thay
tinh 250 ml. Sau d6 thanh trung & nhiét do
lan lwot 65, 70, 75°C trong thoi gian 10, 20,
30 phit nham t&c ché va tiéu diét mot s vi
sinh vat con sét trong nwdc 1én men va bén
ngoai chai thuay tinh.

- Phan tich ham lwgng dwong tong,
duwong khir bang phwong phap so mau véi
DNS (Miller, 1959).

- Pinh lwong tong vi sinh vat hiéu khi
theo TCVN 9977 : 2013.

- Xay dwng bang diém danh gid cam
quan cho san phdm nwéc giai khat thanh tra

lén men theo phwong phap cho diém
TCVN3215-79.
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Bdng 1. Thang diém ddnh gid cdm quan sdn phdm nwéc gidi khdt thanh tra 1én men

Tén chitiéu Diém Yéu ciu
5  Chatldéng ddng nhat, khong c6 chit ran lo Iirng, khong c6 phan ling
4 Chatlong dong nhat, co it chit ran lo Itrng, khong c6 phin lang
Trang thai 3 Chatldéng ddng nhat, c6 nhiu chit ran lo ltrng, khong c6 phan ldng

2 Chatlong ddng nhat, c6 nhiéu chit ran lo lrng, c6 phan lang it

1 ChAatlong ddng nhit, cd it chit ran lo lrng, c6 phan lang nhiéu

0  Chitldéng khong dong nhat, bi tich 16p

5  San phidm c6 mau vang dic trung cia nguyén liéu

4 San phadm c6 mau vang hoi nhat, vin con mang mau vang dic trung
clia nguyeén liéu

3 San pham c6 mau vang qua nhat, vin con mang mau vang dic trung
clia nguyén liéu

O . 2 San phdm c6 mau vang qua nhat, c6 1an mau trang
Mau sac . " " R R

1  San pham trong sudt, khong mau

0  San pham c6 maula

5  San phidm cé mui con nhe, ddc treng ctia nwée 1én men

4 San phdm c6 mui con hoi néng, dic treng cia nwéc 1én men

3 San phadm c6 mui con qua néng, khdng mang dic trung cia nuwéc 1én

M men ‘

5 San pham c6é mui con qua nhe, khong mang dac trueng clia nwéc 1én
men

é San phadm khdng c6 mui con
San pham c6 mui la

5  San phim c6 vi chua ngot hai hoa, dic trwng cia thanh tra va dwong

4 San pham cé vi chua ngot twong déi hai hoa, dac treng ctia thanh tra
va duong

Vi 3 San phim c6 vi hoi chua ngot, dic trung cua thanh tra va duwong
' 2 San phiam c6 vi qua chua
1 San pham cé vi qua ngot
0  Sanphdmcévila

3. Két qua va thao luan

2.4. X ly két qua

Thi nghiém dwoc 1dp lai 3 1an 1ap. Cac
s6 liéu khdo sat dwoc xt ly bang phan
mém Microsoft Excel va phan tich théng
ké bang phan Statgraphics
Centurion XV.I d€ xdc dinh m&c d6 khac
biét y nghia 5%.

Y
mem

3.1. Thanh phdn héa hoc ciia nguyén
liéu qud thanh tra

Két qua khdo sat cac thanh phan héa hoc
cda thanh tra tir Bang 2 cho thiy thanh phén
cda thanh tra chid yéu la nwéc va dwong,
ham lwong 4m trong trai thanh tra twong doi
cao (88,62%) rat thich hop cho cic san
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phdm nwéc gidi khat. Bén canh d6, ham
lwong chat kho (chiém 13°Bx) va ham lwong
acid tong chiém 1,33 % goép phén tao nén vi
chua cho san phdm nwéc 1én men.

Bdng 2. Két qud khdo sdt mot s6
thanh phdn héa hoc cé trong qud
thanh tra

Thanh phin Bgzhvi Ham lwong
Do Am % 88,62%0,86
Ham lwong
chit kho hoa °Bx 13,00£1,00
tan
pH - 2,94+0,15
Acid tong % 1,33+0,07
Puong tong % 10,32+0,24
Puwong khir % 4,91+0,16
Vitamin C mg% 39,96x0,11

Ghi chii: Két qud sé liéu trong bdng la két
qud trung binh cta 3 ldn Idp lai.

Ngoai ra, trong trai thanh tra con
chira ham lwong vitamin C (chiém 39,96
mg%) 1a dwdng chit thiét yéu cho nim
men st dung va trao doi chit trong qua
trinh 1én men rwou. Trong nghién ctru
clia tac gid Té Nguyén Phuéc Mai & cs.
(2017), d@6i véi qua thanh tra chua 42
dén 50 ngay tudi sé c6 vo mau vang hoan
toan thi gia tri pH c6 khoang tir 2,8 dén
3,0 va ham lwgng vitamin C 1a 41,83 dén
50,81 mg%. Mot nghién ctru khac cua tac
gid Nguyén Minh Thiy & cs. (2018) thi
doi qua thanh tra chua cé d6 chin vang
2/3 qua dén vang hoan toan thi két qua
phan tich ham lwong chdt khé 1a 10,5 dén
13,0 Brix, duwong téng la 6,45 gidm dén
5,28 %, dwong khtr la 3,59 gidm dén
3,29%, vitamin C tir 37,69 dén 54,85
mg%. Két qua phan tich dwoc so véi cac

nghién cku trwéc thi twong dwong vé
ham lwong chit kh6é hoa tan, gia tri
vitamin C va pH thudc khoang nghién
ctru ctia qua chin 2/3 qua dén vang hoan
toan nhwng lwgng dwong téong va dwong
Khir cao hon. Do d6 dé cé thé chuin hoa
cac nghiém thirc, qua thanh tra dwoc st
dung trong nghién ctru sé dwgc lwa chon
la ¢6 mau vang 2/3 qua dén vang hoan
toan. Nhw vay, qua thanh tra c6 chira cac
thanh phin dinh dwdng kha cao va rit
thich hop cho qua trinh 1én men tuy
nhién d€ tao ra san phidm cé tinh chit
cam quan tét nhat va dam bdo cac lvong
chit dinh dwéng khéng bi mat di nhiéu
trong qua trinh ché bién thi cin tién
hanh khéao sat yéu t6 nhiét d6 va thoi
gian thanh trung thich hop nhit déi véi
san phdm nwéc gidi khat tir qua thanh tra
1én men.

3.2, Anh hwéng ciia nhiét dé va thoi
gian thanh triung dén téng s vi sinh vit
hiéu khi

pH cta sdn phdm la mét yéu t6 quan
trong dé xem xét lwa chon ché do thanh
trung thich hgp. Sdn phdm nuwéc giadi khat
thanh tra l1én men c6 pH 2,94 nén c6 do
acid cao, do d6 vi khuén chiu nhiét khéng
phat trién dwoc, ching con dé dang bi
tiéu diét khi nang nhiét. Ngoai ra, cac vi
khuin khac cé nha bao hay khdéng nha
bao, cAc ndm men hay ndm moc tuy céd
thé phat trién trong moi trwong acid
nhwng hiu hét lai kém chiu nhiét
(Nguyén Vin Tiép & cs., 2000). Do do,
san phdm dwoc khao sat & cac nhiét do
65, 70 va 75°C trng v&i cac mrc thoi gian
10, 20 va 30 phut. Két qua dinh lwong
tong so6 vi sinh vat hiéu khi (TVSVHK) &
cac nhiét do va thoi gian thanh trung
khac nhau dwgc trinh bay Bang 3.
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Bdng 3. Két qud kiém tra téng sé vi sinh
vt hiéu khi

L .. Giéi
Ngg?t Elaol’ll T};@‘\;; Ké’;*(;ué th’nhvi
: . - in
(°C) (phut) oo
10 2,50.102 Cfu/ml
65 20 1,47.102 Cfu/ml
30 0,43.102 Cfu/ml
10 0,10.102 Cfu/ml
70 20 <102 - Cfu/ml
30 - Cfu/ml
10 - Cfu/ml
75 20 - Cfu/ml
30 - Cfu/ml

Ghi chu: “-” khéng cé

(*) s6 liéu trung binh cta 3 ldn Idp lai.

Viéc ddm bao an toan vé sinh thwec phadm
ludn 1a yéu té quan trong va dwoc quan tim
hang dau trong ché bién thwc phim. Chit
lwgng vé an toan vé sinh thuwc phdm dwoc
kiém tra thong qua cac chi tiéu vi sinh twong
rng v&i tirng loai thwe phdm. T két qua
kiém tra & Bang 2 cho thiy & 70°C va thoi
gian 20 phuat khéng c6 vi sinh vat hiéu khi.
Tainhiét d6 65°C, thoi gian thanh trung cang
dai thi téng s6 vi sinh vat hiéu khi cang giam.
diéu nay xay ra twong tw khi thanh tring san
pham thwc phdm c6 pH thip (pH acid) nhw
s6t ca chua c6 pH 3,6, dwoc thanh trung &
cac nhiét d6 60 - 90°C va thoi gian tir 0 dén
10 phat, két qua phéan tich vi sinh vt séng
sot trong sot ca chua ciling giam dan theo
thoi gian thanh trung tai cac nhiét do thanh
trung khac nhau (Trinh Thanh Duy & cs.,,
2019). O 70°C va thoi gian 10 phit téng s6
vi sinh vat hiéu khi virot mic giéi han cho
phép (16n hon 102 theo 46/2007/QD-BYT).
Doi chiéu theo 46/2007/QD-BYT thi chon
ché d6 thanh trung & 70°C thoi gian thanh
trung tir 10 phut tré 1én l1a chdp nhan dworc,
san pham dat dwoc cac chi tiéu vé vi sinh va
dam bdo an toan cho ngudi dung.

3.3. Anh hwéng ciia nhiét dé va thoi
gian thanh triung dén gid tri cdm quan ctia
sdn phdm

Bén canh viéc ddm bao vé sinh an toan
thwc phdm thi yéu t6 cam quan ciing 1a yéu
t6 quyét dinh chat lwgng san pham. Bang 4
thé hién két qua danh gid cdm quan bi anh
hwéng béi nhiét do va thoi gian thanh trung.

Bdng 4. Két qud ddnh gid cdm quan &
nhiét dp va thoi gian thanh triung khdc nhau

.., Thoi Piém cam quan
Nhict gian Trang Mau sic

do (°C) (phuit) thai (%) Vi(*) Mui(*) *)
10 4,574  4,63f 4,708 4,60
65 20 4,33¢  4,37de 4 40ef 4,374
30 4,30 3,87 4,07¢ 3,87¢
10 4,574 4,47 4,53% 4,63
70 20 4,574  4,67F 4,30de 473
30 4,10> 3,802 3,87> 3,70
10 4,574 420 4,174 3,90
75 20  4,23bc 4,23cd  373b  3,80bc
30 3,200 3,672 3,402 3,302

F= F= F= F=
93,72 42,93 42,85 91,64

P= P= P= P=

0,0000 0,0000 0,0000 0,0000

Ghi chii: Cdc chir cdi khdc nhau trén cting
mot cdt biéu thi sw khdc biét y nghia théng ké
& mirc y nghia 5%

Két qua thong ké & Bang 4 cho thiy nhiét
do va thoi gian thanh trung c6 sy twong tac
v&inhau va anh hwdng dén gia tri cdm quan
vé mau sdc, mui, vi, trang thai cia sdn pham.
Nhiét dé cang thap, thoi gian thanh trung
cang ngan thi gid tri cdm quan cang cao;
nguoc lai nhiét d6 cang cao, thoi gian thanh
trung cang dai sé lam gidm gia tri cdm quan
cla san pham.

Dai v6i chi tiéu trang thai, & nghiém thirc
nhiét do - thoi gian 1a 65 - 10,70 - 10, 70 - 15
va 75 - 10 khong c6 sw khac biét y nghia vé mat
théng ké va cling c6 bang s6 diém cadm quan
cao nhit (4,57). &' nghiém thirc 75°C trong
thoi gian 30 phut c6 s6 diém cam quan thap
nhit (3,20) do thoi gian thanh tring lau va
nhiét d6 cao nén dan dén thit qua con sét lai
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khi gép nhiét tich tu noi 1én bé mat lam trang
thai clla nwéc 1én men & nghiém thirc nay
khong dong nhat, 1ang c3n.

Doi véi chi tiéu mau, chidt mau B-
carotene c6 trong qua thanh tra bi anh
hwdng bdi nhiét dé thanh trung, nhin thay
ro nhit khi thanh trung & nhiét d6 65°C va
700C trong thoi gian 10, 20 va 30 phut san
phdm it thay d6i mau sic do cé ty 1& B-
carotene con lai 1a kha cao nén van gitr dwoc
mau dic trung cho san pham. O nhiét do
75°C trong thoi gian 10, 20 va 30 phut chat
mau f-carotene c6 trong qua thanh tra bi
anh hwdng nhiéu vi theo nghién cru thanh
phan B-carotene bi bién déi nhiéu & nhiét do
cao nén khi gitt & nhiét do 75°C trong 30
phut diém nhin dwoc thip nhit (3,30)
(Pham Phuwéc Nhin & cs., 2012). Thanh
trung véi nhiét dd 70°C trong thoi gian 20
phtt sdn phdm c6 mau sic sdn phim it bi
bién d6i vin con giit dwoc mau vang twoi
sang cda thanh tra.

D6i véi chi tiéu mui, nhiét d6 65°C trong
10 phut ¢6 diém cam quan cao nhét (4,70)
do nhiét do thap nén khong bi miat mui ma
van gitt dwoc mui ethanol va thanh tra.
Nguworc lai khi tang 1én 75¢C trong 30 phut thi
lai bi m4At mui nhiéu vi ethanol dé bay mui &
nhiét d6 cao nén c6 s6 diém cam quan thap
nhat (3,40).

Doi v6i chi tiéu vi, khi thanh trung &
nhiét do cao 75°C va thoi gian dai sé lam
dwong trong san phdm bi phan huy thanh
dwong khir va tao phan rng caramel lam vi
ngot nhiéu, khéng hai hoa chinh vi thé nén
san phdm c6 gia tri cdm quan thdp nhit
(3,67). Khi thanh trung vé&i nhiét do 70°C
trong thoi gian 20 phut cho san pham c6 mui
vi hai hoa nhit, mau sic sdn phim it bi bién
d6i van con gitt dwgc mau vang dic trung
cda san pham. San pham c6 vi chua ngot hai
hoa, gitt dwgc mui thom dac trung cua
ethanol va thanh tra, trang thai long déng
nhit, khong lang cin.

Ttr bang 4 mo6 ta cdm quan cho thay san
phdm qua qua trinh thanh trung & nhiét do

70°C, 20 phtt c6 mau vang dac trung ctua
nguyén liéu, trang thai chat 16ng dong nhat,
khong c6 chit ran lo ltrng, khong c6 phan
lang, mui con nhe, dic trung clia nwdc lén
men, vi chua ngot hai hoa, dac trung cua
thanh tra va dwong va sdn pham dat dwoc
céc chi tiéu vé vi sinh va ddm bdo an toan cho
ngudi dung. Tuan Quoc Le & cs. (2022) cling
cho rang nhiét do va thoi gian thanh trung
tang cling lam cho diém cadm quan mui vi clia
san pham cider tlr tio xanh giam di (Tuan
Quoc Le et al,, 2022).

3.4. Anh hwéng cia nhiét dé va thoi
gian thanh tring dén ham Iwong vitamin C

Tir két qua théng ké & bang 5 cho thiy
nhiét d6 va thoi gian thanh trung cé anh
hwdng 1on dén ham lwong vitamin C clia san
phadm va c6 su twong tac véi nhau, nhiét do
cang cao va thoi gian thanh trung cang lau
sé lam mat di mét lwong dang ké vitamin C.
Vitamin C rat dé bi bién d6i béi nhiét, khi
nhiét do cang cao va th&i gian cang dai thi
ham lwgng vitamin C cang giam.

Bang 5. Két qua thé hién ham lwong
vitamin C & nhiét do va thoi gian thanh
trung khac nhau

N Ham
‘n Thoi Ham lwong
Nhiét . lwong .
d6 (°C) vitamin ¢ Vitamin C
; (phut) hao hut
(mg%) 0
(%)
10 37,19 6,922
65 20 34,48¢f 13,70b
30 33,35¢ 16,55¢
10 34,07¢f 14,75b¢
70 20 31,104 22,164
30 28,75¢ 28,04¢
10 30,554 23,554
75 20 26,41b 33,91f
30 23,002 42,44
F =
F = 246,54 24726
P= P=
0,0000 0,0000

Ghi chii: Cdc chir cdi khdc nhau trén ciing
mot cot biéu thi sw khdc biét y nghia théng ké
¢ mirc y nghia 5%
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Khi thanh trung & 65°C véi thoi gian la
10 phut thi ham lwong vitamin C gitt dwoc
cao nhét (37,19 mg%). O 75°C va thoi gian
30 phut thi ham lwong vitamin C thip nhat
(23,00 mg%), diéu nay cho thay khi nhiét do
cang cao va thoi gian cang lau lam gidm rat
dang ké dén ham lwong vitamin C ca san
pham. Vitamin C bén trong moi trweong acid
nhuwng rit nhay cdm véi nhiét dé. Khi cung
nhiét do thanh trung nhwng thoi gian cang
lau thi sw hao hut vitamin C cang nhiéuy,
ngoai ra vitamin C con bi hao hut trong qua
trinh rét néng bai khi va dé bi bién d6i dudi
su tdc dong cta oxy khéng khi (Tén Nit Minh
Nguyét & cs., 2009). Ngoai ra, lwvong vitamin
C mat di c6 thé do cac co ché oxy héa khi tiép
xUc v&i anh sang, nhiét, peroxit va enzyme
(Techakanon & Sirimuangmoon, 2020).
Theo nghién cttu cia Lé My Hong & cs.
(2009) ham lwgng vitamin C trong nwdéc trai
ciy hon hop (so ri, khém, chanh day) ciing
cho két qua khao sat twong tw 1a ham lwgng
vitamin C gidm dan khi ting nhiét d6 va thoi
gian thanh trung.

(0 70°C ham lwong vitamin C hao hut
nhung khong dang ké. Tuy nhién & nhiét do
thanh trung 70°C va thoi gian 10 phat, ham
lwvong vitamin C hao hut khéng cé sw khac
biét thong ké véi nghiém thirc 65°C trong 30
phit (mtc dd y nghia 5%). Mat khac, & két
qua trinh bay tai muc 3.2, tai nhiét do thanh
trung 65°C trong 30 phit, cac vi sinh vat hiéu
khi van con séng s6t va ndm ngoai gi¢i han
cho phép ctia quyét dinh 46/2007/Qb-BYT
cia Bo y té. Do d6 ché d6 thanh trung & 70°C
va thoi gian 20 phut la ché dé thanh trung
anh hwong dén ham lwgng vitamin C & mic
chap nhan duorc.

Toém lai, qua trinh thanh trung khong chi
nham muc dich gitr lai gid tri cAm quan tot
nhit cho sdn phdm ma con phai tiéu diét

dwoc hoan toan cac vi sinh vat va nha bao
cta ching, ddm bao chat lwong vi sinh. Doi
véi sdn phdm do6 hop, dé dat dwoc muc tiéu
trén thi cidn phdi dun néng sadn phim &
nhiét d6 cao trong thoi gian dai nhwng
nhiét d6 cao va thoi gian thanh trung dai sé
lam thanh phin va ciu tric ctia sdn pham
bi pha hiy, lam gidm rit nhiéu gia tri dinh
dwdng va cho cam quan thip. Nguoc lai,
thanh trung nhiét dé thap co6 thé gitr dwoc
gid tri cdm quan cho sadn phdm nhuwng
khéng dam bdo dwoc chit lwong vi sinh.
M6t nghién ctru khac cia Lé Tuin Anh & cs.
(2017) vé anh hwéng cia qua trinh ché
bién 1én chit lwong d6 wuéng giau
polyphenol tir thin ciy ngd cling da két
luin ché do6 thanh trung can dwoc lwa chon
dwa trén mirc d6 6n dinh cua nhirng hop
chit mau tw nhién cé trong san phdm déng
thoi vAn dam bao chat lwong vé mit vi sinh
trong san phdm do dé nén ché dd thanh
tring & nhiét dd 70°C trong 20 phut, van
git dwoc mau sic va mui vi dic trung cho
san phdm thanh tra 1én 1a thich hop nhat.

4, Kétluan

Ché do6 thanh trung c6 anh huwdng dén
mau sic cling nhw mui vi clia san pham.
Tuy nhién mui vi it bién ddi hon trang thai
va mau sic cha sdn phidm. Ngoai ra do
vitamin C trong qua thanh tra rit nhay
cdm v&i nhiét do cling nhu thoi gian san
phim tiép xdc véi nhiét d6 cao cling bi anh
hwdéng dang ké. Két hop gitra két qua danh
gia cdm quan, ham lwgng vitamin C va chi
tiéu phén tich tong s6 vi sinh vat hiéu khi
cho thiy san phdm dwogc thanh trung thi &
700C trong 20 phut la pht hop nhat d6i véi
san phdm nwéc giai khat thanh tra 1én
men, vira ddm bao vé an toan vé sinh thuc
phdm cho nguoi tiéu dung vira gitt dwgc
gia tri dinh dwéng va cdm quan tét nhit.
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