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TOM TAT

Tinh chét cam quan cua thuc pham 12 mot trong nhiing yéu t6 quyét dinh kha nang thuong mai hoa san
phém. Nghién ctru dugce thuc hién nhdm xac dinh céc thudc tinh cam quan va danh gia muc do chép
nhan cta ngudi tidu dung dbi v6i san phdm mit sdy gion, ddng thoi so sanh san pham nghién ctru véi
cac san pham thuong mai trén thi truong. Céac san phiam dugc khao sat bao gdm 2 san phdm nghién
ctru (mit sdy gion truyén thong va mit sdy gion pha gia vi) va 4 san phim mit siy gion thwong mai.
Phan tich cam quan mé ta dugc thuc hién boi hoi ddng 10 cam quan vién dugce hudn luyén, sir dung
thang cuong d6 0 - 5 cho 15 thudc tinh cam quan; dir liéu dugc xur Iy béng phan tich thanh phan chinh
(PCA). Khao sat thi hiéu dugc tlen hanh va&i 200 nguoi tiéu dung (do tu01 7-35, ty 1¢ nam: nir = 1: 1)
bing thang do hedonic 9 diém. Két qua cho thay, mau vang sang, céu triic x6p - gion - min va mui
thom déc trung cua mit c6 anh huong tich cue dén mirc d6 chip nhan, trong khi mui hang 6i cua dau
chién, cAu tric tho rép, cam gidc nhon va mau ndu anh hudng tiéu cwc. San phim mit sy gion phu gia
vi dat mure d6 ua thich cao (80 - 100%), tuong duong cac san pham thuong mai duoc ua chuong nhét
va cao hon san pham truyén thong Két qua nghlen clru cung cap co s¢ khoa hoc cho viée cai tién va
phét trién cac san phim méi, mit siy gion phi gia vi, dap ing yéu cdu cam quan ciia ngudi tiéu ding,

gop phan da dang hoéa cac san pham snack mit trén thi truong.

Tir khéa: Mit sdy gion, danh gic cam quan, thi hiéu nguoi tiéu ding, PCA.

1. DAT VAN BE

Mit (Artocarpus_heterophyllus) 1a loai trai
ciy nhiét d6i duoc trong phd bién & Viét Nam, c6
san luong 16n va gid tri dinh dudng cao, giau
carbohydrate, chit xo, vitamin va cac hop chat
tao huong dic trung, dong thoi khong chira chét
béo bao hoa hodc cholesterol [1]. Tuy nhién, mit
tuoi c6 thoi gian bao quan ngan va dé ‘hu hong
sau thu hoach, gy t6n thit dang ké néu khong
duoc ché bién va bao quan kip thoi. Bén canh tiéu
thu ¢ dang tuoi, thit qua mit chin con dugc su
dung dé ché bién thanh nhiéu sin phim khac
nhau nham kéo dai thoi gian bao quan va gia ting
gia tri, trong do6 cac cong nghé ché bién hién dai
nhu sdy, chién chan khong va déng lanh ngay
cang dugc quan tdm va ung dung [2]. Mit sdy
gion da dugc thuong mai hoa rong rai va trd
thanh san pham snack dugc ngudi tiéu dung wa
chudng nho mau sic vang dic trung, ciu tric

gion x6p va huong vi hdp din. Tuy nhién, chét
lwgng cam quan cua cac san phém mit séy gion
trén thi truong hién nay con chua ddng nhét, chiu
anh huong boi nhiéu yéu té trong do co chét
lwong nguyén liéu va cong nghé san xuit.

bénh gid cam quan 1a cong cy quan trong
trong nghién ciru, phat trién va kiém soat chét
lugng thyc pham, dong thoi 14 co s¢ dé du doan
mirc d6 chap nhan cua ngudi tiéu dung [3]. Cac
thudc tinh cam quan nhu mau sic, mui, vi va cau
trac c6 anh huéng tryc tiép dén quyet dinh lgya
chon va muc do ua thich san pham. Dbi VOl san
pham chién chan khéng (sdy gion), cac yéu td
lién quan dén mui dau chién, mau vang dic trung
va cau triic gion x6p dugc xem 1 nhimg thudc
tinh then chét quyét dinh gi4 tri cam quan va kha
ning chap nhan cia nguoi tiéu dung. Trong cic
phuong phap danh gia thi hiéu nguoi tiéu dung,
thang do mirc d6 ua thich 9 diém (thang Hedonic)
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duoc sir dung phd bién nho tinh don gian va kha
ning phan anh tryc tiép mic do chip nhan cia
ngudi tiéu ding dbi voi san pham thuc pham [4, 5].

Bén canh viéc duy tri chat lugng cam quan
truyén thong, xu hudéng phat trién cac san pham
snack hién nay con tip trung vao d6i méi huong
vi nhim gia ting tinh hip dan va kha ning canh
tranh trén thi truong. Viée bd sung 16p phu gia vi
cho san pham mit sdy gion duoc xem la mot
huéng tiép can tiém ning, gbp phan cai thién
huong vi va da dang hoa lya chon cho nguoi ti€u
dung. Tuy nhién, cac nghién ciru danh gia mot
cach hé thdng vé thudc tinh cam quan va muc do
chap nhan cua nguoi tiéu dung db6i véi cac bién
thé san pham mit sdy gion, ddc biét 1a san pham
phii gia vi vin con han ché.

Vi vdy, nghién ctru nay duoc thuc hién nham
déanh gia cac thugc tinh cam quan va murc do chip
nhan cua nguoi tiéu dung d6i v6i san pham mit
sdy gion, dong thdi so sanh san pham nghién ciru
v6i mot sd san phim thuong mai trén thi truong.
Két qua nghién ctru dugce ky vong s€ cung cap co
s& khoa hoc cho viéc cai tién cong thirc va quy
trinh san xuét, gop phﬁn nang cao chat luong va
kha nang canh tranh cua san phdm mit sdy gion.

2. PHUONG PHAP NGHIEN CUU

2.1. Vit liéu nghién ciru

MI1: San pham mit sdy gion cia cong ty
TNHH c6 quy mo6 nhd, chua c6 thwong hiéu trén
thi truong, mua tai Siéu thi Go (Thanh phb Céan
Tho). Ky hiéu: Cong ty A.

M2: San phim mit sdy gion truyén thong tir
nghién ctu, duoc ché bién theo quy trinh cua
Phan Thi Thanh Qué va cs (2023) [6]. Ky hiéu:
Nghién cuu 1.

M3: San phim mit sdy gion c6 phu gia vi tir
nghién ctru, duge chudn bi theo quy trinh mau
M2, véi hdn hop gia vi gébm: Bot phd mai
Tornado va bot xi mudi Volcano (Cong ty TNHH
Thwong mai Xuat nhip khau Tomato T&P), ti 1&
bt phd mai/bot xi mudi 1a 1/1. Hon hop gia vi
dugc bd sung sau cong doan ly tam tach dau voi
ti 18 8% so voi san pham. Ky hi¢u: Nghién ctru 2.

M4: San pharn mit sdy gion cua mot cong ty
¢b phan c6 von dau tw nudc ngodi, mua tai Siéu thi
Lotte (Thanh pho Céan Tho). Ky hiéu: Cong ty B.

MS: San pham mit sdy gion cia cong ty cd
phan xuét nhdp khu tai Viét Nam, mua tai siéu
thi Lotte (Can Tho). Ky hiéu: Cong ty C.

M6: San phim mit sdy gion ctiia mot cong ty
cd phan thanh 1ap 1au niam, c6 thuong hiéu trén
thi truong, mua tai Si€u thi Lotte (Thanh phé Can
Tho). Ky hiéu: Cong ty D.

2.2. Bo tri thi nghiém

2.2.1. Xac dinh thuoc tinh cam quan sdn
phédm mit sdy gion

Xac dinh cac thudc tinh cam quan dugc thuc
hién boi hoi dong gom 10 cam quan vién da qua
huén luyén. Cic san phdm mit sy gion duoc
danh gia theo cuong do xuét hién cia cac thudc
tinh cim quan thuéc 4 nhom chinh: Mau sic,
mui, cdu tric va vi, dugc chidm diém theo thang 0
- 5, trong d6 0 twong tmg véi khong xuat hién
thuoc tinh va 5 tuong tmg voi thudc tinh xuét
hién & muirc cyc dai [3]. Danh muc cac thuat ngit
mo ta duge st dung trong danh gia cam quan san
phiam mit sdy gion dugc xdy dung dya trén dac
tinh chat lugng dic trung ctia san phdm va cac
md td cia Kumar va Chambers (2019) [7],
Kumalasari va Yensi (2024) [8], duoc trinh bay
tai bang 1.

Bang 1. Danh muc thuit ngir dwoc sir dung dé danh gia tinh chit cim quan ciia mit sy gion

Tinh chéat cam quan

Tén thuat ngt

Nhom thuat ngir vé cdu tric (06)

Xop, min, clrng, gion, thd rap, nhon do dau chién

Nhom thuat ngir vé vi (03)

Ngot, mén, chua

Nhom thuat ngir vé mui (03)

Mui thom mit, mui dau chién, mui hang 6i

cua dau chién

Nhom thuat ngir vé mau (03)

Pom trang, vang sang, mau nau
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 2.2.2. Khao sat th_i,hié'u cua nguoi tiéu dung
doi voi san pham mit sdy gion
Bang 2. Panh gia caim quan theo thang diém
sé thich 9 bac (Hedonic)
m MO ta
Thich cuc do
Thich rét nhiéu
Thich vira phai
Thich hoi hoi
Khong thich khong chan
Chan hoi hoi
Chén vira phai

>

bi

Chan rat nhiéu

— N W |k~ [N [0 |\

Chan cuc do

Khao sat thi hiéu nguoi tiéu dung dugc tién
hanh d6i véi 2 san pham mit sdy gion nghién ciru
va 4 san pham mit say gion thuong mai duoc thu
thap tai cac siéu thi. Nhom nguodi tham gia danh
gid gdm 200 nguoi tiéu dung, c6 do tudi tir 7 - 35,
v6i ty 16 nam: nir 1a 1: 1. S6 lwong ngudi tham gia
duoc xac dinh dya trén khuyén nghi cua
Mammasse va Schlich (2014) [9] va TCVN
12751:2019 [10], nhim dam bao db tin ciy va gia
tri thong ké cua két qua danh gia.

Nguoi tiéu diung duoc yéu cau ném thir cac
mau san pham (6 maw/lan) va danh gia mirc d6 wa
thich theo thang diém Hedonic (9 bac) [11]. Két
qua dugc trinh bay tai bang 2.

2.3. Phwong phap xir 1y s6 liéu

Phan mém XLSTAT (Addinsoft, XLSTAT
version 2023.5.1, Hoa Ky) dugc dung d& phan

tich thanh phan chinh (Principal Component
Analysis, PCA) va vé do6 thi.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Thudc tinh cim quan san phim mit
sdy gion

Murc d6 dong thuan gitta cac cam quan vién
trong qué trinh danh gia 1a yéu t6 quan trong anh
huong dén do tin cay cua két qua phan tich thudc
tinh cam quan [12]. Do d¢, truéc khi tién hanh
danh gia cac thudc tinh cam quan cta san pham,
tinh ddng thuin cua hoi dong cam quan dugc
kiém tra bang phuong phap phan tich thanh phan

chinh (PCA). Két qua phan tich dugc trinh bay tai
hinh 1.
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Hinh 1. Biéu dd thé hién su sai biét trong danh
gia gilra cac cdm quan vién
Ghi chu: ®Exp: Cam quan vién chuyén mon
trl-10.

Két qua phan tich PCA cho thy, trén truc
thanh phan chinh thtr hai (PC2), cac cam quan
vién ¢6 sy phan tan nhét dinh nhung mirc d khac
biét khong 16n. Nguogc lai, trén truc thanh phén
chinh thir nhat (PC1), cac cam quan vién thé hién
mirc d§ twong dong cao trong danh gia. Pong
thoi, PC1 c6 ¥ nghia vuot trdi so véi PC2, véi ty
1¢ phuong sai giai thich 1an luot 1a 94,09% va
1,96%. Két qua nay cho thiy mirc d6 dong thuan
cao gilta cac cam quan vién, do do dir li€u thu
duoc tur hoi déng cam quan du do tin cay dé su
dung cho phan tich cac thugc tinh cdm quan cua
san pham mit sdy gion.
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Gia tu riéng
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Phan tram tich liiy phuong sai (%)

Thanh phan chinh

Hinh 2. Gi4 tri riéng va phin trim phwong sai
tich liiy ciia cAc thanh phan chinh

Két qué danh gia cac thugc tinh cam quan cua

6 san pham mit sdy gion duge xu ly bing phuong

phap PCA dé xac dinh mdi quan hé giira cac

thudc tinh cam quan va sy khac biét giita cac miu
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san pham. Két qua phan tich duoc trinh bay tai
hinh 2 va 3.

Sb lugng thanh phﬁn chinh dugc lya chon dé
biéu dién tap dir liéu gom 15 thuge tinh cam quan
clia san phdm mit sdy gion dwoc thé hién qua hinh
2. Theo Maugeri va cs (2022) [13], cac thanh
phan chinh dugc lya chon can giai thich t6i thicu
80% tong phuong sai tich liy. Két qua cho thay,
hai thanh phan chinh dau tién (PC1 va PC2) c6

gia tri riéng (Eigenvalue) 16n hon 1 va giai thich
83,39% tong phuong sai tich lity (Hinh 2). Trong
khi d6, cac thanh phan thir ba dén thi nam (PC3 -
PC5) c6 dong gop rat nho vao su bién thién cua
dit liéu, thé hién qua sy giam manh cua gia tri
riéng va dudng cong phuong sai tich liiy gan nhu
khong thay d6i tir PC3 tr¢ di. Do d6, hai thanh
phan chinh dau tién duoc xem 1a di dé mo ta va
trinh bay tap dir liéu cam quan.
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Hinh 3. Phin bd cac thudc tinh cim quan theo danh gia caa hoi dong cam quan

Méi quan hé gitra cdc thugc tinh cam quan va
cac thanh phan chinh dugc thé hién tai hinh 3 cho
thy, cac thudc tinh cam quan dugc phan b kha
15 theo chit lwong thudc tinh trén hai ving. Ving
1 (chiéu duong ctua PC1) bao gdbm cac thude tinh
lién quan dén cht luong cam quan kém nhu: Mui
hang héi cua dau chién, mui dau chién, dém
trang, cAu tric thd rap, nhon do du dau chlen va
vi chua. Ving 2 (chiéu 4m cua PC1) bao gdm cac
thudc tinh cam quan mong mudn nhu: Mau vang
sang, cau tric min, xép, gion, mui thom déc trung
cua mit, vi ngot va d¢ cung phu hop. Hai thudc
tinh mau nau va vi man nam tach biét va & xa hai
truc thanh ph::in chinh, cho thdy muc d6 anh
hudng han ché cta cac thudc tinh nay dén gia tri
cam quan chung cta san phdm mit sdy gion.

Két qua phan bd céac thude tinh cho thay, Vi
chu dao cta san pham 13 vi ngot dic trung cua
mit, trong khi vi man chi xuit hién ¢ cac san
pham c6 bd sung thanh phan tao vi. Nhin chung,
cac thudc tinh vé vi ndm xa céac truc thanh phﬁn
chinh, chimg t6 ching c¢6 anh huong thip hon
dén cam quan tong thé so véi cac thudc tinh vé
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mau sic, cdu trac va mii. Cac thudc tinh ¢ ving 1
va 2 ném dbi dién nhau trén mit phing PCA, tao
thanh cac cép thudc tinh d6i khang nhu: Mau
vang - dbém trang; gion, Xop, min - thé rap, nhon
dau; mui thom mit - mai dau chién, hang héi; vi
ngot - vi chua. Cac thudc tinh nim gan nhau c6
mdi twong quan thuan, trong khi cac thudc tinh
nam d6i dién nhau (goc 180°) c6 méi twong quan
nghich va cac thudc tinh vudéng goc (90°) hau nhu
khong c6 mdi lién hé voi nhau [14]. Phan 16n cac
thudc tinh tap trung gﬁn PC1, dac biét 1a cac
thudc tinh thudc ving 1 va 2, cho thy PC1 dong
vai tro chi phdi chinh trong viéc phan biét chat
luong cam quan cta cac san pham mit siy gion.

Sy phan b cua cac mau san phdm trén biéu
d6 PCA cho théy, chit lugng cam quan cla san
phim mit sdy gion chiu anh huéng chu yéu boi
cac thudc tinh vé mui, mau sic va ciu trac. Nhom
san pham mit sdy gion (M2) va mit siy gion phu
gia vi (M3) dugc déc trung boi mau vang sang va
cau trac xop, thé hién céc thudc tinh cam quan
mong mudn (Hinh 4). Trong khi do6, cac san
pham mit sdy gion cta cong ty B (M4) va cong ty
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D (M6) duoc danh gia cao vé cu tric gion, min,
cung voi mui thom dac trung cia mit va vi ngot,
cho thiy chit lwong cam quan tich cuc. Cac san
pham nghién ctru M2, M3 duoc san xuit trong
diéu kién kiém soat chat ché vé nguyén liéu ban
dau ciing nhu quy trinh ché bién, gop phan dam
bao tinh déng nhat va chat lugng san pham. Con
dbi v6i cac mau M4 va M6, 1a san pham thuong
mai dén tir nhitng doanh nghiép co thuong hiéu
lau nam trén thi truong. Do do, cac san phdm nay
nhiéu kha ning duoc quan ly chit lugng nghiém
ngat trong subt qué trinh san xuét, tir lua chon
nguyén liéu dén ché bién va bao quan.

hom mit's Chua , Nhon do du dau chién
Pom tring

M4
Min® ‘ M5 Hiing héi cua diu chién

. . M
Dau chién

I'ho rdp

Thanh phén chinh thir 2 - F2 (13,53 %)

-8 Miin *

-6 -4 -2 0 2 4 6 8
ThuﬂmhdnthhIhlx 1-F1(69,76 %)
Hinh 4. Méi twong quan giira cac thudc tinh
cAm quan véi sin pham mit sdy gion

Ghi chu: M1: Cong ty A; M2: Nghién ciu 1;
M3: Nghién cieu 2; M4: Cong ty B; M5: Cong ty
C, M6: Cong ty D.

Ngugc lai, cdc san pham mit say gion cua
cong ty A (M1) va cong ty C (M5) nam gan cac
thudc tinh cam quan khong mong mudn trén mit
phing PCA, bao gdm: Mui hing 6i cia diu
chién, mui dau chién, cdu trac thd rap, bé mat
xuét hién ddm tring, cdu tric nhon do du dau
chién va mau nau sam. Do lién két chit ché voi
cac thudc tinh bét loi nay, cac san pham trén co
gia tri cam quan téng thé thip, dic biét vé mui,
mau sdc va cau trac. Mau M1 1a san pham cua
cong ty ¢ quy md san xuat nho, hé thong kiém
soat chét lwong co thé chua duoc hoan thién;
diéu nay co6 thé anh huong dén tinh 6n dinh chat
lugng san pham. Pdi véi miu M5, mic du san
pham di dugc thuong mai héa, tuy nhién co thé
do chat lugng nguyén liéu dau vao hoic cac
thong sb trong quy trinh ché bién chua dugc tdi
uu nén cac thude tinh cam quan chua dap ung ky
vong cua ngudi ti€u dung.

Nhin chung, nhom san phdm mit siy gion
trong nghién ctru (M2, M3), mit sy gion cia
cong ty B va cong ty D duoc danh gia cao nhat
nho s¢ hitu cac thude tinh cam quan tich cuc
nhu: Mau sic hip din, cdu tric x6p - min -
gion, mui thom dic trung cua mit va vi ngot hai
hoa, tr d6 dat mic do chap nhan cao tir hoi
ddng cam quan.

3.2. Két qua khio sat thi hleu nguwoi tiéu
ding d6i v6i cic san phadm mit siy gion

Két qua théng ké diém trung binh cic mau
duogc trinh bay tai bang 3, sy phan phéi diém ua
thich cua cac san phém duoc thé hién & hinh 5.
Bang 3 cho thdy, hai san phim mit sdy gion cua
cong ty B va cong ty D dat diém ua thich cao
nhat va khéac biét c6 y nghia so voi cac mau khao
sat con lai. Hai san pham nay dwoc nguoi tiéu
dung danh gia tap trung vao diém 7, 8, 9 (thich
vira phai dén thich cuc do) va hau nhu khéng ¢6 ¥
kién khéng thich san pham (dlem 4 tr& xudng)
(Hinh 5). Pay 1a cic san phim dén tir nhiing
doanh nghiép c6 quy md 16n, da dugc thuong mai
hoéa rong rai va c6 dic tinh cam quan phu hop voi
thi hiéu nguoi tiéu dung. Nguoc lai, san pham mit
sdy gion cua cong ty A, thuéc nhom doanh
nghiép nho va thuong hiéu it dugc biét dén, nhan
duoc mac do uva thich thap, voi diém trung binh
4,79. San pham dugc danh gia tap trung rét rd rét
vao phd diém tir 3 - 6, du khong co ¥ kién twong
g voi mirc diém 1 va 2, nhung ciing khong c6 ¥
kién danh gia & mirc wa thich tir vira phai (7
diém) dén thich cuc d6 (9 diém) (Hinh 5), nén san
pham tuong Ung muc gitra hoi khong thich va
trung tinh. D01 vdi san pham nghién ctru 1 (mit
sdy gion truyén thong), diém wa thich trung binh
dat 5,68 twong tmg v6i mirc hoi thich san pham.
Két qua danh gia cua nguoi tiéu dung chia 1am 2
truong phai 1a hoi chan (4 diém) va phan nhiéu
hon nghiéng vé thich hoi hoi (6 diém) dén thich
vira phai (7 diém), mot vai y kién chan vira phai
(diém 3)va hau nhu khong co y kién tir chan réat
nhiéu dén chan cuc do (dlem 1 - 2), song ciing ¢6
vai y kién danh gia thich rit nhiéu (8 diém) va
khong c6 y kién nao danh gia thich cuc do (9
diém). San pham nghién ctru 2 (mit say gion phu
gia vi) ¢6 diém trung binh ua thich 13 6,63. San
phdm dugc danh gia tap trung nhidu nhat & mirc
diém 7 (thich vira phai), mot vai y kién & mirc
chan vira phai (diém 3) va hau nhu khéng co ¥
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kién tir chan rat nhiéu dén chan cuc do (diém 1-
2), san phém cling nhén duoc nhiéu y kién & muc
thich rat nhiéu (diém 8) va vai y kién & muc thich
cuc do (diém 9). Két qua nay cho thiy, cic san
phém nghién ctru da dat dugc mirc do chép nhan
nhit dinh cua nguoi tiéu dung. Pac biét, san
pham phu gia vi dugc danh gia cao hon khéc biét
so VvGi cac san pham con lai (sau san pham cua
cong ty B va cong ty D) nho tao ra huong vi déc
trung va su khac biét, gop phin gia ting mirc do
ua thich.
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Bing 3. Piém wa thich trung binh ciia cic san

phim mit sy gion
San pham biem ua thich

M1 - Cong ty A 4,79 + 0,92°
M2 - Nghién ctru 1 5,68+ 1,317
M3 - Nghién ctru 2 6,63+ 1,18°
M4 - Cong ty B 7,77 + 1,04°
-Cong ty C 6,34+ 1,19

M6 - Cong ty D 7,58 £ 1,09

Ghi chu: Gia tri trung binh trong cung mot
cot ¢o cdac chit cdi a, b, ¢ khdac nhau biéu thi sw
khdc biét co y nghia thong ké ¢ mirc y nghia 5%.

80

60

t

&
2 40
o
<3
= 20
0
1 2 3 4 5 6 71 8 9
Miu M2 biém
100
80
-
E 60
172]
r(% 40
H
20
0
1 2 3 4 5 6 7 8 9
Mau M4 biém
80
60
-
@
7 40
=
= 20
0
1 2 3 4 5 6 7 8 9
Mau M6 Dbiém

Hinh 5. Phan phéi diém wa thich ciia cic miu san pham

Xét theo gidi tinh, két qua phan tich ‘phuong sai
cho thay khac biét khong co ¥ nghia thong ké giita
nam va nit vé murc do ua thich chung déi véi sau san
phdm mit sdy gion (Gié tri P > 0,05), nhu trinh bay
tai bang 4. Nhin chung, mic d§ ua thich ctia nguoi

tiéu dung ddi v6i cac san pham giam dan theo thir ty:
Mit say glon clia cong ty B > san pham clia cong ty
D > mit sdy gion phu gia vi (nghién ctru 2) > san
phdm cua cong ty C > mit sdy gion truyén thong
(nghién ctru 1) > mit sy gion cta cong ty A.
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Bang 4. Gia tri trung binh va két qua phan tich ANOVA cho sy wa thich sian phim theo gi6i tinh

San pham Nam Nir Gia tri P
M1 - Céng ty A 4,90 £0 ,94 4,67 + 0,89 0,0764
M2 - Nghién ctru 1 5,84+ 1,29 552+ 1,31 0,0832
M3 - Nghién ctru 2 6,75+ 1,19 6,50 + 1,17 0,1357
M4 - Cong ty B 7,85+ 1,05 7,96 + 1,03 0,2780
-Congty C 6,36 + 1,07 6,31 +1,31 0,7675
M6 - Cong ty D 7,65+ 0,96 7,50 £ 1,21 0,3322

Két hop két qua phan tich cam quan va khao
sat thi hiéu ngudi tiéu dung cho phép du doan
muc d6 ua thich cua nguoi tiéu dung doi véi tirng

Thanh phén chinh thiyhai F2 (13,53%)

W
(=]

loai san phdm mit. Mbi quan hé nay dugc thé
hién thong qua gian d6 wua thich tai hinh 6.

m 30— 100%

060 - 80%
=40 - 60%
@20 - 40%

u0-20%

Thanh phin chinh thi nhit F1 (69,76%)

Hinh 6. Gian d wa thich cia nguoi tiéu dung dbi véi cac san phflm mit séy gion
Ghi chu: M1: Cong ty A; M2: Nghién cuu 1; M3: Nghién cuu 2; M4: Cong ty B; M5: Cong ty C;

M6: Cong ty D

Hai san pham mit say gion cong ty B va D 1a
cac san pham dang dugc thi truong wa chudng,
dap ung tot thi hiéu nguoi tiéu ding vé mau sic,
mui vi va cdu triic gion. bay déu 1a san pham cua
céc cong ty 16n, c6 diéu kién nha xudng va trang
thiét bi hién dai, do d6 chat lwong cam quan dugc
danh gia cao hon so v&i cac san pham cua doanh
nghiép nho.

San pham mit sdy gion phu gia vi dugc ngudi
tiéu dung danh gia cao, véi ty 1€ yéu thich dat tur
80 - 100%, nam cing nhom véi hai san phim mit
sdy gion cong ty B va D. San phim mit sy gion

truyén thong ciing thuéc nhom duoc ua thich, véi
ty 1& yéu thich tr 60 - 80%, cao hon so vdi san
pham mit sdy gion cua cong ty C (40 - 60%).
Nguoc lai, san pham mit sdy gion cong ty A co ty
1¢ yéu thich thip nhat, chi dat 0 - 20% (Hinh 6).
Két qua nay cho thdy, viéc phu gia vi da gop
phin ting cudng huong vi, tao sy méi la va lam
gia ting gia tri cAm quan ciia san pham [15, 16].
Ph6 mai, xi mudi giap chuyen d6i mot san pham
¢6 huong vi don clia mit say glon truyen thong
thanh mot san phdm c6 hwong vi da tang, gitp
kich thich vi giac [15]. Ngoai ra, 16p bot phu giup
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che di cac vét niit hodc khiém khuyét nho trén bé
mit snack, tao cim gidc san pham day dan va hap
dan hon [17]. Két luan nay phu hop voi két qua
nghién ctru cia Gan va Poh (2014) [18], theo d6
viéc phu axit ascorbic va dudng co gia tri thim
my cao, dong thoi mit phii duong tao cho san
pham c6 mui thom d& chiu hon. Két qua nghién
cuu cua Ly Nguyen Binh va cs (2015) [19] ciing
khang dinh, san pham sira chua c6 bo sung huong
vi dugc nguoi tiéu dung wa thich hon so voi cac
san pham khong b sung huong vi.

4. KET LUAN

Chat luong cam quan va kha ning chip nhan
clia san pham mit séy gion phuy thuge chu yéu vao
cac thugc tinh mau séc, cau trac va mui, trong do
mau vang sang, cau tric xop - gion - min va mui
thom dic trung cia mit 1a cic yéu t6 cam quan
mong mudn, trong khi mui hing 6i ciia ddu chién,
ciu trac thod rap, nhon do du dau va mau nau anh
huong tiéu cuc dén mic d6 wa thich. Két qua
khao sat thi hiéu cho thdy, san phim mit say gion
phu gia vi dat mac do chép nhan cao hon san
pham truyén thdng va twong duong véi mot sd
san pham thuong mai phd bién trén thi truong,
khong ghi nhan sy khac biét vé mirc do ua thich
gitta nam va nii. Cac ket qua niy cung cip co SO
khoa hoc cho viée cai tién cong thire va phat trién
san pham mit sdy gion c6 bd sung huong vi nham
nang cao gia tri cdm quan va kha nang canh tranh
trén thi trrong
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IDENTIFICATION OF SENSORY ATTRIBUTES AND CONSUMER ACCEPTANCE OF
CRISPY DRIED JACKFRUIT (Artocarpus heterophyllus L.)

Phan Thi Thanh Que', Thai Minh Phucz, Le Duy Nghial’z, Duong Thi Phuong Lien'
!Institute of Food and Biotechnology, Can Tho University
’Master student of Food Technology, Can Tho University

Abstract

The sensory properties of foods are among the key factors determining product commercial viability.
This study was conducted to identify sensory attributes and evaluate consumer acceptance of crispy
dried jackfruit products, as well as to compare the developed products with commercial products
available on the market. The evaluated samples included two developed products (traditional crispy
dried jackfruit and cheese-coated crispy dried jackfruit) and four commercial crispy dried jackfruit
products. Descriptive sensory analysis was carried out by a trained panel of 10 assessors using a 0 - 5
intensity scale for 15 sensory attributes, and the data were analyzed using principal component analysis
(PCA). Consumer preference testing was conducted with 200 consumers (aged 7 - 35 years, male:
female ratio = 1: 1) using a 9-point hedonic scale. The results indicated that bright yellow color, porous
- crispy - smooth texture, and characteristic jackfruit aroma positively influenced consumer
acceptance, whereas rancid frying oil odor, rough texture, greasy mouthfeel and brown color had
negative effects. The cheese-coated crispy dried jackfruit achieved a high level of consumer preference
(80 - 100%), comparable to the most favored commercial products and higher than that of the
traditional product. These findings provide a scientific basis for product improvement and the
development of new products, particularly cheese-coated crispy dried jackfruit, to meet consumer
sensory expectations and contribute to the diversification of jackfruit snack products in the market.

Keywords: Vacuum-fried jackfruit, sensory evaluation, consumer acceptance, PCA.
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