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TOM TAT

Mit ché bién giam thiéu khéng chi cé gia tri dinh dwéng ma con tién
loi khi str dung. Nghién ciru dwoc thuc hién nham danh gia anh huong
ciia qud trinh tién xir Iy dén chat heong va thoi gian bao quan mit twoi
tach mui. Thiét ké Box-Behnken dwoc bé tri dé xdc dinh cdc thong $6
16i wu cho céng doan tién xir Iy bao gom nong d¢ acid citric (0; 0,5;
1% w/v), CaCl> (0; 0,5; 1% w/v) va thoi gian tién xi Iy (5; 10; 15
phiit). M6 hinh da thire bdc hai dwoc dp dung dé xac dinh anh hudng
ciia bién déc ldp dén su thay d6i chdt lwong san pham bao gom gid tri
L, chi s6 héa ndu, ham lwong vitamin C, B-caroten, polyphenol va kha
nang loai bé géc tw do DPPH. Két qua cho thdy cde mé hinh ¢é mirc
dé phit hop cao véi két qua thwe nghiém (R*>0,947). Tir két qua cac
bién dép vmg, diéu kién 16i wu cho qud trinh tién xir Iy mit tach mii ld
0,41% acid citric va 0,57% CaCls, xit Iy trong thoi gian 10 phut. Voi
cac diéu kién toi wu, mit tich mii bdo qudn dwgc 12 ngdy o
nhiét dé 4°C.

Tir khéa: Ché bién giam thiéu, mit tach mii, tién xir Iy, t6i wu hoa
ABSTRACT

Minimally processed jackfruit is a product that not only has nutritional
value but is also convenient to use. The study was carried out to
evaluate the effect of pretreatment conditions on the quality and shelf-
life of fresh-cut jackfruit bulbs. Box-Behnken design was employed in
order to determine the optimal pretreatment parameters, including
citric acid concentration (0, 0,5; 1% w/v), CaCl2 (0; 0,5; 1% w/v), and
treatment time (5, 10,15 min). A second-order polynomial model was
proposed with regard to the effect of independent variables on quality
such as L" value, browning index, content of vitamin C, [B-carotene,
polyphenols, and DPPH free radical scavenging. The established
models for responses showed a good fit with the experimental data
(R’>0.947). From the results of response variables, the optimal
pretreatment process for jackfruit bulbs were obtained 0.41% citric
acid, 0.57% CaCly and treatment time of 10 minutes. With these
optimal conditions, jackfruit bulbs can be stored in 12 days at a
temperature of 4°C.

Keywords: Jackfruit bulbs, minimally processed, pretreatment,
optimization
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1. GIOI THIEU

Mit 1a loai cay nhiét doi, chira ham lugng
protein, tinh bdt, khoang chét, chit xo va vitamin
(A, B, C) cao, nhung khong chira chat béo bao hoa
hodc cholesterol, nén da tré thanh mot loai qua lanh
manh dé thuong thire (Jayus et al., 2016). Tuy nhién,
mit dugc coi la mot loai trai cdy chua dugc st dung
hét & quy mo thuong mai do ty 1& phan khong an
duoc cao hon phﬁn an dugc, chiém khoang 29% thit
qua, 12% hot va 54% vo va xo (Berry &
Kalra, 1988).

V6i nhip song hién dai ngay nay, viéc so ché,
ché bién céc loai rau cii qua ton kha nhiéu thoi gian
da han ché viéc tiéu thu trai cay tuoi, dac biét 1a cac
loai trai cdy kho xtr 1y tach mui va chira rat nhiéu
nhwa nhu mit. Ché bién giam thiéu 1a k§ thuat hién
dai duoc st dung cho cdc loai trai cdy va rau qua
twoi, nhim d4p Gmg nhu cu cia nguoi tiéu dung veé
su tién loi ma khong lam thay d6i nhiéu dic tinh
tuoi ngon, dong thoi giup ngudi tidu ding tranh
dugc rui ro khi chon trai cdy, nhat 1a nhiing qua
khong nhin thidy duoc bén trong nhu mit, sau
riéng,... Dudi hinh thirc ché bién nay san pham van
gilt dugc d tuoi ciing nhu mui vi, mau sac dac
trung. Nguyén liéu sau khi xtr Iy dugc trinh bay hép
dan, nguoi tiéu dung c6 thé d& dang sir dung ma
khong can phai tén thoi gian véi cac thao tac rira,
boc vo, tach mui,... Tuy nhién, thoi han sir dung cua
Cac san pham ché bién giam thiéu bi han ché boi cac
ton thuong sinh 1y do cac cong doan xur Iy bao gbm
boc vo, lay 16i va cit. Cac qua trinh nay gay ra hién
tuong hda nau trén bé mat cét, lam han ché su phat
trién va thuong mai hoa cac loai rau qua tuoi ché
bién giam thiéu. Trong qué trinh san xuit va ché
bién thuc phém, mot sb loai phu gia thuc phém duoc
str dung hi€u qua va an toan trong gidi han cho phép
nhu acid citric va canxi clorua. Tac dung cua acid
citric, vitamin C, mudi canxi cung nhu phuong phap
bao gbi ddi véi san pham mit ché bién giam thiéu da
duogc chirng minh trong cac nghién ctru ciia Saxena
etal. (2012).

Ham luong acid citric va CaCl, thuong duoc su
dung trong nudc ngam la 1% (Saxena et al., 2012).
Thoi gian ngdm xur 1y c6 thé dao dong tir 5 phut
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(Prathibha et al., 2018) hodc c6 thé kéo dai dén 30
phut (Saxena et al., 2012). Nham muc dich tao sy
tién loi khi str dung, duy tri chit lwong, dic biét 1a
ham lugng cac hop chat cé gia tri sinh hoc d6i véi
san pham mit ché bién giam thiéu, nghién ciru t6i wu
hoa trong qué trinh xir Iy mit ché bién giam thiéu
dugc thuc hién.

2. PHUONG PHAP NGHIEN CUU

2.1. Vit liéu nghién ciru

Mit (gidng mit Thai) dugc thu hdi vao sang sém
tai vuon trong mit 6 Huyén Chau Thémh A, tinh Hau
Giang. Yﬂéu cé}l mit dat @6 chin thuan th‘uc (chat kho
hoa tan tong so tur 20-22°Brix), gai n¢ déu, khong xo
den, sau bénh. Lop vo bén ngoai con xanh khong bi
dép nat.

2.2. BH tri thi nghiém

Thi nghiém dwoc thyc hién v6i 3 nhan té bao
gdm ndng do acid citric (X1, 0; 0,5 va 1% w/v), ndng
d6 CaCl, (X, 0; 0,5 va 1% w/v) bd sung trong dung
dich nudc ngadm va thoi gian ngdm (X3, 5; 10 va 15
phiit). Phwong phéap bé mit dap tmg (RSM) thiét ké
theo md hinh Box-Behnken duoc lwa chon dé udce
tinh tic dong ctia cac nhan t6 ddi véi mau sic va
ham luong cac hop chét ¢6 hoat tinh sinh hoc trong
mit ché bién giam thiéu. Pham vi dao dong cua cac
nhan t6 bd tri trong nghién ctiru duge quyét dinh dwa
trén cac nghién cou cia Saxena et al. (2012),
Prathibha et al. (2018) va két qua thi nghiém tham
do anh huéng cua timg nhan t6 riéng 1. Thiét ké
dugc thyc hién bang phin mém Stagraphics
Centurion XV.I. Ma trén quy hoach thyuc hién dugc
trinh bay ¢ Bang 1.

Mit sau khi dwoc van chuyén vé& dén phong thi
nghiém, rua sach phén vo dé loai bo tap chét (nhya
mit, bui ban,...) bam trén bé mit vo va lam giam bét
cac vi sinh vat trén bé mit. Mit duge got vo, loai bo
cui, tich mui va loai bo hat. Ngam mit trong dung
dich ¢6 chira acid citric, CaCl, véi cac mire n6ng do
va thoi gian nhu bd tri ¢ Bang 1, ti 18 nudc ngam véi
mit ¢6 dinh 1a 2:1. Mit sau khi ngam dugc dé rao,
xép vao khay EPS va bao mang PVC. Bao quan mit
& nhiét do lanh 4-5°C, tién hanh phan tich cac chi
tidu chit luong sau mdi 3 ngay cho dén khi xuét hién
hu hong.
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Bang 1. Thiét ké Box-Behnken cho cic bién nhén té xir Iy ciia qua trinh ngdm

Bién doc lap Nong d9 acid citric (% w/v)

Nong d9 CaClz (% w/v) Thoi gian ngam (phiit)

(nhéan t) (X1) (X2) (X3)
Mirc cao 1,0 (+1) 1,0 (+1) 15 (+1)
Muic trung binh 0,5 (0) 0,5 (0) 10 (0)
Mirc thip 0,0 (-1) 0,0 (-1) 5(-1)
Thir tu méu X1 Xz Xs
1 -1 1
2 0 -1 1
3 1 0 1
4 0 1 1
5 -1 1 0
6 -1 -1 0
7 1 -1 0
8 1 1 0
9 -1 0 -1
10 0 -1 -1
11 1 0 -1
12 0 1 -1
13 0 0 0
14 0 0 0
15 0 0 0

2.3. Phwong phap phéan tich
Mau sic dugc do bing may do mau Konica
Minolta CR-20 dé ghi nhan gi tri L*, a" va b"; chi
0 hoa nau (BI) dugc tinh toan thong qua gia tri Lj“,
a", b" (Kasim & Kasim, 2015). Cu thé:
100(x—-0,31 : ;
Bl (x-0,31) - 2 +L75L
0,172 5,64L +a —-3,012b

Ham lugng vitamin C dugc xac dinh bang thude
thir DIP 0,001N theo phuong phap Muri (S6 &
Thuan, 1991); ham luwong B-carotene dugc xac dinh
bang céch trich ly B-caroten trong dung mai ethanol,
tach pha nuéc va do d6 hap thu cua ether dau hoa p-
caroten & budc song 450nm (Fikselova et al., 2008);
ham lugng polyphenol tong s (TPC) dwoc x4c dinh
dua trén phan tng khir hoa hoc cua thube thir Folin-
Ciocalteu hép thyu anh sang cuc dai & do hép thu 765
nm (Feduraev et al., 2019); kha ning loai gbc ty do
DPPH duoc xac dinh bang phan tmg tiép xtc voi cac
chat chéng oxy hoa nhu hop chit phenol, 2,2-
diphenyl-1-1picrylhydrazyl (DPPH) s€ nhan hydro
va bi khir 1am chuyén mau dung dich tir mau tim
sang mau vang sang, va dugc do quang phd & budc
song 517 nm (Mensor et al., 2001).

2.4. Phwong phap xir Iy s6 liéu

Ham toan hoc Y; thé hién bién tiéu chi (L, 1/BI,
ham lugng vitamin C, ham luqng B-carotene, ham
luong TPC va kha nang quét goc ty do DPPH),

trong quan véi ba bién doc 1ap (théng sb cua qua
trinh), cu thé:

X: ndng d6 acid citric (%, w/v),

Xa: ndng d6 CaCl, (%, w/v) va

X3: thoi gian ngdm (phtt).

Phuong trinh hoi quy da bién c6 dang:

Yi=Bo+ Bi1Xi + BaXo + B3Xs + BriXi? + BarXo?
+ BasXs? + B1aXi Xz + BiaXiXs + PXeXs
S6 lidu tir thiét ké t6i wu hoa cua cac bién tiéu
chi duoc phan tich hdi quy da bién va xac dinh cac
thong s toi wu cua qué trinh tién xir Iy bang phan
mém Stagraphics Centurion XV.I

3. KET QUA VA THAO LUAN
3.1. Két qua thanh phén nguyén liéu mit

Thanh phan hoa 1y 1a mot trong nhimg yéu t6
quan trong dé danh gia chét lugng san pham. Viéc
xac dinh thanh phin hoa 1y ngoai muc dich hiéu rd
vé nguyén li¢u con tao co sé dé thuc hién cac bién
phap xtr Iy pht hop. Két qua Bang 2 cho thdy d6 4m
cuia mui mit kha cao (71,27%) cung v&i ham lugng
dudng téng cao (22,09%) nén mli mit rat d& hu
hong néu khong c6 bién phap xir 1y thich hop. Két
qua nay twong dong véi nghién ciru ciia Balamaze
et al. (2019), d6 am cta mit dao dong 74,3-76,1%.
Ham lugng cac hop chét c6 hoat tinh sinh hoc nhur
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vitamin C, B-carotene, ham lugng TPC lan luot 1a
4,20 mg%, 67,04 pg/g chatkho, 1,05 mgGAE/g chit
kho cing véi kha ning loai gbc tw do DPPH la
34,08%. Trong khi két qua nghién ctru ciia Saxena
et al. (2012) cho thiy ham lugng TPC va TFC trong
mit 1an luot 1a 0,45 mg/g va 0,23 mg/g. Mit ¢c6 mau
vang sang dic trung véi gid tri L™ va b* cao, lan lugt
1a 77,9 va 31,9.

Bang 2. Thanh phin nguyén li¢u

STT Thanh phén Gia tri'
1 Doam (%) » 71,27+0,55
o Hamluongduong tdng ) 9, 74
0 (%)
Ham luong B-carotene
i +
3 (ug/g chat kho) 67,04+ 1,99
4 Ham luong vitamin C 420+0.50
(mg %)
Ham lugng TPC
3 (mgGAE/g chit kho) 1,0520,04
Kha ning loai gbc tw do
6 DPPH (%) 34,08+0,71
7  Mau sac
L 77,940,6
a’ 10,9+0,6
b" 31,940,1

IKét qua trung binh ciia 3 {ﬁn lap lai. Sai s6 thé hién
trong bang la dé léch chuan (STD) cua gia tri trung binh

3.2. T6i wu hoa qua trinh tién xir Iy mit ché
bién giam thiéu
3.2.1. Thiét lgp mé hinh hoi quy
Mirc d6 phu hop cua mé hinh dugc danh gia
thong qua gia tri cua sy khong phu hop (Lack of fit).
Két qua ¢ Bang 3 cho thay chi s6 Lack of fit ¢ tat ca

Bing 3. Hé s6 phuong trinh hdi quy da bién

Tép 60, S6 Chuyén dé SDMD (2024): 9-16

cc chi tiéu déu 16n hon 0,05 va hé s6 R? déu 16n
hon 0,94 chimg t6 sy pht hop ctia mé hinh dbi voi
s6 liéu thyc nghiém. Do sang (gia tri L) cia mit bi
anh huong boi nong do acid citric (bac 1, bac 2 ciia
phuong trinh v6i mirc y nghia lan Iugt 14 0,05 va
0,01); ndng do CaCl, va thoi gian ngam (bac 2 cua
phuong trinh véi mue ¥ nghia 0,05) cling nhu twong
tac giita thoi gian ngam voi ndng do acid citric va
v6i ndng d6 CaCl,. Di vé6i gia tri 1/BI thi ndng do
acid citric va thoi gian ngdm déu ¢ anh hudng ca &
bac 1, bac 2 ctua phuong trinh & mtrc y nghia 0,05;
tuong tac gitta ndng do acid citric va thoi gian ngam
(mirc y nghia 0,01). Nong d6 CaCl, ciing anh hudng
dén gié tri 1/BI & bac 2 cua phuong trinh v6i mic ¥
nghia 0,01. Khi ting ndng do acid citric, CaCl, hodc
thoi gian ngam thi gia tri d§ sang (L") va 1/BI tang
dan, sau d6 lai giam. Mau sic 1a thudc tinh chat
luong dau tién cta thuc pham duge ngudi tiéu dung
danh gia, diéu nay 1am cho né tré thanh mot thanh
phan quan trong cta chat luong thuc pham lién quan
dén su chap nhan cua thi trudng. Trong thoi gian bao
quéan, mai mit van tiép tuc qua trinh bién ddi sinh 1y,
sinh h6a mot cach manh mé ddng thoi sy ‘thuy phan
dong loat céc chat va xuat hién nhiéu chat méi gan
lién v6i sy bién doi vé mau sic 1a didu khong tranh
khoi. Theo Koukounara et al. (2008) thi qua trinh
rau qua bi mém cung voi hién tuong hoa nau bé mit
1a nguyén nhan chinh lam giam chét lugng anh
hudng déng ké dén thoi han sir dung va tiép thi cua
san pham ché bién giam thiéu. Mau ndu cua san
pham ché bién giam thiéu dwoc biét 1a do qua trinh
oxy hoéa boi enzyme polyphenol oxidase va
peroxidase. Enzyme polyphenol oxidase rat nhay
cam v6i pH, axit hoa co thé 1am giam hoat dong cua
enzyme polyphenol oxidase hoac v6 hoat ching khi
pH <3 (Grimm et al., 2012).

Hé s6 L Vitamin C  B-carotene TPC DPPH 1/BI
Bo 52,5672 -0,835833 25,5775 0,855795 15,6488 0,00883671
Bi 27,1981 NS 10,2072* NS NS 0,00816702"
B, NS NS NS NS 8,8375" NS
Bs NS NS NS NS 2,07475°  0,000691429"
B -15,3397*  -2,47333"  -12,7934"  -0,445611°  -10,345" -0,00270667*
B2 -11,5814" NS NS -0,624227" -8,195" -0,00509826™
B -0,103647°  -0,0242333" NS -0,00403464"  -0,11895"  -0,0000271463"
Bz NS -3,16" -8,33247" NS NS NS
B -1,36067" NS NS 0,0356207" NS -0,000424844™
B2 -0,7955" NS NS NS NS NS
2 0,962 0,972 0,977 0,942 0,987 0,947
Lack of fit 0,1784 0,8642 0,5404 0,3114 0,8750 0,1155

Ghi chii: NS: Khong c6 ¥ nghia; " va

** thé hién mirc dé ¥ nghia twong tmg véi 0,05 va 0,01
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Estimated Response Surface
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Estimated Response Surface
Acid citric=0,5 (%)
Chi so hoa nau (1/BI)
I 0,013
. 00133
I 0,0136
0,0139
0,0142
0,0145
0,0148
0,0151
0,0154
0,0157
| 0,016
Thoi gian ngam [l 0,0163
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Estimated Response Surface
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04
CaCl2 (%)

0,6 0,8

Hinh 1. Két qué phan tich hdi quy mau séc (L"), 1/BI, vitamin C, B-carotene, TPC va DPPH theo cac
nhan to

Ngoai ra, enzyme polyphenol oxidase yéu cau
phai c6 ion ddng & trung tdm hoat dong, acid citric
¢6 kha nang tao phirc v6i dong tir d6 lam vo hoat
enzyme. Cocci et al. (2006) di bao cao vé tic dung
tich cuc cua acid citric trong viéc giam chi s6 hoa
nau va kéo dai thoi han sir dung cua tao ché bién
giam thiéu. Acid citric thudng duoc sir dung két hop
v6i cac tac nhan chéng hoa nau khac, chiang han nhu
CaCl,. Mubi ciia ion Ca?* gitip 6n dinh cau triic mo
clia t& bao rau qua nhd sy lién két voi acid pectic,
tao thanh phure hgp pectate canxi, ngan can tac dong
clia oxy, nhd d6 han ché sy héa nau (Khunpon et al.,
2023). Ngoai ra, nghién ctiru cia Rosen and Kader
(1989) da chltng minh vai tro ctia CI” trong viéc ngén
can hién tugng hoa nau. Nghién ctru cua Thuy va
ctv. (2013) cho ring d6 sang ciia vo trai chom chom
nhan sau thu hoach dwoc cai thién khi xt 1y acid
citric va CaCl. Khi xtr Iy ndng d acid citric qua cao
thi gia tri L cang giam do ndng do acid citric cao c6
thé dan dén hién twong mat nude trong té bao khi co
su chénh léch ham lugng chat kho hoa tan (Rong et

13

al., 2010). Ham luong vitamin C cia san phdm bi
anh huong boi ndng do acid citric va thoi gian ngdm
(bac 2 cua phuong trinh voi mc y nghia 0,05),
tuong tac giita ndng do acid citricvdi ndng do CaCl,
(mtrc y nghia 0,05). Co6 su gia taing ham luong
vitamin C khi ting nong d¢ acid citric, CaCl, ciing
nhu thoi gian x0 ly; tuy nhién vitamin C c6 xu
hudng giam khi tiép tuc gia ting ndng do/thoi gian
ctia cac nhan t6 xir Iy. Theo Conway et al. (1994),
canxi c6 vai tro quan trong gitip lam giam sy phan
hiy vitamin C cua trai cay sau thu hoach. Cac san
phiam dugc xir 1y trudc bang acid citric va acid
ascorbic duy tri duwgc ham luong acid ascorbic cao
hon (Cocci et al., 2006). Tuy nhién, vitamin C
khong nhing dé hoa tan trong nudc ma con bi oxy
hoa nhanh, nhit 13 & nhiét d6 cao hodc méi trudng
kiém nén dé bj mét di sau qué trinh xir ly. Két qua
Hinh 1 cho thdy khi ting nong d¢ acid citric va
CaCl, c6 kha nang lam mat nude cta mit, tir d6 lam
giam ham lugng vitamin C. Pong thoi, thoi gian xtr
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1y kéo dai thi méi mit tiép xic nhidu v6i oxy khong
khi tir d6 1am giam ham lugng vitamin C trong mit.

Néng d6 acid citric (bac 1, bac 2 cia phuong
trinh v&i mirc y nghia 0,05) va twong tac gitra ndng
d6 acid citric va véi ndng do CaCl, (mirc ¥ nghia
0,05) anh hudéng dén ham lugng B-caroten cuia mit.
Ham lugng B-carotene c6 xu hudng ting khi tang
ndng do acid citric, CaCl, hodc thoi gian ngam,
nhung lai giam khi nong d6 ngdm qua cao va thoi
gian ngam kéo dai. B-carotene rat d& bi oxy hoa boi
cac tac nhan nhu: anh sang, oxy va dac biét rat nhay
cam véi acid. Xir 1y bang acid citric va CaCl, trong
thoi gian dai da 1am gidm ham lugng B-carotene do
tiép xuc voi anh sang va oxy thoi gian dai. Tuy
nhién, ham lugng B-carotene trong cic mau xir ly
acid citric va CaCl, 6n dinh hon mau khong xir 1y.
Nghién ctru cua Hiranvarachat et al. (2011) ciing
cho thay rang ham lugng B-carotene c6 trong ca rot
ngim va chan bang acid citric ¢6 xu huéng khong
thay doi.

Ham luong TPC cua san phim bi anh huong boi
n6ng d0 acid citric, n6ng d6 CaCl,, thoi gian ngadm
(bac 2 cua phuong trinh véi mice y nghia 0,05) va
tuong tac gitra ndng do acid citric va véi thoi gian
ngam (muc y nghia 0,05). Ham lugng TPC tang dan
r0i lai giam khi nong d acid citric, nong do CaCl,
va thoi gian ngam tang. Su sinh tong hop cac phenol
nhu anthocyanins va flavonoid trong thuc vat dugc
thuc hién théong qua con duong Shikimate-
phenylpropanoid-flavonoid. Xir 1y bang CaCl, kich
thich phenylpropanoid bing cach ting hoat tinh
phenylalanin amoniac-lyase, tur d6 gia tdang ham
luong polyphenol. Sy giam ham lugong phenolic
trong trai cay 1a do mot loat bién d6i hoa hoc va
enzyme clia mot s& polyphenol trong qua trinh chin,
chu yéu 1a qua trinh thuy phan glycoside boi
glycosidase, oxy hoa polyphenol bdi phenoloxidase
va trung hop phenol tu do (Redondo et al., 2021).
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Theo Li et al. (2019) thi qua trinh ngadm trong acid
citric 1am giam pH gitp polyphenol 6n dinh hon; tuy
nhién, khi ham lugng acid citric qua cao s€ lam giam
ham lugng polyphenol do lam tang kha nang hoa tan
polyphenol vao dich ngam va ting cuong sy giai
phong cac hop chat polyphenol & dang lién két.

Két qua & Bang 3 cho thdy, kha nang loai gbc tu
do DPPH cua san pham bi anh huong boi nong do
CaCl,, thoi gian ngadm (béac 1, bac 2 cua phuong
trinh v6i mirc ¥ nghia 0,05) va nong do acid citric
(béc 2 cua phuong trinh véi mic y nghia 0,05). Su
thay d6i ham lugng B-carotene, TPC va vitamin C
trong san phim anh huéng dén hoat tinh chdng oxy
hoa cuia san phdm, nhitng hop chét nay déu 14 nhiing
chit ¢6 hoat tinh chdng oxy héa manh nén c6 kha
ning trung hoa gbc tw do cia san phim. Theo
Gardner et al. (2000) thi kha ning loai gbc tu do
DPPH phu thudc vao nhiéu yéu to, trong d6 quan
trong nhat 1a ham lugng cac hop chit c6 hoat tinh
sinh hoc trong san pham. Nghién ctru ciia Saha et al.
(2011) cho thay cac hoat dong chong oxy hoa manh
cua chlet xudt tir thit mai mit va diéu nay twong quan
v6i tong ham luong polyphenol trong mau.

3.2.2. Toi wu héa dong thoi nhiéu bé mat
dap ung

Tir két qua & Bang 4 cho thdy qué trinh tién xir
1y tdi wu cho tat cac tidu chi khi thyuc hién véi nong
do acid citric 0,41%; nong d6 CaCl, 0,57% va thoi
gian ngdm la 9,60 phut (dé thuan tién co thé 1am tron
dén 10 phat). V&i nhing thong sO ti wu nay thi san
pham gitr dwoc gia tri mau sac L* 1a 79,92; chi sb
hoa nau (1/BI) 1 0,016 va ham luong cac hop chat
c6 hoat tinh sinh hoc vitamin C, B-carotene, TPC,
DPPH c6 gia tri cao lan luot 12 3,79 mg%; 32,89
ng/g chat kho; 1,36 mgGAE/g chit kho va 30,01%
sau 12 ngay bao quan. Ngoai ta, tiy vao ting muc
tiéu khac nhau ma c6 thé Iya chon cac diéu kién xt
1y phu hop.

Bang 4. Gia tri toi wu ciia cac nhan to theo cac bien tiéu chi

Bién tiéu chi Gia4 tri tbi da X1 X2 X3
Giatri L” 79,94 0,42 0,59 9,80
Chi s6 hoa nau (1/BI) 0,016 1,00 0,49 5,00
Ham luong vitamin C (mg%) 3,84 0,23 0.81 10,96
Ham luong p-carotene (pug/g chit kho) 33,07 0,41 0,43 8,59
Ham luong TPC (mgGAE/g chat kho) 1,37 0,62 0,62 10,41
Kha nang loai géc tu do DPPH (%) 30,14 0,49 0,63 9,11
Tat cd cdc tiéu chi

Giatri L” 79,92

Chi s6 hoa nau (1/BI) 0,016

Ham lugng vitamin C (mg%) 3,79

Ham lugng p-carotene (pug/g chit kho) 32,89 0.41 0,57 9,60
Ham lugng TPC (mgGAE/g chat kho) 1,36

Kha ning loai gbc tw do DPPH (%) 30,01
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4. KET LUAN

Qué trinh xir Iy mit ché bién giam thiéu trudc khi
bao gbi co anh hudéng 16n dén mau sic va cac hop
chat co hoat tinh sinh hoc ctia mit trong qué trinh
bao quan. Tién xir ly mit bang acid citric & nong do
0,41%; CaCl; 0,57% vdi thoi gian ngdm 1a 10 phat
duy tri dwoc mau sic ciing nhu cac hop chét c6 hoat
tinh sinh hoc sau 12 ngay bao quan. San phdm mit
ché bién giam thiéu c6 chit luong tét, huong vi thom
ngon, tién loi khi sir dung, phii hop vé6i yéu cau tiéu
thu thuc phdm ngay nay. Ngoai ra, ham luong cac
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