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TOM TAT:

Trong nghién cdu nixy, Anh hudng cda thdi gian thim thau va ndng d¢ dung dich thim thu
1én ham h!dng Auling téng vi carotenoid clia xodi keo dugc khdo st. Khi ting thisi gian thim

thidu va ndng d§ dung dici

Am thdu, ham lwong

g ké va

ng trong nguyén héu (&

dat téi trang thdi bio hoa d ndng dd dung dich ngém 50°Brix va sau 9h ngim PSi véi

carotenoid, & nhitng thifi gian thim thau dai va né
hap chit nay déu it bi¢n déng v ¢6 gid tri cao hon cic

a6 thim thiu thap.

5 dung dich thim thiu cao, him ludng
mAu xodi & nhitmg thdi gian va ndng

Tir khéa: Xodi keo, thim thiu duding, duding 13ng, carotenoid.

1. Dat van dé

Xoid1 1a cdy dn qui nhiét d6i quan trong &
nude ta dude 1réng phé bién & nhidu vang dé 18y
qud. 18y gb. 1am cdy béng mit, cdy cinh va cay
che phi chéng x6i mon ddt. Xoai keo 12 mdt
218ng x0di ban diu dude nhip khau tir ving Ta
Keo ciia Campuchia, sau nay duoc trdng tai mot
s6 tinh ving bién gidi Qui xoai chin ¢é miu
hip ddn. vi ngot. hudng tham ngon. Qua
G gid i dinh dud(» tqud cé ham
: vitamin B, C chiém tir 2 duding chi€m

0% (14 loai dudng don dudc | ’p thu hoan toan),
ﬂcid citric, carotene. Do d6, xoai 13 cdy tréng c6
gi4 tri kinh (€ cao. Xoai ¢ th€ dn tuai, ding lam
& hgp, lam mitt. nuge gidr khit, 1én men rugu.
Nhiim da dang héa cdc sin phim tf xodi cing

vang
NG

[({N"

1 quy&t vin dé bdo guin sau thu hoach
n hanh nghién ciu sar
déo. Trong qud irinh ché bigh xodi siy déo, qud
trinh thim thdu dudng 14 mét trong nhitng quéd
trinh quan trong quyé&t dinh cht lugng siin phim.
Vi vdy, trong nghién cde ndy. dnh hudng cia
thdi gian thim thiu va néng a6 dung dich thim
&n ham lugng dudng tong v ham lugng
oid cla xodt keo dug sdt
tugng va phuong phdp nghién ciu

2.1. D5t ntgng nghién citu

Trong nghién clfu nay, nguyén li¢u sir dung la
xodi keo dugc trdng & Long An. Nguyén Liéu xoii
sau khi mua vé& s& dugc lya chon nhitng qua co vo
xanh dim, phia cuéng rdi hdi dng vang. déu miu.
da cing béng, khong bi sin hay bi tham bdm tim.

im xodi say
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2.2. Qud trinh thdm thau xoai

Xoai keo sau khi duge thu nhan va rita sach
dugc cdtlat day | mm roi dudc chan trong nudc &
nhiét dd 70°C trong thisi gian 15 gidy. Sau khi dudc
1am ngudi, nhitng 14t xoai s& trdi qua quéd trinh
thim thiu bing dung dich duding saccharose tai
nhiét do phong. T§ 18 nguyén liéu vdi dich tham
théu 1a 1:10. Trong nghién cu nay, ndng 46 dung,
dich syrup dudc khio sét ¢ cdc gid tri 30, 40, 50,
60"Brix. Sau khi tim dudc ndng dd thim thau 181
nhal, thdi gian thdm thiu dudc thay d8) & cdc gid
i 3, 6.9 va 12h,

2.3. Phuong phdp phén tich

Hiam lugng dudng tdng dude xdc dinh bing
pbudng phdp dinitrosalicylic acid (DNS) (1].
Phuong phdp nay duwa trén phdnfng tao mau
cda dudng khit véi thudc thit DNS. Dich mdu sau
khi trich ly s& dugc thiy phan trong HC1 5% dé
thdy phan cdc loai dudng trong dich mau thinh
dudng khi.

Ham ludng carotenoid 18ng dude xdc dinh bing
phudng phap quang phé {2). Phuong phdp ndy dua
trén qui trinh trich ly carotenoid bliing dung méi
ethanol 95% vi do d6 hap thu tai budc séng hip
thu cyc daj cla chlorophyll a, chlorophyll b va
carotenoid.

Hinh 1: Anh hudng cba ndng dé dung dich dudng dén ham ludng corofenoid 16ng

2.4, Phiiong phdp xir Iy 56 ligu

Dit liéu thyc nghiém dugce phan tich bing phin
mém SPSS 15 (SPSS Inc. Chicago, U.S.A) sit dung
nhiing k¥ thudt thdng ké ¢d bdn. Phan tich phuong
sai mGt nhan 18 (one-way ANOVA) duge dp dung
aé xdc dinh sy khdc nhau gita cdc ché d§ xi Iy
miu vd Tukey's Multiple Range test dvgc 4p dung
d€ xic dinh si khdc bigt ¢6 ¢ nghia gitta cée gid i
trung binh & mitc y nghia 5%. T4t ca thi nghiém
v nhitng chi tiéu phan tich dwoc lap Jai 3 dn.

3. K&t qua va thio Juin

3.1. Anh huténg ciia néng do dung dich diibing

Trong qud trinh thim thiu cé 2 y€u 18 dnh
hudng 16n d&n ndng dd difsng trong sdn pham la
ndng d¢ cda dung dich dudng ngam va thdi gian
ngdm sdn pham vdi dung dich dudng.

Dé khio st dnh hudng cla ndng dd dich duding
1én chdt luong sin phdm xoai sdy déo, (i€n hanh
thay déi tai cdc ndng do 30, 40, 50. 60°Brix va
phén tich mot s3 chi tiéu chat lugng cia sin phim
nhy hiim lugng carotenoid 16ng, ndng d¢ dudng
sdn pham. K&t qua thi nghiém dugc trinh bay trong
Hinh 1 va 2.

D4 thi Hinh 1 cho thdy ham lugng carotenoid
16ng cha nguyén lidu wrude khi ngdm dudng thip
hon rat nhiéu so v@1 cde miu saw khi ngdm dudng,
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G d6 chat kho tir 30 d&€n SO°Brix. ham lugng
carotenoid cda sdn phim ting manh (8.93 dén
12.98 pg/e).

Tuy nhién dé€n khi ti€n hinh ngdm miu 8
néng d& 50 d&n 60°Brix thy ham lugng carotenoid
cia san phdm khéng ddi. T 48 cho thay dugc,
qud trinh thim thiu dich dudng khéng chi lam
wng ndng 4o duing cda sdn phim. ma con ¢
d€n ham lugng carotenoid 3ng cia

lugng carolenoid, dd ngot cla
3¢ trong nhifng chi tiéu chal lugng
gc quan 1am hing diu cla sidn phdm. Pa ngot
Augc 120 thanh 13 do qud trinh thim thiu dudng.
(Hinh 2)

Tuy nhién dén ndng ¢ djch dudng d khodng
50 dén 60°Brix thi ndng doé dudng trong sin
phim khdng cé sy thay dé1 ding k€. Lic ndy,
Iitgng dudng trong sdn pham dd da116i mic bio
hoa, khdng thé 1i€p tye hap thy lugng dudsng
dung dich, C6 thé k&t ludn rliing. vdi dich duéng
;O‘ Arix, ndng 4o duding trong sdn pham dat gid

¢ th 2 chi tiéu trén, ndng d6 dich
ix duge fua chon cho thi nghiém

tiae thoi gian tham thdu

ih hudng ciia thdh gian ngdm 1én
chit lugng sdn phim xoai sdy déo, 1i€n hinh thay
U6 1ai cdc khodng (hin gian 3,6,9, 12 gig va phin
tich mét s6 chi tiéu chal lugng ciia sin phim nhy

Hinh 2: Anh hudng ciia ndng dé dung dich duding dén ham lugng dudng 16ng
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D3 thi Hinh 2 cho thiy ndng d¢ dich dudng
ngim cé anh hudng 16n d&n ham lugng dudng
trong san phim. Tir 1dc nguyen ligu chifa tién hianh
ngim dudng d&n khi ngim dung dich 50Brix. nong
dd dudng trong sdn phdm sau qud tinh ngam lién
wc mrxg 1ir 23.12% dén 70.11%. Nguyén nhan lam
n phdm khi ti€n hdnh ngam dutsing
13 do khi nd didng cia dung dich cang ting
th e dd thim thiu cda dudng tlf trong dung dich
dén nguvén liéu cang ting [3).

ting néng d

ham lugng carotenoid t6ng, ndng do dudng sin
phim. K&t qua thi nghiém dudc rinh bay trong
Hinh 3 va 4.

Qua thi nghiém ti€n hanh khio sdt thii gian
ngdm dung dich dudng ciia sén phiim cho thdy
duoc & giai doan ddu, th¥i gian ngam (it 3 - 9h thi
ham hugng carotenoid 8ng trong sén phim 1ang
theo !hm ghan (8,42 - 12.14 pe/g). BGi va cic
éu giaw carotenond, qud trinh thim thau
xem B omét phitong phip hi€u qui d€
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Hinh 3: Anh hudng thét gian ngam dén héam Iigng carotenoid fb'ng
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tdch nu6e trong nguyén liéu ma khong lam anh Hinh 4 cho thdy thdi gian ngam dich dudng c6
hudng d&n ham lugng carotenoid (4]. Hién tugng  dnh hudng dén ndng dd dudng cda sin pham. Cu
nay c6 thé duge gid1 thich do tinh tan céia hop chdt  thé d5i véi miu teude sdy d&n khodng thasi gian
nay trong dung dich saccharose khéng cao. ngim 9h, ndng dé dudng trong sin pham lién tuc

Hinh 4: Anh hudng cta thdi gian ngém dén néng dé dudng
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ting (1 8.6 - 29.47) la do n
dung dich thim thiu viio bén xoai vdira.
tiy d6 lam cho ham ]uung dudng trong sin phim
tang. Tuy nhién, & mac thdi gian Oh vii 12h th do
duing ca sin pham khdng ¢d su khic nhau. Lic
him lgng dudng trong sdn phdm da dat dén
&1 thic qud trinh thim thiu duding
151 Gua 2 ebi uéa trén, n&n hanh chon mée thet
gian ngdm dich dubing ela xdn phdm la 9h.
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EFFECT OF OSMOTIC DEHYDRATION
ON THE TOTAL SUGAR AND CAROTENOID
CONTENT OF MANGO

® MSc. NGUYEN THITHUY DUNG
® MSc. DANG THANH THUY
® BSc. NGUYENLE TU UYEN
Faculty of Environmental and Food Engineering.
Nguyen Tat Thanh University

ABSTRACT:

This study is 10 investigate the effects of osmotic time and osmotic concentration on the
total sugar and carotenoid content of mango. The study's results reveal that if the time of
osmosis and concentration of the sugar solution increase, the (otal sugar content of mango will
increase significantly and reach the saturation staie at the concentration of 50°Brix after 9
hours of sugar immexsion. For carotenoids, the content of thix compound at high osmotic time
and also osmotic concentration is less fluctuated and higher than that of low osmotic time and
osmotic concentration.

Keywords: Mango, osmotic dehydration, total sugar, carotenoid.
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