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ANH HUONG CUA PHUONG PHAP CHAN, NONG PO GIAM

VA THO'I GIAN BAO QUAN DEN CHAT LUONG SAN PHAM
MIT THAI NON NGAM GIAM
Nguyén Ai Thach> va Nguyén Thi Ngan
Trirong Pai hoc Tiéen Giang
TOM TAT
Muc tiéu: Xac dinh cac yéu té anh hudng nham xay dwng quy trinh san xuét mit Thai
(Artocarpus heterophyllus) non ngam giam.
Phwong phap: Thi nghiém dwoc thuc hién trén co s& tién hanh khao sat anh hu’c’r’ng
cua th&i gian x&r ly mit non (chan bang hoi nwéc trong 30, 60, 90 giay), nong dé giam
(pH 2, pH 2,5 va pH 3) va thoi gian bao quan ( 1-3 ngay, 6-8 ngay va 12-14 ngay) 6”cé
nhiét dd mat (khoang 5°C) va nhiét d6 phong dfen chat lwgng mit Thai non ngam giam
thc“)’ng qua danh gia ham lwgng dwdong khir, tong polyphenol va acid tong trong sén
pham.
Két qua: Két qua cho thay thoi gian chan bang hoi nwéc trong 90 gidy Ia phu hop nhét
do git*r dwoc nhieu ham lwgng polyphenol (14,98 mg/g). O pH 2,5 ham lwong
polyphenol van dwoc gile & murc cao (6,86 mg/g). Mit Thai non ngam giam bao quan
trong 1-14 ngay & nhiét o mat la to6t nhat vi van gilr dwgc ham Iwgng polyphenol 6,45
mg/g.
Ké; luan: San pham nay dwoc ché bién tlr nguyén liéu trai mit Thai non nham tan dung
phé phém néng nghiép va da dang héa san phém t&r mit.

Tirkho&: Mit Thai non, mudi chua, chét luong, néng dé gidm

EFFECTS OF BLANCH METHOD, VINEGAR CONCENTRATION
AND STORAGE TIME ON THE QUALITY OF YOUNG THAI
JACKFRUIT (ARTOCARPUS HETEROPHYLLUS) PICKLES

ABSTRACT

Aims: To determine the factors affecting to develop a production process of
young Thai jackfruit soaked in vinegar.

Methods: It was carried out on the basis of conducting surveys on the effects of
young jackfruit treatment time (blanching with steam for 30, 60, 90 and 120
seconds), vinegar concentration (pH 2, pH 2.5, and pH 3) and storage time (1-3
days, 6-8 days, and 12-14 days) at both cool temperature (about 5°C) and high
room temperature on the quality of young jackfruit soaked in vinegar through
evaluation reducing sugar, total polyphenols and acid content in products.
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Results: The results showed that steam blanched time for 90 seconds which was
the most appropriate due to it will keep a lot of polyphenol content (14.98
mg/g). At pH 2.5, the polyphenol content was still retained as high (6.86 mg/g).
Young Thai jackfruit soaked in vinegar preserved for 1-14 days at a cool
temperature that was the best because it still retained the polyphenol content of

6.45 mg/g.

Conclusion: This product was processed from raw young Thai jackfruit fruit to
take advantage of agricultural waste and diversify products of jackfruit.

Keywords: Young Thai jackfruit, pickle, quality, vinegar concentration.

I. PAT VAN PE

Cay mit (Artocarpus heterophyllus
Lam.) Ia mét loai cdy moc hoang c6 qua
an duoc 16n nhit duoc biét dén (khoang
35 kg) va phan bb khap ving nhiét dsi
va can nhiét déi. Qua non va hat sir dung
nhung mot dang rau. Thit caa qua chin
dugc an tuoi va cling dugc str dung trong
mon salad trai cdy vi gia tri dinh dudng
cao. M&i 100 g phan an dwgc cua mit
non cé chaa lan lugt do am 76,2-85,2 g,
protein 2,0-2,6 g, chat béo 0,1-0,6 g,
carbohydrate 9,4-11,5 g, chat xo 2,6-3,6
g, chat khoang 0,8 g, vitamin A 30,0 1U,
thiamine 0,05-0,15 mg, vitamin C 12,0-
14,0 mg, nang lugng 50-210 kJ [1]. Thit
qua chin dugc ché bién, siy khd va ban
dudi dang mai mit kho, nudc ép, banh
quy, twong 6t, jam, jelly, keo bo ciing va
bot nhdo. Mit la mot ngudn giau
phenolic va flavonoid c6 dic tinh chdng
oxy hoa tét [2,3].

Mit thuwong dugc goi la 'thirc an cua
ngu:oi nghéo' vi tinh san co, chi phi thap
va doi dao trong mua. Cay mit da phuc
vu dang ké nhu ciu cua cac cong dong
ndng thén biang cach cung cép thuc
pham, dinh dudng va nhiéu loai thubc
truyén thong khic cho ngudi dan Pong
Nam A, Indonesia, Viét Nam, phia Tay
Java va An Do [4]. Tuy nhién, thuc té tai
nhiéu nha vuon trong mit Thai, ndng dan
phai cat tia, bo bot trai non bén canh cac

k¥ thuat cham soc khac dé cay phat trién
t6t. Do do, diéu can thiét 1a phat trién céc
phuong phap mai dé ché bién mit non va
mot s6 loai trai cay nhiét doi, dong thoi
tim kiém cac ung dung moi dé giam
thiéu ton that khi thu hoach/sau thu
hoach va san xuat nham tao ra nhiéu lgi
nhuan hon va thuc day da dang hoa céc
san pham, cai thién gia tri kinh té coa
nguon nguyén ligu mit Thai tai dia
phuong [5].

Tai Viét Nam, san pham ché bién tir
mit non nhu goi mit (mit tron vai nhiéu
loai rau cii khéac), nhat mit (mit non cat
soi nhé va ngdm mubi) duoc sir dung
nhleu trong blta an gia dinh cac tinh
mién Trung va mot s6 mén an cho nguoi
an chay & mién Nam. Ngoai ra, mot san
pham ché bién tir mit chin phd bién trén
thi truong thyc pham 1a mit say. Nhiing
tién bo trong cdng nghé ché bién thuc
pham ciing da thiic day tao ra nhiéu san
pham méi hon nhu say dong kho (thing
hoa), chién chan khong va dong lanh.
Pay déu la nhitng phuong phap bao quan
tiém ning cho cac san pham ché bién tur
mit. Mac du cai thién duoc thoi gian bao
quan nhung qué trinh sdy gay ra nhiéu
bién d6i vé vat ly, héa hoc va sinh hda
trong cac mo trai 1am anh huong dén cac
gid tri cam quan hoac dac tinh dinh
dudng.
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Ché bién san pham ngam gidm/mudi
chua la mot trong nhitng cong nghé co
xua nhét va 12 san pham cong ngh¢ sinh
hoc thinh vuong nhat vé mit thurong mai
[6]. Tréi cay nhiét d6i da duoc su dung
lam chat nén dé san xuat mudi chua [7].
Do dé, viéc sir dung ky thuat nay dé lén
men qua non duoc coi la mot bién phap
hitu hiéu, hip dan dé tan dung lugng mit
non du thira. Tuy nhién, chwa c6 nhiéu
tai liu nghién ctu lién quan dén viéc
san xuit mit non ngdm gidm. Do do,
muc tiéu cia cdng viéc hién tai 1a ché

bién va danh gia chat lugng ctia mit non
ngdm giam duoc ché bién tir mit non dé
phét trién cac loai thuc pham chiic ning
c¢6 dac tinh c6 loi cho sic khoe bao gom
mot nghién ctru c6 hé thdng vé cac chat
dinh dudng va chit cd hoat tinh sinh hoc
cua mit non ngdm gidm. Piéu nay s&
tang cuong thuong mai hoa va sir dung
trai cy non nhiét ddi. Trong nghién cuau
ndy, ham luong polyphenol, duong khur
va pH caa mit non ngdm giim ciing da
duoc danh gia.

II. PHUONG PHAP NGHIEN CUU

2.1. Nguyén li¢u

Trai mit Thai non dugCc mua tir cac
nha vuon ¢ xa Ngii Hiép, huyén Cai lay,
tinh Tién Giang. Nguyeén liéu mit non su
dung dé ngdm giam (gidm gao hiéu
Ottogi dugc mua tai siéu thi cd thanh

2.2. Phwong phap bo tri thi nghiém

Anh huéng cua phuong phap chan:
Thit qua mit non (500 g) c6 kich thudc
tuong d6i 2x2x1 cm dugc dat trong tdi
chan véi 1 lit nuéc va cho vao trong noi
hip céch thuy va chan bang hoi nudc
trong thoi gian 30, 60, 90 va 120 giay.
Sau khi chan, thit qua mit non dwoc lam
ngudi nhanh trong bon nude da khoang 2
phdt. Thit qua mit non dugc dé rdo nudc
va Vot ra cho vao tai PA bao quan &
nhiét d6 15+2°C cho dén khi duoc phan
tich.

Anh huong cua nong d6 dung dich
giam ngam: Mdi mé mit non ngam giam
c6 250 g thit qua chon tir mit non sau khi
chan ¢ thoi gian thich hop tir thi nghiém
truge. Sau d6 bd sung 250 ml gidm an
Ottogi pH~2 va dung dich gidm duoc
pha lo&ng voi nuéce dén pH 2,5 va 3 (dun

phan nhu sau: nudc, gidm 18n men, gao
it duong hoa (5%) va ham luong acid
acetic khoang 6-7 g) duoc van chuyén
ngay dén phong thi nghiém va bao quan
trong ti mat & nhiét do 15+2°C.

s6i nhe dung dich giam nay va dé nguoi
tru6c khi ngdm mit non). Qué trinh
ngam giam dién ra trong hu thuy tinh c6
nip day kin dé & nhiet do phong
(29+1°C). Sau 8 ngay, mit non duoc lay
ra khoi dung dich giam, raa sach va tién
hanh phan tich.

Sau khoang 8 ngay ngam, dich giam
dugc tach riéng va dun soi trong thoi
gian 5 phut, sau d6 rét néng & 70°C vao
mit Thai non sau khi ngam trong bao bi
PA va dem bao quan. Chat luong san
pham mit non ngadm gidm duoc bao quan
& nhiét do mat (5°C) va nhiét do6 phong
(29+1°C) va theo d6i khoang 1-3 ngay,
6-8 ngay va 12-14 ngay dé phu hop voi
diéu kién khach quan hién tai caa phong
thi nghiém.
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2.3. Phwong phap phén tich

- P am (%) duoc xac dinh bang can
phan tich am A&D MX-50 (Nhat Ban)
v6i nguyén ly siy mau & nhiét do 105°C
dén khéi lwong khéng d6i. Mau duogc
can trong luong trudc va sau khi siy, tur
do tinh ty 1 phan trim nudc.

- Ham Iugng duong khir (mg/g) duoc
xac dinh bang céch su dung phwong
phap thur 3, 5-dinitrosalicylic acid (DNS)
[8] v&i mot vai diéu chinh cho phu hop.
Can khoang 5 g mit non (da dugc nghién
nho bang cbi va chay) cho vao cbc thay
tinh chira 100 ml nuéc cat vao dem di
dun s6i khoang 15 phit dé ngudi 5 phit.
Sau d6, dung dich dwoc cho qua gidy loc
va thu dugc phan dich trich. Hat 3 ml
dung dich trich c6 chira duong vao cac
6ng nghiém va thém 1 ml thudc thu
DNS 1 mM. Pay kin ddu éng nghiém va
dun cach thay trong 5 phut. Cac 6ng
nghiém duoc lam mat dén nhiét do
phong va do d6 hap thu bang may do
quang phé UH5300 (Hitachi, Nhat Ban)
¢ bude song 540nm. Ham lugng duong
khit dugc tinh toan dua vao duong
glucose chuén: y = 0,7586x + 0,1494 (R*
= 0,9866), v4i y 1a do hap thu va x 1a
ham luong glucose (mg/g).

- Ham luong polyphenol téng sé (mg
acid gallic twong duong (GAE)/g chat
khd (ck)): st dung thudc thir Folin-
Ciocalteu [9]. Cén khoang 1 g mit non

2.4. Phan tich sé liéu

Céc s6 ligu dugc trinh bay dudi dang
gia tri trung binh cua 3 lan lip lai + do
léch chuan (STD). Dir liéu duoc phén
tich bing phan mém théng ké

bang can ky thuat Ohaus PX5202E (M5,
d6 doc: 0,01 g) cho vao 50 ml ethanol
96% va dem 6n dinh nhiét & 70°C bang
bé 6n nhiét Bluepard HWS-12 (Trung
Quéc) trong vong 15 phdt, ldy ra dé
nguodi dén nhiét @6 phong. Loc hdn hop
bang gidy loc thu dwgc phan dich loc.
Hat 1 ml dich loc cho vao ng nghiém,
thém vao 0,5 ml thubc thir Folin-
Ciocalteu (Sigma-Aldrich) va 4 ml
Na,CO; 7,5%. Lic déu dem di u trong
bong t6i khoang mot gio va dem do do
hip thu quang & buéc song 765 nm.
Ham lugng polyphenol tong s6 dugc tinh
toan dwa vao dudng chuan: y = 0,0139x
+0,0133 (R? = 0,9423), véi y 1a do hap
thu va x la ham luong acid gallic/g chat
kho.

- Ham luong acid téng (g/100 g): St
dung phuong phap chuan do acid-base
véi hé sb chuyén d6i k=0,006 ddi véi
acid acetic. Can 10 g thit mit non, nghién
nhé trong céi va chay st véi 50 ml nuée
cat. Sau d6 dem loc, dich qua sau khi loc
xong dugc chuyén qua binh dinh muc
100 ml va thém nudc cit dén vach, lac
ky. Sau do, hat 20 ml nudc ¢ trén vao
binh tam giac. Thém vao 5 giot dung
dich phenolphtalein 1%. Chuan d6 bang
dung dich NaOH 0,IN chuan dén khi
xuat hién mau hong bén trong 10 giay.

Statgraphics Centurion (version 16.1).
Su khac biét duoc xem la c6 y nghia
thong keé khi gia tri p <0,05.
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I1l. KET QUA VA BAN LUAN

3.1. Mt sé chi tiéu hda Iy ciia nguyén liéu mit Thai non

Bang 1. Mgt sé chi tiéu hoa ly ciza mit Thai non

Thanh phan Ham lugng (don vi tinh)
Do am 89,9+2,34"%

buong khu 42,4+1,57 mglg
Polyphenol 30,8+4,87 mg GAE/g ck
Acid tong sd 0,06+0,005 /100 g

Ghi chii: *P¢ léch chudn ciia gid tri trung binh

Nguyén li¢u la yéu té quyét dinh, anh
huong rat l6n dén chét luong cua san
pham. Mit non la nguyén liéu cé gia tri
dinh dudng vi vay viéc kiém soat céac
thanh phan hoéa hoc cua nguyeén ligu ban
dau co ¥ nghla quan trong dé tao ra san
pham cudi c6 chat luong t6t. Két qua thé
hién & Bang 1 cho thdy, mit non cé gia
tri ham luong acid tong sé (tinh theo
acid acetic) caa qua mit non 1a twong doi
thap so véi cac qua khac nhu xoai (10,8

g/l) [10], cam (19,98 g/1) [11] diéu nay
gitp cho mit non c6 vi chua khong dang
ké. Tuy nhién, ham luong acid thap
trong mit non 1a yéu té bat loi trong viéc
bao quan. Do d6, viéc diéu chinh pH cua
dung dich giam dé ngdm mit non 1a myc
tiu dé tao ra mot san pham cd chat
lugng tét nhat, bao quan dugc 1au dong
thoi ¢ thé gitr dugc cac hop chat sinh
hoc quan trong von c6 trong mit non nhu
polyphenol, vitamin, khoang chit, ...

3.2. Anh hwéng caa thoi gian chan biang hoi nwée dén chat lwgng san pham

Chan bang hoi nudc s& giir nhiéu
chat dinh dudng hon chan tryuc tiép vao
nudc vi nhiét tdc dung 1én nguyén liéu
thap hon [12]. Viéc khao sét thoi gian
chan 1a can thiét do thoi gian dai hay
ngan s& quyét dinh dén gia tri dinh
dudng, hoat chit sinh hoc cua san pham
nhiéu hay it dong thoi c6 thé tiéu diét vi
sinh vat gay hu hong cho thuc pham, ma
hién nay thi nhu cau vé sirc khoe caa con
nguoi dang dugC quan tam trong cudc
séng ngay cang hién dai chinh vi thé
viéc tao ra mot san pham thuc pham
cling can phai chu ¥ dén cong dung, loi
ich ma san pham mang lai [12].

Trong Bang 2 cho thdy ham luong
polyphenol ¢6 xu hudéng giam sau Kkhi
dat cuc dai ¢ thoi gian chan bang hoi

nuéc 1a 90 gidy. O cac thoi gian xir ly
30-60 gidy chua du wc ché cac enzyme
peroxidase va polyphenol oxidase nén
ham luong polyphenol con lai sau ché
bién thap hon so Véi xur ly & 90 giay do
qua trinh oxy héa hop chat phenol c6 thé
din dén sy gia ting ham luong
polyphenol  [13,14]. Ham lugng
polyphenol trong mit non chan & 120
gidy khong c6 sy thay doi khac biét so
véi mau chan 30 gidy. Diéu ndy cd thé
duoc giai thich do thoi gian chan kéo dai
1am ting sy tiép xdc truc tiép cua nguyén
liéu vai cac tac nhan gay oxy hda, song
song d6, cac hop chat polyphenol dan
kém bén va bi phan huy dan téi giam
ham lugng polyphenol va anh hudng dén
cam quan caia san pham.
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Bang 2. Anh hwong cua thoi gian chan dén ham leong dwong khir va polyphenol
tong s6

Thoi gian Ham lugng duong khu Ham lugng polyphenol
chan (giay) (mg/g) (mg GAE/q)

30 44,3+2 45" 7,2143,45°

60 23,242,12° 13,7+1,65"

90 10,5+0,65° 14,98+0,24°

120 5,0620,73" 5,7120,32°

Ghi chu: *Dg lech chudn ciia gid tri trung binh. Trong cung mot cot, nhitng chir cai khac
nhau thé hién sy khac biét co y nghia thong ké theo phép thwr LSD ¢ do tin cay 95%.

Ham luong duong khir thi c6 xu duy tri gid tri dinh dudng cua san pham,
huéng giam dan déu tir d6 cho thdy thoi  bat hoat cac enzyme gay hoéa nau hodc
gian chan bing hoi nudc cang dai thi  cac phan ing phan huy hop chat phenol.
ham luong duong khir trong nguyén lieu Do d6 thoi gian chan bang hoi nuéc
s& mat di nhiéu. Phuong phap chan la thich hop nhat la 90 gidy, tuy ham lugng
phuong phap xt Ii nhiét voi thoi gian duong o thoi gian chan bang hoi nuoc
ngin, thuong duoc ap dung cho cac loai  trong thoi gian nay bi giam nhung ham
rau, cu, qua trudc khi ché bién voi myc  luong polyphenol lai tang phu hop Véi
dich tdng cudng tinh an toan va gia ting  Muc dich 1a tao ra san phdm ma trong d6
céc thuoc tinh chat lwong. Chan ciing  Van gitr dugc hop chat sinh hoc.
gilp nang cao chat lugng, mau sic va

3.3 Anh hwéng cia pH dung dich gidm ngam dén chat lwong caa san pham

Pé ché bién rau qua ngam gim, hodc dung giam dam ddc dem pha loang
dung dich giam ngam (ndng do acid do giam pha tir acid acetic dam déc c6
acetic 3-5%) diéu ché bang cach 1én men  mui vi chua gat.

Bang 3. Anh hwong cua pH dung dich gidm ngdm sau 8 ngdy dén ham lwong dwong
khzr va polyphenol tong sé

pH  Ham lugng duwong khir (mg/g)  Ham luong polyphenol (mg GAE/Q)

2 34,4+1,78™ 6,54+2 542
25  11,04+5,34° 6,86+1,73°
3 8,67+3,65° 4.54+0,29"

Ghi chu: *Dg léch chuan ciia gid tri trung binh. Trong cing mét cét, nhitng chit cdi khdc
nhau thé hién su khdc biét co y nghia thong ké theo phép thur LSD o d¢ tin cdy 95%.

Ham luong dudng khir cao nhat khi  cho thdy pH cang thap thi s& gitr duoc
dugc ngam trong dung dich gidm ¢6 pH  ham luong duong cang nhiéu c6 the do
2, thap nhit & pH 3 (Bang 3). biéu nay trong qua trinh ngam giam xay ra hién

6
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tuong tham thau bai sy chénh Iéch ndng
d6 giita trong va ngoai mang té bao rau
quad, ham lugng acid di vao trong nguyén
liéu va duong di ra ngoai moi trudong
giam. Ham luong polyphenol khong c6
su khac biét & pH 2 va 2,5 va cé xu
huéng giam & pH 3. Tir d6 cho thay tai
pH cang thap thi thu duoc ham lwong
polyphenol trong nguyén li¢u s& cang
nhiéu. Do d6 ndng d6 pH thich hop nhat
la pH 2,5 vi ham lugng polyphenol ¢ pH
nay cao, con ¢ pH 2 s& ton luong giam

nguyén chit nhiéu hon, tén nhiéu chi phi
lam ra san pham s& khong co lei trong
san Xuat dong thoi o nong do nay giam
c6 vi chua gat, nong rat kho dé nguoi
tiéu dung lua chon. Tai pH 3 thi do giam
da duoc pha lodng nén san pham dé hu
hong néu khéng bao quan nhiét do mat,
mau hu, nude nhanh duc, vi khuén rat dé
Xdm nhap va nong d6 dudng va
polyphenol khéng cao nén sé khdng
duoc lua chon.

3.4 Anh hwéng caa thoi gian biao quan & nhiét d0 mat va nhiét do phong dén

chét lweng san pham

Két qua thé hién ¢ Bang 4 cho thiy
c6 su khéc biét c6 ¥ nghia vé ham lugng
polyphenol va duong khir sau cac ngay
bao quan & nhiét d6 méat va nhiét do
phong. Thoi gian bao quan cang lau thi
ham lugng polyphenol va duong khu
déu bi giam & ca hai nhiét d6 thuong va
nhiét do mat. Ham lugng duong khir &
nhiét d6 thuong thi bi giam di nhiéu gan
nhu rat it hoic hau nhu khong con
duong, nguoc lai ¢ nhiét do mat (5°C)
thi c6 ham lugng duong cao hon. Ham
luong polyphenol c6 xu hudng tuong tu
ham lugng duong khur, thoi gian bao
quan cang lau thi ham lugng polyphenol
mat di cang nhidu. Pac biét la khi bao
quan ¢ nhiét d6 thuong, nhung bao quan
& nhiét @6 mat thi sé gitr dugc ham
luong polyphenol nhiéu hon.

Khi bao quan dén ngay tha 7, ham
lugng duong khu & nhiét d6 thuong
giam tir 6,11 mg/g xuéng con 4,46 mg/g.
O nhiét @6 mat, ham lwong dudng khu
giam 6,86 mg/g. Ham luong duong ¢
ngay tha 7 con rat it. Biéu nay co thé do
mit non sau khi chan bing hoi nudc da
mat di mot lwong dudng va sau khi ngam
giam thi xay ra hién twong tham thau
lam cho duong bi giam di. Tu ngay 7

dén ngay 14 thi ham lugng duong gan
nhu khong con.

Ham lugng polyphenol sau 7 ngay
giam tr 10,44 mg GAE/g xubng con
6,66 mg GAE/g ddi véi bao quan & nhiét
d6 thuong. O nhiét d6 mat, ham luong
nay giam tr 21,4 mg GAE/g xuéng con
10,21 mg GAE/g. DPiéu nay cho thiy
ham lugng polyphenol bao quan ¢ nhiét
d6 méat giam nhiéu nhung van tén that
nhiéu hon so voi ham luong polyphenol
trong mit non ngadm gidm bao quan ¢
nhiét d thuong.

Tir két qua thu duoc néu trén cho
thdy nhiét do bao quan ciing anh huong
téi ham lugng polyphenol c6 trong mit
non ngam giam. Két thic 14 ngay bao
quan, ham lugng polyphenol & nhiét do
thudng con rét it khoang 2,01 mg GAE/g.
Khi bao quan ¢ nhiét d6 mat s€ tri hoan
dugc qué trinh oxy héa cac chat. Chinh
Vi vay, san pham nay nén duoc bao quan
& nhiét do mat (khoang 5°C). O khoang
nhiét do nay, ham luong duong va céac
hop chat sinh hoc van con duogc gitr lai
trong nguyén liéu nhiéu, s& tét cho suc
khoe.
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Bang 4. Anh hwong cua thoi gian bao qudan dén ham heong duong khit va polyphenol
trong mit Thai non ngam giam ¢ nhiét do phong va nhiét dé mat

Thoi gian  Ham lugng duong khir (mg/g) Ham lugng polyphenol (mg GAE/g)
bao quan  Nhist do phong  Nhiét 46 mat  Nhiét 6 phong Nhiét ¢6 mat
(ngay) (29+1°C) (5°C) (29+1°C) (5°C)

1 6,11° 16,03 10,44 21,4°

2 5,66 15,31% 9,76% 18,75%

3 5,34%¢ 12,64 9,04%¢ 18,75%

6 4,46%° 9,39° 6,82 14,22

7 4,0p™ 9,17° 6,66 10,21

8 3,49% 8,97% 5,3¢ 9,01

12 2,3% 7,72 4,85% 7,7°

13 2,12% 7,63 4,35% 7,68°

14 1,05° 5,74° 2,01° 6,45

Ghi chii: Trong ciing mgt cot, nhitng chit cdi khdc nhau thé hién sy khdc biét ¢é ¥ nghia

thong ké theo phép thir LSD ¢ do tin cdy 95%.

V. KET LUAN

Trai mit non sau khi rira sach, xu ly
va chan bang hoi nudc trong khoang thoi
gian 90 gidy s& gitr lai dugc nhiéu hop
chat sinh hoc, cai thién mau sic va tiéu
diét mot s vi sinh vat gay hu hong cho
san pham San pham mit non ngam giam
duoc ché bién bang cach ngam trong
dung dich giam véi pH 2,5 1a téi wu do
c6 thé giit dugc céc hop chat sinh hoc va
V6i nong do nay sé& giir san pham lau bi
hu hong cling nhu dam bao chat luong.
San pham duoc bao quan ¢ nhiét d6 mat

(5°C) s& gitr dugc gia tri cam quan ciing
nhu chét luong cia san pham. Tuy nhién,
nguyén liéu dau vao duogc lay ngau nhién
cac trai mit non thu mua tir nhiéu ho nha
ndng trong mit Thai ¢ dia phuong, mot
phé pham thuong bi bo di. Cac trai mit
non c6 thé khac nhau vé thoi gian
cat/h&i/rung, tho nhudng tung vung, ky
thuat cham soc. Piéu ndy cd thé anh
hudng dang ké dén két qua trong nghién
cau nay.
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