KHOA HOC CONG NGHE

ANH HUGNG CUA CHE BG CHAN VA LUONG GIAM
BO SUNG DEN CHAT LUONG CUA GUNG DAM GIAM
Vo6 Van Qudc Bao'*, Nguyén Thi Thity Van!, Nguyén Hién Trang?,
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TOM TAT

Anh huéng ctia ché do chéan va luong gidm bé sung cho qua trinh ddm gidm va cac thuoc tinh chit luong
ctia gimg duoc khao sat trong nghién cttu nay. Cu thé cac thong so can khao sat Ia nhiét do chan (75- 90°C),
thoi gian chan (1-3 phut), néng do gidm an bd sung (0,6 - 1%). Ca gimg duoc cat 1at moéng, chan va dam
giam trong 5 ngay tién hanh phan tich chat luong san phidm, danh gi4 cAm quan va két qua duoc xit Iy bang
phan mém phan tich thong ké. Két qua cho thay cac yéu t6 khao sat déu anh huéng dén chat luong ctia san
pham. Két qua thi nghiém cho thay gia tri dinh duong va gia tri cdm quan cta san phdm gimg dam gidm
duoc danh gia cao khi nhiét do chan 1a 85°C trong 1,5 phut va b sung nong do giam 1a 0,9%. Véi cac thong
s6 ky thuat thich hop duoc thuc hién, san phdm ging dam gidm gitr lai chat dinh duong nhiéu nhat déi véi
ham lugng vitamin C va polyphenol so voi nguyén liéu ban dau. Dong thoi gia tri cdm quan ciing dugc cai
thién véi cdu tric gion, mau sic dac trung, mui vi hai hoa.

T khoéa: Gizm, gung dim gidm, nhiét do chan, thoi gian chan.

1. BAT VAN BE

Gimg 1a mot trong nhitng loai cAy ndi tiéng va
hitu ich trén thé gioi, duoc st dung trong nhiéu thé
ky nhu mot loai gia vi lam tang hwong vi cho thuc
phdm va ciing duoc st dung dé lam duoc lieu. Gimg
c6 tén khoa hoc 1a Zingiber officinale Roscoe, thudc
ho Zingiberaceae, chi Gingiber. O nuéc ta hién nay,
clt giing c6 mat & hau hét cac tinh thanh trén ca nuoc
ttr Bac vao Nam. Thity Biéu 1a mot phudng ctia thanh
pho Hué, cay gimg tir 1au da duoc trong & dia phuong
nay nhu la mot cay gia vi phuc vu trong cac ho gia
dinh. Qua canh tac nhiéu nam nhan thdy cay gimg la
cay dé trong va phu hop véi diéu kién canh tac, khi
hau noi day nén duoc cac ho dan mé rong trong dé
nang cao hiéu qua kinh té. Dong thoi phat trién cac
san phdm dac san ché bién tir ct gimg kha da dang
nhu mut ging, tra gung, dung lam gia vi, huong liéu.
Glng co ca gia tri dinh duong va duoc liéu, vira lam
thudc va vira lam nguyén liéu cho nhiéu mon an ngon
miéng hon. Than va ré cta gimg duoc st dung dé
diéu tri mot s6 bénh nhu: gidm budn non, diéu tri
cam cum, tiéu chay, chita viém loét da day, hen
suyén, cac bénh vé xuong khop, 1a tiém ning c6 thé
chong bénh ung thu [17].

Gidm la mot chat 16ng c6 vi chua. Thanh phan
chinh cta gidm 1a dung dich acid acetic (CH;COOH)
c6 néng do khoang 5%. Tt xua, gidm da la mot thanh
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phan quan trong va duoc st dung nhiéu trong cac
nén 4m thuc chau A, chau Au. Trong nganh cong
nghiép thuc phdm, acid acetic nong do cao duoc sk
dung nhu mot loai gia vi va nhu mot phu gia trong
thuc phdm dé diéu chinh d6 chua duoc stt dung rong
rai trong cac ung dung ngam chua, bao quan
(Nguyén Thi Thuy Linh va cong su, 2012).

Gimg dam gidm 1a mot moén an két hop giita 2
nguyén liéu trén kha phé bién & Nhat Ban, Trung
Qudc,... Ngoai thanh phan vitamin, chit xo va tinh
dau c6 trong nguyeén liéu né con cé acid tao huong vi
dic trung giup tiéu hoa tot va tao cadm giadc ngon
miéng. Gimg dam gidm giup lam gidm vi tanh, b6
sung vi va chong lai tinh han ctia cac loai hai san
trong sushi; gidp thuc khach khoi phuc lai nguyén vi
khi thuong thiic dan xen cac mon dn khac nhau nhu
tom, cd. Gung c6 thé duoc coi 1a mot moén dn kem
tuyeét voi va 1a mot loai thdo duoc tot. Tuy nhién, &
Viet Nam viéc ché bién ra mén 4an nay con dua vao
kinh nghiém nén chat luong khong 6n dinh. Véi
nhimg loi ich, cong dung ma gung dem lai va voi
mong muén da dang héa cac san phidm tir gitng Hué,
tao ra duoc mot san phdm gimg dam gidm co gia tri
dinh duong cao, ddm bao chat luong cAm quan ciing
nhu dap tmg duoc nhu cau ctia ngudi tiéu ding.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Vat lieu

Cu ging (Zingiber officinale Roscoe) duoc trong
tai xa Huong Tho, thi xa Huong Tra, tinh Thita Thién
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- Hué. Thu hoach gimg c6 do chin tir 3 dén 5 thang
tudi, ct trang sang, vé it tho, it xo va cé vi cay nhe.
Cu gung duoc xir ly so b, rita sach, cao vo, thai lat
moéng, chan, ngam trong dung dich gidm.

2.2. Phuong phap nghién ctru

2.2.1. Nghién cttu ché do chan dnh huong (o1
chat Irong sin pham

Gumg sau khi duoc xtt ly, thai mong, sau d6 duoc
chén véi st thay ddi nhiét do chan ti 70, 75, 80, 85 va
90°C trong 2 phut, song song mau doi chung, khong
qua cong doan chan ciing duoc tién hanh. Tiép theo,
gtmg duoc xép lo va rét dich gdbm 8% duong, 4%
mudi, 0,9% gidm. Sau 5 ngay & nhiét do phong, tién
hanh danh gia cac chi tiéu vitamin C, polyphenol va
gia tri cAm quan. Thi nghiém duoc b6 tri ngau nhién
trong cung diéu kién, mdi chi tiéu duoc thuc hién 3
lan lap.

Sau khi chon duoc nhiét do chan thich hop, tién
hanh khao sat tuong tu déi véi thoi gian chan voi cac
muc thay déi 0; 1; 1,5; 2; 2,5 va 3 phut.

222 Nghién citu dnh hudng cua néng do giim
trong dich rot dén chat lwong cia sdn phim gung
dim gidm

Gung nguyen lieu sau khi duoc xit ly theo két
qua lia chon nhiét do va thoi gian chan thich hop,
tién hanh khao sat luong gidm bé sung vao dich rét
voi cac noéng do 0,6; 0,7; 0,8; 0,9 va 1%. Cac chi tiéu
vitamin C, polyphenol va cdm quan cia san phim
cing duoc khao sat tuwong tu nhu cac thi nghiém
trén.

2.2.3. Phuong phap phén tich

Ham lwong vitamin C dugc xac dinh dga vao
luong I, bi khit béi vitamin C dé tinh dugc ham luong
vitamin C trong mau [11].

Ham luong polyphenol dugc x4c dinh bing
phuong phap so mau dung thudc thir Folin — Denis
[11].

Cac mau san phdm duoc danh gid cdm quan
bang phuong phap cho diém thi hi€éu (theo thang
diém Hedonic) [6].

2.2.4. Phuong phap xit Iy s6'liéu

Két qua thi nghiém dugc xt ly, phan tich
phuong sai ANOVA (Anova singgle factor) va so
sanh cac gid tri trung binh bing phuong phap

DUCAN (Duncan’s Multiple Range Test) trén phan
mém thong ke SPSS phién ban 20.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh hudng nhiét @ chin dén chét luong
ctia gimg dim gidm

Mot trong nhitng muc dich ctia qua trinh chan 1a
bat hoat cac enzyme, dinh chi cac hoat dong sinh hoa
x4y ra trong nguyén liéu han ché su bién déi mau sic
va oxy hoa cac hoat chit ctia gimg khi ché bién.
Ngoai ra, duéi tic dung ctia ché do chan, trang thai
keo bién d6i, mo thuc vat mém ra, chat nguyén sinh
dong tu tach ra khoi mang t€ bao dan dén do thim
thau ctia mang té bao tang lén. Trong qua trinh dam
gidm, cong doan chan sé anh huéng dén chat luong
cdm quan cda san phidm. Khao sat anh huéng cda
nhiét do chan dén chat luong c@ia san phim gtmg
dam gidm c6 ¥ nghia khoa hoc. Nhiét do cao sé lam
cac cau tir bé mat nguyeén liéu hoat dong, di chuyén
nhanh, nuéc néng tir moi truong sé di vao trong
nguyen liéu, thong qua su trao déi nhiét. Viéc chon
duoc nhiét d6 chan phu hop sé gitp gidm vi hang,
cay nong cta ging nguyeén liéu, tao do don cho san
phdm, tuy nhién mot s6 chi tieu chat luong nhu
vitamin C, pholyphenol trong nguyén liéu sé bi thay
ddi. Két qua duoc thé hién & hinh 1.

18.58"

Hinh 1. Anh huéng nhiét d6 chan dén ham luong
polyphenol va vitamin C ctia girng dim gidm

| tong (e

ug polyphen

(Céc ky tir a, b, ¢ thé hién sur khdc nhau co y
nghia théng ké gitta cdc mau cua tung chi tiéu phan
tich vor muic y nghia p<0,05)

Trong qua trinh chan, sy phan hdy vitamin C
xdy ra chu yéu do tac dung ctia nhiét do va tiép xuc
v6i moi truong nudc. Ham lugng vitamin C cé xu
huéng gidm khi tang nhiét do chan. Vitamin C 1a chat
hoa tan trong nudc, do d6 khi chan sé bi tén that,
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nhat 1a khi chan nguyén liéu da cat nhé trong nuéc
néng voi thoi gian dai [13]. O’ mau khong chan, ham
lwong vitamin C luu lai trong san phdm dat gia tri cao
nhat 18,58 mg%. Ham lugng vitamin C gidm nhanh
khi tang nhiét do chan tir 70 dén 90°C, tuong tng
giam 5,2% va 57,8% so voi mau doi ching. Su tén that
ham luong vitamin C trong khoang nhiét do 80°C va
85°C khong c6 su sai khac thong ke. Tuy nhién, &
90°C, ham lwong vitamin C giam manh. Nhiét d6 qua
cao da lam céu truc cia té bao ct ging bi pha hay
manh dan dén lam ting toc phan tng phan hay
vitamin C. Két qua nay tuong dong voi cong bo clia
Nguyén Thi Van Linh va cong sy (2019), khi thay ddi
nhiét do chan tit 70°C dén 90°C, ham lwong vitamin C
trong mang tay gidm dan va tn that it nhat sau khi
chén & 85°C [14].

Bang 1. Két qua anh hudéng ciia nhiét @6 chan dén

gia tri cdm quan
Nhiét do biém cam quan
chan (°C) |Mau sic| Mui Vi |Trang thai
Khong xtrly| 5,40° 4,43* | 4,10* 4,66*
70 583> | 6,01 | 533" 5,83P
75 6,15¢ 6,77* | 6,30 6,23
80 6,20° 6,82* | 6,51% 6,307
85 6,461 6,83* | 6,87* 6,20%
90 6,54 6,332 | 6,12 5,87

(Céc ky tir a, b, ¢ thé hién sir khdc nhau co y
nghia théng ké gitta cdc mau trong cung mot cot voi
mutc y nghia p<0,05)

Hinh 1 ciing cho thdy ham lwong polyphenol
giam manh khi chan & nhiét d6 cao. Mau doi chimg
ham luong polyphenol dat 2,68 mgGAE/g. Khi ting
nhiét do chan ti 70-80°C, ham luong polyphenol
giam ro rét tr 2,35-2,01 mgGAE/g. Theo Joubert
(1990), chan gay ra su hoa tan ctia cac hop chat
phenolic va dan dén gidam ham lwong polyphenol.
Trong khoang nhiét do chan nay, kha ning oxy hoa
cac hop chat phenolic 1én nhiéu lan, t6c do phan tng
tang nén lam giam luong polyphenol [8]. Tuy nhién,
khi nhiét do chan & 85 va 90°C ham luong polyphenol
c6 xu hudéng tang tré lai, 2,12 mgGAE/g va 2,35
mgGAE/g, twong tng. Diéu nay cho thiy, trong
khoang nhiét do nay da co su tc ché tot hoat dong
ctia enzyme polyphenol oxidase (PPO) nén han ché
stt héa nau, han ché tén that ham luong polyphenol
téng [18]. Trong khi do, nhiét do chan nhé hon 80°C,
cac enzyme oxy hoa khit trong ging chua bi bat
hoat, dan dén hién tuong chuyén hoa cac chat oxy

héa thanh san phdm thi cap va chat luong san phdm
giam theo Earle R. Lva Earle M. D., 1983 [4]. Két
qua nghién ctru nay ciing tuong déng voi cong bo
cua Haghi va Ghanadzadeh (2005) [7].

Két qua danh gia cdm quan gép phan chon nhiét
do chan thich hop déi véi gimg nguyén liéu. Bang 1
cho thay nhiét do chan da anh hudng dén gia tri cdm
quan ctia san pham. Khi c6 xit Iy nhiét, gia tri cam
quan ctia san phdm duoc cai thién so véi mau khong
chan. Chan la cong doan gitp loai bé bot chat cay
noéng va dem lai cdu trac mém mai cho san phim
gtmg dam gidm. Tuy nhién, khi x Iy & nhiét d¢ cao
(90°C) lat gtrng mat mui vi dac trung va do don giam
ro rét. Két qua & bang 1 khong thay ro duoc sy sai
khéc c6 y nghia gitta cac mau xt ly nhiét do cé so
sanh thong ké v6i mau khong chan (diém cam quan
thap cach biét vi c6 mui vi hang, cay nong). Xét vé
mit téng thé, chan & 85°C 1a thich hop nhat, san
phdm gtmg dam gidm gidm duwoc mui hang tir gimg
nguyeén lieu, thom va don hon so véi cac mau con lai.
Ngoai ra, ham luong polyphenol va vitamin C git lai
tuong doi cao.

3.2. Nghién ctru anh huéng thoi gian chan dén
chat luong clia gimg dam gidm

Thoi gian chan thich hop c6 y nghia tich cuc
trong viéc cai thién dic tinh cdu tric san phdm, yéu
t6 nay sé tac dong dén mo té€ bao dan dén su khac
biét vé cau tric, mui vi ciing nhu ham luong vitamin
C va polyphenol ctia san phidm. Day ciing 1a mot
trong nhitng thong s6 ky thuat quan trong can duoc
khao sat trong qua trinh tién xi Iy nhim danh gia
hiéu qua ctia qua trinh dam gidm. Tuong tu xac dinh
nhiét do chan 85°C, cac chi tiéu ham luong vitamin
C, pholyphenol ciing nhu két hop danh gia cdm quan
ctia gimg dam gidm ciing duoc phan tich dé chon
thoi gian chan thich hop.

Ham lwong vitamin C va polyphenol cta ging
dam gidm khi chan & nhiet do 85°C ty lé nghich véi
chiéu ting thoi gian chan. Péng quan diém, Sheetal
Gupta va cong sur (2008) cho ring, acid ascorbic dé
bi bién d6i nhat trong cac vitamin khi xit li nhiét
trong thoi gian dai. Chat nay khong nhimg dé hoa
tan trong nudc ma con bi oxi hda nhanh nhit 1a &
nhiét do cao, thoi gian dai va trong méi truong kiém.
Nhiét do cang cao, thoi gian dun néng cang lau thi
tén that vitamin C cang 16n [10].
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GAE/g)

1phat 1,5phat 2phut 2,5phut 3 phut

Khong chan

&= Ham lrong polyphenoltingmgGAE/lg  —@—Hamlugng vitamin C mg%

Hinh 2. Anh huéng thoi gian chdn dén ham luong
polyphenol téng va vitamin C clia gimg ddm gidm
(Cicky tira, b, ¢, d, e thé hién sur khac nhau co y
nghia théng ké gitta cdc mau cua tung chi tiéu phan
tich voi muic y nghia p<0,05)
Bang 2. Két qua anh hudng ciia thoi gian chdn dén
gia tri cdm quan

o A Diém
Thoi gian chan =0 =0T Vi [ Trang
(phut) . .
sac thai
Khong chan 5,57* | 5,70® | 523* | 577
1 7,23¢ | 6,47 | 6,03° | 7,20¢
1,5 737¢ | 7434 | 740° | 7,17¢
2 6,27" | 6,20 | 7,40° | 6,23
2,5 5,872 | 6,23 | 6,97¢ | 6,20°
3 5,77* | 5,60* | 5,80* | 5,87*

(Céc ky tira, b, ¢, d thé hién swr khdc nhau co y
nghia thong ké giita cdc mau trong cung mot cot voi
mute y nghia p<0,05)

St giam ham luong polyphenol ro rét khi thoi
gian chan cang kéo dai. So véi cong thirc d6i chimg,
glmg sau khi chan 1 phat, 2 phat va 3 phat,
polyphenol tén that 8,5%, 18,5% va 29%, twong tmg.
Diéu nay c6 thé giai thich khi nhiét d¢ ciing nhu thoi
gian chan cao sé phéng thich phenolic tir cac hop
chét phenol & dang lién két, sy chuyén hoa hop chat
phenolic & dang khong hoa tan thanh hoa tan, su
phan hty lignin dan dén gidi phong dan xuat acid
phenolic hodc lam phat sinh thém phenolic méi theo
Vo Thi Diéu va Nguyén Minh Thiy, 2016; Vo Van
Quoc Bao, 2019 [19, 20]. Két qua nghién ctu tuong
déng voi cong bo ctia Duong Kim Thanh va Nguyén
Minh Thuy (2016), ham luong polyphenol cua toi khi

chan & nhiét do 100°C trong thoi gian 4 phat va 6
phtt cao hon dang ké so voi chan trong thoi gian 8
phut va 10 phuat [3].

Phuong phap chan la phuong phap xit Iy nhiét
voi thoi gian ngén, thuong duoc ap dung cho cac loai
rau, cu trudc khi ché bién véi muc dich ting cuong
tinh an toan va gia tang cac thugc tinh chat luong [9].
Chan ciing gitp nang cao chat luong, mau sic va duy
tri gia tri dinh duéng san pham thuc vat, bat hoat cac
enzym giy héa nau hoac cac phan ung phan hiy cac
hop chét phenolic [1]. Bang 2 cho thdy, diém cam
quan ctia gimg dam gidm cé qua qua trinh tién xt ly
& cac moc thoi gian chan khac nhau duoc danh gia
kha cao so véi mau doi chimg, diéu nay mot 1an nita
khing dinh qua trinh chan gép phan cai thién chat
lwong ctia san phdm gtmg dam gidm. Do c4u trac té
bao bi phd vo&, protopectin trong nguyén lieu bi
chuyén thanh pectin hoa tan lam mém céu trdc san
pham, do chat va mui hang duoc giam dan theo thoi
gian (Van Buren, 2007) [21]. Déng quan diém,
Severini va cong su (2016) cho rang chan bong cai
xanh & nuoc soi trong 3 phut cdu tric va mau sic cai
thién hon so v6i chan 1 - 2 phat va khong chan [2].
Tuy nhién, doi voi nguyén liéu gimg khi kéo dai thoi
gian chan mau sic, mui, vi va trang thai cia cac mau
cong thitc c6 diém cam quan thap dan va thap nhat &
90°C. Nhiét do chan 85°C trong thoi gian 1,5 phut,
san phdm cho chat luong cdm quan cao nhat. Véi
cong thuc nay thoi gian gia nhiét khong dai lam nén
it anh huéng dén chat luong. Tén that vitamin C so
voi doi ching 1a 27,3%. Két luan nay phu hop véi
nhan dinh ctia Emese va cong su (2008), khi cho
rang chan & nhimg diéu kién tot nhat thi chi gitr lai
70-90% vitamin C so voi nguyeén liéu ban dau [5]. Két
qua nghién ctru nay ciing tueong déng voi cong bo
cua Mai Thanh Trung va cong su (2016), khi cho
rang qua so ri c6 thé chan & 90°C trong 120 giay dé
dat hiéu sudt thu hoi cao nhat (50%) nhung van dam
bao hoat tinh khang oxi héa, ham luwong vitamin C 6n
dinh & muc 72,92% [12].

3.3. Nghién ctru 4nh huéng ciia néng do6 gidm
dén chit lvgng san phdm gimg ddm gidm

Dung dich gidm khong nhimng c6 tac dung lam
ting huwong vi cho san ph4m ma con cé vai tro nhuw
mot chat bao quan. Néng do gidm bd sung vao dich
rot quyét dinh dén gia tri cdAm quan ciing nhu chat
lwong ctia san phdm. Khi ting noéng do gidm gao c6
thé tc ché duoc su phat trién cta mot s loai vi
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khuin. Tuy nhién, san phdm qua chua khong phu
hop véi thi hiéu nguoi tieu dung. Nguoc lai, thanh
phan dich rét c6 néng do gidm gao thip sé lam cho
san phdm chéng hu héng, rut ngan thoi gian bao
quan san phdm. Vi vay, tiy thudc vao yéu cau san
phidm ma ty 1é bé sung gidm cho phu hop. Trong
nghién ctru nay, khao sat xac dinh nong do6 gidm bién
thién tir 0,6%; 0,7%; 0,8%; 0,9% va 1,0% dén su bién
thién ham luong vitamin C va polyphenol ciing nhu
danh gia cam quan trong san phdm gimg dam gidm.
Két qua duoc thé hién & hinh 3 va bang 3.

14 3
13.63¢

Ham lwgng vitamin C (mg%)
Ham lngng polyphenol tong (ngGAE 2)

0% 0.6% 0,7% 0.8% 090 1.0%

&= Ham luong polyphenol tongmgGAE 'z =@~ Ham luong vitamin C mg%o

Hinh 3. Anh huéng néng d6 gifm trong dich rot dén
ham hrong polyphenol va vitamin C clia gimg d4m gidm

(Cic ky tira, b, c, d, e, thé hién sur khdc nhau co
y nghia thong ké giita cdc mau cua tung chi tiéu phan
tich vor muic y nghia p<0,05)

So véi mau doi chimg, cac mau cé bé sung gidm
gao cai thién su tén that vitamin C. Tuy nhién, ham
luong vitamin C ting nhe khi ting néng do gidm
trong dich rét. Trong khi do, viéc bé sung gidm vao
dich rét co su thay déi ham luong polyphenol tdng s6
trong san pham. Ham luong polyphenol ting dan va
6 su sai khac c6 y nghia gitta cac mau. Polyphenol la
nhitng chét chong oxy héa manh, dé bi oxy hoa & pH
cao. Do vay, & pH thép cac polyphenol duoc bao vé
tot hon [22]. Két qua dat duoc tuwong tu véi cong bo
cuia Nikos va cong su (2011), khi st dung dich ngam
thdm thau c6 néng d6 gidm (16 mL/L) lam ting ham
luong acid ascorbic va polyphenol sau 7 ngay theo
doi doi voi ca chua dam gidm [15].

Bén canh viéc bd sung gidm vao dich rot dé lam
tiang thoi gian bdo quan, luu gifr chat luong thi con c6
anh hudng dén tinh chat cdm quan ctia san phim.
Néu luong gidm bé sung vao khong phu hop sé anh

hudng truc tiép dén cac chi tiéu cam quan cua san
phim. Qua qua trinh khéo sat so bo, nong do dich rot
¢6 luong gidm bé sung vao 1a 0,6 - 1% duoc tién hanh
khéo sat trong nghién ctru nay. Két qua danh gia cam
quan theo thang diém 9 phu hop véi thi hi€u nguoi
tiéu dung, mirc do yéu thich ctia nguoi thir duoc trinh
bay & bang 3.
Bang 3. Két qua anh hudéng ctia ndng d6 gidm dén
gia tri cAm quan

Néng do biém

gidm bé Mau sic | Mui Vi Trang

sung (%) thai
Khong bé 5,77 5,602 5,17* 5,832

sung

0,6 7,07 7,00P 6,73 6,4°
0,7 7,37 7,40P 7,07 6,43"
0,8 7,37 8,10° 7,67¢ 6,90b°
0,9 7,50b¢ 7,88° 7,30b¢ 7,57¢
1,0 7,73° 6,30P 5,532 7,63°

(Céc ky tir a, b, ¢ thé hién sur khdc nhau co y
nghia thong ké gitta cdc mau trong cung mot cot voi
mutc y nghia p<0,05)

Thay déi néng do gidm trong dich rot anh huong
dang ké dén gia tri cdm quan. Cac mau c6 bd sung
gidm duoc hoi dong danh gia cao va diém cam quan
c6 xu huéng ting dan va c6 su sai khac cé y nghia
gitta cac cong thic véi muc y nghia p<0,05, ro rét
nhat & chi tiéu mui va vi. Tuy nhién, khi bd sung
noéng do gidm lén 1% trong dich rot, chi tieu mui va vi
c6 diém cam quan giam. Diéu nay co thé giai thich,
do su 14n 4t mui cta gidm dén mui cta nguyeén liéu
va vi chua ctia gidm & muc cao gay hién tuong chua
git, vuot nguong thi hiéu nguoi tieu dung. Trong san
phim dim gidm, gidm la mot thanh phan tao vi
khong thé thiéu, quyét dinh vi chua, tinh dic trung
ctia san pham, dong thoi lam giam do pH ctia thuc
phdm nén c6 tac dung tang thoi gian bao quan. Gidm
sé khuéch tan vao gtmg lam vi chua cta gimg ting
dan. Nguoc lai cAc chat tan trong gimg ciing khuéch
tan ra ngoai lam cho mui vi va trang thai nuéc dam
thay d6i. Ham luong gidm trong nuéc dam cang 16n,
vi chua cfia san phdm cang tang. Néu ham luong
giam trong sdn phidm cang nhiéu sé lam cho san
phdm c6 mui khé chiu va co vi chua git. Nguoc lai,
khong tao duoc vi chua hoac tao vi chua khéng ro
rang cho san ph4m, mit khac con 1am gidm tac dung
bdo quan, tang ché do¢ thanh trung, anh hudéng
khong tot dén chat lugng cam quan ciing nhu tang ty
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lé ton that dinh dudng ctia san phidm, theo Quach
Dinh va cong su (2008) [16]. Két qua & bang 3 cho
thdy, nong do gidm 0,8% va 0,9% la hai mau cho san
phdm hai hoa vé mui, vi va dat duoc mau sic, trang
thai cdm quan tot. Tuy nhién, xét vé mat téng thé, ty
lé giam trong dich rét 0,9% c6 kha nang luu gitr ham
lwong vitamin C va polyphenol cao. Véi ty 1é nay,
luong gidm trong nuoc dam vira da dé tao vi chua
cho san phdm ma mui, mau sic va trang thai cta
gtmg dé ch4p nhan nhat véi mic do hai long 1a gitra
thich va rat thich.
4. KET LUAN

Qua trinh chan va nong do gidm bé sung vao co
tac dong tich cuc trong viéc duy tri chat luong. Két
qua cho thdy, sin phidm gimg dam gidm co6 chat
luong cao khi duoc chan & 85°C trong vong 1,5 phut,
nong do gidm bé sung 1a 0,9%. V6i cac thong s6 ky
thuat t6i vu duoc thuc hién, san phdm ging dam
gidm 6n dinh chat dinh duong va ting gia tri cdm quan
so voi nguyén liéu ban dau.
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EFFECTS OF BLANCHING AND CONCENTRATION OF ADDITIONAL VINEGAR ON THE
QUALITY OF PICKLED GINGER
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Summary

The effects of blanching and concentration of additional vinegar and the quality properties of ginger were
investigated in this study. Specifically, the parameters to be investigated are blanching temperature (75-
90°C), blanching time (1-3 minutes), the concentration of additional vinegar (0.6 - 1%). Ginger root was
sliced thin, blanched, and pickled for 5 days to analyze product quality, sensory evaluation, and results were
processed by the statistical analysis software. The results show that the surveyed factors all affect the
quality of pickled ginger. Vitamin C and polyphenol content was lost during blanching but increased when
the concentration of added vinegar was investigated. The results showed that the nutritional and sensory
value of the pickled ginger was highly appreciated when the blanching was 85°C for 1.5 minutes and the
concentration of additional vinegar was 0.9%. With the optimal technological parameters, pickled ginger
products retain the most nutrients for vitamin C and polyphenol content compared to the starting material.
At the same time, the sensory value is also improved texture, characteristic colors, harmonious smell and

taste.

Keysword: Pickled ginger, blanching temperature, blanched time, vinegar concentration.
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