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Mit non déng hop khong chi cé gia tri dinh duong ma con tién loi khi st dung. Chan 1a cong
doan tién xtt Iy quan trong anh hudng dén mau sic va chat luong san phdm déng hop. Thiét ké
Box-Behnken duoc b6 tri dé xac dinh cac thong so t6i tu cho cong doan chan, bao gom nong do
axit xitric (0 - 0,6% w/v), nébng do kali metabisulfite (0 - 0,2% w/v) va thoi gian chan (4,5 - 5,5
phut). Cac chi tieu do sang L', chi s6 héa nau BI, ham luong polyphenol, flavonoid va kha ning
quét goc tr do DPPH duoc xé4c dinh; s6 liéu duoc xtr Iy bang phan mém Statgraphics Centurion
XV.I. Két qua cho thiy, mit non duoc chin trong dung dich chtra axit xitric 0,24% va Kkali
metabisulfite 0,1% trong thoi gian 5 phut c6 mau sic sang dep (L cao; 76,16), chi s6 1/BI thap
(0,16). bong thoi, ham luong cac hop chat c6 hoat tinh sinh hoc van con dugc duy tri nhiéu nhat;
ham luong polyphenol, flavonoid va kha niang quét goc tu do DPPH co6 gia tri 1an luot 1a 1,48 mg
GAE/g chat kho; 0,16 mg QE/g chat kho va 44,14%.

Tu khoa: Chan, flavonoid, mit non, polyphenol, toi uu hoa.

1. DAT VAN BE

Mit cung cap nhiéu chat dinh duong can thiét
mang lai nhiéu loi ich cho sttc khée, nhu hé tro
ngin ngta cac bénh ly dai thao duong, huyét ap
cao. Trong qua trinh trong, mot luong mit non can
phai cat tuyén loai bd dé dam bao chat lwong mit.
Tuy nhién, phan 16n mit non duoc bé di hoac st
dung lam thittc dn chin nuoéi. Phu phdm nay duoc
xem 12 ngudn thich hop dé chiét xuit cac thanh
phan c6 hoat tinh sinh hoc lam nguyeén liéu cho
thuc phdm chtc ning va phu gia thuc phdm [1].
Nhim muc dich nang cao gia tri st dung, gia tri
kinh t€, 1am phong pht cac san phidm dinh duong;
dong thoi stt dung nguon tai nguyén mit mot cach
hiéu qua hon dé ché bién thanh dang cac san
phim thuc phdm c6 gia tri stt dung cao nhu muéi
chua hodc déng hop.

Céc qua trinh nhu rtra, phan loai, got vo, cit va
ché bién khong dung cach sé lam anh hudng xau
dén chat luong san phdm. Chan 1a mot phuong

phap tién xtt ly thuong duoc 4p dung trong cac quy
trinh ché bién san phdm thuc phdm nhu: Say kho,
dong lanh, chién va dong hop [2]. Trong ché bién
san pham dong hop, muc dich chinh cta qua trinh
chan 1a vo hoat cac enzyme hoa nau giup duy tri
mau sic tuoi sang ctia san pham. Mdi loai nguyén
liéu va quy trinh ché bién khac nhau doi héi phai
c6 ché do chan thich hop phu thudc vao dic tinh
khac nhau ctia nguyén liéu ciing nhu yéu cau chat
luong d6i voi moi loai san phdm. P6i véi mit non,
qua trinh chan dwoc thuc hién & nhiét do soi [3].
Viéc sit dung axit xitric, kali metabisulfite (KMS) &
dang rieng 1& hoac két hop trong qua trinh chan
trong cac nghién cttu gan day da ching minh hiéu
qua chong héa nau do enzyme ciing nhu gép phan
duy tri ham luong cac hop chat c6 hoat tinh sinh
hoc [4]. Nghién cttu ctia Pritty va Sudheer (2012)
[3], Praveena va Sudheer (2015) [5] cho thdy, viéc
bd sung axit xitric 0,3% vao nudc chan va chan &
nhiét do soi giup duy tri mau sic ctia mit non. Viéc
b6 sung KMS 0,1% gép phan ting kha nang cai
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thién va duy tri mau sic cia san phdm véi cac gia
tri L a’ va b" lan luot 1a 71,96; -1,23; 10,85 [5].
Dong thoi, thoi gian chan toi thiéu 1a 3 phat nham
vo hoat hoan toan enzyme héa nau [5], [6]. Nhim
nang cao chat luong, duy tri do tring va ham
lvong cac hoat chit sinh hoc trong mit non,
nghién cttu t6i wu hoa cac thong s6 cho qua trinh
chan duoc thuc hién.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Vit lieu nghién ctu

Mit non, giéng mit Thai, duoc thu hai vao
sang som tai vuon trong mit & huyén Chau Thanh
A, tinh Hau Giang, trai c6 do tudi tir 50 - 60 ngay ti
khi dau trai, khong bi xo den va sau, bénh. Trai
con tuoi, 16p vo bén ngoai con xanh, chua né gai,
khong bi tac dong co hoc bam dap trong qua trinh
thu hoach va van chuyén.

2.2. Bé tri thi nghiém

Phuong phéap bé mat dap tng (RSM) thiét ké
theo mo hinh Box - Behnken duoc lua chon dé uéc
tinh tac dong ctia cac nhan t6 doi voi mau sic va
ham luong cac hop chat co hoat tinh sinh hoc
trong mit non. Thi nghiém duoc thuc hién véi 3
nhan t6, bao gdm: Nong do axit xitric Xy 0; 0,3;
0,6%), néong do KMS (X, 0; 0,1; 0,2%) bé sung trong
dung dich chan va thoi gian chan Xy 4,5; 5; 5,5
phut). Pham vi dao dong ctia cadc nhan t6 bo tri
trong nghién ctru duoc quyét dinh dua trén nghién
ctu cua Pritty va Sudheer (2012) [3], Praveena va
Sudheer (2015) [5], Shivhare va cs (2009) [6] va
két qua thi nghiém tham do anh huéng cda ting
nhan t6 riéng 1& (ndéng do axit xitric, néng do KMS
va thoi gian chan). Thiét ké duoc thuc hién bang
phan mém Statgraphics Centurion XV.I. Ma tran
quy hoach thuc hién dwoc trinh bay & bang 1.

Bang 1. Thiét ké Box - Behnken cho cac bién nhan t6 xit Iy cia qua trinh chan

52

Bién doc lap Néng d¢ axit xitric Néng do KMS Thoi gian
(nhan t6) (6 w/v) Xy o w/v) Xy) (phut) Xy)
Miic cao 0,6 (+1) 0,2 (+1) 5,5 (+1)

Mic trung binh 0,3 (0) 0,1 (0) 5,0 (0)
Mitc thap 0,0 (-1 0,0 (-1) 4,5 (-1)

Thit ty nghiém thitc X, X, X,

1 -1 0 1

2 0 -1 1

3 1 0 1

4 0 1 1

5 -1 1 0

6 -1 -1 0

7 1 -1 0

8 1 1 0

9 -1 0 -1

10 0 -1 -1

11 1 0 -1

12 0 1 -1

13 0 0 0

14 0 0 0

15 0 0 0
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Mit non sau khi thu hoach tién hanh got vo,
loai bod cui va ciat miéng c6 do day khoang 5 - 6
mm. Mit non (400 g) duoc chan & nhiét do nuoc
soi (99,5 - 100°C) trong dung dich c6 chira néng do
axit xitric, KMS véi cadc muc thoi gian nhu b tri &
bang 1, ti 1é nudc chan voéi mit non 1a 2: 1 (v/w).
Mit sau khi chan duwoc 1am ngudi nhanh bang nuéc
lanh, dé rao, xép vao hop thé tich 180 mL va rot
n6ng dung dich voi thanh phan va ti Ié nudc rét co
dinh bao gom: 2% mudi, 0,3% axit citric, pH san
phidm 1a 4,1. Thanh trung san phdm & nhiét do
90°C trong thoi gian 19 phut [7]. San phdm sau khi
thanh trung dugc lam ngudi, bdo 6n & nhiét do
phong (28 - 30°C) trong thoi gian 10 ngay va tién
hanh phan tich céc chi tieu chat luong.

2.3. Phirong phap phan tich

Ham lwong polyphenol t6ng (TPC) duoc xac
dinh bang phuong phap Folin-Ciocalteu. Ham
luong téng flavonoid téng (TFC) duoc xac dinh
bang phuong phap so mau phtc voi clorua nhom
[8]. Kha ning loai bd goc tu do DPPH duoc xac
dinh bang phuong phap so mau tir phan tng voi
dung dich DPPH trong methanol [9]. Mau sic (L)
duoc xac dinh bang cach st dung thiét bi do mau
Colorimeter (Konica Minolta CR-20, Nhat Ban).
Chi s6 hoa nau BI (Browning Index) duoc xac
dinh theo cong thtec:

~100(x-0,31)
0,172

BI

a’+1,75L )
5,64L +a"—3,012b"
trong cong thic 13 gia tri mau do duoc tir két qua
x4c dinh mau sic san phdm bang may do mau
Colorimeter [10].

Trong d6: x = L,a",b

2.4. Phuong phép xit ly sd liéu

Ham toan hoc Y, thé hién bién tiéu chi (L',
1/BI, ham luong TPC, ham luong TFC va kha

nang quét goc tv do DPPH), tuong quan véi ba
bién doc lap, cu thé:

X;: Nong d¢ axit xitric %, w/v).

X,: Nong do KMS (%, w/v).

X,: Thoi gian chan (phut).

Phuong trinh héi quy da bién cé dang:

Yi=Bo+ BiXi + PaXo + BsXs + BuXi® + BuXs +
BasXs” + BraXiXa + Pi3XiXs + PosXoXs

S6 lieu tur thiét ké toi wu hoa ctia cac bién tiéu
chi duoc phan tich héi quy da bién va xac dinh cac
thong s6 t6i wu ctia qua trinh chan bang phan
mém Statgraphics Centurion XV.1.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Thanh phan héa ly nguyén liéu mit non

Thanh phan hoa ly ctia nguyen liéu 1la mot
trong nhing yéu t6 quyét dinh dén chat luong va
gi4 tri clia san pham.

Két qua & bang 2 cho thdy, do 4m cta mit non
kha cao (85,12%), so sanh voi két qua nghién ctu
ctia Konsue va cs (2023) [11] thi mit non c6 d6 4m
gan 90%. Tuy mit non c6 @0 4m cao nhung c6 ciu
tric kha ctiing (435 g luc) gay kho khan trong qua
trinh xtt ly va ché bién. Ham luong TPC va TFC
trong mit non tuong do6i thap, lan luot 1a 2,12 mg
GAE/g CBK va 0,51 mg QE/g CBK, cung v6i kha
nang loai goc tu do 1a 61,23%. Vi vay, trong qua
trinh ché bién can xac dinh céac diéu kién phu hop
nham han ché su suy gidm cac chat cé hoat tinh
sinh hoc. Theo Konsue va cs (2023) [11], ham
luong TPC, TFC va kha nang loai goc tu do trong
mit non lan luot 1a 15,67 mg GAE/g, 5,0 - 5,5
mgQE/g, 170,08 ymol TE/g. Mit non c6 mau
trang dic trung duoc biéu thi béi do tring L' cao
(90,58). Thanh phan thit qua chiém ty ¢ cao nhat
(50,22%), ti€p dén 1a vo qua (28,95%) va cui la thap
nhat (20,83%). Phan hat va xo ctia mit non cé thé
an duoc, qua do thay rang, ty lé phan sit dung
duoc cuia mit non 1a kha lom.

Bang 2. Két qua phan tich thanh phin nguyén liéu trai mit non

Thanh phan Gia trit

bo 4m (%) 85,12+ 0,31
Ham luong chét kho hoa tan (%) 4,50 + 0,00
Ham luong axit téng (%) 0,11+ 0,01
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Ham lugng TPC (mg GAE/g CBK) 2,12+0,15
Ham luong TFC (mg QE/g CBK) 0,51 +0,03
Kha nang loai goc tw do DPPH (%) 61,23 + 1,52
Cau truc (g luc) 435,00 + 9,34
Mausic L 90,58 + 0,05
a’ 0,93 + 0,29
b’ 9,66 + 1,28
Ty Ié thanh phan khoi Irong (%)
Vé qua 28,95 + 2,49
Cui 20,83 + 3,11
Thit qua 50,22 + 4,78

Ghi chu:': Két qud trung binh cua 3 Ian Iap lai Sai s6 thé hién trong bdng Ia do léch chuin (STD)

cua gid tri trung binh.

3.2. T6i 1ru héa qué trinh chdn mit non

3.2.1. Thiét Iip mo hinh hoi quy

Nghién ctru xac dinh héi quy tuong quan cta
ba nhan t6, bao gom: Nong do axit xitric X; (0,0 -
0,6% w/v), nong do KMS X, (0,0 - 0,2%, w/v) va
thoi gian chan X; (4,5 - 5,5 phut) dén gia tri mau

sic L', 1/BI, ham lwong TPC, ham luong TFC va
kha nang quét goc tv do DPPH duoc thuc hién.
Két qua thuc nghiém anh hudéng ctia ba nhan to
dén mau sic L', 1/BI, ham luong TPC, ham luong
TFC va kha nang quét goc tu do DPPH duoc trinh
bay & bang 3.

Bang 3. Két qua thuc nghiém anh hudng ciia ba nhan t6 dén mau sic L,

1/BI, ham lueong TPC, ham luong TFC va kha ning quét géc te do DPPH
Néng do axit .
Ti‘;?’ itric I\I(;“ng /dv";’ I(%S g;‘zi)gg‘; L' | 1/Bl | TPC | TFC |DPPH
G w/v) X))
1 0 0,1 5,5 71,83| 0,108 | 2,20 | 053 | 37,61
2 0,3 0 5,5 72,13 0,091 | 2,02 | 043 | 50,40
3 0,6 0,1 5,5 69,23| 0,122 | 1,39 | 0,32 | 37,18
4 0,3 0,2 5,5 71,00| 0,092 | 1,52 | 034 | 3691
5 0 0,2 5 76,41 0,084 | 1,92 | 0,28 | 41,75
6 0 0 5 73,75| 0,094 | 1,68 | 031 | 2512
7 0,6 0 5 7246 0,103 | 1,66 | 027 | 14,59
8 0,6 0,2 5 71,81 0,103 | 1,47 | 022 | 22,18
9 0 0,1 4,5 7341 0150 | 1,32 | 027 | 1562
10 0,3 0 4,5 72,68| 0,116 | 1,41 | 023 | 26,03
11 0,6 0,1 4,5 71,17| 0,130 | 1,83 | 024 | 22,71
12 0,3 0,2 4,5 71,88 | 0,114 | 1,24 | 024 | 26,12
13 0,3 0,1 5 72,06| 0,103 | 1,15 | 0,13 | 20,10
14 0,3 0,1 5 72,09| 0,101 | 1,12 |0,1197 | 27,13
15 0,3 0,1 5 70,21 0,144 | 1,11 |0,1210| 25,05

54
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Dua trén két qua phan tich ANOVA, phuong
trinh héi quy thé hién su trong quan giita cac diéu
kién xir ly dén mau sic va ham luong cac hop chat
6 hoat tinh sinh hoc trong mit duoc thiét 1ap va st
dung d@é danh gia hiéu qua qua trinh chan. Gia tri

mau sac va ham luong cac hop chat co hoat tinh
sinh hoc trong mit duoc thé hién qua cac phuong
trinh va két qua téng hop cac hé s6 cta phuong
trinh héi quy duoc trinh bay & bang 4.

L =-290,56 + 24,1159X, + 2,21146X, + 147,208X; - 15,1002 X,* - 40,4558X X, - 2,84817 X X, - 64,4042 X,?

+4,392X,X; - 14,8402X,”

1/BI = -0,537076 - 0,0000189344X; + 0,0000770685X, + 0,00472873X, - 3,18816.10°X,” + 1,17644.10
XX - 4,05277.10%X,? - 3,31322.10"X,X; - 0,00000867752X5”

TPC = -6,77417 + 0,773611X, + 2,47083X, + 3,05667X, - 0,546296X,* - 0,833333X,X, - 0,0833333X,X; -

7,41667X,* - 0,15X,X; - 0,286667X;*

TFC = -0,824542 + 0,191944X, - 0,937917X, + 0,397917X, - 0,0476852X,* + 0,283333X,X, - 0,04X,X; -

0,904167X,* + 0,205X,X, - 0,0401667X.*

DPPH = -485,127 + 115,199X; + 336,371X, + 181,557X; - 113,935X,* + 8,33333X,X, -

730,917X,? - 31,55X,X; - 15,9267X,’

Téng hop cac hé so ctia phuong trinh héi quy
duoc trinh bay & bang 4.

Phuong trinh hoi quy da bién cho 5 tiéu chi
danh gia déu c6 hé s6 xac dinh R? cao hon 0,94 va
cac gia tri “Lack of fit” (thé hién sai biét do khong
phu hop véi phuong trinh héi quy) déu lon hon
0,05 (Bang 4) da cho thay, do phu hop cao ctia cac
phuong trinh héi quy mo ta cho bo s6 lieu thuc
nghiém. Mau sic (gia tri L") cia san pham bi anh
hudng bdi néng do axit xitric (bac 1, bac 2 cta
phuong trinh véi muc y nghia 0,05 va 0,01), nong
do KMS (bac 2 cta phuong trinh véi muirc y nghia
0,01) va thoi gian chan (bac 1 ctia phuong trinh voi
mtc y nghia 0,001), ciing nhu tuong tac giita nong
do KMS véi nong do axit xitric va véi thoi gian
chan. Dai véi gia tri 1/BI thi ca ba tac nhan nong
do axit xitric, nong do KMS va thoi gian chan déu
¢6 anh huéng ca & bac 1, bac 2 ciing nhu twong tac
gitta cac nhan t6 & muc y nghia 0,001. C6 sy gia
ting do trang (L") ctia mit non khi thoi gian chan
dai; tuy nhién, khi tiép tuc ting thoi gian chan thi
do trang (L) lai c6 xu huong gidm. Déi voi mic do

11,0833X X, -

héa nau, c6 xu huéng gidm dan theo thoi gian
chan. Két qua tuong tu ciing duogc tim thay trong
cac nghién ctru trén bi ngo va ca rot cia Gongalves
va cs (2010) [12]. Tt d6 cho thdy, thoi gian chan
qua ngan hay qua dai c6 tac dong dén do trang va
muc do hoa nau cia san pham. Khi néng do axit
xitric tdng da lam gidm pH mai truong thiap hon
pH t6i uu cia enzyme, tir d6 gitp han ché hoat
dong ctia enzyme PPO do enzyme PPO c6 pH t6i
thich & khoang trung tinh. Dong thoi, axit xitric
con c6 kha ning tao phuc “cang cua” véi dong
(Cu) trong enzyme PPO lam tic ché hoat dong ctia
chung [13]. Tuy nhién, viéc sir dung axit xitric &
nong do cao c6 thé lam mat huong vi, gay nén hién
tuong mat nudc trong té bao do chénh léch nong
do chat tan, tir d6 lam gidm d¢ trang (L) va gi4 tri
1/BI. Axit xitric duogc dung két hop véi KMS lam
gia ting hiéu qua vo hoat enzyme PPO. Kha ning
tc ché ctia KMS d6i voi phan tng hoa nau bing
cach khit o-quinon thanh diphenol hodc chuyén
déi chung thanh cac hop chat khong mau khac
[14].
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Béng 4. Hé s6 phuong trinh héi quy da bién

He s6 L TPC TFC DPPH 1/BI

Bo -290,56 -6,77417 -0,824542 -485,127 -0,537076

B, 24,1159 NS NS 115,199" -0,0000189344" "

B, NS NS NS 336,371 0,0000770685™

Bs 147,208 3,05667" NS 181,557 0,00472873"

Bu -15,1002" NS NS -113,935™ -3,18816E-9"

B -40,4558" NS 0,283333" NS 0,0

Bas NS NS NS NS 1,17644E-7""

Bio -64,4042" -7,41667° -0,904167" 730,917 -4,05277E-8"

Bz NS NS 0,205 NS NS

By -14,8402" -0,286667" -0,0401667° -15,9267" -0,00000867752""

R’ 0,997 0,949 0,951 0,958 0,954
Lack of fit 0,812 0,509 0,411 0,061 0,09

Ghi chu: NS: Khong co y nghia; * ** va ***: Thé hién muc do y nghia tuong tng voi 0,05; 0,01, 0,001.

Két qua & bang 4 va hinh 1 cho thdy, ham
lwgng TPC bi anh huong cht yéu boi thoi gian
chan (bac 1), twong tac gita nong do KMS voi
noéng do axit xitric va véi thoi gian chan, & muc y
nghia 0,05. Doi véi ham luong TFC, néng do KMS
(bac 2) va tuong tac gitta ba nhan t6 déu c6 anh
huéng & muc y nghia 0,05. Nong do axit xitric (bac
1, bac 2 twong tng v6i miuc y nghia 0,05 va 0,0001),
nong do KMS va thoi gian chan (bac 1 cia phuong
trinh v6i mc y nghia 0,001) ciing nhu tuong tac
gitta cac nhan t6 déu c6 anh hudng kha nang vo
hoat goc twv do DPPH ctia san phadm. Khi gia tiang
noéng do hodc thoi gian xir ly thi ham luong cac
chat co hoat tinh sinh hoc c6 xu huéng ting, sau
d6 giam dan. Qua trinh xit Iy nhiét lam mém mo
thuc vat tao thuan loi cho qua trinh trich ly dan
dén ham luong cac hop chat sinh hoc ting. Kha
ning thu héi polyphenol téng so ting khi chan
khoai tay trong 15 phut [15] va ting gap 1,68 - 2,85
lan déi véi rau [16]. Tuy nhieén, khi tiép tuc tang
thoi gian chan thi ham leong c6 khuynh huong
giam do xuat hién suw suy thodi cic hop chat
phenolic do tac nhan nhiét va qua trinh oxy hoa.
Thoi gian chan qua lau 1am pha vo, chia tach té
bao giai phong enzyme PPO, dong thoi lam ting

su tiép xtc nguyén liéu véi cac tic nhan gy oxy
héa dan dén gidm ham lwong polyphenol [17].
Ham luong TFC cé khuynh hudng tang do trong
hau hét cac loai rau qua, cac hop chat flavonoid va
quercetin chira lien két C-glycoside va chung ton
tai dudi dang dimers hodc oligomers, dudi tac
dong cta qua trinh ché bién nhiét thuong dan dén
hinh thanh cic dang don phan tir do qua trinh thiy
phan lién két C-glycoside [18]. Axit xitric va KMS
c6 tac dung tc ché phan tng héa nau, do d6 khi
thém vao nudc chan ciing gop phan giit lai cang
nhiéu ham luwong TPC, TFC.

Ca TPC, TFC d@éu gop phan tham gia vao hoat
tinh loai bo goc tv do DPPH. Tuy nhién, theo
Kaseke va cs (2020) [19], kha ning loai goc ti do
DPPH lién quan truc ti€p dén ham luong TPC. Su
ting ham luong TPC tong s6 ciing phan anh su
tang kha nang loai goc tu do DPPH. Theo do, thoi
gian chan cang ngin thi thoi gian tiép xdc cang
ngan, nhiét chua thé truyén vao bén trong nguyén
lieu nen khong thé tc ché duoc su phat trién cta
enzyme PPO; nguoc lai thoi gian dai sé tic dong
dén cac thanh phan hoa hoc va lam bién ddi cac
hop chat khang oxy héa.
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Hinh 1. Két qua phan tich héi quy mau sic (L), TPC, TFC va DPPH theo cic nhan td

3.2.2. Toi vu héa dong thoi nhiéu bién bé mat
ddp ung

Bang 5 cho phép lua chon thong s6 t6i vu ctia
qué trinh cho ting tiéu chi hodc két hop cac tiéu
chi v6i nhau, cu thé nhu chon thong sé t6i uu cho
san pham c6 d¢ trang (L) cao nhat, két hop do
trang va chi s6 hoa nau BI cho san phdm c6 chat
lwong cadm quan vé mau sic tot, két hop ham luong
TPC, TFC va DPPH @é giir duoc tot cac hoat chat

sinh hoc hay két hop tit ca cac tieu chi. Trong
truong hop t6i vu héa cho tat ca cac tiéu chi, cac
thong s6 toi wu clia qua trinh chan 1a: Nong do axit
xitric 1a 0,24% (w/v), néng do KMS 1a 0,1% (w/v)
voi thoi gian chan 1a 5,07 phut (dé thuan tién, co
thé chon thoi gian chan 1a 5 phut). Khi d6 d6 tring
L', chi s6 héa nau BI twong tng véi 76,6 va 6,3,
ham luong TPC duy tri 1,48 mg GAE/g CBK, ham
luong TFC duy tri 0,16 mg QE/g CBK va kha niang
loai goc tu do DPPH dat 44,14%.

Bang 5. Gia tri tdi wu clia cac nhan t6 theo cac bién tiéu chi

Bién tiéu chi (gia tri toi da) X1 X2 X3
Do trang L" (76,91) 0,14 4,97
Chi s6 hoa nau Bl va 1/BI (6,21; 0,16) 0,26 0,1 4,83
Ham luong TPC (1,5 mg GAE/g CBK) 0,23 0,1 5,27
Ham luong TFC (0,16 mg QE/g CBK) 0,09 0,07 5,09
Kha nang quét goc tu do DPPH (47,4%) 0,24 0,11 55
Do trang L, chi s6 héa nau BI hay 1/BI (76,83; 6,25; 0,16) 0,23 0,1 4,94
Ham luong TPC, TFC va kha nang quét goc tuw do DPPH (1,49 0,19 0,1 5,19
mg GAE/g CBK; 0,16 mg QE/g CBK; 45,17%)
T4t cd céc tiéu chi
+ Do traing L' (76,6)
+ Chi s6 hoa nau Bl hay 1/BI (6,3 va 0,16)
+ Ham luong TPC (1,4;7 mg GAE/g CBK) 0,24 0.1 507
+ Ham luong TFC (0,16 mg QE/g CBK)
+ Kha niang quét goc tu do DPPH (44,14%)

4. KET LUAN

Qua trinh tién x ly chan c6 anh huong 16n
dén chi titu mau sic va cac hop chat co hoat tinh
sinh hoc trong qua trinh ché bién sin phim mit
non dong hop. Trong trudng hop két hop tat ca cac
tiéu chi nhu do¢ sang (L), chi s6 héa nau BI, ham

lwong polyphenol, ham lugng flavonoid va kha
nang quét goc te do DPPH thi thong s6 t6i uu cho
qua trinh chan 1a néng d6 acid xitric va nong do
KMS bé sung vao nudc chan lan luot 1a 0,24% va
0,1% cung voi thoi gian chan 5 phut. San phdm c6
chit luong tot, ham luong cac hop chat cé6 hoat
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tinh sinh hoc duy tri & muc cao hita hen phat trién
san phdm mdi tién loi, tdn dung dwoc nguodn phu
phdm mit non sin c6 & dong bang song Ciru Long.
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OPTIMIZATION OF PRETREATMENT PROCESS ON THE QUALITY
OF CANNED TENDER JACKFRUIT (Artocarpus heterophyllus1.)

Phan Thi Thanh Que' Le Duy Nghia’,
Huynh Thi Yen Linh? Duong Thi Phuong Lien®
!Institute of Food and Biotechnology, Can Tho University

ZStudent of Food Technology, Can Tho University
Summary

Canned tender jackfruit is a product that not only has nutritional value but is also convenient to
use. Blanching is an important pretreatment step that affects the color and quality of canned
products. Box - Behnken design was employed in order to determine the optimal processing
parameters, including citric acid concentration (0 - 0.6% w/v), potassium metabisulfite
concentration (0 - 0.2% w/v) and blanching time (4.5 - 5.5 min). The color (lightness L),
browning index (BI), content of polyphenols and flavonoids and DPPH free radical scavenging
capacity were determined, and all response data were analyzed by Statgraphics Centurion XV.I
software. According to the findings, tender jackfruit blanched in a solution containing 0.24% citric
acid and 0.1% potassium metabisulfite for 5 minutes has a bright color (L" value of 76.16) and a
low browning index (1/BI of 0.16). At the same time, the content of biologically active
compounds remains the highest; polyphenols, flavonoids and DPPH free radical scavenging
capacity were 1.48 mg GAE/g DB and 0.16 mg QE/g DB and 44.14%, respectively.
Keywords: Blanching, flavonoid, tender jackfruit, polyphenol, optimization.
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