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TOM TAT

Chit lugng muit dong phu thudc vao nhiéu yéu t6 nhu cong thirc va quy trinh ché bién, thiét bi ché bién
va diéu kién bao quan san pham. Bén canh d6, d6i véi nguyén liéu bao gom: Gléng, muc do chin cua
trai, phuong phap xir 1y, bao quan trai nguyén liéu déu c6 anh huong quan trong dén chat lugng san
phim. Nghién ctru nay nhdm khao sat tac dong ctia nguyén liéu gdm: Do chin, phuong phép thu dich
trai, nhiét do bao quan trai dén chit luong mut dong trai gidc. Str dung nguyén liéu chin hoan toan,
phuong phap nghién trai dé thu dich qua tao ra mit dong co céu tric thich hop, mau tim va mui thom
dic trung cho san pham. Thém vao do, trir dong trai giac & -18 + 2°C sau 02 ngay cho thay san pham
chtra ham luong anthocyanin cao dat 90,53 mg/100 g va hoat tinh khang oxy t6t v6i kha nang bat gbc
tu do DPPH 1én dén 69,97% so véi trai giac bao quan ¢ nhiét do thuong (25 - 30°C) va ¢ nhiét do lanh
(4 - 10°C). Dong thoi, trai giac duge bao quan ¢ nhiét do trir dong la nguyén liéu dau vao tao ra mut
dong v6i mau sdc ddc trung, gia tri cam quan phu hop, dap ung yéu cau theo TCVN. Két qua nghién
clru ndy cung cép mot su lya chon thich hop trong chuan bj nguyén liéu mang lai hiéu qua cho quy

trinh ché bién mut dong, nang cao gia tri chat lugng cho san pham.

Tw khéa: Anthocyanin, dich qud, khang oxy héa, mirc do chin, murt dong, trdi giac, xir [y.

1. DAT VAN BE

Mt dong tir trai cdy 1a thyc phdm giau hop
chét phenolic va c¢6 hoat tinh chdng oxy hoa (1],
dugc ché bién tir trai twoi hodc tir dich trai, nau
cing voi duong, nuée va thanh phan khac, bd
sung hodc khong bd sung pectin [2 - 4]. Tréi cay
tuoi, trir dong hoac dong hop co thé dugc sir dung
nhu nguyén liéu dau vao chuén bi ché bién mut
dong. Tuy nhién, trai cay twoi la sy Iya chon wa
thich dé tao ra mut dong chat lugng t6t hon. Vi
pectin 13 thanh phéan chinh trong trai cdy, can thiét
cho qua trinh tao gel va két cau muat dong, trai
cay chin hodc d6 chin vira du tbt, giau pectin
duoc chon loc dé dam bao chat lugng tao gel cua
mut dong [5]. Mot san pham mut dong chat
luong tot thudng co mau séc, vi chua ngot, hwong
thom dac trung cua nguyén li€u va do dac vira
phai, khong qua loang ciing khong qua cimg [6].
Tuy nhién, chat lvong mit dong duoc ché bién
phu thudc vao nhiéu yéu té bao gébm: Gidng trai
cay, muc d6 chin trai cdy, phuong phap bao quan
trai cay nguyén liéu, cong thirc va quy trinh ché
bién, thiét bi ché bién va diéu kién bao quan mut
dong [6,7].

Trai giac chia nhiéu hop chit bao gom:
Flavonoid, resveratrol va polyphenol, duoc biét
dén co6 kha ning ngan chin qué trinh oxy héa va
loi ich sirc khoe nhu khang viém, vi khuan, virus,
va ung thu [8, 9]. Nhing hop chit nay ciing co
thé lién quan dén mau sic, chat luong, dic tinh
cam quan, gia tri dinh dudng cua trai giac. Trai
giac khi con non ¢ mau xanh, vi chua va chat.
Khi chin qua chuyén sang mau tim, vi chua ngot
thanh, chira lugng 16n anthocyanin, flavonoid,
cac hop chét saponin va alkaloid c6 hoat tinh
khang oxy hoa kha cao [10]. Két qua nghien ciru
cua Puspita va cs (2018). [11] bao cao vé viéc sur
dung dich chiét tir trai giac trong ché bién sita
chua 1én men bdi vi khudn Streptococcus
thermophilus va Lactobacillus bulgaricus. Dé tan
dung nguén nguyén liéu phong phu va gia tang
gia tri kinh té, trai giac chin da dugc su dung de
1am nguyén liéu t6t cho ché bién san phdm rugu
vang [12]. Cac thong s6 k§ thuat anh huong dén
quy trinh ché bién mut dong tir trai giac nhu ty 16
pha loang dich trai, &6 Brix va pH phdi ché, ty 1&
pectin, nhiét do va thoi gian gia nhiét da duoc
cong bd [13]. Gan déy, nghién ctru ciia Poan Thi
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Kiéu Tién va cs. (2025) di khao sat anh hudng
cua bao bi va nhiét do bao quan theo thoi gian
dén dic tinh hoa ly, chét luwong cam quan va vi
sinh vat ciia mat dong trai giac [14]. Bén canh do,
chét lugng mut dong trai cdy co thé chiu tac dong
boi dic diém cua nguyén liéu, phuong phap ché
bién. Chinh vi vay, nghién ctru nay thuc hién cac
khao sat nhim danh gia tac dong cua do chin,
phuong phap thu dich trai, nhiét d§ bao quan trai
dén chat lugng san phdm mut dong trai giac.

2. VAT LIEU VA PHUDNG PHAP NGHIEN CUU

2.1. Vit liéu thi nghiém

Nghién ctru dugc thyc hién tai Khoa Coéng
nghé sinh hoc - Cong nghé hda hoc - Cong nghé
thuc phém, Truong Pai hoc Ky thuat - Cong nghé
Cén Tho. Trai giac chin hoan toan ¢6 vé mau tim
den va trai gidc vua chin c6 vé mau do tim,
khong bi dap nat, khong co dau hiéu hu hong, thu
trai & thanh phd Can Tho. Trai gidc duoc rira voi
nudc sach dé loai bo tap chét trén bé mat trude
khi dugc sir dung.

Cic hoa chit nhu: Axit citric, thudc  thur
dinitrosalicylic ~axit (DNS), chi (II) axetat
(Pb(CH3COO0)2), hydrochloric axit 5%,
phenolphtalein, pectin, natri sulfat (Na2SO4) bao
hoa, sodium hydroxide (NaOH) xuit xit boi Cong ty
Xilong Scientific, Trung Qudc. Puong sir dung trong
thi nghiém la duong tinh luyén Bién Hoa, dugc mua
tir siéu thi & dia phuong tai thanh phd Can Tho.

2.2. Phwong phap nghién ciru

2.2.1. Quy trinh ché bién mirt dong trdi gidc

Quy trinh ché bién mat dong trai giac duoc
thuc hién theo cong bd cua Lé Tri An va cs
(2024). [13]. Trai gidc duoc nghién hodc ép, loc
dé thu dich trai giac, pha loang dich trai véi nudce
theo ty 1& 1 : 1. Gia tri pH va d¢ Brix ctia hon hop
dugc xac dinh bang may do pH va Brix ké. Tiép
theo, diéu chinh hon hop dat 55°Brix va pH 3,5
bang duong va axit citric, bd sung 1,2% pectin
theo khéi lugng. Hon hop dugc khudy déu lién
tuc dén khi dat nhiét do 60°C va gitr 10 phit.
Cuodi ciing, hon hop san pham dugc rot néng vao
lo thuy tinh, dé ngudi, phan tich cac s6 liéu theo
muc dich nghién ctu.

2.2.2. Khao sat anh huong cua do chin va
phirong phdp xir Iy nguyén liéu dén mau sdc va
gid tri cam quan cia san pham mitt dong

Khao sat duoc bd tri theo kiéu hoan toan
ngau nhién, khao sat 02 nhén t0 1a d6 chin cua
trai va phuong phdp xur ly trai. Khao sat dugc
thuc hién 1ap lai 3 lan.

Nhan t6 do chin cua trai gom 02 nghiém
thire: Trai chin hoan toan c6 mau tim sam, trai
chin vira ¢6 mau do tim (Hinh 1).

Nhan t6 phuong phap xir 1y trai gdm 02
phuong phap: Xay nghién va ép.

Loc thu dich trai thu dugc, thuc hién quy
trinh ché bién theo muc 2. 2.1.

Theo ddi cac chi tiéu ban dau cta san pham
lién quan dén sy chap nhén cua nguoi ti€u dung.
Khao sat phan tich cac chi tiéu gom: Gia tri mau
sac san pham, chat luong cam quan vé mui, vi,
cdu triic, mau sac san pham.

Hinh 1. Nguyén liéu trai giac sir dung trong
nghién ctru

Ghi chu: (a) trai chin hoan toan, (b) trdi vira chin.

2.2.3. Kfzdo sat anh huwong c@a nhiét do bao
quan trai dén ddc tinh cua san pham

Trai giac cé trang tpéi chin duoc chpn (3: muc
2.2.2, duoc rua sach dé loai bQ tap chat, dé I'éNO.
Thi nghi€ém du’og bo tri theo kiéu hoan ‘toén ngau
nhién, 01 nhan t0, thuc hién khao sat 3 lan lap lai.

Nhan tb nhi‘ét d6 bao quan dugc khao sat voi 3
nghiém thirc, gom: Bao quan dong (-18°C + 2°C),
bao quan lanh (4 - 10°C) va bao quan & nhiét do
thuong (25 - 30°C) trong 02 ngay (Hinh 2).
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Xir 1y trai giac bang phuong phap dwoc chon
& muc 2.2.2; thyc hién quy trinh ché bién mut
doéng theo muc 2.2.1.

Theo doi cac chi tiéu cla san phérn chiu tac
dong tir khdo sat nhu: Gia tri mau sac, chat luong
cam quan vé mui, vi, cdu tric, mau sic, ham
lugng anthocyanin, kha nang khang oxy hoa.

(a)

(c)
Hinh 2. Nguyén li€u trai giac
¢ 3 diéu kién ton trir

Ghi chu: (a) Nhiét do phong; (b) Nhiét do
mat (c) Tri dong.

2.2.4. Phwong phap phan tich hoa Iy, mau
sdc va ddc tinh cam quan

Mau sic san pham dugc phan tich bing may
do mau (ColorLite sph870, Duc) dé xac dinh toa
dd khong gian mau CIE (Commission
Internationale de I'Esclairage) qua cac gia tri L*,
a*, b*. Trong do, L* cho biét do tdi/sang cua
mau, a* 1a do do xanh 14 dén d6 va b* 1a do do
xanh duong dén vang.

Ham luong anthocyanin dugc xac dinh bang
phuong phap pH vi sai [15].

Kha ndng khang oxy hoa dugc xac dinh boi
kha nang trong hoa goc tu do DPPH [16].
~ bac tinh cam quan cua san phim bao gdém:
Cau trac, mau sac, mui, Vl duoc danh gia béi 10
danh gia vién va thang diém danh gia trén thang
diém, tur 0 - 5 theo TCVN 3215 - 1979 [17].
2.2.5. Phan tich dir liéu

Céc thi nghiém dugc bd tri ngau nhién, thuc
hién 3 lan lap lai. Két qua dugc tinh toan b.%lng
phén mém Microsoft Office Excel 2016 va xu ly
thong ké bang phan mém Statgraphics Centurion
XV dé két luan vé su khac biét gitra cac trung
binh nghiém thirc.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh hwéng cia do chin va phuwong
phap xi ly nguyén liéu dén san pham

3.1.1. Anh hwong cia do chin va phuwong
phap xu Iy nguyen liéu dén mau sdc san pham

Dic tinh vé mau sic cia san pham 1a yéu t6
quan trong khi nghién cttu chi tiéu thich hop cho
mot san pham moi. San pham qua ché bién can
dam bao duy tri mau sic ty nhién cia nguyén liéu
ban du. Trai giac bat du chin c6 mau do, dan
chuyén sang mau tim, tim sdm dic trung trong
qua trinh chin cua trai. Diéu nay cho thdy, viéc
chon lya trang thai chin cua trai va tim cach thu
hoi dich thich hgp ¢6 tic dong quan trong dén
mau sic ctia san phdm mut dong. Tac dong nay
duogc thé hién & bang 1.

Bang 1. Mau sic ciia mit dong theo trang thii chin ciia trii va phwong phap thu dich trai

Nhan t6 thi nghiém Chi tiéu theo doi
Trang thai trai Phuong phap xir ly L* a* b*

o Xay nghién 18,19° 8,62 -1,40°
Chin vira , b b b

Ep 16,44 6,51 -1,64
o Xay nghién 14,14 3,47¢ -1,56
Chin hoan toan y o C N

Ep 15,19 5,08 -2,32

Gid tri P 0,000 0,000 0,002

Ghi chii: Cdc tri s6 trong ciing mot cot ¢6 chi cdi giong nhau thi khéng cé sw khac biét & mirc y

nghia 5%.

Két qua khao sat cho thiy, mau sic ciia mut
dong co su khac biét ¥ nghia khi ché bién tir do
chin ctia nguyén li€u va phuong phap xu 1y tréi
giac khac nhau (Bang 1). Gia tri L* ciia mut dong
¢6 su khac biét gitta nguyén li€u trai ¢ trang thai
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vira chin, thé hién trang thai mau sang, twong (mg
voi gia tri L* 1a 18,19. Trang thai mau sic nay
kém dac trung so v&i mau tim sam tu nhién cua
trai giac khi trai chin hoan toan, twong tng véi
gia tri L* 1a 14,14.
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Bén canh d6, két qua do a* ciia san pham da
chi ra c6 sy khac biét v nghia. Cu thé, khi su
dung trai vira chin, x 1y bang phuong phap
nghién cho gia tri 1a 8,62, trong khi trai chin vira
voi phuong phap xu 1y ép 1a 6,51. Trai chin hoan
toan voi phuong phap xir 1y nghién 1a 3,47 va trai
chin hoan toan véi phuong phap xu 1y ép 1a 5,08.
Dong thoi, gia tri b* cua mut dong tir trai vira
chin v&i phuong phéap xir 1y nghién hodc ép lan
luot 1a -1,4 va -1,64, trong khi gia tri b* mut dong
tir trai chin hoan toan vé&i phuwong phap nghién
hodc ép lan luot 13 -1,56 va -2,32.

Nhu vdy, trong cd hai truong hop xur ly trai
bang phuong phap nghién hoic ép, trai vira chin
cho két qua gia tri L*, a*, b* khac biét ¥ nghia,
cao hon so véi sir dung trai chin hoan toan. Mat

khac, nham xac dinh méc do chép nhan cua
ngudi dung d6i v6i chi tiéu mau sic ciing nhu cac
chi tiéu khac cta san pham thi viéc danh gid cam
quan can duoc theo ddi, danh gia.

3.1.2. Anh hudéng dé chin cia nguyén liéu va
phwong phap xu ly trai giac dén chat lwong cam
quan cia san pham

Do chin cua nguyén li€u va phuong phap xu
ly trai giac dén chat lugng cam quan cia san
pham mut dong. Két qua ¢ bang 2 cho thiy, cau
trac mut déng khong bi anh hudng vao yéu tb
nguyén li¢u trai va phuong phép xur 1y trai dugc
khao sat. Mat khac, gia tri cam quan dat dugc cao
nhit voi nguyén liéu trai chin hoan toan va
phuong phép xtr 1y xay nghién (Bang 2).

Bang 2. Su thay dbi chit lwong cim quan ciia mirt dong theo dd chin, phwong phip xir Iy trai

Nhan td Chi tiéu theo ddi
Trang théi trai | LPUOmEPhAp | oa e Mau Mui Vi
xu ly
Xay nghién 4.4 3,4° 2,5 2,6°
Chin vira B b b
Ep 4.4° 3.6 2,6 2,2°
Xay nghién 4,3 4,7 4,1 4,7
Chin hoan toan - " " "
Ep 4,3 3.6 3,0 3,5
Gid tri P 0,555 0,000 0,036 0,018

Ghi chii: Cdc tri s6 trong cing mét ¢t cé chik cdi giong nhau thi khéng c6 sw khdc biét ¢ mirc y

nghia 5%.

Béng 2 cho thiy, diém cam quan vé mau sic
0 trai chin hoan toan dugc danh gia rat cao, dat
4,7; ké ca dbi voi diém cam quan vé mui 14 4,1 va
vi 1a 4,7. Két qua ciing cho thay, chi tiéu cu truc
cua mut dong khong chiu tac dong cia do chin
nguyén lidu va phuong phap thu dich trai. Didu
nay co6 thé dugc giai thich 1a khi trai giac chin,
ham luong anthocyanin tang manh, mang lai mau
sic dam da, dac trung cho mut dong. Déng thot,
vi ngot tyr nhién tir dudng trong trai chin cin bang
voi lugng axit giam, tao nén sy hai hoa gifra vi
ngot va chua. Ngugc lai, mit tir trai vira chin va
xu ly ép thu dich tao gid tri cam quan thip nhat
v6i diém mau sac 1a 3,4, mui 1 2,5 va vi 1a 2 0.
Hon nira, san pham tir trai vira chin c6 mau sic
nhat hon, vi chua git hon do ham luong axit cao
hon va lugng duong chua dugc hinh thanh du
trong giai doan nay, din dén mut kém hap dan

hon vé mit cam quan. Trai gidc non c6 vi chua
chat, cang chin vi s& thay ddi tir chua thanh dén
chua ngot [9]. Cac giad tri cam quan nady cé y
nghia quan trong, déc trung cho nguyén li¢u qua
quy trinh ché bién va quyét dinh su phu hop cua
san pham dbi v6i ngudi tiéu ding

Nhu vay, qua theo doi chi ti€u cam quan cua
san pham da khang dinh, du khong c6 su khac
biét vé céu tric, nhung c6 su khac biét y nghia vé
mau sic, mui, vi. Khi dua trai vao ché bién &
trang thai chin hoan toan, xu 1y trai bang phuong
phap xay nghién vira tao ra cu tric miut dong
phu hop vira hinh thanh mau tim va mui thom dac
trung cua trai giac, vi chua ngot hai hoa duogc
danh gia cam quan cao nhat.

Qua két qua ¢ muc 3.1.1, 3.1.2 cho théy,
trong quy trinh ché bién mut déng can sir dung
trai gidc ¢ trang théi trai chin hoan toan, thu dich
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trai bang cach xay nghién s& tao ra san pham cé
tinh dic trung, twong ung véi gia tri L*, a*, b*
lan luot 1 14,14; 3,47; -1,56.

3.2. Anh hwdng nhiét d9 bio quén trai giac
dén san phim mit dong

3.2.1. Anh hudng nhiét dé bdo quan trdi gidc
dén mau sdc ciia san pham mirt dong

Nhiét d6 bao quan trai gidc c6 tac dong dén
mau sic clia san phim mut dong. Mau sic cta
san pham 1a dic tinh quan trong ddi voi ngudi
tiéu ding va san pham [6, 21]. Nguyén liéu trai
giac duoc trir dong & -18 = 2°C tao ra do sang tdi
cho mut dong, cao nhat voi gia tri L* 1a 16,66, so
v6i hai diéu kién con lai 1a trir lanh (4 - 10°C) va
khac biét y nghia so v6i ¢ nhiét d6 phong (25 -
30°C); gia tri L* 1an luot 1 16,32 va 15,58. Ddng
thoi, gia tri a* va b* cia mut dong tir nguyén liéu
trai giac trir dong ciing khac biét so voi 2 diéu
kién bao quan nguyén li€u trai giac duoc khao
sat. Gia tri a* mut dong tir nguyén li¢u trir dong
cao nhét 13 6,48 so véi hai gia tri a* cua nguyén
liéu trdi dugc trtr nhiét do phong 1a 2,47 va trit
lanh 1a 5,56 (Bang 3). Gia tri a* cling c6 thé ngu
y rang, sy hién dién va chuyen hoa ham luong
anthocyanin trong trai giac tot hon tir nguyén liéu
trai giac trir dong.

Biang 3. Mau sic ciia mirt dong theo nhiét do
bao quan trai

Nhiét do bao Mau sic
quan L (*) a(® b (*)
Trit nhiét do 15,58° | 2,47°+ | -1,82%+
phong (25 - 30°C) | £0,28 | 0,03 0,02
Trit lanh 16,32 [ 5,56° + | -1,61°+
(4 - 10°C) +028 | 0,09 0,03
Trit dong 16, 66° | 6,48+ | -1,47°+
(-18 +2°C) £045 | 0,02 0,01
Gid tri P 0,000 | 0,000 | 0,000

Ghi chii: Cdc tri s6 trong cung mot cot co
chit cdi giong nhau thi khong co su khdc biét o
murc y nghia 5%.

3.2.2. Anh hwéng cia nhiét d¢ bdo _quan trai
gidc dén ddc tinh cam quan cia san pham

Céu triic, mau sic, mui, vi 1a nhimng dic tinh
cam quan quan trong d6i voi viéc danh gia cia
nguoi tiéu dung veé san pham. Két qua & bang 4
cho thdy, cau trac khong c¢6 sy khac biét y nghia
théng ké gitta cac nghiém thirc, dao dong tir 4,3 -

4,4. Mau sic cia mat déng tir nguyén liéu bao
quan ¢ nhiét do trir dong (-18 + 2°C) co6 gia tri
cao nhat (3,8 diém) va khong khéc biét y nghia khi
trai bao quan & nhiét do trir lanh (4 - 10°C) 1a 3,7
diém, ¢ nhiét d6 phong (25 - 30°C) 1a 3,4 diém. Su
khac biét v& mui cua san phélrn duoc ché bién tir
trdi bao quan nhiét do trir dong (-18 + 2°C) co
diém s6 cao nhét 1a 3,1 va khac biét ¥ nghia véi 02
nghiém thyc con lai. Béng thoi vi cia mut dong
cao nhat ddi voi nguyén lidu trai dugc bao quan &
nhiét do trir dong (-18 +2 °C) 1a 4,7. Huong vi ctia
trai giac phu thudc vao sy cén bang gitta ham
lugng duong, axit hitu co (nhu axit citric va axit
malic), va cac hop chét phenolic. Theo d6 mau
sic, mui va vi theo diéu kién bao quan c6 anh
huong dang ké, phuong phap bao quan t6t nhat,
gitp duy tri mau sic, huong thom, vi dic trung
cha trai giac va hai hoa d6i voi mit dong [19, 20].
Trong nghién ctru nay, nguyén li¢u trai bao quan &
nhiét do trir déng (-18 + 2°C) tao ra dac diém tdi
uu dé gitr duoc dic tinh cam quan, cdu triic, mau
sac mui, va vi cua san pham mut déng cao nhit.
Két qua nay co su twong ddng v6i nhiéu cong bd
vé hidu qua cda vi¢c bao quan thyc vat ¢ diéu kién
lanh dong [21 - 23].

Bang 4. Anh hwéng ciia nhiét d bao quan trai

giac dén danh gia cam quan ciia mirt dong
trai giac

Nhiét dé ] Chl‘tleu theo doi
b3 , Cau Mau .. .
40 quan . z Mui Vi
truc sac

p}ll};llg@t(gg a4t | 2108 | 340
30°C) 0,15 0,21 0,10 0,03
Trit lanh | 4,4°+ | 3,7°+ | 2,7°+ | 3,6°+
(4-10°C) 0,20 0,20 0,10 0,12
Trixdong | 4,4°+ | 3,8+ | 3,1°+ | 47+
(-18 £2°C) 0,10 0,20 0,12 0,10
Gid tri P 0,838 | 0,088 | 0,000 | 0,000

Ghi chu: Cac tri 56 trong cung mot cot co
chit cai giong nhau thi khong cé sw khdac biét o
murc y nghia 5%.

3.2.3. Anh huéng cua nhiét dé bao qudn trdi
gidac dén ham lwong anthocyanin va kha nang
khang oxy hoa cua san pham mirt dong

Trai giac nguyén liéu dugc sir dung dé chuan
bi dich trai giac va sau d6 ché bién san pham mut
dong. San pham muat dong tu nguyén li€u trai
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gidc duoc mong doi co thé chia nhiéu
polyphenol nhu nguyén liéu trai giac twoi. Dé tan
dung ngudn nguyén li¢u nay trong qua trinh ché
bién theo khoang thoi gian khac nhau trong nam,
viéc bao quan nguyén liéu trai giac 1a can thiét
Bao quan nguyén li¢u trai ¢ nhiét do thuong co
thé 1am giam hoat chat sinh hoc, trong khi bao
quan nguyén liéu trai & nhiét do thap 4 - 9°C c6
thé gia tang sinh téng hop anthocyanin [24]. Tac
dung viéc bao quan & nhiét do thap vira phai (8 -
10°C) da duoc nghién ctru trén mot sb giong cam
do, trong d6 ham luong anthocyanin tbi da dat
dugc sau 45 ngay bao quan [25]. Nhiét do bao
quan < 3°C ¢6 thé anh huong dén qua trinh sinh
tong hop anthocyanin trong nguyén liéu trai [26].
Két qua bang 5 cho thdy, trai giac nguyén liéu
dugc bao quan sau 2 ngay ¢ nhiét do khac nhau,
ham luong anthocyanin trong mut dong trai giac
bao quan & nhiét do phong 78,38 mg/100 g, thap
hon so v6i mat dong tir trai giac bao quan & nhiét
do lanh (4 - 10°C) 89,81 mg/100 g, va & nhiét do
dong (-18 + 2°C) 90,53 mg/100 g. Hoat tinh
chéng oxy véi kha ning bit gbc tu do (DPPH)
cua mut dong tr nguyén liéu trai giac trit lanh va
trit dong khac biét y nghia véi mut dong tur trai
giac bao quan ¢ nhiét d6 thuong. Gia tri nay dat
cao nhét ¢ diéu kién trir dong, kha ning trung hoa
gbc ty do cua san pham 1én dén 69,97%. Két qua
nay cho thdy, kha nang khang oxy hoa cao hon
rat nhidu so v6i mot s6 san pham ché bién tir trai
giac, ching han nhu nudc trai giac 1én men la
35,97% [27], rugu vang trai giac 1a 57,4% [28].

Bang 5. Anh hwéng ciia nhiét do bao quan trai
giac dén ham lrong anthocyanin va kha niing

khang oxy hoa ciia mirt dong trai giac

Chi tiéu theo doi
Nhiét do bao Anthocyanin Khé nang bat
quan (mg/100 g goc tu do
chat kho) DPPH (%)
Nhiét do phong a 65,94 +
(25-30°C) | 838248 1 4o
Trir lanh b 68,95 +
(4 - 10°C) 89,81 £ 0,94 0,96
Trir dong b 69,97 £
('18 :l: 20C) 90,53 i_ 5,86 2’301)
Gida tri P 0,012 0,039

Ghi chi: Cac tri s6 trong cung mét cot co
chit cdi giong nhau thi khong co sy khdc biét o
muc y nghia 5%.

Bén canh d6, theo TCVN 10393:2014 [29]
quy dinh vé gia tri ham lugng chat kho hoa tan
ctia san pham. Vi vdy, san pham di dwoc phan
tich ham luong chat kho hoa tan. Két qua cho
thay, gia tri nay cua san pham la 66°Brix dat yéu
cau theo quy dinh. San phim mut dong trai giac
dugc ché bién véi diéu kién trir dong nguyén liéu
dugc thé hién ¢ hinh 3.

Hinh 3. Mt dong trai giac twong ing voi
dieu kién trir dong nguyén liéu
4. KET LUAN

Trang thai chin cua trai, phuong phéap thu
dich trai va diéu kién ton trit trai déu cé tac dong
quan trong dén chat lugng. Murt dong trai giac dat
cau trac tét, mau tim dic trung, mui thom tu
nhién, vi chua ngot hai hoa ciia nguyén liéu khi
str dung trai chin hoan, trit d6ng (-18 + 2°C), xay
nghién trai dé thu dich. Viéc bio quan nguyén
liéu trdi giac ¢ nhiét do trit dong (-18 + 2°C)
trude khi di vao quy trinh ché bién tao ra san
pham c6 ham lugng anthocyanin cao va hoat tinh
khang oxy hoa tot. Két qua nghién ctru nay dong
gop quan trong vao viéc hoan thién quy trinh ché
bién mut dong trai giac, dic biét 1a & cong doan
xtr 1y nguyén liéu dau vao, mot budc quan trong
c¢6 anh hudng ngay tir diu va xuyén sut cac cong
doan tiép theo cua quy trinh ché bién san pham
noi chung, ddi voi san pham mit dong trai gidc
no6i riéng. Thém vao do, dac tinh khang oxy hoéa
t6t clia san phdm con mo ra tiém ning, dinh
huéng phat trién san phdm gidu hoat tinh sinh
hoc, c6 ich cho sirc khde, mang lai hi€u qua kinh
té tir trai giac.
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EFFECTS OF MATERIAL CONDITIONS ON THE QUALITY OF THREE - LEAF
CAYRATIA JELLY

Doan Thi Kieu Tien', Tran Thi Thuy Linh'

!Faculty of Biological, Chemical and Food Technology,

Can Tho University of Technology

Abstract
The quality of fruit jelly significantly depends on several factors, including formulation, processing
procedure, packaging materials and storage conditions. Besides cultivars, the degree of fruit ripening
and fruit preservation methods are important effects. This study investigated the impact of the
ripening degree, storage temperature and extraction methods on the quality of three-leaf cayratia
jelly. The findings indicated that when fully ripened fruit was used, the jelly produced had a suitable
texture, specific purple color and aroma. Furthermore, when fresh fruit was stored at freezing (-18 +
2°C) temperature for two days, its jelly had the anthocyanin content (90.53 mg/100 g) and
antioxidant activity (69.97% ) with the ability to scavenge free radicals (DPPH) higher than the jelly
from material fruit stored at room temperature (25 - 30°C) and at cold temperatures (4 - 10°C). In
addition, the fruit stored at freezing serves as the input material for generating the jelly not only with
the best color and sensory characteristics, but also with meeting the requirements of Vietnamese
standards. The study offers an alternative option for fruit material preparation and extraction methods

in processing the jelly with desirable quality.

Keywords: Anthocyanin, antioxidant, Cayratia trifolia L., juice, jelly, processing, ripening stage.
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