KHOA HOC CONG NGHE

ANH HUGNG CUA CHE DO BAO QUAN BDEN MOT sO
CHIi TIEU CHAT LUONG CUA TOI NGUYEN LIEU
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TOM TAT

Téi la mot trong ba loai san phdm (cting v6i ot va hat tiéu) gitt vai tro chinh trong mat hang gia vi xuat khiu
ctia Viet Nam. T6i khong nhitng dung dé dn song ma con ché bién thanh mot s6 san phdm nhu rugu téi, bot
toi, téi ddm déam, t6i dong hop... Viéc Ira chon giong téi ciing nhu ché do bao quan thich hop trudc khi st
dung 1a mot yéu t6 quan trong dé han ché nhitng bién d6i khong mong muén vé chat luong ctia nguyeén lieu
khi an tuoi hodc ché bién thanh cac san phdm khac. Muc dich cta nghién ctru nhim khao sat mot s6 chi
tieu hod ly va ché do bao quan thich hop ctia 2 giéng téi 1a téi Allspice, Trung Qudc va tdi trang Kinh Moén,
Hai Duong. Cu thé, nghién cttu da tién hanh bao quan 2 giong t6i trén & nhiét do thuong (20°C - 25°C, do 4m
60% - 70%) va nhiet @6 lanh (6°C - 8°C, do6 4m 70% - 75%), theo doi su bién ddi ctia mot s6 chi tieu chat luong
nhu: do cing, mau sic, ham luong poly phenol téng s6 va hoat luc enzyme allinase trong 21 ngay. Két qua
nghién cttu cho thdy, téi trang Kinh Mon, Hai Duong bao quan & nhiet do 20°C - 25°C+1, do 4m 60% - 70%
duy tri duoc mau sic tot nhat (AE*ab = 0,021), hoat luc enzyme allinase ting cham nhat (82,1 U), ham
lwong polyphenol téng s6 duy tri & mitc cao (133,47 mg/100 g) do ctimg gidm cham tir 28,8 kg/cm? dén

28,34 kg/cm? sau 21 ngay bao quan.

T khéa: 70i, t6i Allspice, toi trang Kinh Mon, bio quan, allinase.

1. BAT VAN BE

Téi (Allium sativum L.) thuoc ho hanh Alliaceac
la mét loai rau gia vi c6 gia tri stt dung va gia tri sinh
hoc cao. C6 ngudn géc tir Trung A, t6i 12 mot trong
nhimng cay trong lau doi nhat trén thé gioi va da duoc
trong hon 5.000 nim truéc day [1]. Thanh phan
chinh trong tdi c6 nhiéu tac dung tich cuec, 1a cac hop
chat hitu co chira lvu huynh va cac hop chat c6 hoat
tinh sinh hoc. Trong s6 chung, alliin duoc xem nhu
mot chat khang sinh ty nhién béi n6 c6 kha ning
chong vi khuén, tiéu diét cac khoi u va chong mo
mau [2]. Treén thi truong Viéet Nam hién nay tiéu thu
phé bién nhat 1a toi Trung Quoc va toi Hai Duong.
Cac doanh nghiép thuong chon téi Trung Qudc vi co
gia thanh ré va dn dinh vé niang suat con Hai Duong
von 1a ving trong téi lau doi va ndi tiéng & nudc ta.
Su khac nhau vé thanh phan nguyeén liéu ciing nhu
st tac dong ctia diéu kién bao quan sé dan dén su
bién d6i vé chat luong ctia 2 gidng toi nay. Néu bao
quan khong dung cach sé dan dén hién tuong toi bi
chuyén mau xanh, gidm d6 ctmg ciing nhu tén that
mot s6 thanh phan hoa hoc khac.

Trong qua trinh bao quan, cac nhanh toéi thuong
xdy ra hién tuong chuyén mau xanh nén da anh
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huong khong nhoé dén chat luong ctia san pham.
Nguyén nhan gay ra su bién mau cta cu t6i da duoc
nhiéu nghién ctu trén thé giéi chi ra. Nguyén nhan
cht yéu 1a do hoat dong ctia cac enzyme: alliinase,
peroxidase (POD) va polyphenoloxydase (PPO).
biéu nay co thé duoc giai thich 1a do téi c6 chira rat
nhiéu alliin, 12 thanh phan tao nén huong vi dic trung
cho téi. Khi duoc hoat hoa, alliinase tiép xtc véi chat
nén alliin (Sally 1 - L - cysteine sulfoxide) c6 trong
cytosol chuyén thanh allicin (thiosulfinate), hinh
thanh cac sic t6 mau xanh/vang cho téi [3]. Nhiéu
nghién ctu ciing cho thdy, giong téi khac nhau thi
hoat luc ctia cic enzyme nay cting khic nhau. Mat
khéc, trong diéu kién thich hop vé @6 4m va nhiét do,
enzyme alliinase sé hoat dong t6t hon dan dén su
thay d6i mau sic cta téi ciing 1o rét hon.

Chinh vi vay, viéc ngan chan hoat déng cta cac
enzyme noi trén trong qua trinh bao quan nguyén
liéu gitp han ché su bién mau cua t6i va duy tri mot
s6 chi tieu chat luong von c6é 1a can thiét. Trong
pham vi nghién ctru nay, da khao sat anh huéng cua
ché do bao quan dén mot so chi tiéu chat luong
ctia 2 giong t6i Trung Quéc va Hai Duong dé dua
ra ché @9 bao quan thich hop ddi véi loai nguyén
liéu nay.

NONG NGHIEP VA PHAT TRIEN NONG THON - KY 2 - THANG 4/2022 67



KHOA HOC CONG NGHE

2. NGUYEN LIEU VA PHUDNG PHAP NGHIEN CUU
2.1. Nguyén liéu

Nguyén liéu st dung trong nghién ctru la 2
giong toi: t6i Trung Quoc (TQ) thuoc giong Allspice
con goi la téi nui, c6 mau tia nhat, ci to dang tron
det, so luong 7 tép/ct - 8 tép/ct, duoc trong & Van
Nam, Trung Quéc, cé thoi gian sinh truéng tir 120
ngay dén 130 ngay va toi trang Kinh Mon, Hai
Duong (HD) c6 mau tring, ct trung binh, nhin hoi
gay va cac tép toi thuong khong déu, cac nhanh ép
sat vao nhau, co thoi gian sinh truéng tir 120 ngay
dén 125 ngay. Tai thoi diém thu hoach (thang 2 -
3/2021), toi dat do gia, dong thoi ct téi da tich tu mot
luong cac chat dinh duong, cac chat tao mui, vi va
cac chat mang hoat tinh sinh hoc dén mot ham luong
toi da. Thoi gian bo tri thi nghiém trong vong 24 gio
sau khi van chuyén vé phong thi nghiém.

2.2. Phuong phap nghién ctru
2.2.1. Phuong phap bé tri thi nghiém

Nguyeén liéu t6i khi thu mua da duoc cat bo ré,
than, chiéu dai tir ctt dén than khoang 8 cm - 10 cm,
lam kho va b6 thanh chum. To6i duoc dinh luong 1
kg/mau, boc bang tui lwéi. Thi nghiém duoc bo tri
v0i 4 mau sau: t6i TQ bao quan thuong (TQ1); t6i TQ
bédo quan lanh (TQ2); t6i HD bao quan thuong
(HD1); téi HD bao quan lanh (HD2). Mau bao quan
thuong & nhiét do 20°C - 25°C, do 4am 60% - 70%, kiém
soat d0 4m bang may hut 4m trong phong thi
nghiém. Mau bao quan lanh & nhiét do 6°C - 8°C, do
am 70% - 75%. Tién hanh danh gid cac chi tieu chat
luong trong qua trinh bao quan 3 ngay 1 lan. Cac chi
tieu chat luong duoc danh gia gom: do cing
(kg/cm?); su thay d6i mau sac cta thit ct (AE*ab);
ham luong polyphenol téng s6 (mg/100 g); hoat luc
enzyme allinase. Mdi mau lap lai 3 1an.

2.2.2. Phuong phap phan tich

+ Xac dinh ham luong nuéc theo TCVN 6120:
2018.

+ Xac dinh ham lwong duong téng theo phuong
phap Graxianop.

+ Xac dinh ham luong alliin bang phuwong phap
sac ky long hiéu nang cao (HPLC) vo¢i detector PDA.
+ Xac dinh ham luong protein theo TCVN 4328 - 2:
2011.

+ Xac dinh ham luong polyphenol téng s6 theo
TCVN 9745 - 1: 2013.

+ Xac dinh d6 cung thit qua bang may do cau
truc thuc pham TA - XT plus, st dung dau do duong
kinh 8 mm, khoang cach dam xuyén la 0,5 cm, don vi
kg/cm?.

+ X4c dinh mau sic vo qua bang may do mau
ColorLite sph860/sph900 ctia Duc.

+ Su thay déi mau sac (AE*ab) duoc xac dinh
theo cong thuc:

AE =\(AL")" +(Aa”™)" +(Ab")’

Trong d6: AL*= L*-L; Aa*= a*-a; Ab*= b*-b; trong
d6: L biéu thi cho cuong dd mau co gia tri tir 0 (den)
dén 100 (trang); a biéu thi cho dai mau tir xanh 14 cay
(-60) dén do (+60); b biéu thi cho dai mau tir vang (-
60) dén xanh nuoc bién (+60).

+ Xac dinh hoat luc enzyme allinase theo phuong
phap ctia Schwimmer va cs (1961) thong qua viéc
phan tich ham lwong pyruvate tao thanh. Mot don vi
hoat d6 cuaa alliinase duwoc xac dinh la luong enzyme
can thiét dé giai phong 1 pmol pyruvate trong 1 phut
[4].

8. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Khao sat mot s6 chi tieu ly hod cta toi
nguyén liéu

Téi sau khi thu hai van chuyén vé phong thi
nghiém, phan loai va danh gia mot s6 chi tiéu ly hoa.
Két qua duoc thé hién trong bang 1.

Bang 1. Mot s6 chi tieu Iy hoa cta tdi nguyén liéu

)L . Ham luong
Chi tiéu Pon vi :
' | TeiTQ | Tei HD

Ham luong | 70.44=0,11 | 63,780,19

nuwoc

buong | 100¢ |2098£037 | 26,7520,55

tong

Allin | mg/100 g |0,3020,001 | 0,405+0,003
Protein g/100g | 6,58+0,011 | 7,32+0,012
Polyphenol| /100 ¢ |162,2242,51 | 152,37+2,54
tong so

Bang 1 cho thdy, trong thanh phan cta téi nuwoc
chiém tdi 60% - 70% tong khoi luwong. Két qua phan
tich cho thdy, do 4m trong mau t6i TQ cao hon dang
ké so voi mau t6i HD (cao hon 6,66%). Ham luong
nudc trong toi con twong doi cao nén cac hoat dong
sinh Iy nhu ho hdp va thoat hoi nuéc van dién ra
manh mé. Cac hoat dong song nay lam thoat hoi
nudc va tda nhiét ra moi truong gay dong am, tao
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diéu kieén cho cac vi sinh vat gay hu hong phat trién
nén van dé bao quan toi truéc khi dua vao ché bién
can duoc quan tam. Do 4m cao ciing la diéu kién
khién cho t6i c6 hién twong moc mam néu bao quan
sai cach. Po 4m cao lam cuong d6 ho hép ting vi
luong nudc trong toi cha yéu & trang thai tu do, co
thé dich chuyén tir t€ bao nay sang té bao khac, tham
gia vao qua trinh trao déi chat. Hon nira, téi c6 d6 am
cao sé kich thich qua trinh boc néng do cac qua trinh
sinh ly, sinh hoa dién ra manh, luong nhiét thai ra
nhiéu dan dén ting cuong do ho hap. Nhu vay, do
am cua toi HD pht hop dé dua vao bao quan hon toi
TQ. Két qua nghién ctru phu hop véi gia tri do 4m
ctia toi Phan Rang da duoc Nguyén Ai Thach va cs
(2016) cong bo trong khoang 62,8% - 67,1% [5].

Ham luong duong téng ctia téi kha cao (20,98% -
26,75%). Ham lwong duong téng t6i HD cao hon so
voi toi TQ. Ham luong duong tong cang cao thi
cuong do ho hap cang 1on, tdi dé moc mam néu diéu
kién bao quan khong tot.

Ham luwong alliin cta t6i HD 1a 0,405 mg/100 g,
cao hon t6i TQ 0,302 mg/100 g. Alliin 1a thanh phan
co gia tri va vai tro dac biét quan trong, 1a chat tao
nén mui thom dic trung cta toi. Alliin con la mot
chat khang khudn rat manh. Do do, t6i HD c6 vi cay
dam, thom hon va kha nang 6n dinh chat luong tot
hon so voi t6i TQ & cling diéu kién bao quan.

Ham luong protein trong cac mau toi tuong doi
cao, tir 6,58% - 7,32% go6p phan tiang gia tri dinh duong
cho t6i bén canh cac kha niang khang khuin, kha
nang nang cao hé mién dich. Ngoai ra, ham luong
protein cao 1a ngudén tao ra cac acid amin va
polypeptit, 1a cac co chat tham gia phan tng tao mau
sau nay.

Ham luong polyphenol trong mau téi TQ cao
hon dang ké so voi mau t6i HD. Ham luwong
polyphenol cao ciing 1a mot tré ngai dang ké cho viéc
gitt mau trang cda tdi trong qua trinh san xuat vi né
lien quan toi sy bién mau xanh duéi xdc tac cua hé
enzyme POD va PPO [3].

Tt cac so6 lieu thu duwoc cho thay, thanh phan
nguyen liéu téi phu thuoc vao giong toi, diéu kién
gieo trong, thé nhuong. Ché do bao quan téi hop ly
la mot trong nhitng yéu t6 quan trong dé han ché
nhimg bién déi khong mong mudn cta nguyén lieu
trong qua trinh ché bién tiép theo.

3.2. Anh huéng ctia ché d6 bao quan dén mau
séc ciia t6i nguyén lieu

Theo doi su bién ddi mau sic (AE) cua thit ca
trong 21 ngay bang phuong phap xac dinh cac chi s6
L, a, b. Két qua duoc thé hién trong hinh 1.

Sir bién d6i mau sac (aE)

"
-

——T1 -8 — —=H02 Thei gian (ngay)

Hinh 1. Anh huémg ciia ché d6 bao quén dén
mau sic clia toi nguyén liéu

Mau sic ctaa téi HD va TQ & ché do bao quan
thuong c6 su bién déi mau (AE) thap hon so véi bao
quan trong diéu kién lanh (6°C - 8°C). Thuc té, ca 2
mau t6i HD va TQ c6 su bién déi mau sac theo xu
huoéng tang dan & ca 2 ché do bao quan. Tuy nhién,
su gia tang nay khong dang ké doi voi mau bao quan
thuong. Ché @6 bao quan lanh cho thay su thay déi
ro rét vé mau siac. Két qud nay tuong dong voi
nghién cttu ctia Martins va cs (2016) vé diéu kién bao
quan anh hudéng dén sy thay déi mau sic cta toi.
Theo d6, thoi gian luu triv va ché do bao quan coé tac
dong truc tiép dén su thay d6i mau sic ctia toi
nguyeén lieu vi & diéu kién bao quan khac nhau anh
hudéng dén kha ning san sinh isoalliin, mot tién chat
cho qua trinh bién déi mau sac khong mong muén
cta to6i. Bao quan ¢ 5°C lam cho S - alk(en)ylcystein
sunfoxit tang dén 30% (bao gom: alliin, isoalliin,
methiin,...), dac biét sy gia ting nay cao hon so véi
bao quan & nhiét do thuong (23°C), day ciing 1a tac
nhan anh huong dén su tao thanh mau xanh cua toi
khi alliin va isoalliin chuyén hoéa thanh allicin. Ngoai
ra, bdo quan & nhiét do thap trong thoi gian dai sé
gay ra hién tuong ton thuong lanh d6i véi toi khi dua
ra ngoai ché bién. Khi bi ton thuong, cau tric té€ bao
bi pha vo tao diéu kién cho cac enzyme duwoc giai
phong (aliinase, POD, PPO) va chuyén hoéa cac chat
gay bién mau cho tdi [2].

Mot s6 nghién ctru vé tdi ngam, téi mudi chua da
chi ra su tao thanh mau xanh 14 cay cua toéi hinh
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thanh trong qua trinh bao quan. Cac nghién cttu cho
rang trong qua trinh bdo quan lanh 4°C, ham luong
isoalliin ting lén kém theo su gidm Glu - PEC dan
dén su tao thanh mau xanh trong san phdm. Mau
xanh giam ro rét khi t0i duoc bdo quan & diéu kién
phong hay & nhiét do bao quan cao hon (35°C trong
30 ngay) [6], [7], [8].

Moi quan hé gitta sy bién déi mau cta tdi va
diéu kién bao quan da duoc kiém ching & mot so
nghién ctru khac, & nhiét do bao quan lanh 3°C hoac
12°C t6i hoa xanh ngay khi xay nhuyén. Nguoc lai, su
bién d6i mau giam thay ro rét khi bdo quan téi &
nhiet do phong 23°C - 28°C [9], [10], [11].

Yamazaki va cs (2012) da nghién ctu xtt ly bao
quan toi sau thu hoach véi cac diéu kién bao quan
khac nhau, theo d6 bao quan & 25°C giup t6i khong
bi bién mau trong 10 tuan, nguoc lai bao quan lanh
3°C t6i sé nhanh chéng ddi mau sau 2 tuan - 4 tuan
[12].

Hinh 1 cho thiy, su bién thién vé mau sic clia
cac mau téi & cing mot diéu kién bdo quéan thi toi
HD c6 su thay déi it hon so voi téi TQ (AE*ab =
0,021). Nguyén nhan 1a do st khac nhau vé thanh
phan ho4 sinh gitta cac giong t6i, diéu nay da duoc
khang dinh trong nghién ctu cta Martins va cs
(2016) [2].

3.3. Anh huéng ciia ché do bao quan dén do
ctmg ciia téi nguyén liéu

Beén canh theo doi su bién ddi mau trong qua
trinh bao quan t6i, d6 cing ciing la mat trong cac chi
tieu co su thay d6i rat ro ret. Két qua & hinh 2 cho
thay, su khac biét vé do ctmg cta téi & cac diéu kién
bao quan khac nhau trong 21 ngay theo doi.

D§ cimg (kg/cm2)
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Hinh 2. Anh huéng ctia ché d0 bao quan dén do cimg
cua téi nguyén lieu

Hinh 2 cho thdy, d6 ctng cta téi TQ 1a 34,99

kg/cm?, cao hon so v6i toi HD 1a 28,8 kg/cm? Do

ctmg cta téi c6 xu huéng gidm dan trong sudt qua
trinh bdo quan do toi bi mat nudc. Toc do giam &
diéu kién lanh nhanh hon & diéu kién thuong. Cu
thé, téi TQ c6 do cimg giam tir 34,99 kg/cm? dén
34,29 kg/cm? & diéu kién 20°C - 25°C, trong khi gia
tri do ctmg chi con 28,55 kg/cm? sau 21 ngay & diéu
kién lanh; t6i HD cing giam tir 28,8 kg/cm? dén
28,34 kg/cm? (20°C - 25°C) va dén 21,63 kg/cm?
(20°C - 25°C) sau 21 ngay theo doi. Nguyén nhan
giam do ctng cta cac mau t6i 1a ham 4m cua ching
kha cao, 16p vé ngoai ctia téi chua thuc su kho nén
do cung ban dau thap. Trong qua trinh bao quan,
hoat dong sinh ly ctia chung dién ra manh lam thoat
am nhiéu, cac loai nAm gay hu hong phat trién lam
cho 16p vo cang mém hon. Diéu nay cing duoc
ching minh béi Pardo va cs (2007) [13].

3.4. Anh huéng clia ché @6 bao quan dén ham
lwong polyphenol tong s6 clia toi nguyén liéu

St thay d6i ham luong polyphenol tong s6 thé
hién & hinh 3.

Ham lwong polyphenol téng s& (mg/100gr)
3
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2 >
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Thiri gian (ngay)

=T0O1 %=T02 AHD1 \HD:

Hinh 3. Anh hudng ctia ché d¢ bao quan dén
ham lugng polyphenol téng so clia tdi nguyén liéu

Hinh 3 cho thay, su bién d6i vé ham luong
polyphenol téng s6 c6 xu hwong giam trong suot thoi
gian bao quan. O nhiét do thuong, su thay déi nay la
khong dang ké. Tuy nhién co6 thé thdy cang nhimg
ngay cudi thi ham luong polyphenol c6 xu huong
tang nhe. Ham luong polyphenol tong s6 duy tri cua
t6i HD1 & muc cao (133,47 mg/100 g). Piéu nay c6
thé do thoi gian bdo quan kéo dai, khi gan dén diém
nay mam thi ham lueong polyphenol sé tang dan va
sau do lai giam. Su thay d6i ham luong polyphenol &
diéu kién bao quan lanh 6°C - 8°C cé su gia ting
nhanh hon tir ngay 16, vi & diéu kién nay hoat dong
sinh ly ndy mam cuda t6i dién ra manh hon va lam
tang ham luong polyphenol. Khi khéo sat su bién déi
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mot s6 thanh phan cta tdi trong thoi gian 180 ngay,
Zakarova va cs (2014) da chi ra & 5°C t6i ndy mam &
ngay 120 va cho ham luong polyphenol 14 cao nhat,
tuy nhién sau &6 ham luong nay lai giam nhanh [14].

3.5. Anh huéng ctia ché do bao quan hoat lyc
enzyme alliinase clia toi nguyén liéu

Két qua theo doi hoat luc enzyme alliinase trong
21 ngay bao quan voi hai ché do bao quan lanh 6-8°C
va diéu kien thuong 20°C - 25°C ctia 2 giong t6i TQ va
HD duoc thé hién ¢ hinh 4.

Hoat db
Enzyme =
allinase{y]

Thirigian [ngay)

Hinh 4. Anh huéng ciia ché d béo quan dén hoat Iuc
ciia enzyme alliinase cfia toi nguyén liéu

C6 thé thay rat ro hoat luc ctia enzyme alliinase
c6 su khac biét ro rét & 2 ché do bao quan khac nhau
trong ctung mot giong toéi. Khi bado quan lanh, t6i TQ
va HD c6 gia tri hoat luc enzyme lan luot 1a 91,8 +
3,86 U va 85,32 + 2,21 U, cao hon so v6i khi bao quan
& nhiét ¢ phong 89,52 + 6,87 va 82,09 + 3,08 sau 21
ngay bao quan. Nhu vay, & diéu kién bao quan lanh
hoat luc enzyme sé tang nhanh hon khi bao quan &
nhiét do thuong. Két qua nay da duwoc khang dinh
trong nghién ctru vé hoat luc enzyme alliinase cta
Chhabria va cs (2016) [15]. Cac tac gia da chi ra cac
yéu t6 anh huong dén hoat luc cta alliinase 1a nong
do glucose, nong do alliin, nhiét do, pH, thoi gian bao
quan va nong do ion kim loai. Cu thé, ché do bao
quan bao gém nhitng thay déi vé nhiét do, nong do
chat, nhiét do, pH,... la mot trong cac nguyén nhan
lam thay déi hoat do enzyme alliinase. Trong nghién
clru nay chi ra hoat dong ctia enzyme & 5°C c6 do 6n
dinh 1a cao nhat, d6 6n dinh giam dan khi tang nhiét
do bao quan. Tuy nhién két qua cing cho thay
enzyme hoat dong manh nhat ¢ 35°C.

bong thoi, hoat luc enzyme tang dan khi thoi
gian bao quan tang. Hoat luc enzyme ting clng
chinh 1a mét trong nhimg nguyén nhan dan dén sy
gia tang mau xanh luc trong qua trinh bao quan toi.
Hon nitta, khi bao quan lanh hoat luc enzyme ting

nhanh hon ciing chinh la nguyén nhan gay ra su
xanh hoa nhanh hon ctia nguyén liéu toi.

4. KET LUAN

Qua khéo sat mot so chi tieu ly hoa ctia nguyén
lieu cho thay, t6i HD c6 nhiéu wu diém hon t6i TQ vé
mot sO chi tiéu chat luvong nhu: dudng tdng, protein,
hoat chat alliin. Pong thoi, két qua danh gia anh
hudng cta ché do bdo quan dén chat luong nguyén
lieu ciing chi ra khi b4o quan t6i & diéu kién thuong
(nhiét do 20°C - 25°C, do 4m 60% - 70%) sé duy tri
duoc ham lwong polyphenol tong s6, mau sac va do
ctmg tot hon mau bao quan lanh (nhiét do 6°C - 8°C,
do 4m 70% - 75%). Két qua nghién ctru 1a tién dé dé
lra chon nguyén liéu ciing nhu ché do bao quan
thich hop cho viéc phat trién cac san pham ché bién
tr toi.
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Summary
Garlic (Allium sativum L.) is a common food crop in all parts of the world. As one of Vietnam’s most
popular exported spices (along with chili and pepper), garlic has been used as ingredient and for seasoning
purpose. In traditional medicine, garlic can be used as a superfood with its therapeutic value of anti - flu, anti
- common cold, anti - flatulence, antioxidant, anti - inflammatory, cardioprotective, etc. Garlic’s not only used
as fresh food, but it’s also processed into various forms including garlic wine, purees, powder, oleoresin,
pickled garlic, and canned garlic,... The choice of breed and optimal storage condition before using is a
crucial factor to restrict undesirable changes in quality of ingredients in eating and processing
(discoloration, mechanical and chemical compositions and bioactive components), for example greening
phenomenon in pickled garlic product. A research aims to examine some aspects relating physical and
chemical properties and optimal storage conditions of two garlic varieties: Chinese Allspice garlic (TQ) and
Hai Duong white garlic (HD) - one of Vietnam’s garlic breed. Specifically, the study conducted preservation
with varieties: Room storage (temperature: 20°C - 25°C, humidity: 60% - 70%); Cold storage (temperature:

6°C - 8°C, humidity: 70% -

75%) and follow the change of some quality indicators such as hardness,

discoloration, total polyphenol content and enzyme activity (allinase) for 21 days. According to the research
results, the selection and storage of Hai Duong’s garlic at low temperatures (20°C - 25°C + 1) and humidity
60% - 70%: the best color retention (AE*ab = 0.021), slowest increasing in Allinase activity (82.1 U), high
total polyphenol content (133.47 mg/100 g), hardness decreased slowly from 28.8 kg/cm? to 28.34 kg/cm?

after 21 days of storage.

Keywords: Garlic, Allspice, Kinh Mon garlic, preservation, allinase.
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