KHOA HOC CONG NGHE

ANH HUONG CUA MOT sO THONG sO LEN MEN BEN
CHAT LUONG CUA HON HOP DICH QUA THANH LONG
VA DUA
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Nham muc dich xac dinh cac tinh chat 1y ho4 ctia qua thanh long va dira phtt hop cho ché bién nuoc qua lén
men, dong thoi khao sat anh huéng ctia mét s6 thong sé 1én men dén chat luong ctia hén hop dich qua dé
tai nghién cu “Anh huéng ctia mot s6 thong s6 léen men dén chét luong ctia hén hop nuéc qua thanh long
va dta” duoc thuc hién. Két qua nghién cttu cho thay thanh phan dinh duong ctia qua thanh long va qua dita
phtt hop dé ché bién nudc uéng lén men c6 gia tri dinh duong cao. Két qua ciing da xac dinh duoc ty 1é phoi
tron dich qua thanh long : dita cho chat lwong san pham t6t nhat 1a 70 : 30 va ty 1é nAm men phu hop 1a 0,4%.
San phdm nudc uéng 1én men tir hén hop thanh long va dita ciing duoc danh gia cao chat luong vé chi tiéu
sinh héa ciing nhu cdm quan, cu thé san phdm c6 mau dé hong ctia thanh long, mui thom nhe ctia dira va c6
mui nudc qua lén men dic trung, vi ngot thanh va chua diu.

Tir khod: Dua, thanh long, nudce qua, 1én men.

1. GIOI THIEV

Viét Nam 1a mot quéc gia ndim & khu vuc nhiét
doi gio mua, nén cac loai hoa qua cua Viét Nam vira
phong phu da dang, vita c6 chat luong cao, co tiéng
trén thi truong thé gi6i néi bat nhu chuéi, xoai, vai,
dira va dac biét la thanh long... Tuy nhién, cac loai
hoa qué san xuit ra thwong d6i mat véi tinh trang
“duoc mua mat gia” va duoc ban & trong nuéc ciing
nhu xuat khau duoi dang hoa qua tuoi, ty 1é hoa qua
dung cho ché bién con rat thap chi khoang 10% [8].
Do vay, viéc nghién ctru va ché bién céc loai rau qua
thanh cac san phdm nhu nuéc uéng rau qua, mit, do
hop, san phdm lén men... nham muc dich da dang
ho4 san phdm va nang cao gia tri cho hoa qua luoén
duoc dat ra.

Theo nghién cttu thi treong ctia Mintel (2015) vé
12 xu huéng méi ctia nganh nudc udng, thi trao Iuu
stt dung thttc uéng t6t cho sttc khée, thanh phan ro
rang, tw nhién la nhitng cum tir dwoc khach hang
quan tam hon ca [11]. Diéu nay dan dén su quan tAm
clia nguoi tiéu dung dén cac san phidm nuéc udng
duoc san xuat tir rau, ct va hoa qua.

Trong cac loai qua thi thanh long (Hylocereus
undatus) Viét Nam néi tiéng trén thi treong hoa qua
thé gi6i, tuy nhién van khong tranh duoc tinh trang
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“duoc mua mat gia”. Qua thanh long c6 mau sac dep
va thit qua cé gia tri dinh duong cao nhu duong,
protein ngoai ra con c6 nhiéu vitamin C, nhém B,
khoang chiat nhu phosphor, chidt xo va sic to
betacyanin duoc xem la chit chong oxy héa manh
mé [4], [5], [9]. Puoc trong véi dién tich 16n & cac
tinh Binh Thuan, Long An va Tién Giang, qua thanh
long cht yéu dung dé an tuoi nén khé bao quan
trong thoi gian dai, va san pham ché bién tit qua
thanh long trén thi truong hau nhu chua co [8], [10].
Mot trong van dé gap phai khi ché bién qua thanh
long 1a huong thom. Do qua thanh long hau nhu
khong c6 huong dic trung cho nén cac san phim
ché bién tir qua thanh long it dwgc wa chudng trong
khi dira 1a loai qua c6 huong thom manh va rat duwoc
ua thich [6], nén viéc két hop hai loai qua nay dé tao
ra san pham c6 huong vi hai hoa vita phat huy wu
diém vira khic phuc nhuoc diém ctia hai loai qua.
Chinh vi vy “Nghién ciu dnh hudng cia mot s
thong s6 lén men dén chat lrong cia hén hop dich
qud thanh long va diza” dugc thuc hién voi muc tiéu
xac dinh mot so tinh chat Iy hoa cta qua thanh long
va dda phu hop cho ché bién nuéc qua 1én men va
déng thoi xac dinh anh huéng ctia mot so thong so
lén men dén chat lwong cta hon hop nudc qua thanh
long va dira.
2. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Chu4n bj nguyeén liéu
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Qua thanh long dung trong nghién cttu la thanh
long ruot do, duoc trong ¢ Binh Thuan va duogc chon
mua c6 dinh tai chg ddu moi nong san Tha Duc,
thanh phé Hé Chi Minh. Qua duoc lwa chon co do
chin st dung, tai 14 mau xanh, vé c6 mau doé sang,
tron lang, khong bi nut hay co6 hién twong hu hong.

Qua dira ding trong nghién ctru thudc giong dira
Queen, trong & Long An va duoc mua tai cho dau
moi nong san Tha Puc. Qua dira c6 d6 chin st dung,
mat trén than qua nga vang 2/3 qua, khong bi nit
hay c6 hién tuong hu hong.

Qua dta va thanh long sau khi mua vé duoc rira
sach dudi voi nudc chdy, dé rao sau d6 lua chon ngau
nhién méi loai 10 qua/lan dé dem di xac dinh cac chi
tieu Iy hoa gém khéi luong trung binh (g); ty le thu
héi dich qua (g/100 g qua); ham lwong chat kho hoa
tan téng s6 - TSS (°Brix), pH; ham luong duong téng
va ham luong vitamin C.

2.2. Chu4n bj dich qué 1én men

Dich qua thanh long va dtta duoc chuén bi riéng
ting loai. Trudc tién qua dia va thanh long duoc rira
sach duéi voi nuée chay roi dé rao, tiép do dung dao
got bé vo va mat doi véi dia, con véi thanh long dung
dao c6 dau nhon khia lén vé qua tir dau dén cudi, chu
y khi khia dam bao @6 sau ctia mii dao vira cham
dén phan thit qua, sau dé dung tay dé boc bé vé. Thit
qua thanh long va duta tiép d6 duoc cat thanh cac
miéng nhé, dé riéng va xay riéng timg loai bang may
xay sinh to trong 2 phut nham pha vé té bao thit qua.
Dich qua thu duoc cia timg loai duoc bd sung thém
enzym pectinase, ham luong 0,05% réi dung daa thuy
tinh khudy tron déu va dua vao ti bao 6n @ & nhiét do
40°C trong thoi gian 60 phut [2], [9]. Dich sau @ duoc
dem loc bang tui vai va dich loc duoc 14y mau dé xac
dinh ham lwong chat kho hoa tan téng s6 va ham
lwong axit t6ng. Sau d6 hai loai dich qua duoc phoi
tron lai voi nhau theo mot ty 1é xac dinh sao cho t6ng
thé tich ctia hén hop 1a 300 mL. Hon hop sau phdi
tron dugc dem di chuin hoa theo TSS va ham luong
axit téng so.

- Chuén hoa TSS: hon hop dich qua sau khi tron
déu duoc dua di do TSS bang brix ké. Tir két qua
TSS do duoc tién hanh tinh luong saccharose can bé
sung theo phuong phap can bing khéi luong sao cho
TSS ctia tat ca cac cong thic trude khi len men dat
22 "Brix [9].

- Chu4n hoa ham luong axit tdng s6: hon hop
dich qua sau khi tron déu duoc 14y mau dé phan tich
ham luong axit téng s6. Tir két qua ham luong axit c6
trong hén hop dich qua tién hanh tinh luong axit can
bé sung theo phuwong phap can bang khéi luong sao
cho ham luong axit tdng s6 cha tat ca cac cong thic
trude khi 1én men dat 0,4% [9].

Bang 1. Cong thiec bé tri thi nghiém phéi tron dich qua

Nong do

STT loTllllga rég/:) Dia (%) (ogi) acid citric
(%)
1 30 70 29 0.4
2 50 50 29 0,4
3 70 30 29 0,4
4 | 100 i 9 04
5 - 100 22 0.4

Cac mau sau khi phéi tron duwoc rét vao binh lén
men c6 thé tich 500 mL, nat kin bing nat bong va
thanh tring & nhiét do 80°C, thoi gian 15 phut sau do
ldy ra va 1am nguoi vé nhiét do 25°C. Sau khi nguoi
hén hop nudce qua duoc bé sung giong ndm men kho
Saccharomyces cereviceae voi ty 1& 1a 0,4% va dua di
lén men [1], [3], [7]. Trong qua trinh lén men chi s6
TSS duoc do lien tuc 2 gio/l1an. Khi TSS gidm xuéng
14 Brix thi ding qua trinh 1én men dé dam bao san
phdm c6 do ngot phu hop va do cén trong san pham
thap, san phdm duoc dem di loc sau d6 dua di li tAm
& toc do 4.000 vong/phut trong 30 phut va tach ldy
phan nuéc trong, rét chai roi dem di thanh trung &
nhiét do 75°C trong 30 phut. San phidm thu duoc,
duoc 14y mau dé phan tich cac chi tiéu cam quan:
mau sic, mui vi, trang thai; chi tiéu hoa hoc: ham
lwong axit, ham luong duong tdng, ham luong con va
chi tiéu an toan gom téng s6 vi sinh vat hiéu khi va
téng s6 ndm men, nAm maoc.

2.3. Phurrong phap phéan tich

Xac dinh ti 1é thu héi thit qua bang phuong phap
can; xac dinh pH dich qua dung may do pH cam tay;
xac dinh TSS (°Brix), theo ISO 2017 : 2003; xac dinh
ham luwong duong khtr bang phuong phép acid
dinitrosalicylic (DNS); xac dinh ham luong
carbohydrate téng sé bing phuong phap phenol -
sulfuric acid; x4c dinh ham luong coén bing con ké;
xac dinh ham luong vitamin C theo AOAC 967.21,;
xéac dinh ham luong axit téng s6 theo ISO 750 : 1998;
xéac dinh téng so6 vi sinh vat hiéu khi (TPC) theo ISO
4833 - 1 : 2013; xac dinh téng s6 nAm men, nim mdéc
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theo TCVN 8275 -1 : 2009 (ISO 21527-1:2008). Banh
gia cam quan san pham duoc thuc hién bang phuong
phap cho diém theo thang diém 10 ctia Amerine va
cong su, 1995.

2.4. Phuong phép bé tri thi nghiém va xit Iy s6
lieu

Cac thi nghiém duoc b tri hoan toan ngau
nhién, mdi thi nghiém duoc 14p lai ba lan, s6 lieu thu
duoc duwoc xtt ly bang phin mém Excel va
Statgraphics.

3. KET QUA NGHIEN CUU VA THAO LUAN
3.1. Tinh chét Iy hoa ciia qua thanh long va di¢a

Nguyeén litu 12 mot trong nhitng yéu t6 quan
trong anh huéng dén chat luong san phidm. Vi vay,
truéc khi tién hanh thi nghiém thi viéc phan tich
thanh phan nguyén liéu 1a can thiét dé xac dinh cac
yéu to dau vao ctia nguyén lieu nhim muc dich kiém
soat chat luong nguyeén liéu ciing nhu dam béo tinh
6n dinh cta chat luong san phdm. Két qua nghién
ctru tinh chat 1y hoa cta qua thanh long va dira duoc
trinh bay trong bang 2.

Bang 2. Thanh phan Iy héa ctia qua thanh long va

qua dia
.. Két qua
STT|  Chitiéu Iy h
tuenyhoa Thanh long Dua
1 |Khoi luong trung| 75, 50 | 9831633
binh (g)
2 |Tile thu hot dich| 55,0, 14 | 7500+ 1,05
qua (%)
3 |TSS (°Brix) 10,00 0,12 | 11,66 £ 0,15
4 |pH 401£0,17 | 3,74=0.17
5 D)‘r‘mg khit (©/100) 5 ¢4 .08 | 5.68+021
g
6 V)‘tamm C (mg/100] 4 g5+ 1,09 | 4555+ 1,02
g
7 |Acid tong s6 (%) 0,30+ 0,09 | 0,87+0,03

Két qua phan tich cho thiy qua thanh long co
khoi luong trung binh 473 g/qua; ti 1& thu héi dich
qua 55,16%; pH 4,01; ham luong chat kho hoa tan
téng s6 10°Brix, acid téng s6 0,3%; duong khir 2,84
g/100g; vitamin C 42,85. Theo két qua nghién ctu
ctia Bui Thi Kim Khuong (2017), ti 1é thu héi thit qua
55,72%; pH 4,8, ham luong chat kho hoa tan téng so
11,48Brix; acid téng 0,16%; vitamin C 11,22 mg/100
g; duong khit 7,84%. Nhu vay so voi két qua nghién
ctu cta Bui Thi Kim Khuong (2017) thi qua thanh
long duoc dung trong nghién cttu c6 két qua khong

chénh léch nhiéu. Dong thoi khi so sanh véi két qua
duoc cong bo trong bang thanh phan thuc phdm Viét
Nam cta Vién Dinh dudng (2007), sy chénh léch
cling khong dang ké [4], [5].

Két qua phan tich cho thdy qua dia, khéi luong
trung binh 983 g/qua; ti 1é thu dich 1a 75%; pH 3,74;
ham luong chat kho hoa tan téng s6 11,66°Brix, acid
téng so 0,87%, duong khir 5,68 g/100 g; vitamin C
45,55 mg/100 g. So sanh voi két qua duoc cong bo
trong bang thanh phan thuc phidm Viét Nam cda
Vién Dinh dudng (2007), su chénh léch ciing khong
dang ké [4].

Tir két qua phan tich cac chi tiéu ly hoa cia qua
thanh long va qua dira c6 thé thay hai mau qua duoc
dung trong thi nghiém ché bién nuéc uong lén men
1a hoan toan phu hop.

3.2. Anh huéng ctia ti 1é phdi tron dich quéa thanh
long va dira dén dén su suy giam TSS trong qua trinh
1én men va chit luong san phdm

25
TSS B Ea
(°Brix) 207 2 8 €100 thanh
- % @ long
& PX W@70:30
5 dB0npe
: - 50:50
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X30:70
5
£100 dita
0
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Thoi gian 1én men (h)

Hinh 1. Anh huéng ctia ti Ié phdi tron dich qua thanh
long va dita dén st suy giam TSS
Nghién ctu anh hudng ctia ti 1é phéi tron dich
qua khac nhau dén su suy giam TSS trong qua trinh
lén men duoc thuc hién véi 5 cong thirc khac nhau.
Két qua theo doi duoc trinh bay trong hinh 1.

Két qua & bang 3 cho thdy, trong qua trinh lén
men TSS gidm dan theo thoi gian 1én men & tit ca
cac cong thic. Tuy nhién, két qua ciing cho thiy
mau lén men 100% dita c6 thoi gian 1én men nhanh
nhat sau d6 dén mau 30 : 70 va mau 100% thanh long
c6 thoi gian lén men cham nhat. Thoi gian 1én men
do6i voi mau 100% dira 1a 10 gio véi mau 30 : 70 1a 12
gi0; mau 70 : 30 la 16 gio va dai nhat 1a mau 100%
thanh long mat 18 gio.

Bén canh @6 hién twong quan sat duoc trong qua
trinh 1én men cho thdy sau 2 gio ké tir khi bat dau
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cho ndm men, cong thirc 30 : 70 va cong thic 100%
dtra bat dau xuat hién bot khi, trong khi cac cong
thirc con lai sau 3 gio méi thdy bot khi trong dich len
men. Hién tuong nay ching té6 qua trinh 1én men &
cong thire 30 : 70 va 100% dira dién ra nhanh hon so
véi cac cong thirc con lai. Nguyén nhan dich dua co

kha nang lén men cao hon so véi dich quéa thanh
long.

Két qua nghién cttu anh hudng cta ty 1é phéi
tron thanh long va dia anh hudéng dén chat luong
cam quan cta san phdm duoc thuc hién cho 5 cong
thirc tng voi cac ty 1é phoi tron khac nhau va duoc
thé hién & bang 3.

Bang 3. Anh huéng ciia ti 1e phéi tron dich qua thanh long va dira dén chét luong cam quan ciia sin phdm

Ty 1é phoi Diém cam quan ctia cac chi tiéu i
STT| tronthanh | Trang | Mau Miii Vi trui;egnh Nhan xét
long : dira (%) thai :
Trong sudt, mau dé dac
1 100 - 0 8,5+0,5 9,1+0,5 4,4+0,2 5,1£0,3 6,2+2.5 tr}rng, mui men, vi chua
gat
Trong sudt, mau dé dac
2 70 :30 8,0+0,2 9,0+0,6 9,5+0,6 8,5+0,4 9,0+£0,5 |trung, mui thom, vi hai
hoa
Trong suét, mau do,
3 50:50 8,0+0,4 8,2+0,3 8,1+0,4 8,4+0,5 8,2+0,2 |mui thom nhe, vi hai
hoa
4 30:70 75403 | 62402 | 62403 | 65403 | 63+02 E&ﬁj:fifghizat’
5 0:100 8,003 | 7,503 | 7,0£03 | 7.5¢02 | 7,3+0,3 E;’lntis:r?tvﬁi‘;;’ang
Két qua cho thdy diém cam quan cao nhat la 25
cong thtre 2 dat trung binh 9,0 diém va thap nhat 1a i gg o
cong thtre 1 (100% thanh long) chi dat 6,2 diém. Tat 20T W T 6
ca cac cong thic san phdm déu c6 trang thai trong & > & & o032
sudt khong van duc, tuy nhién cong thic 2 (c6 ty le 15 - Eél X ﬁ ﬁ ) !
70 : 30) duoc danh gia cao nhat vi sdn phdm van duy . 0 Qo4
tri duwoc mau do6 dic trung cta thanh long, mui thom 10 0,6
clia san pham lén len két hop voi mui thom nhe clia X0,8
ctia dira, vi chua nhe hai hoa. San phdm lam tir 100% 5 ¢10
thanh long c6 diém thap nhat vi sdn phim tuy c6 '
mau sac do dep nhung c6 mui khoé chiu, khong co6 04 )
mui thom ti nhién ctia hoa qua, vi chua git. 0 5 10 15 20

Tt két qua nghién ctu thu duoc, cong thic 2
(Ty 1é thanh long: dira 1a 70 : 30) duoc danh gia cao
nhat nén duoc lua chon cho cac nghién ctru tiép theo.

33. Anh huémg ti l¢ cdy men giéng
(Saccharosemyces cereviceae) dén quéa trinh lén
men va chit lirgng cAm quan cla san phim

Két qua nghién citu anh hudng ti 1é cdy men
giong dén qua trinh suy gidm TSS trong qua trinh
lén men duogc thé hién & hinh 2.

66

Thoi gian 1én men (h)

Hinh 2. Anh huéng ciia i 1é men gidng dén su suy
giam TSS

Tir d6 thi cho thay, trong qua trinh lén men TSS
gidm dan theo thoi gian 1én men & tit ca cac cong
thirc. Tuy nhién, két qua theo doi ciing cho thidy mau
1,0% ndm men nong d6 chat kho hoa tan téng so
gidm nhanh nhat va mau 0,2% giam cham nhat. Qua
trinh 1én men duoc nging lai khi nong do chat kho
trong mau con 14°Brix dé dam bao san phdm c6 do
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ngot phtt hop va ham luong con tao ra thap. Két qua
do TSS cho thdy thoi gian lén men d6i v6oi mau 1,0%
1a 10 gi®, mau 0,2% 1a 18 gio va 16 h cho mau 0,4 va
0,6%. Nguyén nhan 1a do néng do nim men ban dau
cho vao nhiéu thi s6 t& bao n4dm men cao lam cho téc

d6 1én men manh va do d6 thoi gian 1én men bi rat
ngan.

Nghién ctru anh hudng ciia ty 1é men giéng dén
gi4 tri cAm quan cta san pham duoc thé hién & bang
4,

Béng 4. Anh huéng ciia ti 1é men giéng dén chét luong cim quan ciia sin phdm

STT | Tilé men Dbiém cam quan ctia cac chi tiéu Piém Nhan xét
giong %) | Trang Mau Mui Vi trung
thai ! binh
1 0.2 — .
80£0,5 | 73:04 | 47405 | 48:03 | 62+17 |Lrongsuot mau do, miinhe, vi
khong dac trung
2 04 5t mau dd dic trun
0104 | 88402 | 9.140.5 | 9,003 | 9.0+0,1 | Lrongsudt mau do dac trumg,
mui thom, vi hai hoa
3 0,6 5t mau dé da
85£0.5 | 8.5:03 | 80:03 | 7.8:04 | 82x03 |rongsudt mau do dac trung
mui thom, vi hai hoa
4 038 i 5 i
70£02 | 65804 | 70202 | 73205 | 7,0£03 |Hotduc, d6 nhat, mii thom
nhung c6 mui men, vi chua
5 1,0 i wu do i
70805 | 65503 | 42403 | 40203 | s54x1,s |Hoiduc, maudd nhat, mii men
manh, vi chua

Két qua cho thdy diém cam quan cao nhat la
cong thiec 2 (Ty 1é men giong 0,4%) vo6i 9,0 diém san
phdm c6 huong thom dic trung, mui lén len nhe va
thap nhat 1a cong thirc 1,0% chi dat 5,4 do san phdm
c6 mui chua va mtii men manh.

3.4. Xac dinh mot s6 chi tiéu hoa hoc va VSV cho
san phdm

San phdm cho két qua tot nhat c6 ti 1é phdi tron
dich thanh long : dita 1a 70 : 30 va néng d6 nim men
0,4% duoc stt dung dé danh gia chat luong san pham.
Két qua phan tich trinh bay & bang 5.

Bang 5. Chat heong ciia nuéc uéng hdn hop 1én men tir dich qua thanh long va dira

STT Chi tiéu phan tich Két qua Yéu cau (QCVN 6-
3:2010/BYT)
1 |TSS (Brix) 14,02 -
2 |Ham luong con () 3,98 <10
3 |Ham luong dudng khit (g/100 mL) 12,13 -
4 |Ham luong carbohydrate téng s6 (g/100 mL) 12,58 -
5 |Ham luwong acid téng s6 (g acid acetic/L) 3,95 -
6 | Téng so vi sinh vat hiéu khi (CFU/mL) 2 1000
7 |Téng s6 ndm men va ndm moc (CFU/mL) 1 100

Bang 5 cho thdy: Chi tiéu cdm quan clia san
phdm: san phdm c6 mau dé hong cda thanh long,
mui thom nhe ctia dira va ¢c6 mui ruou dac trung, vi
ngot thanh va chua diu. Chi tiéu héa ly cta san
phdm: nong d¢ con dat 3,98%, ham luong chat kho
hoa tan téng s6 1a 14,02°Brix. Him luong duong khi
1a 12,13 g/100 mL. Ham luong carbohydrate téng s6
1a 12,58 g/100 mL. Ham luong acid téng s6 1a 3,95 g
acid acetic/L. Chi tiéu vi sinh sdn phidm: Téng s6 vi
sinh vat hiéu khi: 2 CFU/mL; Téng s6 nim men va
niam moc: < 1 CFU/mL.
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San phdm hén hop nudc qua 1én men thanh long
: dira 1a 70 : 30 phu hop voi QCVN 6-3:2010/BYT.
Quy chuidn ky thuat Quéc gia doi voi cac san phdm
d6 uong co con.

4. KET LUAN

Tir két qua nghién cttu cho thdy thanh phan dinh
duong cua qua thanh long va qua dira hoan toan phu
hop dé ché bién nudc udng lén men co6 gia tri dinh
duong cao. Két qua nghién citu ciing da xac dinh
duoc ty 1é phoi tron dich qua thanh long : dia cho
chat luong san phidm tot nhat 1a 70 : 30 va ty 1é nim
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men phu hop 14 0,4%, thoi gian 1én men 1a 16 gi¢. San
phiam nudc uong 1én men tir hon hop thanh long va
dta ciing duoc danh gia cao vé mat cdm quan nhu
san phdm c6 mau dod hong ctia thanh long, mui thom
nhe cuta dira va c6 mui ruou dic trung, vi ngot thanh
va chua diu. Cac chi tiéu hoa hoc va an toan dap tng
yéu cau ctia QCVN 6-3 : 2010/BYT.
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EFFECT OF FERMENTATION CHARACTERISTICS ON QUALITY PROPERTIES OF MIXED
JUICE FROM DRAGON FRUITS AND PINEAPPLE

Lam Van Man, Nguyen Le Ha, Ly Gia Phuc,

Trinh Nguyen Hang, Le Thi Ngoc Mai, Slen Lien Van
Summary

In this study, the effect of fermentation characteristics on quality properties of mixed juice from dragon
fruits and pineapple is caried out in order to determine the physical and chemical properties of dragon fruit
and pineapple and the suitable processing. The results show that the nutritional content of dragon fruit and
pineapple fruit is suitable for processing fermented juice with high nutritional value. The study also
indicated that the ratio between dragon fruit juice and pineapple 70: 30 give the best quality of fermented
juice and the suitable yeast rate is 0.4%. Fermented juice from a mixture of dragon fruit and pineapple also
has high chemical and sensory properties such as the product has a reddish-pink color of the dragon, a
slight aroma of pineapple and a typical wine smell, light sweet and harmonious sour taste.

Keywords: Pineapple, dragon fruit, fruit juice, fermentation.
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