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Research on pomelo jelly products supplemented pineapple has
created diversification with winter sucker products as well as new high
Ngay duyét dang:30/9/2022  nytrient product. The material was derived entirely from nature, safe,
Ngay xudt ban: 5/10/2022  and convenient for consumers and achieved many benefits for health.
Title: Research on some In addition, with pomelo jam, it also meets the increasing demands of
factors affecting the consumers. With the current trend of being new, unique and strange,
production  process  of pomelo jam combined with pineapple will become one of the dishes
pomelo  foaming products that attract consumers for its novelty, convenience and long-term
supplemented pineapple usability. Research results showed that, when mixing the ratio of 20%
Keywords: factor, jelly, pomelo residue and 10% pomelo pulp compared to the volume of
pineapple, process, pomelo grapefruit juice, the product had a beautiful bright color, creating a
Tir khod: ché bién. budi, harmony and balance between the pomelo and pineapple ingredients.
khém, miit dong, yéu to The product is of high quality at a Brix level of 45°Brix and a citric
acid ratio of 0,5%. When the mixture was heated at 85°C and the
heating time was 4 minutes, the product had a high value in terms of

color, odor, and taste.
TOM TAT

Nghién ciru san pham mirt déng buci bé sung khém tao nén s da

dang hoa cdc san pham mut dong, tao ra san phdm maoi co gid tri vé
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dinh dwong cao co nguon goc hoan toan tur thién nhién, an toan, tién

loi cho nguoi tiéu dung va dat hiéu qua cao vé mat suc khoe. Ngoai

ra, voi mut dong buoi con dap ung duoc nhu cau thi hiéu ngay cang

cao cua nguoi tiéu dung. Voi xu hudng hién nay la moi, doc va la, murt

dong buoi b sung khém sé tré thanh mot trong nhitng mon dén thu hit

nguoi tieu dung ve do maoi la, tién loi va kha nang sie dung lau dai. Ket

qua nghién civu cho thdy rang, khi phoi tron 1y 1é ba qud budi 20% va

bad qua khém 10% so véi khéi luong dich ép budi sé cho san pham mirt

dong co mau sang dep, tao dwoc sy hoa quyén, hai hoa giita hai

nguyén liéu budi va khém. San pham c6 chat heong cao & dg Brix phéi
ché 45°Brix va 1y 1é acid citric la 0,5%. Khi gia nhiét hon hop ¢ 85°C

va thoi gian giir nhiét 4 phut cho san pham co gia tri cao vé mau sdc,

mui va vi cua san pham.

1. GIOI THIEU

Mut dong 1a cac san phim ché bién tir qua
tuoi hodc tir qua ban ché phim (puree qua, nudc
qua, qua sunfit hoa) ndu voi duong dén do kho
60 - 65%, c6 bd sung pectin hay agar - agar dé
tao gel dong. San pham mirt ndi bat 1a vi ngot,
thom dac trung ctia qua. Ngoai ham luong duong
kha 16n ciia qua, ngudi ta con bd sung thém mot
luong kha 16n dudng tinh khiét (Smith, 1993)
[5]. Nghién ctru san phim mirt dong budi tao nén
su da dang hoa vdi cac san phélm mut dong, tao
ra san pham méi c6 gid tri vé dinh dudng cao co
nguén géc hoan toan tir thién nhién, an toan, tién
loi cho nguoi tiéu ding va dat hiéu qua cao vé
mat sttc khoe. Ngoai ra, voi mit dong budi con
dap tmg duoc nhu cau thi hidu ngay cang cao cuia
nguoi ti€u dung. Vi xu hudng hién nay 1a méi,

doc va la, mirt dong buoi bo sung khom s€ tro

thanh mot trong nhitng moén an thu hit nguoi tiéu
dung vé do moi la, tién lgi va kha nang st dung
lau dai.

Budi 14 trai cdy quen thudc ddi véi ngudi dan
Viét Nam. Hién nay, ngudi dan trong budi cha
yéu tiéu thu theo hinh thirc ban qua tuoi do c6 rat
it nha may ché bién san pham tir qua budi sau thu
hoach, diéu nay c6 thé din dén nguy co 1am vao
tinh trang “duoc mua mat gia”. Vinh Long l1a mot
trong nhing noi noi tiéng véi nhidu giéng budi
ngon nhu budi Nam Roi, Da Xanh (rudt do),
budi Long,... Trong do, buoi Nam Roi dac biét
ndi tiéng vi c6 vi ngot thanh, hoi chua nhe, khong
déng, khong the, c6 mui thom dam da ddc trung
va rat it hat hodc khong c6 hat. Buoi Nam Roi la
loai cdy dac san ctuia huyén Binh Minh, tir 1au da
nbi tiéng khong chi thi truong trong tinh ma con

nhiéu noi khac. Mua thuan cho trai ro tir thang 8
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dén thang 12 am lich (L& Thi Hanh, 2020) [3].
Budi Nam Roi 13 giéng budi ngon nbi tiéng cua
ddng bang song Ciru Long, nhat 1a Budi Nam
Roi ¢ huyén Binh Minh, tinh Vinh Long, ving
dét phu sa ngot & ven séng Hau. V&i dién tich
8.000 ha (quy hoach dén nim 2010 13 9.000 ha)
chuyén canh budi Nam Roi cho san lugng binh
quén 15 tin/ha. Hién nay, Vinh Long c6 thé cung
cép ra thi truong 120.000 tin budi mdi nam, di
dap ung cac hop déng xuét khau 16n (Tén Nit
Minh Nguyét, 2009) [6]. Dudi anh hudng cua dai
dich Covid-19 hién tai, ndng sadn no6i chung va
budi Nam Roi noi riéng khong thé xudt khau,
day 1a mot giai phap hd tro néng dan khéng lo vé
dau ra ciia néng san khong thé xuat khau, lam
giam ganh ning kinh té cho chinh phu ciing nhur
14 nguoi nong dan.

Bén canh d6, khom la mot loai trai cay nhiét
d6i. Khom Cau Puc (Hau Giang) v6i thanh phan
chtra nhiéu dudng chit c¢6 loi cho strc khoe nhur
nudc, carbohydrate, xo, glucid, vitamin C, canxi,
photpho,...Véi nhidu cong dung tét cho sirc khoe
nhu tt cho thi luc va giam nguy co méc cac bénh
vé mét, giau Vitamin C gitip ting cudng hé mién
dich, chong ho va phong tranh cam lanh, giau
chat xo gitip cai thién cac vin d& vé tiéu hoa, giau
chat chdng oxy hoa giup chdng lai cac té bao tu
do, ngan ngtra bénh ung thu.

Hién nay, su Kkét hop gitta budi va khém
trong san pham mut dong chua dugc nghién ctru

pho bién va khoa hoc. Muc tiéu cua nghién ctru

nay 1a xac dinh cac théng s thich hop trong qué
trinh ché bién nham nang cao gia tri sir dung cua
hai loai qué trén cling nhu nang cao gia tri kinh
té clia budi va khom.
2. VAT LIEU VA PHUONG PHAP NGHIEN
CcUU
2.1 Chuén bi nguyén liéu

Budi Nam Roi (Citrus maxima) dugc thu
mua ¢ thi xa Binh Minh, tinh Vinh Long. Khom
Cau Puc (Ananas comosus) thu mua ¢ thi xi Vi
Thanh, tinh Hau Giang. Puong tinh luyén Bién
Hoa Pure (99,8%), acid citric (= 99,5%) Trung
Quéc, acid ascorbic (= 99,7%) Trung Quéc,
Petin HMP Trung Qudc dugc cung cap boi cong
ty trach nhi€ém hiru han Cemaco chi nhanh
Can Tho.
2.2 Phwong phap nghién ciru
2.2.1 Quy trinh ché bién mirt dong budi bo sung
khéom tong qudt

Nguyén liéu sau khi dugc van chuyén vé dén
phong thi nghiém tai Trung tam Thuc hanh - Thi
nghiém, khoa K¥ thuat - Cong nghé, truong Dai
hoc Nam Céan Tho duoc tién hanh thi nghiém
nhu sau: Budi Nam Roi dugc rira sach, got vo,
tach mui, sau d6 ép phan mui vira tach lay dich
qua va ba budi. Khém Ciu buc duoc rira sach,
got vo, cit bo phan mit, ép phan thit qua léy ba
khém. Can khdi lugng nude ép budi va phdi tron
vo1 ba budi, ba khom, acid citric, acid ascorbic,
duong tinh luyén. Pectin dugc ngdm véi nudc

dén khi truong nd hoan toan theo ty 18 pectin:
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nude 1a 1:19. Sau d6 tién hanh c6 dic hdn hop
vira phdi ché cung véi pectin & 85°C trong
4 phut.

Khéi lwong nguyén liéu nuée ép budi/miu
14 100 g. Thi nghiém b6 tri hoan toan ngau nhién
v6i 1 hodc 2 nhan t6 thay ddi, cac nhén té con lai
c¢d dinh trong qua trinh thi nghiém. Két qua toi
uvu cua thi nghiém trude duge dung lam co so
cho thi nghiém sau.
2.2.2 B tri thi nghiém
Thi nghiém I: Khao sat anh hudng cua ty 1¢ phdi
tron ba budi va ba khom vao dich ép budi dén
chat luong ciia san pham

Can khdi lugng dich ép budi 100 g, tién hanh
phdi tron v6i ba khom theo cac ty 16 10%, 20%,
30% va ba budi theo cac ty 1€ 10%, 20%, 30%,
40%. Sau ting ty 1& phdi tron, tién hanh c6 dic
v6inhiét d6 85°C va thoi gian giilt nhiét 1a 4 phut,
rot nong vao keo thuy tinh, lam ngudi nhanh va
danh gia chét lugng san phim. Cac yéu t§ cb
dinh: D6 Brix phdi ché 40, nong do acid citric
0,1%, néng do pectin 1%, acid asorbic 0,1%
(Yoo et al., 2003) [7].

Chi tiéu theo d&i: Mau sic (L, a, b).
Thi nghiém 2: Khao sat anh hudng cua do Brix
phdi ché va ty 1& phdi tron acid citric dén chat
luong cia san pham

Hon hop dich ép budi (100 g nuée ép budi),
ba khom va ba buoi theo lugng bo sung phi hop
duoc tim ra tir thi nghiém 1. Sau d6 phdi tron
duong tinh luyén dé hdn hop dat d6 Brix 35, 40,
45 va ty 1€ acid citric theo cac ty 1€ 0%, 0,2%,

0,3%, 0,4%, 0,5%. Tién hanh c6 dic voi nhiét do
85°C va thoi gian gitr nhiét 1a 4 phat, rét ndng vao
keo thiy tinh, 1am ngudi nhanh va danh gia chat
lwong san phim cac miu duoc mang di kiém tra
cac chi tiéu. Cac yéu t6 cb dinh: Ty 18 ba budi va
ba khom dugc chon ¢ thi nghiém 1, ty 1€ pectin
1%, acid asorbic 0,1% (Yoo et al., 2003) [7].

Chi tiéu theo ddi: Mau sic (L, a, b), d0 Brix,
do pH.

Thi nghiém 3: Khao sat anh huong cta thoi gian
gia nhiét dén chat luong cua san pham

Can khéi lugng dich ép budi 100 g, bo sung
ba khom, ba budi, duong, acid citric chon & thi
nghiém 1 va 2. Tién hanh gia nhiét & 85°C, thoi
gian giir nhiét timg mau 1an lugt 12 1 phut, 2 phut,
3 phat, 4 phut, 5 phut. Sau do, rét ndong vao keo
thiy tinh, Iam ngudi nhanh, cho tao dong.

Chi tiéu theo doi: Po mau (L, a, b), do do
Brix, do d6 pH, xac dinh ham lugng acid, danh
gia cam quan.

2.2.3 Phuong phap phdn tich

- Xac dinh d pH san pham: Str dung may do
pH (HANNA HI9813-6, Nhat).

- Xac dinh d6 Brix phdi ché, do Brix san
pham: Sir dung chiéc quang ké cam tay (ATC,
Italy).

- X4c dinh cudng d6 mau sic san phdm: St
dung may do mau (CR 400, Nhat Ban).

- X4c dinh ham lugng acid tong sd, tinh theo
acid citric (%): Dinh luong ham luong acid tong

b theo TCVN 4589 - 88.
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Du¢i tac dung cua nhiét d9, acid citric
khuéch tan ra ngoai dung dich. Acid citric trong
dung dich tac dung vd&i natri hydroxide theo
phuong trinh phan rng sau:

3NaOH + C¢HsO7 — 3H,0 + NazCeHs04

Khi ¢ mit cua thudc thir phenolphtalein
trong dung dich, NaOH tac dung hét voi acid
citric dén du s& lam dung dich chuyén sang mau
hdng 13 diém cudi cua qua trinh phan tng.

Tién hanh tron déu miu da chuin bi, can
10 - 20 g chinh xac dén 0,001 g, dung nudc cat
chuyén toan bd lwong miu vao binh tam giac
dung tich 250 ml thém nudc dén khoang 150 ml,
dun trén bép cach thuy & 80°C trong 15 phut.
Lam ngudi, chuyén toan bd vao binh dinh mirc
250 ml, thém nudc dén vach, lic ky, dé ling. Loc
mau thu dich loc vao cbe. Hut 25 ml dich loc vao
binh tam giac dung tich 100 ml, thém 3 giot
phenolphtalein 0,1%, chuan d6 bang natri
hydroxide 0,1 N dén mau hong nhat bén viing

trong 30 giay.
Ham lugng acid tong s tinh bang % theo
cong thie: X = —V'KI'/VZA:OO
1-

Trong do:
V: Thé tich natri hydroxide 0,1 N (ml);

V,: Thé tich dung dich d4 hut dé chuan (ml);

V> : Dung tich binh dinh mtrc (ml);

K: Hé s6 acid tuong tmg (ddi voi acid citric
K =0,0064);

M: Khéi lwong can mau (g).
2.2.4 Phwong phép xir Iy 56 liéu

Thi nghiém duoc xir 1y théng ké bang phan
mém chuyén dung Statgrapphics Centurion XV,
st dung kiém dinh LSD ¢ mirc y nghia 5% aé
so sanh khac biét gid tri trung binh gilta céc
nghiém thurc.
3. KET QUA VA THAO LUAN
3.1 Anh hwéng ciia ty 18 phdi tron ba buéi va
bi khém dén mau sic ciia sin phim

Mau sic 1a yéu t6 quan trong d6i véi mut
dong (Abers va Wrolstad, 1979) [1]. Anh huéng
cta ty 18 phéi tron dén mau sic cua san pham
duoc khao sat o cac ty 1€ ba budi tang 1én tir 10%
dén 40% so v6i khdi luong dich ép budi va ty 16
b khom ting 1én tir 10% dén 30% so voi khdi
luong dich ép budi. Két qua xir Iy thong ké cho
thdy cac ty 1& b khom va ba buoi phdi tron co
anh huong dang ké dén mau sic cua san phdm va
tao nén su khac biét co y nghia thong ké (P<0,05)

duoc thé hién tai Bang 1.
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Biang 1. Két qua anh hwéng cia ty 1 phdi trén ba buéi va ba khém dén mau sic san pham

Chi tiéu theo doi

Yéu t6 thi nghiém

Ty1ébibuéi Ty 1 ba khém L* a* b*

0,0 36,77+0,81° 1,400,349 4,39+0,10'

. 0,1 35,74+0,32% 1,460,05 5,190,131
0,2 33,21+1,23¢ 1,71£0,46% 5,49+0,16°"

0,3 31,80+1,58¢ 1,72+0,14% 5,67+0,12°

0,0 35,19+0,71% 1,24+0,17¢ 4,65+0,07"

ol 0,1 34,66+1,08 1,460,14% 5,45+0,07¢F
’ 0,2 32,800,714 1,640,09% 5,45+0,20°"
0,3 29,22+0,90° 1,68+0,23" 5.,76£0,06°

0,0 33,2+1,03 1,19+0,15¢ 4,60+0, 14"
2 0,1 28,3+1,24¢f 1,50+0,06¢ 6,580,220
’ 0,2 27,51+1,05° 1,58+0,16% 6,610,285
0,3 26,90+0,86" 1,59+0,02¢ 6,57+0,45%

0,0 29,12+1,12° 1,67+0,16° 4,92+0,06%"

03 0,1 24,88+0,55¢h 1,69+0,06° 6,38+0,07
’ 0,2 23,93+0,39"i 1,710,12% 6,870,080
0,3 23,06%1,061 1,7240,25% 7,56£0,47*

0,0 26,62+0,31"% 1,62+0,15¢ 5,19+0,08

04 0,1 22,86io,94ﬁ 1,68+0,14° 6,510,114
: 0,2 21,63+1,350 1,720,14% 6.90+0,10%
0,3 21,08+2,16* 1,7240,13% 7,070,300

Ghi chii: Trong ciing mét ¢ét, cdc s6 ¢6 mau tw khdc nhau c¢é ¥ nghia thong ké qua kiém dinh LSD & mikc y

nghia 5%, + sai $6 chudn

Qua Bang 1 cho thiy, ty 1& bi budi va ba
khom khac nhau tao nén sy khac nhau vé chi tiéu
mau séc, khac biét co y nghia thong ké (P<0,05).
Ty 1¢ ba khom bd sung cang nhidu thi mau ctia san
phim c6 mau vang sdm dan, tuong tng Vi gia tri
L* giam do gia tri L thé hién do sang cia san
phim, mau cta san phdm cang sang (thién vé 4nh
sang tring) thi gia tri L cang 16n. Gia tri a*, b*
ciing ting 1én cho thidy mau san pham thién vé

mau xanh-vang cang nhi€éu. O mau khong thém

ba buai va ba khom, cho gia tri L*, a*, b* lan luot
la 36,77; 1,4; 4,39. Mat khac, khi thém 40% ba
budi va 30% ba khom thi gia tri L* giam con
21,08; Gia tri a* tang 1én 1,72; Gia tri b* tang 1é€n
7,07; Diéu nay cho thay khi ting ty 1¢ bi khom va
ba budi thi do sang ciia san pham (L*) giam va
mau cta san phdm sdm hon so véi khong bd sung
b khom va bi budi, gid tri a* ting 1én cho thiy
san pham hoi thién vé mau xanh va gia tri b* ting

cho thay san pham thién vé mau vang. Vi vay,
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ty 18 ba budi 20% két hop ba khom 10% dugc chon
1am ty 16 ¢b dinh cho céc thi nghiém tiép theo.
3.2 Anh huéng ciia @9 Brix phéi ché va ty 18 acid
citric dén d9 Brix cudi va pH ciia sin phim
Anh huéng cua ty 18 phdi tron dén do Brix

cuoi va pH cua san pham dugc khao sat & cac muc

phéi ché 35°Brix, 40°Brix, 45°Brix va ty 1€ acid
citric tang 1én tir 0,3% dén 0,5% so voi khdi luong
dich ép budi. Két qua xir Iy thong ké cho thdy cac
ty 1¢ duong va acid citric phéi tron ¢ anh huong
dang ké dén do Brix va pH ctia san pham duoc thé

hién tai Bang 2 v&i muc y nghia 5%.

Bang 2. Két qué anh huong ciia dd Brix phdi ché va ty 1¢ acid citric dén dd Brix cudi va pH cia

san pham

Yéu t6 thi nghiém

Chi tiéu theo doi

Do Brix phoi ché Ty 1€ acid citric (%) Do Brix cudi b6 pH

0 15,0£0,50% 3,88+0,07°

0 0,3 21,5+1,32 3,78+0,02°
0,4 22,0+0,87 3,73+0,03%¢

0,5 24,5+1,32 3,62+0,02¢

0 35,5+1,8" 3,85+0,04°

35 0,3 37,5+0,9¢" 3,7140,034
0,4 39,0+0,5¢8 3,61+0,04°f

0,5 42,0+1,0° 3,5140,05M

0 48,5+1,32¢ 3,83+0,03%

40 0,3 51+1,734 3,69+0,02¢
0,4 53+1,73% 3,59+0,04°f
0,5 54,5+0,5% 3,57+0,02¢°

0 55,5+0,9° 3,79+0,02°
45 0,3 58+1,30*° 3,56+0,031%"
0,4 58,5+1,50° 3,5340,01¢hi

0,5 60,0+1,322 3,50+0,02!

Ghi chii: Trong ciing mot cot, cac s6 ¢6 mau ti khdc nhau cé y nghia thong ké qua kiém dinh LSD & mirc y

nghia 5%, + sai $6 chudn

Do Brix thé hién ham luong chét kho hoa
tan, ddy 1a thong s6 quan trong trong ché bién
murt dé két thiic qua trinh ché bién. Do khi c6 didc
mut dong, mot phan nude bay hoi lam ting nong
d6 chat kho trong san pham. Két qua & Bang 2
cho thay khi ting ty 1& phéi tron dudng va acid

citric thi do Brix ctia san pham ¢6 xu hudng tang

do nong d6 duong va acid trong dung dich ting.
Khi tidng ty 1¢ duong saccharose 1én 45°Brix thi
gié tri Brix cudi dat 60, ting gap 4 1an mau khong
thém duong (15°Brix). Két qua thi nghiém nay
tuong dong véi két ca nghién ctru san pham mut
dong quach (Nguyén Kim Phung, 2015) [4] véi
gié tri Brix phdi ché 50 va pH 3,2 cho san phdm
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mut dong quach co gia tri cdm quan, gia tri pH
cubi va Brix cudi tot nhat.

Két qua & Bang 2 cho thay, pH cudi clia san
pham giam khi ting ham lugng acid citric, ¢6 thé
do két qua cta qua trinh tao gel, mot luong ion
H" da tham gia clng voi phéan tir pectin dé tao
mang ludi polymer. Két qua & Bang 2 ciing cho
thiy pH phu thudc vao acid citric phéi ché. Viéc
bd sung acid 1a dé kiém soat pH, nd rat quan
trong trong san xuat mit déng, pH trong khoang
3,1 dén 3,5 rat can thiét voi pectin methoxyl hoa
cao do pH anh huéng dén tinh chat tao gel va do
bén gel (Caballero et al., 2003) [2]. O cung ty 18
45°Brix, mau khong thém acid citric dat pH
3,79; Khi tang ty 1€ acid citric 1én 0,5% thi gia tri
pH san pham giam con 3,5. Nhu vay, v6i do Brix
phdi ché 1a 45 va ty 1¢ phdi tron acid citric lan
luot 12 0,5% duogc chon lam ty 1€ ¢d dinh cho cac

thi nghiém tiép theo.

3.3 Anh huéng ciia thoi gian giir nhiét & 85°C
dén do Brix, do pH va chi s6 acid tong sb cia
san phim

Gia nhiét mit déng ¢ nhiét 6 c¢b dinh 85°C
véi cac murc thoi gian 1 phut, 2 phat, 3 phat, 4
phiit va 5 phat. Quy trinh ché bién mut dong co
thé dugc coi 1a kha don gian nhung néu kiém soat
khong dung cach s& dan dén két qua khong mong
mudn. Thoi gian gia nhiét qua ngin c6 thé lam
cho miit dong bi mém hoic chua tao gel kém hién
tugng tach nudc, nguoc lai, thoi gian gia nhiét qua
dai ciing c6 thé 1am cho mut dong bi tach nude va
gel pectin khong bén (Imeson, 2010) [8]. Thi
nghiém nay nham tim ra thoi gian giir nhiét thich
hop dé tao dugc chat luong san pham t6t nhat vé
chit luong hoa Iy ciing nhu cam quan.

Két qua anh huong cua thoi gian giir nhiét
dén d6 Brix, pH va d6 acid dugc thé hién &
Bang 3.

Bang 3. Két qua anh hwéng cia thoi gian cé dic dén do Brix, pH va dd acid ciia san phim

Yéu t6 thi nghiém

Chi tiéu theo doi

Thoi gian gia nhiét (phut) Do Brix pH Do acid
1 38,0+1,0¢ 3,88+0,03% 0,39+0,02¢
2 42,5+0,54 3,80+0,02° 0,44+0,02¢
3 53,33+1,26¢ 3,66+0,09° 0,52+0,01°¢
4 60,17+0,76° 3,51+0,05¢ 0,55+0,01°
5 65,0+1,50° 3,45+0,10¢ 0,60+0,01?

Ghi chii: Trong ciing mot cét, cac s6 ¢6 mau ti khdc nhau cé y nghia thong ké qua kiém dinh LSD & mirc y

nghia 5%, + sai $6 chudn
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Anh huéng cua thoi gian gia nhiét cho thay
c¢6 su anh hudng c6 ¥ nghia thong ké (P<0,05)
gifta cac nghiém thirc (Bang 3). Két qua Bang 3
cho thay, pH san pham bi anh huong boi thoi
gian gia nhiét. Khi kéo dai thoi gian gitr nhiét thi
pH san pham giam. pH san pham dat gié tri thap
nhit khi gia nhiét trong 5 phut 1a 3,45 va khong
tao dugc su khac biét c6 nghia thong ké (P <
0,05) dbi voi mau mit dong gia nhiét trong 4
phut c6 gia tri pH 1a 3,51. Nguoc lai voi pH, do
Brix san pham ting lén khi ting thoi gian gia
nhiét, d6 Brix ting tir 38 - 65. Thoi gian ndu cang
dai thi lugng nude bdc hoi nhidu nén ham lugng
chét kho ting 1én din dén d6 Brix ting 1én, dong
thoi ting kha ning bao quan cta san pham, tuy
nhién néu ham lugng duong qua cao c6 thé dan
dén viée duong bi két tinh lai. Tuong ty nhu do
Brix, d¢ acid cling tdng 1én khi kéo dai thoi gian

gia nhiét, khi bd sung acid citric vao san pham

gitip diéu hoa vi chua, ting kha ning cam quan
va ngan hién tuong “lai duong”.

Mau sic ciia san pham duoc do mau bing
méay do mau cam tay, két qua duoc trinh bay
trong Bang 4. Thoi gian gia nhiét cang dai thi
xay ra hién tuong caramel hoa lam san pham c6
mau vang sam hon, diéu nay dugc thé hién qua
gia tri L* gidm khi tdng thoi gian gia nhiét. Thoi
gian gia nhi¢t 1 phut thi gia tri L* 1a 39,35 nhung
néu kéo dai thoi gian gia nhiét dén 5 phut thi gia
tri ctia L* chi con 24,93. Con vé gia tri a* va b*
thi khong cé su khac biét nhiéu cua céac nghiém
thire, gid tri a* dao dong trong khoang 1,93 dén
2,7 va gié tri b* dao dong trong khoang 7,42 dén
12,05. Vi gia tri L* 1a 27,44 khi gia nhiét trong
4 phit twong dong véi gia tri ¢ dic mut dong
quéch & 4p suat 600 mmHg trong 4 phiit (Nguyén
Kim Phung, 2015) [4].

Bing 4. Két qua anh hwéng ciia thoi gian cé dic dén cac gia tri L, a, b ciia san phim

Yéu t6 thi nghiém

Chi tiéu theo doi

Thaoi gian gia nhiét (phit) L* a* b*
1 39,35+0,66 1,93+0,80? 12,05+1,38?
2 37,47+1,06° 2,29+0,12° 11,54+0,28°
3 30,06+1,26¢ 2,41£1,10° 8,26+1,06°
4 27,440,544 2,50+0,09? 7,79+2,59°
5 24,93+0,86° 2,70+0,13* 7,42+0,45°

Ghi chii: Trong ciing mét cot, cdc s6 ¢é mau tie khac nhau cé y nghia thong ké qua kiém dinh LSD ¢ mirc y

nghia 5%; + sai s6 chudn

Thoi gian giir nhiét dai, luong nude boc hoi
nhiéu l1am ting d¢ Brix san pham, dong thoi

phan mg caramel 1am san pham bi sim mau, vi

dang nhe va c6 mui duong chay, 4t mat mui vi
tu nhién cia nguyén li¢u budi va khém. Poi voi

thoi gian gia nhiét ngin, ham luong chat kho
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chua dat yéu cAu, mui vi san phém chua hai hoa,
san pham chua dat dwoc mau vang twoi dep mét
do enzyme polyphenoloxydase chua bi vo hi¢u
hoa hoan toan dan dén san pham bi oxy hoa
vitamin C va tao mau sic khong mong mudn.
Nhu vdy, xem xét cac yéu to kinh té két hop véi
cac chi tiéu pH, d6 Brix, ham Iugng acid va chi
tiéu v& mau sic ¢ Bang 3 va Bang 4 chon thoi
gian giit nhiét 4 phut & 85°C dé san xuat san
phim mirt dong budi bd sung khom.
4. KET LUAN

Qua qué trinh nghién ctru va tién hanh thi
nghiém, két qua duoc danh gia tong quat nhu
sau: Khi phdi tron ty 18 ba budi 20% va ba khom
10% so véi khéi lugng dich ép budi s& cho san
phém mut dong c6 mau sang dep, tao dugc su
hoa quyén, hai hoa giira hai nguyén li¢u budi va
khom. San pham c6 chat lwong va gia tri cam
quan cao & do Brix phdi ché 45°Brix va ty 18
acid citric 1 0,5%. Khi gia nhiét hdn hop &
85°C va thoi gian giir nhiét 4 phut cho san phim
c6 gia tri cdm quan cao vé mau sic, mui va vi
clia san pham, san pham co ciu trac tét va 6n
dinh, phu hop an kém véi banh mi, banh bong

lan, nhan banh kem,...
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