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CHE BIEN TRA VA NUOC TRA PONG CHAI TU HOA SIM
Nguyén Minh Thuy' va Nguyén Thi Thity Linh

ABSTRACT

With the aim of using “sim” flowers for tea production as bottled tea, the survey was
made, including the change of fermented time (0+14 hours), drying temperature
(50+70°C) and the concentration of potassium sorbate (0.025+0.1%) used for storage
dried tea. Selection of manufacture formulas of bottled “sim” flower tea with sugar
content (9+11%) and citric acid content (0.025+0.2%) and storage capacity of tea at
room temperature were also interested in this study.

Research results showed that the fermentation of sim flowers for 10 hours and drying at
60°C gave best product quality (in terms of color and tannin content). The quality of
“sim” flower tea was maintained at least 30 days without using preservative. In addition,
bottled “sim” flower tea was best processed with sugar and citric acid addition of 10%
and 0.15%, respectively. Sim flower tea was stored at room temperature for a long time.
Keywords: “sim” flower, fermentation, drying, tea, bottled tea

Title: Processing of tea and bottled tea from “sim” flower
TOM TAT

Véi muc tiéu nghién civu sir dung hoa sim cho qud trinh san xudt nwée tra dong chai, cac
khao sat dwoc thie hién bao gom thay déi thoi gian lén men (0+14 gio) va nhiét do sdy
(50+70°C) dén chat lwong trd, cing véi nong do kali sorbate (0,025+ 0,1%) sir dung cho
qud trinh bdo qudn san pham tra sau khi say. Chon lwa cdc cong thike phoi ché miede tra
hoa sim dong chai voi ham luong dwong (9+11%), ham lwong acid citric (0,025+0,2%)
va khdo sat kha ning bao quan thanh pham & nhiét d¢ phong ciing dwoc quan tém trong
phan nghién ciru nay.

Két qua nghién ciru cho thay khi i va Ién men hoa sim trong 10 gio va sdy & nhiét do
60°C thi san phiam dat chdt heong cao (vé mau sdc va ham lwong tannin). Trd hoa sim c6
kha nang duy tri chat leong it nhat 30 ngay ma khéng can sir dung chdt bao qudn. Ngodi
ra véi cong thire phoi ché thich hop cho san pham née tra hoa sim déng chai véi ham
lwong duong 10%, acid citric 0,15% cho san pham c6 miii vi hai hoa. San phdam nuéc tra
hoa sim déng chai c6 thé duy tri dwoc chat lwong khi bao qudan & nhiét @ binh thuong.
Tir khoa: hoa sim, lén men, sd'y, tra, nuwoc tra dong chai

1 PAT VAN PE

Ubng tra 1a mot truyén thong rat 1au doi ciia nude ta va da phat trién tré thanh mot
nét van héa, mdt thu vui tao nha trong nghé thuat am thuc Viét Nam. Tra rat da
dang vdi viéc st dung nhiéu loai hoa hodc 14 thao moc nhu tra xanh, tra den, tra
olong, tra ac-ti-so, tra cam thao... Tuy nhién, tra tir hoa sim van chua dugc nhiéu
nguoi biét dén.

' Bo méon Cong nghé thuc phém , Khoa NN & SHUD, Truong Dai hoc Cén Tho
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Cay sim vén 1a loai cdy moc hoang nhiéu ¢ cac ving doi trung du va trudc day
ngudi ta biét dén loai cdy nay nhu mét vi thude co tic dung chita dwoc nhiéu bénh
nhu cac bénh vé duong rudt (bip hoa va 1a non), cam méu (13), chita vét thuong
chay mau... Viéc sir dung hoa sim dé ché bién tra 1a mot trong nhirng bién phap
lam ting gia tri cho loai hoa rimg nay va lam da dang thém céc san pham tra hién
6. Trén co s& d6, nghién ciru khao sat cac yéu td anh hudong dén quy trinh ché
bién (thoi gian 1én men va nhiét do sdy) va diéu kién bao quan (ham luong kali
sorbate bd sung va nhiét do ton trit) duoc dic biét quan tim trong qué trinh san
xudt thir nghiém tra hoa sim. Pdng thoi chon lya cong thirc phdi ché thich hop cho
san phim nudc tra hoa sim dong chai (dang ché bién sin) dé nang cao gia tri cam
quan san pham, tao tinh tién dung va kha ning bao quan kéo dai.

2 VAT LIEU VA PHUONG PHAP
2.1 Quy trinh san xuit tra hoa sim

Tra hoa sim dugc nghién ctru thir nghiém dua trén quy trinh san xut tra truyén
thong. Tuy nhién, trong qua trinh san xuét diéu chinh lai cac diéu kién k¥ thuat
nhim tao diéu kién san xudt phii hop cho qué trinh san xuat loai nguyén liéu méi
nay. Cac budc thuc hién cho qua trinh thtr nghiém bao gdm:

Hoa sim (Hinh 1) (chon dung chét luong can thiét) duogc xir ly, loai bo tap chét.
Sau d6 hoa duogc rira so bo, nghién, u va lén men. Nguyén li€u sau 1én men duogc
sdy, dong bao va ton trit & nhiét do thuong.

Hinh 1: Dang hoa sim dwgtc sir dung cho qua trinh ché bién

Ngoai ra quy trinh san xudt nudc tra hoa sim déng chai dugc phat trién tir san
phim tra hoa sim (dang sy) c6 chit lugng t6t v6i bo sung cac thanh phan nhu: ty
1¢ nudc, ham luong duong va acid nham tao san phém chét lugng cao. Cac thi
nghiém thyc hién dugc b tri ¢ cac thi nghiém.

2.2 Cac thi nghiém thwc hién
2.2.1 Khao sat anh hwong cia thoi gian 1én men va nhiét dg sdy dén chat lwong tra

Thoi gian 1én men khao sat: 6 gio, 10 gio va 14 gio. Sau do6 hoa sim duge dua vao
sdy & cac nhiét do tir 50°C+70°C (cach nhau 10°C).
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2.2.2 Khdo sdt anh hudong cia kali sorbate dén kha ndng bdo quan tra hoa sim

Ham lugng kali sorbate sir dung thay dbi tir 0,025+0,1% (cach nhau 0,025%) va
mau doi chung.

2.2.3 Phoi ché va khdo sat khd ning bdo qudan miede tra hoa sim dong chai
Str dung nuée tra phdi ché véi cac chét voi nong do thay doi:

- Nong d6 dudng (9+11%) (cach nhau 1%)

- Nbng d¢ acid citric (0,025+0,2%) (cach nhau 0,025%)

2.3 Phwong phap phén tich céc chi tiéu chét lwgng va xir 1y dir liéu

Céc chi tiéu chat luong cuia tra hoa sim va nudc tra hoa sim dong chai dugc kiém
soat cho toan bg nghién ctru 1a: mau sac, d6 am, ham lwong tannin, d6 Brix, pH.

Céc phuong phéap phan tich cac chi tiéu chat lugng duoc thé hién o bang 1.

Bing 1: Phuong phap phén tich cdc chi tiéu chit lwgng cho toan b thi nghi¢m

STT  Chi tiéu chit lwong Phuwong phap phan tich

1 Mausic St dung Colorimeter. Mau sic duoc biéu thi bang cac gia
tril, a, b.

2 Do Brix Do bang chiét quang ké (Refractometer)

bo am Str dung may do am

4  Ham lugng tanin Xac dinh theo phuong phap chuian do bang kali
permanganate.

5 pH Str dung may do pH (pH meter, TOA HM — 12P)

S6 liéu thu thap duoc tinh toan va thong ké bang phan mém Microsoft Excel. Gia
tri d§ 1€ch chuan (STD) dugc tinh theo cong thirc:

Trong d6: n 1a sb lan lap lai, X; 1a s6 liéu ¢ 1an phan tich thu i va X 1a gia tri
trung binh.

3 KET QUA NGHIEN CUU

3.1 Anh hwong ciia thoi gian 1én men va nhiét do sy dén chit lrong tra hoa
sim

Nguyén liéu sau 1én men dugc siy & cac nhiét do 50, 60 va 70°C dén khi dat do 4m

khoang 4+6% thi két thiic qua trinh say. Két qua nghién ctru cho thay qua trinh say

¢6 anh hudng rd dén mau sac (bicu thi bang gia tri AE) (thé hién & Hinh 2).
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AE

0 ) 10 14
Thoi gian 1én men (gio)
500C B 600C B 700C
Hinh 2: Anh huwéng ciia nhiét d9 va thoi gian 1én men dén mau sic cia tra

Ghi chii: Céc sai s6 thé hién & so dé hinh cot la dg léch chudn (STD) ciia gid tri trung binh

Gia tri AE thé hién sy khac biét khi 1én men ¢ 10 gid so voi mau khong 1én men
(d6i chirg) va khi 1én men ¢ 6 gio hodc 14 gid. Su thay d6i mau sic nay la do cac
phan ng tao mau (phan Ung oxy hda cac hop chat polyphenol va phan {ng
melanoidin) xay ra trong qua trinh 1én men va sdy (L€ Ngoc Ta, 1997). Nguyén
lidu sau khi xay thi cac t& bao bi pha v& co thé dé dang tiép xtic véi oxy trong
khong khi va xay ra phan (mg oxy hoa cac hop chét polyphenol trong nguyén liéu
dudi tac dung cua enzyme polyphenoloxydase. Ngoai ra, khi say ¢ cac nhi€t do
khac nhau thi mau sic tiép tuc bi bién doi do cac phan mg tao mau, chu yéu la
phan tng melanoidin nén cudng do mau cua tra tang (L& Ngoc T, 1997).

Két qua con cho thiy khi say ¢ 60°C thi gia tri AE cao nhit 1a do & nhiét d6 nay thi
mau sdc b bién d6i nhiéu hon. Sdy ¢ 50°C va 70°C thi mau tra it bj bién doi. Diéu
nay chinh 1a do khi sdy & 50°C thi thoi gian say kéo dai nhung nhiét d6 qua thap
nén khong du dé lam cho mau bi bién (101 nhiéu. Tuong ty voi mAu sdy ¢ nhiét do
70°C, do thoi gian sdy ngin nén mau sic ciing chua bién ddi r5.

Thoi gian 1én men va nhiét do sdy con anh huong dén ham luong tannin cta san
pham va dugc thé hién ¢ hinh 3. Véi ciing mot nhiét d¢ say, ham lugng tannin
giam theo thoi gian 1én men. Cac miu 1én men 6 gio va 10 gid khac biét khong c6
¥ nghia so voi mau déi ching.

Mau tra 1én men 10 gio va 14 gio thé hién su khac biét khong c6 y nghia. Tuy
nhién, mau 1én men 14 gio lai cho thdy su khac biét rd so v6i mau 1én men trong
thoi gian 6 gio va mau khong 1én men. Nguyén nhan 1a do tannin 13 nhém chét co
tinh khir manh, trong khong khi chiing dé bi oxy héa (Lé Ngoc Tu, 2003), do vay
thoi gian [én men kéo dai s€ lam tannin cang bi gidm.

129



Tap chi Khoa hoc 2011:19a 126-134 Truong Dai hoc Can Tho

NN
S B

—_ —_
\S @)
T N Y

.‘ K
S

VT

L
Yas

Ham hrong tannin (%* lﬁ)

; =
5
4 e
S
0 55
0 6 10 14
Thoi gian 1én men (gio)
500C & 600C B 700C

Hinh 3: Anh huong ciia nhiét dd va thoi gian 1én men dén ham lwong tannin trong tra

V6i cung thoi gian 1én men, nhiét d6 sdy ciing lam cho ham lugng tannin thay dbi.
Khi sdy & nhiét do 50, 60 va 70°C thi ham luong tannin déu giam so voi nguyén
lidu tuoi. Mau nguyén liéu siy & 60°C cho thiy lugng tannin giam it hon so véi
mau sdy ¢ 50°C va 70°C. Khi sy ¢ 50°C, do nhiét do con thap nén cac enzyme
oxy héa khir van chua bi dinh chi hoat dong nén lam tannin bi bién ddi nhiéu. Bén
canh do, hop chét phenol thyuc vat 1a nhitng chét d& bj oxy hoa trong cac diéu kién
khac nhau, ching c6 thé bi oxy héa ¢ nhiét d6 binh thuong trong khong khi 4m,
phan tng nay dugc ting cuong & nhiét do cao (Lé Ngoc Tu, 2003). Vi vay khi sdy
& nhiét do 70°C, nhiét do nay tuong ddi cao nén tannin cling bi oxy hoa nhiéu hon
so voi mau sdy & 60°C.

3.2 Anh huéng ciia Kkali sorbate sir dung dén kha ning bio quén tra hoa sim

Tra la mot san phém d@ hat 4m, xuét hién mui la, mii mdc meo va giam chét luong
néu khong dugc bao quan tbt. Vi vy, dé duy tri chét lugng tra cAn duoc bao quan
& diéu kién chan khong va sir dung chit bao quan kali sorbate. Su thay doi do am,
mau sac va ham luong tannin ciia san pham theo thoi gian bao quan khi sir dung
kali sorbate & cac néng d6 khéc nhau duoc thé hién & cac hinh 4, 5 va 6.

Do dic diém cta bao bi PP 1a c6 kha nang tham khi, vi vay theo thoi gian bao quan
khong khi tir mdi truong x4m nhdp vao bén trong san phim lam pha v& chan
khong, lugng 4m bén ngoai c6 thé khuéch tan vao lam cho 4m san pham ting 1én.
Tuy nhién, 16p bao bi bao quan day (40 um) nén luong 4m tham vao it, san pham
bao quan dugc lau. Cac két qua phan tich héa hoc cho thay do am tra thay doi
trong khoang 4,8+5,5%. Két qua khao sat ciing cho thdy mau sic (AE) va ham
lugng tannin cua cac mau tra theo thdi gian bao quan khéac biét khong c6 y nghia,
gid tri AE (thé hién sy thay d6i mau sic) dao dong trong khoang 60+62 va ham
lugng tannin (%, tinh theo can ban kho* 10’4) la 27+29.

Mau sdc va ham luong tannin trong tra it bj bién d6i nhiéu khi thoi gian bao quan
kéo dai (it nhat 30 ngay), nguyén nhan la do tra c6 d6 am thap (khoang 4+6%),
nam moc khong thé phat trién nén khong lam thay d6i mau cua tra. Hon nlta do
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trong bao bi kin, tra khong tiép xtc v6i oxy khong khi nén cac hop chét phenol
trong tra khong thé bi oxy hoa tao thanh hop chat flobafen (mau sam).
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Hinh 5: Anh huéng cia nf”)ng do kali sorbate sir dung dén sy thay dbi mau siic san phim
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Hinh 6: Ham lirgng tannin trong sin phim theo théi gian bio quén (& cac ndng d kali
sorbate sir dung cho qua trinh ton trir)

131



Tap chi Khoa hoc 2011:19a 126-134 Truong Dai hoc Can Tho

3.3 Cong thirc phdi ché va kha ning bio quan nuéc tra hoa sim déng chai
3.3.1 Céng thirc phéi ché nwée tra hoa sim déng chai

Nuée tra hoa sim déng chai 1 mot san pham duoc phdi ché tir nude tra hoa sim va
céc phu gia can thiét (dudng, acid citric). Két qua phdi ché nude tra hoa sim déng
chai dugc thé hién ¢ bang 2. Két qua danh gi4 cam quan thé hién ¢ bang cho thy
khi phdi ché tra v6i ham lugng dudong 10% va ham luong acid citric 0,15% cho
san phdm c6 vi chua ngot hai hoa. San pham tra hoa sim déng chai hoan thién
duoc biéu thi ¢ hinh 7.

Bing 2: Su thay di dd Brix va danh gia cim quan sin phim tra hoa sim dong chai

Ham lugng Ham lugng

dwong (%) acid citric (%) Brix Nhan xét
0,1 9,4 Vi lat, it chua, khong hai hoa
0,125 9,4 Vi lat, hoi chua, khong hai hoa
9 0,15 9,6 Vi it ngot, hoi chua, it hai hoa
0,175 9,8 Vi rét it ngot, hoi chua
0,2 9.8  Vjrat it ngot, chua nhiéu, khong hai hoa
0,1 10,2 Vi hoi ngot, it chua, khong hai hoa
0,125 10,4 Vi hoi ngot, chua vira, hoi hai hoa
10 0,15 10,4 Vi chua ngot hai hoa
0,175 10,5 Vi ngot vira, hoi chua, kém hai hoa
0,2 11,5 Vi it ngot, chua nhiéu, khong hai hoa
0,1 11,2 Vi ngot, rat it chua, khong hai hoa
0,125 11,3 Vi ngot, it chua, kém hai hoa
11 0,15 11,4 Vingot, chua vura, hoi hai hoa
0,175 11,4 Vi ngot vira, hoi chua, kém hai hoa
0,2 11,5  Vingot vira, chua nhiéu, khong hai hoa

Hinh 7: Nwéc tra hoa sim déng chai

Vi ty 1€ phéi ché néng do acid (0%15%) va do brix (10,4°Brix) (’iug)c chon, gién (~16
vi (Hinh 8) cta san pham (theo di€ém danh gia cam quan tr 1 dén 5) cho thay mau
nudce tra cé vi chua ngot hai hoa dugc danh gia cao nhat (diém 5).
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Vi chua ngot

hai hoa
6

4

Vi hoi ngot, Vingot wira,
it chua, khong hai hoa hoi chua, kém hai hoa
Vit ngot, Vihoi ngot,
chua nhiéu, khong hai hoa chua wira, hoi hai hoa

Hinh 8: Gién db vi ciia san phAm nwéc tra hoa sim
3.3.2 Kha nang bdo quan nudc tra hoa sim dong chai
Nuée tra hoa sim dong chai 1a san phdm tién loi, stt dung nhanh. Do vdy san phdm
duoc thanh trung nham kéo dai thoi gian bdo quan va ddm bdo an toan. Vi vay
nudc tra sau khi phoi ché nudge tra can duge xtt 1y nhiét bang cach dun soi (100°C)
trong thoi gian 1 phut dé tiéu diét cac vi sinh vat gady hu hong. Sau khi xtr 1y nhiét,
nudce tra duge dé ngudi va rot vao chai ¢ nhiét do khoang 65+70°C. Kha nang bao
quan nudce tra sau khi phoi phé dugce thé hién ¢ hinh 9, 10 va 11.
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Hinh 9: Thay d6i mau sic (AE) ciia nwéc tra hoa sim dong chai theo thoi gian bio quan

Nhu vy nude tra hoa sim dong chai c6 b6 sung kali sorbate 0,05% c6 kha ning
bao quan véi thoi gian dai (it nhat 32 ngay).
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Hinh 10: Thay ddi d¢ Brix ciia nwéc tra hoa sim déng chai theo thoi gian biao quan

3.5

0 4 8 12 16 20 24 28 32
Thoi gian bao quan (ngay)

Hinh 11: Thay déi pH ciia nwéc tra hoa sim dong chai theo thoi gian biao quan

4 KET LUAN

Két qua nghién ciru cho thay thot gian 1én men 10 gi¢ va nhiét do sdy 60°C cho
san pham tra hoa sim dat chét lugng cao vé mau sac va ham lugng tannin va c6
kha nang duy tri duoc chit lugng (d6 4m, mau sic, mui va ham lugng tannin) it
nhat 30 ngay ma khong can st dung hoa chat bao quan.

Nuée tra hoa sim déng chai véi cong thirc phdi ché 10% dudng, 0,15% acid citric
cho san pham c6 mui vi hai hoa va c6 kha ning bao quan dwoc cht luong it nhit
32 ngay khi dugc thanh tring & nhiét dd 100°C trong 1 phat.
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