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ABSTRACT

The study aims to determine the morphological and physicochemical
characteristics of da xanh and Nam Roi pomelo. The study was conducted
by evaluating the physicochemical properties of pomelo, surveying the
correlation between the diameter and weight of two pomelo varieties.
Research results showed that six grades of pomelo have differences in
composition distribution ratio and quality indicators, but it is difficult to
distinguish by color. The percentage of fruit pulp and edible part of Nam
Roi pomelo is about 50% and the ratio of the edible part of da xanh
pomelo is more than 55%. The weight and diameter of the fruit are
positively correlated, but the correlation is different between the two
varieties of da xanh pomelo and Nam Roi pomelo. The quality of fruit pulp
of the two pomelo varieties was good in all six pomelo grades. The total
soluble solids and total soluble solids/ titrable acidity content gradually
increased from birch pomelo to oversized pomelo for vitamin C content.
It was in the particular pomelo classification dominant over other pomelo
grades.

TOM TAT

Muc tiéu cua nghién ciru la xac dinh ddc tinh hinh thdi, hoa Iy cua buoi
da xanh va Nam Roi. Nghién ciru dwoc tién hanh thong qua viéc danh gid
tinh chat héa 1y cia budi, khdo sat moi twong quan giita dwong kinh va
khoi heong ciia 2 giong budi. Két qud nghién ciru cho thdy 6 hang budi
6 sw khdc biét vé ty 1é phan bé thanh phan, chi tiéu chat hrong nhung
khé c6 thé phan biét bang mau sac. Ty 1é thit qud phan dn dwge ciia budi
Néam Roi l6m hon 50% va ty 1é thit qua phan an dwge ciia budi da xanh
16m hon 55%. Khoi lwong va duwong kinh qua c6 twong quan ty I¢ thudn,
su twong quan co khac biét giira 2 giong budi da xanh va buoi Nam Roi.
Thit qua cia hai giong budi ¢ cd 6 hang budi c6 chat leong tot, chat khé
hoa tan ciing nhw ty 1é chat khé hoa tan/ dé acid tang dan tir logi bueoi bi
dén budi ngoai co, déi véi ham lwong vitamin C thi o phdn logi budi dac
biét chiém wu thé hon cdc hang buwdi khdc.
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1. GIOI THIEU

Buai da xanh (Citrux maxima) va budi Nam Roi
(Citrus grandis L.) 1& mot trong nhitng loai cdy an
quéa c6 chat luong cao dugc trong phé bién ¢ dong
bdng song Ciru Long (PBSCL) ciing nhu nhiéu
nuéc & khu vuc Chau A nhu Trung Québc, An Do,
Thai Lan, Philippine... (Lan-Phi & Vy, 2015). Budi
1a mot trong nhirng loai trai cy c6 mai 16n nhat. Thit
qua thuong duoc tiéu thu thay vi ché bién thanh
nuéc ép va noi tiéng voi huong vi thom ngon
(Sirisomboon & Lapchareonsuk, 2012). O Viét Nam
ndi chung va PBSCL néi riéng, hai loai budi da
xanh va Nam Roi ¢6 dién tich trong va san lugng
tiéu thu qua Ion nhat ca nude (Twoi va ctv., 2021).
Budi chtra nhiéu acid ascorbic va chat chdng oxy
héa flavonoid bao gém naringin va naringenin (Lee,
2000), vitamin C, para-insulin, potassium, pectin,
acid folic va chromium ty nhién (Sirisomboon &
Lapchareonsuk, 2012). Mot s6 gidng budi dwoc coi
la c6 kha ning giam nguy co mac bénh tim mach
vanh, chéng lai tic nhan gay ung thu va chdng viém
nho tac dung chdng peroxide hoa lipid caa ching
(Majo et al., 2005). Tuy nhién, thanh phan hoéa ly
clia buoi thay doi theo khdi lugng ciia qua. Cac dic
tinh hoa ly cta ndng san nhu trai cdy thuong dugc
phan loai dua trén kich thudc, hinh dang, khdi
lwong. Nhiing dic tinh ndy va méi tuong quan cia
cac loai tréi cay c6 thé 4p dung cho so dd xir ly, phan
loai, phén loai hoac quy trinh dong goi (Mohsenin,
1986). Céac dic tinh hoa 1y ciing anh huéng dén su
chap nhan ctia nguoi tiéu dang khi cac loai trai cay
¢6 hinh dang twong tu va khéi luong gidng hét nhau
dugc wa chudng nhat. Phan loai dya trén khdi lugng
trai Cay c6 thé gidp giam chi phi dong goi, van
chuyén va c6 thé dua ra thiét ké bao bi tbi uru (Peleg,
1985). Bén canh d6, sy thay déi dac tinh bén ngoai
va bén trong cua budi can dwoc biét rd, do anh
huéng dén qua trinh van chuyén va bao quan. Hon
thé nita, cac dac tinh bén ngoai va bén trong cua tréi
cay la nhirng thong s6 quan trong c6 thé anh huong
dén su lya chon cua ngudoi tiéu ding (Sirisomboon
& Lapchareonsuk, 2012). Nhimg thay ddi vé dic
tinh Iy héa xay ra trong qud trinh chin cua qua citrus
cling da khao sat mau sac vo qua, kich thuéc, hinh
dang, khéi luong, 6 day trung bi, d6 rén chic, nong
d6 chat ran hoa tan pH, d6 acid toan phan, acid hitu
co, tbc do san sinh hd hap va nong do ethylene
(Miller et al., 1996; Lafuente et al., 2011; Mayuoni
et al., 2011; Tietel et al., 2012). Chinh vi vay, viéc
khao sat su thay ddi cac dac tinh héa ly cua buoi
gilp xay dung co s dir lidu va 1am tién d& cho viéc
khai thac t6t hon gié tri kinh té tir buoi. Nghién ciu
nay la théng tin hiru ich cho céc nha tréng trot va
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cong nghé¢ sau thu hoach cling nhu cdc nha phan
phéi, dai ly thi trueong, nha xuat nhap khau buai gitp
thuén lgi trong bao quan va thuong mai hoa.

2. PHUONG PHAP NGHIEN CUU
2.1. Poi twgng nghién ciru

Budi da xanh duoc thu hoach tai cac ho trong
budi theo ving chi dan dia ly tai xa Phuéc Thanh,
huyén Chau Thanh, tinh Bén Tre; buéi Nam Roi thu
hoach tai cac ho trong buai theo VietGAP tai xa My
Hoa, thi x4 Binh Minh, tinh Vinh Long. Ca 2 gidng
budi déu thu hoach tir cay 5-8 nam tudi. Budi dugc
chon ¢ d6 chin thu hoach phuc vu cho an tuoi va
xuat khau, dap tng TCVN 10746: 2015 vé budi qua
tuoi. Cu thé, tinh tir ngay hoa rung canh, do tudi
thwong pham ctia mau da xanh 1a 7 thang, Nam Roi
1a 6 thang (Tuoi va ctv., 2021).

2.2. Phwong phap nghién ciru
2.2.1. Phwong phdp thu nhdn va xit Iy mau

Budi dugc thu hoach trong budi sang, chl y cét
giir cudng khoang 1 cm. Budi dwoc chira trong céc
thing carton c¢6 duc 16 va van chuyén vé phong thi
nghiém trong bubi sang. Budi dugc rira sach loai bo
tap chat bam bén ngoai va dé réo.

— Khao sat dic tinh hinh thai, tinh chat vat ly
va ty 1& phan b thanh phan theo khéi lwong qua:
Twong tng Véi tirng nhdm qua, can khdi lwong cua
tung qua, do duong kinh (noi rong nhit cua qua),
mau sic qua. Sau d6 tién hanh boc vo, tach riéng
tirng phan va can khéi luong cua timg phan (vo
xanh, vo trang, hat, thit qua va cac phan khac) (Tuoi
va ctv., 2021)

— Chét luogng thit qua: do Brix, pH, chi sb
TSS/acid, vitamin C.

2.2.2. Phwong phap phan tich

Céc chi tiéu phan tich dugc xac dinh trong
nghién cuu la:

— Khéi lugng qua va ty 1¢ cac thanh phan: sir
dung can phan tich 4 s ¢, do chinh xac 0,002
(model AR-240, Ohaus, Hoa Ky; duong kinh (cm):
st dung thudc kep dién tor (Model 500-181-30,
Mitutoyo, Nhat Ban) c6 2 chir s6 ¢, & chinh xéc
0,02 mm, phan d6 0,01 mm).

— Céc chi tiéu hoa 1y co ban: Ham luong chat
kho hoa tan, TSS (% Brix) duoc xac dinh bang khic
xa ké (model Master, khoang do 0-33% Bx, hdng
san xuat Atago, Nhat Ban); d acid toan phan (TA,
%): chuan do bing NaOH 0,1 N (AOAC 942.15);
vitamin C (mg%): chuin do bang thudc thir 2,6-
dichlorophenolindophenol (S6 & Thuan, 1991). Gia
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tri CCI (citrus color index): Xac dinh hé
mau Lab bing may Colorimeter NH300 (ShenZhen
Technology Co., Trung Quéc),
(CCI=1000a)/(L*h)).

2.2.3. Phiong phdp thu nhdn va xir ly sé liéu

Thi nghiém duoc bd tri véi ba 1an lap lai. S liu
dugc thu thap va xu ly bang phan mém théng ké
Statgraphics Centurion 16.2, Copyright (C) PP,
USA va phian mém Excel. Phan tich phuong sai
(ANOVA) va kiém dinh LSD dugc dung dé két luan
vé su sai khac gitra trung binh cac nghiém thic khac.

2.2.4. B tri thi nghiém

_Thi nghiém duoc thuc hién nham dénh gi dac
diém hinh thai, tinh chat héa ly ctia 6 hang budi Nam
Roi va da xanh.

Buoi sau khi van chuyén vé phong thi nghiém,
rira sach nham loai bo cac tap chat bén ngoai vo,
tranh va cham. Sau khi thu nhan, khéi lugng dugc
can dé chia nhém theo 6 hang budi dang dwoc phan
loai trén thi truong; xac dinh duong kinh qua, mau
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sac Vo qua. Sau do, qua dwoc phén tach thanh ting
phan, can khi lwong, phan tich thit qua. Budi Nam
Roi dugc phén nhdm 6 hang theo quy wadc thi truong
vé khéi luong nhu sau: budi bi (400-600 g/qua),
budi dan (600-800 g/qua), busi nhi (800-1.000
g/qua), budi nhat (1.000-1.200 g/qua), budi dac biét
(1.200-1.400 g/qua), budi ngoai ¢& (>1.400 g/qua).
Déi vé6i buai da xanh c6 sy thay d6i khdi lugng theo
quy udc thi truong nhu sau: budi bi (800-1.000
g/qua), busi dan (1.000-1.200 g/qua), budi nhi
(1.200-1.400 g/qua), budi nhat (1.400-1.700 g/qua),
budi dac biét (1.700-2.000 g/qua), budi ngoai cd
(>2.000 g/qua).

3. KET QUA VA THAO LUAN
3.1. DPic diém hinh thai, tinh chét vat Iy va ty
1¢ phan b6 thanh phan khéi lwong qua

cia buéi da xanh va Nam Roi
3.1.1. Méi twong quan gitta dwong kinh va khoi
heong ciia hai giong buéi Nam Roi va da
xanh

Bang 1. Su twong quan giira khéi lweng va dwong kinh cia 6 hang budi

Loai budi

Phan nhom theo khéi lweng (g) Khéi lweng trung binh (g)Pwong kinh trung binh (cm)

Buwdéi Nam Roi

Buai bi 400-600 510,29+65,872 10,97+0,772
Budi dan 600-800 673,78+53,520 12,28+0,52°
Budi nhi 800-1.000 923,82+48,79° 13,29+0,56°
Budi nhat 1.000-1.200 1.087,24+59,21¢ 14,01+0,35¢
Budi dac biét 1.200-1.400 1.293,80+63,47¢ 15,10+0,54¢
Budi ngoai c& >1.400 1.619,92+160,28" 16,42+0,68f
Buwéi da xanh

Budi bi 800-1.000 861,90+94,8? 13,19+0,572
Budi dan 1.000-1.200 1.090,58+56,21P 14,4+0,62°
Budi nhi 1.200-1.400 1.302,64+58,98¢ 15,16+0,52°¢
Budi nhat 1.400-1.700 1.517,92+97,07¢ 15,97+0,7¢
Budi dac biét 1.700-2.000 1.848,14+79,12¢ 17,32+0,56°
Budi ngoai co >2.000 2.166,01+102,76f 18,59+0,6f

Gia tri duwoc biéu th; bdng trung binh + d¢ léch chudn ciia phép do 3 lan.
Céc gid trj ¢ ki ti khac nhau trong ciing mét cét, ¢ cting mét logi budi thi khac biét c6 ¥ nghia thong ké ¢ p<0,05.

Dua theo TCVN 10746:2015 vé budi qua tuoi
cling nhu khao sat nhu cAu thuc té & cac vua budi.
Su twong quan giita khdi lugng va dudng kinh trung
binh cta budi twong g véi 6 loai budi thi truong
duogc thé hién ¢ Bang 1. Budi 1a loai qua c6 khoi
luong 16n, mdi loai co khéi lugng khac nhau.
Susanto et al. (2018) nhan dinh quy luat bién doi ctia
qué co6 kich thude 16n hon thi vé qua sé day 1én va
ngugc lai. Sy bién ddi vé khéi luong, kich thudc cua
qué 1a do anh hudng cua cc qué trinh bién d6i vé
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sinh 1y, dinh dudng va ciing nhu diéu kién moi
truong (Hossain et al., 2018). Mi quan hé giita khéi
lugng va duong kinh qua budi Nam Roi va da xanh
1a ty 1¢ thudn, duoc thé hién qua Hinh 1 va Hinh 2
cho thy rang duong kinh qua budi Nam Roi va da
xanh ting dan theo sy gia tang ctia khdi lugng. Hai
loai budi da xanh va Nam Roi c6 mbi twong quan
trong dbi gibng nhau voi do déc duong hoi quy
tuyén tinh & 0,0041-0,0047 va hé sé hiéu chinh tir
8,8441-9,8387 (dd chinh xac trén 80%). Tuy vao
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mdi loai budi khac nhau ciia mdi giéng khac nhau
thi khac nhau. Trong d6, theo khéo sat duong kinh
cua buoi Nam Roi trong khoang tir 10,97-16,42 cm
va buoi da xanh trong khoang tir 13,19-18,59 cm,
két qua nay ciing twong ddng theo nghién ctru cua
Ranganna et al. (1983) duong kinh trung binh cua
budi vao khoang 9-14,5 cm, mot sb c6 dudng kinh
tr 9,54-18,94 cm. Tur két qua phén tich va do dac,
¢6 thé két luan rang mdi twong quan cua khéi luong
va duong kinh cta budi co thé ude tinh mo hinh bac
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Hinh 1. D6 thi thé hién mdi quan hé twong quan ]
giira dwong kinh va khoi lugng qua buéi Nam Roi giira dwong kinh va khoi lwong qua buwéi da xanh

Mot sb nghién cuu da dugc thyc hién trong
truong hop moé hinh héa hang loat tréi cay dua trén
cac dac diém vat ly nhu khéi lugng, duong kinh. ..
ctia ching nhu cam (Tabatabaeefar et al., 2000),
kiwi (Lorestani & Tabatabaeefar, 2006), quyt
(Khanali et al., 2007), hanh tdy (Ghabel et al., 2010),
chanh ngot (Garavand, 2010), ca chua (Izadi et al.,
2013), tdo (Keshavarzpour & Rashidi, 2011).

3.1.2. Pdc diém hinh thai quda cia 6 logi budi
Nam Roi va da xanh

Dic diém hinh thai qua cua budi Nam Roi va da
xanh & d6 tudi thun thuc sau qua trinh phan loai
dugc khao sat vi 6 loai c6 khdi luong dugce thé hién
& Hinh 3 va 4 cho thay dic diém chung cua cac loai
budi dugc méd ta tuong ty Sawant & Panhekar
(2017), qua budi Nam Roi c6 dang hinh qua 1€ trong
khi buéi da xanh thudng c¢6 hinh cau. Phan vo ngoai
budi Nam Roi c6 mau vang xanh, trong khi buai da
xanh c6 mau xanh ddm. Két qua khao sat hinh thai
bén ngoai va cac thanh phan cho thiy, c6 thé dé dang
phan biét budi da xanh va Nam Roi dwa vao mau
sac, hinh dang; tuy nhién khong c6 su khac biét rd
gilta 6 loai budi trong cung mot gidng néu dua vao
mau sic hay d6 bong ctia vo; chi c6 khdi lugng va
kich thudce qua 1a c6 sy khac biét twong ddi rd. Thue
té, khi tién hanh do dac su thay ddi mau sic cua budi
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1 véi hé s6 gia tri xac dinh thich hop, R2. Két qua
cho théy mo hinh c6 dang bac mdt cia budi Nam
Roi v6i phuong trinh y = 0,0047x + 8,8441 (R? =
0,9271), budi da xanh v6i phuong trinh y = 0,0041x
+9,8387 (R* = 0,9012). Xac dinh dugc mdi tuong
quan cta khdi lwong budi giup cho viée phan loai
hiéu qua hon va tir d6 c6 thé thiét ké mot loai may
thiét bi phan loai riéng budi mot cach don gian
(Salihah et al., 2015).
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Hinh 2. D6 thi thé hién mbi quan hé twong quan

Nim Roi va da xanh, két qua & Bang 2 cho thiy
khong c6 quy ludt bién dbi vé mau sic theo loai qua.
Budi Nam Roi c6 gia tri L*, a* va b* 16n hon so véi
budi da xanh, didu nay co thé giai thich 1a do mau
sic dic trung cta buoi Nam Roi 1a mau vang xanh
trong khi d6 mau déc trung cua budi da xanh la mau
xanh la.

Hinh 4. Hinh anh bwéi da xanh theo kich c¢

Khi so sanh cac hang budi trong giong burdi Nam
Roi, cac chi so thé hién mau sac, bao gom do sang
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L*, d6 mau a* va b* tang dan theo khéi lugng budi,
dicu ndy co th€ giai thich 1a do khi khoi lugng tang
dan dén kich thude veé duong kinh hay chiéu cao cua
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budi ting, cac kich thudce ti diu ting, tach roi ra
nhau. Con riéng ¢ budi da xanh, chi s6 a* khong co6
su khac biét y nghia giita cac hang budi.

Bing 2. Mau sic cia qua buéi Nim Roi va da xanh

Loai busi Phan nhém theo khéi lweng (g) = Mau sic — =
Bwéi nam roi

Buoi bi 400600  515+181°F  -11,9¢022° 31374162
Busi dan 600-800  52,67+017®  -11,27+0,98%  31.98+058%
Busi nhi 800-1.000  535+067%  -11,06+0.62  31,24+1,33%
Buoi nhat 1000-1.200  52,8+0.320  -10,5240,67°  32.42+0.44%
Buai dic biét 1200-1.400  5320+04b  -1024+00°  33,28+0,74°
Busi ngoai & 51400 537740420  -10,55+0,78°  32,11+0,20%
Bwdéi da xanh

Buoi bi 800-1.000  48,52¢126°0  -12.41#011F  27.5240.71°
Buoi dan 1000-1.200  49,24054%  -12,15+086°  28.37+0.49°
Buoi nhi 1200-1.400  49.38+0.84¢  -11.75+0,68° 20,3+0,49°
Busi nhat 1400-1.700  47.090,75°  -1168+0.32¢  29,15+0,45%
Busi dzc bict 1700-2000  47,8840,14%  -1158+0,00° 20,56:£0,2¢
Busi ngoai ¢ 52000  4749+0.76®  -11.67+0.27° 20.2+0,22¢

Gia tri duwoc biéu thi bdng trung binh + d¢ léch chuén ciia phép do 3 lan.

Céc gia tri cd ki tur khac nhau trong cling mét cét, & cung mét logi budi thi khac biéz c¢é y nghia thong ké ¢ p<0,05.

3.1.3. Ty I¢ phdn b6 thanh phan khoi luwong qud
cua 2 giong buci Nam Roi va da xanh

Vé ty 1é phan b thanh phan khdi lugng qua cia
hai giéng budi Nam Roi va da xanh, Hinh 5 va 6 cho
thay & ca 6 hang budi khao sat, phan an dugc ¢ ca 2
gidng budi Nam Roi va budi da xanh ting dan theo
thir tyr khdi luong qua ting: budi bi < budi dan <
budi nhi < budi nhat < budi dic biét < budi ngoai
¢&. O giira 2 gidng budi Nam Roi va budi da xanh,
phan an duoc cua budi da xanh cao hon khi so sanh
v6i budi Nam Roi. Cu thé 1a ¢ bugi Nam Roi phan
an duge chiém ti 1& cao nhat 1a 53%, thép nhét 1a
42% va d6i voi budi da xanh phan in dugc chiém ti
1¢ cao nhat 1a 55%, thip nhat 13 43%.

Thit qua 1a mot trong nhiing didc diém quan trong
thé hién chét lugng phan in dugc cua trai budi. Theo
khao sat, & budi Nam Roi thit qua chiém ti 1& cao
nhét 14 53% va & budi da xanh thit qua chiém ti 18
cao nhat 1 55%. Diéu nay phii hop vdi ti 1¢ thit qua
da cong bd cua chi din dia 1y cho san phim budi
Nim Roi Binh Minh (50-60%) va budi da xanh Bén
Tre (55-60%).

Ty 1¢ phéan bd thanh phan thit qua cua 2 gidng
budi Nam Roi va da xanh gan gidng voi két qua cua
Susanto et al. (2018), phan an dugc cia cac glong
budi khac nhau dao dong trong khoang tir 50 dén
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65% tly thudc vao thanh phan qua ciia timg gidng
budi nhu d§ day cua vo, sy hién dién cua hat va qua
¢6 kich thudce 16n hon sé€ kéo theo su day 1én cua vé
va ngugc lai.

Phan khong an duoc bao gdm vo tring, vo xanh
va cac thanh phan khac. Phin vo tring cta budi Nam
Roi dao dong khoang 22-29% cao hon ty 1¢ vo tring
ctia budi da xanh tir 20 dén 26%. Nguoc lai vo xanh
cua budi da xanh (16-23%) day hon budi Nam Roi
(15-18%). Cac phan con lai bao gdm 15i giita,
cubng, hat... chiém ty 18 rat thap so v&i khdi lwong
cua qua chi dao dong trong khoang 8-10%.

Viéc xac dinh ty 1& phan bd cac thanh phan khdi
luong thit qua, vo xanh, vo trang 13 co s¢ du doan
duoc hiéu suat thu hdi cac qua trinh san xuat va ché
bién cac san pham tir qua budi. Trong s tat ca cac
loai qua c6 mui, budi 1a loai qua cé 16p vd day va
nhiéu nhét, chiém 30% khdi luong qua tuoi (Zain et
al., 2014). Tuy nhién, ty 1& phan b cac thanh phan
nay phu thudc vao ting loai budi, giéng va mua thu
hoach. Trong v6 budi twoi co chira thanh phan chinh
nhu nudce, cellulose, duong hoa tan, lipid va cac hop
chét ¢o hoat tinh sinh hoc. Viéc tan dung vo buoi dé
thu hdi cac hop chét sinh hoc ty nhién s& lam gia
tang gia tri ciia qua budi nhu phat trién cac loai thuc
phim chic niang, thyc phim giau dinh dudng
(Tocmo et al., 2020).
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Hinh 6. Ty 1¢ phan bd cAc thanh phin khdi hrgng qua ciia 6 loai buéi
thudc giong buwéi Nam Roi

3.1.4. Chdt wong cua thit qud luong vitamin C cua buoi nhat 1a cao nhat (9,2+0,18

) mg%). Ham lugng acid tong s6 (TA) cho biét dugc

Trong qua trinh sinh trudng va phat trién cia qua mirc d6 chin cua qua, qua chin thuan thuc c6 TA

c6 mui cac thanh phan co ban nhu ham luong chat thap hon so voi qua chua thuan thuc, trong d6 acid
kho hoa tan (TSS hodc °Brix), ham lugng acid tong  citric I thanh phan chinh (70-90%), ké do 1a acid
s0 (TA), ham lugng vitamin C, chi so TSS/TA va malic va oxalic (Susanto et al., 2018). Két qua &
pH... khong nhimg the hién gid tri dinh dudng cua Bang 3 cho thdy, TA cua tirng loai budi ¢ 2 gidng
qua ma con the hién chat luong thit ciia trai. Kétqua  Nam Roi va da xanh giam dan qua cac loai budi bi
phan tich dugc the hién & Bang 3. > budi dan > bui nhi > budi nhat > budi dic bigt >
Tir két qua & Bang 3, ham lwong vitamin C trong bu?i ngoai ¢&. PO Vi buoi Nam ROiP‘“”i bi cao
thit qua bugi da xanh & hang budi ngoai ¢ la cao nhat la 0,58+0,01, thap nhat 1a buoi ngoai ¢y

nhat (12,71+0,6 mg%) con véi bui Nam Roi, ham 0,41+0,01 (%), con & budi da xanh co gia tri TA cao
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nhat 1a budi bi chiém 0,6420,03 va thap nhét 1a budi
ngoai ¢& chiem 0,34+0,02 (%).

Ham luong tong chit kho hoa tan (TSS) duoc
dung dé danh gia d6 ngot cua thit qua, ham lugng
TSS tang nghia 1a ham lugng duong tang. Bang 3
cho thay ham luong TSS ting dan tir budi bi < budi
dan < budi nhi < budi nhat < busi dic bigt < budi
ngoai ¢6. Ham lugng TSS trong thit qua caa budi
Nim Roi loai ngoai ¢& cao nhit chiém 11,60°Brix
va loai bi thap nhat chiém 8,83°Brix. Déi voi budi
da xanh thi ham lugng TSS trong thit qua & hang
ngoai ¢& cao nhat 1a 11,80°Brix va loai bi thip nhat
14 9,1°Brix va c6 khéc biét co ¥ nghia thong ké so
véi cac hang con lai.

Gia tri pH trong thit qua cua ting loai budi & 2
gidng c6 tinh acid, d6i voi buoi Nam Roi trong
khoang 3,82-4,29, budi da xanh trong khoang 4,10-
4,51 va khong nhan thiy sy khac biét c6 ¥ nghia

Tap 59, S 4B (2023): 98-106

thong ke gitra cac hang budi véi nhau. Két qua khao
sat nay gan giéng véi gia tri pH tir 4,0 dén 4,5 cua
nam gidng budi ¢ Thai Lan da duoc nghién ciu boi
Rosales & Suwonsichon (2015).

Két qua khao sat cho thiy thir tu ngot ting dan
gua cac hang buai tir budi bi < budi dan < buai nhi
< budi nhat < budi dac biét < busi ngoai ¢&. O budi
Nam Roi, budi bi thip nhit 1a 15,29 va budi ngoai
c& cao nhét 14 28,04. Ddi véi budi da xanh, budi bi
thip nhét Ia 14,21 va cao nhét 1a budi ngoai c&
chiém 34,37. Tuy nhién, chi sé TSS/TA ¢ thé thay
ddi thy thuoc vao giéng loai, gidng, ving canh tac
(Lado et al., 2014). Gia tri TSS/TA ¢ qua budi
thuong nam & 5,5-7,0 (Lado et al., 2014), 12-20
(Pichaiyongvongdee et al., 2014). Két qua da gop
phan khing dinh, 6 hang budi khao sat & 2 giéng
Nim Roi va da xanh c6 chét lwong an tot hon cac
gidng khac da dugc nghién ctu.

Bang 3. Chi tiéu chat hrgng thit qua ciia budi Nim Roi va da xanh

S Ham lwong Ham lwong . Gia tri

Loai budi vitamin C (mg%) _ acid (TA) (%) o5 (BriX) TSSITA pH
Bwéi Nam Roi

Budi bi 7,79+0,342 0,58+0,01¢ 8,83+0,212 15,29+0,512 3,820,052
Budi dan 7,87+0,292 0,49+0,01° 9,17+0,152 18,77+0,52° 3,86+0,072
Budi nhi 8,48+0,37° 0,48+0,01°¢ 9,97+0,21° 20,97+0,34°  4,05+0,05°
Budi nhat 9,20+0,18¢ 0,46+0,02° 11,03+0,25° 24,13+0,85%  4,13+0,06"
Budi dac biét 8,98+0,15% 0,42+0,022 11,50+0,10¢ 27,20+0,89¢  4,24+0,06%
Budi ngoai co 8,61+0,23 0,41+0,012 11,60+0,36¢ 28,04+1,01° 4,29+0,09¢
Buéi da xanh

Budi bi 8,90+0,35% 0,64+0,03¢ 9,10+0,102 14,21+0,602 4,10+0,082
Budi dan 9,04+0,42® 0,59+0,02°¢ 9,37+0,21% 15,83+074®  4,18+0,08%
Budi nhi 9,83+0,37% 0,45+0,02° 9,70+0,26° 21,76+1,10°  4,26+0,02°
Budi nhit 10,60+0,46°¢ 0,370,032 10,53+0,31°¢ 28,47+1,56°  4,29+0,09°
Budi dac biét 12,20+0,61¢ 0,35+0,012 11,51+0,46¢ 32,92+1,324 4,43+£0,08°
Budi ngoai co 12,71+0,60¢ 0,34+0,022 11,80+0,20¢ 34,37+1,109 4,51+0,09°

Gid tri dueoc hiéu thi bang trung binh + dg |éch chudn ciia phép do 3 lan.
Céc gid trj ¢ ki te khac nhau trong ciing mét cét, ¢ cing mét logi buesi thi khéc biét c6 y nghia théng ké ¢ p<0,05.

4. KET LUAN

Dic tinh hinh thai bao gdm hinh dang, mau sic
v qua 1a thong s6 it co su bién dong theo khdi lwong
hay theo hang qua phan loai trén thi truong. Sy phan
bd cac thanh phan, ty 18 thit qua c6 su khac biét theo
hang qua hay theo khéi lugng nhung 13 yéu té kho
danh gia, phan loai dya vao déc tinh bén ngoai. Ty
1¢ thit qua phan an duoc ciia bui Nam Roi 16n hon
50% va ty 1& thit qua phan an dugc cua budi da xanh
16n hon 55%. Vo trang ciia budi Nam Roi trong
khoang 22-29%, vé tring budi da xanh thdp hon
trong khoang 20-26%. Vo xanh cua budi da xanh
cao hon budi Nam Roi trong khoang 16-23% trong
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khi d6 budi Nam Roi chi ndm trong khoang 15-18%.
Khéi luong va dudng kinh qua c6 twong quan ty 18
thuén, su tuong quan c6 khac biét giita 2 gibng budi
da xanh va budi Nam Roi. Chat luong thit qua cua
hai giéng budi dat chét luwong & ca 6 hang budi va
¢6 ham luong TSS ciing nhu TSS/TA ting dan tir
loai budi bi dén budi ngoai ¢&, dbi v6i ham luong
vitamin C thi & phan loai budi dic biét chiém wu thé
hon cac hang buai khac.
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