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TOM TAT

Méing cdu xiém (Annona muricata L.) la mét trong nhitng logi trdi cdy
nhiét déi c6 tiém ndng trong san xudt mede ép, necta, jam, thit qua
dong lanh va bot mang cau xiém mang lai hiéu qua kinh té cao. Muc
dich ciia nghién ciru la khdo sdt sw dnh hwéng cia 1y 1é phoi ché va
diéu kién thanh tring dén chat lwong cam quan san pham. Nghién cieu
duwoc thuc hién vaéi ty 1€ pha loang gitka puree va nuoc (1:2, 1:2,5, 1:3
va 1:3,5) theo khéi lwong, ham leong dwong (TSS ) b6 sung vaio (16,
18 va 20 °Brix), gid tri pH (3,3, 3,6 va 3,9) va diéu kién thanh tring
san phdam sau cing (75, 80 va 85°C theo thoi gian tiwong vmg lan heot
la 5, 10 va 15 phut). Ket qud cho thdy dleu kién phu hop dwoc lva chon
dé ché bién nuéc uong tir thit mang cau xiém la 18 °Brix, pH 3,6vaty
1é pha lodng theo khoi lwong véi 1 puree mang cau xiém va 3 midc,
thanh trimg san pham sau cing & nhiét dg 80°C trong 10 phit. San
phtfm duoc tao ra dat theo tiéu chuén ciia Bé Y té QCVN 6-
2:2010/BYT véi ham hrong axit tong la 0,24% va ham lwgng vitamin
Cla 1,47 mg%.

Tir khod: Annona muricata L., nuwéc uong co thit qua, thit mang
cau xiém, vitamin C

ABSTRACT

Soursop (Annona muricata L.) is one of the tropical fruits with high
potential in producing juice, nectar, jam, frozen fruit pulp, and fruit
pulp powder, bringing high economic efficiency. The study aims to
investigate the influence of formulation conditions on the sensory
quality of the product. The research was performed with the dilution
ratio between puree and water (1:2, 1:2.5, 1:3, and 1:3.5), the addition
of total soluble solids (TSS) content (16, 18, and 20 °Brix), pH value
(3.3, 3.6, and 3.9), and the final product pasteurization conditions (75,
80, and 85°C for 5, 10, and 15 minutes, respectively). The results
indicated the suitable conditions for processing soursop juice were 18
°Brix, pH 3.6, and a dilution ratio by weight of 1 part puree to 3 parts
water, with final product pasteurization at 80°C for 10 minutes. The
product met the Vietnamese Ministry of Health standards QCVN 6-
2:2010/BYT, with a total acid content of 0.24% and vitamin C content
of 1.47 mg%.

Keywords: Annona muricata, fruit juice, soursop pulp, vitamin C
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1. GIOI THIEU

Miing cau xiém 14 loai trai cay nhiét doi, thuong
gip trong ving Nam Béc My va bong . An, phéan b
rong rdi tir Pong Nam Trung Qudc dén Uc, DPong
Nam A, viing dat thdp 4m ap tai phia Pong va Tay
chau Phi va khip Thii Binh Duong
(Moghadamtousi et al., 2015; Coria-T¢llez et al.,
2018). ¢} Viét Nam, mang cau xiém dugc trong cha
yéu & mién Nam noi c¢6 khi héu néng quanh nam,
cdy cho qua sau 4 — 5 nam trong, s6 luong qua va
san lugng qua khac nhau tuy thudc vao giong hay
diéu kién va khi hau canh tac (Bich, 2006).

Thit qua ming cau xiém c6 thanh phan cac chat
hoat tinh sinh hoc cao nhu phenolic, tanin, saponin
(Tan va ctv., 2020), ham lugng 16n vitamin C, By,
B., Bs, Bs, B, va cac khoang chit can khac can thiét
cho co thé nhu Mg, P, Ca, Na, K, Fe, Zn (Gyamfi et
al., 2011). N6 dugc xem 13 ngudn nguyén liéu tiém
ning dé san xuat nude ép trai cay, mut, nectar, kem,
stta chua (Sdo José et al., 2014; de Oliveira et al.,
2015; Akonor, 2020; Tién va ctv., 2023). Tuy nhién,
thit qua mang cau sau khi xay co trang thai dac, sét,
chua phu hop dé sir dung trong quy trinh ché bién
nude udng. Pong thoi, ty 18 phdi ché dich qua c6 anh
huéng dén gia tri cam quan cuia san pham, dic biét
la mui va vi. Hon nira, mac du cong doan thanh trung
¢6 tac dung bao quan san phim nhung cin dugc
khao sat dé xac dinh anh huong cua cong doan nay
nham duy tri mot phan gia tri cua nguyén liéu ban
déau (Bates et al., 2001). Mot cong bd cho thiy cac
ham luong cac thanh phan hoat tinh sinh hoc ting
khi ham hrorng nude tang (Tan va ctv., 2020). Mat
khac, chét lugng cam quan vé mau sdc, mui vi clia
san pham giam néu ham lugng nudc qua nhidu
(Minh et al., 2019; Dung va ctv., 2020; Tan va ctv.,
2020). Thém vao do, trong qua trinh ché bién, cac
phu gia, ham lugng dudng, ham lugng axit cling anh
huong dén chat luong dic biét vé cam quan cia san
phim (Hién, 2016; Dung va ctv., 2020). Vi viy,
nghién ctru nay nham khao sat yéu té pha lodng, ham
lwong dudng thém vao, gi tri pH ban dau, ciing nhu
nhiét do va thoi gian thanh trung san pham sau gia
nhiét phu hop cho nude udng mang cau xiém. Qua
d6, nhdm tao ra san phim nudc udng giai khat c6
ham luong dinh dudng nhung cling khong mat di
chat lugng cam quan vé mau sac, mui vi cia mang
cau xiém ban dau.
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2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Nguyén li¢u va hoa chit

Ming cau xiém gia chin nd gai, mém, c6 mui
thom, khong c6 dau hiéu thbi hay chuyén mau qua
den cta vo (Hinh 1A). Pia diém thu mua tai vuon
thugc xa8 Vinh Quéi, thi xa Nga Nam, tinh Séc
Trang. Nguyén liéu mang cau xiém dugc thu mua,
dong thung tranh dap nat, van chuyén tryc tiép vé
phong thi nghiém va tién hanh thi nghiém ngay lap
tire (méng cau xiém duoc trit ¢ didu kién mat (0-8
°C) néu khong duoc thuc hién thi nghiém ngay).

DBuong: Buong tinh luyén véi thanh phan chinh
1a saccharose (> 99,8%) dugc cung cép boi cong ty
c¢b phan duong Bién Hoa, Pong Nai.

Hoa chat: Carboxymethyl cellulose (CMC) (Xuat
xt Trung Qudc) dugc cung cip boi Cong ty C6 Phan
VMCGroup Thanh Hoa. Acid 3,5-dinitrosalicylic
(DNS) va 2, 6-dichlorophenol indophenol (Dcpip)
dugc san xuat boi Merck (Puc). Sodium hydroxide
duoc san xuat boi Xilong Scientific (Trung Quoc).

2.2. Phuong phap nghién ctru

2.2.1. Phwong phdp do luong cdc chi tiéu hod

ly, vi sinh vat va chat lwong cam quan

Céc chi tiéu hod ly nhu do am dugc do theo
phuong phap sdy kho dén khéi lwong khong doi
bang tu say (Memmert, Dtrc). Gia tri pH duogc do
bang may do pH (Hanna, My) va ham lugng chat
kho hoa tan do bang chiét quang ké (°Brix, ATAGO,
0 — 33 °Brix, Phap).

Ham luong axit tong dugc xac dinh theo phuwong
phap chuan d¢ bang dung dich NaOH (Mai va ctv.,
2005). Ham luong dudng khir dugc xac dinh theo
phuong phap DNS (Miller, 1959). Déi v6i ham
lwong vitamin C dugc do bang phuong phap sir dung
dung dich khtr iod dichlorophenol indophenol
(Nielsen, 2017).

Su thay d6i vé mau sic thong qua cac gia L*, a*,
b* duge do ludong bing may do mau sic (Colorhte
sph&70). Chat lwong cam quan vé trang thai, mau
sac, mui va vi dugc danh gia theo phuong phéap cho
diém tién hanh boi céc kiem nghiém vién, dya trén
TCVN 3216:1994. Cac chi tiéu vé vi sinh theo
TCVN 4884-2:2015 ciing dugc xac dinh bdi Trung
tam Chat lugng Nong 14m Thily san Ving 6, Can
Tho. Péanh gia chit lwong cudi cing cua san pham
theo TCVN 7946:2008 quy dinh cac cap chat luong
d6i v6i san pham nude udng.
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2.2.2. Chudn bi puree mang cau xiém

Miing cau xiém dugc rira sach, dé rio nudc, sau
do loai bo vo, hat va cui, chi s dung thit qua cho
cac thi nghiém tlep theo. Thit qua mang cau xiém
dugc xay nhuyén bang may xay (Philip HR2118),
sau khi xay nhuyén dugc goi la puree (Hinh 1B).
Puree dugc trit dong nham cb dinh nguyén liéu ban
dau cho cac khao sat tiép theo.

CMC dugce bo sung vao nham 6n dinh san phdm
dugc sir dung trong san xuat nudc ép trai cay. Puree
méng cau xiém duge bd sung 0,1% CMC theo khdi
luong (Qué & Nghia, 2019), c6 nghia 1a 1000 g
puree dugc phdi tron voi 1g CMC, trude khi bd sung
vao puree, 1g CMC dugc tron voi 1g dudng, sau do6
ngdm voi nude hoa tan thanh dung dich. Hon hop
puree-CMC duogc sir dung ¢ dinh trong khao sat.

2.2.3. Khao sdt ty 1é phoi ché giita puree va

nwoc

Hdn hop puree-CMC duoc phdi ché véi nudc
theo ty 1& lan luot 1a 1:2; 1:2,5; 1:3 va 1:3,5; theo
khéi lugng, didu chinh vé 18 °Brix va pH 3,6. Nhiét
duoc gia ¢ 80°C trong thoi gian 10 phut, sau do rot
vao cac chai thuy tinh 200 mL d& dugc khir tring
(khir trang nhiét u6t, 121°C, 15 phut) véi thé tich
san phdm khong nho hon 90% thé tich chai. San
pham duoc dé ngudi ¢ nhiét do phong, phan tich cac
chi ti€u cam quan, ham lugng acid tong, vitamin C
va mau sic cia san pham cudi cung theo phwong
phap mo ta & myc 2.2.1.

2.2.4. Khao sat ham luong ché’t khé hoa tan
(TSS) va gia tri pH ban dau

Puree méang cau xiém dugc phdi ché véi nudce
theo ty 1¢ dugc lya chon ¢ thi nghiém 2.2.3, diéu
chinh vé TSS ban dau lan luot 13 16, 18 va 20 °Brix
v6i gia tri pH twong tmg lan luot 14 3,3, 3,6 va 3.9.
Sau do gia nhiét, dong chai va lam ngudi theo
phuong phap mé ta ¢ muc 2.2.3., phan tich cac chi
tiéu cam quan, ham hmng axit tong, vitamin C va
mau sdc cia san pham cudi cing theo phwong phap
md ta & muc 2.2.1.

2.2.5. Khao sat nhi¢t do va thoi gian thanh
triing cho san phdam nwdc uéng mang cau
xiém

Hdn hop puree - CMC duoc phdi ché véi nude
theo ty 16 duoc lya chon & thi nghiém 2.2.3., diéu
chinh vé TSS va gia tri pH ban dAu dugce lya chon &
thi nghiém 2.2.4. San phém dugc gia nhiét, dong
chai va lam ngudi twong ty nhu phuong phap dugc
mo ta & muc 2.2.3.
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Nudc udng ming cau xiém di dong chai dugc
thanh tring & cac diéu kién nhiét do lan luot 1a 75,
80 va 85°C theo thoi gian twong tng 1an luot 13 5
10 va 15 phat. Sau khi qua trinh thanh tring két thuc,
méu dugc 1am ngudi va tién hanh phén tich cac chi
tiéu san pham cudi cung theo phuong phap mo ta &
muc 2.2.1.

2.2.6. Panh gid chat lwong sin pham nuée

uéng mang cu xiém

Nudc uéng mang cau xiém duoc ché bién theo
phuong phap phu hop duoc lya chon tir cic thi
nghiém trén. San pham cudi cung dugc phan tich cac
chi tiéu ham lugng vitamin C, chit lugng cam quan
mau sdc, mui vi, trang thai va vi sinh vit theo
phuong phap dugc mo ta muc 2.2.1.

2.2.7. Phwong phdp phdn tich s6 liéu

S6 liéu do ludng tir cac thi nghiém duoc phan
tich théng ké bang phin mém Statgraphics XV,
ANOVA v&i phép thir LSD dé kiém tra sy khac biét
cua trung binh cac nghiém thirc & mirc y nghia 5%.
Trinh bay két qua thi nghiém thyc hién cac phép tinh
bang phan mém Microsoft Office Excel 2013.

3. KET QUA VA THAO LUAN
3.1. Thanh phén hoa ly ciia méng ciu xiém

Bang 1. Thanh phan ho4 Iy thit qué (puree) mang
cau xiém

Thanh phin Ponvi  Ham luong
pH 3,62+ 0,03
Do am % 84,3 +0,56
TSS °Brix 152+0,22
Ham lugng acid tong % 0,90 + 0,01
Ham lugng dudng khir % 12,0+ 0,50
Ham luong vitamin C mg% 21,7+0,01

Ghi chi: Két qua nghién citu dwoc thuc hién lap lai 3 lan

Ming cdu xiém chira ham lugng nudc cao véi do
am dat toi 84,30%, thich hop san xuit nudc udng.
Trong dich qua méng ciu c6 ham luong vitamin C
turong déi cao vai 21,72 + 0,01 mg%, ham luong
acid tong 1a 0,9%, va duong tong 12,04% (Bang 1).
Ham luong vitamin C cia méng cdu xiém trong
nghién ctru nay gan nhu twong tw véi ham luong
vitamin C trong ming cau xiém dugc cong bd boi
Badrie and Schauss (2010) la 20,9 + 1,84 mg%,
nhung thap hon méing cau xiém Morada, Lisa va
Comum v6i ham lugng vitamin C 1a 37,25 mg/100g
(Sacramento et al., 2003). Ngoai ra, cac gia tri hoa
Iy khac cta 3 loai qua mang cdu xiém Morada, Lisa
va Comum dugc cong bd khong c6 sy khac biét
dang ké voi gia tri trung binh 1a 13,11 °Brix va pH
3,46, gia tri nay thap hon so v6i ming ciu xiém
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trong nghién ctru nay 1a 15,77 °Brix va pH 3,62.
Nguoc lai, ham luong acid tong thap hon khoang
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1% so véi 1,02 + 0,43% duogc xac dinh trong nghién
ctru ciia Badrie and Schauss (2010).

Hinh 1. Qua ming ciu xiém dwoc sir dung trong nghlen ciru (A) va Puree méing ciu xiém sau khi dwoc
xir Iy, nghién bing may xay (B)

3.2. Anh huong cia ty 18 phéi che puree va
nuwéce dén chét lwong nuwéc uéng mang

cau xiém

Ham luong nudc cang tang thi ham lwong chat
hoat tinh sinh hoc trong nuéc ubng méng cau xiém
cang tang do kha ning ly trich hoa tan cac chit cang
cao, néu ty 1& pha lodng qué cao thi chat lugng vé
mui vi va mau sic nhat dan (Tan va ctv., 2020). Két
qua d4nh gia cam quan san pham cho thiy néu trang
thai ciia san pham c6 ty 1¢ pha lodng puree va nudc

thap thi d6 sét cao do luong puree trong san pham
nhiéu va nguoc lai (Bang 2). Piém cam quan vé
trang thai san phdm ting dan tir 1:2 dén 1:3, sau do
giam di ¢ ty 1€ 1:3,5. Cu thé, & ty 1€ pha loang 1:2,
san pham diém trang thai thip nhat 1a 1,80 diém, tiép
theo 1a ty 18 1:2,5 v6i 2,70 diém, cao nhét ¢ 1:3 véi
4,77 diém. Tuy nhién, v6i ty 1:3,5, diém trang thai
giam véi 4,10 diém, diéu nay c6 thé do ham luong
nudc quéa nhiéu 1am cho san pham c6 thai qué lodng
khong hop véi tiéu chi cta diém danh gia.

Bing 2. Anh hwéng ciia ty 1§ phoi ché puree va nwéc dén chit lwgng nwéc udng mang ciu xiém

Ty 1€ _ Chi tiéu theo doi
puree:nuwdc Axit tong Vitamin C e Giatri Giatri Trang Mau L. .
(kg/kg) (%) (mg%) Ccamls o, b*  thai she MW Vi
1/2 0,304 1,734 36,744 4914 -19.87* 1,80* 4,874  4,00° 3,07
1/2,5 0,26° 1,61% 36,74° 430°  -18,98> 2,70 4,50°  443°  397°
1/3 0,24 1,52° 33,50° 4,73 -18,77° 4,77 4,10 4.87¢ 4,87¢
1/3,5 0,222 1,322 33,332 3,488 -16,26° 4,10° 3,50°  3,50°  3,50°
P-Value 0,000 0,0000 0,0000 0,0000  0,0000 0,000 0,0000 0,0000 0,0000
F-Ratio 767,77 21,92 1810,01 2363,98 96,47 188,66 56,31 25,76 57,78

Ghi chii: Cdc s6 liéu trong bang la két qua trung binh ciia ba lan Idp lai. Cdc tri s trong ciing mét s6 ¢6 s6 mii giong
nhau thi khong co sy khdc biét 6 murc y nghia 5% theo phép thir LSD

Minh (2017) cho ring méng cau xiém pha lodng
v6i nude & ty 16 30%:70% tao ra san pham c6 huong
vi mang cAu xiém tu nhién, vi ngot hoi chua va mau
sang ty nhién dat diém cam quan cao nhat. Déi véi
nuée udng thanh tra thi ty 16 pha lodng & 1:4 (w/v)
1a phu hop nhét, néu pha cang lodng nhu ¢ ty 18 1:5
va 1:6 thi san phém ¢4 mau nhat dan, ham luong
vitamnin C va axit tong ciing giam déang ké (Hién,
2016). Trong nghién ctru ndy, mau sic va ham luong

116

axit tong giam dan tir ty 18 1:2 dén 1:3,5 nhung mui
vi tang dan tir ty 1& 1:2 dén 1:3,5 va giam di o ty 1&
1:3,5. Trong do, ty 1& 1:3 ¢6 diém cam quan cao nhat
& tht ca cac chi tiéu vé& mau sic, mui, vi va trang thai
twong ung véi gia tri L* 1a 33,50; a* 1a 4,73; b* la -
18,77; ham lugng vitamin C 1a 1,52 mg%.

O mot nghién ctru khac, khi ty 1€ nude duge bd
sung truc tiep vao thit mang cau xiém trong qua trinh
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xay nhuyén cho thay ty 16 1:2 1a pht hop nhit (Minh
et al., 2019). Pidu ndy cho thay tuy thugc vao loai
quéa nguyén liéu, diéu kién phdi ché, ciing nhu quy
trinh xtr Iy ma ty 1€ pha loang nguyén liéu khac nhau.
Do vay, can c6 nhitng khao sat phi hop dé lwa chon
dugc diéu kién ché bién phu hop nhat cho san phim
muc dich, 6 day ty 1¢ 1:3 duoc lya chon dé phaloang
puree cho céc thi nghiém tiép theo.
3.3. Anh hwéng cia TSS va gia tri pH ban
diu dén chit lwong nuéc udng ming ciu
xiém

Ham lugng duong anh huong 16n dén mau séc,
mui vi va trang thai, d6 nhét ciia san phdm sau ché
bién (Hdng va ctv., 2009; Hién, 2016; Minh et al.,
2019; Dung va ctv., 2020). Ngoai ra, viéc ting nong
do axit c6 thé gitp giam sy phét trién cua cac loai vi
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sinh vt ting thoi gian bao quan san pham. Viéc dicu
chinh pht hop ham luong duong va pH ban dau 1a
can thiét cho san xudt nudc udng trai cay.

Két qua khao sat cho thdy, & cung ham luong
duong vai gia tri pH khac nhau nhung trang thai san
phim sau cung khong thay ddi, co ¥ nghia ¢ mirc
5%. Ngugc lai, khi ¢ cung gia tri pH voi TSS ban
dau khac nhau thi gia tri cam quan trang thai khac
nhau (Bang 3). C6 thé thy, trang thai san pham bi
anh hudéng nhiéu béi ham luong duong bd sung vao,
nhung khong bi anh hudng boi gia tri pH ban dau.
V6i ham lwong TSS 1a 18 °Brix, san pham dat diém
trang thai cao nhit khoang 4,9 diém va thap nhit &
20 °Brix la khoang 3,7- 4,0 diém. Két qua nay tuong
tu voi nghién ciru nude ép dira-bi dao (Dung va ctv.,
2020).

Bang 3. Anh hwéng ciia gia tri TSS va pH ban dau dén chit lwong nwéc udng ming ciu xiém

Nhin td Chi tiéu theo déi

°Brix pH tﬁ?l)g(lf’ﬁ; 5 ?nal‘g“o‘/i‘) Gi tri L* Gid trj a* G‘l’;'*t” Trang thii Mausic Mui Vi

16 33 037° 144 33,14 162 142" 447 443 413 L60°
16 3,6 0260 151% 32180 187 -1497° 4470  427% 4304 357
16 39 0200 147% 3243 269" -1491¢ 4470 4209 4274 253
18 33 036" 151% 32740 2300 -1487° 487 4139 4334 410f
18 36 025 153 35725 4535  -1705' 493  4,00° 4470 480"
18 39 019  161® 32000 1920 -1459t  490°  413% 413  3.80°
20 33 0358 1,50 31.60° 2358  -1480°  370°  3.63® 3600 327¢
20 36 0240 LS0%c 32776 218 -15.13° 3870 3670 3470 443
20 39 018 1549 3108 1218 -1338%  400° 343 323 227
P-Value 00000 0,0097 0,000 0,0000 0,0000 0,0000 _ 0,0000 0,0000 0,0000
F-Ratio 225196 3,73 9852606 2995798 910441 17,66 19,16 2572 15878

Ghi chit: Cdc 56 liéu trong bang la két qua trung binh ctia ba lan Idp lai. Cdc tri s6 trong cing mdt s6 ¢6 s6 mii giong
nhau thi khong cé su khac biét ¢ mirc y nghia 5% theo phép thir LSD

Theo Dissanayake (2017), tinh axit va ham
luong duong cang cao trong san phém duoc ua
chudng hon boi nguoi ti€u dung. Két qua 0 Bang 3
cho thay, khi tang pH thi d9 axit va mau sdc giam,
mui vi san pham thay doi va duoc danh gia cao nhét
o pH 3,6 tuong ung vaéi gia tri L* 1a 35,72; a* 1a
4,53; b* 1a -17,05; ham luwong vitamin C la 1,53
mg% Trong nghién ctru phdi tron nudc ép so
ri:chanh ddy:khom (50:10:40) c6 pH ban dau 3,55
cho san pham c6 mau sic sang, mui vi hai hoa, gia
trj cam quan cao (Hong va ctv., 2009).

Vitamin C ¢6 tinh oxi hoa manh khi & pH thép
va bi phan huy manh khi pH cao (Gramlich et al.,
2002). Tuy nhién, chat lugng ciia nudc giai khat bi
anh huong boi gia tri pH thap (Bates et al., 2001).
Do d6, dé chat luong san pham it bi anh huong ma
¢6 thé bao quéan dugc thoi gian dai hon thi ngoai ting
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tinh axit cling nén ting ham lugng duong phu hop
cho san pham. O nghién ctru nay, gia tri pH 3,6 va
TSS 18 °Brix ¢6 danh gia cam quan cao nhét voi do
axit 0,25%, phit hop véi két qua nghién ctru cong bd
gia tri axit 0,28% va TSS 16% duoc cho 1a tang thoi
gian bao quan nude ubng trai cdy ma khong can bd
sung cac chit bao quan khac (Dissanayake, 2017).
Vi vay, pH 3,6 va TSS 18 °Brix dugc lya chon cho
cac thi nghiém tiép theo.

3.4. Anh hwéng ciia nhigt d va thoi gian
thanh trung dén chit lwgng nwéc udng
ming ciu xiém

Mot budc khong thé thiéu trong qua trinh san

xudt nudc udng trai cay la qua trinh thanh tring bang
nhiét nham ngén chan su phat trién cua cac vi sinh
vat bé mat, giup san ph'fim duoc bao quan trong thoi
gian lau hon. Thanh trung 1a qua trinh str dung nhiét
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d6 thip hon 100°C dé khir tring cac vi sinh vat
khong can thiét, dugc sir dung rong rai trong nganh
cong nghiép thuc phdm. Qua trinh sir dung nhiét nay
ciing 1am bién d6i ham luong vitamin hay khoang
chit c6 trong san phém, dac biét 1a ham luong
vitamin C. Bén canh d0, n ciing lam thay d6i mui
vi, mau séc, hay trang thai ctia san phém néu st dung
nhiét do khong phu hop hodc thanh trung trong thoi
gian qua lau.

Bang 4 cho thdy gia tri cam quan cua san phim
t6t nhat duoc khao sat & didu kién 80°C trong 10
phtt voi 4,83 diém trang thai, 4,00 diém mau séc,
4,37 diém mui, va 4,93 diém vi v6i ham luong
vitamin C trong san pham 14 1,47 mg%. Ddi véi hdn
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hop nudc ép dira-bi dao dugc thanh trung & 90°C
trong 15 phit, san pham dugc bao quan t6t & didu
kién 1én dén 8 tudn (Dung va ctv., 2020). Nudc ép
méng ciu xiém co thé duoc bao quan tét trong 6 tuan
khi thanh trung & 90°C trong 30 gidy (Minh et al.,
2019). Trong pham vi gidi han cua nghién ctru nay,
0 nhiét @6 85°C, ham lugng vitamin C giam di dang
ké trong thi nghiém va gén nhu 13 bang 0 trong thoi
gian 15 phut (Bang 4), dong thoi danh gia cam quan
san pham ¢ nhiét d 85°C la thap nhat, ¢ mui ndu
chin. Biéu nay cho théy, viéc tiép tuc nghién ctru
nhitng phuong phép khéc 1a can thiét nhiam duy tri
tbt gia tri ham lugng vitamin C. Nhu vay, thanh
trang san pham & diéu kién 80°C trong 10 phut dwoc
lua chon trong nghién ctru nay.

Bang 4. Anh hwéng ciia nhiét dd va thoi gian thanh trung dén chit lwong sin phim

Nhiét do thanh Thoi gifln _ Chi tiéu theo doi
tr-l‘lng- €O thanh trung  Vitamin C Trang thai Mau sic Mui Vi
(phut) (mg%) : ;
75 5 4,20¢ 4,832 4,93¢ 2,97° 3,17¢
75 10 2,744 4,832 4,30 3,37¢ 3,03¢
75 15 1,56¢ 4,832 3,504 3,73¢% 3,504
80 5 2,644 4,832 4,50f 3,634 4,47¢
80 10 1,47¢ 4,83 4,00¢ 4,37" 4,931
80 15 0,68° 4,832 3,00¢ 3,83¢ 4,23¢
85 5 1,66° 4,832 2,70b¢ 3,53¢ 2,60°
85 10 0,29 4,832 2,47° 3,03 2,33b
85 15 0,00* 4,832 2,032 2,57 1,802
P - Value 0,0273 1,0000 0,0208 0,0000 0,0000
F- Ratio 2,91 0,00 2,95 34,99 7,49

Ghi chii: Cdc 6 liéu trong bang la két qua trung binh ciia ba lan Idp lai. Cdc tri s6 trong cing mét s ¢6 s6 mii giong
nhau thi khéng co su khac biét o mirc y nghia 5% theo phép thir LSD

3.5. Thanh phin hoa ly va vi sinh vit cia san
phim nuéc uéng ming ciu xiém

San pham nudc udng co thit qua tir qua mang cau
xiém (Hinh 2) 1a san pham c6 mau tring duc tu
nhién cua nguyén li€u, trang thai s¢t, min va khong
co tap chét la, mui thom dé chiu, vi chua ngot hai
hoa dic trung ciia san pham.

Séan pham sau ciing c6 ham luong axit 0,24% véi
TSS 20 °Brix va pH 3,63 gép phan tao vi chua ngot
hai hoa cho san pham. Ham luong dudng tong 1a
24,53% va lugng vitamin C con lai trong san phim
sau khi qua trinh thanh trang 1a 1,47 mg%. Trén thuc
thé c6 thé bo sung thém ham lugng vitamin C cho
san pham dé dam bao tiéu chuan, tuy nhién ham
lugng vitamin va dudng chit ty nhién tir tréi cdy van
nén duoc wu tién hon trong qua trinh san xuét nudc
ubng tir trai cdy. Do d6, c6 thé khic phuc qua trinh
nay bang cach phdi tron voi nhitng nguyén lidu trai

118

cay giau ham lugng vitamin C khac nhu khom, cam
(Akonor, 2020), chanh day (Tién va ctv., 2023).
Khoéng nhimg vay, viéc phéi tron VO’l cac loai trai
cdy con co thé sir dung hiéu qua ngudn trai cy nhiét
d6i & nudc ta, da dang ngudn san pham cé nhiéu
huong vi khac nhau.

——g

Hinh 2. San phim nuéc udng thit qua qua méing
cau xiém
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Bang 5. Chi tiéu vi sinh vit ctia sin pham nwéc uong mang cau xiém

Chi tiéu Phwong phap thi Két qua Tiéu chuin
Vi sinh vét hiéu khi (CFU/mL) I1SO 4833-1:2003 <1 <10?
Coliform (CFU/mL) ISO 4832:2006 <1 <10
E. coli (CFU/mL) ISO 16649-2:2001 <1 0
NAm mdc/ men (CFU/mL) ISO 21527-2:2008 <1 10

Két qua kiém nghiém & Bang 5 cho thiy chi tiéu
vi sinh vat ctia nudc udng co thit qua tir ming cau
xiém an toan va hop vé€ sinh khi sir dung do san
pham da dat cac chi tiéu chét lugng vé vi sinh theo
tiéu chuan QCVN 6-2:2010/BYT.

4. KET LUAN

San pham nu6c uong mang cau xiém duoc danh
gia cam quan t6t nhat, hai hoa vé mui vi, mang mau
sic, huong thom tw nhién ctia ming ciu xiém ¢ diéu
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