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TOM TAT

Nghién ctru ndy nham danh gia anh hudng cta cac diéu kién lén men dén chat luong clia san
phdm tra Jun bé sung mang cau xiém (Annona muricatal.). Cac yéu t6 duoc khao sat bao gom:
Khoi luong tra xanh (5, 7, 9 g/L), lvong mat ong (110, 130, 150 mL/L), t 1¢ hén hop cong sinh vi
khu4n va ndm men (SCOBY) (30, 50, 70 g/L), thoi gian lén men giai doan 1 (2, 4, 6 ngay), ham
lwong mang cau xiém b6 sung (150, 200, 250 g/L) va thoi gian 1én men giai doan 2 (1, 2, 3 ngay).
Céc chi tiéu phan tich gom: Do Brix, pH, ham luong axit téng s6, polyphenol téng s, mau sic va
danh gia cam quan. Két qua cho thdy, tat ca cac yéu to khao sat déu anh huéng dang ké dén chat
luong san pham (p < 0,05). San phdm tra Jun dat chat luong tot nhat khi st dung 7 g/L tra xanh,
130 mL/L mat ong, 50 g/L SCOBY va lén men trong 4 ngay & giai doan dau. Khi bé sung 200 g/L
mang cau xiém va tiép tuc 1én men thém 2 ngay & giai doan hai, san phdm thu duoc cé chat luong
cam quan cao, gép phan phat trién moét loai thic uéng 1én men méi, giau dinh dudng va phu hop

véi xu huong tiéu dung hién dai.

Tt khoéa: 7ra Jun, Ién men, tra xanh, mat ong, mang ciu xiém.

1. DAT VAN BE

Trong xa héi hién dai, nhu cau duy tri stc
khoe va can biang dinh duong dang ngay cang gia
tang, thuc ddy su tim kiém cac thuc phdm va do
uoéng ty nhién cé loi cho sttc khoe. Vi vay, thuc
uong lén men khong con nhe Kombucha va Jun da
thu hat s cha y khong chi vi nhing loi ich stc
khoe tiém niang ma con nho vao gia tri cAm quan
va huong vi doc ddo cta chung. Nhitng san phidm
nay dang tré thanh xu huéng tiéu dung phd bién
trong 10i song lanh manh ngay nay.

Kombucha 1a mét loai dé uéng lén men duoc
lam tir tra, duong két hop véi hé cong sinh vi
khu4n va nAim men (Symbiotic Culture Of Bacteria
and Yeast - SCOBY) ndi bat voi su hoa quyén gifra
vi chua va ngot, cung huwong vi tra dac trung, va
nhiéu loi ich stc khée tiém ning [1]. Trong khi
d6, Jun 1a mot bién thé cia Kombucha, duoc 1én
men ttr tra xanh va mat ong, dang ngay cang nhan
duoc su quan tam nho vao huong vi dac biét va cac
loi ich sttc khée [2, 3]. Bén canh do, mang cau

xiém 1a mot loai trai cay duoc biét dén khong chi vi
huwong vi thom ngon ma con vi céc loi ich stic khée
ma né mang lai. Qud mang cau xiém 1a nguén
cung cdp phong phu cac hop chat phenolic,
vitamin B1, B5, C va khoang chat, c6 tac dung
ngin nglta ung thu, ting cuong hé mién dich,
giam cholesterol, cung véi hoat tinh chéng oxy
hoa [4-7].

Vi vay, nghién cttu duoc thuc hién nhim xac
dinh diéu kién phu hop cho qué trinh 1én men tra
Jun c6 bd sung mang cau xiém nhim da dang héa
san phdm, gép phan ting gia tri dinh dudng ciing
nhu tao huong vi hap dan cho cac loai thuc phiam
d6 uong. Day 1a budc nghién cttu can thiét nham
phat trién san phdm méi co tiém nang tng dung
cao trén thi truong.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

Tra xanh moc cau duoc cung cap tir Cong ty
TNHH FoodPlus. Dich giéng SCOBY nudi tai Vién
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Cong nghé sinh hoc va Thuc phdm, Pai hoc Can
Tho. Mat ong HONECO mua tit Cong ty C6 phan
Ong Tam DPao. Mang Cau xiém mua tai siéu thi
Megamarket Hung Loi, quan Ninh Kiéu, thanh
phé Can Tho.

2.2. Phuong phap nghién ciru

221 Thi nghiém 1: Khdo sdt anh huong cia
ty I¢ trd xanh va mat ong dén qud trinh lén men
thir nhat cua tra Jun

Bang 1. B4 tri thi nghiém x4c dinh ty 1é trd xanh (A) va mat ong (B)

A Nhan t6 B

Nhan t6 A B, B, B,
Al AIBI AIBZ A1B3
AZ AZBI AZBZ A2B3
AS A3B1 ASBZ ASBS

Thi nghiém dwoc b6 tri véi hai nhan t6, gébm
ham luong tra xanh moéc cau (nhan t6 A) va mat
ong (nhan t6 B) nhu & bang 1. Nhan t6 A duoc bo
tri voi 3 mitc khéi lwong A, A, va A, tiong tmg voi
5, 7va 9 g, duoc trich ly v6i 1.000 mL nuéc soi trong
vong 10 phut, dich trich sau dé duoc loc dé loai b
ba tra. Tiép theo, nhan t6 B véi cac ty 1¢ B,, B, va B,
tuong tmg voi 110, 130 va 150 mL/L duoc lan luot
b6 sung vao timg dich tra ctia nhan t6 A. Hén hop
duoc 1am nguoi dén nhiét do 30°C va bé sung 40 g
SCOBY lam giong khoéi dong. Qua trinh 1én men
duoc tién hanh & nhiét d6 phong (30 + 2°C) trong
thoi gian 3 ngay, sau qua trinh 1én men, mau duoc
thu thap dé phan tich cac chi tieu chat luong.

2.2.2. Thi nghiém 2: Khdo sat anh huong cua
¢ lé SCOBY va thoi gian lén men thir nhat

T két qua thu duwoc & thi nghiém 1, thi
nghiém 2 duwoc bo tri v6i hai nhan t6 gém ty le
giong SCOBY (nhan t6 C) va thoi gian 1én men thi
nhat (nhan t6 D) nhu & bang 2. Dich tra xanh - mat
ong duoc bé sung lan luot cac ty le C,, C, va C,
tuong tng voi 30, 50 va 70 g/L, 1én men & nhiét do
phong (30 + 2°C). Qua trinh lén men duoc theo doi
tai 3 moc thoi gian D,, D, va D, twong tng voéi 2, 4
va 6 ngay. Mau duoc thu thap tai méi thoi diém dé
phan tich céc chi tiéu chat luong.

Bang 2. Bé tri thi nghiém x4c dinh ty 1&é SCOBY (C) va thoi gian 1én men th& nhat (D)

A Nhan t6 D

Nhan to C D, D, D,
Cl C1D1 C1D2 CID'%
C, C,D, C,D, C,D,

2.2.3. Khéo sét 4nh hudng cua ty Ié mang cau
Xxiém va thoi gian Ién men thir hai

San pham tra Jun sau khi lén men lan th nhat
voi cac diéu kién xac dinh tir thi nghiém 1 va 2 tiép
tuc duoc stt dung cho qua trinh 1én men lan hai. Thi
nghiém 3, bo tri véi 2 nhan t6 1a ty 1é mang cau
xiém (nhan t6 E) va thoi gian 1én men thit hai (nhan
t6 F) nhu & bang 3. Dich tra xanh - mat ong voi ty 1é
giong SCOBY sau khi lén men th& nhat, duoc b

sung lan luot cac ty lé E,, E, va E, twong tmg voi
150, 200 va 250 g/L. Truoc khi phéi tron, dich mang
cau xiém xay nhuyén duoc chudn héa vé do Brix va
pH lan lwot & muc 13 va 3,6 nham ddm bao tinh
dong nhat gitta cic mau. Qua trinh 1én men thit hai
duoc thuc hién & nhiét d6 phong (30 + 2°C) va theo
doi tai 3 méc thoi gian F,, F, va F, twong tmg voi 1, 2
va 3 ngay. Sau mdi thoi diém, mau duoc thu thap dé
phan tich céc chi tieu chat luong.

Bang 3. Bé tri thi nghiém x4c dinh ty 1& mang ciu xiém (E) va thoi gian 1én men thit hai (F)

A Nhan to F

Nhanto E F, F, F,
E, E.F EF, EF;
E, E,F EF, E,F,
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2.2.4. Phuong phap phan tich cdc chi tiéu

- Phuong phap xac dinh ham luong axit téng
s6 (TA), (mg/mL): Puoc x4c dinh theo TCVN
8012:2009 [8].

- Phuong phap xac dinh ham luong phenolic
téng s6 (TPC), (mg Gallic axit equivalent/chat
kho nguyén liéu - mg GAE/g CKNL): Xac dinh
ham luong polyphenol téng s6 bang phuong phap
Folin-Ciocalteu [9].

- Phuwong phap do mau L*, a*, b* [10].

- Phuong phap danh gia cam quan theo TCVN
3251-1979 [11].

2.2.5. Phurong phap xir Iy so liu

Tat ca cac thi nghiém duoc lap lai 3 lan, va s6
liéu dugc tinh toan, trinh bay dwdi dang trung binh
+ do lech chudn. Xit ly thong ké bang phan tich
phuong sai ANOVA tir phan mém Statgraphics
Centurion 19, kiém tra su khac biét y nghia gitta
cac nghiém thuc thong qua thit nghiém LSD
(Least Significant Difference).

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh huéng ctia t 1é tra xanh va mat ong
dén qua trinh 1én men cia tra Jun

10,0 ¢ b b 8 3,15

o} d 5 d ¢

od

3.1.1. Anh hudng cua ty Ié trd xanh va mat ong
dén do Brix, pH va TA cua tra Jun

Két qua & hinh 1 cho thiy anh hudéng khi thay
d6i nhan t6 A va B dén do Brix, pH va ham luong
axit tong s6 (TA) sau 3 ngay lén men (p < 0,05). Do
Brix c6 xu huéng tang khi taing ham lwong mat ong,
cao nhat & cac mau A;B;, A,B, va A;B,, déula 9,9 +
0,12, vi vay cac mau nay c6 gia tri pH cao va ham
Iwong TA thap. Béi vi mat ong chira luong duong
hoa tan cao nén lam ting dang ké do Brix, dong
thoi do ¢6 chita gluconolactone - gluconic axit - mot
hé dém tu nhién - mat ong gép phan nang pH va
giam ham luong trong mau khi duoc bd sung &
ham luong cao. Tuy nhién, trong cidc mau da
nghién cttu, thi mau A,B, c6 do Brix 8,9 + 0,11, gia
tri pH 3,14 + 0,01 va ham luong TA 4,78 + 0,09 hai
hoa nhat, do c6 su bd sung vira dd ham luong
duong khir da gép phan hd tro qua trinh 1én men va
cai thién chat luong san phdm. Su khac biét vé do
Brix, pH va TA trong qua trinh 1én men tra Jun cho
thdy, ham luong co chat 1a tra xanh va mat ong da
anh hudng dén hoat dong cta hé vi sinh vat trong
SCOBY va chat lugng ctia san phdm dugc tao thanh
[12]. Két qua nghién ctu chia Balentine va cs.
(1997) [13] da chi ra trong qua trinh 1én men, cac
chat chuyén hoéa chinh bao gom: Monosaccharide,
axit hitu co, vitamin va cac hop chat khac hinh
thanh tir cac phan tng sinh héa.
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Hinh 1. Sir thay d6i @ Brix, pH va TA theo ty 1& nhan t6 Ava B
Ghi chu: Céc chir cdi khdc nhau biéu thi sur khdc biét co y nghia thong ké ¢ muic 5%.

3.1.2. Anh hudng cia ty Ié tra xanh va mat ong
dén ham lrong polyphenol tong (TPC) cua trd Jun

Két qua & hinh 2 cho thay, ham lwong TPC
trong tra Jun ting dan khi ting ty 1é phéi ché ctia
nhan t6 Ava B (p < 0,05). Sau 3 ngay lén men, ham
luong TPC cao nhat trong mau A,B;va thap nhat &

mau A,B,, tuong tng 1a 4,18 = 0,07 va 0,74 = 0,12.
C6 thé thdy, khi cang tang ty le A va B thi gia tri
TPC ciing c6 xu hudéng tang theo vi giad tri TPC
trong nguyén liéu trudc khi lén men cta A va B da
kha cao, lan luot 1a 1,03 + 1,12 va 0,29 + 1,02 mg
GAE/g CKNL. Sau lén men, ham luong TPC trong
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tra Jun ting lén do enzyme cta vi sinh vt phan
giai cac hop chat phenolic phtc tap thanh dang tu
do c6 kha ning hoa tan cao hon, dong thoi mot so
vi khuén acetic va ndm men trong SCOBY c6 thé
sinh téng hop cac chat chuyén hoa cé hoat tinh
phenolic tir c4c tién chat ty nhién trong tra xanh va
mat ong, gop phan lam ting t6ng ham lwong
polyphenol tong [14]. Tra xanh la nguén giau

wow

Him lugng TPC (mgGAE /CKNL)
p

ﬁﬂﬂﬂ

catechin tw nhién, trong khi mat ong cung cip
duong, polyphenol va enzyme ho tro qua trinh len
men, tr d6 thuc ddy qua trinh chuyén hoa
polyphenol hiéu qua hon. Ham luong TPC thap
qua hodc cao qua déu anh huéng khong tot dén
gi4 tri cAm quan cta san pham, vi vdy mau A,B, voi
ham lwong TPC 2,96 + 0,06 duwoc xem la phu hop
cho tra lén men.

e

g
A1BI Al1B2 A1B3 A2B1

A2B2 A2B3

A3BI1 A3B2 A3B3

Hinh 2. Gi4 tri TPC ctia tra Jun khi thay déi ty 1&é nhan t6 Ava B
Ghi chti: Céc chit cai khac nhau biéu thi su khac biét c6 y nghia thong ké & mac 5%.

3.1.3. Anh huong cua ty Ié trd xanh va mat ong
dén gid tri mau sac cua tra Jun
Két qua ¢ hinh 3 cho thdy, & cac nghiém thitc
phoi ché ty 1¢ nhan t6 A va B cang tiang thi gia tri
L* cang giam (mau t6i hon), gia tri a* cang ting
(mau d6 hon) va gia tri b* cang giam (mau vang
nhat hon) (p < 0,05). Tra Jun bd sung cang nhiéu
tra xanh va mat ong thi dich lén men cang t6i mau,
gia tri L* & mau A,B; thap nhat (52,44 + 1,33),
trong khi mau A,B, b6 sung it nhat thi mau sang
nhat (54,50 + 1,35). Mau A,B, c6 mau sic hai hoa
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gitta d0 sang va mau vang cla tra lén men, gia tri
L* va b* twong tng 53,41 = 1,02 va 3,75 = 0,02.
Nhin chung, st khac nhau vé mau sic giita cac
mau la do ty lé tra xanh va mat ong st dung khac
nhau, khi tang luong tra xanh va mat ong thi mau
sdc ctia nuodc tra ciing dam lén. Theo Wang va cs
(2004) [15], mau sic ctia nuoc tra bi anh hudng
béi ham luong cac chat hoa tan trong 14 tra nén khi
stt dung lwong tra nhiéu hon, lugng cac chat nay
duoc chiét xuit vao nuodc ciing nhiéu hon, dan dén
mau nudc tra ciing ddm hon.

a
, b & hooa,
¢ 40 b
C
“39 d
.‘E?a,x e .
w37
g
36 H ﬂ h
35 ﬂ ;
MIINIRINIRIN RN

AIB1 AIB2 AIB3 A2B1 A2B2 A2B3 A3B1 A3B2 A3B3

AlBIAIB2AIB3A2B1A2B2A2B3A3B1A3B2A3B3
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Hinh 3. Sy thay d6i mau sdc theo ty lé nhan t6 Ava B
Ghi chu: Céc chir cdi khdc nhau biéu thi sir khdc biét co ¥ nghia thong ké ¢ muic 5%.

3.1.4. Anh hudng cia ty Ié tra xanh va mat ong
dén gi4 tri cadm quan cuia tra Jun

Két qua danh gia cdm quan dugc trinh bay &
hinh 4 cho thdy, anh hudng cta ty 1é phoi ché
nhan t6 A va B dén mau sic, mui va vi cta tra Jun.
Cac mau bé sung qua it hoac qua nhiéu tra va mat
ong nhu A;B, hodc A,B; c6 mau sic qua sang, hoac

qua t6i, hwong va vi ctia san pham déu khong hai
hoa nén khong duoc danh gia cao. Nguoc lai, mau
bd sung nhan t6 A va B & mitc trung binh nhu mau
A,B, duoc danh gia cao vi c6 mau sic dep, huong
thom dac trung, vi chat diu nhe, rat phi hop voi thi
hiéu nguoi tieu dung, diém cdm quan mau sic:
mui: vi 1an luot 13 4,71: 4,56: 4,66. Chinh vi vay,
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mau tra Jun A,B, duoc lua chon cho thi nghiém
tiép theo.

Mau sac

5

—AlBI
A1B2
Al1B3
A2B1

——A2B2

~A2B3

—A3BI1

—A3B2

—A3B3

Vi Mui

Hinh 4. Két qua d4nh gia cdm quan cta tra Jun khi
thay déi ty 1é nhan t6 Ava B
3.2. Anh huéng ctia ty le SCOBY va thoi gian
len men th nhit dén tra Jun
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3.2.1. Anh hutng ctia ty Ié SCOBY vi thoi gian
Ién men thir nhat dén do Brix, pH va TA cua tra
Jun

Két qua anh hudéng ctia nhan t6 C va D & hinh 5
cho thay, khi tang ty 1¢ nhan t6 C va D thi do Brix,
pH sé giam trong khi ham luong TA sé tang (p <
0,05). Mau C,D, véi ty 1é nhan t6 C va D thap nhat
thi gia tri do Brix, pH cao nhat, nguoc lai mau C,D,
voi ty 1é nhan t6 C va D cao nhat thi gi tri o Brix,
pH thap nhat. Khi tang ty 1é ctia nhan t6 C va D,
hoat dong ctia n4m men ting lén, thoi gian 1én men
lau hon cung cip nhiéu co chat hon cho vi khuédn
san xuat cac axit hitu co, dan dén tang gia tri pH,
TA va giam do6 Brix [16, 17]. Cac nghién ctiu truéc
ciing ghi nhan su giam do Brix va phan bé pH, TA
tuong tu trong qua trinh 1én men tra [13, 18]. Trong
khi mau C,D, véi ty 1é phoi ché nhan t6 C va D vira
phai nén gia tri d6 Brix, pH va TA khong qua chénh
lech nhu cac nghiém thic khac.
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Hinh 5. Su thay d8i d¢ Brix, pH va TA theo ty 1¢ nhan t6 Cva D
Ghi chii: Céc chir cdi khac nhau biéu thi sur khac biét co y nghia thong ké ¢ muic 5%.

3.2.2. Anh hudng cua ty Ié SCOBY va thoi gian
1én men thir nhat dén gi4 tri TPC trong tra Jun

Két qua & hinh 6 cho thdy, khi ting ty 1é nhan
to C va D thi ham luong TPC ciing tang (p < 0,05).
Cu thé, ham luong TPC tang dan theo cac nghiém
thtte, thap nhat & C,D, va cao nhat & C,D,, tuong
tng voi 1,91 + 0,07 va 4,64 + 0,53 mg GAE/g
CKNL. Két qua nay cé su twong déng voi mot s6
nghién ctru da duoc quan sat trong d6 uéng tra lén
men Kombucha [19, 20]. O cac nghién cttu nay da
chi ra rang, nhiéu enzyme (nhu -cellulase,
glucanase, xylanase, pectinase va glucosidase)
duoc giadi phong boi giong SCOBY trong qua trinh
lén men co6 thé gay ra su bién d6i sinh hoc hoac
phan huy cac polyphenol phtc tap thanh cac phan
tit nho hon, dan dén su ting ham luong phenolic
téng s6. Tuy nhién, ham luong TPC qua thip sé

lam cho san phdm khong c6 vi tra, trong khi ham
luong TPC qué cao sé lam cho san phdm co vi
chat, anh huong dén cam quan. Vi vay, mau C,D,
v6i ham luong TPC 3,17 + 0,03 mg GAE/g CKNL
duoc xem 12 mau tot nhat vé gia tri cdm quan, phu
hop voi thi hiéu nguoi tiéu dung.

3 f

oL

CID1 CiD2 cIp3 €201 202 €203 C€3D1 C€3D2 €3D3

Ham lugng TPC (mgGAE /CKNL)
o

Hinh 6. Gi4 tri TPC ctia tra Jun khi thay d6i ty 1&
nhant6 CvaD
Ghi chu: Cic chir cdi khdc nhau biéu thi su
khdc biét cé y nghia thong ké ¢ mitc 5%
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3.2.3. Anh huong ctia ty Ié SCOBY va thoi gian
1én men thir nhat dén gi4 tri mau sdc cua tra Jun

Két qua & hinh 7 cho thdy, cac nghiém thic
voi ty 1é nhan t6 C va D cang ting thi gia tri L*
cang ting (mau sang hon), gia tri a* cang giam
(mau it @6 hon) va gia tri b*cang ting (mau vang
dam hon) (p < 0,05). Vi vay, mau C,;D, co ty lé phoi
ché nhan t6 C va D déu cao nén c6 mau sic sang
nhat, trong khi mau C,D, c6 ty 1é phoi ché thap
nhat nén mau t6i nhat. Két qua nay cé su tuong
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déng véi két qua nghién ctu ciia Jayabalan va cs
(2007) [21], khi da bao c4o su thay ddi vé mau sic
tir t6i dén sang va do duc tit mo dén trong sudt
ciing duoc quan sat trong san pham tra l1én men
khi tang thoi gian (L* taing), SCOBY phén hiy cta
cac polyphenol, giam su oxy hoa ctia tra nén gia tri
a* giam. Mau C,D, c6 mau sic tuoi sang vira phai
va mau vang nhe voi gia tri L*, a*, b* 1an luot 1a
53,40 = 1,10; 2,72 + 0,02 va 3,73 + 0,01 dugc xem la
nghiém thtc t6t nhat & thi nghiém nay.
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Hinh 7. Su thay ddi mau séc theo ty 1& nhan t6 Cva D
Ghi chu: Céc chir cdi khdc nhau biéu thi sir khdc biét co ¥ nghia thong ké ¢ mutc 5%.

3.24. Anh hutng ciia ty Ié SCOBY va thoi gian
1én men thir nhat dén gid tri cam quan cua tra Jun

5  Mau sic

Hinh 8. Két qua cam quan ctia tra Jun
voi cac ty 1é nhan té6 CvaD

Két qua hinh 8 cho thdy, khi thay déi ty le
nhan t6 C va D ¢6 anh huong dén mau sic, mui va
vi cia tra Jun. Mau tra Jun C,D; ¢6 diém cam quan
thap nhat vi vi nhat, vd mau t6i, trong khi mau
CsD, c6 vi chua gat, chat va mau qua sang. Nguoc
lai, mau C,D, cé diém quan cao nhit vi mau sic
twoi sang, huong thom hai hoa dic trung, vi chat
nhe diu cta tra thé hién qua cac diém cam quan vé
mau sac, mui, vi tuong tng 1 4,63; 4,64; 4,47. Vi

56

vay, mau C,D, duoc lwa chon cho thi nghiém tiép
theo.

3.3. Anh hudéng ciia tj 1é mang ciu xiém va
thoi gian 1én men thi hai dén tra Jun

3.3.1. Anh hudng cia ty lé mang ciu xiém va
thor gian lén men thir hai dén do Brix, pH va TA
cua trd Jun

Két qua anh hudng ctia nhan to E va F d6i voi
do Brix, pH va TA duoc thé hién & hinh 9 (p <
0,05). bo Brix ctia tra Jun cao nhat & mau E;F, va
thap nhat & mau E,F;,, tvong tmg 10,53 + 0,12 va
9,3 + 0,11, phan anh ham luong chat kho hoa tan
qua cao hodc qua thdp. Gia tri pH va TA c¢6 su
teong phan khi mau E,F, c6 pH thdp nhat va ham
luong TA cao nhit, twong tng 3,08 + 0,02 va 3,90
+ 0,06, phan anh vi chua qua muc ctia sdn pham.
Trong khi mau E,F, c6 do Brix, pH va TA nam &
nguong trung binh, thé hién su hai hoa gitta ham
Iuvong chat kho hoa tan, va ham luong ion H+
trong dich lén men. Két qua nay tuong tu két qua
nghién cttu ctia Muzaifa va cs (2021) [22], khi bao
cdo do Brix giam dan, pH ting dan khi ting thoi
gian 1én men tra do su phan hay duong va cac
chat hoa tan.

NONG NGHIEP VA MOI TRUONG - KY 1 - THANG 9/2025



KHOA HOC & CONG NGHE

cd b

d
10,0 f ¢

w
o

o

=3

pH
®

f

w

40

,.}_‘

de cd de
35 ¢ M H ¢ &

30

a
Ham luong TA (mg/mL)

70
6,0
50 s L L L L L L L 30 L L

EIF1 EIF2 EIF3 E2F1 E2F2 E2F3 E3F1 E3F2 E3F3

EIF1 EIF2 EIF3 E2F1 E2F2 E2F3 E3F1 E3F2 E3F3

20 L " s
EIFl EIF2 EIF3 E2F1 E2F2 E2F3 E3F1 E3F2 E3F3

Hinh 9. Sy thay déi @6 Brix, pH va TA theo ty 1&é nhan t6 Eva F
Ghi chu: Céc chir cdi khdc nhau biéu thi sir khdc biét co y nghia thong ké ¢ mutc 5%.

3.3.2. Anh huéng cia ty Ié mang cu xiém va
thot gian lén men thir hai dén gid tri mau sac cua
tra Jun

Két qua khao sat & hinh 10 cho thay, tra Jun
khi ting ty 1é phoi ché nhan t6 E va F thi gia tri L*
cang ting (mau sang), a* cang giam (khi tang
nhan t6 F - mau doé nhat dan), b* ting dan (mau
vang dam hon) (p < 0,05). Cac mau tra lén men

55,00

gom EF,, E,F, va E,F, déu co6 gia tri a* gidm do
thoi gian 1én men lau nén mau sé nhat dan. Trong
khi mau tra Jun E,F, c6 d0 sang vira phai va hai
hoa gitta mau vang nhe cua dich tra lén men, gia
tri L*, a* va b* lan luot 1a 53,84 + 0,11, 2,85 + 0,00
va 3,59 + 0,05, vi vay mau E,F, duoc lya chon 1a
mau tot nhat.
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5400 ¢ = M 2 3 1 40 b @
f = M 30 38 d o ¢
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Hinh 10. Sy thay d6i mau sic theo tjlé nhant6 Eva F
Ghi chu: Céc chir cdi khac nhau biéu thi sir khdc biét co y nghia thong ké ¢ mutc 5%.

3.3.3. Anh huéng cia ty lé mang ciu xiém v
thoi gian lén men thir hai dén gi4 tri cam quan cua
trd Jun

Mau sac

——E1F1
——EI1F2
E1F3
E2F1
—E2F2
—E2F3
—E3F1
—E3F2
——E3F3

Mui

Hinh 11. Két qua danh gi4 cAm quan ciia tra Jun
khi thay déi ty 1é nhan t6 Eva F
Két qua & hinh 11 cho thdy, cac nghiém thic
phoi ché giita nhan t6 E va F anh hudng ro rét dén

mau sic, mui va vi cia tra Jun. Mau tra phoi ché
E,F, voi ty lé mang cau xiém it va thoi gian ngan
c6 mau sic hoi toi, mui va vi khong néi bat, nguoc
lai mau E;F; c6 nhiéu mang cau xiém va thoi gia
lén men lau hon c6 mau sic tring sang nhung mui
vi clia tra lén men khong duoc can d6i do su lan 4t
clia mui mang cau xiém. Trong khi d6, mau tra
E,F, thé hién vi chua ngot dic trung cua tra lén
men va mang cau xiém, déng thoi cadm nhan ro
ham lwong CO,, ting cuong su sang khoai khi
uong. Vi vay, mau E,F, duoc lua chon khi cé su
can biang vé do Brix, pH, TA véi diém cam quan
duoc danh gia cao.

Trong s6 cac vi sinh vat trong SCOBY, nim
men duoc coi 12 ngudn san xuit ethanol chinh,
chuyén hoa glucose tao thanh ethanol va CO, [2].

NONG NGHIEP VA MOI TRUONG - KY 1 - THANG 9/2025 S7



KHOA HOC & CONG NGHE

Do d6, san phdm tra Jun cing chtra mot luong
ethanol nhat dinh nhung khong dang ké do luong
ethanol tao ra tiép tuc bi chuyén héa thanh axit
acetic. Béi vay, san phdm duoc xép vao nhom do
uong khong con, phu hop cho nguoi tiéu dung &
moi Itra tudi.

4. KET LUAN

Nghién ctu cho thdy, cac ty 1é tra xanh, mat
ong, SCOBY va thoi gian 1én men th nhat déu cé
st anh hudng dén chat luong ctia san pham tra lén
men. Tra Jun véi 7 g/L tra xanh, 130 mL/L mat
ong cung 50 g/L SCOBY trong thoi gian 1én men 4
ngay, da tao ra san phdm dat gia tri cao vé ham
lwong phenolic tong s ciing nhu dat gia tri cam
quan cao vé mau sic, mui, vi. Bén canh d9, san
phdm tra Jun khi bé sung mang cau xiém véi ty 1é
200 g/L cung thoi gian lén men bd sung 2 ngay
cho ra san phdm c6 gia tri cdAm quan cao va bd
duéng hon phu hop voi thi hiéu nguoi tiéu dung.
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EVALUATION OF SOME FACTORS AFFECTING THE FERMENTATION
OF SOURSOP (Annona muricatal.) JUN TEA

Phan Nguyen Trang', Nguyen Phuong Anh!, Ha Huy Loi!, Tran Thi Ngoc Diem!
"Food and Biotechnology Institute, Can Tho University
Student of Food and Biotechnology Institute, Can Tho University

Abstract

This study aimed to evaluate the effects of fermentation conditions on the quality of Jun tea
supplemented with soursop (Annona muricatal.). The investigated factors included the amount
of green tea (5, 7, 9 g/1), honey (110, 130, 150 mL/L), ration of symbiotic culture of bacteria and
yeast (SCOBY) (30, 50, 70 g/1), fermentation time of the first stage (2, 4, 6 days), soursop pulp
(150, 200, 250 g/1) and fermentation time of the second stage (1, 2, 3 days). The analytical
parameters included Brix, pH, total acidity, total polyphenol content, color and sensory
evaluation. The results showed that all investigated factors significantly affected the product
quality (p < 0.05). The optimal formulation for original Jun tea was 7 g/L green tea, 130 mL/L
honey and 50 g/L SCOBY fermented for 4 days in the first stage. Additionally, supplementing
with 200 g/L soursop and further fermented for 2 days in the second stage yielded a product with
high sensory quality. This contributes to the development of a novel fermented beverage rich in
nutritional value and aligned with current consumer trends.

Keywords: .Jun fea, fermented, green tea, honey, soursop.
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