KHOA HOC & CONG NGHE
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Thanh tra la mot trong nhitng loai cay an qua nhiét d6i co gia tri dinh duong cao. Muc tiéu ctia
nghién ctu 1a x4c dinh dnh hudng ctia diéu kién xtt Iy nhiét dén su thay déi chat luong cia puree
tir qua thanh tra. Nghién ctru duoc khao sat anh huéng cia nhiét do chan (70, 80, 90°C) & cac
mtec thoi gian (1, 2, 3, 4, 5 phut) thong qua cac chi tiéu khao sat bao gdm: Hiéu suét thu hoi, ham
lwong duong tdng s, ham luong vitamin C, ham luong axit tdng so va gia tri mau sac (L* va b*).
Két qua nghién ctru cho thdy, & diéu kién chan bao gém nhiét do 80°C trong thoi gian 3 phut,
puree thanh tra c6 hiéu suat thu hoi 62,68%, ham luong duong téng sé 7,78%, ham luong vitamin
C 64,8 mg, ham luong axit téng s6 1,62%, mau sac voi do sang L* = 51,92 va gia tri mau vang b* =
30,89. Két qua nay khang dinh, qua trinh chan la phuong phép tién xit Iy qua thanh tra cé hiéu

qua, tao puree c6 chat luong cao.

Tt khoa: Nhiét do chan, thoi gian chan, puree, thanh tra.

1. BAT VAN BE

Thanh tra, mot dac san caa tinh Vinh Long, 1a
loai cay an qud nhiét déi c6 nguon goc tir Dong
Nam A [1], [2]. Qua thanh tra chtta mot luong 1on
cac loai vitamin nhu: Vitamin nhém B, vitamin C,
cac chat khoang nhu dong, kém, sat, kali va ham
lwong 16m carotenoid. Do @6, thanh tra duwoc xem
1a loai trai cay tot cho suc khoe, giau chat chéng
oxy hoa, gidm cholesterol trong mau va ho tro tiéu
héa [3]. Chinh vi vay, thanh tra ngay cang duoc
trong phd bién va tmg dung trong ché bién thuc
phdm [4]. Qua thanh tra chua chin thuong duoc st
dung lam phu gia thuc phdm bé sung vao thanh
phan cta sa té ot, sot rojak, rau tron va mudi chua.
béi voi qua thanh tra chin, thuong duoc ché bién
thanh nudc ép, sird hodc mut... [5]. Qua thanh tra
c6 hinh bau duc, hat mau tim; kich thudc, mau sac,
thanh phan héa hoc phu thuoc rat nhiéu vao giong
trong va thé nhuong. Qua thanh tra co6 kich thuoc
tr 2,5 - 50 cm. Qua chua chin thuong cé mau
xanh, khéng c6 mui thom va c6 vi chua. Qua chin
c6 vo va thit qud mau vang dén cam, vi ngot dén

chua, qua mong nudc va huong thom dé chiu [6].
Mot so giong thanh tra c6 hinh tron dén bau duc,
thit qua cé vi ngot, mau vang véi cac dom den,
kich thuwéc nho hon [5].

Tai tinh Vinh Long hién nay, da thanh lap
hop tac x4 trong va san xudt cac san phim tir qua
thanh tra, voi dién tich hon 15 ha va dang ti€p tuc
mé rong quy moé san xuat. Qua thanh tra cda tinh
Vinh Long c6 dic diém trai to, vi ngot thanh,
nang suit cao, 1a mét trong nhing loai dic san
cta dia phuong [7]. Gan day, da c6 nhiéu nghién
ctru vé su thay déi cac thong so vat ly, thanh phan
hoa hoc cua thanh tra qua cac giai doan phat trién
cting nhu mot s6 tng dung bé sung thanh tra vao
san xuat san phdm [8 - 10]. Tuy nhién, chua cé
nghién ctu vé danh gia hiéu qua cta phuong
phap tién xit ly bang nhiét néng dén qua trinh thu
nhan san phidm puree thanh tra. Vi vay, nghién
ctru nay duoc thyce hién nhidm cung cap thong tin,
co sO khoa hoc danh gia hiéu qua ctia phuong
phap xit ly nhiét doi voi chat luong puree thanh
tra.
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2. PHUONG PHAP NGHIEN CUU
2.1. Nguyén liéu

Qua thanh tra duwoc thu mua & giai chin thu
hoach, kich thuoc to loai 1 (25 - 30 qua/kg), vo
chuyén hoan toan sang mau vang sang, dong nhat
va khong con ton tai cac d6m xanh, qua thanh tra
dat 7 - 8 °Brix. Nguyén liéu duoc Iya chon truc tiép
tlr cac nha vuon tai phuong Pong Thanh, tinh Vinh
Long. Sau khi thu hai, qua duoc dat trong thung
X0p ¢6 16t gidy mém nham han ché va cham co
hoc va giam thiéu tén thuong bé mat. Nap thung
khong day kin dé duy tri thong khi t¢ nhién, han
ché hién tuong ngung tu hoi nuéc gay hu hong.
Thoi gian van chuyén tir vuon dén phong thi
nghiém duoc kiém soat khong qua 1 gio nham
dam bao do twoi va tinh nguyén ven ctia nguyén
lieu. Qua thanh tra duoc van chuyén vé phong thi
nghiém va thuc hién nghién ctu ngay.

2.2. Quy trinh chuén bi puree thanh tra
Qua thanh tra

Xuly
Chan

Cha min
Puree thanh tra

Bao quan lanh dong
Hinh 1. Quy trinh chuén bi puree qua thanh tra

2.3. Tién hanh thi nghiém

Qua thanh tra sau khi vé dén phong thi
nghiém, tién hanh xi ly bang cach loai bd cac qua
khong dat yéu cau ché bién (dap nat, hue hong...),
cat bd cudng qua va rira sach nhe nhang dudi voi
nuoc chdy. Qua thanh tra dugc tién hanh chan
nguyén qua ¢ nhiét d6 va thoi gian theo khao sat,
voi ti 1é thanh tra va nudc chan 1a 1: 2 bing bé én
dinh nhiéet (WNB14, Memmert, Ptc). Sau d6, qua
thanh tra (5 kg/lan lap lai) duoc cha min bing
dung cu inox chuyén dung va thu dugc puree
thanh tra. Puree thanh tra duogc bao quan lanh
dong &-40°C.

Noi dung 1: Phan tich thanh phan nguyén liéu
ban dau:

Qua thanh tra sau khi duoc xtt ly, tién hanh
danh gia thanh phan héa hoc ban dau.

Chi tiéu theo doi: Po 4m (%), ham luong
duong tong s6 (%), ham luong axit téng so (%),
ham lwong vitamin C (mg), téng chat kho hoa tan
(“Brix), gia tri pH.

Noi dung 2: Khio sat anh huong cua qud trinh
xur Iy nhiét dén chat Iwong puree thanh tra:

Qua thanh tra duoc thu mua va tién hanh xit ly
theo quy trinh & hinh 1 v6i nhiét d6 khao sat tir 70,
80, 90°C két hop thoi gian chan tir 1, 2, 3, 4, 5 phut.

Chi tieu theo doi: Mic d6 vo hoat enzyme PO,
hiéu suat thu héi (%), mau sic, ham luong duong
téng s6 (%), ham luong axit téng s6 (%), ham luong
vitamin C (mg).

2.4. Phuong phap phan tich

24.1 Xic dinh do 4m

b6 4m mau duoc x4ac dinh theo nguyén tac sdy
mau da nghién nho trong ta siy nhiet do 105°C
dén khai luong khong déi [11].

Do 4m tinh bing phan tram khéi luong (X)
theo cong thuc:

_ (m; —m,)

X0 = x 100

m

Trong d6: m 1a khoi luong mau trudc khi siy
(2); m, 1a khoi luong coc va mau trude khi sdy (g);
m, 1a khoi luong coc va mau sau khi sy (g).

2.4.2 Xac dinh ham lrong duong tong so

Ham lueong duong téng so duoc xac dinh dua
trén viéc thay phan saccharose thanh dwong khi
nh¢ tac dung cta axit, sau do toan bo luong duong
khit nay duoc dinh luwong bang phuong phap
chudn d6 véi dung dich fehling. Khi dun néng, cac
duong khit sé khir ion Cu?" trong dung dich
fehling thanh két tda Cu:O mau doé gach va diém
két thic duoc nhan biét nho sy mat mau cua chi
thi xanh metylen. T thé tich dung dich miu can
dé khtr hét lwong ion Cu?* x4c dinh, tinh dugc ham
luong duong téng s6 trong mau, thuong quy déi vé
glucose hoic saccharose [12].
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2.4.3. Xdc dinh gid tri pH

Str dung may do pH d@é ban (Inolab pH 7110
SET 4, butc) dé xac dinh pH cta puree thanh tra.
Trudc khi do, may duoc hiéu chuin véi dung dich
pH dém chuén 4, 7, 10 [13].

2.4.4. Xdc dinh ham lrong axit tong s6

Ham luong axit téng s6 duoc xac dinh dua
trén phan tng trung hoa axit trong mau bang dung
dich NaOH 0,1 N, véi diém két thac duoc nhan
bi€t qua su chuyén mau cta phenolphtalein tir
khong mau sang héng nhat bén. Két qua duoc tinh
theo phan tram khoi luong axit, quy vé axit citric
[14].

2.4.5. Xdc dinh ham Iuong vitamin C

Ham luong vitamin C dwoc xac dinh bang
phuong phap chudn d6 voi dung dich 2,6-
dichlorophenolindophenol (DCPIP). Chat chi thi &
dang oxy héa c6 mau xanh va bi khir boi axit
ascorbic thanh dung dich khong mau; khi toan bo
axit ascorbic da phan tng, lwong DCPIP du sé tao
mau héng dic trung trong dung dich, danh dau
diém két thuc chuin do [15].

2.4.6. Xdc dinh gid tri mau sdc

St dung may do mau cAm tay MiniScan EZ
4500L — My dé phan tich su thay déi vé do sang va
mau sic cia san phdm thong qua thong s6 do sang
(L*) va mau vang (b*). Tién hanh do dac & 3 vi tri
khac nhau tai 3 diém (theo duong chéo khoi
puree) cho cung mot mau trén mdi lan do. Két qua
do 1a két qua trung binh ctia 3 1an do duoc hién thi
trén may.

2.4.7. Phuong phap dinh tinh enzyme hoa nau

Hoat tinh enzyme gay hoa nau dugc danh gia
dua trén phan Gng gitta guaiacol va H,0, tao thanh
tetraguaiacol c6 mau nau tim. Qua thanh tra sau
khi xtt Iy chan & cac diéu kién khac nhau, cat doi
qua va nho mot giot guaiacol 1,5% va mot giot H,O,
1,5%. Sau 30 giay, su thay d6i mau tai vi tri nho giot
duoc quan sat: Sy xudt hién mau nau ching té
enzyme con hoat dong, nguoc lai khong d6i mau
cho thay enzyme da bi vo hoat [15].

2.4.8 Phuong phap xir Iy so liu

Phan tich phuong sai (ANOVA) duwoc st dung
dé danh gia su khac biét dang ké gitra nhiéu nhém

theo cac phuong phap khao sat khac nhau, sau dé
la thit nghiém LSD bang phan mém thong ke
Statgraphics (VA, My) va phin mém GraphPad
Prism (GraphPad Software, LLC, My), dugc st
dung dé ve d6 thi. Dit liéu duoc trinh bay dudi
dang trung binh + @9 léch chuin (+ SD) cta thi
nghiém ba lan véi p < 0,05 cé y nghia thong ke.
Két qua nghién ctu duoc tinh trén khoi luong kho
doi véi chi tieu xac dinh ham luong.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Phan tich thanh phan héa hoc qua thanh
tra tai tinh Vinh Long

Két qua phan tich ham luong cac chat ban dau
cho thay, qua thanh tra c6 gia tri dinh duong cao,
thé hién qua két qua phan tich & bang 1. Do 4m
ctia qua thanh tra kha cao (86,88%), tuong duong
v6i nhiéu loai qua nhiét doi thuoc nhém citrus va
X0ai von cé do 4m tir 75 - 90% [16]. Ham luong
nudc cao gitp qua cé gia tri st dung dé giai khat,
nhung dong thoi ciing 1a tiéu chi cho thdy qua
thanh tra khong bi giam chat luong do qua trinh
van chuyén va bao quan.

Bang 1. Thanh phan héa hoc qua thanh tra

Chi tieu V?t(l'yrrllh Ham luong

Do dm % 86,88 + 1,59

Ham luong duong téng so % 7,58 +0,28
Ham luong axit téng so % 1,69 + 0,04
Ham luong vitamin C mg | 77,54+ 0,86

Tong ham }ucyng chat kho % 13.98 + 0,95
hoa tan
Gia tri pH 2,45+ 0,21

Bén canh d6, ham luong duong tong s6 dat
7,58% va ham luong axit tdng s6 dat 1,69% tao nén
vi chua ngot dac trung cho qua thanh tra. So sanh
v6i qua ho citrus, ham luong duong 8 - 10% va axit
téng so 0,026 - 1,5% [17], [18], qua thanh tra c6 xu
huéng chua nhiéu hon, diéu nay ciing duoc ching
minh qua gi4 tri pH thap ctia qua thanh tra (2,45%).
Ham luong axit cao ciing cé thé han ché kha nang
chdp nhan ctia nguoi tieu dung nhay cam véi vi
chua va doi hoi phai cac phuong phap ché bién
khac.
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Mot diém néi bat cia qud thanh tra 1a ham
lwong vitamin C cao (77,54 mg). Ham luong
vitamin C nay cao hon so véi qua ho citrus (50,23 -
56,26 mg) [19]. Két qua phan tich nay cho thay,
qua thanh tra rat c6 tiém ning tré thanh nguon bg
sung vitamin C ti nhién, gop phan ting gia tri dinh
duong va hoat tinh chéng oxy héa.

Téng ham luong chat kho hoa tan ctia qua
thanh tra khoang 13,98%, phan anh su tich liy cac
chat tan nhu: Duong, axit hitu co, vitamin va cac

hop chat thit cap khac (flavonoid, polyphenol). Mitc
chat kho nay twong duong voi ham luong chat kho
qua citrus (13,1%) [20]. Pay 1a chi s6 quan trong
anh huéng truc tiép dén huong vi dam da, do nhot
dich qua va hiéu suat thu héi chat kho trong ché
bién nude ép, puree hodc san phdm co dic.

3.2. Anh hudng ciia qua trinh xir Iy nhiét dén
chét luong puree thanh tra

3.2.1. Anh huéng cia qué trinh xit Iy nhiét dén
st hoat dong enzyme peroxidase

Bang 2. Nhiét 9 va thoi gian chan anh huéng dén sir hoat dong ciia enzyme peroxidase

Nhiét do Thoi gian Mic d6 vo hoat Mau sau khi thix Trang thai
C) (phut) enzyme PO guaicol (1,5%) i
boi chimg - Nau den Hoi ctmg
1 - Nau nhat Hoi ciing
2 - Nau nhat Mém
70 3 Nau nhat Mém
4 Vang nau Mém
5 ++ Khong d6i mau Mém
1 - Nau nhat Hoi cting
2 + Vang nau Mém
80 3 ++ Khong d6i mau Mém, dé béc vo
4 ++ Khong déi mau Mém, dé boc vo
5 ++ Khong déi mau Mém, qua ntt
1 Nau nhat Mém, dé boc vo
2 Nau nhat Mém, dé béc vo
90 3 ++ Khong d6i mau Rat mém, qua nirt
4 ++ Khong déi mau R4t mém, qua nut
5 ++ Khong d6i mau Rat mém, qua nirt

Ghi chi: - Enzyme peroxidase chira bi vo hoat; +: Bi vo hoat mot phan; ++: Bi vo hoat hoan foan.

Két qua & bang 2 cho thdy, diéu kién xt ly
nhiét c6 anh hudéng ro rét dén kha nang hoat dong
cia enzyme hoéa nau peroxidase (PO) trong thit
qua thanh tra. Khi nhiét d6 ting, hiéu qua vo hoat
enzyme duoc cai thién dang ké, enzyme PO bi bat
hoat hoan toan & 70°C sau 5 phut xt ly. O nhiét do
cao hon, thoi gian can thiét @€ bat hoat enyme PO
ngan lai chi con 3 phut & 80°C va 2 phut & 90°C.
Trong cac diéu kién con lai, enzyme PO van con
c6 kha nang hoat dong thé hién qua phan tmg voi
guaiacol 1,5% (thé hién tir mau den dén nau nhat).
Két qua & bang 2 ciing cho thdy, khi thoi gian xit ly
nhiét cang dai, ciu trdc qua thanh tra cang thay
ddi, c6 xu huéng mém hon, dé tach vé hon. Két

qua nay ciung duoc Ijod va cs (2025) [21] ching
minh khi st dung nhiét @6 chan xit Iy enzyme PPO
ctia vo ming cut, theo dé nhiét do cao va thoi gian
chan cang dai thi hiéu qua xt ly qua trinh héa nau
cang hiéu qua.

3.2.2 Anh hudng qué trinh xit [y nhiét dén su
thay doi thanh phan hoa hoc puree thanh tra

Két qua & hinh 2A cho thdy, nhiét d¢ va thoi
gian chan c6 4anh hudng dang ké dén hiéu suit thu
hoi puree thanh tra. So véi mau déi ching (DC),
cac nghiém thtc c6 xtt Iy chan déu cho hiéu suat
thu héi cao hon va khac biét co y nghia thong ke
(p < 0,05). Tuy nhién, hiéu suat thu hoi cao hay
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thép gitra cac nghiém thic phu thudc rat nhiéu vao
diéu kién xir ly nhiét. Nguyén nhan 1a do su tac
dong khac nhau ctia nhiét do va thoi gian chan qua
thanh tra anh huéng dén cdu tric mé qui. Hiéu
suat thu hoi cao nhat dat 62,68% & diéu kién 80°C
trong 3 phut, khong khac biét c6 y nghia so véi cac
nghiém thic 90°C trong 2 phut (62,16%) va 80°C
trong 4 phut (62,08%) (p > 0,05), nhung cao hon va
khéc biet co y nghia so voi cac diéu kieén con lai (p
< 0,05). O cac nghiém thitc c6 thoi gian xit Iy kéo
dai véi 80 va 90°C, hiéu suat thu hdi cé xu huong
giam, nguyén nhan do tic dong nhiét qua mic giy
pha vo thanh té bao thuc vat, dan dén that thoat
cac chat hoa tan vao moi truong chan, tir d6 lam
giam luong puree thu héi [22].

Hinh 2B cho thay, nhiét do va thoi gian chan
ciing anh hudng dén ham luong duong téng sé céd
trong puree qua thanh tra. Khi nhiét d6 cang tang
két hop véi thoi gian chan cang dai thi ham luong
duong téng so trong puree cang giam. Nguyén
nhan 1a do qua trinh st dung nhiét do cao, t€ bao
thuc vat bi tén thuong, ham luong duong dé dang
hoa tan vao trong nuéc chan [23]. Bén canh d9, tac
dong cta nhiét do cao két hop véi thoi gian chan
kéo dai cé thé thac ddy qua trinh phan hay céac
duwong don trong nguyén liéu, hinh thanh cic hop
chat co khoi lwong phan tir thap hon va dé bi that
thoat vao moéi truong nudc chan, tir @6 lam giam
ham luong duong téng so trong san pham [24].

Két qua & hinh 2C cho thdy, ham luong
vitamin C trong puree thanh tra bi anh huwong
dang ké boi diéu kién xtr ly nhiét ctia qua trinh
chan, voi xu huéng gidm ro rét va sy khac biét co y
nghia théng keé giita cac nghiém thirc (p < 0,05)
khi ting diéu kién xt ly nhiét. Xu huong nay phu
hop voi dic tinh héa hoc ctia vitamin C, 1a hop chat
nhay cam véi nhiét, dé bi oxy hoa va phan huay khi
tiép xuc voi nhiet do cao hoac thoi gian xit Iy kéo
dai. Ngoai ra, sy pha vo cdu trac té bao, su tén
thuong 16p v qua trong qua trinh chan (bi nit vo)
tao diéu kién cho vitamin C hoa tan vao moéi
truong nudc chan, lam gia ting muc do that thoat.
Nhu vay, su suy giam vitamin C trong puree thanh
tra sau chan 1a két qua téng hop cda ca co ché
phan hiy nhiét va sy hoa tan khuéch tan ra moi
treong ngoai.

Két qua hinh 2D cho thdy, ham luong axit
téng so6 ctia puree thanh tra c6 xu huéng gidm
theo ca nhiet do va thoi gian chan, khac biet y
nghia théng ké (p < 0,05). Trong d6, muic do suy
giam ham luong axit tong s6 thé hién ro khi nhiét
do chan tang tir 70 lén 90°C va thoi gian kéo dai
dén 5 phuat. Cu thé, tai 70°C, ham luong axit chi
giam nhe, trong khi & 80°C sy suy giam tré nén ro
rét hon va tai 90°C ghi nhan mitc gidm manh nhat,
dac biét sau 3 - 5 phut chan. Nguyén nhan c6 thé
duoc ly giai boi hién tuong khuéch tan axit hitu co,
dac biét 1a vitamin C tan t6t trong nuéc tir moé qua
ra mdi truong chan, qua trinh dién ra nhanh hon &
nhiét do cao do s gia tang hé s6 khuéch tan va sy
pha hiy cau tric té bao 1am ting tinh thAm mang
[25]. Su khac biét c6 y nghia thong ke giita cac
nghiém thic khing dinh su anh hudng gitta nhiét
do va thoi gian, cho thay diéu kién chan cao va kéo
dai sé lam suy giam manh ham luong axit tong so
ctia sdn pham.

Hinh 2. Anh huéng clia qué trinh xit Iy nhiét dén
thanh phan héa hoc puree thanh tra. A: Hiéu suit
thu héi; B: Ham lrong duong tong s6; C: Him
lwong vitamin C; D: Ham lugng axit téng sd

Ghi chu: Céc chir cdi khdc nhau trén ciung mot
do thi thé hién sir khdc biét y nghia thong ké (p <
0,05); I Trung binh do léch chudn.

3.2.3. Anh hudng qué trinh xit Iy nhiét dén su
thay doi mau sdc cua puree thanh tra

Mau sic 1a mot trong nhimg yéu t6 thé hién
chit luong cdm quan ciing nhu hiéu qua cta qua
trinh xtr Iy nguyeén lieu trudc khi dua vao ché bién.
Mau sic cta puree qua thanh tra cht yéu thé hién
mau vang dic trung ctia nguyén lieu. Két qua xac
dinh su thay d6i mau sic thong qua do sang (L*)
va gia tri mau vang (b*) duoc xac dinh & hinh 2.
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Hinh 3A cho thdy gia tri do sang (L*) cta
puree thanh tra thay déi khac biét y nghia théng
keé gitta cac khoang nhiét do va thoi gian chan
khac nhau. So véi mau do6i ching, tat ca cac
nghiém thtc chian déu lam tang do sang, diéu nay
ching minh qué trinh chan c6 thé cai thién do
sang puree thanh tra. Nguyén nhan la do qua trinh
chan c6 tac dong tich cuc dén kha ning bat hoat
enzyme hoa nau [26]. O 70°C, gia tri L* tang dan
theo thoi gian tir 1 - 5 phat, trong khi & 80 va 90°C,
d0 sang tang nhanh hon, dac biét trong 2 - 3 phut
dau, sau do gidm nhe khi kéo dai thoi gian chan,
nguyén nhan cé thé 1a do phan tng Maillard hoic
caramel hoa nhe [22]. Két qua phan tich mot lan
nita khing dinh, nhiét do chan c6 anh huéng tich
cuc dén su hoat dong cta enzyme hoa nau, nhung
cing la nguyén nhin gay ra hién tuong sim mau
khi xtt Iy chan & nhiet do cao va thoi gian dai. Su
khac biét thong ke gitra cac nghiém thic khao sat
khéng dinh vai tro tich cuc khi lya chon nhiét do
va thoi gian chan phu hop. Theo két qua nghién
ctru, puree thanh tra c6 mau sang nén duoc chan &
90°C trong 2 - 3 phat hoac 80°C trong 3 - 4 phut dat
d6 sang cao va 6n dinh.

A

Thoi gim chin (phat)
Nitickis (0«70 480 #00

Theigion chd (phat)
Nukdici (0«70 #8380 #90

Hinh 3. Anh hudng clia qua trinh xit Iy nhiét dén
su thay ddi mau sic puree qua thanh tra. A: Gia tri
d0 sang L*; B: Gi4 tri mau vang b*

Ghi chu: Cédc chir cdi khdc nhau trén ciung mot
do thi thé hién s khdc biét y nghia thong ké (p <
0,05); I Trung binh do léch chudn.

Gia tri mau vang b* ctia puree thanh tra cé xu
huéng bién d6i khac nhau tuy theo nhiét do va
thoi gian chan. O 70°C, b* duy tri kha én dinh
trong su6t thoi gian chan (5 phut). Tuy nhién, &
nhiét d6 chan 80 va 90°C, gia tri b* bat én dinh
hon theo khoang thoi gian khao sat. O 80°C, gia tri
b* 6n dinh trong 2 phat dau nhung sau do giam

dan con khoang 27,92 + 0,83 & phut the 5. Hién
tuong suy giam cuong do mau vang do mot phan
carotenoid bi bién déi dudi tic dong nhiét hoac
hinh thanh cac san phdm hoéa nau khong enzyme
[27]. Pang chu y, & 90°C, b* giam nhanh va ro rét
nhat chimg to6 nhiét do cao anh hudng dén sic to
carotenoid ctia qua thanh tra. Mac du qua trinh
chan can thiét dé bat hoat enzyme gay nau hoa,
nhung nhiét do qua cao va thoi gian kéo dai lai lam
suy giam sac t6, anh huéng dén chat luong cam
quan san phdm va hinh thanh san phdm héa nau
khong enzyme.
4. KET LUAN

Qua trinh xtt ly nhiét bang phuong phap chan
c6 hiéu qua tich cuc dén chat luong puree qua
thanh tra, dac biét la git dugc ham lwong vitamin
C va puree c6 mau vang sang. Diéu kién xt ly &
80°C, thoi gian 3 phut giup puree thanh tra ning
cao hiéu xuat thu hoi, gitt duoc ham luong duong
téng s6 cao, dong thoi gitt dwoc mau sic vang
sang.

Két qua nay 1a co s& khoa hoc, tao tién dé cho
cac nghién ctu tiép theo vé qua thanh tra cta tinh
Vinh Long nhu danh gia su thay déi thanh phan
cac hoat chét sinh hoc, tng dung puree thanh tra
vao san xudt san pham thuc phim.
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EFFECT OF BLANCHING TEMPERATURE AND TIME ON THE QUALITY CHANGES
OF MARIAN PLUM (Bouea macrophylla Griffith) PUREE

Le Hoang Thanh!, Nguyen Thi Ngoc De!, Lam Tan Phat!, Nguyen Bao Loc?
! Faculty of Technology and Fisheries, Can Tho Technical Economic College

?Institute of Food and Biotechnology, Can Tho University
Abstract

Thanh tra (Bouea macrophylla Griffith) is a tropical fruit species with high nutritional value. The
objective of this study was to evaluate the effects of thermal processing conditions on the quality
attributes of Thanh tra puree. The experiment investigated the influence of blanching
temperatures (70, 80, 90°C) and blanching times (1, 2, 3, 4, 5 minute) on several quality
parameters, including yield, total sugar content, vitamin C content, total acidity, and color values
(L* and b*). The findings indicated that blanching at 80°C for 3 min produced puree of the best
quality, with a yield of 62.68%, total sugar content of 7.78%, vitamin C content of 64.8 mg, total
acidity of 1.62% and desirable color attributes (L* = 51.92; b* = 30.89). These results demonstrate
that blanching is an effective pretreatment for thanh tra, contributing to the production of high-

quality puree.

Keywords: Blanching temperature, blanching time, puree, thanh tra.
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