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Muc dich ctia nghién cttu nay 1a phan tich danh gia su bién déi sinh hoéa va sinh ly sau thu hoach
clia qua chanh leo tim trong tai tinh Son La, véi 4 mitc do chin theo mau tim trén bé mat vo qua
(25%, 50%, 75%, 100%), & nhiét do moi treong 30 - 32°C. Két qua nghién ctru cho thay, su bién déi
thanh phan hoa hoc tir @ chin 25 - 100% nhu sau: Ham luong nuéc giam tir 80,77 - 77,83%, ham
luong carbohydrate tang tir 16,53 - 19,35%, ham luong duong téng s6 tiang tir 6,64 - 8,85%, ham
luong axit téng s6 giam tir 5,82% xuong 4,21%, ham luong vitamin C ting 25,2 - 30,12 mg/100 g,
ham luong chét ran hoa tan téng s6 ting tir 18 - 19,05°Brix, pH tang tur 3,7 - 3,9. Trong khi qua
trinh bao quan & do chin (75%) su bién déi sinh 1y véi cuong do ho hap dat dinh 143,28 ml
CO,/kg.h va mtc san sinh khi ethylene 704,19 ul C,H, /kg.h vao ngay thit 6. Ty lé hao hut khéi
luong toi 6,62%, chat luong cam quan gidm manh tir loai tot (19,65 diém) xuong loai kém (10,58

diém) sau 10 ngay bao quan.

T khéa: Qud chanh leo tim, do chin, thanh phian hoéa hoc, cuong do ho hap, hao hut khor hiong.

1. BAT VAN BE

Cay chanh leo (Passiflora edulis) phan bo &
ving nhiét déi va can nhiét doi ciia chau My, chau
A va chau Phi. Trén 90% loai chanh leo duoc trong
& chau My trong d6 Brazil va Colombia chiém
khoang 30% [1, 2]. Qua chanh leo 13 nguén cung
cap chat dinh dudng, dic biét 1a chat xo, vitamin A
va vitamin C. Thit qua c6 tinh axit cao (pH = 3,2),
axit citric va axit malic chiém uu thé; giau cac hop
chét c6 hoat tinh sinh hoc (flavonoid, axit phenolic
va proanthocyanidin); cac khoang chat (K, P, Ca,
Fe, Mg, S) va protein [3, 4]. Chanh leo 1a loai qua
chin sau thu hoach, thanh phan hoéa hoc, cuong do
ho hap, mtc san sinh khi ethylene va thoi gian bao
quan phu thuoc vao do chin, ving tréng, ching
loai gidng va nhiét do bao quan khac nhau. Theo
Pongener va cs (2014), anh huong cta do chjn dén
st bién déi sinh ly ctia qua chanh leo tim (An Do)
trong 30 ngay bao quan & 20°C va 80 - 90% RH cho
thdy, cuong do ho hap ting theo do chin - BC
dC2, bC3, bC4) tir 60,42 - 147 ml/kg.h va dat
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dinh tuong tmg & ngay 20, 15 va 10. Cuong do san
sinh khi ethylene dat dinh 505,35 ul C,H,/kg.h &
ngay 20 voi DC3 [5]. Két qua khao sat bao quan
qua chanh leo tim tai Kenya bang bao goi MAP & 2
do chin: 50 - 75% (D) va 80 - 95% (III) trong diéu
kién phong, 23 ngay cia Yumbya va cs (2014) cho
thdy, cuong do ho hap dat dinh 59 ml CO,/kg.h
vao ngay 10 va miic san sinh ethylene dat dinh 52
ul C,H,/kg/h vao ngay 13 [6]. Diéu nay ching to
dac tinh sinh 1y ctia qua chanh leo phu thu¢c nhiéu
vao yéu to nhiét do bdo quan, cu thé cuong do ho
hép va san sinh khi ethylene gidm manh khi nhiét
do bao quan thap (< 20°C) so véi nhiét do moi
truong (30 - 32°C), mat khac co thé ttc ché cuong
do ho hap va muc san sinh khi ethylene bang bao
g6i MAP (nong do khi O, thap, CO, cao). O diéu
kien nhiét do phong, nong do khi O, cao (20 -
21%), nébng do khi CO, thap (0,03%) thi thoi gian
dat dinh cuong d6 ho hdp va mutc san sinh khi
ethylene cing ngan hon va nguoc lai. O nhiét do
moi truong thoi gian bao quan ngan do qua dé bi
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mat nudc, vo nhan nheo, sim mau, dé nhiém ndm
moc gay hai va that thoat thanh phan dinh duong
[5-10]. Chinh vi vay, nghién ctru dic tinh bién ddi
hoa ly, sinh ly va chat luong cam quan ctia qua
chanh leo tim sau thu hoach 1a can thiét nham bé
sung co s¢ dit liéu cho cac nghién cttu tiép theo vé
cong nghé bao quan qua chanh leo tim sau thu
hoach.
2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

Qua chanh leo tim duoc trong & huyén Moc
Chau, tinh Son La (vi d6 20°51 B, kinh do 104°37
b, & d6 cao 1.050 m so voi muc nuéc bién). Qua
thu hoach & 4 giai doan chin khi mau tim trén bé
mit vé6 qua chiém 25% (BC1), 50% BC2), 75%

- | b1 (25%)

DC2 (50%)

BC3) va 100% (BC4). Lua chon qua co kich thude
déng déu, khong sau, bénh va tén thuong co hoc.
Thoi diém thang 4/2024 vao budi sang som (7 - 8
gi®), moi 16p qua 16t mot 16p gidy bao duoc dong
trong thung x6p thoang khi dé van chuyén vé Bo
mon Bao quan nong san thuc phdm, Vién Co dién
nong nghiép va Cong nghé sau thu hoach trong
thoi gian khong qua 10 gio dé tién hanh thi
nghiém va phan tich.

2.2. Phuong phap nghién ctru

2.2.1. Phuong phap xac dinh PC

Qua thu hoach & 4 giai doan chin khi mau tim
ctia vo chiém 25% (BC1), 50% (BC2), 75% (BC3) va
100% (®C4) bé mat qua duoc xac dinh bang bang
mau ctia Pinzon va cs (2007) [11] (Hinh 1).

DC3 (75%) DC4100%

Hinh 1. Mau sic cta qua chanh leo theo BC

2.2.2. Phuong phap phan tich
- Phuong phap phan tich hoa hoc

+ Xac dinh ham luong cacbonhydrat theo
AOAC 986.25 [12].

+ Xac dinh ham luong duong téng so theo
TCVN 4594:1988 [13].

+ Xéac dinh ham luong duong sucrose theo
TCVN 8906:2011 [14].

+ Xac dinh ham luong duong glucose theo
TCVN 8906:2011 [14].

+ Xac dinh ham luong duong fructose theo
TCVN 8906:2011 [14].

+ Xac dinh ham luong axit téng s6 theo
AOAC 942.15 [15].

+ Xac dinh ham luong vitamin C theo TCVN
8977:2011 [16].

- Phirong phap phén tich hoa Iy
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+ Xac dinh ham luwong nudc theo TCVN
4326:2001 [17].

+ Xac dinh ham luong chat ran hoa tan téng
s6 theo TCVN 7771:2007 [18].

+ Xac dinh do6 pH theo TCVN 7806:2007 [19].
2.2.3 Xdc dinh cuong do ho hap va sin sinh
khi ethylen
- Phuong phap do va tinh toan theo Tuan va
cs (2019) [20]:
(Yecoz - Y9co2) V
(D

Recoz =
100.W (t. - ta)

(Yocoma - Yocoms) V
(2)

Reoms =
100.W (t. - ta)

Trong do: Reo, 14 cuong do ho hap tinh theo
CO, (ml CO,/kg.h); Regyy 1a san sinh khi ethylen
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C.H, (ul C,H,/kg.h); Yecos » Yooz Va Yeeoms » Yeons
la nong do khi CO, va khi C,H, thoi diém cudi va
dau; t, va t; 1a thoi diém do cudi va dau (gio); W la
khai luong qua (kg); V 1a thé tich khong khi chiém
cho trong binh do mau (ml).

2.2.4. Thiét bi va dung cu stt dung

Thiét bi va dung cu do xac dinh cuong do ho
hép st dung: Hop nhua kin dung mau hiéu Lock
va Lock, dung tich 9 lit co gan dau nut cao su dan
hoi rat mau khi. May do nong do khi O, va CO,voi
dai do O, (0,001 - 100%) va CO, (0,1 - 100%) hiéu
analyzer 6600, ILLINOIS (My); may do khi
ethylene hiéu FELIX- F - 960 (My) pham vi do O -
1.000 ppm.

2.2.5. Xdc dinh ty Ié hao hut khoi luong qua
x 100%

m; —ms

Ty le hao hut khéi luong =

my

Trong d6: m, 1a khoi luong nguyén liéu ban
dau (g); m, 1a khoi luvong nguyén liéu trong qua
trinh bao quan (g).

2.2.6, Phuong phdp ddnh gid chat hrong cdm
quan

Dua trén co s cua TCVN 321579 [21] va
TCVN 3216:1979 [22] bang lap hoi déng chiam
diém vai 4 chi tiéu danh gia gom mau sic va trang
thai vo qua, mui va vi thit qua chanh leo. Cac chi
tieu duoc danh gia riéng ré bang mo ta doi voi mau
séc, trang thai va thir ném voéi mui va vi theo thang
5 diém, diém cao nhat 1a 5, diém thap nhat1a 1. Véi
dic tinh cia qua chanh leo dé bi mat nuéc dan dén
bién d6i trang thai do nhan v, mat khac cuong do
ho hap 16n dan dén toc do gia héa nhanh lam bién
d6i mau sac vé qua, trong khi tcc ché cuong do ho
hap thap qua con gay nén hién twong yém khi dan
dén bién d6i mui vi thit qua lam gidm chat luong
cam quan. Nguyén tic chdm diém dua trén hé so
quan trong theo mic do uu tien (HSQT): Trang
thai (1,2), mau siac (1,0), mui (0,9) va vi (0,9). Mic
xép loai theo tdng diém: Tot (18,2 - 20), kha (15,2 -
18,1), trung binh (11,2 - 15,1), kém (7,2 - 11,1), rat
kém < 7,2.

Bang 1. Bang cho diém cam quan cic mau chanh leo tim

Mirc | 1€ 0 \
Chitiéu | ., quan Yéu cau
diém
trong
5 Mau tim sang béng tr nhién trén 75% con lai mau xanh vang bong trén bé
mat qua (do chin 3 dén do chin 4)
A Mau tim sam kém tir nhién trén 90% con lai chuyén sang mau vang tim
Mau sic trén bé mat qua (gan do chin 4)
Voqua)| 3 1,0 Mau tim sam t6i 100%, kém do bong trén bé mit qua (do chin 4)
5 Mau sac (tim, xanh, vang) kém tr nhién, khong déng déu va xuat hién
dom den, dom trang cia ndm moc gay hai
1 Khong con mau sic dic trung ctia qua chanh leo tim
5 Bé mat vé qua nhan bong tu nhién, trang thai cing cang dong déu va
khong xuat hién vét tray xudc
4 Bé mat vo qua kém do nhan bong, trang thai cimg cing khong dong déu
Trang Bé mit v qua co6 su co ngdt va xudt hién nhan cuc bo, trang thai qua kém
thai 3 1,2 |do cang cimg so v6i nguyén lieu ban dau
(V6 qud) 9 Bé mat vé qua trén 70% bi co ngét, nhan nheo, trang thai qua mém khong
déng déu, thé tich qua gidm ro rét va bat dau bién dang so voi ban dau
1 Bé mat vé qua 100% bi co ngét, nhan nheo, trang thai qua mém va bién
dang toan bo
Mui 5 0.9 Mui huong thom dam dic trung ctia qua chanh leo tim, khong xuat hién
(Thit ’ mui la
qud) A Mui huong thom diu dac trung ctia qua chanh leo tim, khong xuat hién
mui la
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3 Mui thom nhe dac trung ctia qua chanh leo tim, khong xuat hién mui la
9 Mui thom kém dic trung ctia qua chanh leo tim, c6 xuat hién mui chua
cua duong lén men
1 Khong con mui thom dic trung cta qua chanh leo tim, xuat hién mui la
clia qué trinh phan hiy vé qua do ndm moc
5 Vi chua ngot dam dac trung ctia qua chanh leo tim
4 Vi chua ngot diu dac trung cta qua chanh leo tim
Vi 3 Vi chua ngot nong kém dac trung ctia qua chanh leo tim
(Thit 0,9 Vi chua ngot khong dic trung ctia qua chanh leo tim, xuat hién vi chua
qué) 2 ctia s l1én men dich qua
Khong con vi dic trung ctia qua chanh leo tim va xuat hién vi la ctia qua
1 trinh phén hiy dich qua
Cong 20 4

2.2.7. Phurong phap thong ké va xit Iy so'liéu

S6 liéu thu thap duoc xit Iy theo phuong phap
thong ké bang chuong trinh théng ké trong Excel
2016 va phuong phap phan tich phuong sai
ANOVA, su khac biét gitta cac gia tri dung kiém
dinh Ducan (p < 0,05) biang chuong trinh SPSS18.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh huémg ctia @ chin thu h4i dén thanh
phan héa hoc va mot s6 chi tieu hoa ly

Két qua phan tich thanh phan hoéa hoc va cac
chi tieu héa ly cia qua chanh leo tim sau thu
hoach theo 4 DC duoc thé hién ¢ bang 2.

Bang 2. Thanh phan héa hoc va cac chi tiéu héa Iy ciia nudc ép qua chanh leo theo PC thu hoach

TT| Céc chitiéu Don vi bC1 bC2 bC3 bC4
1 |Ham luong nuéc % 80,77a+ 0,03 | 79,46b + 0,05 | 78,17c+ 0,04 | 77,83d £ 0,04
2 |Carbohydrate % 16,53a+ 0,05 | 17,84b + 0,03 | 19,13c + 0,03 | 19,35d + 0,05
3 |Puong téng so % 6,64a+0,04 | 6,78b+0,03 | 8,17c+0,04 | 8,385d+ 0,02
4 |Puong sucrose % 3,57a £ 0,02 3,85b+0,02 | 4,17c+0,04 | 4,52d+ 0,04
5 |Puong glucose % 1,27a+ 0,04 1,47b+ 0,05 | 1,85¢c=+ 0,03 1,98d + 0,03
6 |Duong fructose % 1,20a+0,03 | 1,30b+0,03 | 1,95c+0,03 | 2,19d + 0,03
7 |Axit téng s6 % 582d+£0,03 | 5,12c+0,03 | 4,48b+0,03 | 4,21a+0,02
8 |Vitamin C mg/100g | 2520a+0,03 | 27,4c+0,03 | 28,27c+ 0,06 | 30,12d + 0,03
9 |Chéat ran hoa tan °Brix
($ng 6 18,00a+ 0,03 | 18,30b + 0,02 | 18,85¢c + 0,04 | 19,05d + 0,02
10 |pH 3,70a+0,02 | 3,75b+0,02 | 3,83c+0,02 | 3,90d+ 0,02

Ghi chu: Cic gid tri co chir cdi khiac nhau trong cung mot hang Ia khac nhau co y nghia p < 0,06.

Phan tich thanh phan héa hoc ctia qua chanh
leo tim tir DC1 dén DC4 cho thdy, toc do bién ddi
sinh hoéa trong qua trinh chin 1a rat manh thé hién
qua su thay déi ham luong cac chat nhu sau: Ham
lwong carbohydrate tang tir 16,53 - 19,35%, ham
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luong duong téng so tang tir 6,64 - 8,85%, ham
luong vitamin C tang tr 25,20 - 30,12 mg/100 g,
trong khi ham luong axit téng s6 c6 xu huong
giam tir 5,82 xudng 4,21%, twong tmg ham luong
chat ran hoa tan téng s6 tang tir 18,0 - 19,05°Brix
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va pH tang tir 3,7 - 3,9. Két qua nghién ctru nay kha
tuong dong voi két qua nghién ctru ctia Thokchom
va Mandal (2017) [4]. Tuy nhién, s6 liéu bang 2
cho thdy, toc do bién ddi sinh héa tir DC3 dén DC4
c6 xu huong cham tuong tng cac chi so
carbohydrate, duong téng so, vitamin C, axit t6ng
s6, ham luong chat kho hoa tan téng s6 va pH c6
su bién déi khong dang ké. Trong thuc t€ san xuat
tai cac nha may ché bién nudc ép chanh leo

thuong thu mua nguyén liéu dat DC4 1a d6 chin
thuan thuc dam bao chat luong dinh dudng cao
nhat, trong khi nguyeén liéu chanh leo phuc vu cho
muc dich bao quan lya chon PC3 vira dap ing yéu
cau chat luong dinh duong, trong khi van dién ra
qua trinh chin trong thoi gian bao quan.

Két qua xac dinh mot s6 chi tiéu co ly ctia qua
chanh leo tim sau thu hoach tir DC1 dén DC4 duoc
thé hién & bang 3.

Bang 3. Chi tiéu co ly ciia qua chanh leo tim sau thu hoach

TT Céac chi tieu bon vi bC1 bC2 bC3-bC4
1 |Kich bo dai qua cm 6,30b + 0,28 7,05a + 0,03 7,152 + 0,04
thudc qua
Puong kinh qua cm 5,74b £ 0,15 6,23a + 0,03 6,57a+ 0,35
2 |Khoi Khéi luong qua g 68,87c+ 0,34 | 85,70b+1,01 88,13a+ 0,04
luong
Khéi luong thit qua | g/100g | 32,07c+0,98 | 41,70b+ 1,01 | 46,60a= 0,37
Khéi luong vo qua g/100g | 36,80c+1,16 | 44,00a+ 1,03 41,53b + 0,36
3 |Ty lée nuéc ép % 30,26b £ 0,55 | 30,50b + 0,02 34,51a+ 0,45
4 |Tylée hat/qua % 16,34b+ 0,31 | 18,16a+ 0,18 15,64¢c + 0,36

Ghi chu: Cic gid tri co chir cdi khdc nhau trong cung mot hang Ia khac nhau co y nghia p < 0,05.

Tuong ng cac chi tiéu xac dinh thi cé sy khac
biét dang ké gitra cac do chin PC1 va DC2, trong
khi gitta DC3 va DC4 1a khong c6 su khac biét va
duoc xép chung cting nhém do chin, diéu nay cho
thdy, qua trinh bién déi sinh hoa tit DC3 dén BC4
dién ra & toc do cham so voi cac do chin sém hon
khi ma céc chi tieu vé kich thudc qua, khai luong
qua, khai luong thit qua, khoi luong vo qua va ty lé
nuoc ép déu cé xu huéng ting manh theo do chin
tr DC1 dén DC3, chi c6 ty 1¢ hat/qua 1a co xu
huéng gidm. Piéu nay 1a phu hop voi qua trinh
bién d6i sinh hoa da phan tich (Bang 2) tuong tng
voi su bién ddi vé chat dan dén su thay déi vé
luong (Bang 3). So véi két qua nghién ctu cta
Thokchom va Mandal (2017) [4] d6i voi chanh leo
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tim thi cac chi tieu vé khéi luong qua, kich thudc
qua (dai x rong), khoi luong thit qua nhé hon 1,2 -
1,3 1an so voi mau chanh leo tim khao sat, trong
khi ty 1é nuoc ép tuong duong khoang 34%, diéu
nay c6 thé do anh hudéng ctia khi hau, thé nhuong,
diéu kién canh tac & cac vung trong khac nhau.

3.2. Dac tinh bién déi sinh ly ctia qua chanh
leo tim sau thu hoach

Két qua xac dinh dic tinh sinh ly cta qua
chanh leo tim sau thu hoach & PC3 (d6 chin phu
hop cho muc dich bado quan) thong qua cac chi so
cuong do ho hap (ml CO,/kg.h) va muc san sinh
khi ethylene (ul C,H,/kg.h) theo thoi gian béao
quan duoc khao sat 10 ngay & diéu kién nhiét do
phong (30 - 32°C) duoc thé hién & hinh 2.
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—#-Rco2 (ml COy/kg.h) —o— Rcoms (UL CoHy/kg h)
Hinh 2. Cuong d6 ho hap va san sinh khi ethylene cia qué chanh leo tim (BPC3) theo
thoi gian bao quan & diéu kien moi truong
Ghi chi: Cic cong thic khdc nhau trong cung mot dai luong xdc dinh co cadc chir cdi khdac nhau thi

khdc nhau co y nghia ¢ muc tin cdy p < 0,05.

Hinh 2 cho thdy, cuong do ho hip cé xu
hudng ting va toc do ting manh tir ngay tha 2 dén
khi dat dinh (143,28 ml CO,/kg.h) vao ngay thit 6,
sau d6 bat dau gidm manh dén ngay thi 8 (110,03
ml CO,/kg.h) cho dén ngay tht 10 dat muc 92,43
ml CO,/kg.h. Trong khi mitc san sinh khi
ethylene ciing c6 quy luat bién thién kha tuong
déng khi dat dinh vao ngay tht 6 (704,19 ul
C,H,/kg.h) va bat dau c6 xu huéng giam dén ngay
the 10 (618,36 pul C,H,/kg.h). Diéu nay cho thay,
ngay thit 6 1a thoi diém dat dinh vé cuong do ho
hap ciing 1a thoi diém c6 toc do bién déi sinh hoa
dién ra manh nhat twong tmg qua trinh bién ddi vé
chit cao nhat, nhitng ngay tiép sau cuong do ho
hap giam nhanh do cac thanh phan co chat tham
gia phan tng sinh hda (tinh bot, axit...) da chuyén
hoa thanh duong, ti€p theo 1a qua trinh phan hiy
dan dén hu hong nhanh chong.

3.3. Ty lé hao hut khéi luong va chat huong
cam quan cta qua chanh leo tim sau thu hoach

Tuong tng su bién déi chat luong qua chanh
leo tim duoc danh gia thong qua chi tiéu hao hut
khoi luong (%) va chat luong cam quan (diém)
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duoc biéu dién tai hinh 3, két hop quan sat mo ta
trang thai, ngoai hinh mau qua chanh leo dugc thé
hién & hinh 4.

Hinh 3 cho thdy, ty lé hao hut khéi luong tang
theo thoi gian bao quan, nhung tir ngay thit 6 toc
do tang nhanh tir 2,39% lén 6,62% cua ngay thi 10,
tuong ung cuong do ho hdp va san sinh khi
ethylene dat dinh vao ngay tht 6 (Hinh 2), diéu
nay la phu hop véi dac tinh sinh ly cta loai qua
chin sau thu hoach, khi d6 luong nuéc dugc giai
phong manh hon do phan tmg ho hip thai ra, mat
khac cau tric vé qua biat dau co6 hién tuong co
ngot gay pha vo mo té€ bao dan dén kha niang bay
hoi nuéc dé dang hon. Diéu nay cho thay, qua
chanh leo dé bi mat nudc do bay hoi tu nhién va
qua trinh ho hap cuong do cao, hién twong mat
nudc con dan dén bién d6i trang thai nhan vé qua,
giam chat luong cdm quan trong qua trinh bao
quan. Trong khi chat luong cam quan cia qua
chanh leo gidm dan theo thoi gian bao quan tir
19,65 diém (muc tot) ban dau xudng 10,58 diém
(muc kém) dén ngay thi 10, téc do gidm manh tir
ngay th 8.
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Hinh 3. Hao hut khéi lrong va chat lwong cdm quan ctia qua chanh leo tim (PC3) & diéu kién méi triong
Ghi chii: Cidc cong thirc khdc nhau cia duong ty 1é hao hut co cdc chir cdi khdc nhau thi khic nhau

co y nghia ¢ muic tin cdy p < 0,05.
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0 2 ngay

6 ngay § ngay 10 ngay

Hinh 4. Sy bién déi trang thai va ngoai hinh ctia qua chanh leo
sau 10 ngdy bao quan & diéu kién méi truong

Vé trang thai va ngoai hinh bé mat qua chanh
leo (Hinh 4) cho thdy, tir ngay dau dén ngay thi 4
chua c6 biéu hién nhan vo, tuy nhién tit ngay thit 6
c6 xuat hién cac vét ndm moc va biéu hién cha
nam moc phat trién manh dén ngay tht 10, mat
khéc trang théi nhan vo biéu hién tir ngay thi 6 va
c6 bién ddi giam cap chat luong nhanh dén ngay
thir 10.

4. KET LUAN

Chanh leo tim la loai qua chin sau thu hoach
duoc xac dinh @6 chin véi 4 mikc theo mau tim trén
bé mit vo qua (25%, 50%, 75%, 100%). Két qua xac
dinh dac tinh hoéa ly va sinh ly ctia qua chanh leo
tim trong tai tinh Son La duoc bao quan & nhiét do
moi truong 30 - 32°C cho thay, su bién ddi thanh
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phan héa hoc tit DC 25 - 100% nhu sau: Ham luong
nuoc giam tir 80,77 xuéng 77,83%, ham luong
carbohydrate ting tir 16,53 - 19,35%, ham luong
duong tong so ting tir 6,64 - 8,85%, ham luong axit
téng sO giam tir 5,82 xuéng 4,21%, ham luong
vitamin C tang tir 25,2 - 30,12 mg/100 g, ham
luong chat rin hoa tan téng so6 ting tir 18 -
19,05°Brix, pH tang ti 3,7 - 3,9. Trong khi qua
trinh bao quan & do chin (75%) su bién déi sinh ly
voi cuong do ho hap dat dinh 143,28 ml CO,/kg.h
va muc san sinh khi ethylene 704,19 ul C,H,/kg.h
vao ngay thi 6. Ty lé hao hut khéi luong t6i 6,62%,
chat lwong cdm quan gidm manh tur loai tot (19,65
diém) xuong loai kém (10,58 diém) sau 10 ngay
béao quan.
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RESEARCH ON CHANGES IN THE PHYSICOCHEMICAL, PHYSIOLOGICAL AND SENSORY
QUALITY OF PURPLE PASSION FRUIT POST - HARVEST
Pham Anh Tuan’, Nguyen Sang”
Vietnam Institute of Agricultural Engineering and Post Harvest Technology
?PhD student Vietnam Institute of Agricultural Engineering and Post Harvest Technology
Summary

The purpose of this study is to analyze and evaluate the biochemical and physiological
changes of purple passion fruit at four ripeness levels based on the purple color coverage of
the fruit surface (25%, 50%, 75%, 100%) under ambient temperature conditions 30 - 32°C in
post - harvest in Son La province. The results show chemical composition changes from 25%
to 100% ripeness, including water content 80.77 - 77.83%, carbohydrates 16.53 - 19.35%, total
sugars 6.64 - 8.85%, total acids 5.82 - 4.21%, vitamin C 25.2 - 30.12 mg/100 g, total soluble
solids content 18 - 19.05°Brix and pH 3.7 - 3.9. During storage at 75% ripeness, physiological
changes were observed, with respiration intensity peaking at 143.28 ml CO,/kgUh and
ethylene production reaching 704.19 pul C,H,/kgUh on the sixth day. Weight loss ranged to
6.62% and sensory quality significantly declined from good (19.65 points) to poor (10.58
points) after 10 days of storage.

Keywords: Furple passion fruit, ripeness, chemical composition, respiration rate, weight
loss.
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