KHOA HOC CONG NGHE

NGHIEN CUU ANH HUONG CUA MOT sO YEU 1O CcONG
NGHE DEN CHAT LUONG NUOC UGNG TU QUA THANH
LONG RUOT DO (Hylocereus polyrhizus)
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TOM TAT

Nghién ctru thuc hién trén nguyén liéu thanh long ruét dé (Hylocereus polyrhizus) duoc tréng tai huyen
Cang Long, tinh Tra Vinh. Nghién ctru thuc hién thong qua viéc khao sat cac thong so: (1) nhiet do thay
phan (45°C, 50°C, 55°C) va ti 1é enzyme pectinase (0%; 0,1%; 0,2%; 0,3%); (2) do Brix (14, 16, 18) va pH (3,5;
4,0; 4,5) ctia nuéc ép thanh long sau khi phéi ché; (3) nhiét do thanh tring (80°C, 85°C, 90°C) va thoi gian
thanh trung (10 phat, 20 phut, 30 phut). Két qua cho thay diéu kién t6i uu ctia qua trinh thiy phan 1a nhiét
do 50°C va ti lé enzyme pectinase 0,2%. So véi mau déi chirng, hiéu suat thu hoi ting 32,874%. Chat luong
san pham dat gia tri cdm quan cao nhat & d¢ Brix 16 va pH 4,5. D& san phdm 6n dinh mau betacyanin, gitr
duoc hoat chat chéng oxy héa va dadm bao an toan vé sinh thuc phdm can chon nhiét do thanh triing 85°C,

thoi gian thanh trung 10 phat.

Tt khoéa: Betacyanin, chat chong oxy hda, enzyme pectinase, thanh long rudt do.

1. TONG QUAN

Thanh long ruot do (Hylocereus polyrhizus)
xuat xi tir Colombia. Thanh long ruot dé giau cac
vitamin (B;, B,, B;, C), nguyén t6 khoang (K, Ca, P,
I), cac thanh phan dinh dudng (chat béo, protein,
carbohydrate, flavonoid, glucose, betacyanin va
polyphenol) [1]. Cac hop chat dac biét phai ké dén 1a
betacyanin, chit tao mau dé dic trung cho thanh
long. Bén canh d6, né cé vai tro quan trong trong
viéc chong oxy hoa, bao vé tim mach va kha nang
loai trir goc tu do. So voi da s6 cac chat mau thién
nhién, betacyanin 1a chiat mau c6 do bén kém hon, n6
chi thé hién tinh bén trong moi truong acid. Do bén
clia cac betacyanin phu thuoc vao nhiéu yéu té nhu:
pH, nhiét d9, ion kim loai, oxy, 4anh sang, enzyme.
Ngoai ra, thanh long ruot do con c6 ham luong chat
xo doi dao nén co thé kiém soat duoc luong duong
trong mau, ngan ngta nguy co mac bénh tiéu duong,
tot cho tim mach 1am gidm luong cholesterol x4u va
ting muc cholesterol tot trong co thé, 1a mot nguon
cung cap chat béo khong bao hoa don, gitp trai tim
duoc nghi ngoi trong trang thai tot nhat [2]. Thanh
long chtta cac chat chong oxy hoa c6 thé giup loai bd
cac goc tr do ngan ung thu va gidm cac khoi u hieu
qua, do vay c6 kha niang phong chéng ung thw [3].
Thanh long rat giau vitamin A & dang carotene - loai
chat can thiét cho vong mac, do sang va tAm nhin cta
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mat. Loi ich cia qua thanh long d6i véi nhitng nguoi
méc bénh viém khép 1a rat 16n do d6 né thuong duoc
goi 1a “qua chong viém”.

Vi Thu Trang va cong sw (2019) da “Nghién citu
dnh hudng cia mot sé yéu to cong nghé toi sir én
dinh cua betacyanin trong nudc qud thanh long rugt
do (Hylocereus polyrhizus) Lip Thach, Vinh Phuc”.
Két qua nghién cttu cho thay thanh long rudt dé Vinh
Phuc c6 gia tri dinh duong cao v6i 15% chat kho, ham
luong duong tong 1a 9,60 g/100 g, ham luong duong
khtr 1a 8,12 g/100 g, ham luong protein 1a 1,12 g/100
g, ham luong vitamin C 1a 5,1 mg/100 g, pH = 4,72,
noéng do chat kho hoa tan la 12,6°Brix, ham luong
betacyanin téng s6 1a 32,70 mg/100 g [4].

Tra Vinh 13 tinh c6 dién tich trong thanh long
rudt do 1on thit tu trén ca nudc sau tinh Binh Thuan,
Long An va Tién Giang. Tir mot vai héc ta nhitng
nam truéc, ké tr nim 2015 dén nay, nhiéu dia
phuong trong tinh Tra Vinh da chuyén déi dat trong
lta, dat vuon tap sang trong thanh long rudt dé, nang
dién tich trong thanh long ruot do toan tinh trén 230
ha. Nhim giap nguoi dan duy tri va phat trién loai
qua nay, can didy manh nhitng cong nghé ché bién
cac san pham tir thanh long. Vi vay, muc tiéu cia
nghién cttu nay nhim tao ra san phdm nuoc ép cé gia
tri dinh duong, tién loi cho con nguoi va gép phan da
dang hoéa san pham.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén vat liéu
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Thanh long ru¢t d6 duoc mua tai vuon & huyén
Cang Long - Tra Vinh dé dam bao sy déng nhat va
thuan tién trong qua trinh thuc hién dé tai. Chon
thanh long rudt do, vé do hong mau sic dong déu,
tuoi sang, c6 huong thom nhe 1a d4u hiéu cho thay
phan thit qua bén trong da chin. Qua duoc bao quan
& nhiét do 4°C dén khi st dung tiép.

Héa chat: Enzyme Pectinase Ultra SPL (9500
PGU/ml) do Hang Novozyme (Pan Mach) san xuét,
acid citric (E330), Folin—-Cialteu (Merck), acid galic
(Merck), Na,CO; (Merck), methanol (Merck) va
duoc bao quan & 4°C.

2.2. Phuong phép phan tich

2.2.1 Xdc dinh hiéu suat thu hoi dich trich thanh
Jong [5]

Hiéu suét thu hoi: 1a ti 1& % khéi luong dich loc va

khoi luong hén hop ban dau.
H®%) ==x 100
mg

Trong do: m 1a khéi luong dich loc thu duoc sau
khi loc (g); m,1a khéi luong méau ban dau (g)

2.2.2. Xac dinh ham lrong betacyanin tong so

Ham luwong betacyanin téng s6 trong nudc ép
_thanh long ruét @6 duwoc xac dinh theo phuwong phap
Wong va Siow (2015) [6]. Mau nudc ép qua thanh
long duoc pha loang trong dung dich dém 0,1M acid
citric (30 mL) va 0,2M natri phosphate (70 mL) (pH
6,5). Tat ca mau thi nghiém duoc do do hap thu bang
may do quang phé uv-vis & budc song 538 nm. Ham
luong betacyanin téng s6 dugc tinh theo cong thic:
BC Absz x DF x MW x 1000

5

Trong d6: BC 1a ham luong betacyanin t6ng so
(mg GAE/L); Abs 1a @6 hap thu tai buéc séng 538
nm; DF 1a hé s6 pha loang; MW 1a khoi luong phan
tir ctia betanin (550 g/mol); ¢ 1a do hap thu phan ti
cua betanin trong nudc (60.000 L/mol.cm).

2.2.3. Xdc dinh ham luong phenolic

TPC dugc xac dinh bang cach st dung Foline-
Ciocalteu [7]. Mot phan trich xuat mau (0,1 ml) duoc
tron véi nudc cat (3 ml), sau d6 thém 0,5 ml thudc
tht Foline -Ciocalteu. Sau 3 phut, cho thém 2 ml natri
cacbonat 20% vao va lac déu,  soi (100°C) trong noi
cach thuy dung 1 phut. Tién hanh 1am lanh va do do
hap thu quang hoc trong budc séng 538 nm biang
may quang phé uv-vis. Cac duong cong chuén la

tuyén tinh tir 10 dén 60 ppm cuta axit gallic. Két qua
duoc biéu thi dudi dang mg GAE/L nguyén liéu va
duoc 1ap lai ba lan.

224 Ddnh gid cdm quan sin phim bang
phurong phap cho diém theo thang diém Hedonic.

Hoi déng gom 60 thanh vién duoc yéu cau danh
gi4 cac thuoc tinh cdm quan ctia san phdm (mau sic,
mui, vi) d6i véi ttmg mau bang cach cho diém theo
thang diém mo ta: 1 - rat khong thich, 2 - twong doi
khéng thich, 3 - hoi khéng thich, 4 - binh thuong, 5 -
hoi thich, 6 - trong d6i thich, 7 - rat thich. Cac mau
duoc chudn bi cung mot lic va nudc tinh khiét dé
diéu vi.

2.3. Xtz li théng ké

St dung phuong phap phan tich phuong sai
ANOVA nhiam kiém dinh d¢ tin cay voi mic y nghia
5% dé danh gia su khac biét ctia cac két qua trong cac
thi nghiém, st dung phian mém thong ké
Statgraphics Centurion XV.

3. KET QUA VA THAO LUAN

3.1. Anh huéng ctia nhiét d¢ thity phan va ti le
enzyme pectinase dén hiéu suit thu hdi dich trich
thanh long

Bang 1. Anh huéng clia nhiét d¢ thity phan va ti 16
enzyme pectinase dén hiéu suit thu hdi dich trich

Nhiét do | Tile enzyme | Hiéu suat thu hoi
°0C) pectinase (%) %)
0,0 27,781° £ 0,673
45 0,1 47,809 + 0,708
0,2 50,665 + 2,202
0,3 53,910° + 0,487
0,0 30,812* + 0,584
50 0,1 60,032 + 2,277
0,2 63,686 + 0,470
0,3 62,5722 £ 0,817
0,0 26,743 + 1,078
55 0,1 55,730 + 1,204
0,2 63,355% + 0,677
0,3 62,366™ + 0,897

Ghi chu: Cidc chir cdi khdc nhau trong cung mot
cot (hodc mot hang) thé hién sur khdc biét giita cdc
nghiém thirc ¢ muic y nghia 5% theo phép thir LSD.

Enzyme pectinase duoc st dung nhiéu trong
cong nghiép ché bién trai cay nhim muc dich gia
tang hiéu suat thu hdi va cai thién chat luong dich
qua. Nhiéu két qua nghién ctru khac nhu: Sreenath
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va Santhanam, 1992 [8]; Czukor va Nyarady, 1999
[9]; Demir et al, 2001 [10] cing cho thdy viec bé
sung enzyme dat hiéu suat thu héi cao hon.

Bang 1 cho thdy, & nhiet o6 45°C enzyme khong
c6 phan tmg xuc tac tot, khi ting nhiét do lén thi hieu
sudt thu héi dich qua tang. Hiéu suat thu héi dich
qua cao nhat 63,686 + 0,470% & nhiét do 50°C, nhung
& nhiét do 55°C thi hiéu suét thu hoi dich qua lai c6
xu huéng gidm con 63,355 + 0,677%. Co thé giai thich
ring & nhiét do 50°C gan véi nhiét do t6i wu cda
enzyme pectinase. Cac phan tr enzynme c6 dong
nang l6n, ting phan tng gitta enzyme va co chat,
nhiét d6 tang lam giam d6 nhot cta dich qua, ting
kha nang phan tan enzyme, tang co hoi tiép xuc giita
enzyme voi co chat. Két qua nay trung khop voi két
qua nghién ctu tng dung pectinase trong trich ly
dich qua xoai [11].

Két qua ctia viec bd sung enzyme pectinase sé
lam pha vo cdu trdc thanh t€ bao, giai phéng cac
thanh phan bén trong bao gom nuéc va hop chat
mau. Vi vay, hiéu suat thu hai dich trich thanh long &
cac mau c6 st dung enzyme pectinase cao hon va
khac biét c6 y nghia so voi mau khong st dung
enzyme pectinase (mau déi chtmg). Cu thé, hiéu suat
thu hoi cao nhat & 50°C véi ti 1é enzyme b6 sung 0,2%
la 63,686 + 0,470% trir 30,812 + 0,584% (mau doi
ching) & cuing diéu kién nhiet do cho thay hiéu suat
thu héi tang 32,874%. Theo nghién ctru ctia Nguyén
Thi Minh Nguyét, Truong Thi CAm Trang (2010)
[12] ti lé enzyme cang cao thi qua trinh phan cat dién
ra triet dé hon, gidi phong dich quéa nhiéu hon 1am
hiéu suat trich ly ting theo. Tuy nhién, dén mot giodi
han nao d6 luong dich qua bi phan cét toan bo, dich
qua duoc gidi phong t6i da thi du tang ti 1é enzyme
ciing khong 1am hiéu sudt thu hdi ting thém. Hieu
suat thu hdi dich qua tang va khac biét c6 y nghia ttr
0,1 - 0,2% enzyme. Mau & 0,3% enzyme thi hiéu suét
khong c6 khac biét y nghia v6i mau 0,2% enzyme va
¢6 khuynh huong giam nhe.

Vi vay v6i nhiét do thay phan 50°C va ti lé
enzyme 0,2% cho két qua phu hop nhét nén duoc
chon lam diéu kién t6i wu cho céc thi nghiém tiép
theo.

3.2. Anh hudng ciia ti 1é phéi ché dén gi4 tri cam
quan ctia san phim

Ti 1é phoi ché c6 vai tro quan trong anh huong
dén chat luong cAm quan cta san phdm. Thong qua

viec danh gid cam quan theo thang diém Hedonic
(chi mtc do ua thich) két qua anh hudéng cua ti lé
phoi ché duoc thé hién & bang 2.

Bang 2. Anh hudng ciia ti lé phdi ché dén gi4 tri cdm

quan ctia san phim
Do Brix | pH | Mau siac | Mui Vi

35| 4,733 |4,433%|5,233b¢

14 40| 5,633 |4,667"|5,267"
45| 5533 | 4,633 |5,400%
3,5 | 4,900 |4,500*|5,367*

16 4,0 | 5,633 |4,400? (5,733
4,5 5,833 |4,933*|6,133*
35| 4,667 |4,067°|5,000>

18 4,0 | 5,133> |4,567" | 5,500
45| 5,333 |4,667%*|5,667*

Ghi chu: Céc chir cdi khdc nhau trong cung mot
cot (hodc mot hang) thé hién sur khdc biét giita cac
nghiém thirc ¢ muc y nghia 5% theo phép thir LSD.

Bang 2 cho thiy, cac mau duoc phdi ché voi
nong do syrup khac nhau thi si khac biét vé mau sic
la khong dang ké. Co thé giai thich ring do néng do
syrup va acid citric b6 sung c6 do tinh khiét cao,
khong mau nén mau sic ctia san pham co6 khac biét
nhung khong c6 y nghia vé mat thong ké 5%. Bén
canh d6, mui ctia cAc mau ma gia tri pH 4,5 co diém
trung binh cdm quan cao hon va cao nhat & do Brix
16 pH 4,5, do & nong do acid cao, mui chua cta acid
va muii ngot cia syrup tao nén mui huong dé chiu,
gidp 1am ndi bat mui tu nhién cda thanh long nén
duoc danh gia cao hon. Cac mau co gia tri pH thap
déu cho gia tri cdm quan kém vé vi. Cu thé, mau cé6
do Brix 1a 18 va pH 4,5 1am cho san ph4m c6 vi ngot
hoi git, nguoc lai mau cé do Brix 14 va pH 3,5 hoic
pH 4,0 sé 1am san pham c6 vi chua l4n at. Riéng mau
c6 do Brix 1a 16 va pH 4,0 hoic 4,5 déu cho gia tri
cam quan t6t vé vi. Tuy nhién & ti 1é phoi ché cho do
Brix 16 va pH 4,5 dat gia tri cam quan cao hon vi ¢ ti
1é phoi ché nay san phiam c6 vi chua ngot hai hoa
mau sic dep mat, gitt dwoc mui tu nhién cia thanh
long nén duoc chon lam ti 1& phéi ché t3i vu cho san
pham.

3.3. Anh huéng ciia nhiét do va thoi gian thanh
tring dén ham luong polyphenol tdng sé cta sin
phim

Polyphenol 1a hop chét chinh trong thanh phan
hoéa hoc cta cac loai thuc vat va hoa qua. Cac hop

NONG NGHIEP VA PHAT TRIEN NONG THON - KY 1 - THANG 11/2021 63



KHOA HOC CONG NGHE

chat nay c6 hoat tinh sinh hoc néi troi, co tac dong
tich cuc 1én stic khdée con nguoi nhu khang oxy hoa,
ngan chan sy hinh thanh cta cac goc oxy don phan
tir, kiém soat su ting sinh cac té€ bao ung thu ciing
nhu bénh tat cia con nguoi.

bac diém chung ctia chung 1a trong phan ttr c6
vong thom (vong benzen) chita moét hay hai, ba...
hoac nhiéu nhém hydroxyl (OH) gin truc tiép vao
vong benzen. Tiy thudc vao sé luong va vi tri twong
hé cta cac nhom OH véi bo khung hoa hoc ma cac
tinh chat ly hoa hoc hoac hoat tinh sinh hoc thay déi.
Két qua nghién ctru anh huong cta nhiét do va thoi
gian thanh trung duoc thé hién ¢ bang 3.
Bang 3. Anh hudng ctia nhiét d6 va thoi gian thanh
tring dén ham luong polyphenol tdng s6 ctia sin
phdm

Nhiét do | Thoi gian Ham luong
0 (phut) polyphenol tong so
(mg GAE/])

10 305,667 + 3,892

80 20 364,250 + 2,136
30 400,333 + 0,520

10 574,833* = 1,637

85 20 497,167* = 0,629
30 510,250* £ 9,991

10 384,833 = 1,422

90 20 354,917* + 0,629
30 292,500* = 0,661

Ghi chu: Cidc chir cdi khdc nhau trong cung mot
cot (hodc mot hang) thé hién sur khdc biét giita cdc
nghiém thitc ¢ mutc y nghia 5% theo phép thir LSD.

Khi nhiét do tir 80°C lén 85°C thi ham luong
polyphenol téng s6 tang tir 305,667+ 3,892 mgGAE/L
lén 574,833+1,637 mgGAE/L, nhung & nhiét do 90°C
thi ham luwong polyphenol chi con 384,833+1,422
mgGAE/L. Khi gia nhiét tit 80°C 1én 85°C ham luong
phenolic téng so tang 1a do nhiét do cao sé phong
thich cac phenolic tir hop chat phenol & dang lién
két, c6 su chuyén héa hop chat phenolic & dang
khong tan thanh hoa tan, cé su phan huy cua lignin
dan dén phong thich dan xuat acid phenolic hodc lam
phat sinh thém phenolic méi. Tuy nhién néu chiju tac
dong & nhiét do cao thi ham luong polyphenol tong
s6 sé giam do xudt hién su suy thoai ctia cac hop
chét phenolic. Cu thé & 90°C ham luong polyphenol

téng s6 c6 khuynh huong gidm do tac nhan nhiét va
st oxy hoa gay ra. Két qua nay teong tr Kim et al
(2006) [13] cho thay hién twong gidm kha nhanh cac
hop chat phenol do xit li nhiét cao.

Thoi gian thanh trung c6 anh hudng dén ham
luong polyphenol téng s6, khi tang thoi gian thanh
tring thi ham luong polyphenol téng s6 c6 khuynh
huéng gidm. Cu thé & nhiét do thanh trung 85°C
trong 10 phut dén 20 phut ham luong polyphenol
téng so giam tir 574,83+1,637 mgGAE/L xuéng
497,167+0,629 mgGAE/L. Tuy nhién mic d6 anh
hudng khong c6 y nghia vé mat thong ke 5%. Vay co
thé két luan rang khi ting thoi gian thanh trung thi
viéc tac dong nhiét lén polyphenol ting dan dén ham
lwong polyphenol tdng s6 giam.

Két qua trén cho thdy rang & nhiét do thanh
triung 85°C va thoi gian thanh triing 10 phat cho ham
luong polyphenol téng s6 cao nhat.

3.4. Anh huéng ciia nhiét @ va thoi gian thanh
tritng dén ham leong betacyanin c6 trong thanh long
rudt do

D6 bén mau cta hop chit mau betacyanin duoc
quyét dinh béi nhiéu yéu t6 trong do co nhiét do va
thoi gian thanh trung. Két qua nghién ctru duoc thé
hién & bang 4.

Béng 4. Anh huéng ciia nhiét do va thoi gian thanh
triing dén ham lirong betacyanin c6 trong thanh long

ruft do
Nhiét @6 | Thoi gian Ham luong

{O) (phat) | Betacyanin (mg/1)

10 215,967+ 1,100

80 20 160,111 + 0,923
30 148,744% + 1,653

10 203,256% + 1,288

85 20 189,444 + 0,923
30 127,233 + 0,733

10 184,311 + 1,120

90 20 156,567° + 8,289
30 144,833 + 0,970

Ghi chu: Cic chir cdi khdc nhau trong cung mot
cot (hodc mot hang) thé hién sur khdc biét giita cdc
nghiém thirc ¢ muic y nghia 5% theo phép thir LSD.

Bang 4 cho thay, trong qua trinh x li nhiét ham
lwong betacyanin trong thanh long ruot dé6 co xu
huong giam. Ham luong betacyanin & 80°C trong 10
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phut 1a 215,967+1,100 mg/I nhung khi nhiét d¢ ting
lén 85°C va 90°C & cung déu kién thoi gian déu cho
ham lugng betacyanin it hon, diéu nay phu hop véi
nghién ctu cta Woo et al (2011) [14] da cong bo
rang betacyanin nhay cadm véi nhiét do. Bén canh
nhiét ¢ thanh trung thi thoi gian ciing c6 anh hudéng
dén ham luong betacyanin, thoi gian thanh tring
cang lau thi ham luong betacyanin cang giam. Cu thé
khi gia nhiét & 85°C trong 10 phut thi ham luong
betacyanin la 203,256 + 1,288 mg/1 va tang thoi gian
lén 30 phut & cung diéu kién nhiét do thi ham luong
betacyanin gidm xudng con 127,233 + 0,733 mg/l.
Trong qua trinh xi li nhiét, betacyanin c6 thé bi phan
hity béi sir dong phan hoa, decarboxyl hoa hodc phan
chia, dan dén viéc gidm dan mau dé va cudi clung
xudt hién mau nau nhat. Sy tich nhém hydrogen ctia
betacyanin dan dén su hinh thanh neobetanin lam
dich bién déi sang mau vang. Nhiét do thanh tring
80°C trong 10 phudt ham luong betacyanin thu duoc
cao nhat. Két qua nay phu hop véi nghién ctu ctia
Phan Thi Thanh Qué va cong su (2017) [15].

Két qua nghién ctu cho thdy ham luong
polyphenol va betacyanin cao nhit duoc tim thiy &
nhiét do thanh trung 80°C va 85°C trong cung diéu
kién thoi gian thanh trung 1a 10 phat. Pé dam bao an
toan vé sinh cho san phdm, chi tiéu VSV 1a mot chi
tiéu quan trong trong viéc san xudt nuéc ép thanh
long nhung khi thanh tring & 80°C trong 10 phuat
khong dat chi tieu VSV con ¢ nhiét d¢ thanh trung
85°C trong 10 phut dat chi tiéu VSV.

Bang 5. Két qua kiém tra vi sinh cfia sin ph4m nuéc
ép thanh long & 85°C/10 phit

Chitiéu visinhvat | Gi6i hantoi| Két
da (theo qua
QCVN 2-6:
2010/BYT)
E. coli (CFU/ml) 0 0
Téng so6 vi sinh vat hiéu 100 9x 10!
khi (CFU/ml)
N4am men, ndm méc 0 0
(CFU/ml)
Coliform (CFU/ml) 0 0
4. KET LUAN

Két qua nghién ctru cho thay, viéc st dung
enzyme pectinase c6 loi trong san xuat nuéc ép, giup
tang hiéu suat thu héi dich qua thanh long. Cu thé &
nhiét do thay phan 50°C va ti 1é enzyme bd sung 1a

0,2% cho hiéu suat thu hdi cao nhat 1a 63,686+0,470%.
Bén canh d6, chat luong ctia san phidm duoc danh gia
qua chi tiéu cdm quan dat cao nhat khi ti 1¢ phoi ché
& 16° Brix va pH 4,5. Cac hop chit sinh hoc van duoc
duy tri & mitc do cao nhu ham luwong polyphenol tong
s6 574,833+1,637 mgGAE/L va hop chit mau
betacyanin 203,256+1,288 mg/1 & nhiét d6 thanh
tring 85°C trong thoi gian 10 phut phu hop dé san
xudt nudc ép thanh long gitp duy tri o bén mau cho
dich thanh long va ¢am bao an toan vé sinh cho san
pham.
5. KIEN NGHI

Dé hoan thién san phdm can nghién cttu thém vé
thoi gian bao quan san phdm va anh huodng cia loai
bao bi dén thoi gian bao quan san pham.
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RESEARCH THE EFFECT OF SOME TECHNOLOGY FACTORS ON DRINKING WATER
FROM RED FLESH DRAGON FRUIT (Hylocereus polyrhizus)

Pham Thi Thanh Thoang, Trang My Tien, Nguyen Thi Hong Tham

Summary

Research on red flesh dragon fruit (Hylocereus polyrhizus) grown in Cang Long district, Tra Vinh province.
The study was carried out by surveying the following parameters: (1) hydrolysis temperature (45°C, 50°C,
55°C) and the rate of pectinase enzyme (0%; 0.1%; 0.2%; 0.3%); (2) Brix (14, 16, 18) and pH (3.5; 4.0; 4.5) of
dragon fruit juice after mixing; (3) pasteurization temperature (80°C, 85°C, 90°C) and pasteurization time
(10 minutes, 20 minutes, 30 minutes). The results showed that the optimal conditions for hydrolysis were
the temperature of 50°C and the rate of pectinase enzyme 0.2%. Compared with the control sample, the
recovery efficiency increased by 32.874%. The product quality is at Brix 16 and pH 4.5 for the highest
sensory value. Specifications were chosen as sterilization temperature of 85°C, a pasteurization time of 10
minutes for stabilizing betacyanin color, retain antioxidant activity, and ensure food safety of the product.

Keywords: Betacyanin, antioxidant, pectinase enzyme, red flesh dragon fruit.
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